
A Michigan Fall Feast!  October brings change in the color of our forests and an 
opportunity for an appealing shift from our summer cuisine. That prompts this month’s theme dinner 
featuring dishes inspired by Chef John’s travels throughout Michigan. This dinner showcases seasonal fall 
bounty with a touch of the wild side. A private event has booked our Monday theme dinner so please join 
us at 7:00 pm, Tuesday & Wednesday, October 28th & 29th. 

The Menu

An Amuse Bouche
•

Smoked Michigan Whitefish with Traditional Accompaniments
Onion, Capers, Deviled Duck Egg

•
Butternut Squash & Local Honey Crisp Apple Soup with Maple Crème Fraiche

Cinnamon & Spice Palmier

•
  Chestnut Stuffed Quail with Foie Gras Bread Pudding

Cassis Sauce

•
Concord Grape Granita

•
Main Course, Your Choice:

Confit of Local Duck with Michigan Pear & Cherry Mostarda  
Barley Risotto & Wilted Spinach

or
 Whitetail Venison Chop with Demi Sauce and Pumpkin Spaetlze  

Michigan Cinnamon Cap Mushroom Sauté 

•
Apple-Cranberry Crumb Cake with Streusel Topping & Caramel Sauce

Chocolate-Walnut Bonbon
Coffee

The price of this feast is $95 per-person, not including beverages, tax and gratuity. An appropriate wine 
package will be available at an attractive price. The last date for cancellation or reduction of reservations 
without charge is October 21st, 2014 and it is the obligation of anyone wishing to cancel or reduce a 
reservation to inform us by that date.  To make your reservation please call (248)661-4466, email us at 
bookings@thelark.com or inform your waiter.
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A Fall Fling.  Due 
to popular demand, we 
will be offering A Fall Fling 
Menu (small plates) Tuesday, 
Wednesday and Thursday, 
October 14th, 15th & 16th.  
Chef John will be featuring 
Lark specialties as well as 
creative new dishes with 
an autumn flair. We love 
this time of year as we get 
to utilize all that fall brings, 
including pumpkins, apples, 
squashes, fall mushrooms, 
concord grapes and more. 
Here is a rough copy of the 
menu and the completed 
one will be posted on our 
website www.thelark.com 
by Friday, October 10th. 
Prices for small plates will 
range from $6-$25. We 
will be offering our regular 
menu these days as well so 
please let the office ladies 
know which menu you 
would like when booking 
your table. See you then!

Ancient Larks.  A relative recently sent daughter Adrian a note which reminded me of the 
respect for Larks by the legions of the Roman Empire.  I quote from that note:

“Years ago I told your father that after Julius Caesar’s conquest of Gaul, in 52 B.C., he 
formed an all-Celtic Roman Legion named in Latin V Alaudae…’The Larks.’  It’s 
recorded as still garrisoning the Roman province of Upper Germany in A.D. 24.  In April I 
published my novel…about Caesar’s Gallic War…The West Bloomfield library has a copy:  
Alberix the Celt, Book 1:  Weep the Long Sorrow.”

Small world!  My paternal grandfather Albert J. Lark migrated from Prussia (in upper Germany) to 
Detroit in 1872.  His family name was Lerche which resulted in him being addressed as Mr. Lurch 
in our English language country.  In Germany it’s pronounced somewhat like lair-ka, and means 
lark, so grandpa anglicized his name to Lark, not caring to be in a lurch!

The Lark’s Fall Fling 
 

 
 

Butternut Squash Bisque with Candied Chestnuts & Crème Fraîche  $8 
Sherried Lobster Bisque with Maine Lobster Garnish  $10 

Organic Spinach & Arugula with Warm Goat Cheese, Sun-Dried Cherries, 
Pine Nuts, Caramelized Shallots and Balsamic Vinaigrette   $9 

Pumpkin Gnocchi with Sage Cream  $9 
Fall Ratatouille with Eggplant, Tomatoes & Onion  $7 

Acorn Squash Tart with Root Vegetable Confit & Goat Cheese Mousse  $14 
Curried Duck Salad  $11 

Oysters on the Half-Shell (3) with House-Made Cocktail Sauce 
 or Chef John's Cilantro Salsa  $7 

Roast Duck with Garlic-Scented Spinach & Fig-Armagnac Sauce  $12 
Maine Lobster Tail with Scallion-Lobster Cake & Bearnaise  $24 

Salt-Baked Shrimp with Jalapeño Peppers  $15 
Crisp Calamari Rings with Artichoke Aioli  $14 

Beef Shortrib with Demi Sauce, Caramelized Onions & Horseradish Cream  $18 
Single-Bone Lamb Genghis Khan with Glazed Carrots & Dauphinoise Potatoes  $19 

Veal Sweetbreads with Fried Duck Egg & Veal Demi Sauce   $20  
Cider & Ale Steamed PEI Mussels with Corn-Bacon Jam  $10 

Seared Diver Scallops with Forbidden Rice & Pineapple-Curry Sauce  $12 
Sautéed Branzino with Crisp Capers, Mediterranean Olives & Beurre Blanc  $16 

 

Desserts 
Pecan Pie with a Scoop of Housemade Vanilla Bean Ice Cream  $8 

Pumpkin Cheesecake with Cinnamon Whipped Cream  $7 
Caramel Chocolate Mousse Cake  $7 



Sanders.  A recent Detroit Free Press page-one story by staff writer, Zlati Meyer, details 
the dramatic and very welcome renaissance of Sanders confectionary firm.   Here is an excerpt:

“The company best known perhaps for its bumpy cake has had a recent journey to 
success that’s been anything but.  Sanders bounced back from near-oblivion to becoming 
a growing national player in desserts and candy.  The 139-year-old iconic Michigan candy 
company seems to be everywhere—Delta Airlines flights, Costco, on an episode of “Glee,” 
Mackinac Island, U.S. Navy base stores and on the pillows at the MGM Grand Detroit.  

The confectioner, also known for its ice cream and hot fudge topping, has seen double-
digit sales growth over the last three years, fueled in part by Michigan ex-patriots buying 
the products they remember from their childhoods, said company President Ron Rapson, 
who said annual sales are about $25 million.”

“We’ve been branching out over the last five years from a more regional basis to a more 
national basis.  What prompted it was our desire to get great products into more customers’ 
hands.  Over the last decade, a lot of Michiganders have exited the state.  As we’ve gone 
and done shows nationally, we get recognized by those old Michiganders.  It’s an amazing 
phenomenon,” he said.  “We have wonderful products we think can compete.”

“Sanders competes against Godiva on Macy’s shelves and with Russell Stover at chain stores 
like Kroger.  To handle its recent surge in sales, Sanders expanded.  Its new distribution 
center in Clinton Township is 50,000 square feet---30,000 square feet larger that the old 
one—and the workforce has grown by 10% over the last 18 months.

The chocolates and dessert sauces continue to be made at Sanders’ 70,000 square foot 
factory in the township; the cakes and deep-dish brownies are produced at Minnie Marie 
Bakers in Livonia.”

Like all Detroiters of a certain age, I have many fond memories of Sanders.  Here’s a little background.  
My father died when I was age 10, leaving no pension to support my mother, myself or my older 
brother.  There were no jobs available for a 10-year old; the closest was that of newspaper boy at 
age 12.  All I found was selling Life magazines door to door and Social Justice newspaper at 
Sunday mass at Holy Redeemer Church.  I grabbed a job as newspaper boy days after my 12th 
birthday.  No routes were available---only street corner positions.  My first spot was the northeast 
corner of McNichols and Hamilton.  No one else wanted it.  I was soon promoted to the southwest 
corner of Seven Mile and Livernois—much better.  Also somewhat nostalgic as my Aunt Elma 
Gignac had bought frontage on Livernois north of Seven Mile Road with cash she had sequestered 
from her husband’s French Canadian rum-running profits.  Her proceeds from resale were so great 
that they supported them for the rest of their lives.  He never did work a real job.

Finally, I arrive at my Sanders connection.  My third and last paper corner was on the north side 
of Six Mile Road in front of the Sanders shop west of San Juan.  During inclement weather, I took 
shelter inside Sanders and became their saleswomens’ pet.  They thought I was cute and admired 
my efforts to support myself.  After a while they began offering me any Sanders goodies I wanted:  
candies, milk shakes, sundaes, etcetera.  A tough job but someone had to fill it.
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Tales of the Fish – The Legacy of The Joe Muer 
Family This is the title of a just-released book written by 
Joe Muer.  As a former author and editor (Georgetown Law 
Journal) I feel justified in stating that it is superb not only as 
a fascinating chronicle of the Muer family dating back to 
their arrival from Germany in the mid 1800’s but to their 
participation in the historical growth of Detroit.  It is a 
great read; I couldn’t put it down and read it in one seating.  
Full disclosure requires me to add that Joe and his wife 
Jane are very good friends of Mary and I. Joe Muer’s (on 
Gratiot Avenue in Detroit) was our longtime, very favorite 
restaurant, especially when we lived in the city’s Palmer 
Woods premier local.  Like many other regulars, we 
always sat in the bar where the staff, knowing the patrons 
there and their generous tipping habits, made sure that 
all was perfect.  I am frequently reminded of that by artist 
Stephen Chizmarik’s painting of Eastern Market on 
the wall to the left of our dining room fireplace at The 

Lark, commissioned in 1929 by Joe Muer I, and hung in the bar of the original Muer location until 
its closure.  I have just learned that Joe has scheduled a book signing at Somerset Mall from 
Noon to 2:30 pm, Wednesday, October 29th.  In the meantime the book may be ordered at 
joemuer@email.com.

Chili on my mind. Prompted by the September, 2014 issue of Restaurant 
Business.  Emblazoned on its cover, “Not all Chili Recipes have 

Beans, Just the Really Good Ones”.  Those are fighting words to any true Chili Head, 
which I happen to be. To wit: I’m the Founder of the Michigan, Ontario & North Central States 
sanctioned cook-offs of the International Chili Society (ICS), longtime member of the 
national board of the ICS, past judge of the ICS World Cook-off, a final table contestant of the 
World Cook-off as the Ontario Champion, and former associate of the late Carol Shelby, a founder 
of the ICS. For more than 15 years in the 80s and 90s the sanctioned Michigan Chili Cook-off was 
held in the parking lot of The Lark! 

Putting beans in chili is a crime against nature and would lead to expulsion and worse at any 
reputable cook-off. Yes, good baked beans are a welcome accompaniment to chili as a side dish. 
Period. In defense of Restaurant Business magazine, it labelled itself as advertising and the issue is 
largely a paid advertisement for Bush’s Best canned beans. They are indeed good, but principled 
cooks make their beans from scratch. My French Canadian mother’s recipe includes maple syrup 
and coffee.


