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Variety spices up eating out in Bver!y Hill

Y CLEANOR KEALD
CORRESPONDEMT

Beverly Hills, a typical resi-
dential communlty in metro
Detroit, has no downtown. Yet
three restaurants, in close prox-
Imity to each otler, offer n
kaleldoscope of atmospheres
and senvibly-priced food,

Atteacting resklents of neigh-
borlng communitles at hreak-
fast, lunch and dinner, Beverly
HIlls Ia a destination for good
cats any time of day. Tb boot,
each of these spots haa been
apen for many years. I the
risky restaurant business today,
that’s noteworthy.

BEVERLY HILLS GRILL

Some caterles make a big
aphnsh in the first few montha
after opentog. Beverly Hills
Grill is not 1lke that, Owner Bitl
Roberts hns the dght formula
(0 keep encrggy high from the
first murning omelet to the last
dish served nt night. And he
hns been doing {t for 15 years In
this cozy 80-seat eatery,

Twelvesyear veteran
Executive Chef Patrick Roettele
is part of the success equation,
He knows that ares foodies
waunil ereatlve food at reason-
able prices and he gives them
Just that,

Atoynl crowd Jams the small
bar aren. Chatter there adds a
ueighborhood amblance, Along
with a printed menu, strategi-
cally-located chatk bonrds
announce dally specials,
expressive of a contemporary
American menu that Roberts |
calls “great food, casunlly” At
dinner, "hot* new ftema include
Duck Breast with bruised
endive and cherry-apple hash;
Wild Mushroom and gorgonzo-
la-stuffid Chicken Breast; and
Sauteed Veal Sealapplnd with
Swiss chard and sweet potate
gnacchi.

Getting mves at lunch are the
Pulled Chicken Salnd or Mixed
Greena with Purt-sonked
Cranberries, Alimonds, Crispy
Wontans and Wlld|mce, tossed

Geverly Hilts Grlll chef Patrick
Roetlele shows Pan Seared Tuna over
Wasabt Spinach Mashed Potatoes In a
Carrot Ginger Coutls (clockwise from
lef), Duck Breast with Gralsed Endive
and Drled Cherry and Appte Hash, and
Ginger Splce Cake with Cranbetry
Compote and Orange Creme An Glalse,

Mushroom Omelet with arbo-
rio rice, nsparaguy, Swiss chard
and tontinn cheese,

You might Just want to come
back fur dumerl

BRADY'S TAVERN

‘Trylng to be all things to alt
people in an entery rarely suc-
ceeds, Yet, it has for nlae years
at Beady's Tuvern, which (rom
its name aad sign indleates
Irish Pub, but that's a minor

part.

Anothet la the 13 closed-cap-
tion large-sereen TVs that
attract both sports euthusinsta
nnd those interested o cable
financinl channels, so call it
part sporty bar and finance cen-
ter, Listen Lo conversations at
he copper {\cunyvlnp]ml bar
and you'll decide thay another
part ls neighborbood gathering
£pot,

"We're kind of Cheersy,” sail
owner Bob Berg. “Come n onee
nnd you turn inta o regulae, We
tuke care of you. I 'm not on
premise, my manages Jennlfer
Weeks iy an extenslon of me”
Dubbed “Fhe Famous One,”

with mus i
Aweekend trent is breaddist.
1luevor Rancheros are us good
as any werved in o top Mexlean
spot. New ftema are the Lobster
Cob Onielet and the Morel

Brady's hatf- d hrger, that
can be ordered with a side of
honse-ninde onfon Hngs or
curly frles, keeps regulars
returning. So (iu thie Baby Back

Ribs, Brady’s Steak Sundwich

and the Garlle Chicken Pasta. If
you liko chill, topped with
shredded cheddar cheese,
onlons and sour eream, in an
edible bread bowl, order the
Champion Chili named "All the
Way” The Reuben sandwich is
clansic on gritted pumpernlckel,

Monday through Thursday
luneliand dinner apeclals
under 810 can include ethnle
offerings auch as Greek or
Mezlean on to casscrales and

\ pics. One of the moat popu-

ur, and standing 10 Inches tall,

is the Mile High Mcatloafl
where sourdongh bread {s
topjred with thick allees of
meatlonf, then mounded with
garlle smnshed potatoes and
topped with enion rings and
Renvy.

FLYING FISH

Dyop anchor nt this casual
fish funky eatery, part of owner
Matt Prentice’s Unique
Restaurant Corporation.
Dependlng on the time of day,
Flying Fish nssumes the atmos-
phere of & great lunch stop,
famlly or neighborhood tavern,
bistro or fish house. The fast-
paced kitchen turns out a tav-
crn-style menu that goes.
through sensonal ny
changus, often with monthlong
speclals,

Flylug Fish {s a family-
friendly catery with n great
kid's men, g0 sveryone in the
family can find something
they'd like to cat.

Hearty caters can choose
from the Big Plates including
tavern favarite Matt’s Baby
Back Ribs, served with mneh
beans and cole slaw; or Lump
Crab Cakes with corn sauce,
mnahied potatoes and vegetable
of the day; or Chicken
Parmesan, a sauteed chicken
hrvast topped with mariwnea,
mazzarelln and pariesan
cheesen served with apinach
fettueine,

Tresh eatelies of the day spe-
clats nre posted on a black.
buand, The most popular in this
category is Oven-Noasted Scrod
with sundred tomnto nloll and
parmesan-hasil bread crmmba
Ity n tomuio-chardunnay saues,
Day Hont Diver Seallops has
Breeotne n signuture dish for
seafood overs.
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Running through the end of
Februnry is Executive Chef
Chili Reesc's “Asian Invasion®
speclul with appetizer choices
of Diver Sea Scallops with
Passion Frult Citrus Sauce;
Sashimi ‘Tuna or Rock Shrim
“Box.” A Ramen Noodle Salad
can be topped with either Five-
Splco Chicken or Rock Shrimp.
Principal plates Include: Grilled
Hawailan Tuna with stir-fry
vegetables; Tempurn-fiied
Lobater Thlls with wok vegeta-
bles, Korean Barbecued, Ono
(also kuown ns Wahoo) with
wok vegetables and fried rice.
Qrange-Glager Creme Brulee Is
ll]‘:lm)mpmying dessert spe-
clal.

With the varlety offered in
Beverly Hills' three prominent
caterles, you can spice up your
breakfast, lunch or dinner
moodd to auil.
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Pateons dilnk up at the bar in Orady's Tavern,

ERTING OUY IH BEVERLY HiLLS
B8 Beverty Hills Grill, 3471 Southfield Road, Beverly Hills (248) 642-
2355 Open: Breakfast, lunch and dinner daily

W Brady’s Tavern, 31231 Southtield Road, Beveely Hills (248) 642-
6422 Open: 1 a.m. to 1l p.m., Monday-Friday, noon until 11 p.m.
Saturday, and 4-8 p.m. Sunday

& Flying Fish Tavera, 17600 W. 13 Mile Road, Beverly Hills (248) 647-
* 1747 Open: 1l a.m. o 10 p.m. Monday-Friday, untit 1l p.m. Saturday,
and 3-9 p.m. Sunday |

Eleancr Heald Is a Troy resident who
wriles about dining. tood, wine and
spieits for the Observer & Eccentric
Hewspapess. To leave her a volce mail
message, dial (734) 953-2047 ona
louch-tone phone, mailbox 18640,
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Buy tickets at www.disneyonice.com .
tidostrpaster Ticket Centers including Palace Locker Room stores and
Marshall Ficld's, Arena Box Ofiice or call (248) 645-€
For Information call (246) 377:0100 p Groups (248) 3712083

TICKET PRICES: $45 viP - $38 wvir - $25.00 - $18.50 - $15.00
Rervice charges and hamding A wa GRhr) | L.
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