
A Chef de Cuisine Dinner. This spring marks John Somerville’s 8th anniversary as 
Chef de Cuisine of The Lark. To celebrate, we bring you a menu of some of John’s favorite new 
dishes. Chef John has been hard at work putting together these culinary creations so we hope you 
will join us in celebrating at 7:00 pm, Monday and Tuesday, March 24th and 25th. 

The Menu  
Tempura of Mussels with Creamy Avocado Quenelle,

Cucumber Relish & Lemon Emulsion 
•

 Seared Foie Gras with Citrus Ponzu & Alpine Strawberry Gelée 
Crushed Szechuan Peppercorns

•
 Nest of Nantucket Bay Scallops over Creamed Tuscan Kale 

Madras Curry Beurre Blanc
•

White Corn ‘Taco’ with Waygu Skirt Steak, Blue Crab & Green Onions
  Tomatillo-Pickled Jalapeño-Lime Relish

•
Surf or Turf, Your Choice:
King Crab & Lobster ‘Thermidor’ 

Sweet Potatoes Somerville with Spring Spinach 
or

 Braised Beef Short Rib Volcano with Orange-Hoisin Sauce & Peanuts 
Broccolini & Potatoes Alouette

•
Roasted Pineapple Napoleon with Walnut-Crusted Phyllo, Bavarian Cream,

Cardamom-Kissed Vanilla Ice Cream & Tangerine Sauce 
House-Made Chocolate Cherry Truffles

The price of this feast is $90 per-person, not including beverages, tax and gratuity. An optional wine 
bouquet will be available for a modest cost. The last date for cancellation or reduction of reservations 
without charge is March 18th, 2014 and it is the obligation of anyone wishing to cancel or reduce a 
reservation to inform us by that date.  Special Note: Due to the booking of a private event, our April 
in Paris dinner may be scheduled only one night, Monday, April 28th. Depending on the outcome of 
pending reservations, we may add a second night – Wednesday, April 30th. Stay tuned!
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Sylvia Rector’s Great Plates: Rack of Lamb
Genghis Khan at the Lark

Even at the Lark — with dozens of honors and accolades — the 
milestone it reached in late December was one to celebrate: 
The West Bloomfield restaurant served its 75,000th order of 
Rack of Lamb Genghis Khan, its signature entrée.

It’s an iconic dish in metro Detroit, where 83-year-old owner 
Jim Lark’s intimate, European-inspired restaurant has been a 
fine-dining mainstay for almost 33 years.

Its Asian fusion flavors — derived from curry, cayenne and hoisin 
sauce, among other ingredients — were quite sophisticated 
when chef Heinz Menguser put the dish on the Lark’s opening 
menu in March 1981. It was such a success, Lark wrote in a 
recent newsletter, he decided to adopt a practice he had seen in 
France and present numbered recipe cards to customers who 
ordered the dish.

With the total nearing 75,000 in late December, he and his 
staff prepared to mark the occasion. It came Dec. 21, when Yvette Bing, wife of former Detroit mayor Dave 
Bing, chose Rack of Lamb Genghis Khan as her entrée. Lark and his staff presented her with the numbered 
recipe card and a bottle of Roederer Brut Premier Champagne.

Lark says he never gave any thought to how high the numbers 
would reach when he began handing out the cards. “I just thought 
it would be sort of fun,” he said last week.

He has never considered taking the dish off the menu. “There 
would be a revolt. ... I remember one man telling me he had had 
the rack of lamb at his first dinner at the Lark, and he has been 
back 32 times and never ordered anything else,” Lark said.

According to the recipe, the lamb marinates in a mixture that 
includes spices, onion, garlic, lemon juice and honey before being 
roasted at high heat and, finally, brushed with hoisin sauce in its 
last five minutes of cooking.

The restaurant uses only fresh — never frozen — farm-raised Michigan lamb, Lark said. “My chefs have 
always known I want them to get the best ingredients.”

Asked why the dish’s popularity has endured for more than three decades, he said: “It’s the flavor. It’s the 
best lamb preparation in America, period.”

The Lark’s five-course dinner with Rack of Lamb Genghis Khan as the entrée is $88 with three bones and 
$96 with four. (Reservations recommended. 6430 Farmington Road, West Bloomfield; 248-661-4466 
and www.thelark.com)

The signature dish at the Lark in West 
Bloomfield is Rack of Lamb Genghis 
Kahn, served here with Dauphinoise 
potatoes and glazed carrots. The 
restaurant recently sold its 75,000th 
order of the dish. Ryan Garza, Detroit 
Free Press

The Lark owner Jim Lark in the 
dining room of his restaurant in West 
Bloomfield. The Lark recently sold its 
75,000th order of its signature dish. 
Ryan Garza, Detroit Free Press



Please Remember to Vote in Hour Detroit Magazine’s 
2014 Readers’ Poll.  There’s still time to cast your vote!  The poll is fun to do as it’s 
not just about restaurants but asks your opinion on a variety of shops, services and people.  Voting 
is done online only.  Go to:  www.hourdetroit.com, click on the ‘Vote for Best of Detroit’ tab a little 
way down the right of the page, and fill out your information.  Complete your ballot and register 
to win two general admission tickets to Hour Detroit’s 2014 Best of Detroit Party, to 
be held in June.  Vote in some of the categories or all.    Voting ends March 15, but please do 
it now before you forget.

Ford Motor - We’re keeping Tabs on You! They never learn.  For 
many decades Ford erroneously claimed that their founder, Henry Ford, created the first industrial 
moving assembly line.  That claim was parroted by many media outlets compounding the failure 
to give due credit for this monumental achievement to its actual creator, my paternal grandfather 
Albert J. Lark.  AJL was a Prussian who migrated to the U.S.A. in 1872.  He was extremely talented 
and after settling in Detroit, he advanced to become the General Superintendent of American 
Car & Manufacturing Co.  The “car” in the company’s name referred to railroad boxcars of 
which it was the principal manufacturer.  After transforming their manufacture from piecework to 
a moving assembly line, AJL could produce over one-hundred boxcars per day.  One day he hired 
a newcomer to the Detroit area named Henry Ford.  Ford was obviously a quick study since his 
employment lasted only six days before AJL fired him.  

Some years ago, irritated by the never-ending praise of Henry Ford’s supposed creation, I contacted 
Ford Motor, informed them of the falsity of their attribution of the moving assembly line to Ford 
and cited authorities which finally convinced them of their innocent error.  To presumably ease 
their conscience, they admitted Ford was not the creator but did perfect the assembly line.  In 
reply to that I stated that I did not know that laser welders existed back then.  As to being fired, 
they said Henry was fired because he worked too fast.  The idea of a Prussian firing someone 
for working too fast is beyond ludicrous.  To sooth their feelings, I pointed out an infinitely more 
important fact, to wit:  few people cared that AJL was producing so many boxcars so efficiently, 
but they were thrilled when, thanks to Ford’s ability to now manufacture automobiles so cheaply, 
they were able to buy a car for three figures.  That fact very literally changed the world because it 
spread awareness of the moving assembly line throughout the world and created the true industrial 
evolution and the world we now live in.  Thank you AJL and Henry.

Subsequently, with setting the facts 
straight at Ford Motor, I did likewise 
with our major daily papers.  
However, what has prompted this 
reminder of the actual founding of 
the industrial age?  Mary recently 
visited the Henry Ford Museum 
in Dearborn and was stunned 
by the following posting of a 
misconception thought completely 
dead.  Hmmm.
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Why We Love Captiva Island - Our Southern Retreat 
Our state’s arctic temperatures and boundless snow this January and February illustrate why many 
Michiganders treasure a southern haven.  Some own their retreats but many more rent or lease as 
we do.  A manse in West Bloomfield, lodge Up North and the Lark Building require enough attention 
without adding a third home.  With more than 30 stays in Mexico, sojourns in Caribbean and Bahamian 
Islands, Haiti, Dominican Republic, Bermuda, Belize, Costa Rica, Venezuela, Brazil, Ecuador etcetera 
we eventually settled on the obvious choice of Florida as most convenient, consistently enjoyable and 
trouble free.  But where in Florida?  My former real estate partner, the late Burt Binder, had deep Florida 
roots and a large cruiser based in the Miami area.  While a bachelor, I and other friends would join him 
in carefree cruises in nearby waters and the Bahama Islands.  I became hooked on salt water fishing 
in Florida waters which led to my graduation from the Orvis Tackle Company’s Fly Fishing School in 
the Florida Keys and many subsequent trips to the Keys.  Later Mary and I explored a multitude of 
Florida locales such as Palm Beach, Panama City and other sites in Florida’s “Pan Handle”; Clearwater, 
Tampa, Sarasota, Naples and Marco Island.  Then Burt Binder guided us again, asking us to join him 
for a stay at South Seas Plantation Resort on Captiva Island off Fort Myers on Florida’s West 
(Gulf of Mexico) Coast.  We were hooked by the tropical Ocean-front setting and pleasant weather 
without the crowds of other tourists such as at Marco Island, although we had enjoyed our stay there.

One reaches Captiva Island from the Mid-West by a flight to Fort Myers, then a drive by rental car to 
Fort Myers to access the causeway across Pine Island Sound to Sanibel Island, hence north length of 
Sanibel to Blind Pass and the modest bridge access the pass to Captiva Island.  Thence several miles 
further north on Sanibel to South Seas Plantation (SSP) which comprises the vast entire north end of 
Captiva bordered on the west by the Gulf beaches, on the north by Redfish Pass separating Captiva 
from North Captiva Island and on the east by Pine Island Sound.  “T’were paradise enow.”

Correct me if I’m wrong but I’ve not found another such paradise in easy reach with miles of virgin 
ocean beaches, hundreds of acres of pristine land, access to fabulous fishing, gulf, tennis et al, a superbly 
designed and managed resort and no crowds.  How did this happen?  What protected this island from 
over development?  The answer lies in the fascinating history of Sanibel and Captiva Islands. I’ll bring 
that to you in an upcoming newsletter. 

Walk-Around Wine Tasting and Sale. We have bad news and good news 
for you: The Bad? Our March wine tasting is completely sold out. We are taking a wait-list but, as 
we don’t have use of our garden, it’s unlikely we’ll be taking any more attendees.  The good news:  
We will be holding another wine tasting, in celebration of our 33rd year in business, on Monday, 
June 2nd.  Don’t delay in booking our June date so you can be guaranteed a space!  Email us at 
bookings@thelark.com or call during the day at (248)661-4466 to book your spot.

Or in this case “Thought for Wine”: 

According to Italian devotees, one barrel of wine can work
 more miracles than a church full of saints.

A Promising Sign? As I sit here on a sunny but bitterly cold early March afternoon, I 
hear an encouraging sound — the chirp of birds, a sure sign of spring’s impending arrival (one can only 
hope).  Now, if we can just get the three feet of snow cover to melt…
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