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Ebnwood Inn: 

in an Easy Atmosphere 
Doctors, professors, 

students, and businessmen 
wait quietly every day to'dine 
next to the antiques and tiled 
fireplace at the Elmwood Inn. 
Their patience is well 
rewarded. The house 
specialities, created by Dawn 
Millner, include Shrirrjp 
Roquefort Stuffed Sole, Veal 
Oscar, Cornish Game Hen, 
and Stuffed Rainbow Trout. 
Complementing these treats 
are fresh fruit salads,, 
strawberry shortcakes, and' 
mandarine orange pies. 

The Elmwood Inn is a place 
of flexible newness. Owners 
Tom Adamski, Larry Zozzara 
and Scott Gibson opened their 
restaurant- .last February.; 
They've whipped a vacant 
house at the corner of Mt. 
Hope and Elmwood Avenues 

Crepes, (^Tii<^,Saiidwiches,Scajps, 
DiirarslBeer*Wme»4'i?3-5748 j, 

Near corner of Elmwood+MtHpp© ! 

Above: The Elmwood Inn; 
Adamski. 

Left: Owner Tom 

into a quiet oak-trimmed 
delight where the food is 
terrific and the prices prac­
tically unbeatable. Luncheon 
entrees include four kinds of 
crepes, a daily quiche, and 
sandwiches built from sauteed 
onions, mushrooms, alfalfa 
sprouts, and swiss cheese with 
bleu cheese dressing. These 
entrees range from $1,00 to 
$3.15. Prices on the dinner 
menu, including the house 
specials and a daily seafood 
selection, range from $3.75 to 
$6.95. 

ljhe Elmwood Inn is open 
for lunch from 11 to 2 
Monday through Friday. 
Diriber is served Wednesdays 
and Thursdays from 5 to 9. 
Friday's and Saturdays the 
dining room remains open 
until 4 a.m. Sunday brunch is 
also served from 10 until 3. 

» 
If you want from a 

resfaurant a courteous, 
talented staff, easy at­
mosphere, fine food, and great 
pricjes, than the Elmwood Inn 
is tlfe place. 

DINNER 
|Reef and Beef combination, 

• Alaskan King Crab legs and roast 
" prime rib. 

s7.95 
Stuffed. Filet of Sole, boneless sole 
stuffed with an assortment of 
seafood, topped with newburg 
sauce. 

s5.95 
Both of these items include potato, 
salad with choice of dressing. 
Dancing every Friday and Saturday 
evening. 

3500 EAST AVE. 
Exit off 490iat Linden Ave. 

381-7700 
Catering Weddings, Showers, Bar Mitz-

tvahs, Confirmations and any occasion. 

|Maplewood 
Inn 

3500 East Avenue 
Rocherter, N.Y. 
PARTIES L BANQUETS 

Dancing every Friday 
and Saturday evening. 
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Visit the NEW 

MH, 1>0>I1M< K 
(Formerly Cirielli's) 

Fresh Veal Dishes are our Specialty. 
Veal French 
VealMarsola 
Salembacco 

Veal & Peppers 
Veal Parmya 

Do you need a party catered — Call us! 
Dinners Served 4-10 P.M. 7 Days 

4699 Lake Ave. 663-9848 

The Ultimate in 

French-Amer ican Cuisine. 

Luncheons Mon. thru 
Fri. 11:30-3 P.M. 

Dinners Mon. thru Thurs. 6-11, 
Fri . & Sat. 6-12 

Cocktails Mon. thru Sat. 3-7 P.M. $.85 

Major Credit Cards and Reservation Accepted 
1100 Jeff arson Road 244-5757 

/•'"' Private Parties ?nd Banquets Available 

This is 
Journal 
Section, it includes the;vp 
best restaurants in the jt§ 
Rochester area. Each 
week a restaurant will be | 
featured with an articlel § 
and accompanying 8 
photographs: For Jn-.-^ 
formation , regarding 
advertising in 
section, j , contact Pat 
Delley at' the" CburierSis 

„ Journal j Advertising 
Department. 454-7050. 
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