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Popular Irish tavern shines after extenswe makeover

[ MARY GRENLEY
CORRESPOADENT

There's & new restaurant
face with famillar features in
doventown Farmington. And,
patrans like Tom Buck ure
impressed.

“They really have done
great job,” said Buck, referting
1o Johns Cowdey & Sons [rich
Twvern, formerly Cowley's d
Village Inn. Buck, and his wife,
Karen, have vigited the eatery
severnl times since it reopened
an March 14,

“The restaurant ks very dif-
fierent with new furpiture and
niew decor” Buck anbd, The
Farmington couple enjoys sit-
tiig ulgsmiru in the pub. “It's

n and they have great
entertalnment.”

In the past two maonths,
Coaley's has tweaked the
meni by lowering some prices
and edding new items, hosted
wine-tasting parties, and
launched a Sunday
Champagne Brunch.

“We are concentrating on the
product and the serviee deliv-
BTy and, we are adjusting
somie things like the upstairs
acoustics,” said Greg Cowley, a
pariner in the family-owned
business.

Prior to undergoing an
extemsive makeover, inclading
the addition of an upstairs
pub, the restawrant featured a
1950% retro ambiance,

1f you amible inside today,
youi'll be treated 1o a easual,
fine=dining rltr.ll.':ll-]laIEl‘f e
niscent of an Irish pablic
howse. Mahogany tables,
facades from a European
ch.u.n.'h. il & mde-(rom-
serabch mahogamy wine bar
add an astmosphere of nuthen-
tickty:

Threads of family traditions
add n comfy flavar to the
esablishment.

“The soda bread s my
mam's recipe. She would make
it every Saturday and serve it
on Sunday morning,” Cowley
said, Coalhenry, the “entirely
non-smoking” downstairs
diner, is named wiier his

{ather's farm in Counnity Carlow,

Ireland.

There are two menu options:
A pub menu and dinner
meng.
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Cowley's madpersan Marnbe Ruhl offers Cian Ri, a salad that has a layer of marisates Ailis vegelabies, spicy Soultwestern Lhtimp and Pacific HorEhweslern

mapie-infused pork.

“We are concentrating

on the product and the
service delivery ... and, we
are adjusting some things
like the upstairs acoustics.’

Greq Cowley
partmet John Cowley & Sons I

Bath are available upstairs
and donnstnirs, with the
exception of sandwiches,

which are not served down-
stair

Salmom dill cakes, paired
with course-graln mustard
crab eakes, rank as the most
popular nppetizer. Other
starters include escargot in
garlic herb butier, a lean loin
af mbhit, jerked, shewered and
grilled, and, a baked combo of

artichokes, spinach amd assort-

ed cheeses.

“We sell more of the Dinn K:
salad than any other salad.”
said Cowley, referring to the
medley of marnated Askan
'.Wi' with spicy
shrimp an mu.]io—m![;‘lmi

pnﬁ The uh]qunhﬂudf !Pc
snlad is ipp:'a]ing_ he =aid
And, “it's not pearly Irish at all”
The potato soup is a favorite
with patrons. “We serve
lons of j1." e sadd. *1t's I.r.-adr_-.!
with bacon and cheddar cheese
like a baked potato.
Toam Buck likes to order The
Detroiter. “It's one of the best
bam mulmd::s I've ever had,”

ereast sandwiches and fish
landwiches are other choices
Pot of Gold, a traditional
Irizh stew, is another fave with
customens. [1's made with

lamib, potatoes and earrots,
and seasoned with Guinpess,

“Ohur chef, David Rycerz, is
trying hard to emulate some of
the freshness of the Irigh cook-
Ing and, {deal with) the chal-
lenge 1o make sure it's popu-
lar,” sabd Cowley.

The three most -ondened
efifrees are: I..:'pn:chium Tales ,
a crabemeat-stufled chicken
lbrenst with a wood-fred
charmed tomato vinalgrette; Gift
af the Highlands, 10 ounces of
young tender lamb chaps; and,
the CoolHeney, & woodsy-
[nspired pork tenderinin sea-
soned with maple synep, wal-

JOHN COWLEY & SONS
IRISH TAVERN

Where: 33338 Grand River Ave,
Farmington, (248 474-5341

Open: Uipstairs pub Tl am. to 2
am, Monday-3aturday; noon&
pum. Sunday, Food served unti
10 p.m., appetizers anly i1
pam. enfertanment 10 pm. b
2 am. Monday-Saturday, Mo
enterfamment on Sunday.
Coolhenry, ihe downstairs die-
ing area, is all non-smaking,
including the wine bar, Dinner
served 50030 pm, Monday-
Saturday; noon-8 pm. Sunday.
Brunch available noon bo 4
pm. Sunday

Menw; Appetizers, salads,
soups, meat and fish entrees.
and desserts ane sarved,
Twelve varietses of beer and a
sefection of wines are available

Cost: Soups 55.95-56.50, appe-
tizers 5695-5100%5, salads
£4.05-54095, Pulh sandwiches
55.95-56.95, entrers 3995529
Sunday brimch $795-513.95

Credit cards: All major credit
cards are accepled.
Reservations: Nol necessary.
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Beel kovers often try the Trio
of Filet Mignon. The three, 3-
cune medallions of beef ten-
derloin can be prepared with a
varety of scasanings. You can
even add an B-ounce lohster
tail 1o the trio,

Save space for a luscious
desnert. Cheesecakes, brownie
menesse eake, creme braloe and
[recan carrol enke are favorite
after-dinmer amd after-theatre
treats,
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