FOOD FINDER
Feast your eyes on this

RiverHouse Inn rolls out elegant menu in serene setting

Have food news to share with our readers? Send it to us by e-mail at food@lansingcitypulse.com, fax at (517) 371-5800 or phone it in at (517) 371-5600 x. 11. 

By ALLAN I. ROSS 


Alas, summer’s winding down, and with it the luxury of patio dining. But before the season ends, there’s one place to check out that’s been slowly building a buzz. Possibly the best spot to eat, drink and watch the colors change this month will be the brand-spanking new RiverHouse Inn in Williamston, located on a charm ing bend of the Red Cedar River. 

“I fell in love with this place imme diately,” says general manager Marc Wolbert. “As soon as I walked out the very first night, I felt peace and serenity. I felt like I was walking into another land.” Indeed, as Wolbert waxes poetic, a kingfisher dives into the water, startling a blue heron nearby. An elaborate gazebo sits several yards off the stone patio, both of which form themselves to the natural hill descending from the back of the res taurant down to the water. RiverHouse owners Sue Nichani and Scott Simmons have spared no expense renovating an old house into this gorgeous, must-visit American bistro. 

“We’ve been slowly opening in stages,” Wolbert says. In June, the espresso bar opened followed by a limited menu and now a full menu. “It’s been a process, but we’re putting everything we have into every step, and our guests are going to be able to see that quality at every level. “ The original concept of RiverHouse was a bed-and-breakfast, but due to legal snafus with the liquor commission, Nichani and Simmons had to “settle” for a restaurant instead. One of the first steps was tapping Glen Boomhower from Gilbert & Blake’s in Okemos to be the executive chef. “This was a natural next step for me,”

Boomhower says. “Marc’s enthusiasm and vision for this place is a big part of what lured me here. But it’s not everyday you get to open a place like this, which is one of-a-kind, that’ll let you really explore and get creative with a menu.” Some of Boomhower’s plans for the
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Alex Henderson/City Pulse/ The RiverHouse Inn's Porter House steak with mashed potatoes and vegetable medley.
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