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  Introduction: Montreal—French Roots, North American Panache




  Chocolate ice cream tastes even better when it’s made with a little fleur de sel. French fries cooked in duck fat are addictive. And seared foie gras is fantastic with apricots. Those are just three of the things we discovered in rounding out our research for this book.




  Simply put, Montreal is a great city for people who love to eat. Its roughly 5,000 bistros, bars, luncheonettes, cafes, brasseries, pubs, delis, restaurants (and at least one buvette) make up the warp and weft of the the city. Stop a Montrealer somewhere in the 4900 block of boulevard Saint-Laurent and ask for directions to The Sparrow (where the sign is hard to see at night), and you’ll get instructions something like this: Walk up past Cuisine et Dépendance and you’ll see La Montée de Lait across the street. Keep going past Soy Cuisine Asiatique and L’Atelier. Sparrow will be there on the left. When you smell the cabbage in the bubble-and-squeak, you’ll know you’re in the right place. If only slightly prompted, he will also recite every dish he has ever eaten at each establishment.
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  Montrealers measure their days by the city’s wonderful food—from the wake-up croissant and bol of café au lait on the way to work to the redemptive plate of poutine consumed on the way home after a night on the town.




  




  We still laugh every time we recall the title of Adam Gollner’s 2009 Gourmet essay, “Montreal: We’re French and You’re Not.” It is true that Montreal is the second-largest French-speaking city in the world, but the French attitude is tempered by Canadian bonhomie. Compared to Paris, Montrealers are much quicker with a s’il vous plaît, a merci, and that ubiquitous bilingual greeting, Bonjour-hi! What they share with their distant French cousins is a devotion to good food and the habit of dressing up a little for dinner, even at a casual neighborhood bistro.




  As North America’s predominant French-speaking city, Montreal has been a magnet for francophone immigrants to Canada who brought their home cuisines in their suitcases. It is a cinch to eat your way around the old French empire at restaurants featuring the cuisines of French-speaking Africa, the Caribbean, Lebanon, and Southeast Asia. But the cosmopolitan nature of Montreal does not smother its French-Canadian roots. Mom-and-pop eateries still serve tourtières (meat pastries), poutine (french fries with brown gravy and fresh cheese curds), fèves au lard (baked beans), and anything drowned in maple syrup.




  Over the last two decades, a younger generation of chefs—many of them trained in Quebec—have forged an authentic new Montreal cuisine. Its vocabulary is drawn from classical French gastronomy, but it is provincial in the very best sense of the word. The new Montreal cooking is heartily locavore. The chefs rely on the bounty of the Gulf of St. Lawrence and the nearby Atlantic for scallops, lobster, char, and salmon. They frequent the farms of the Eastern Townships for Lac Brome duck, foie gras, sweet corn, and winter squash. The old monastery villages provide them with cheeses and hard cider, the northern woods with wild game. You’ll find we use the word terroir frequently in this book. Traditionally a term used to describe wines that reflect the taste of a specific place, we think it also applies to a highly localized foods that reflect the land, climate, and culture from which they spring.




  With some notable exceptions, Montreal eating establishments are bistros, with or without the final French “t.” They tend to be small, somewhat casual neighborhood places with hearty food and—except the BYOB places—plentiful drink. Montreal chefs have put their own stamp on this classic French style.
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  At the slightly more formal pole is what we call bistro-plus, where the chef is always determined to give his or her patrons a little something extra—whether it’s an unexpected amuse-bouche, some mignardises with the bill, or a surprise shaving of truffles or dollop of foie gras. Service at a bistro-plus tends to be polished and attentive, if still friendly and casual.




  On the other hand, what we have dubbed bistro-grunge is Montreal’s answer to London’s gastropubs and contemporary Spanish tapas bars. Both the kitchen and waitstaff are often young, tattooed, and pierced. You might expect some of the diners to roll up on skateboards, or at least motorcycles. The food at a bistro-grunge, however, is usually just as good, just as inventive, and just as locavore as at a bistro-plus. But it has more swagger, and the chefs often vie to be a little outrageous. A bistro-grunge usually has a good beer list and nowhere near enough seats.




  

    KEEPING UP WITH THE FOODIE NEWS





    EatWellMontreal, www.eatwellmontreal.com




    Chef Deck offers his honest opinions on Montreal restaurants for, as he puts it, “readers with short attention spans.” We don’t always agree, and think he’s biased in favor of overly hearty portions, but the site makes good reading.




    The Gazette, www.montrealgazette.com




    Montreal’s leading English-language newspaper carries regular restaurant news and reviews, mostly by Lesley Chesterman, the paper’s reviewer since 1999.




    Lesley Chesterman, www.lesleychesterman.com




    Blog and review database of long-time Gazette restaurant reviewer. She trained as a pastry chef, and while thoroughly Anglophone, is married to a French speaker.




    RestoMontreal, www.restomontreal.ca




    Commercial site with pretty thorough listings in both French and English. Good listing of jobs in the restaurant trade.




    Montreal for Insiders, www.montrealforinsiders.com




    Brazilian-born journalist Alexandra Forbes comments on the hotels and restaurants she visits for other publications and websites. As the ex-spouse of a top hotelier, she knows whereof she speaks.




    La Route des Vins, www.laroutedesvins.ca




    Guide to the wineries in the Eastern Townships has news about special events and sales.




    Explorateurs Culinaires, www.explorateursculinaires.tv




    Wacky French-language video website features a different Québecois chef each week.




    Les Chefs!




    This Télévision de Radio-Canada show features aspiring celebrity chefs in cooking contests judged by such real celebrity chefs as Daniel Vézina, Normand Laprise, and Martin Picard. Irregular schedule.


  




  With choices like these, it’s no wonder that Montrealers love to eat. But as much as they enjoy dining out, they love to talk about food and endlessly debate which poutine is superior, whether foie gras really is the new dark meat, whether one chef’s halibut is better than another chef’s skate, and so on. We hope this book will join that conversation.




  How to Use This Book




  This guide is separated into chapters by Montreal neighborhood and one additional chapter covering the Eastern Townships. The Townships, which lie southeast of the city next to the New York and Vermont borders, are historically English-speaking farm communities that serve as the origin of much of the city’s good food and as a destination for weekend gourmet getaways. The neighborhood divisions include Old Montreal and the Old Port; Westmount, Little Burgundy and NDG (all west of Downtown); Downtown and Chinatown; the Latin Quarter and the Village (east of Downtown); Plateau Mont-Royal (east of the mountain and north of rue Sherbrooke); Mile End and Outremont (the traditional Jewish immigrant neighborhoods); and Little Italy and Parc Extension (the immigrant neighborhoods north of the Plateau). Within the chapters you’ll find these categories:




  Neighborhood Map




  We’ve marked all the shops and eating establishments here for easy navigation.
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  Foodie Faves




  This section is broad enough to include any restaurant we think you should check out. It could be an old standby, or a newcomer with buzz.
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  Landmarks




  Many one-time gastronomic icons of Montreal have dropped by the wayside. The establishments celebrated here are proud reminders that good dining in Montreal is not a new development. These are establishments that have demonstrated great staying power.
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  Specialty Stores, Markets, & Producers




  We enjoy shopping for food as much as we enjoy eating out. We bet you do, too, or you wouldn’t be reading this book. This category frames our favorite farmers, cheesemakers, wineries, butcher shops, bakers, coffee roasters, tea importers, pastry shops, chocolatiers, cheesemongers, delis, and charcuteries.
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  Cooking Schools & Classes




  The explosion of locavore cuisine in Montreal has led to a surge of interest in learning how to cook, so we have added this category where necessary.
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  Food Events




  We think every meal should be cause for celebration, but this category gives you the skinny on most annual events that celebrate specific foods or cultures—or just celebrate. But with food, of course.
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  Recipes




  These recipes come from people who make great food. We have chosen them because they represent the breadth of Montreal cuisine. We have translated from French where necessary, have adapted them for home cooks, and have largely converted metric to Imperial measures. Any errors or omissions are our fault alone and should not reflect on the people who supplied the originals.




  Getting Around




  Montrealers can skip this section. You already know how easy it is to get around the core city on the Metro, or to hop between Metro lines using the buses that run east-west on rue Sherbrooke, avenues Mont-Royal, Saint-Joseph, and Laurier, or north-south on boulevard Saint-Laurent and rue Saint-Denis. This book is divided into neighborhoods, and once you reach an area on public transit, it is easy to walk to almost every spot in the chapter. We have included the nearest Metro stop (or stops) for every shop and eatery.




  For more information on public transit in general, see the Société de Transport de Montreal website, www.stm.info. The site gives you access to Tous Azimuts and Google Maps for planning a trip. We also favor the Montreal City Transit Planner (a commercial site) for quick answers on which mode of transit to use. The website is www.busMontreal.com.




  Monolingual readers will notice that we occasionally slip into French in this book. In fact, we have used French for all street names and directions because the street signs are all in French. If we told you an address was on “Mountain Street” you’d have a tough time finding it because it’s really on “rue de la Montagne.” We have also used the French proper names for restaurants rather than translate into English. Quebec law requires French to be bigger than English on signs, and directories list places by their French names.




  It’s also true that almost everything tastes better in French. But while food is clearly enhanced by speaking la langue de cuisine, it is rarely a handicap to be limited to speaking English in Montreal. Staff at most establishments are bilingual, and menus are often translated. As an aid, we have included a short glossary of some of the more unfamiliar French terms you might encounter. When you find yourself asking for a croissant au beurre instead of a butter croissant, you’re on your way to bilingualism.




  Food Events




  Predictably, food is a big part of all of Montreal’s summer festivals—especially street food. The events listed below focus on celebrating food and drink.




  January




  Happening Gourmand, Old Montreal, www.happeninggourmand.com. Old Montreal restaurant dining promotions offer choice of three different price levels.




  February




  Montreal Highlights, Downtown and City-Wide; (514) 844-3500; www.montrealenlumiere.com. Festival laughs in the face of winter with concerts, parties, dances, and a whole slew of food events. Most dining celebrations take place at restaurants, but the big SAQ showcase of Quebec cheeses, with a cookoff among top chefs (and public tasting of their work), happens at L’Astral (305 rue Sainte-Catherine Ouest).




  March




  Salon des Vins et Spiritueux de Montreal, Palais de Congrès de Montreal, 1001 place Jean-Paul-Riopelle; www.salondesvins.com. Winemakers, sommeliers, and other authorities offer a wide range of lectures. More than 100 producers offer tastings.




  May




  A Taste of the Caribbean, Place Bonaventure; (514) 620-6612; www.atasteofthecaribbean.ca. Joyful whirlwind of music, dance, traditional arts and crafts—and food—celebrates flavors of more than twenty different Caribbean islands.




  June




  La Clé des Champs de Dunham, www.cledeschampsdunham.ca. Two-day epicurean tasting of wines, beers, ciders, pastry, chocolate, and charcuterie made in Quebec—mostly in the Eastern Townships.




  Mondial de la Bière, Place Bonaventure; (514) 722-9640; www.festivalmondialbiere.qc.ca. Roughly 500 brands exhibited (and can be tasted) during the five-day extravaganza.




  July




  Dunham Folk and Wine Festival, www.festivalfolkvinsdunham.com. Folk-singing and wine-tasting make for a two-day party.




  September




  Brome Fair, www.bromefair.com. Old-fashioned country agricultural fair spotlights farms and farm life of Eastern Townships.




  Fête des Vendanges Magog-Orford, www.fetedesvendanges.com. Harvest festival features 140-plus food product exhibitors ranging from fine honey to fine wine.




  Lac Brome Duck Festival, www.canardenfete.com. Lots of family fun augments the duck-centric restaurant menus, cooking demonstrations, and sales of duck products over two weekends.




  Les Comptonales de Automne, www.comptonales.com. Farm tour and tasting event spotlights agriculture and local artists in the Coaticook Valley.




  Montreal Ukrainian Festival, Parc d’Ukraine; (514) 885-6419; www.ukefestmontreal.org. Eastern European singing, dancing, folk art exhibitions, and food—especially food.




  October




  Salon des Vins et Fromages du Quebec à Montreal, Complexe Desjardins, 150 rue Sainte-Catherine ouest; (888) 847-2050; www.salonvinsfromages.ca. Three-day event focuses on Quebec provincial cheese and wine.




  The Best of Montreal




  Best Poutine, Traditional: La Banquise (Plateau Mont-Royal)




  Best Poutine, Gourmet: Au Pied de Cochon (Plateau Mont-Royal)




  Best Bagel: St-Viateur Bagel (Mile End)




  Best Pizza: Pizzeria Napoletana (Little Italy)




  Best Smoked Meat: Schwartz’s Smoked Meat (Plateau Mont-Royal)




  Best Ice Cream: Bilboquet (Outremont, Westmount)




  Best Burger: La Paryse (Latin Quarter)




  Best Butter Croissant: Fous Desserts (Plateau Mont-Royal)




  Best Almond Croissant: Maestro Traiteur (Mile End)




  Best Tarte Au Sirop: Les Sucreries de l’Érable (Frelighsburg, Eastern Townships)




  Best Steak-frites: Lémeac (Outremont)




  Best Macaron: Point G (Plateau Mont-Royal)




  Best Ice Cider: Clos Saragnat (Frelighsburg, Eastern Townships)




  Best White Wine: Chardonnay from Vignoble Les Pervenches (Farnham, Eastern Townships)




  Best Brownie: Cocoa Locale (Plateau Mont-Royal)




  Best Rotisserie Chicken: Rôtisserie Romados (Plateau Mont-Royal)




  Best Coffee: Faema (Little Italy)




  Best Shortbread: Le Gryphon D’Or (NDG)




  Best Grilled Cheese Sandwich: La Maison du Cheddar (Outremont)




  Best Comfort Food: pâté chinois at La Binerie (Plateau Mont-Royal)




  Best Breakfast Dish: breakfast skillets at Quoi de N’Oeuf (Little Burgundy)
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  Old Montreal & the Old Port




  




  Old Montreal may have the city’s largest concentration of atmospheric dining rooms with centuries-old stone walls and heavy timbers. There’s nothing faux about this architecture—it survives from the era when Montreal was the easternmost navigable port from the Canadian interior, and the westernmost navigable port coming from Europe. That put Montreal smack in the middle of the fur and grain trade, and made it the richest city in Canada. Those atmospheric dining rooms were once stone warehouses.




  Montreal began at the Old Port—literally on the site now occupied by the archaeological museum Pointe-à-Callière. The streets still follow a plan laid out in 1672, and the outlines of Old Montreal are nearly identical to the walled fortifications that the British removed when they seized Quebec from the French in the 18th century.
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  After decades of decay and depopulation, Old Montreal was revived as a tourist attraction in the years following World War II—a trend that reached a fever pitch in the citywide makeover for the 1967 Montreal Exposition. Many streets were repaved with stone and antique-style street lamps were installed to augment the anachronistic ambience. Now the clip-clop of the hooves of carriage horses punctuates the pauses between bells at the Notre-Dame basilica. A revival of quite another kind came about at the turn of the millennium when the upper levels of beautiful old buildings were transformed into condos and serious restaurants began to sprout in locations once ceded entirely to the tourist trade. Resident Montrealers began to return to Old Montreal to drink and dine and play.




  The small footprint of Old Montreal has even led more adventurous entrepreneurs to locate west of the Old Port and rue McGill. The grid of streets was briefly called Multimedia City, but of late the 19th-century moniker of Griffintown has returned to vogue for this once-residential neighborhood that endured a half century of being zoned light industrial. Now that most of the industry has gone, the warehouse- and factory-filled streets are being repopulated by hipsters, coders, artists, and musicians—and by visionary restaurants that understand that even creative types like to go out to eat. This chapter includes that westward expansion, so when you cross rue McGill and the street pattern changes, the eating opportunities only multiply.
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    Foodie Faves


  



  




  Accords Bar à Vin, 212 rue Notre-Dame ouest; (514) 282-2020; www.accords.ca. Metro: Place d’Armes. Virtually in the shadow of the Notre-Dame basilica, Accords really shines on a summer afternoon when you can sit on the terrace inside the wrought-iron gate and sample from a large variety of wines available in full-size and 2-ounce pours. Tasty nibbles include the likes of smoked mackerel with pickled fennel or duck sausage with gnocchi. Full-scale meals are so hearty that even white-wine drinkers will shift to red for rack of piglet or braised veal cheek and marrow. One of the popular plates to share is a trio of spicy duck—confit in a curry sauce, smoked breast with smoked-tea jelly, and seared breast with date chutney. The sommelier offers an “accords/discord” wine choice. The “accords” pairing is the intuitive choice—say, a Côtes-du-Rhône with a steak—while the “discord” is counterintuitive, like a sparkling rosé with the same dish. It’s fun to try the options and often a good lesson in suiting your own tastes instead of some abstract oenological dictate.




  Aix Cuisine de Terroir, 711 Côte de la Place d’Armes; (514) 904-1201; www.aixcuisine.com. Metro: Place d’Armes. This elegant little room tucked into the lower level of the tony Place d’Armes Hôtel & Suites champions Quebec haute cuisine, and there are few places in the city with such dedication to the taste of place. Start with the choice of oysters—or, if oysters are out of season, with the charcuterie plate of sausages, rillettes, and a homemade terrine. The meat course emphasizes farmed Quebec game, often paired with strong flavors. For example, bison steak is scented with licorice, and the elk tenderloin is stuffed with chestnuts. Lamb raised along the Gulf of St. Lawrence in chilly Kamouraska is braised for seven hours, resulting in a dish that hardly calls for a knife. The beef fillet (from heritage cattle raised in Charlevoix) is graced with seared foie gras. If there’s any shortcoming to Aix, it’s the stream of bar patrons from upstairs who pass through the sedate restaurant to reach the bathrooms.
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  Auberge Saint-Gabriel, 426 rue Saint-Gabriel; (514) 878-3561; www.lesaint-gabriel.com. Metro: Champs de Mars. The arrival of young Provençal chef Éric Gonzalez (and his Michelin star) transformed this ancient dining room into one of the hottest restaurants in Old Montreal. The original 17th-century architecture of the inn has been preserved, with massive stone walls and ancient timbers giving the interior a medieval demeanor. It is quickly undercut by playful touches like the lamps installed in two stuffed moose. For years the Saint-Gabriel was, frankly, a tourist trap, and the place still has a highly theatrical feel. But now it has superb food to go with the ambience. For example, Gonzalez serves a 1-kilogram (yes, 2.2-pound) prime rib for two that is roasted on the auberge’s giant rotisserie that looks borrowed from a Loire Valley castle. But he’s also true to his Provençal roots with dishes like lamb shoulder with smoked eggplant, and roasted sea bream with lemon, fennel, and caramelized peppers. Table d’hôte lunches are lighter, brighter, and bargain priced.
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  Bar & Boeuf, 500 rue McGill; (514) 866-3555; www.baretboeuf.com. Metro: Square Victoria. Anglophones might easily mistake this hot little restaurant for a steak and martini joint, but the “bar” of its name is French for sea bass. Chef Alexandre Gosselin often cooks the signature fish in a temperature-controlled water bath to get the flaky texture just right, then kicks the flavor up a notch by accompanying the bass with smoked pig cheeks and braised Brussels sprouts topped with Rice Krispies. Robust, in case you hadn’t guessed, could be Gosselin’s middle name. He has a strong commitment to local products (he’s a big fan of Stanstead rabbit), the audacity to pair strong flavors (said rabbit stuffed with foie gras and apricots), and the skills to make it all seem natural and easy. The wine list is one of the best and most eclectic in Old Montreal, featuring a lot of southern French wines and a healthy helping of bold Spanish reds and crisp Spanish whites. You’ll even find a few Canadian Rieslings from the Okanagan Valley.




  




  Bonaparte Restaurant, 443 rue Saint-François-Xavier; (514) 844-4368; www.restaurantbonaparte.com. Metro: Place d’Armes. Steps from the Centaur Theatre, Bonaparte’s pretheater menu (5:30 to 6:30 p.m.) is a favorite for playgoers. But it’s a shame to eat and run, since two of the three dining rooms have intimate little tables for savoring the refined modern French cooking. One room even has a gas fireplace. Bonaparte is a restaurant, not a bistro. The menu features steak au poivre flamed with brandy instead of steak-frites, for example, but prices are low for a restaurant and the atmosphere is relaxed if not entirely informal. We like the kitchen’s inventive take on the de rigueur appetizer of foie gras. Here it’s served as a crème brûlée with apple jelly and toast points. The lobster stew is worthy of a Channel Islands version, scented with vanilla and sweet Muscat wine. The upper floors of the building house a lovely little inn of similar style.




  Brit & Chips, 433 rue McGill; (514) 840-1001; www.britandchips.com. Metro: Square Victoria. Brought to you by the same folks behind the fabulously successful British-style Pub Burgundy Lion (see p. 38) in Little Burgundy, this fish-and-chips shop departs slightly from the formula of the motherland to offer different fish in different batters. The cod in Burgundy Lion (i.e., beer) batter is the most traditional. Haddock is treated to a maple-syrup batter, salmon to a Guinness batter, and hake to a sweet batter based on an orange soft drink. What sets the shop off from other chippies, though, are the pasties (turnovers) and pot pies of either steak and ale or lamb and mint.
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  Chez L’Épicier, 311 rue St-Paul est; (514) 878-2232; www.chezlepicier.com. Metro: Champ de Mars. Montreal foodies are rarely lukewarm about chef-restaurateur Laurent Godbout, whom some champion as the master of complexity and others consider operatically overwrought. Although this Montreal spot started long ago as a simple market restaurant (founded by a former grocery-chain heir), it gave up its simplistic fare when Godbout took over. We like to think of his food as the Adobe Flash version of contemporary Québecois cooking. When it works, it’s utterly magical. Godbout is at his best when he goes a little mad for one ingredient, as he does with fall squashes. One recent creation was a vegetarian dish of squash au gratin with a black garlic puree, spaghetti squash with porcini mushrooms, and a risottolike creamed Arborio rice and turban squash topped with a smoked quail egg. As you might expect in a restaurant whose name can be translated as the house of the spice merchant, the extensive wine list verges on the baroque with some obscure bottles chosen to match the food. During much of the day, Chez L’Épicier functions as a bustling wine bar with at least a dozen choices by the glass.




  Claude Postel, Pâtissier, Chocolatier, Traiteur, 75 rue Notre-Dame ouest; (514) 844-8750; www.claudepostel.com. Metro: Place d’Armes. Back in the 1980s, M. Postel operated one of the most daring and game-centric haute restaurants in Montreal, but a couple of economic downturns later, he is comfortably ensconced in this shop-cum-bistro where he serves delicious bargain bistro fare for lunch or very early dinner and sells his exquisite pastries and chocolates. We love the fact that you can pop in for a quiche and salad for under $10 or delicious vegetable, roast pork, or chicken panini at the same price point. The Art Deco–inspired decor of the high-ceilinged room makes you feel like you’re dining instead of grabbing lunch, and you can always finish with an almond tart and a perfect espresso.




  

    OLDEN DAYS & NOWADAYS





    Both a museum and an archaeological site, the striking modern building of Pointe-à-Callière squats above the archaeological dig of the 1642 settlement of Ville-Marie, the beginning of Montreal. Its permanent exhibit traces six centuries of history from Amerindian encampments to the present day—with a strong emphasis on Montreal’s French roots. Throughout the year, special events flesh out the story and often highlight the strong link between food and history.




    In late August, the museum sponsors a weekend-long 18th-Century Public Market. It’s held at Place Royale, the site of the settlement’s first public market and in many ways the center of life in the early colony. Interpreters dress in period costume and visitors can sample a variety of typical products from wild-fruit jams and jellies to preserved fiddlehead ferns, from mead and cider to spruce beer. An Amerindian encampment features medicinal herbs and edible plants.




    Pointe-à-Callière does not dwell exclusively in the past. Its very popular Cultural Feast, a two-day event held in May also at Place Royale, brings Montreal foodways into the 21st century with a celebration of traditional cuisine from the city’s many ethnic groups and lectures by some of the city’s most cutting-edge chefs.




    Pointe-à-Callière, 350 Place Royale; (514) 872-9150; www.pacmusee.qc.ca. Metro: Place d’Armes.
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  Cluny ArtBar, 257 rue Prince; (514) 866-1213; www.cluny.info. Metro: Square-Victoria. Set into the Darling Foundry building that was renovated in 2002 as a contemporary art space, Cluny ArtBar is a popular lunch spot for office workers in the Griffintown neighborhood west of Old Montreal proper. Artists who work in the building hang out in the space in the afternoon, and on Thursday night it even stays open for dinner. The food is starving-artist chic, which is to say a lot of sandwiches on whole-grain breads, récherché brownies and cookies, bread pudding, and mango smoothies. But the kitchen also makes a daily hot meal (braised lamb shank, for example) and the bar has a good list of wines by the glass.




  DNA, 355 rue d’Youville; (514) 287-3362; www.dnarestaurant.com. Metro: Square Victoria. Not the easiest restaurant to find, DNA faces the west end of the Old Port waterfront with a nondescript entrance. But as soon as you walk in the door you know you’re not in Kansas anymore—or even in what you’d expect in Old Montreal. The interior design is nightclub chic, with black-leather banquettes, swiveling leather-upholstered armchairs, bead curtains, and probably too much neon. Chef Derek Damman did a two-year London stint as Jamie Oliver’s chef de cuisine, so his food has an Oliver-like theatrical flair and penchant for bold flavors with Italian accents. His grilled Quebec lamb leg, for example, is served on a mound of caponata, resulting in a dish that might be described as an operatic tenor duet. Yet just when you think all his chops are bold strokes and bluster, he can send out a lobster salad with blood oranges and watercress that is downright ethereal. The long wine list comes on a clipboard, which makes it hard to peruse. Fortunately, maître d’ and sommelier Alex Cruz can cut through the confusion to give you choices of pairings for every dish.




  Espace Boutique Europea, 33 rue Notre-Dame ouest; (514) 844-1572; www.europea.ca. Metro: Place d’Armes. Chef Jérôme Ferrer’s flagship Restaurant Europea (see p. 63) is one of the city’s top gourmet destinations. The “Gourmand Lunch” at this weekday-only spot offers a taste of Ferrer’s style at a fraction of the cost, though it involves a difficult choice. Once you’ve selected your sandwich (prosciutto and blue cheese with grapes and figs, perhaps, or sliced lamb with onion confit and grilled vegetables), you can select a soup or a salad (such as marinated vegetables with smoked duck and Parmigiano Reggiano cheese or greens with gravlax, fresh dates, and mango) or a dessert (lemon and chocolate cream tart, for example, or a miniature chocolate mousse cake). Healthy or decadent? The choice is up to you. And after you’ve eaten at one of the tables in this elegant minimalist space, browse the small but select display of merchandise—from beautiful coffee sets to dessert-inspired body products. If you opted for the salad, treat yourself to some crème-brûlée hand lotion or dark-chocolate bath oil.
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  La Gargote, 351 place d’Youville; (514) 844-1428; www.restaurantlagargote.com. Metro: Square Victoria. The name is French slang for a diner, but this little mom-and-pop bistro looks, feels, and tastes like a small-town bistro lifted straight from an early 1950s French film. La Gargote would be French provincial—if Quebec were still an overseas province of France. The oxblood-red interior (except for one stone wall) and beamed ceiling make the place look older than it is, and the cute blue-and-white awning wouldn’t be out of place in Brittany. The menu wouldn’t either, with dishes like calf’s liver with parsley, Atlantic salmon roasted with tarragon, or a pot-au-feu called “seven-hour beef stew.” Outdoor tables flow into Place d’Youville in the summer, but we like the homey interior, especially on a cold winter’s night when a plain water glass of the house red wine seems especially warming.
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