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Play Cupid, woo your Valentzne with a lovely dinner

BY RENEE SKOGLUND
BTAYY WyTER
rakoglund@oo.homecomm.net

: oses ure red, violets arc
. blue, sugar is sweet ... but

not as oweet as dining

. with you!

We've spared no cxpense

" (yours) to find the most roman-

tic, fine-dining spots in town to
wine and woo your favorite
Valentine. If the atmosphere
doesn't seduce you, the food will.

Al you have to do is make reser-

! votions quicker than a heart-

bent.

£ Cafe Cortina, 30716, W. 10
Mile, Farmington Hills, (248)
474-3033. Cost: About $100,

. excluding wine. Dinnor hour:

Begino 6 p.m.

Good cooking is like love, sim-
ple yot divine, said Adrian
Tunon, who co-owns the restau-
rant with his mother, Rina.

Since 1976, lovers have wined
and dined at Cafe Cortina, espe-
cially in the fireplace room. “It's
very cozy, warm and welcoming.
There’s nomothing in the air
thut's so romantic,” says Tonon.

Tonuvn suggests starting with
an antipasti of bruchettn, a
portabelta mushroom au poivre,
and sliced zucchini with fresh
mozzorella and tomato. For
panta, maybe something with
fresh tomato, cream and & hint of
goat cheeve. For the main
entree, why not a braised leg of
lamb sliced at your table?
Dessert, of course, will be choco-
late.

B Emily’s - 605 N. Center,
Northville, (248} 349-G505. Cost:
Appctxzurs $7-$18; dinners, 18-
$36. Dinner hour: Begins 5:30

p.m

Smnll and intimate, Emily’s is
in a Victorian-style house.
‘There's room for just 60 diners,
some of whom will be lucky
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enough to sit by the fireplace.
“We'ra a romantic restaurant
with really, really wenderful
Fronch-inapired cuisine,” said
owner and chef Rick Halberg.

Suggestions: An appetizer of
champagne lobster ravioli with
butter-poached scallops, an
arugula salad with cured foie
gras, and an entree of roast duck
with vanilla-flavored sweet pata-
tocs. For dessert? A chocalate
truffle tart with macadamia pra-
line and a port wine caramel.

B Cafe Bon Homme — 844
Penniman, Plymouth, (734) 453-
6280. Cost: Four-course prefixcd
dinner, $46 per person. Dinner
hour: Begins 5 p.m. (last reser-
vation 8 p.m.)

Owner Greg Goodman promis-
es to “pull out all the stops” for
Valentine couples dining in his
comfortably elegant little restau-
rant, which he describes as a
“chic, upscale, Left Bank bistro.”

Goodman doesn't know all the
delights Chef Jeff Condit will
prepare for the Valentine Day
weekend, but they will have a
French influence with lots of
“shoot-from-the-hip” American
imoginntion. Dessert will defi-
nitely be chocolate enough to
cause heart palpitations.

B La Bistecea italian Grille
— 39406 Plymouth Road, Livo-
nia, (734) 254-0400. Cost: About
$100 for two, excluding wine.

Dinner hour: Begins 5 p.m.

*“The stmosphere ia renlly con-
ducive to a special ovening
because of the food and our
extreme attention to detail and
service,” said owner Jerry
Costanza. La Bistecca specializes
in Piedmontesc beef, considered
by many chefs to be the most
tender.
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SATURDAY, FEBRUARY 26, 2000, 8 P.M.
DETROIT COUNTRY DAY SCHOOL M
SELIGMAN PERFORMING ARTS CENTER
Beethoven: Qunénelr":n}g-l‘ht Major, Op. 18,

Dwvoksk: Viola Quintee in E-Flat Major, Op. 97
CLEVELAND QUUARTET AWARD CONCERT
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oli and an entree of fillet
mignon, lobster or a surf 'n turf,
Dessert must be tiramisu, made
from the chef’s own heart-throb-
bing recipe. Tap it off with a eap-
puccino

& Marco’s - 32748 Grand
River, downtown Farmington,
(248) 477-7777. Cost: Entreca
$15-$27. Dinner hour: Begins 3
p.m. Monday-Friday, 4:30 p.m.
Saturday and Sunday

Marco's is small, just 20 tables
for up to 80 lucky diners. “It's a
very romantic place ~ candle-
light, white linen tablecloths and
fresh flowers all over the plore.
It’s very intimate, dimly lit, with
soft music in the background,”
says owner and chef Marco
Conte.

Coute suggests teasing your
appetite with pan-sautéed cala-
mari torsed with lemon, Next,
try the Fillet a la Gorgonzala or
Cherry Hazelnut Chicken, a suc-
culent breast snutéed with
Michigan dried cherries and o
splosh of Frangelico. For dessert,
it's definitely the heart-shaped
creme brulee with fresh straw-
berrics.

B MocKinnon’s - 126 E.
Main, Northville, (248} 348-1991.
Cost: $100 for two. Dinner
bhour: 5-10 p.m.

For 20 ycars, the restaurant’s
brick walls, lace curtains und
Tiffany lamps have charmed
countless diners. “We are o
small, romantic family-owned
restaurant in a quaint Victorion
town,” soys owner Tom MacKin-
non.

Suggestions: The nppetizer
platter for two, which includes
crab pasta, French tacos, escar-
gat, the house pate, shrimp cock-
tail, oysters and crab-stuffed
mushrooms. Next, an entree of
rack of lamb with black currant
sauce. For dessert, there are
choices: A towering chocolate
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Table for two: Fireside dining is just soovo romantic at Cafe Cortina. Tim Bailey

stands ready to make your Valentine's Day dinner a memorable occasion ...

vino, a little pasta, and lots of attention.

mausse with fresh struwbcrrma
sauce and a ch

roof or Banann Wellington, a

puffed pastry with caramel

sauce, walnuts, brown sugar, ard

rum.

B Fonte D’Amore - 32020
Plymouth Road, Liveonia, (734)
422-0770. Dinner hour: 4-10
p.m. Cost: $12-826, regular

2300 Featharstone Road
Auburn Hilla, M1 48326
248-334-2222

osita's Ristorante
FINE ITALIAN' Ci QISINE

. Tolw your pick of romantic woskend escapes. Each includes 8
Kparious two-room suite, evening beverage reception, free
Proparadao-order breaktast, use of indoor pool, whidpool and
“firwes contor - plus axtres a3 descrbed below,

Romance Package inciudes a battle of champagne,
chocoletes, bubble bath and use of tery 10bes.

Back

Our fow 8

3 oerly a3 Thursday with o Seturdey,night stay.
. For redacvations visit www.hilton.édm. Or call your
professionsl travel agent, 1-800-HETONS, or the
Hion Suites Aubum Hhis ot MS334-2222.

menu,
Could lovers go wrong at a
place whose name means “foun-
tain of love™? Impossible, said
owner Luciano Delsignore. The
setting is dark and soft-colored
with cazy boaths and a fireplace.
“We kind of theme on romance.”
Del Signore suggests & shrimp

Nou Appearing.
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a little

scampi appetizer, followed by Fil-

. let Marino, a pan-ronsted center-
cut tenderloin with shallots,
mushrooms, Marsala, brandy
and cream. You iight also try a
little rigatoni with fresh toma-
toes in a basil sauce with fresh
mozzarelln. For dessert, nothing
other than s house-made
tiramisu,
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Everyday decis ons can have life
and death consequences Set
aginst the backdrp of Workd War
%, money versus morals tears apart

the Keller and Deever famibes.
Fortunes ane made. bves e kst and
more than just secrets aze locked.
avey. This gripping tale of a tathen
213 wisited ypon his sons i one.

o the most intense dramas you
see on s - ot any - suge

Wrten in 1947 - before Death of
@ Sakeuman - this is the work that
estabinhed Arthut Mdler o one
of Amenc s greatest playwnghts,
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