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Mark Qliver is naw opcmmg g owny venture -~ and
folks, s enific.] et and much needed for the ares,
the all-new Al M'nwcm (m g in the former locatian of
Trophy's in Mission Valley. Mark, who {m' 19 years was @
pariner &1 George's at the C u Ls lolla, has introduced 2
fresh and delicious new "chef-driven” dmm;> COBSEpT

H American Gl vou will be amazed a the

and origin food and he
reasonable pricing. even on the great wing
fourth-gen cvauon hau IIiego native and SIS grad
rermeml s 8 place with dairy fanmy and
corn fields. Now it's where vou'it find his onigue restavrant,
which is definitely worth ting. He's recrusted 2 chef and
super talent in Tim A, who has worked st places such as
Pio's and Wineseliar & Brasserie.

Al american Grill 15 what it advertises — All Americsn.
All the products served hiere sre grown in America; you
won't find imported wines and spirits or heers on the mena,
in fact, even the art on the w3
renovated the plece, meking 3 much more open. He also had
& big mekeover on the
patio deck, where you'il
now find the Troiley
Bar & Terrace, an ideal
place for happy houy and
private parties With its
own ber, overlooking
Mission Valley. They
also offer the college and
NFL football package
and open 8t 9:30 am . on
weekends for football.
As an introductony
speeial, Mark has
decided o extend tus 8D e
Restaurant Wecek three- From lett ste Tim Au snd Mark Oilver
course dinner for $20 f0r  of Al Amwrican Grtit,
ofie more week (through
Sept. 2515 1t's an incredible deal with & choleg of wuffle
vinaigretie wedge salad, roasted porebello mushroam over
wilted spinach, or fire-rpasted LOMAte soup 18 & (st course
Th ER fol!owcd by a anw (\f entr

fcnncl i}) }obs(cr bisquc SRUCE. Foz vour third-co dessert,
choose either the All American Snickers Pie, vanilla bean/
raspberry créme brulée, or the hunermilk panng colta

The menu bere is simply fantastic. The dinner lincup
includes “grazing” appetizers such s The and (meaty
crab cakesy, Lintle Italy (fried calamariy, Daddy Warbucks
(baked oysters Rockefeller with bacon, spinack, omato
and parmesan), and North Cownty mussels. For salads, you
will jove the traffle-infused Imperial Valley {an ioeberg
wedge with bine cheese crumbies), oy the tudy authentic
Caesar salad. Among the dinner entrées are the Homestea
{Wyoming buffaio meatioal with bacan, cors and mashed
potatoes with roasted red-peppar gravyl, the Chingtown
{Asian marinaied skist steak), the Te
T-ounce USDA-choice filel wrapp:
Capital Bill {grilled double cut pork chop. T
selection here is always innova You'll also Uhd SO
tasty wood oven-fired pizzas. | Jove the half pound burgers
here w’v the New England with Vermont cheddar, arogula
xnc ma] (] lw.un \a\ ed with wendesful woffled

3 S hite cheese
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Find the All-American Grill at 7510
Mission Valey (616-296-36005

Hazard Center Dr.in




