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Little Ghost

A Detroit favorite with Rochester ties
finds a home in Ferndale.

ARTICLE BY JEMNIFER LEE
PHOTOGRAPHY BY SHELEY DUBIN AND JESSICA SNOW
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When we moved to Rochester, 1T years ago, L couldn®t have imagined how decply this community would become
part of nur story, Back then we had just enrolled in Rochester schools (G huge reason for moving herehand Will and
| were still bartenders Hving tn a tiny Hctle place—me working late nights at Mr. B's, with Will pulling long shitts
at Harnlim pub while balancing lihe -- and just crazy enough to keep chasing the dream of having our own place
ome clay, Fast forwand Lo today, our son has graduated feom Bochester, and oor daoghier is corrently a Junior al
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Rochester, on her 3rd year of Varsity Cheer. Time
is a thicf as they say, but we're still on this crazy
restaurant ride - with somuach to be thankful for,

WIill and | met a2 bartenders, which will sur-
prise absolutely no one who knows us. The ser-
wice incustry has always heen al the center of our
relationship. We fell in love while working sicde
by side...scrving drinks, cmptying ashirays and
the occasional karacke performance from me,
Hospitality wasn't just how we made a living—it
became the story of our lives together. We'we
Brsth spenl por entine carsers in o restaorants, aml
ower Lime we've learned Uhial whal some peapls
might see as a “temporary job® oF an “unim-
portant role” can become a craft, a calling, and,
if you're crazy enough, a dream worth building
from the ground up.
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That dream ook its st big leag in July of 2014
when we opened Grey Ghost alongside our amazing
partners in Detroit's Brosh Fark, Itwas an incredibly
exciting time. We wanted tocreate a place that was
about hospltalicy above all: food made with care,
drinks pourcd with skill, and a space where anyone
coalol Teel ar huvme, Lictle Caesars Arena was heing
buile jusc down the strest Trom us at hat time, amd
we knew that Brush Park was going to change dra
matically - we were sooexcited to per to be a part of
that next chapter.

Grey Ghost became known for many things, but
Lhe burper has taken aom a life of ils own, We had
mo idea it would e something that would be on
the mienu as a staple, and for us, it's a reminder of
what everyone on the Grey Ghost team has always
believed: food doesn’t have to be complicated to be
exceptional. Done right, even the most classic dish
cam be special. Thal borger represents a kol alssl
whal we Delieve as a team: simple Reod done well,
and served jusk like we'd scrve oor own familics,

I think a kot of peaple think that being part of a
restaurant is all glamowr..-the truch is, being a part
of opening 4 rescaurant means constant chaos—long
days anl mights, time spent away From your Gamilies,
endless decisions, and the constant gquest of making
guests feel at home in an ever changing world. But,
still to this day, when we see people celebrating
birthdays or just enjoying a Tuesday night out, its
gtill a “plnch me™ moment. ‘We didn’t just open a

“The hospitality industry
isn’t for everyone - but
if you've been a part of

it and loved it, you know
it's special. It’s not about
food or cocktails...It’s

about people.”

rescaurant—we created a space where community
could happen, people conld celebrate, and memo-
ries coubl e made.

Little did we kinow al the time, Grey Ghost was
anly the beginning, Seon after came Sccond Best,
a bar that's a little like your favorite Upnorth hang,
ar a friend’s basement bar with all of your favorite
cocktalls done with quallty Ingredlents - where
puesis can enpoy Lhemselves withoual overthinking,
il amd maybe catch a game of Golden Tee or a Licons
game. Then came Basan, where the team leaned inbo
lapancse-inspired flavors and continued the com
mitment to hospitality in every detail. Each project
has been Ies own learning curve, with its own incred-
ilale: team, and wmigpee challenges.

Most recently, Ulwe newest conoegi—Lit fle Ghost—
apened in Ferndale in Awgust of this year. It feels like
ifGrey Chost was our grown- up space, Little Chost is
the invitation to keep things fun without sacrificing
the quallty and the care.

LRI TINRELD >
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Litele Ghost bs bullt on a tast-casual model we call “grab and ghose™ 105 food that's simple, craveable, and
consistently excellent—hat it doesn'l reguine the Cime or price Lag of 2 sil-down dinner.

The wision was Loy creale a neighbarhood spol people can Gake their Tomilies o, ride their bikes e, and just
pirp in without having (o think too lar ahead. Whether ics grabbing a burger during a lunch break, swinging
by after a late shift, or picking up food for the family on the way home, Little Chost is meant to feel casy, and
familiar, Feery oplion is to be somedhing vou'll crave, withoot osercomplicating the cxperience,

HNow [hat we™ve been open a few months_. | chink we can all confidently say that Ferndale was che perfect lirse
nome for Little Ghost, but our hope IS that It won't be che only one. Y love the ldea of expanding inoe other
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neighborheods—each localion carrving the same
heart, the same fecos on doing simple feod really
well, bul rowsled in its own commonil y.

We're mot Chasing the next space Just (o open
more -- We put a lot of thought inte where we land,
Beziuse wlial exciles us is Uhe possilaliny of ereating
spaces where people leel Laken care of, wihere Tood
feels nostalpic, and whoere hospitality is woven into
even the quickest take oot order. Little Ghost has
the potential to be that Kind of place in more than
one communley, and we'ne always on the lookout for
whereil could land nexi.

Fosur Man Ladder Hoegpitality leam is our small
but mighty group of partners. Each member of the
proup brings a different perspective, but what is
shared is an unwavering love [or this induscry.

Farcnership In restaurants ks pretty dang lmport-
ank. T regquines @ lod of Lrast, andd Che ability toge
througl all of the unespecied things logelher.
There have been plenty of challenges with the day-
to-day unpredictability of running restaurants bt
the b our groap shares, and the desire (o care for
people, keeps everyone grounded. Togerher, we've
bullc not Just restanrants, but a real story that we're

COMNTIMLUED =

Ly Hopa of MOF ndarkars deskgned
tha e Wit e \eaoig the concanl

Efrodogrmpdy b Sty Dabion,

“Everything about the space feels
happy and nostalgic, cozy like your
favorite neighborhood place.”

- Lyzz Hope of MOZ interiors.
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prowd of. T'he trach 15, mone of this would be pos-
slble wirthowt our partners and thelr families, our
Triends, and our community.

Working in restauranis shaped us, not just as
work pocs, but as people., [0s why we often say
that everyone should work in hospitality at least
ance im cheir lite.

servlce teaches you how to overcome obstacles
ot Lhe My, 10 teaches yoo empathy. I teaches yioo
how Do anlicipate someone's needs before they
say a word, Most importantly, it teaches yoo how
b take care of people, Those lessons are univer
sal, whether you stay in the indusiry or not -- and
the¥ re more Important than they we ever been.

I"m thankful for every year | spent ehind the
Ikur, im Che Kitehen ancd in the dining, rooms e haad
the pleasure of being a part of over the years. The
hours were long, the shifts were exhausting, but
they were also important, They pave me the foun
dation to step Inio new chapters with conhdence.
I'hey reminded me chat ne matter how blg an idea
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becomes, hospitality always comes down o one
simple thing: making people feal welcomee,

seventeen years In Bochester, decades In hospl-
tality. and four restaurants later, [ feel nothing but
pratitude. Every risk, every leap into the unkniwn
leas bedd s here, We've had the privilege of working
for and with incredible teams of people, serving
cormmumitics we love, amd waltching ourdreams take
shape im real cime.

Bochester gave us a place to call home. [retrokt
pave us s canvas for oor creabivily. Fermdale gave us
L chanoe Lo Lry semelhing new with Licike Ghosi,
And through it all, we've heen supported by our
fricnds and puests who walk throogh the doors, and
most importantly, the people who dedicate cheir
time and energy to working alongside us.

Huosgritalily ism'l for everypone—hbol il you®ve been
a part of it amd Gallen in love with i, you Know il's
spocial. AR its core, it's net about food or cock
tails...lt"s about people - it's about relationships...
it's about taking care of each other. As long as there
are people to take care of, we can only hope to bé a
s Il prare ol

Looking alead, we're exciled Lo keep dreaming,.
Maybe Litthe Ghost grows inlo more neighiserhooeds,
Mayhe we caplore entirely new ideas, Whatover
covmies next, it will be poided by the same things thal
have carrled us chis far; hard work, and a deep love
for hospltalicy.

“Little ghost comes
through like your
favorite mixtape -

nostalgic, loud, and

unapologetically fun.”

For ws, restauranis aren’'t jusi businesses,
They're iIMpOTLAnG parks community. They're
places where people gather, connect. and cel-
ehralelile's small and big moments. Thal s why
wier dor vzl vee dlo—amad wiay we'll keep daoing il
lor as long as we can. Ta all of vou who have
chosen uws to spend your special days with...
UCheers - you're what makes this joorncy the
maost speclial.
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MEET THE DESIGNER - LYZE MOZZ:

The lictle Ghost interior space was designed by Lyze Hope of Moz Interiors. Over the past 12 years, Moz
Intcriors has been recopnized for its range of projects in Michigan and throughout the county. Lyzz hasancdu
cation inart and nearly a decade of hands on interior cxpericnee.

WHAT WAS YOUR INSPIRATIOM FOR LITTLE GHOST?

ok all el my cues Trom Dhe incredible branding work that was created by Skidmore Stodins, Aler seeing Dhe
B, vivid cobors, anad reveo wile, Ddecided Do ler thal be Che driver of the design. Tended apleaning into Lhe pink
amd plum because they just worked beautifully together amd they were o Tun Lo work with.

WHAT WAS YOUR BIGGEST CHALLEMGE?

Having to get extra creative wich very limited space. The space was essentially one small box. | really had oo
think akout how to create these small, Intlmate moments withoot the space that wouldn't compete with cach
cilluer, while sUill tying the abesign togelher overall.
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FAVORITE FEATURE IM THE SPACE?

The window seals Tor sure. &% T mentioned, The space was so limiled, ancd once [ saw These deep sel window
areas, | kmew right away we needed o ulilice them. [ worked Premier furmilure Lo creale specially seal cushions
in Chis perfect plum color. When you walk by Little Ghost, you can see peaple sithing there, if's just perfect.

(Lrok for her upcoming project in downtown Bochester, Le Juice!)

Litete Ghozt [s located ap 22305 Woodward Ave, Ferndale, MI 48220 and is open for Inrch, dirrer and lafe night

offerings. ey 4o offer oniine ardering and Aaee a walk-up windaw for guick sereice.
Rz wara eatlittlephos.com
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