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CORRESPONDENT

Over the lust few years, southsast
Michignn has attracted o number of
upseale nationnl-chain restaurants, choosy
ahout thelr high-profile locatlons, The lat-
st of these [n Mitchell's Scafood Market,
which opencd Friday, May 2 on the
gronnd floor of The Willits, o luxury condo
complex in downtown Blemingham,

Owner/presldent Cameron Mitchell i
the energy nnd idea-man behind the
restaurant corporation Cameron Mitchell
i headquurtered in Columb
Ohlo. The company hns grown from a sin-
gle unit in 1993 to 19 units with nine dif-
ferent concepts in four states.
Birmingham is the seventh Fish Market
restaurant to open.

Mitchell knows the restaurant industry
from dishwasher to the president’s desk.
1n 1979, he got his first taste of the busi-
ness as a dishwasher at a lecal Calumbus,
Ohio steakhouse. A few years later, he
graduated from the Culinary Institute of
America and began to climb the corporate
ladder of another Columbus restaurant
group. Asan entreprencur in 1993, he left
to form his own company.

BIRMINGHAM FIT

Mitchell's seats 250, including a private
dining room for 18. The great seafood
houses of coastal Amierica inspire the
design and atmosphere, complementing
the over 80 menu items utilizing fresh
seafood, flown in daily from coastat ori-
gins and displayed ot the entrance to the
open kitchen,

A custom-designed refrigerated seafoad
preparation room at a constant 35 degrees
Fahrenhcit, maintains moximum fresh-
ness once seafoud deliveries are made.
True to the "Market” in its name,
Mitchell's Fish Market also features n
retail seafood menu of fresh fish and
seafood to go.

A large reception arca divides a cigar-
friendly bar with 35 stools and additional
table scating for 40 from a richly wooded
no-smioking main eating area off the open
kitchen. A nnutical bar mural hintsat
bonting on local waterways while the non-
smoking area offers the feel of eating ona
docked private yacht with rich wood
decor. Many polished brass-accented
comfortable booths sct another mood
while tables at the windows offer o city
*shore” view.

Among the unigue cocktail pours is
Whatyoutalkinbout Willits, n spinona
Cosmopolitan, christened by General
Manoger Mark Weiss, a Birmingham resi-
dent. The name {3 but onc clue about o
restaurant that takes seafood, fun and gra-
vious hospitality scriously,

Birmingham reels in Mitche!l's Fish Market
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Executive Chef Seanne Myers prepares salmon at the cutting station at Mitchell's Fish Market.

WITCHELLS FISH MARKET

Where: 117 Willits Street, Birmingham
(248) 646-3663,

Open: Lunch and dianer daily.
Sunday brunch 1:30 am. to 3 pm.
Food style: Eighty preparations

of daily-delivered fresh seafood
{rom national and international waters
and selected turf items.

Cost: Lunch $7-$13. Dinner $8-520.
Sunday brunch specials $8-$1t.

Fun kids' menu items at.$5.

Reservations: Accepted.

ON THE MENU

"Preparing scafood is all I've ever done,”
said 27-year-old Executive Chef Seanne
Myers, a graduate of Pennsylvanin
Institute of Culinary Arts in Pittshurgh, A
native of Kent, Ohio, she now makes her
home in Troy, “With seafood, the concept
is all about what's fresh,” she added.

Except for sandwiches at lunch and
steak or chicken options nt dinner, the
menu for cuch service time is nearly iden-
tical, Bused on Mitchell's Seafood Market
in other locations, Chef Seannc noted the
trendy menu items,

“From the raw bur, oysters arc populas,”
she said, "Oysters have seasons, therefore
we source them that way and from the
coldest waters. We nlwnys have three Bast
Coanst and one from the West Coast.”

Other house special “starters” are Beer-
Boiled Jumbo Shrimp Cocktail, Seared
Rare Salt 'n Pepper Tuna, and N'Awlins
BBQ Shrimp or if you prefer soup, it's
Maine Lobster Bisque,

The Beachcomber's Platter offers three
tastes in one, broiled Atlantic salmon,
shrimp and scallops, accompanied by
creamy garlic mashed potatoes and veg-
ectable garnish of the day. Sweet corn
seuté in addition to creamy garlic mashed
potatoes arc an excellent plate accompani-
ment to Chesapeake Bay Crab Cake, To
heighten the experience, pair this dish
with a {ood-friendly chardonnay, such as
the 2000 Byron, 2000 St. Francis or 2001
Chatean St. Jean “Belle Terre)” |

These are only a few of the well-priced
sclections on the progressive wine list (wines
listed from lightest to heaviest), accessible
on the back of the daily-dated menv.

Chef Seanne, whom you'll see visiting
tables, especially likes her Cedar Roasted
Atlantic Salmon, roasted and served on a
cedar plank, and her Blackened Florida
Mnhi Mahi, served with flash-fried rock
shrimp, sautéed spinach, sweet onion hash
browns and a Zydeco BBQ sauce (§11.50
at lunch and 817,95 at dinner).

Keeping with the seafood theme, don't
miss Sharkfin Pie, Johnson's butter fudge
ice cream, honey-ronsted peanuts, fudge,
peanpt butter, Oreo cookie crust, all
topped with whipped cream. Or if you like
your dessert in liquid form, a number of
specinlty coffee drinks, Single Malt
Scotches, cognacs and Ports require only a
simple request,

'
Eleanor Heaid is 3 nationally-published writer
and Troy resident who writes about restaurants,
{ood, wine and spirits for the Observer & Eccentric
Newspapers. To feave har 3 volce mail massage,

* dial (734) 953-2047 on a touch-tone phone,

mailbox (864H.

CITY BITES

Cily Bites Jists wine dinners, holiday

brunches, and other special culinary
events. Ta be Included, send information
to Keely Kaleski, assistant managing edi-
tor features, Observer § Eccentric
Newspapers, 805 £. Maple, Birmingham.
M1 48009, fax (248) 6441314, of e-mail
kkaleskiToe homecomm.net

MOTHER'S DAY

Nichigen Star Clipper
ANl aboard for Mother's Day Dinaer on
the Michigan Star Clipper Dinner Train,
Pontiac Trall, north of Maple Road in
Walied Lake. Mom will enjoy a lhrea-
hour train excursion and tive-course
Qourmet dinner wilh [lve entertsin-
ment on Sunday, May 1. Traln feaves
at § p.m, Cosl is $72.50 per person. all
moltiers receive $10 ofl. Reservations
required, call {248) 9605440,
wwwmichiganstarclippec.com

Champagne brunch
At the Finnish Center on the north
side of Elght Mile Road, west of
farmington Road, between Gl and

dren undec 2. Call (248) 478-6939 for
reservations.

Meadow Brook Hall
Tea wilh Mem 2-3 pm, Sunday, May 1,
cast $20 per <hild, $35 per adult;
Mother's Day dinaer beglns at 6 pm.
with a champagne reception followed
by tour course meal prepared by
Executive Che! Danny Martinez. Cost
$15 por person, Inctudes tax tip, gratu:
ily. Reservations required. call 248)
3103140 of vislt weew meado v
brookhall org. Meadew Brook Jallis
on the campus of Oakland University
inRochesler.

Five Lakes Grllf
Mother's Day brunch, lmited nienu,
adulls $19.95, chitdren 612, $8.95, no
charge for children under 8, 424 N.
Maln SL. Kilford, call (248) 684-7455

Unlque Restatrant Corp,
Serving Mather's Day brunch begin-
ning 3110 a.m. Sunday, May 1, at
Morels and Horthern Lakes Scafood
Company. Call Morels (248) 6421094
or Northern Lakes Seafood
Company, (248} 646-T900 tor reser-

Newburghin Hilts, 12:30-3
p.m. Sunday, May 1. Complimentary
catnations for mothers and cham-
pagne served from a champagne
fountaln. A variety of brunch selec:
1lons ranglng from breakfast to dinner
prepared by Chet Mike Grant will be
served. Cralt for kids, program and
prizes. Cost $12.50 adults, $350 chil-

ation, Shiraz (248)
645-5269, Duet (313) 8313838 and
Ho. YI Chophouse, 1248) 305-52)0
will open at noon for dinner and
serve until 8 p.m, Morels and
Norihern Lakes Seafeod Company
open 3t 5 p.m. and serve uatil 9 p.m.
All of 1he venues will have their reg:
ular dinner menu.

Tribute's executive chef
wins James Beard Award

BY ELEAHOR KEALD
CORRESPONOERT

At the 13th annual James
Beard Foundation Awards
event, Monday, May 5 in New
York's Marriott Marquis hotel,
Executive Chef Thkashi
Yagihashi of Tribute

expertise. The accounting firm,
Lutz & Carr, tabiilates ballots.
Winncrs' identitles remain
confidential until the awards
ceremonies. Winners receive o
bropze medallion engraved
with the image of James Beard.
‘The James Beard
Foundation'pr its annual

in Farmington Hills was
named Best Chefof the
Midwest,

Established in 1990 and akin
ta an Oscar in the film world,
The James Beard dati

awards with generous support
from a host of contributors.
American Express sponsored
Best Chel in the Midwest that
also included other talented

Awards arc the premicr honors
for fine (ood and beverage pro-
fessionals in North America.
Nominces and winners arc
selected by an independent
volunteer panel of more than
500 food and beverage profes-
sionals from around the coun-
try who vote in specific award
categories related to their

chef Roger

from Aquavit in Minnenpolis,
And from Chicago Paul Kahan
of Blackbird, Michacl Karnick
of MK and Tony Mantuano
from Spiaggia.

Tribute is located at 31425
‘W, 12 Mile Rond, Farmington
Hills (248) 848-9393 and is
open for dinner Tuesday-
Saturday.
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