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Bungy
continued from 7

time. If you feel daring, you can
go for the "Flying Squirrel," but
I won't give away the mystery on
that.

The price is $59 for your first
jump (and you get a $29

for the second and third jumps,
with your fourth jump free. If
you're ready now, the hours are
Tuesday through Sunday 12-- 7

p.m., except Saturday, noon-1- 0

p.m.
If you have a large group that

would like to get together and
jump, like the fraternity that did
the other day, call. Large groups

thatmake appointments can get
group discounts. Collect your
friends and head down for the
day. Rick, the manager and pro-
fessional jumper for five years,
says "There is no drug that does
this."

So go on down, strap on that
New Zealand cord, and
take the plunge.
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Crepes Pierrette: A Must Try
It was a rainy,

moon less night
when I strolled
into the enchant-
ing french-styl- e

cafe, Crepes Pier-
rette. Upon enteri-
ng, we were greet-
ed immediately by
the charming host
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owner, who allowed us to choose
our table.

The front and south side of the
restaurant are floor-to- - ceiling
windows. To the east is the kitch-
en with its surface functions vis-

ible through a large cut-ou- t. The
remaining wall space is decorat-
ed with Viva La France memo-

rabilia that ranges from maps to
rare labels of wine grown in the
motherland. The walls are not
cluttered and all prints are dis-

tinctively framed.
To add to the room's elegance,

there are brass lamps mounted
to the texturized walls, grand
silk flower arrangements, wine
racks and several different icons
of France. The tables are deep
green wrought iron topped with
clear glass, with the matching
wrought iron chairs accented in
a dramatic tapestry. Everything
about this place says classy.

My husband and daughter ac-

companied me, so I will be shar-
ing the experience of three dif-

ferent meals. We commenced
with the salad and bisque. An oil
and vinegar-base- d house dress-
ing, with fresh herbs and a hint
of sweetness, was excellent atop
a bed of standard greens. The
seafood bisque, extremely thick
yet delicate on the tongue, was
delectable, with huge pieces of
tender crab throughout. It could
easily be a terrific meal.

All entree's are either served
in a crepe or on top of one. We
ordered the Vegetable, the Pier-
rette, and the Primevera, the
latter being the special. The Veg-
etable crepe had a Mediterra-
nean flare with overtones ofItal-
ian spices, which truly compli-
mented the eggplant, zucchini
squash, bell peppers, chives and
tomatoes. A thin slice of swiss
cheese is placed between the veg-
gies and the crepe as a finishing
touch, with a beautiful garnish
ofjulienne carrots and flowers of
broccoli. A fabulous value at
$7.95.

The special Primevera, $10.75,
was a medley of rainbow rigato-n- i,

carrots, cauliflower, broccoli,
and strips of skinless chicken
breast, all lightly coated in a
parmesan cheese sauce. This
tasty dish was gorgeously pre

sented a top a
crepe.

Finally, the
Pierrette, also
$10.75. A succu-
lent combination
of shrimp, crab,
and scallops
served in a deli-

cate crepe with a
lemon herb butter that was
smooth, creamy and masterfully
enhanced the taste of each sea-
food. We finished the meal with
their robust and mellow-bodie- d

coffee, and as the dessert, Cafe
Liegeois for $2.35. This dessert
is coffee ice cream with thick
chocolate sauce poured over it,
topped with dapples ofreal whip-

ping cream. Scrumptious.

We were not served stiffly or
formally. Instead, we enjoyed
conversation and an exchange of
culture. I enjoyed a glass of
Chateuneuf-du-Pap-e ($7.95) as
our host told us about this wine's
region. He went out of his way to
ensure our experience was ev-

erything it could have been. The
service, if not terrible speedy or
efficient, was absolutely hospi-
table and friendly.

This exquisite cafe earns the
highest scores possible, an A in
both the food quality and the
SERVICE AMBIANCE CATEGORY. It is
located at 4794 Eastern Avenue,
directly across from Fat Tues-
day's. Open daily for breakfast,
lunch and dinner except Sun-
day, they close at 4 p.m.

Rating Scale

FOOD CATEGORY A I

The quality and fresh- - I

ness of ingredients are tre- - 1

mendous. They are pre- -

pared and presented with 1

thegreatest ofski11. Mouth-
watering, incredibly delec-
table, a must try.

serviceambiance
category a

The staff is professional,
friendly and knowledge-
able about the menu. Items
are served in a timely mat-
ter and at the proper tem-
perature. There is no ex-

cessive waiting for dirty
pi ates to be cleared, checks
to be picked up, etc. The
restaurant is successful in
its attempt to create and
follow through with any
kind of theme.
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