DETRUIT FIEE FIESS | WWWEFREERCOM

MORE THAN CHIPS AND SALSA: Latin influences fatten

mainstream American cookery.
TUESDAY IN THE FREE PRESS FOOD SECTION.
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Rebuilt restaurant
has two personalities

By KATHLEEN (Y GORMAN

TREL FRESS STARE WRITLA

armington is a bong way from Tip

perary, and this is a long way from

Cowleys Old Village Ini, the shot-
i-a-beer joint that the new Jobn Cow-
ley & Soms Irish Tovern reploces. The
original had the patina of a well-hroken-
in neighborhocd watering hole, Demol-
ished nrad rebailt from the groand up -
with the addition of o second story — it
has taken on aivs,

Downstairs, there's easual fine din-
ing, or mavbe “fner” s o better word,
{Finer than what came before and finer
than what's upstairs, but not as fine =
it could be.) There are white linens, o
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JOHN COWLEY & SONS
IRISH TAVERN
o
out of 4 sburs
‘33338 Grand River ot Farmington Road

Farmingion
24B-474-5841

FARE: |t's move Amarican than lrish,
excapt for the authentic soda bread.
Downstairs, steaks, lamb chops and
wood-fire-roasted chicken shine. Up-
siairs in tha pub, sandwiches includa
the original Cowlay's hall-pound b
ger. The wine fist has just a
few by the glass, at $5.50 to $11. Full
bar. Guinness and maore on tap,

ATMOSPHERE: The Dubbn-designad in-
terior isn't a kitschy rendition of an Irish
pub. but a modemn Celtic-thamed de-
sign, Downslairs, & cozy bar is lucked
In the back, walled off from tha rest of
tha tall-cailinged roam.

SERVIGE: With a itha Irish luck, it'll
be triendly and fast,

PRICE: $5-33%; all major credit cands.

HOURS: 11 &om,-2 a.m. daily; kitchan
closes M 10 p.m. On Fridays and
Salurdays, a $5 cover is charged up-
siairs starting at 30 p.m. and food
arders stop thara. Live antertalnmant
beging ot 2:30 p,m, Monday-Thursday
and 10 pum, Frdiy-Saturday. Ingh k-
sic alternates with rock on weskends.

NOTE: Mo smoking downstaire, Take
i stiddess o elevator (o get upstairs.
Complimantary valet parking offerad
caily trom the alley behind the tavern,
off Farmington Road. Public parking ks
norby.

wine fist {phus o eosy nools of o wine bar)
and more men cholees, inchiding o 14-
oitiee filet mignon thit’s 32205 That's
i pretly Mne price, too,

The pub hng moved upstairs, where
the menu, furnishings and prices are
lighter as well. Up there, vou'll find
soups aned sandwiches, ndful of en-
irees, o porgeous custom har, several
very lnrge TV screens, the stage and
the donee floor. Smoking iz allowed
only on this level, and, perhiaps to take
the edge off those hefty steak prices
thnwn helow, hoer priees went up just 50
cents

These two worlde are leept nparct
lneely beeause the kitchen shuts down
on weekends when the entertainers
siart up. The downstairs room then
becomes an overflow area.

This is on ambitious and ricky ex-
periment, The Covwley family — origingl
owners Jofun and Made (both Trish bme
migrants) and their sons Greg, Miclae!
and Patrick — hove bet the fum, so to
apeak, on an upgrade they no doubt
hope won't send the repulines grousing
off into the night. They also want to lure
niewr business to a downtown still light-
yeurs away (rom centers of feivolity
{and foot traffie) ltke Ann Avbor and
Foval Oak.

A smuill fortune was spent on the
tavern's interior, which was dooe by the
Dulslin firm Sonas Design & Architoe-
idie, ",||.'..:.|||,|. IIJ.:htinp,-. ||1!||.r|'.-. i.|'|~||'\.'l|l:|'|-.
mond trim were ereated and shipped
from lrelnnd, under the Cowley fomily’s
watehful supervikion, savs general
manager Michael Howell, The results
e fovedy, if o tad ecclesinstheal, (Some
elements are from a centuries-old
chureh.)

Small touches, like the perky low
glools, are typical of what vou gee b
Ireland. Neod an extra sept? Just scoop
oW U,

Executive chel David Byveerz's memi
tries hord to give the impression that it,
too, hnz old countrey roots, but at itz
core, U8 stondaed American fare,

Howell savs the objective was to fea-
ture dishies reflecting Treland's famous
farms and fisheries. Try to look past the
#illy namez given the dishez and the
minor miesieps, such as mizspeilings or
references to "champs” (champ, singu-
lar, is on [rish dish of moshed potatoes
with zealilons).

The old Cowley's was known for b
gers and steaks, You'd do well to stick
tos that penve, from the half-pound bupe-
ger at 240.60 to those pricey steaks
[S18.85 to 232.85). We were quite
pleased with the ribeye (S828.05) and
strip stendes (822.05), ench served with a
seoap of chomp and crisp-tender peg-
penis auned peppers. The manly portions
— 20 ounces and 14 ounces, respoctive-
Iy — were judey and tinged with smoky
mesguite flovor from the gl

The grilled lamb chops — a thinner,
more Indylike choive — were equally
suvesssful. They were served over |-
tils, a nice swrprise. The half-chicken,
cooked, like evervthing else, on the
wood-fired grill, was deligit ful — molst,
smaoly and pleasangly herbed.

The grilled Atlantic salmon, on the
other hand, was a yawn and the Pacific
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TOP: The staircase splits the space into an nmbitious restaurant downstairs
und a pub with (veguent ve entertainment upstairs.

ABOVE: The Dinn Ri salad of Asian vegetables, spicy shrimp and maple-
infused pork is served over crispy chow mein noodles instead of greens.

snapperwas overcooked amd not helped
rky-rastlng fruit salga. On one of
visits, o walter touted nosalad
called Dinn Ri, deseribed as "cutting
edige.” We declded “zpooning edge”
mlgrht bave boen more apropos, for one
really needed a spoon o manage it The
marinated vegetables, spicy sheimp nned
miple-fluavored pork were served ovey
ori=p chow miein noodles, not lettuce.
We al=o woren't fond of the spinach
fettuceine with shrimp, fish, chicken,
pork snd that old [vish favorite, an-
donablle snusage, It was owash in ehili ofl,
Jugt a few wooks after the mid-
Mareh opening, Cowley's is still making
adjustmients, shaking tself out. Sorviee
ran the gamut, from the averdy atten-
tive downstairs waiter who made us

want to dive under the table as he
repeatedly zeroed in, to the rushed up-
stoirs waitress who did her duty but not
one lota more. Another vexing thing is
that, with =0 many hard surfaces —
granite, conerete, brick, iron — the
place is ineredibly noisy.

On balanes, ”1“““]1. tliis Irizh -
stairs-dovwnstairs experiment intrigues
us. Already, it's spawning memaories,
One evening, eafoled [nto Singing, & man
got up from the bar pod belted out *0
Sole Mio”™ It wasn't exoetly “Whiskey
in the Jar,” but It war precisely what
your'el expect im o real Irish pub,

Couteet KATHLEEN O°GORMAN v 313-
2 i) amd ggorsian 8 freepressoom.




