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ongtime fans of Ernesto's in
LPlymuuth can rest assured

that the spacious restou-
mnt‘s new owner has done little
in the way of remaking and
femodeling.
< In terms of both ntmosphere
and menu, Erncsto’s has
remained the same since Ann
Arbor restaurateur Perry
Porikos teok over in November of
last year, With some of the same
chefs and many of the same wait
staff that have been around
since the former Hillside Inn
became Erncsto’s in the late
1980s, veternn patrons and new-
comers alike ean expect what
Ernesto's has nlways strived to
deliver — fino Italian cuisine ot
moderate prices,
* There’s been somo pninting
here and there and some flowers
ndded to the décor of the multi-
room restaurant, but not much

clse.

“About the only new addition
is me,” said Ernesto's general
manager Andrew Andrysink.
“Wo're using the same founda-
tion that we had when we came
on board and just adding to the
service level. The food was excel-
lent, so why change it?”

Andrysiak, who worked for
Porikos for six years at one of
the restaurateur's Ann Arbor
cstablishments before coming to

Ernesto's, wanta customera to
take it easy when they come to
Ernesto's.

“My goal is to offer them a
wide variety of menu ftems and
beverages, and to take them
away from whaot's outside of thc
door when they come in,”
Andrysink said.

Wide variety

Ernesto's offers its customers
casunl dining and a wide variety
of banquot facilitics. You nced
both hands to count the number
of dining arcas that fill the two-
story restaurant.

There's the main dining area
on the first level with its rustic
Italian feel. Take a trip upstairs
and you wingd up in the Country
Room, one of three upstairs ban-
quet rooms, whero wood-paneled
walls display numerous antiquo
farm implementa,

“Each room has its own quality
to it,” aaid Andrysiak, who esti-
mated that all told, Ernesto’s
could seat about 500 diners,

Also upstairs is a covered
open-air deck for dining during
the summer months. Andrysiak’s
even opened up tho wine cellar
in the basement of the building
to n man who wanted to propose
to his girlfriend m a quiet atmo-
sphere.

Wn.hm the scope of Italian cui-
sinc, Emesto’s offers a varicty of
main courscs, House specialtics
include Vitello Boursin, which is
veal medallions filled with

. Accessory: A decorative

" phonograph sits just off
the main dining room at
Ernesto’s,

tripl boursin cheese and
sun-dried tomatocs sautéed with
veal demi-glace. Asparagus and
portabello mushreoms are
served on the side,

Try the ravioli

Diners might want to try
Ernesto's {ree form ravioli,
which containg chunks of lobster
tail and rock shrimp sautéed
with prosciutto, oyster mush-
rooms and ronsted peppers. The
dish is finished with sherry
boursin cream nnd served
between layers of spinach and
egg pasta.

Then there's shrimp and
anchovy linguine, which fea-
tures shrimp snutéed with sliced
garlic, Italian herbs, crushed
chili peppers and anchovies
tossed with fresh parsley and

House speclal: General Manager Andrew Andrysiak and Chef Robert Gasciogne of Ernesto’s Italian Country Inn
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present one of their specialty dishes, Shrimp and Anchovie Fettuccini.

linguine.

“You're not going to get that
anywherc clse,” Andrysiak said.

Monday through Saturday
beginning at 7 p.m. diners are
entertained by strolling min-
strels.

While the upstairs dining
arens are reacrved for easual yet
somewhat elegant dining and
banquet groups, Ernesto's Trat-
torin, in the bascment level of
the restaurant, is the place to
take the kids. The Trattoria's
dishes include lower-priced
entrees such as veal and chicken
parmesnan and a wide variety of
pizzas.

On Monday and Tuesday, kids
eat frce as long as they're accom-
panied by an adult.
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Khalad & Hakim
Ihursdoy, Sept. 20*
The King of Aol & The Sholk of Shabl

Cesaria €vora

November 2 ¢,

inparticular

Sunday Septemberb

presents

Charlie Hunter Quartet
& Keller Williams
with Noah Jones

Wednesday
October 10*

Yickots avaitablo at all Tickotmastor locations, Hudson's,
Harmony Houso, o7 charge by phona at (248} 645-G666.
The Royal Oak Thoatro |s avaitabla for private events. For
moro information call Ronda Leo al (248} 544-7949,

Saturday

| November 10“‘
Two Shows:
7:30 & 10pm
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Emesto’s

Whore: 41661 Plymouth Road, Plymouth, (734)

463-2002

Opon: 11la.m. to 10 p.m. Monday through
Thursday, 11 a.m. to 11 p.m. Friday and Satur-

day, 11 a.m. to 9 p.m. Sunday.
downstairs opens duily at 4 p.m.

Reservatlons: Reservations are m:cuplml for tlm_
upstairs dining arca. Trattoria is walk-in only .

Cost: Upstaira entrees range from $12.95
$28.95. In the downstairs TFrattorin prices mngt.
from $7.95 to $10.95.

Crodit cards: AH majora accepted

Carry-out orders: Call (734)453-2002 or fnx
(734)453-7480 :

Seats: 500

The Trattorin
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Dive for shipwrecks d

Thelen

B Don’Emiss the.
Gat away from the crowds. Bicycle along
Istand shoreline, through woodiands and

beaches. Discover over 30 species of birds.

under the stars. Tour the internationally
tomous wine region and historlc landmarks.

Ferry Service from Kingsviile or Loamlngian. On'arfc.
Only 45 minutes from downtown Deholl e
Forry Service clso avaliable from Sanduxky. Onlo. ..

1.800.661.2220
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