(EB(F*)

The Observer & Eccentric/THURSDAY, MARCH 9, 2000

i
|
|
i

. BY MARY QUINLEY
! BPECIAL WIUTYR

¢ On a recent Thursdoy evening,

(Ellen and Gary Brackway of

! Livonia decided to meet somb

: friends for dinner at The Grand
: Cofe.

-“It waus gront!” said Ellen
Brockwny, n first-time patron at
‘the downtown Farmington
“ entery, “The restuurant felt very
homey and relnxed. 1 also like
the fact that there in no smok-
ing”

The Grand Cofe scrves a pot-
pourri of menu choices. Patrons
cin order gourmet ppeciala — a

===8outh Pacific chicken puuln, a
sweet and sour chicken over rice,
or, shawarma nnd hummus with
pita.

How does exotic Hawaiian
chicken, & salmon club, or mag-
nificent cggplant (served on a
bun) sound? Crente-you-own
pizzn, n cucumber with raspber-

'ry vinaigrette and goat cheeoe
;snndwich, 2nd, o sclection of
soups and salads are optionn,
Brockway ordered tho raspber-
ry chicken. She also had a gar-
. den snlad with raspberry vinai-
igrette  dressing  that  she

deseribed ag “delicious.”
. husband, Gary, ordered a Reuben
- sandwich,

“The gornishes, which wero

like n side dish, complimented
-. the meal,” she snid. “There were
- oranges, kiwi, pomegranate and
- grapes,”

Desserts were big and deca-
dent, commented Brockway. “I
had the Black Foreat cake. My
husband hud the carrot cake. He
finished it with a little help from
his frienda.”

Lance Kawas has owned tho

. vatery since April, 1997
“I found a place to write my
screenplaye,” said the Dearborn
rogident.
So, who's in the kitchen while
_he's writing?

“I've been doing the cooking,”
-said Kawas. “I have (nlso)
trained three other people. My
mamma taught me. She was a
gond coulz”
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drinks, no slcohal.

of the month.
Non-emoking: 100 porcent

drinks, $2-$3.

The Grand Cafe

Where: 33316 Grand River Ave,, {In the flrst block east of
Farmington Reod), in downtown Farmington, (248) 615-9181
Opon: 10:30 a.m. to 10:30 p.m.,
midnight, Friday-Saturday; kitchen closes at 10 p.m. averyday.
Manu: Breakfast and brunch Items, saleds end soups, crente-
your-own plzzas, siandwiches, gourmet chicken and fish entrees,
vegetarlan selections and desserts; spocialty coffee and noncoffee

‘Weokly ovents: Psychic N\gm, 7 p.m, Tuesday; Lawyer Night,

7 p.m. Wednesday; live ontertainment, 8 p.m. Friday-
Saturdoy: Poetry Night, 6 p.m., every second and last Sunday

Resorvations: Yes, for partles of ten or more.
Coat: Entraes, no mare than $7; coffee and noncoffee

Credit carda: All majors except American Express.

Sunday-Thursdoy; 10:30 a.m. to

B ‘it was grest! The
rostaurant felt very
homey crd relaxed. |
also like the fact that
theve Is no smoldng.’

Ellen Brockway

Customer

When he purchased the
reotaurant, “the business wasn't
doing good,” eaid the 30-year-old.
“] had to do a lot of changing to
gourmet food with a coffechouse
theme. Iadded couches.”

He also started some “thome”
evenings.

For n fee, ot Tuesdays, cus-

.tomers can converse onc-en-one

with a peychic, and, on Wednes-
days, o lawyer is available for
consultation.

Fridays and Saturdays, said
Kawas, feature various enter-
tainment from local artists.
Every second and last Sunday of
the month is poetry night. “Pro-
fessionnls and amateurs are wel-
come.”

How does he deseribe the
menu?

A blend of Loa Angelea flavor
with some French influence,

ho said. “Wo'ré always coming
up with new recipes. Whatever is
unique and different. (For
inatance), customers can order
any type of vegetable sandwich
from asparagus to artichoke to
portobelio.”

When you order a sandwich,
ask for a aample of The Grand

Mayo, a spicy herbal maye.
“We don't uso regular mayon-
naise,” said Knwas.

Pricing is an important key to
Buccess, commented Kawas,

*(Customers can get) a
gourmet portobello sandwich for
$6.50. I've priced it right for the
people around here to accommo-
date their wallets.”

Frequent patron Diane Pettis
agrees.

*I usually go for coffce nfter
the show," said the Redford resi-
dent, *It's not pricey or expen-
sive”

Pettis also enjoys the aalads.
“What impressed me was tho
freahness of the curly endive end
arugula.”

Sho recommends the Saturday
night folk ainging.

Mary Quinley is a Livonia resi-
dent who writes about dining
and travel for the Observer
Newspaopers.

Sead dinner specials, menu
changes, restaurant renovations,
and other items o Keely Wygo-
nik, Assistant Mmmgm,- Editor
Features Group, Qbscrver News-
popers, 36261 Schoolerafl, Livo-
nia, MI 48150. Th fux, (734) 591-
7279 or e-mail kwygonik@oe.
homecomm.net. We're putting
together a list of St. Patrick's Day
celebrations at local reataurants.
If you're planning something spe-
cial on Friday, March 17, let us
know. We're also interested in
hearing about,your favorite
seafood and finh restaurants.

@ The Toast of Hockeytown
— Wino tasting evening to bene-
fit the Konstantinov and Mnat-
gukanov Family Funds 6-9 p.m.
Sunday, March 12 at Hockey-
tawn Cafe, 2301 Woodwnard Ave.,
Detroit, inside the Second City
Building. Tickets $176 per per-
son, call {313) 396-75675, guests
musat be at least 21 years of age.

Join the entire Red Wings
team far an clegant evening of
wine tasting to benefit the fami-
ty fundy of Vladimir Konstanti-
nov and Sergei Mnatsakanov,

THCKET

PRICE S

The event will feature o aam-
pling of fine wines, cigars and a
strolling buffet. Guests will also
lhave the opportunity to bid on
an arrny of aports memorabilia.

@ Tasto of Northville — A
Taste of Northville 5-8 p.m.
Tuesday, March 21 at the
Northville Cominunity Conter,
303 W. Mnin Strect, Northville,
will foature 70 exhibitors from
retail, service and professional
businessos in the Nerthvillo
community. Area top rated
restuurants and caterers will
provide samples from their
menus. Admisaion $6 ndults, $4
seniora, $3 children under age
12. Call (248) 349-7640 for infor-
mation.

B Mardi Gras Madness —
The Henry-Ford Community Cal-
lege Hospitality Department will
hold its annual spring banquet
5:30-9:309 p.m. Saturday, April 1
in the Pagoda Room of the Stu-
dent Center on the Dearborn
campus.

HFCC students will prepure o
variety of Southern, Cajun, Cre-
ole and Bayou atyle dishea. Tick-
eta are $36 per person, call (313)

B845-9651. Event proceeds benefit
the hospitality scholarship pro-
gram.

New Orleans style masks and
costumes arc not required, but
preferred. Prizes will be given for
the best one. The HFCC Dix-
ieland band will entertain guests
throughout the evening.
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EATING OUT

Here are some of the restau-
rants we've recently featured on
our Dining page. If you'd like to
recomatend a restaurant for us to
feature, send menu, or sugges-
tions to Keely Wygonik, Observer
Newspapers, 36251 Schoolcraft,
Livonia, MI 48180, fax (734) 591-
7279 or c-mail

b

You’ll have a ‘Grand’ time at homey cafe

What's for
B lunch: Lance
§ Kawas pre-
sents a por-
3 tobello
mushroom
sandwich,
one of the
items you'll
find on the
| menu at The
Grand Cafe.
Sandwiches
are beauti-
fully gar-
nished with
fruits and
vegetables.

SIAFT PTOTO 8T HlL. BRERLR

$13.96- $21.95. Reservationa:
Recommended for dinner Credit
cards: All majors accepted.

@ David's New York Dell —
15216 Farmington Rond, south of
Five Mile Road in Livonia.
Phone (734) 426-8170. Fax (734)
425-0072. Open: 7 am. to 4 p.m.
Munday Friday; 8 a.m. to 4 p.m.

You can save 26 percent off every
bottle on the wine list, over 300
labels, at Too Chez Restaurant,
27166 Sheraton Dr. in Novi,
Monday-Thursday, through May
2000. Discount offered with

meals only, winos by the glass,

ore excluded. Call (248) 348-5565
for reservations and information.
W D'Amato’s — with restau-
rants in downtown Ann Arbor
(734) 623-7400, and Royal Oak
{248) 684-7400, haa designed an
online newsletter as part of its
Web site. To check it out, visit
www.damatoa,co

kivyg net

W Hockeytown Cafe — 2301
Wooedward Ave,, Detroit — inside
the Second City Building, (313)
965-9500. Open: 11 a.m. to 9 p.m.
Sundny-Tuesdny; 11 a.m. to 11
p.m. Wednesday-Thursday; 11
a.m.-2 a.m. Friday-Saturday.
Mcnu: American favorites
including ribs and burgera with
an oclectic mix of entrecs such ag
Spinach and Brioche Encrusted
Whitefish. Cost: Appetizars,
$5.95-$9.85, sondwithes $8-7,
pasta, $11,85.-$15.95, entrees,

» Catry-oud Party Trays
» All-you-can-en! Party Backagus
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closed Sunday. Menu:
Twenty-six sandwiches ranging
in price from $2.50 to $4.40. Sal-
ads, fries, pickles, deserts, soup,
chili. Average lunch price: $5, all
major credit cards nccepted.

® Lulgi’s — 23360 Farming-
ton Road, in the Downtown
Shopping Conter, across from

4‘ “»A
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TUESDAY & THURSDAY

CVS/Pharmacy in Farmington,
(248) 477.1880. Open: 11 a.m. to
10 p.m., Monday-Friday; 4-10
p.m.. Saturday; closed Sunday.
Menu: Italian cuisine (o mix of
northern and southern dishes),
appotizers, soups, saluds, sand-
wiches, pasta, senfood, and,
chicken, becf and veal entrees.
Desserts, vegetarian meals and
daily specials. Wine, beer and
liquor served. Reservations
accepted for parties of five or
more. Cost: Entrees range in
price from $6.95 to $15.95.
Burgers and sandwiches are
$3.95 to $5.95. Credit cards: Al
cards except Diners Club.

NOW EVERY

Franz Joseph Hayda: Quartet
Quareet

Quartet

Bright Sheng:
Ludwig van Beethoven:

Tickets are availsble se stl

Vor additeonal suoemarnn, ull the &

Presents the
TAKACS QUARTET
SATURDAY, MARCH 25, 2000,
DETROIT COUNTRY DAY SCHOOL
* SELIGMAN PERFORMING ARTS CENTER
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