NIGHT CLUBS

BALTIMORE

Brice's Hilltop Inn

5440 Reisterstown Rd.

358-6928

A lively, yet casual atmosphere
for young adults with live DJ
music on Friday and Saturday
nights and special comedy octs
on Thursday nights.

‘yet-goodies . .

If you are a fan for the oldies-

. expect an en-
joyable evening of live jozz.
32nd Street Plahza

411 E. 32nd St.

366-8181

Enjoy live entertainment on First
level, DJ Music and dancing.

20 Grande

Ethel's Place

1225 Cathedral St.

727-7007

Live jozz primarily with excellent
restaurant fare.

Five Mile House

5302 Reisterstown Rd.

542-4895

Enjoy R&B jukebox music, special

WASHINGTON

Blues Alley

Wisconsin and M S5ts. N.W.
337-414)

Live jozz mysic 25-40
Breeze's Metro Club
2335 Bladensburg Rd., N.E.
526-8880

882-7616

RE&B; disco (Fri. & Sat.) Younger
crowd
Georgetown Bar

Restaurant

1310 Wisconsin AVe., N.W.
337-7777

Live jazz music established age
group

Hogate's

9th St. & Maine Ave., S.W.

& Grill

—LA BRrAsseRie

(Continued from page 6)

at a recent food benefit.

On my second visit for lunch,
| had “Baby’s Sushi.” Sushi (raw
seafood) is on acquired taste.

But, once you devour it you
always crave these delicacies.

Gaby's Sushi is an extravagant
sea world of spices, herbs,
flavors and freshness —

marinated seafood for a day or

black plate. It was nectar and
ambrosia for the gods.

If you crave fresh raspberries
or blueberries, topped with
homemade whipped creme,
splashed with Grand Mariner or
another liqueur, ask your waiter
or waitress for this mouth-
watering concoction.

B A — _ s e s

One of the most enduring
qualities of La Brasserie, is that
it can prepare a meal ahead of
time for the most discriminating
palate to accommodate special
diets and requests. Chet Aubouin
is famous for his low salt, low
cholestrol and low fat sensational
menus with limited calories, with
the same exceptional quality for
a remonoblo prlco

Many celebrities such as Mayor
Marion Barry, Rep. Bill Gray,
even Michae!l Jackson (the
athlete) eat at La Brasserie.

“Rep. Gray is a regular who
orders steak and french fries, We
don’t have a deep-fryer, but we
prepare his fries every visit,” said
Campet.

"We give flowers and cham-
pagne to regulars for birthdays

and anniversaries. We will even
order a customer’'s favorite
flower for their reserved table,”
added Campet.

Extremely fresh fruits and
vegetables, fresh seafood flown
in regularly from around the
country and France provides each
dish with essential ingredients

giving that homemade air. Bon
apetit!

5611 Bowleys Lone

(301) 325-2800

Mature adults 25 and up.
Restaurant and nightclub — Tof

40 Dance Club.
Wall Street Lounge

1817 Maryland Ave.

625-3873

Where progressive people get
together!

Club R.O.F. #025

2900 Greenmount Ave.
243-8600

Live weekend dance and disco
music.

Danny's

1201 N. Charles St.

539-1393
Live piano entertainment featur-

ing jozz and request show tunes
plus sumptuous dining.

RANTS

332-1000. Reservations sugested. All
major credit cards,

Mayor Kurt L. Schmoke Invites You To Enjoy

two, Vodka deviened shrimp,
484-630) curried halibut wrapped in nori
Live jazz (seaweed) with a drizzle of olive
Ibex oil, coriander tuna roasted to
5832 Georgia Ave., N.W. rare perfection, and large, plump
726-1800 cumin scallops, served with a hot

Disco (Tue.-Sun.); live herbed mustard dip and french
entertainment bread.

Joplin's The portions were generous
Howard Inn, 2225 Georgia Ave ., for $11.00.

N.W. The menu, in French and
462-5400 English, vividly exhibits the
Live jazz music 25 and over restaurant’s philosophy. It serves
Kendejah all the flavors of France's
5828 Georgia Ave., N.W. gastronomy with all the products
291.7541 of America, flowing between
International disco (Thurs.-Sat.) traditional and nouvelle cuisine.
Kilimanjaro The prices are expensive, but
1724 California St., the high-quality food is worth the
328-3838 cost.
. African and West Indian music | do the specials from
appetizer to entrees. My favorite
appetizer, lox, is smoked on the
premises.

The cream of lobster soup is a
fisherman’s paradise; and the
creme of cauliffower soup is a
vegetarian delight.

The appetizer, feuvillete of
fresh asparagus in basil creme
sauce, was cooked to perfection.
The scruptious asparagus was

Live entertainment; R&B (Fri.,
Sat.); oldies (Mon.) 19-25
Cates

600 Franklin St.
Alexandria, VA
549-4460

Live jozz weekends
Chaconia Lounge
2217 Georgia Ave..
829-4313

Music from oldies to disco.
Specializing in Carribean
seafood. Cover charge after

11:00 p.m,
Chapter Il

900 First St., S.E.
388-4462
Disco (Mon.
entertainment

Clubhouse LTD
1296 Upshur 5t.,

Berry & Elliott's

300 Light St. (Hyatt Regency)
528-1234
Go for Happy-Hour hors

d'oeuvres or casual dining. Ma-
jor credit cards.

weekend entertainment and
generous drinks.

P. T. Flagg's

601 E. Pratt St.

244-7377

Exciting entertainment, upbeat
dancing music; call for cover.

Sportman’s Lounge

4723 Gwynn Oak Ave.
664-104]

Live oldies-yet-goodies jozz plus
jazz records.

Body Factory

5442 Reisterstown Road
358-6100

Special DJ music on weekend
nights. Expect an energized dan-
cing crowd and generous drinks.

N.W.

Cade's Country Club
1835 N. Port 5t.
276-6699

Live music weekends plus

Tubbs

201 N. Greene 5t.
Market)

727-0945

R&B and jozz music; dancing.

(Lexington Wed.-Sun); live

modern jazz and top 40's.
Cafe des Artistes

1501 Sulgrave Ave.
664-2200

RESTA

BALTIMORE
CONTINENTAL

N.W.

N.W.

'MAYOR'S CONCERT
WITH THE

BALTIMORE SYMPHONY

LA Brasserie: Bon ApeTiT!

Maison Marconi, 106 w.

Admiral's Cup. 1645 Thames
St. 675-6988. Reserrvations sugested.
V., MC, AE.

Admiral Fell Inn. 888 S.
Broadway, 522-7377. Reservations
recommended. MC, V, AE.

Cafe Des Artists. 150
Sulgrave Ave. 664-2200. Reservations
recommended. MC, V, AE, CB, DC.

Classic French cuisine.

City Lights. Lights 1. Pavilion,
Harborplace. 244-8811. Reservations
not required. MC, V, AE, DC, C.

Conservatory at Peabody

Court Hotel. 612 Cathedral St.
727-7101. Closed Mondays. Reserva-
tions required. AE, MC, V.

Dﬂl‘ll‘lY'l- 1201 N. Charles 5t.
539-1393. Reservations suggested.
AE, DC, mC, Vv, C.

8 East at the Tremont

Hotel. 8E. Pleasant St., 576-1200.
Reservations required. ae, ¢, v, mc,

Garden Cafe. 720-C Fairmount

Ave., Towsontown Centre. 337-671)
MC., V, C, AE. Reservations welcom
ed. Gourmet carry-out on premises

Grosvenor's. 120 £. Lombare
S5t. 625-1300 Reservations encourag-
ed. MC, V, AE, DC.

John Eager MHoware
RoOm. At the Hotel Belvedere

Saratoga St. 752-9286. V, MC.

Peerce's Downtown. 225N

Liberty St. 727-0910. Closed Sundays.
Reservations required.

Pimlico Restaurant. 1777
Reisterstown Rd. 486-6776. Reservao-

tions recommended. All major credit
cards.

Society Hill.-58 w. Biddle St
837-3630. Reservations necessary.
MC, AE, V.

Trellis Garden. 300 Light 5t. in

Hyatt Regency,. 528-1234. Reservo-
tions required. MC, V, C, AE, CB, DC
American and continental cuisine.

Tyson's Place. 227 W. Chase

St. 539-4850. Reservations recom-

mended. AE, V, MC.

Waterstreet Exchange.

110 Water Street. 110 Water 5t
332-4060. Reservations recommend-
ed. MC, V, AE, C. Specializing in con-
tinental cuisine,

INDIAN

Akbar. 823 N. Charles St.
539.0944. Reservations recom-

mended. All major credit cards.

Tcndoor. Pratt St. Pavilion, Har-

borplace, 547-0575. Reservations re-

quired. AE, MC, DC, V.

By Misty Brown
AFRO Staff Writer

la Brasserie — 239
Massachusetts Ave., N.E., (202)
546-9154, Open: Every Day and
Night, for lunch 11:30 a.m.-4:00
p.m., for dinner 5:00 p.m.-11:30
p.m. except Sunday 10:30 p.m.
AE, MC, V, DC AND CB. Valet
parking. Prices: Full lunch with
wine, tax and tip $15 to $20 per
person. Full dinner with wine,
tax and tip $30 to $50 per person.

Elegant. Sophisticated. Chic.
Charming, Quaint. Country.

“The French have a belief if
you make the food look like a
work of art, it becomes o
beautiful painting,” said Michael
Morgan, a regular for nine years.
“People will find the food to be
appetizing. Eating is visual as
well as oral.”

La Brasserie is a French
restaurant located in two
townhouses on Capitol Hillsince
1979 which serves exceptional
food.

Next door is “The Bakery on
Capitol Hill,” their French bakery
which provides the fresh french
bread and other baked goods to
the restaurant.

Each building has its own am-
bience emanating the charms of
France. A spacious patio. The for-
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mal dining rooms are petite, but
grand; some have private
balconies which are reserved for
private parties. They are
decorated with antiques, art
d'objects, oil paintings, different-
sized clothed tables, and
upholstered and wood chairs.
la Brasserie is a culinary
palace in a city full of stitf French
restaurants. It is owned by Gaby
Aubouin, a third generation chef

and Raymond Campet, the
maitre'd and public relations per
son. Service was friendly, infor-
mative and first-class.

| first became apprised of the
restaurant after eating the best
lox (smoke salmon) and sushi
tuna in my life — slicing to shreds

many New York delis, Japanese
sushi bars and French bistros

(Continued on page 7)

Photo by Joffre Clark

Pictured is La Brasserie's | full course meal featuring

(counterclockwise): Lobster
blueberries in the glass,

Red Pepper Coulis,
of fresh fruits - apricots,

strawberries and blueberries, raspberries in the glass, with

asparagus and endive.

'a heavenly dessert,

sandwiched in a flaky pastry
crust decorated with nearly raw
fancy carrots, snow peas and o
yam rosette.

The yam was an imaginative
southern touch. This could be a
meal in itself.

Adventurous pasta lovers
would rave for eons over the
smooth, robust, rich flavored
squid ink linguine which accom-
panied the Lobster Gourmand
Red Pepper Coulis.

| never tasted black pasta
made with the ink from the sea
animal, squid. Heavenly.

The moist, succulent, excellent
lobster is steamed, served out of
the shell, with a light rec - pper
sauce, which was more pureed
vegetables than heavy creme.
This dish was truly a breathtok-
ing painting resembling a Manet
pastel.

Veal lovers should order any
veal dish on the menu. A compa-
nion ordered veal chop grilled o
la creme of rosemary. It was so
tender and cooked so rare that o
knife just melted through the
meat. The rosemary sauce was
cooked with wild mushrooms.

The sweetest joys of summer
are tropical or gourmet fruits for
such as
freshly made mango sorbet with
a raspberry sauce served on a

ORGHESTRA

Monday, June 27, 8 pm
Patterson Park

Ortmann Field near corner of Baltimore St. and Linwood Ave.

(Rain Date: Tuesday, June 28, 8 pm)

Spend a delightful summer evening in Patterson Park as
the BSO plays a free concert under the stars. Conducted
by Raymond Harvey, this year's program features
the music of George Gershwin, including An American
in Paris and the acclaimed Morgan State Choir
performing favorite tunes from the ever-popular
Porgy and Bess.

Please bring your own chairs and blankets.

For Information Call 783-8000

Made possible through the assistance of Mayor Kurt L. Schmoke and the
Mayor's Advisory Committee on Arts and Culture.
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