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Fanfare Magazine Group has a simple mission statement:

To promote Winnipeg’s best places

The FanFare PhilosoPhy

PM
 #

40
01

05
31

two thousand nineteen

FOOD • FASHION • HOME

au
g/

se
p

team spirit• 2019 good food manitoba awards
• hello honey • top tables

vegan sandwich:  chef camila gamboa

two thousand nineteen

FOOD • FASHION • HOME

“Informed editorial opinions 
about the best of the city”

CreDiBle eDiTorial oPinion 

KnoWleDGeaBle resTauranT reVieWs 

Readers want recommendations on 
how to spend their time and money. 
They are looking for an informed 
third-party endorsement that they 
can trust. Unlike many other local 
magazines, Fanfare’s editorial is not 
influenced by advertisers. It is based 
on research and experience; meaning 
that it can be relied upon by readers.

Ciao! reviewers have significant restaurant knowledge, visiting over 150 local 
restaurants each year. Each visit measures the restaurant on eight criteria: food taste, 
food presentation, menu, table setting, service, welcome, atmosphere and extras. A 
review is only written after a minimum of three experiences. Those that don’t meet 
quality standards are removed from the published database. Reviews are printed in 
Ciao! and is repurposed in WHERE and Taste.

This issue we review: 
•	Pauline
•	Gaijin	Izakaya
•	Lark
•	Osteria	del	Piolo
•	Wood	Tavern
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ciao! reviews

Avocado  
Tartine at 

Pauline 

Ciao! reviewers visit each restaurant several times unannounced and always pay for their own meals

best new
restaurants 2019

ciao! / dec/jan / two thousand nineteen
44

That mission statement has developed a passionate following for 
the publications produced by the company.

PAULINE
     The best restaurants identify exactly what a neighbourhood is 

missing and step in to fill it, and it turns out that a modern, Parisi-

enne-style café is exactly what Winnipeg’s central French quarter 

needed. Enter Pauline, a sun drenched daytime bistro named for 

historic St. Boniface painter, Pauline Boutal, who was celebrated 

for her fashion illustrations in the early 20th century. 

Inside, pretty honeycomb-tiled floors complement a stylish nude 

palette; clay-coloured booths are cozied up with plush pillows, and 

walls are decorated with classic burnished brasserie mirrors and 

Boutal’s charming Gatsby-era illustrations. Within its first few days of 

opening, tables were already packed with brunchers 

eager to try petite déjeuner in a new way. 

Tartines, fancy toasts à la française, have 

millennials’ mouths (and eyes) water-

ing with 5 different Instagrammable 

variations. As expected, avocado 

appears top of the list but gets an 

elegant upgrade with pickled onions, 

sweet blistered tomatoes and a per-

fectly poached egg. An eye-catching 

prosciutto and pear topped sourdough 

toast is gussied up with a whipped dollop 

of creamy chèvre. Its pepper dusted egg 

wobbles over a generous fold of the cured 

wasabi aioli, cleverly juxtaposing the brininess of the mackerel. 

Sandwiches are prepared with daily-baked baguettes, buns and 

buttery croissants. Crisp pickled fennel, a slightly acidic and sweet 

anise-like pop of flavour, elevates a generous cut of juicy porchetta. 

Grainy apple mustard and roasted garlic spread work to bring back a 

sense of familiarity to pork. 

“Keith makes a mean mac and cheese,” our server exclaimed on 

one visit, with so much gusto that expecta-

tions were particularly high when it landed on 

the table. Smothered in mornay sauce, it’s a 

decadent version of the comfort food staple. 

Pickled fennel delivers a hit of acidity and 

sweetness to the sharp cheesiness of the mac, 

and focaccia crumbs coat the top, packing 

crunch and punch. 

An airy bed of sweet potato purée isn’t 

what you’d expect for shakshuka, but as most 

dishes go here, it’s these twists on familiarity 

that kick it up a notch. Kale stewed with pep-

pers and onions pool in the centre of the purée 

with baked eggs, harmonizing sweetness of 

the potato with a green bitterness. Lime crema 

adds some zip to the mix.

Before leaving, make sure to peruse the 

seemingly mile-long display of fresh baked 

bread and treats (bagels are a hit) that fill the 

café with its addictive bakery scent.

Mismatched floral backed chairs, a gilded 

tin ceiling and modern touches create a 

distinct personality to the light-filled space. 

True to its namesake, Lark delivers on mischief 

and charm, bringing an unexpected touch of 

whimsy to daytime eats.

Lark is open Mon-Fri 8am-5pm, Sat & Sun 

closed.

OSTERIA DEL PIOLO
     If there is something we have learned as 

professional eaters and food writers, it’s that 

some of the city’s best eats can be found in 

unassuming strip malls in the suburbs. Oste-

ria del Piolo has pulled no punches, launching 

itself into eatery-scarce Charleswood. 

In a frosty winter city, sporting a functional 

fireplace may just be the perfect way to win 

diners. In the wide open room, a blazing fire is 

a focal point of an open kitchen. The space re-

veals a clear affection for Italian culture spelled 

out in graphic art on the walls. Mangia Bene 

and other quotes artfully rendered by local art-

ist Kal Barteski frame the entire room. 

A menu of Italian dishes themed around 

sharing manages to be succinct while offering 

a satisfying range of ingredients, a mark of the 

careful thought behind this new spot. 

Starters are veg-centric, offer impres-

sive variety, and begin the journey through 

fiery, charred tastes. Charred broccolini is a 

multi-sensory dish, its smokiness offset by 

pickled blackberries, hazelnuts and lemon 

mascarpone. 
Unexpected and playful mash-ups are de 

rigeur here. Roasted carrots served with their greens are comple-

mented with fennel, nduja (sausage) paste, and a slight citrus note 

derived from orange infused salt. Beets appear three ways alongside 

Granny Smiths, a unique pistachio pesto and citrus Parm-spiked 
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meat, threatening to burst at any moment. We’re betting on these 

tartines quickly becoming the toasts of the town. 

Classy comforts reign in the afternoon. Putting an upmarket twist on 

a Winnipeg classic, Pauline reinvents house-made perogies with a deca-

dent lamb filling, frying them until crisp and serving with a delicious mint 

crema rather than sour cream. A generous pile of coal-roasted onions 

compliments each bite with a hit of unexpected smokiness. 

Those same onions invigorate a fresh take on traditional French 

onion soup, served dripping with stretchy Gruyère cheese. A few 

croutons even manage to magically retain crunch despite swimming 

in robust broth—a total rarity for soup-soaked bread. Pro tip: sub any 

side with this soup for a mere two dollars—it’s worth it. 

Grabbing a cappuccino to go at the coffee counter on the way 

out is a must, though it may mean falling prey to the glass display of 

daily baked cakes, fruit-filled scones and pastries. Ah, c’est la vie.

Pauline is open Mon-Sun 7 am-3 pm.

GAIJIN IZAKAYA
     Chef Edward Lam has been persistently trying to win over 

Winnipeggers to Izakaya for years. To clarify, Izakaya is to japan as 

tapas is to Spain. While tapas have been embraced here for at least 

a dozen years, not so for the japanese small plates. 

Some will remember, Ed Lam first tried to introduce Izakaya fare at 

Miyabi in Osborne village in partnership with chef Masa Sugita, who 

had made a name for himself on the japanese food scene in town.yet 

despite seemingly good odds, the restaurant hit a hurdle: diners just 

couldn’t get past synonymizing sushi with japanese cuisine.

Today, Ed Lam as chef owner of yujiro, is arguably one of the most 

revered chefs in the city. If that isn’t enough to boost confidence for a 

new venture a regularly packed dining room did. This time, Ed found 

the most unexpected location, tucked into a strip mall to try try again.

Step inside Gaijin Izakaya and find mod industrial-chic interior, 

groovier than anything for kilometres in the Kildonans. Pictures on 

the menu (good ones) bridge the gap for curious but inexperienced 

Izakaya seekers. The youthful, fresh package somehow makes it easy 

to try something new. 

Tofu, for instance: Agashi tofu is presented in small fried cubes 

and sitting on top of honey sweetened soy sauce. On top is a mix 

of shiitake mushrooms, pickled onion, shaved nori, and a garnish 

of green onion slivers. Brussels sprouts are sautéed here (not deep 

fried) and greener and crunchier for it. Perfectly crispy-on-the-out-

side and fluffy on-the-inside fingerling potatoes and bonito shavings 

make the dish a study in textures from tender to crackling. 

Showcasing the level of artistry that has won his sushi spots endur-

ing popularity, chef Lam’s tuna crudo is a work of art. Delicate rosy 

slices of the prized fish layer center plate, with mango, pickled onions, 

hazelnuts, and tiny slivers of nori and herby oil dressing each bite. 

Over ordering is a risk here, but leaving room for dessert has its re-

wards. Silky miso ice cream atop a smear of hazelnut cashew spread 

packs a punch of umami and a lasting impression.

Timing can be everything, but we’re glad Chef Ed has taken this 

moment to jump again into the fray. Gaijin Izakaya is presenting 

some of the most exciting food we’ve seen added to the food scene 

this year - which may prove that it pays to never ever, ever give up. 

Gaijin Izakaya is open Mon-Thu 4 pm-9 pm, Fri 4 pm-10 pm, Sat 

12 pm-10 pm and Sun 12 pm-8:30 pm.

LARK
     Daytime cafés are having a welcome resurgence in Winnipeg 

and chefs Kyle Lew and Kristen Chemerika’s (Chew, Store next 

Door) newest venture, Lark, brings fresh interpretation to a menu 

filled with afternoon staples of sandwiches and salads.

Salads veer away from typical greens and dressing sides, instead 

becoming the main event thanks to creative flourishes. Take, for 

example, the sans-lettuce smoked mackerel salad: split red lentils, 

pickled carrots and heaps of fresh cilantro are dressed in a ginger and 

Best New 
restauraNts 

2019
Winnipeg’s culinary scene 

welcomed a distinct selection of 

new establishments, with Pauline 

leading the mention for Where’s 

Top 5 new opens of the year.

PAULINE

for her fashion illustrations in the early 20th century. 

Inside, pretty honeycomb-tiled floors complement a stylish nude 

palette; clay-coloured booths are cozied up with plush pillows, and 

walls are decorated with classic burnished brasserie mirrors and 

Boutal’s charming Gatsby-era illustrations. Within its first few days of 

opening, tables were already packed with brunchers 

eager to try petite déjeuner in a new way. 

Tartines, fancy toasts à la française, have 

millennials’ mouths (and eyes) water

ing with 5 different Instagrammable 

variations. As expected, avocado 

appears top of the list but gets an 

elegant upgrade with pickled onions, 

sweet blistered tomatoes and a per

fectly poached egg. An eye-catching 

prosciutto and pear topped sourdough 

toast is gussied up with a whipped dollop 

of creamy chèvre. Its pepper dusted egg 

wobbles over a generous fold of the cured 

GAIJIN IZAKAYA

OSTERIA DEL PIOLO

WOOD TAVERN

LARK

aioli. The medley presents a contrast of textures, temperatures (with 

beets roasted, pickled and fried) and flavours with every mouthful.

Shrimp bolognese, a fresh take on a classic, blends fire roasted 

shrimp with pickled shallots over tagliatelle. Potato gnocchi is 

presented “Cacio e Pepe” style, with a mix of pecorino and fontina 

cheeses and lots of black pepper. 

Big plate entrées meant for two are hearty and delicious. Sea 

Bream arrives beautifully charred whole, crisp 

skin breaking way to moist flaky flesh. Ac-

companying clams in Chardonnay, fennel and 

mushrooms round out this substantial feast. 

Espresso martini tiramisu is a perfect ending 

to the meal, the definition of a classic with its 

signature combo of chocolate and Kahlua.

Osteria del Piolo is open Mon-Thu 4pm-

10pm, Fri & Sat 4pm-11pm and Sun Closed.

WOOD TAVERN
     This is a new school tavern. Effortlessly 

cool, it’s decked out with luxe marble accents, 

industrial charm and the warm aroma of an 

open fire that radiates from the open concept 

kitchen. here at the norwood hotel’s Wood 

Tavern, nearly everything is roasted over hot 

coals and wood, giving a signature smokiness 

to dishes that lean more toward lusty bistro 

food than pub grub. 

Follow your nose and peek into the open 

concept kitchen to see an impressive seven-

foot-wide wood-fired grill. Burger patties 

ground in-house are thrown to the fire, getting 

a nice charred exterior and juicy interior. 

heightened with thinly sliced back bacon, extra 

crispy onion rings and a buttered bun, “True 

Canadian” delivers a fresh take on toppings 

without overwhelming the taste buds. The final 

flourish: a generous spread of kicked-up hickory 

bacon ranch sauce.

house-made Andouille sausage is the big-

gest surprise of the night. It’s exceedingly juicy 

and bursting with flavours of red peppers and 

fennel, which lends liquorice-like sweetness 

and balances the spiciness of the sausage. 

A good barbequed chicken—the kind eager 

home cooks spend hours slaving away to 

achieve, only to set it aflame at the last sec-

ond—is hard to come by. Leave it to the profes-

sionals. Wood Tavern’s take on a half chicken 

is exquisite, demonstrating the elusive balance 

between char-grilled and moist. Its molasses 

soy glaze elevates this classic Sunday night din-

ner, acting as a drizzle for the fluffy mash. 

It’s not only meat that is subjected to the 

flame. The aptly named “campfire cauliflower” 

is a stellar rendition of the trending veggie. 

humming with strong smoke flavour, it is 

served, unexpectedly, with a bed of hummus 

and hot honey chili oil. Crunchy chickpeas add 

texture and fresh cilantro cools the palate. 

Armed with the challenge of pleasing hotel 

guests and neighborhood dwellers alike, Wood 

Tavern brings something charmingly unex-

pected to the table. It may be in its early days but it’s surely slated 

to, shall we say, catch fire, as Winnipeggers seek refuge in its cozy 

wood-burning depths this winter.

Wood Tavern is open Mon-Sun 11am to 12am.
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To promote Winnipeg’s best places

DireCTories oF The BesT PlaCes

esTaBlisheD rePuTaTion

The editorial and photography team personally 
visits over 300 hundred stores, restaurants and 
attractions each year to see and photograph what 
these establishments have to offer. Locally owned 
businesses are always given priority consideration 
for editorial inclusion. A database featuring over 
500 listings is maintained and updated monthly. 
This database allows WHERE, Ciao! and all other 
Fanfare publications to offer comprehensive, 
accurate, up-to-date information on Winnipeg’s 
best places.

The city’s oldest local magazine publisher, 
Fanfare Magazine Group was founded in 1984 
by Brad Hughes who was joined in the business 
by partner and wife Laurie Hughes in 1989. They 
lead a team committed to publishing the best 
magazines in the market. Today, Laurie continues 
to proudly promote the city’s best places and 
draws on the inspiration from her late husband to 
celebrate local flavour. 

ciao! / feb/mar / two thousand eighteen 31

winnipeg’s  bestlist
The definitive Ciao! restaurant 
list outlines our selection of the 
top dining establishments in 
the city. Virtually all of these 
recommendations are locally 
owned and operated. Keep this 
list available for easy reference, 
whether you are seeking a 
formal multi-course gourmet 
extravaganza or simply want 
the best soup in town. Although 
information is updated every 
issue, restaurant details are 
subject to change without notice. 
If you have visited a restaurant 
that should be considered for 
addition to this list, please 
e-mail your recommendation to: 
editorial@bestmarketing.com.
The symbols are as follows:
WA — Wheelchair accessible
LP — Licensed premises
SP — Summer patio
A — American Express
IA — Interac
M — MasterCard
V — Visa
ATM — Bank machine on-site

 — New restaurant

barbeque
Lovey’s BBQ and Smokehouse
1‑208 Marion St, 204‑233‑RIBS (7427). 
Casual eatery boasting a barbeque 
pit and scratch‑made sauces. Slabs of 
pork shoulder and brisket are smoked 
low and slow overnight. WA, LP, IA, 
M, V
Muddy Waters Eatery
The Forks Pavilion, 204‑947‑6653. 
Expect ol’ fashioned Southern 
hospitality at this Memphis‑style 
barbeque featuring slow‑cooked ribs 
and pork. WA, LP, SP, A, IA, M, V

bistro
Baked Expectations
161 Osborne St, 204‑452‑5176. The 
huge chalkboard lists comfort food 
like burgers and pasta, but save room 
for the sweet stuff. This place is duly 
noted for its decadent desserts, from 
tortes to cheesecakes. WA, LP, SP, IA
Bonfire Bistro
1433 Corydon Ave, 204‑487‑4440. 
Famous for wood‑fired artisan pizzas, 
this cozy hangout is the perfect place 
to unwind. Try the spicy Bonfire 
Hawaiian. WA, LP, IA, M, V
Café 22
823 Corydon Ave; 336 Broadway; 
1795 Henderson Hwy, 204‑222‑2222. 
This trendy chain serves stone‑fired 
pizzas in a sleek, modern atmosphere. 
SP, IA, M, V
deer + almond 
85 Princess St, 204‑504‑8562. 
This hip, rustic Exchange District 
restaurant boasts an inspired 
globally influenced menu of creative, 
shareable plates. WA, LP, IA, M, V

Era Bistro
85 Israel Asper Way, 204‑289‑2000. 
Located in the Canadian Museum 
for Human Rights, this open concept 
room serves local fare with an 
emphasis on sustainability. WA, LP, 
SP, A, IA, M, V
Le Garage Café
166 Provencher Blvd, 204‑237‑0737. 
This casual eatery in the heart of the 
French Quarter offers casual tastes 
for lunch, dinner and late night. Live 
music scheduled. WA, LP, A, IA, M, V
Indulge Bistro
H‑1765 Kenaston Blvd, 204‑285‑4068. 
This sleek space inside Agora Fine 
Food Market serves a casual menu of 
Mediterranean fare. Chicken souvlaki 
shares the table with paella and pasta. 
WA, LP, A, IA, M, V

 Kevin's Bistro
141 Bannatyne Ave, 204‑221‑5028. 
This bright bistro's menu brings 
back the 1970's casserole and ups 
the Mac & Cheese ante with a saucy 
bechamel. WA, LP, A, IA, M, V 
Prairie Ink
Grant Park Shopping Centre, 
204‑975‑2659. Cozy retreat inside 
McNally Robinson Booksellers. 
Healthy fare for all tastes. Extensive 
fresh juice selection and wonderful 
desserts. WA, LP, SP, A, IA, M, V
Prairie’s Edge
2015 Main St, 204‑284‑7275. New 
eatery nestled in the greenery of 
Kildonan Park offers creative dishes 
packed with regional ingredients. WA, 
LP, SP, A, IA, M, V
Resto at Thermëa
775 Crescent Dr, 204‑284‑9595. 
Located inside Thermëa by Nordik‑
Spa Nature, this peaceful bistro serves 
a health‑focused menu with touches 
of regional ingredients. WA, LP, SP, 
IA, M, V
Saucers Café
570 Academy Rd, 204‑489‑9204. 
Generous sandwiches, salads, wraps, 
pizzas, specialty drinks. Try the 
roasted vegetable bruschetta with 
goat cheese. WA, LP, SP, A, IA, M, V
Steve’s Bistro 
3123 Portage Ave, 204‑831‑5531. Tuck 
into hearty portions of Mediterranean‑
influenced cuisine, like tangy house‑
made olive tapenade. WA, LP, SP, A, 
IA, M, V

burGers
Boon Burger
79 Sherbrook St, 204‑415‑1391. This 
all‑vegan burger café serves up a 
range of house‑made patties. Treat 
yourself to crispy sesame fries. LP, SP, 
A, IA, M, V
Daly Burger
619 Corydon Ave, 204‑284‑4944. This 
burger shack boasts a classic menu of 
burgers, chili fries, cheese dogs, and 
super thick shakes, coupled with retro 
memorabilia. WA, IA, M, V

Market Burger
645 Corydon Ave, 204‑505‑2510. 
Hip hangout serves up mouthfuls 
of Manitoba with locally sourced 
ingredients from cheese and meat to 
buns and beers. IA, V, M
Nuburger
472 Stradbrook Ave, 204‑888‑1001; 
1‑1650 Kenaston Blvd, 204‑615‑2009; 
The Forks Market, 1 Forks Market Rd. 
Healthy, fresh twists on the classic 
burger housed in a bright and modern 
space. Pick from locally sourced bison, 
beef, chicken, or veggie patties. WA, LP, 
A, IA, M, V

 Tipsy Cow
285 Portage Ave, 204‑944‑8928. This 
new bistro's menu proudly highlights 
locally sourced ingredients and 
locavores will appreciate familiar 
regional blends used. Also, selection of 
local spirts and craft beers. WA, LP, A, 
IA, M, V

cafÈ
Across the Board Game Café
211 Bannatyne Ave, 204‑691‑3422. 
Choose from more than 1000 board 
games to play, or simply enjoy snacks, 
sandwiches, and delicious entrées in 
this bustling space. LP, IA, M, V
BerMax Caffé + Bistro
4‑1800 Corydon Ave, 204‑691‑0044. 
One of the few spots in Canada to serve 
famous illy coffee. Specialty drinks as 
well as kosher baked goods, and bistro 
style menu in a sleek, well‑designed 
space. WA, IA, M, V
Bison Berry Restaurant
865 Main St, 204‑949‑1338. Café in 
specialty food store Neechi Commons 
serves hearty breakfasts and lunches. 
Kookum's boule, a traditional Métis 
dish of meatballs and potatoes, is a 
highlight. WA, IA, M, V
Clementine Café
123 Princess St, 204‑942‑9497. 
Underground nook has stellar offerings, 
including fresh baking and a lineup 
of morning cocktails. Sophisticated 
flavours are drawn from ingredients 
from around the globe. LP, A, IA, M, V

 Cocoabeans
774 Corydon Ave, 204‑691‑6046. Gluten‑
free café serves light, fresh meals that 
cater to all dietary restrictions, like 
vegan mac ‘n cheese made with dairy 
free cheddar and brown rice pasta. WA, 
SP, A, IA, M, V

 Desserts Plus
664 Kind Edward St, 204‑339‑1957. 
A kosher‑dairy café offers a casual 
destination for snacks and hot meals 
such as Asian salmon burger. Take an 
individual raspberry white chocolate 
pavlovas to‑go. WA, SP, IA, M, V 
Feast Café & Bistro
587 Ellice Ave, 204‑691‑5979. This 
cozy spot pays tribute to Manitoba's 
Indigenous groups, with a menu rich 
in bannock, bison and berries. WA, LP, 
IA, M, V

OSBORNE SOUTH
Buzz from Osborne Village has reverberated south to this 
lush neighbourhood. Map 2: E‑4
Hermanos Restaurant & Wine Bar South American
Monticchio Italian/Classic
Vera Italian/Classic 
 
SARGENT / ELLICE
Two parallel streets merge a variety of cultures in an ethnic 
mosaic of cuisines. Map 1: O‑1 
Café Dario South American
Feast Café & Bistro Café/Bakery
Homer’s Greek
India Palace Indian 
 
WEST BROADWAY
A historical residential neighbourhood with casual 
eateries perfect for gathering with friends. Map 1: Q‑2
Boon Burger Café Burgers
Khao House Thai/Laotian
Sherbrook Street Delicatessen Deli/Diner
Stella’s Café/Bakery
The Tallest Poppy Café/Bakery
The Nook Diner  Deli/Diner
Thom Bargen Coffee & Tea Coffee
Wasabi Japanese

BarBeque
LOVEY’S BBQ This casual eatery boasts a state‑of‑the‑
art barbeque pit and made‑from‑scratch sauces. Combo 
platters allow diners to sample a variety of meats. Tue‑Thu 
4 pm‑8 pm, Fri 11:30 am‑9 pm, Sat 4 pm‑9 pm, Sun 4 
pm‑8 pm. Entrées: $10‑$22. WA, LP. Cards: IA, MC, V. 
2‑208 Marion St, 204‑233‑RIBS (7427), Map 1: R‑6

MUDDY WATERS Expect good ol’ fashioned Southern 
hospitality at this Memphis‑style barbeque featuring slow‑
cooked ribs and pulled pork—all smoked over a hickory fire. 
Call for hours. Entrées: $12‑$28. WA, LP, SP. Cards: AE, IA, 
MC, V. The Forks Pavilion, 204‑947‑6653, Map 1: Q‑5

Bistro
BAKED EXPECTATIONS The huge chalkboard lists 
comfort food. This place is noted for its decadent 
desserts, like mocha torte. Mon‑Thu 11:30‑12 am, Fri & Sat 
11:30‑1 am, Sun 11 am‑12 am. Entrées: $9‑$12. WA, LP, SP. 
Cards: IA. 161 Osborne St, 204‑452‑5176, Map 1: S‑3

DEER + ALMOND This hip, rustic eatery boasts a globally 
influenced menu of small plates designed for sharing. 
Don’t skip housemade ice cream for dessert. Mon‑Sat 11 
am‑2 pm, 5 pm‑11 pm. Entrees: $10‑$29. WA, LP. Cards: IA, 
MC, V. 85 Princess St, 204‑504‑8562, Map 1: O‑4

ELEVATE EATERY Comfort foods are taken to bold new 
heights, like deep fried reuben balls with all the fixings of 
the favourite sandwich in shareable appie form. Open daily 
11 am‑2 pm, 5 pm‑10 pm. Entrées: $10‑$16. WA, LP. Cards: 
IA, MC, V. 720 Corydon Ave, 204‑615‑9797,  Map 1: T‑2

ERA BISTRO Located in the Canadian Museum for 
Human Rights, this open concept room serves locally 
inspired fare with an emphasis on sustainability. Mon, Tue, 
Thu & Fri 11 am‑4 pm, Wed 11 am‑8 pm, Sat & Sun 10 
am‑4 pm. Entrées: $13‑$21. WA, LP, SP,. Cards: AE, IA, MC, 
V. 85 Israel Asper Way, 204‑289‑2190, Map 1: Q‑5

INDULGE BISTRO This sleek space inside Agora Fine Food 
Market serves a sophisticated menu of Mediterranean fare 
such as chicken souvlaki. Daily 10 am‑10 pm. Entrées: $12‑
$28. WA, LP. Cards: AE, IA, MC, V. H‑1765 Kenaston Blvd, 
204‑285‑4068, Map 2: F‑3

LE GARAGE CAFÉ This casual eatery offers sophisticated 
tastes all day and night. Live music scheduled. Mon‑Thu 
11 am‑1 am, Fri 11 am‑2 am, Sat 12 pm–2 am. Entrées: $15‑
$24. WA, LP. Cards: AE, IA, MC, V. 166 Provencher Blvd, 
204‑237‑0737, Map 1: P‑6

PRAIRIE INK RESTAURANT & BAKERY Cozy retreat 
inside McNally Robinson Booksellers. Healthy fare 
includes soups, sandwiches and salads. Wonderful on‑site 
pâtisserie. Mon‑Thu 9 am‑10 pm, Fri & Sat 9 am‑11 pm, Sun 
10 am‑6 pm. Entrées: $16‑$27. WA, LP, SP. Cards: AE, IA, 
MC, V. 1120 Grant Ave, 204‑975‑2659, Map 2: E‑3 

Little Brown Jug Taprooms
The Mitchell Block International/Contemporary
Peasant Cookery French
Peg Beer Co. Pub/Lounge
Saddlery on Market International/Contemporary
Shawarma Khan Fast Casual
Table International/Contemporary
 
THE FORKS
A grazer’s heaven. Numerous specialty kiosks feature a 
variety of food delights. Several good sit‑down restaurants 
with patios are also here. Map 1: Q‑5
The Beachcomber International/Contemporary
Era Bistro Bistro
Muddy Waters Smokehouse Barbeque
Nuburger Burgers
Old Spaghetti Factory Italian/Classic
Original Pancake House Family
Smith Regional/Canadian
Sydney’s International/Contemporary

FORT GARRY
Family dining nestles in alongside specialty and ethnic 
restaurants. Several Chinese restaurants serve the diverse 
university crowd. Map 2: F‑4
Aalto’s Family
Barley Brothers Pub/Lounge
Brazen Hall Pub/Lounge
Chosabi Fast Casual
Nicolino’s Italian/Contemporary
North Garden Chinese
Original Pancake House Family
Panda Tea Café/Bakery
Sun Fortune Chinese

OSBORNE VILLAGE
Winnipeg’s trend‑setting area offers an eclectic blend 
of cafés, pubs and ethnic eateries amidst a charming 
neighbourhood of old houses and churches. Map 1: R‑3
Baked Expectations Bistro
Bangkok Thai Thai
Carlos & Murphy’s Mexican 
Green Carrot Juice Co Fast Casual 
Kawaii Crepe Fast Casual
Little Sister Coffee Maker Coffee
Meiji Japanese
Segovia Spanish
Sous Sol French
Stella’s Café/Bakery
Sukhothai Thai
Nuburger Burgers
Wasabi Japanese

RIVER HEIGHTS
River Heights mixes old with new as it houses hip bistros 
and contemporary restaurants amongst its stately elm 
tree‑lined streets. Map 2: E‑3
529 Wellington Steak & Seafood
Enoteca International/Contemporary
In Ferno’s on Academy French
Fusian Experience Japanese
Fusion Grill Regional/Canadian
Mona Lisa Italian/Classic
Prairie Ink Restaurant & Bakery Café/Bakery
Saucers Café Bistro
Stella’s Café/Bakery
Tre Visi Café  Italian/Classic
Yujiro Japanese

ST. BONIFACE
St. Boniface, home to one of the largest French speaking 
communities in western Canada, offers both casual and 
formal French‑Canadian cuisine. Map 1: Q‑6
Bouchée Boucher International/Contemporary
Café Postal Coffee
In Ferno’s Bistro French
Jolly Friar Café Café/Bakery
Le Garage Café Bistro
Lovey’s Smokehouse & BBQ Barbeque
Marion St Eatery Café/Bakery
Mon Ami Louis French
Pasquale’s Italian/Classic
Promenade Café and Wine French
Resto Gare & Train Bar French
Stella’s Café/Bakery

This guide represents the city’s most noteworthy dining 
places of interest to travellers. They have been selected 
by the editorial team at this magazine. Cards are listed 
as follows: AE‑American Express, ATM‑bank machine on 
premises, IA‑Interac, MC–Mastercard, V–Visa. Other symbols 
stand for as follows: WA‑wheelchair accessible, LP‑licensed 
premises, SP‑summer patio. While we always strive for 
accuracy, hours and information may change without notice. 
Maps start on page 35.

DiNiNG BY NeiGHBourHooD
Winnipeg is a renowned restaurant town and many of 
the most interesting dining establishments can be found 
clustered together. Here is a listing of foodie‑friendly 
districts worth visiting.

AIRPORT
Family‑friendly restaurants in hotels near the airport offer 
contemporary settings and diverse menus. Map 2: C‑2
Desserts Plus Café/Bakery 
Oak and Grain International/Contemporary
The Blue Marble International/Contemporary
Chicago Joe’s Family
Chop Steak & Seafood
Four Points Restaurant International/Classic

CORYDON / LITTLE ITALY
Traditionally known as Little Italy, an influx of global 
cuisine has turned this hot spot into one of the city’s most 
multicultural culinary hubs. Map 1: T‑3
Bisita Filipino
Café Carlo Italian/Contemporary
Café La Scala Italian/Contemporary
Cocoabeans Café/Bakery
Elevate Eatery Bistro
Eva’s Gelato Ice Cream/Gelati
The Frenchway Café/Bakery
Make Coffee + Stuff Coffee
Mano a Mano/Teo’s Italian/Contemporary
Nucci’s Gelati Ice Cream/Gelati

DOWNTOWN
Downtown is rich with culturally diverse restaurants, 
including a touch of regional cuisine. Caters to both the 
business and the nightlife crowds. Map 1: P‑4
The Allen Restaurant International/Contemporary
Bahn Mi King Vietnamese 
Blaze Bistro Regional/Canadian
Carbone Italian/Contemporary
Carne Italian Chophouse Steak & Seafood
Clay Oven Indian
East India Company Indian
Hy’s Steak & Seafood
Izakaya Edokko Japanese
Ichiban Japanese
The Keg Steak & Seafood
Kum Koon Garden Chinese
Oscar’s Deli Deli/Diner
The Palm Lounge Pub/Lounge
Prairie 360 Regional/Canadian
La Roca Mexican
Rudy’s Eat & Drink International/Contemporary
Samurai Japanese
Shannon’s Pub/Lounge
Stella’s Café/Bakery 
The VG Restaurant Regional/Canadian

EXCHANGE DISTRICT
Restaurants in renovated warehouses and bank buildings 
serve up distinctive cuisine amidst charming turn‑of‑the‑
last century architecture. Map 1: N‑4
Across the Board Café/Bakery
Bailey’s International/Classic
Boon Burger Café Burgers
Blüfish Japanese
Carnaval South American
Chosabi Fast Casual
Cibo Italian/Contemporary
Clementine Café Café/Bakery
Corrientes Argentine Pizzeria South American
deer + almond Bistro
Forth Café/Bakery
Hermanos Restaurant & Wine Bar South American 
King + Bannatyne Fast Casual
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WINNIPEG 

More people visit Winnipeg than live here. 
The overnight travel market represents 
over 1.3 million visitors a year, 
compared to the local population of 
700,000. Fanfare publications reach 
travellers at every stage of both their planning 
and their visit, so you can be sure to make 
these numbers mean business for you.

FasT FaCTs
Frequency per year 
6 issues printed
6 distribution dates
Average annual readership
745,200 
Annual distribution
162,000
Average bi-monthly circulation
27,000
Readers per copy
4.6

DINING | SHOPPING | ATTRACTIONS | ENTERTAINMENT | ART | MAPS

JULY/AUGUST 2019

THE CITY'S HOTTEST ART EXHIBITS 

TOP SHOPS MAKING MANITOBA TREASURES

SCENIC SETTINGS FOR SUMMER DINING

FOLKLORAMA

FEVER

GUIDE TO WINNIPEG

JULY/AUGUST 2019JULY/AUGUST 2019

THE CITY'S HOTTEST ART EXHIBITS 

ART EXHIBITS
OFF THE BEATEN TRACK
TOP SALAD BOWLS

DINING | SHOPPING | ATTRACTIONS | ENTERTAINMENT | ART | MAPS

MAY/JUNE 2019

GUIDE TO WINNIPEGGUIDE TOGUIDE TO WINNIPEGWINNIPEGWINNIPEGWINNIPEG

STRIKE 
RECALLED!

REMEMBERING THE GENERAL STRIKE

MEDIA KIT 20204

| MAPS

MAY/JUNE 2019MAY/JUNE 2019

DINING | SHOPPING | ATTRACTIONS | ENTERTAINMENT | ART | MAPS

november/december 2019

Guide to WiNNiPeG

Art eXHiBitS

toP SHoPS for GiftS GALore

feStive ANd fANcy diSHeS



99%
66%
56%
52%

38%
66%

20% 27% 29% 24%

90

3.5

65

say WHERE is somewhat
or very useful

carry WHERE with them 
while exploring the city

have read WHERE 
previously

of travellers go shopping 
in the city they are 
visiting

is the number of 
worldwide WHERE 
readers annually

of trust-building 
since WHERE started 
publishing

WHERE reaDers surVey

TraVel nuMBers

TraVel nuMBers

season oF TraVel

TraVel nuMBers

Million

Million

years

insiDe eaCh
WHERE WinniPeG

here & noW
Highlights upcoming months’ 
events and calendar for the 
current issue.

arT+anTiques
Discover highlight of art 
exhibitions from the city’s 
top public and commercial 
art galleries, including 
special art-related events.

enTerTainMenT
A round-up of upcoming 
must-see attractions, tours, 
and concerts, plus details on 
festivals, theatre, music and 
sporting events.

shoPPinG 

Complete list of shopping 
destinations with highlights of 
products and services offered 
with each retail establishment.

DininG
An overview of city’s Chef 
Spotlight, new restaurant 
openings, and Editor’s Top 
5 Picks. Includes a detailed 
listing of categorized 
restaurants and bakeries in 
Winnipeg.

CoVer FeaTures
A 2-page feature 
showcasing a highlight 
of what’s happening in 
Winnipeg.

MaPs
Two maps provide both macro 
guide to the city’s central 
neighbourhoods, along with a 
list of Winnipeg hotels.

         NOVEMBER

friday night 
fever 
Nov 1, Dec 6 the exchange district 
becomes an open gallery on the first of 
every month with a variety of events 
for First Fridays in the exchange. 
Bundle up and explore 20 walkable 
blocks of fun! galleries, shops and 
restaurants stay open late to join in, 
hosting launch parties, diy crafting 
events, pop-up markets, games, 
contests and sales. (pg 11)

walk through memory lane StartS Nov 16  Bring the whole family to the Children’s museum, home of the last original eaton’s Fairytale vignettes Display from the ninth floor annex of the historic downtown store. admire the fully restored vignettes featuring scenes from classic fairytales like Snow white and the Seven dwarfs, humpty dumpty, three Blind mice and more. (pg 11)

Sip ‘n’ Shop 
Nov 22-24 ‘tis the season for 
supporting local! Shop dozens of 
diverse vendors at the annual third 
+ Bird christmas Market at the Bay 
downtown. Sip on something hot 
or boozie and sing along to festive 
favourites while checking off holiday 
shopping lists. re-fuel at the on-site 
café before snapping pictures in front 
of the stunning selfie-wall. (pg 11)

polar town 
StartS Nov 30  red river Co-op presents 
Zoo Lights Festival at assiniboine park 
Zoo. See winnipeg’s animal kingdom 
transformed into polar town, a magical winter 
wonderland illuminated by thousands of 
light installations. get cozy by the fire, enjoy 
entertainment, shop an artisans’ market and 
munch on food from the tundra grill. the 
festival also features an epic art installation 
by local artist kal Barteski. (pg 12) 

THE PRICE IS RIGHT LIVE 
Come on down to this interactive 
game show at Club regent event 
Centre for a chance to play games 
live on stage. (pg 11)

JOHN CLEESE 
See the actor at the Centennial Concert 
hall for his hilarious tour Last Time To 
See Me Before I Die! (pg 11) 

CRAFTED SHOW AND SALE 
Shop the winnipeg art gallery’s 
annual craft show featuring more 
than 50 artists. (pg 11)

SANTA CLAUS PARADE 
Bundle up for the 110th annual 
downtown holiday parade featuring 
floats, block parties and, of course, 
old Saint nick! (pg 11)

MOSCOW BALLET 
See the magnificent performance 
of the Great Russian Nutcracker at 
Burton Cummings theatre. (pg 11)

For complete events, prices and times see pages 11-13 for the Guide: entertainment. 

  DECEMBER

true north Strong Dec 3, 8, 10, 15, 17, 19, 23 & 27  hockey fever is in full swing at Bell mtS place as the Winnipeg Jets prove to fans they still own the ice. (pg 13)

frog and toad
Dec 6-29 the Manitoba theatre for 
Young People performs the family 
production, A Year with Frog and Toad, 
based on the lovable children’s stories. 
this imaginative vaudville play follows 
two inseparable companions as their 
friendship endures throughout the 
seasons. waking from hibernation, frog 
and toad plant gardens, swim, rake leaves, 
go sledding and learn life lessons along 
the way. (pg 13)

makerS market  
Dec 5-8  Signatures Handmade 
Market is back for another year! a 
winnipeg tradition since 1979, this 
event transforms the rBC Convention 
Centre into a massive holiday 
marketplace. discover thousands of 
unique pieces crafted with love by more 
than 150 Canadian artisans from coast 
to coast. (pg 11)

viSionS of Sugar plumS Dec 19-28  the royal winnipeg Ballet’s acclaimed production of Nutcracker enchants with young Clara’s Christmas fantasy, where toys come to life and mice dance around the tree. this holiday tradition has been delighting winnipeg audiences for decades at the Centennial Concert hall. tchaikovsky’s classic score is given a Canadian twist with scenes featuring a hockey game in the snow, a battle on parliament hill and even dancing mounties. (pg 11)

JOHNNY REID 
award-winning Canadian country 
artist brings his kind of Christmas to 
Centennial Concert hall. (pg 13)

THE TENORS 
Charming vocal trio performs 
Christmas melodies at Club regent 
event Centre. (pg 13)

THE PAPER BAG PRINCESS 
prairie theatre exchange brings robert 
munsch’s classic and beloved story to life 
this holiday season. (pg 12)

HAPPY NEW YEAR 
enjoy free family-friendly events 
and live music during the day, and a 
spectacular fireworks show at night. 
the forks. (pg 12)

WINNIPEG PHILHARMONIC 
western Canada’s oldest choir celebrates 
the holiday season at Crescent fort 
rouge united Church. (pg 13) 

THE SNOWMAN 
the winnipeg Symphony orchestra 
and manitoba theatre for young 
people perform this holiday favourite at 
Centennial Concert hall. (pg 12)

6
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20

4

8

12

15

31

28

A CHARLIE BROWN 
CHRISTMAS  
the holiday classic is performed 
live on stage at Burton Cummings 
theatre. (pg 12)
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The 1919 Winnipeg general STrike hiSTory:  

On May 15, 1919, nearly 30,000 workers walked off the job and gathered in the Exchange District to fight for 

better wages and improved working conditions. A strike committee was formed, and for the next six weeks 

Winnipeg’s transportation, postal and telephone services came to a halt. The Winnipeg Citizens’ Committee 

of 1000 was formed with influential business leaders opposing the Strike, declaring that it was a conspiracy 

led by immigrants. The Federal government took their side, ignoring the requests of the strikers, and ordered 

Federal workers to return to work or face immediate dismissal. Ten strike leaders were arrested, and 

Winnipeg’s mayor, Charles Gray, banned all demonstrations of protest. Tensions ran high and on June 21, the 

Royal North West Mounted Police, armed with guns and batons, charged at a crowd of strikers, resulting in 

many injuries and even death. Now referred to as Bloody Saturday, this violent conclusion to the general strike 

may have seemed like a loss but became a turning point for future labour laws. 

Discover how the city is celebrating the 100th 

anniversary of Canada’s most influential strike.
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By Jessie schmidtke

Strikers set a streetcar on 

fire in this iconic photograph 

taken on Bloody Saturday

STrike! The MuSical aT 

rainboW STage: The hit musical Strike! co-written 

and composed by Winnipeg’s own Danny Schur in 2003, has come 

full circle, having been reimagined by a visionary creative team at 

Rainbow Stage and playwright Rick Chafe to include elements from 

an upcoming film adaptation. The story follows Ukrainian immigrant 

Stefan Sokolowski as he falls in love with pro-strike Jewish suffragette 

Rebecca Almazoff to the dismay of his father who fears she makes 

them a deportation target. The new script features songs from the 

movie, true historical elements, and a cast that represents the diverse 

group of people who were present at that time, to tell a courageous 

story of overcoming prejudices towards class, religion and ethnicity. 

Winnipeg’S hollyWood: Following 

the roaring success of Danny Schur and Rick Chafe’s original 

musical, Stand! is a feature film adapted from the production, 

following the same story but with some contemporary updates 

relevant to the current political climate. The film is directed 

by Robert Adetuyi (Bring it On!, Stomp the Yard) and features a 

strong cast including Glee’s Marshall Williams, Laura Wiggins 

and Lisa Bell who performs the title track “Stand” featured in 

the film’s enchanting trailer. Shooting took place throughout 

the Exchange District, incorporating significant locations of the 

event itself, and involving the community in its past. The movie 

premieres this fall.

Bloody saturday unveiled: Just steps 

away from the exact spot where the violent events of the riot took place, 

a life-size replica of the tipping of a streetcar (as captured in the iconic 

LB Foote photograph), cast in bronze and glass, will be unveiled June 21, 

exactly 100 years after the brawl. Commissioned by the Winnipeg Arts 

Council to celebrate Winnipeg’s history, this artwork is designed by the 

late sculptor Bernie Miller who passed away in 2017, and local artist and 

filmmaker Noam Gonick, who is finishing the project with a team of iron 

workers and welders. Its location at Pantages Plaza across from City Hall 

centres it at one of the city’s busiest thoroughfares, and will strengthen 

the visual iconography of Winnipeg.

a Mile in Their ShoeS: The Exchange 

District, today a National Historic Site, was the backdrop of the 

city when it was known as “Chicago of the North”. Walk down 

cobblestone paths and through alleyways while admiring Winnipeg’s 

collection of heritage buildings on Strike! The Extended Walking Tour. 

Learn about significant landmarks and gain in-depth knowledge 

of what life was like in Winnipeg leading up to, during and after 

the Strike. Discover the effect that the influenza epidemic had 

on the city, as well as how the strike influenced people like Helen 

Armstrong, Jessie Kirk and Labour politicians. Tour is 1.5 hours long 

and costs $10. Exchange District Biz, 204-942-6716Armstrong, Jessie Kirk and Labour politicians. Tour is 1.5 hours long 

The greaT divide: Turn back time to 1919 

at the Manitoba Museum’s Urban Gallery where visitors are 

immersed in a multi-media experience set in the epicenter 

of a city divided. Listen to archival interviews with Strike 

participants, view digital architectural projections of dramatic 

moments during the Strike and uncover authentic artifacts. 

The Strike 1919: Divided City exhibit explores the social question 

of who was in charge of Winnipeg during this time. Admission: 

adults $12.60, seniors $10.50, youth $9.45, children $7.35. 

190 Rupert Ave, 204-956-2830 or 204-943-3139
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RÉAL BÉRARD’S career began in a 

quintessentially Canadian way—in a canoe. as a young art student, 

bérard worked summers for the province, paddling rivers while 

seaching for bush fires. these treks serendipitously led to two 

decades of charting manitoba’s riverways and 13 hand-drawn maps.

     these practical and beautiful works of art have aided thousands 

of adventurers discover manitoba’s wilderness. each one 

meticulously details intricate routes, plant and animal sketches, 

and local stories recorded during his trips.

    however, it was a political cartoon in french newspaper La Liberté 

that helped the talented illustrator become a local legend. through 

his capricious character “Cayouche”, bérard brought a voice to the 

french-manitoban community, and more than 1600 comics have 

been published since he took on the role in 1982.

     his breadth of skills in illustration, cartography and sculpture are 

held in high esteem here at home, and internationally. St. boniface 

Cathedral’s Jesus Christ statue and St. boniface museum’s bust of 

métis leader louis riel have both come from his able hands, and winter 

extravaganza la festival du voyageur would not be the same without 

bérard’s part in bringing snow sculpting to manitoba. 

       in addition to many awards received over the years, bérard was 

appointed to the order of Canada in 2017 for his talent and community 

engagement. despite this accolade, bérard remains humble. “on the 

trail of life, i was lucky all the way through,” he simply states .

    the complete collection of mapwork is on display at la maison 

des artistes visuels francophones until September 14th (pg 9).  

LITERARY 
MASTERPIECES
until oct 3
la Galerie at CCfm hosts international exhibition Art of the 

Book. organized by the Canadian bookbinders and book 

artists guild, this touring show honours the incredible talent, 

imagination and creativity that goes into bookbinding and 

book arts. (pg 9)

ART ExhIbITS
until Sept 27- Wayne Arthur Gallery welcomes laurie 

harper-winning’s show Elemental, a series of enhanced 

photographs and media that offer glimpses at the secret 

mythological world living around us. (pg 10)

until oct 11- lucille kim’s Between Temporal and Permanent 

Histories of Pain, hosted by AceArtinc, examines the notions 

of memory and time in relation to the human body. (pg 9)

Sept 6-28- MAWA’s Roots and Tendrils Members Show + Sale 

exhibits pieces of art designed with the theme of plants 

or connections in mind. all proceeds from sold pieces go 

directly to the artists. (pg 9)

Sept 13-oct 25- Presented by Platform centre for 

Photographic and Digital Arts, dave dyment’s Watching 

Night of the Living Dead reproduces the 1968 cult classic by 

compiling footage of characters in other films and tv series 

watching the movie. (pg 9)

Starts Sept 19- featured at Gallery 1c03, When Raven 

Becomes Spider (pictured) showcases the works of six 

indigenous artists who use superhero comics to tell 

traditional and contemporary stories of their people. (pg 9)

Starts oct 10- Buhler Gallery displays Women’s Work by 

barb hunt, willow rector and Janet Shaw-russell, and looks 

at how female experiences inform an artist’s work. (pg 9)

 ArtiSt SPotliGht
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ITS
 welcomes laurie 

, a series of enhanced 

photographs and media that offer glimpses at the secret 

mythological world living around us. (pg 10)

Between Temporal and Permanent 

nc, examines the notions 

of memory and time in relation to the human body. (pg 9)

Roots and Tendrils Members Show + Sale

exhibits pieces of art designed with the theme of plants 

ll proceeds from sold pieces go 

Platform centre for 

ave dyment’s Watching 

reproduces the 1968 cult classic by 

compiling footage of characters in other films and tv series 

Gallery 1c03, When Raven 

showcases the works of six 

ndigenous artists who use superhero comics to tell 

traditional and contemporary stories of their people. (pg 9)

displays Women’s Work

ector and Janet Shaw-russell, and looks 

at how female experiences inform an artist’s work. (pg 9)
at how female experiences inform an artist’s work. (pg 9)

Hot Shopping 
B Y  S a r a h  r i t c h i e 

SCene on oSbornethis walkable stretch between river avenue and confusion corner is lined with some of the city’s hippest shops for today’s 
trendsetters. Shop whimsical home décor and fine jewellery at 
Small Mercies (pictured), a bohemian oasis with a vine-adorned 
courtyard in the center of the strip (pg 18). head next door to 
Shop Take Care, where a sun-washed space houses a rainbow of 
contemporary and vintage daywear (pg 20). Beyond Rooster's 
retro neon sign lies an inviting spot stocked with the trendiest of 
treads, like boots by Frye, loafers by Free People and mules by Sol 
Sana (pg 19). across the street at Eyes in the Village, walls are 
lined with stylish specs and designer shades—no prescription 
needed (pg 17). Seek enlightenment a couple blocks down at Shakti. this spiritual haven carries crystals, incense, beads and 
handmade clothing imported from Nepal and thailand (pg 17).
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FAB FAll FAshionsPunchy patterns, flashy colours and bold accessories fall onto Winnipeg’s fashion scene this season. Shop stylish daywear at fashion nook Poppie Clothing. this warm wood-washed boutique is keeping it trendy with dark green floral shirts (pictured), cardies and blazers. (pg 16)head over to Investment Pieces in St. Vital. here, luxe leopard prints are spotted among racks of timeless and trendy designer threads by Sympli and Joseph ribkoff. (pg 16)
old-school corduroy and houndstooth define classy coats and pants this season at Danali, one of the city's most sophisticated stores for men and women. (pg 15)

glitzy metallics win fashionable favour in haute couture. Find them in tops, dresses and shoes at The Closet Chick, a bright West end gem where gently-loved vintage garments and in-season brand name threads await. (pg 20)
Wide-brimmed hats and eye-catching clutches are in, and there's no better place to fetch these than Joan’s Accessories & More. this little locale on academy road is stocked with fabulous accessories poised to make a big statement. (pg 17)

mAnitoBA mementoartisan rebecca riel weaves a passion for yarnwork and penchant for her province into striking manitoba-inspired tapestries. hand-spun and dyed yarns are entwined with fabrics 
to create vibrant woolscapes of lush farmers' fields and bright 
prairie skies. repurposed denim, mudcloth and recycled wool 
add texture, colour and personality to these pieces, ensuring each Riel Finishings "mapestry" has its own unique touch. these 

tapestries are available at made here For You (pg 10) and online 
at rielfinishings.com. 

 EDIToR'S PICkS
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fEstiVE & faNCy

     Eat, drink and be merry throughout the holiday 

season in these swanky settings. 

     Under the glow of gilded golden umbrella 

lights, a luxe bohemian utopia awaits at Nonsuch 

Brewing Co (pictured). House-cured meats are 

perfect for sharing and beautifully presented on a 

wooden slab. (pg 29) 

     Step through Bailey's heavy wooden doors into 

an opulent British-style restaurant and lounge. The 

prime rib here is decadently buttery and topped 

with a puffy Yorkshire pudding. (pg 27) 

     At The Gates on Roblin, a maze of rooms 

are always dressed for special occasions. Deftly 

executed pork tenderloin bursts with chopped 

apples, mushrooms, walnuts and brie. (pg 29)

     Crisp calamari with tangy house-made tzatziki 

is a no-brainer for a festive night at Confusion 

Corner Drinks + Food, with a newly-renovated 

sultry interior akin to the lounges found in larger 

cities' trendy districts. (pg 27) 

  Garam masala delivers lively hits of spice 

in Punjabi-style chicken biryani at East India 

Co, a downtown eatery featuring impressive 

wood carvings and colourful paintings. This 

satisfying mixture of rice, vegetables and 

spices is a centerpiece at Indian gatherings and 

celebrations. (pg 27)

 EDIToR's pICks

 NEW

 spoTlIGhT

tiny kitchen
As the city’s smallest restaurant, Close Company offers a 

distinct experience, like walking into an already-hopping 

dinner party. Chef Dustin Pajak is a multi-talented chef, 

seamlessly transitioning from DJ to mixologist, server to 

dishwasher all in one night. While navigating a kitchen 

with just a single burner and one-pan oven presents a daily 

challenge, Pajak uses practiced resourcefulness and the 

highest quality of ingredients to execute a masterful tasting 

menu. An inspired creation and ode to San Sebastian's 

pintxo bars, mushroom pintxo deluxo exudes rich flavours of 

black truffle, elevated by an aioli made from house-ground 

and dehydrated mushroom stems (pg 27).

VEGGiE VENtUREs

Packed with energy boosting vitamins and minerals, Verde Juice 

Bar’s cold-pressed elixirs are the ultimate on-the-run thirst 

quencher. Juices with fun-lovin' names like “Lake Life”  and “Happy 

Land” are now available by the bottle at several retailers across the 

city, including Thermëa, De Luca's and newly-opened Roughage 

Eatery (pictured). This vegan sandwich shop is the latest addition 

to Winnipeg's fast-growing plant-based food scene, serving 

a knock-out selection of plant-based sandwiches at its West 

Broadway locale. All "meats" and "cheeses" are made in-house. 

Try the UnTurkey Pesto, packed with UnTurkey seitan (made of 

wheat gluten) and smothered in nutty cream cheese (pg 24).
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Source: Statistics Canada, Research Resolutions 
& Consulting Ltd. (Cities 2012)

people visited Winnipeg 
in 2012. Of those, 
over 1.4 million stayed 
overnight.

of overnight visits are 
spent in hotels or motels, 
with an average stay of 
3.8 days

the average hotel 
occupancy in Winnipeg

people stay in Winnipeg 
hotels each year

people visit for business 
or convention purposes

American tourists
visit each year

International travellers 
visit each year

 people visit for leisure 
purposes

573,000
542,000

164,000

70,000

2,615,000

$181 is the average per person 
expenditure of all visitors during their visit 
$62 is the average per person expenditure 
on food and beverages by visitors during 
their stay. This represents an annual market 
of $219.7 million!
$26 is the average per person expenditure 
on shopping purchases by visitors during 
their stay. This represents an annual market 
of $91.8 million!
$13 is the average per person expenditure 
on recreation and entertainment by visitors 
during their visit. This represents an annual 
market of $46.6 million!

of 
overnight 
visits are 
Jan-Mar

of 
overnight 
visits are 
Apr-Jun

of 
overnight 
visits are 
Jul-Sep

of 
overnight 
visits are 
Oct-Dec
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WHERE DISTRIBUTION

6,800+

4,488

57

71
14

85%

15%

Rooms

Distributed in 
hotels

Distributed 
locally

Occupied
any given night 
citywide

ToTal nuMBer
162,000 Annually
27, 000 Average per issue

hoTels

oTher 
loCaTions

loCaTions

 
Downtown
• Tourism Winnipeg
• Manitoba Museum
• Portage Place Customer Service
• Red River College
• Travel Manitoba at The Forks
• RBC Convention Centre Winnipeg

Airport 
• Winnipeg Airport Authority Guest  
   Services/Tourism Info
• Polo Park Customer Care Centre 

North
• McPhillips Street Station Casino

South
• Arthur Mauro Residence, U of M
• Outlet Collection Mall Customer Info
• St. Vital Centre Info

East
• Club Regent Casino

West
• Assiniboine Park Conservatory

WHERE REAchES TRAvEllERS 
IN hOTElS (57 locations)

AIRPORT ROOMS
• Best Western Plus 
   Airport Hotel ......................... 213
• Canad Inns Polo Park ...............114
• Comfort Inn Airport .................. 81
• Country Inn & Suites ................ 77
• Courtyard Winnipeg Marriott  
    Airport  .................................132
• Days Inn & Suites Winnipeg 
    Airport ................................... 90 
• Fairfield Inn & Suites ...............115
• Four Points Winnipeg Airport ....132
• Hampton Inn By Hilton ............135
• Hilton Suites Winnipeg Airport . 160
• Holiday Inn Winnipeg Airport 
    Polo Park  ..............................151
• Homewood Suites by Hilton  .....113
• MainStay Suites  .................... 100
• Sandman Hotel  ......................210
•  The Grand by Lakeview Hotel 
    and Resorts  ..........................101
• Victoria Inn ........................... 300

DOWNTOWN
• Alt Hotel  .............................. 160
• Best Western Plus Charter 
    House Hotel ............................ 91
• Canad Inns Health Sciences 
    Centre  ..................................191
• Colony Square .......................... 32
• Delta Winnipeg .......................393
• The Fort Garry Hotel ............... 244
• Fort Garry Place ....................... 69
• The Fairmont ..........................350
• Humphry Inn & Suites  ............ 128
• Holiday Inn Downtown ............ 160
• Inn at the Forks ......................116
•  Mere Hotel  ............................. 67
• Marlborough .......................... 148
• Radisson Hotel Winnipeg  
 Downtown ..............................272
 

NORTh ROOMS
• Canad Inns Garden City ............. 55
• Four Crowns Inn Hotel .............. 24

SOUTh
• Best Western Plus Pembina ...... 104
• Canad Inns Fort Garry  .............107
• Capri Motel.............................. 69
• Comfort Inn South ................... 79
• Econo Lodge Winnipeg South  .... 25
•  Four Points Winnipeg South  ..... 76
• Hilton Garden Inn  ..................126
• Holiday Inn South ...................169
• Quality Inn .............................. 69

WEST
• Boulevard Motel ....................... 22
• Clarion Hotel ......................... 139
• Holiday Inn Airport West ......... 228
• Howard Johnson Express ..........155
• Kirkfield Motor Hotel ................ 28
• Super 8 Motel West ................... 65
• Viscount Gort ........................ 139
• Winnipeg Thriftlodge ................ 79

EAST
• Best Western Premier ...............141 
• Canad Inns Club Regent .......... 146
• Canad Inns Transcona ............... 53
• Canad Inns Windsor Park ........... 54
• New Cavalier Inn ...................... 27
• Norwood Hotel ......................... 52
• Super 8 Motel East ................... 60
• Travelodge Winnipeg East .......... 75

ADDITIONAl WhERE cIRcUlATION (14 locations)

6800+ hotel rooms  
in Winnipeg 

  4488 occupied  
   any given night citywide
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Stretching 3,000 square km, Riding Mountain National Park is a spectacle to behold. The beauty of its lush stretches of boreal forest, aspen groves, prairie, wetlands, and lakes prompted Canadian Geographic to declare it—brace for it—better than Banff.

As one of only five national parks with a resort townsite, Riding Mountain beckons every level of adventurer: wilderness buffs, foodies, 

relaxation seekers, and lake lovers. Yet what sets it apart is the feeling that somehow, you are the first to discover its treasures; there are no tourist throngs, no sky high greens fees, and at any moment, docile wildlife from deer to bison may appear. 
In true Manitoba fashion, we don’t know how good we have it. Here are five reasons to set a course for the province’s most stylish wilderness retreat.

 
Explore Manitoba’s magnificent national park on the prairie and discover unspoiled nature you didn’t think still existed.

national perks
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Just a short drive beyond city limits, Manitoba offers a 

bounty of beautiful trails that show off the picturesque 

prairie land.

By Kathleen Cerrer and Joelle Kidd

Chickadee Trail

Trail Length: 4 km return

Getting There: 35 min from Winnipeg, NE on 

Hwy 59

Best for: Geology buffs and amateur hikers

Half an hour from downtown, Birds 

Hill Provincial Park is a go to spot for 

Winnipeggers looking to escape the city for a 

day, with its beach, campgrounds, and nature 

trails.
One such pathway is the Chickadee Trail, 

the unique terrain of which was formed by 

glaciation. These “eskers”, mounds formed 

within 

ice-walled 

tunnels 

where 

streams 

flowed 

beneath 

glaciers, 

were used by 

early settlers 

to escape 

flooding 

when the Red 

Hecla/Grindstone Provincial Park

hikes & bikes
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River overflowed its banks after the spring thaw.

Halfway through the trail, an on-site 

viewing tower tops the path’s highest point, 

giving hikers a rest top to take in a westward 

view of Birds Hill’s greenery.

Reeve’s Ravine

Trail Length: 11.5 km 

Getting There: 2 hr 35 min from Winnipeg, W on 

Trans-Canada Hwy and Yellowhead Hwy 

Best for: Intermediate to expert cyclists and 

daredevils

Amid the dense, hilly forest and winding roads 

of Riding Mountain National Park are more 

than 400 km of trails for challenging hiking, 

backpacking, mountain biking and horseback 

riding.

The newest trail in the park is Reeve’s 

Ravine, built near on the edge of the rugged 

Manitoba Escarpment. Built for bikers by Parks 

Canada and the Manitoba Escarpment trail 

society, this hilly trail gives thrill seekers steep, 

quick flowing hills and gorgeous views along 

the ravine.

Those not wanting to strap on a helmet can 

find nearby fun within the park on many of the 

shorter, family friendly trails that range from 

1–2.4 km and are easily walk-able for all ages.

Riding Mountain National Park

ciao!travels

CIao! is delivered directly to high 
market areas in south and west 
Winnipeg and is available free of 
charge at specialty food and wine 
stores. Since its inception in 1997 
CIao! has established a loyal and 
growing readership.

FasT FaCTs
Distributed every 
second month, 
with four regular 
issues and two 
special issues 
(Holiday Issue and 
Culinary Travel Issue)

35,000 copies of 
each issue are delivered 
to homes in south and 
west Winnipeg.

10,000 copies are 
available at Specialty 
food and wine stores at 
no charge.

sPeCial issues:

CIao! reaches 
WinniPeGGeRs 
at home

Culinary TraVel issue
Distributed annually 
in June to kick-off the 
summer holiday travel 
season.

90,000 copies are 
printed in total, with city 
distribution of 45,000 
copies the same as 
other issues of Ciao!.
45,000 copies are 
inserted for home 
subscribers of Grand 
Forks and Fargo, North 
Dakota newspapers.
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the it list
The it list features noteworthy retailers ciao! believes to be the best locally owned stores in Winnipeg. 

NEW SYMBOL  indicates storesthat offers online shopping.
for the art lover Birchwood Art Gallery Many prints and originals, as well 

as glass and bronze sculpture by Canadian and international artists. Custom framing available. 
6‑1170 Taylor Ave, 204‑888‑5840Cree-ationsCustom designed fashions and traditional First Nations handicrafts 

like mukluks, beaded moccasins and 
custom dress designs. 586 Main St, 
204‑219‑7428
The Gallery Shop/WAG@The Forks
Features Inuit sculpture, ceramics, 
upscale giftware, handcrafted jewellery, and unique gifts for children. Winnipeg Art Gallery, 300 Memorial Blvd, 204‑789‑1769; 

Johnston Terminal, 204‑789‑1349Gallery LacosseWatercolours, oil paintings, prints 
and photographs by 34 local artists. Custom framing available. 
169 Lilac St, 204‑284‑0726Nunavut GalleryBoasts Canada’s largest selection 

of Inuit art. Sculpture, drawings, 
prints and wall hangings from across the North. 603 Corydon Ave, 
204‑478‑7233Pulse GalleryBrowse paintings and photography by 

Manitoban artists. Hand‑painted glass 
jewellery, woven scarves, and giftware 
also featured. Johnston Terminal at 
The Forks, 204‑957‑7140Rubia DaryaTribal rugs from 40 to over 100 years 

ago. One‑of‑a‑kind hand‑woven rugs from women weaving groups in 
central and west Asia. 102‑132 James 
Ave, 204‑223‑5177The Stoneware GalleryThis co‑operative studio displays and 

sells ceramic work by its members. 
Stunning and varied earthenware, 
stoneware and porcelain. 778 Corydon Ave, 204‑475‑8088Warehouse ArtworksDiverse selection of framed and unframed artwork, posters, limited editions and cards.         222 McDermot Ave, 204‑943‑1681Wayne Arthur GalleryPainting, pottery, glass, photography, 

jewellery and sculpture by more Manitoba artists. 186 Provencher 
Blvd, 204‑477‑5249 Winnipeg Trading PostLocally made mocassins and mukluks 

are top sellers. Native handicrafts 
and craft supplies are also featured. 
1128 Main St, 204‑947‑0513

for beauty queens

for audiophiles Into The MusicBest collection of vinyl in the city, 
including out‑of‑print collectibles. 
B‑245 McDermot Ave, 204‑287‑8279for bargain huntersThe Closet Chick (Women)A sweet selection of true vintage, 

gently loved garments from all eras 
and current threads. 956 Portage 
Ave, 204‑774‑2442Redeemed (Women)Mid‑ to high‑end consignment clothing store focused on stocking 

trendy styles and designer labels. 
410 Academy Rd, 204‑474‑1182Vintage GloryAuthentic vintage styles from the 

40’s, 50’s and 60’s. New warehouse 
location has everything from clip on 
earrings to top hats. 380 Donald St, 
204‑942‑7186

for beauty queens Aveda
Retail store and salon features luxurious, natural, eco‑friendly products. 80 Rorie St, 204‑956‑2693.  Di ErbeAll‑natural, certified organic, vegan 

skincare products are handmade 
on‑site. Custom hair and body care 
products available. 111 Marion St, 
204‑415‑7888 Edward CarriereA boutique of indulgences at a West 

Broadway hair salon and spa. Stocks 
jewellery, fragrance., soaps and candles. 162 Spence St, 204‑987‑6441
Generation GreenEco‑friendly emporium stocks natural 
beauty and sustainable lifestyle 
products, many of which are local. 
100‑433 Main St, 204‑808‑9848 Hartmont Candle Company

Scented soy wax candles and a line 
of lotions and lip balms are made 
on‑site. Johnston Terminal at The 
Forks, 204‑885‑7595 The Magic RoomEstablished in 1965 downtown, this 

long running day spa has had a complete makeover. Delivers a full 
range of services and gift boutique. 
264 Edmonton St, 204‑943‑6702 La ParfumerieCanada’s only remaining perfumerie. 

Create a custom scent or choose a 
house signature. 145 Evanson St, 
204‑475‑4895Prep Collective Displays a well‑edited collection of 

beauty products, Canadian‑made 
jewellery and fragrances by Maison 
Louis Marie. 173 Lilac St, 204‑416‑3011

 Tiber River NaturalsHouse‑made line of natural bath and 
body products. Nail and body bar 
services also available. 408 Academy 
Rd, 204‑474‑2333; 3‑1650 Kenaston 
Blvd, 204‑284‑4247

for bookworms McNally Robinson BooksellersOne of Canada’s top independent 
bookstores renowned for its extensive 
selection of local and Canadian authors. Grant Park Shopping Centre, 
204‑475‑0483; The Forks Market, 2nd 
floor, 204‑615‑7868  Nerman’s Books & Collectibles
More than 100,000 used books including the largest selection of 
kid’s books in Canada, plus vintage 
action figures and collectibles. 700 Osborne St, 204‑475‑1050 Prairie Sky BooksBooks on astrology, health, yoga, 

cooking, spirituality and politics. 
Jewellery, music and gifts from around the world. 871 Westminster 
Ave, 204‑774‑6152 Whodunit?Newly expanded shop full of new 

and used mystery, crime and thriller 
books. Also carries non‑mystery 
books including anticipated new 
releases. Special orders available. 
163 Lilac St, 204‑284‑9100

for the boudoir Bra Bar & PanterieBras, panties and mastectomy products. Lines include Chantelle, 
Prima Donna and Marie‑Jo. 100‑160 
Provencher Blvd, 204‑231‑3487; 1765 Kenaston Blvd, 204‑487‑3487Ce SoirBras, undergarments and sleepwear 

from European labels such as Fantasie, Panache, and Prima Donna. 145‑166 Meadowood Dr, 
204‑253‑8788Diva LingerieDesigner bras from 30AA‑52JJ, strapless foundations, shapewear, 

sleepwear and swimwear. Grant Park 
Shopping Centre, 204‑452‑1802; St. 
Vital Centre, 204‑253‑2454Eyelet DoveThis comfortable, feminine space 

carries some of the world’s most exclusive brands of lingerie. Bra sizes 34A‑46HH. 485 Academy Rd, 
204‑488‑0403Gravity LingerieSleek and stylish space featuring 

lingerie and foundation garments. 
Some men’s underwear available. 
252 Stafford St, 204‑691‑8858

for children
Assiniboine Park Zoo Gift Shop
Gifts for all ages, including nature and 
animal souvenirs, educational toys, 
t‑shirts and relaxation audio tapes. 
Assiniboine Park Zoo, 204‑927‑6061D’Ella
Little tykes get party‑ready in pretty dresses trimmed with lovely 
lace, or mini‑tuxes paired with big, 
colourful bowties. 155 Sherbrook St, 
204‑774‑4019
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Local shops are 

brimming with 

gifts and spirit. 

Check out a few 

things we just love.
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theforks.com

The Forks Market retail shops  

OPEN 7 DAYS A WEEK

Skating rinks + trails

Warm + festive drinks  

WHILE YOU SHOP

Third + Bird vendor pop-up  

EACH WEEKEND IN DECEMBER

Arctic Glacier Winter Park  

ACTIVITIES ON SUNDAYS

Photography by Ian McCausland
An intricately made Christmas ornament decorates the spruce and says 

something about the family tree, $31, Oseredok Boutique (p 23)

ciao! / dec/jan / two thousand nineteen 11

CIAO! 
READERS ARE 
PassionaTe  
AND 
enGaGeD!
They Dine ouT FrequenTly 
...using the magazine to seek 
recommendations on different 
restaurant options and fashion 
trends.

They enTerTain aT hoMe 
oFTen ...using the magazine to seek 
recommendations on recipe and 
decor ideas.

They are “early aDoPTers” 
...being the first to try a new 
restaurant, buy a new product, or 
experience a new service.

They are PriMarily FeMales 
...representing a very influential 
demographic group that is 
looking for good restaurant and 
entertainment advice.

They Try neW resTauranTs 
...using the magazine to keep up-to-
date when seeking new dining ideas.

They Try neW reCiPes 
...referencing current and past issues 
when entertaining at home.

They Try neW TrenDs ...seeking 
local sources for current design, 
decor and fashion ideas.

They Try neW aDVerTisers 
...visiting businesses that advertise in 
Ciao!, trusting the recommendations 
in each issue because they focus on 
places that excel at their craft.

sPeCial holiDay issue
Distributed annually in December for the holiday 
shopping season, this special issue builds on the 
ten year legacy of Holiday Lights. It incorporates 
holiday calendar of events and a multi-page gift guide 
representing locally owned stores.

90,000 copies are printed in total and delivered to 
homes along with specialty food and wine stores 
throughout Winnipeg.

for gourmands

CLOCKWISE FROM TOP LEFT: A shapely rolling pin should find itself in the hands of someone who will 

appreciate its beauty, and be likely to make you a pie of course, $18 each, Pineridge Hollow (p 24); An 

alcohol free spirit by Seedlip allows DDs at the party to sip on something festive, $45, The Cheesemongers 

(p 24); Grind salt, pepper or any spice in these thoughtfully designed salt and pepper mills that smartly 

prevent scattering, $114, Hut K (p 26); If cooking until golden brown is in the recipe, surely starting with 

golden measuring cups and spoons is implied, $38 & $65, June Home Supply (p 26); Handcrafted bottles 

for oils and vinegars are high on style and make pouring easy and touching irresistible, $40, Lot.15 (p 23).

CLOCKWISE FROM TOP LEFT: A shapely rolling pin should find itself in the hands of someone who will 
self in the hands of someone who will 
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CLOCKWISE FROM TOP LEFT: A chic and smart insulated lunch bag is just what every paper bag princess 

needs, $26, Small Mercies (p 24); Ingenious chili pepper herb diffuser infuses flavour and keeps parsley 

out of pearly whites, $16.98, Paper Gallery (p 24); Colourful glass straws handcrafted by artist Brook 

Drabot dress up any drink—sans plastic and include a handy cleaning pipe, $28, Forth (p 48); Heartbeat 

hot sauces made in Thunder Bay are colourful, fruity, and add delightful bold flavour to bland bites, $12 

each, Black Market Provisions (p 24).
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insiDe eaCh Ciao! issue

in The KiTChen
A special editorial feature (6-7 pages) 
showcases the story of a reputable 
local chef and restaurant beauty pics. 
Highlight four distinct dishes with 
accompanying recipes.

Ciao! CooKs
In this special multi-page feature, 
Ciao! highlights two local chefs, 
along with two of their signature 
dishes and recipes.

Ciao! neWs  

Editorial department highlights current 
restaurant related news, restaurant 
openings, culinary events along with 
an  editor’s pick/topic.

Ciao! reVieWs
Also known as Top Tables (6-7 pages), 
Ciao! editors review 4-5 new and/
or outstanding local restaurants. 
This department highlights the best 
restaurants that Winnipeg has to offer 
and details the dining experience, 
a variety of appetizers, entrees, 
and desserts, including decor and 
customer service. 

BesT lisT
A detailed directory for all 
categorized restaurants and retail 
establishments within Winnipeg.

sPeCialTy FooD lisT
A complete list of all specialty food 
and wine stores in the city.

lasT BiTe
This new back page Q & A features 
Winnipeg people who make the city 
better. They share their passion for 
food and the community.

ciao! / feb/mar / two thousand eighteen
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specialtyfoods

To help Ciao! readers seek 

out the best gourmet foods in 

Winnipeg, we compiled a list of 

shops that offer a selection of 

fresh, prepared, and packaged 

foods. While we try to provide a 

comprehensive and accurate list, 

store information may change 

without notice. Enjoy!BREAD/PASTRY
La Belle Baguette 248 Ave de la 

Cathédrale, 204-219-2123; 1850 Ness 

Ave, 204-219-9688. Pastry chef Alix 

Loiselle makes everything from rustic 

loaves to delicate pâtisserie 

Bronuts C-100 King St, 
204-955-1036. Fluffy handmade 

donuts and specialty coffee drinks
Cake Studio 1483 Wellington Ave, 

204-775-9378. Appointment-only studio specializes in custom-designed cakes and sugar work Chocoberry Dessert House 470 River Ave, 204-615-9998. Osborne Village 
nook for chocoholics, 

with fondue, waffl es, and 

specialty hot cocoa
Chocolate Zen Bakery 
553 Osborne St, 204-287-CAKE(2253). 

Decadent tortes, pastries and 

squares for special occasions

City Bread 238 Dufferin Ave, 

204-586-8409. Healthy hearth bread, 

including dill ryeLe Croissant 276 Tache Ave, 

204-237-3536. Traditional French 

bakery; excellent baguettes 

The Crusty Bun 1026 St. Mary’s 

Rd, 204-257-7311; 8-925 Headmaster 

Row, 204-661-6414. European-style 

artisan breads and baked products 

made on-site The Frenchway 238 Lilac 

Ave, 204-421-9002. Parisienne-

style baking includes baguettes, 

croissants and pastries. Lunch 

dishes offeredGoodies Bake Shop 1124 Ellice 

Ave, 204-949-2480. Specialty breads, 

cakes, pastries and confections

Gunn’s Bakery 247 Selkirk Ave, 

204-582-2364. Bagels, specialty 

breads and kosher baking
Harvest Bakery A-1857 Grant Ave, 

204-489-1086; 180 St. Anne’s Rd, 

204-254-1086. Foccacia bread, fresh 

rolls, bagels and cookies 
High Tea Bakery 2103 Portage 

Ave, 204-775-0264. Custom-

designed cakes, dainties and cookies 

decorated for all occasions

Jonnies Sticky Buns 941 Portage 

Ave, 204-415-7287. Rolled sticky 

buns with sweet and savoury fi llings. 

Gluten-free and vegan buns available

Kub Bakery 701 Regent Ave, 

204-954-9981. Famous for their rye 

bread A l’Epi de Ble 1757 Main St, 

204-334-2526. Pastries of Provence 

and hearty loaves of bread
Lilac Bakery 920 Grosvenor Ave, 

204-992-8000. Upscale bakery offering 

classic treats like grandma used to 

make
Lisbon Bakery 717 Sargent Ave, 

204-775-7612. Corn bread, rye and 

Portuguese water bread 
Maxim Bakery & Pastry 
285 Alexander Ave, 204-774-8452. 

Specializes in formal Chinese pastries 

for all occasionsOh Doughnuts 326 Broadway, 

204-615-0802. Daily changing 20-plus 

fl avours of donuts with wild toppings. 

Vegan and gluten-friendly varieties

Pennyloaf Bakery 858 Corydon 

Ave, 204-452-2957. Cozy bakery offers 

artisan bread baked in a wood-fi red 

oven, along with cookies and more

Pinky’s Bakeshop 439 Stradbrook 

Ave, 204-453-CAKE. Boutique bakery 

offers a rainbow of fl avours and 

colours in cupcakes
Roll Cake 1393 Pembina Hwy, 

204-504-0300; 753 Corydon Ave, 

204-691-6139. Asian dessert house 

sells macarons, Japanese cheesecake, 

Hong Kong style bubble waffl es, and 

specialty drinksSleepy Owl Bread 751 Wall St, 

204-805-2530. Breads and pastries 

made with local ingredients 

Stella’s Bakery 110 Sherbrook 

St, 204-783-1453. Crusty breads, 

cinnamon buns, squares, croissants, 

and cookies. Also serves specialty 

housemade jamsSugar Blooms and Cakes Inc. 

A-1020 McPhillip St, 204-633-8212. 

Filipino cakes including ube 

macapuno and sans rival 
Sweet Impressions 669 Stafford 

St, 204-237-0743. Nut-free bakery 

specializing in designer hand-iced 

cookies and cupcakes
Tall Grass Prairie Bread 
Company 859 Westminster Ave, 

204-783-5097; The Forks Market, 

main fl oor. Organic sourdough, rye 

and cracked wheat BULK FOODScoop ’n Weigh 1770 Taylor Ave, 

204-489-1031. Spices, specialty fl ours, 

snacks, candies and health foods
CHOCOLATIER
Aschenti Cocoa 782 Corydon Ave, 

204-219-7221. Owners Christian and 

Christelle Mekoh process chocolate 

in-store using cocoa beans from their 

farm in Cameroon

Chocolatier Bernard Callebaut
431 Academy Rd, 204-488-4376. 

Canadian-made fi ne 
Belgian chocolates, offers 
specialty letter shaped 
chocolatesChocolatier Constance Popp 

180 Provencher Blvd, 204-897-0689. 

Winnipeg’s fi rst bean to chocolate 

bar sells award-winning artisanal 

chocolates alongside beloved spicy 

hot chocolate  Decadence Chocolates 
70 Sherbrook Street, 204-772-4626. 

Handcrafted Belgian inspired artisan 

chocolates mix unique fl avour 

combinations like Manitoba honey 

and thyme. Also carries vegan truffl es

Mordens’ of Winnipeg 674 Sargent 

Ave, 204-783-4551. Winnipeg 

institution sells chocolates made on-

site, including Russian mintsETHNIC SPECIALTY
Agora Fine Foods H-1765 Kenaston 

Blvd, 204-285-4068. Mediterranean 

specialties like fi ne cheese, cured 

meats, and high end olive oil

Arirang Oriental Food Mart 

1799 Portage Ave, 204-831-1212. 

Japanese and Korean groceries and 

frozen foodsBernstein’s Deli 1700 Corydon Ave, 

204-488-4552. Jewish specialties and 

homestyle take-out
Calabria Market 139 Scurfi eld Blvd, 

204-487-1700. Italian packaged foods, 

deli products and wine
Desserts Plus 664 King Edward St, 

204-339-1957. Stocks imported Israeli 

delicacies along onsite bakery and 

kosher-dairy caféDino’s Grocery Mart 460 Notre 

Dame Ave, 204-942-1526. Importer of 

food and spices from the Caribbean 

Islands, Asia, Africa and the 

AmericasGreek Market 1440 Corydon Ave, 

204-488-6161. Imported and prepared 

Greek specialtiesIndia Spice House 1875 Pembina 

Hwy, 204-261-3636. South Asian dry 

goods, spices and fresh produce, 

along with fi sh and meats
ING Supermarket 1873 Pembina 

Hwy, 204-261-7335. Hot take-away 

dishes, produce and dry goods fi ll this 

South Winnipeg market
Lucky Supermarket 1051 Winnipeg 

Ave, 204-272-8011; 1303 Jefferson 

Ave, 204-285-8011. Enormous 

selection of Asian groceries. Fresh 

produce, meat and seafood counters. 

Small cafeteria offers dim sum and 

Asian entréesLvov 5B-40 Meadowood Drive, 

204-783-8777. Eastern European 

packaged foods, confections, fi sh and 

cookery books

ciao! / aug/sep / two thousand nineteen
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Honey Raspberry 

Field Green Salad   
This salad is the picture of summer. 

Fresh raspberries and seafood are a 

revelatory pairing.

INGREDIENTS
Honey Raspberry Vinaigrette 

1 cup fresh raspberries

1/4 cup Manitoba creamed honey  

1/4 cup red wine vinegar 

Chef Peter Long 
Maxime's Restaurant 

After more than 20 years as a chef, Peter has confirmed that 

prairie honey reigns supreme. Enamoured by its unique floral 

notes and creamy texture, he regularly reaches for a jar of 

local Waldbee Honey, blending it into savoury sauces and 

sweet vinaigrettes. Honey naturally sweetens and thickens his 

agrodolce, and it adds a creamy texture and lovely base to a tart 

raspberry vinaigrette.

kosher salt and white pepper, to 

taste
1 tsp sugar

1 cup extra virgin olive oil 

Bacon Wrapped Prawns 

3 slices thick cut applewood smoked 

bacon, cut in half

pinch of cracked black pepper 

6 large black tiger prawns 

1 Tbsp extra virgin olive oil 

Salad
1 cup arugula, packed

1 cup spinach, packed

1 cup field greens, packed

1/2 avocado, thinly sliced

1/2 nectarine, thinly sliced

2 navel oranges, for segments and 

zest (1 each)

1/4 cup raspberries 

2 oz crumbled goat cheese

1/4 cup sliced almonds, toasted

pinch of cracked black pepper and 

salt

METHOD
Honey Raspberry Vinaigrette

1. In a food processor, purée all 

ingredients except olive 

oil.  
2. Slowly add olive oil to 

emulsify into a creamy 

consistency.

Bacon Wrapped Prawns

1. Season bacon with cracked 

black pepper.  

2. Place one prawn on top of a 

strip of bacon and roll tightly.  

3. Heat a frying pan to medium-

high. Add olive oil and sauté 

bacon wrapped prawns for approx. 

4 mins per side.

Salad
1. Mix together first seven 

ingredients. Top with vinaigrette, 

goat cheese, almonds, prawns, 

orange zest and pepper.

Yield 3 servings 

inthekitchen

inthekitchen

merry 
morningmorning
Chef Chris Gama brings bold flavour 

to breakfast at Clementine.  

Chef Chris Gama can finally exhale. 

“People were here the minute we opened the door,” he says, 

now coolly at ease. Ghostly exposed brick, rustic wood rafters and 

Moroccan touches radiate mystique in the space he endearingly refers 

to as his dungeon. 

It’s been three and a half years since Clementine, the trendy 

subterranean daytime nook, opened its doors and Gama and his team 

hit the ground running. When keeping up with the hollandaise sauce 

alone was nearly impossible, they quickly realized their projections 

were off and they needed to cook for double the people they had 

originally planned for. It took more than two years of sales data to 

realize they weren’t slowing down.

Clementine salutes breakfast culture in cities like Melbourne and 

Los Angeles, where daytime eats are granted the same distinction 

as evening ones. Here, inventive chef-driven dishes are almost too 

stunning to cut your knife into, served alongside elegant cocktails 

such as the “morning helper,” a fresh take on a French 75 elevated with 

house-made thyme syrup and prosecco. Although Southern cuisine 

was the original plan, it didn’t quite feel right, and the team decided 

instead to take inspiration from a variety of cultures. The spicy syrup-

drizzled fried chicken on toast, which an ever-compassionate Gama 

dedicates to all the hungover boyfriends dragged to brunch, serves as 

the only remnant of the original concept.

Much like the menu, Gama’s trajectory as a chef was not clear cut. It 

started with a dishwashing job at Green Gates as a teenager. He laughs 

remembering the look on the hiring chef ’s face when he showed up 

in his Sunday best with a makeshift resume listing babysitting as his 

experience. After climbing the ranks to line cook, Gama got a call from 

an old colleague and chef: Tristan Foucault. 

Foucault needed a sous chef to open Wow! Hospitality’s Oui Bistro 

(now Peasant Cookery), and Gama was his guy. After five years at 

by Jessie Schmidtke

Chef Chris Gama’s menu:

• Brussels Waffle

• Smoked Arctic Char  

   and Pommes Paillasson

• Warm Potato Leek Salad  

• Chia Seed Pudding
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events calendar
I hot dates 
• Feb 1-7: For poutine lovers 
across the country, the creators 
of Le Burger Week present Le 
Poutine Week. More than 80 
participating restaurants will 
get creative with fries, sauces 
and toppings to attain the 
winning champion title. Voting 
will take place throughout the 
week at lapoutineweek.com 
• Feb 1-11: Ciao! Dine 
About Winnipeg returns with 
special new culinary events 
added to the mix. This annual 
hot dining event provides a 
culinary tour of Winnipeg with 
prix fixe three course meals set 
at $18, $28 and $38. Preview 
menus on pg 15 and visit 
ciaowinnipeg.com for complete 
line-up of menu options. 
• Feb 16-25: Celebrate 
Manitoba’s French-Canadian 
heritage at the renowned 
Festival du Voyageur 
(pictured). Warm up with a 
bowl of pea soup or an ice 
glass of Caribou, a blend of 
red wine and whiskey. Special 
markets, concerts and events 
including a spectacular 
woodcarving challenge (Feb 
16-19). Whittier Park, 866 St 
Joseph St, 204-237-7692, 
festivalvoyageur.mb.ca 
• Feb 24: The eighth annual 
Savour: Wine & Food 
Experience takes guests 
on a journey to Italy's coast 
in support of the Health 
Sciences Centre. Starts at 
7:30om. Tickets: $75-$200. 
375 York Ave, York Ballroom, 
RBC Convention Centre Visit 
hscfoundation.mb.ca for info. 
• Mar 3: Celebrate the 
creativity and talent within our 
community at the annual Love 
Local MB. Browse and sample 
food products from dozens of 
local vendors such as Fresh 
Forage Microgreens, Torque 
Brewing and The Canadian Birch 
Company. Tickets: $30. Victoria 
Inn, 1808 Wellington Ave. Visit 
lovelocalmb.com for tickets.

new openings, food and retail news

ciao!news

now open

I southern seafood

The owners of Bouchée 
Boucher go New Orleans 

style in Osborne Village with 
Ward 1 (pictured above). 
Chef Justin Gagnon serves up 
a host of southern favourites 
with Cajun and Creole 
seafood boils, Louisiana stew 
gumbos and an impressive 
offering of crab, crawfish, and 
shrimp. Boasting a happy 
hour that begins at 2 pm - 
everyday is Mardi Gras. 135 
Osborne St, 204-504-5966 
—TL

I grass is greener

After five years of thriving 
at The Forks Market, 

Generation Green has 
uprooted its location to the 
Exchange District. The 
newly renovated eco-friendly 
emporium carries locally 
sourced and sustainable 
products for environmentally 
conscious consumers. 
On-site Acorn Café offers 
healthy drinks and a short 
lunch menu for take-away. 
100-433 Main St, 
204-808-9848 —NB

Best Fireside Eats!
Enhance the elements of a true winter dining experience in one, or all, of the best fireside spots.
    Tuck into French bistro fare at Resto Gare by the elegant, double-sided fireplace. Savour the rich red wine broth of the soupe a l'oignon classique smothered in a nutty, buttery Gruyère cheese; or the hearty cassoulet de canard. 630 Des Meurons St, 204-237-7072      Blaze is replete with invitingly warm autumnal colours and Tyndall-stone fireplace, lulling visitors into comfort dining. Meld fine dining finesse with a traditional and impeccable beef bourguignon. 350 St. Mary Ave, 204-944-7259 

     Revel in post winter recreation at The Forks at The Beachcomber.  A central free-standing circular hearth emanates warmth throughout the dining room - a perfect backdrop to enjoy a generous pan of kettle paella with salmon in a whiskey and maple brine. 1 Forks Market Rd, 204-948-0020 
     A young, hip crowd gathers at Confusion Corner Bar & Grill restaurant for shareable apps by a roaring wood fire. Try a fiesta pizza garnished with tortilla strips and lime crema. 500 Corydon Ave, 204-284-6666     Finish an evening of gourmet pasta in the intimate fireside lounge of Buccacino’s. Dive into the delectable ghirardelli chocolate cake, layered in creamy, rich chocolate ganache, drizzled with caramel sauce and whipped cream, aptly called Ciao Bella! 155 Osborne St, 204-452-8251—TL

editor's pick

I all in the family

Stella's Café and Bakery 
has a new upscale cousin, 

Kevin’s Bistro, whose 
divine take on comfort food 
makes it the latest 'hood 
hotspot in the Exchange 
District. Kevin's menu brings 
back the 1970's casserole 
and ups the Mac & Cheese 
ante with a saucy bechamel. 
141 Bannatyne Ave, 
204-221-5028 —KS

I c'est bonbons

Former pharmacist 
turned pastry chef, 

Sophon Chhin has 
opened S Squared 
Pâtisserie 
(pictured), offering 
prairie locals an 
exquisite taste 
of Paris. Layered 
mousse-based 
cakes, macarons, 
choux, and tarts 
are prepared 
with meticulous 
attention to detail - 
making these sweet 
works of art worth 
the drive. 3416 Roblin Blvd, 
204-914-5112 — TL 

I new flavour

South Osborne now 
serves locally sourced 

ingredients with Arabic 
flavours that make exotic 
and intriguing concoctions 
at Chaeban Ice Cream. 
Lebanese cheese-maker 
Josphen Chaeban infuses 
sour cream with beets, 
and ricotta cheese with 
poppy seeds, giving each 
delish dish a name to match 
originality. Enticing light 
boxes encourage guests to 
share their treats with their 
followers. 390 Osborne St, 
204-475-6226 —TL  
 
 I fuel + fun

Scout: Coffee + Tea  
opened in the West 

End with a steaming cup 
of community. Catering 
to young families, it's 
a great meet-and-greet 
location for parents to relax 
while children play in an 
interactive and safe kid zone. 
Features a chalkboard 
mountain range wall, 
campground, toy barbeque 
grill and pop-up RV for 
decor. 859 Portage Ave, 
204-914-3800 —NB

ciao! / feb/mar / two thousand eighteen 7
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     A young, hip crowd gathers at Confusion Corner Bar  restaurant for shareable apps by a rofire. Try a fiesta pizza garnished with tortilla strips and lime crema. 500 Corydon Ave, 204-284-6666    Finish an evening of gourmet pasta in the intimate Buccacino’s. Dive into the delectable ghirardelli chocolate cake, layered in creamy, rich chocolate ganache, drizzled with caramel sauce and whipped cream, aptly called Ciao Bella! 155 Osborne St, 
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This issue we review:

•  Nonsuch Brewing Co

• Confusion Corner Drinks + Food

• deer + almond

• The Gates on Roblin

• Lovey's BBQ
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ciao! reviews

Rainbow carrot dish, steak 

tartare and charcuterie at 

Nonsuch Brewing Co

top tables

Ciao! reviewers visit each restaurant several times unannounced and always pay for their own meals

nonsuch brewing co

Neighbourhood   .  .  .  .  . Exchange

Address  .  .  .  .  .  .125 Pacific Ave

Phone   .  .  .  .  .  .  . 204-666-7824

Entrées   .  .  .  .  .  .  .  .  .  .  . $9-$22

Under the glow of gilded golden 

umbrella lights, a luxe bohemian 

utopia awaits at Nonsuch Brewing 

Co. Harboured on Pacific Avenue, 

this trendy theatre district hangout 

has quickly become the place to be.

Inside a centuries-old factory 

building, velvet couches, rustic 

wooden tables and sprawling Persian 

rugs set the tone. The brewery is 

built on smooth pours of Belgian 

brews, like a champagne-reminis-

cent Tripel and an easy-drinking 

pilsner. Yes, the beer is amazing, 

but it’s the addition of Chef Tyrone 

Welchinski’s hyper-seasonal food 

menu that has foodists flooding 

through the door.  

Charcuterie firmly anchors 

the menu. A rotating selection of 

house-cured meats are beautifully 

presented on a wooden slab with 

pickled veg and a generous smear 

of grainy mustard. A recent spread 

included a flavour-packed orange 

and walnut sausage—just a taste of 

things to come. 

Seasonal really means ever-chang-

ing. Apart from a few mainstays, 

the menu changes nearly every day, 

dependant on the fresh ingredi-

ents Welchinski picks up from the 

market. Each plate is visually strik-

ing, staking a claim for the title of 

most photogenic food in the city. 

A rainbow carrot dish stands out, 

showcasing the kitchen’s ingredient-

focused philosophy. Each carrot is 

charred to perfection and layered 

over fresh peach slices and dabs of 

sunflower butter, an imaginative 

touch. Sharp blue cheese, walnuts, 

fragrant dill and a subtle maple vin-

aigrette tie all the flavours together, 

rendering an exciting yet sophisti-

cated dish. 

Another fleeting plate left only 

to dreams: tender duck with peach 

glaze carved atop smoked yogurt. 

Attention to detail is impressive; 

red onion is sliced so fine it’s nearly 

invisible, serving only to add mild 

acidity to the accompanying pine 

nut, peach and kale salad. 

In the realm of steak tartare, 

Welchinski’s rustic rendition may 

just be ‘the one’. Use the house-made 

salt and vinegar chips to scoop up 

luscious beef dressed with capers, 

dill and egg yolk. 

Perhaps an ode to pub grub, “Le 

Burger” is a thing of beauty. An 

exceedingly juicy brisket and chuck 

patty, melty cheddar, a slathering of 

caramelized onions and a power-

ful hit of dill pickle aioli get stuffed 

between a buttery toasted bun. Wash 

it down with the suggested Baltic 

porter. Perfection.

Nonsuch Brewing Co is open 

Tue-Thu & Sat 4 pm-11 pm and Fri 

1 pm-11 pm. 

confusion corner

Neighbourhood   .  .  .  .  .  . Corydon

Address  .  .  .  . 500 Corydon Ave

Phone   .  .  .  .  .  .  . 204-284-6666

Entrées   .  .  .  .  .  .  .  .  .  .  .$14-$30

Since opening in the early nough-

ties, Confusion Corner Drinks + Food 

(formerly Bar and Grill) has estab-

lished itself as a cozy neighbourhood 

favourite, serving crowd-pleasing 

food with global perspective. Now 

nearly twenty years later, this local 

gastropub has had a stylish refresh, 

swapping faded sports bar vibes for 

sultry interiors akin to the fashion-

able lounges found in New York’s 

trendiest districts. 

An aquatic teal fireplace sepa-

rates the bar from the restaurant, 

and granite tables, velvet seat-

ing and industrial lighting give a 

contemporary feel to the exposed 

brick space. 

Though the interior is all shiny 

and new, the menu has thankfully 

remained mostly untouched. If it 

ain’t broke, don’t fix it. For start-

ers, Greek calamari with tangy 

house-made tzatziki is a no-brainer. 

Olives and zesty cherry tomatoes 

mingle with a generous heap of 

crisp calamari and red onion. Next 

up, an elegant plate of torched 

tuna—almost too pretty to touch—

impresses. Charcoal chips play 

nicely against buttery sushi-grade 

tuna topped with cilantro, jalapeño 

and pickled onion, adding a hit of 

smokiness to refreshing flavours. A 

dollop of sesame mayo gives each 

bite just enough creaminess. 

In step with new-school cook-

ing at contemporary watering holes, 

Confusion Corner pulls inspiration 

from across the globe. Menu stand-

outs meld punchy flavours from Asia 

and a veggie-forward mindset infuses 

new life into the phrase “bar food.” 

Colourful veggies surround a 

mound of coconut rice like a wreath, 

attracting oohs and ahhs from around 

the table. There are bold flavours to 

match the pretty presentation; this 

Thai cashew bowl radiates heat from 

spicy peanut sauce balanced by sweet 

and sticky coconut rice. Crisped 

ginger beef, another veg-filled bowl, 

is an unassuming standout, nailing 

that perfect balance of sweet and 

savoury.      

All that is classic is not lost, how-

ever. A tall take on tradition sprung 

from New York diners, the Reuben 

sandwich blends melty Swiss cheese, 

slow roasted, juicy brisket and house-

made sauerkraut between toasty 

marble rye, all smothered in special 

sauce. Paired with a rather large side 

of well-seasoned fries (no complaints 

here), it’s a shining example of simple 

comfort food done right.

Confusion Corner Drinks + Food 

is open Mon-Thu 11:30 am-12 am, 

Fri 11:30 am-1 am, Sat 11 am-1 am 

and Sun 11 am-11 pm. 
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lastbite

Film and Special Events Manager Kenny Boyce tells all about what 
makes Peg City perfect for pictures.

Photography by David Lipnowski

How many years have you been welcoming movie stars and film makers 
to Winnipeg? I’ve been very lucky and 
blessed to work in the film and cultural 
community for 25 years. 
You’ve been a city champion for as long 
as I’ve known you. Why do you love 
it so much? I’m a proud Winnipegger, a 
North End boy, and I choose this city for 
all its great things: its vibrant arts and 
cultural community, four distinct seasons! Why do film producers like coming 

to Winnipeg? Our skilled local crews! 
They are able to rise to challenges and 
come in on time and on budget - visiting 
producers appreciate that. 
What are the most popular locations 
that get used? Downtown and the Exchange, they pose well as other cities. 
River Heights and Wellington Crescent are 
popular - big homes can accommodate a 
lot of people.

What do you like to show the stars 
when they are here? I show them Winnipeg’s finest. We have so many great 
things to see, a world-class ballet and 
hockey team, the Human Rights Museum 
(CMHR), cottage country and Lake Winnipeg!

What surprises visiting film crews 
about this city? They are wowed by how 
much we have for a city of this size, the 
Exchange and the long sunset hours. 
Everyone looks beautiful on camera in 
golden sunlight.
What do celebrities love here that 
might surprise locals? They love great 
food and are blown away by the quality of 
restaurants and options we have.
Where do you take visitors to show 
them Winnipeg’s beauty? I adore owner-
operated restaurants (and shops!), their 
cuisine is made with love. Walking into a 
place where someone knows your name, 
that’s a beautiful thing. The energy at a 
Jets game is unlike anything else in the 
world, and also beautiful for them to see. What is the best feedback you’ve received about our city? That “we are 

the nicest people you’ll ever meet”! The 
number of return productions we get is 
the biggest compliment! 

movie man

ciao! / oct/nov / two thousand nineteen
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DINE ABOUT WINNIPEG 

at these exciting 

restaurants

hottest

All restaurants offer 

alternative menu options

For a complete list of menus, including 

gluten-free and vegetarian options

visit www.ciaowinnipeg.com

February 1-11, 2018

Bailey's

Blaze

Bouchée Boucher

Brazen Hall

Café Carlo 

Café Ce Soir

Café Dario

Capital Grill and Bar

Chop

Close Co.

Desserts Plus

Fusion Grill

Helios

Hermanos South

Michele's

Mona Lisa

Nicolino's

North Garden

Pasquale's

Promenade Café & Wine

Saddlery On Market 

Sals Test Kitchen

Star Grill

Toukie's Lounge

Experience the best of Winnipeg’s 

exceptional culinary talent.

Enjoy three-course, set-price dinner 

menus at some of the city’s fi nest 

restaurants. Restaurants will sell out, and 

reservations are required, so

call now to reserve your spot!

media sponsor
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the forks 
leoniDa’s Delight                           $7
100% Belgian Chocolate.the almond treeThe Forks Market, (204) 947-2795

sour Cherry ChoColate          $7 
Perogies5 sour cherry chocolate perogies with fresh 
fruit garnish and sour cream (optional)Baba’s PantryThe Forks Market, (204) 947-5097

Mini ChoColate BaCon             $7 
PanCake tower3 pancake towers with a mound of bacon bits 
on top finished with chocolate fudge drizzle
Danny’s all Day Breakfast & BrunchThe Forks Market, (204) 956-2227
oreo Cookie frogurt               $7
Oreo cookie blended with vanilla frozen 
yogurt 
fro-gurts
The Forks Market, (204) 415-6321 Bison Chilli Mole                    $7

South meets north in this delightful fusion 
dish. Bison from the north and Latin chocolate meet at The Forks grass rootsThe Forks Market, (204) 942-5097

For a complete list of menus, including 

gluten-free and vegetarian options

visit www.ciaowinnipeg.com

30 DAyS of decadent ChoCoLATE CREATIonS for $7 at these sweet settings. 

Availability may be restricted at certain times of the day. Call ahead to avoid disappointment.

ChoColate sin Cake                 $7
Chocolate mousse layered cake with chocolate icing and fondant human Bean Coffee and teaThe Forks Market, (204) 947-3777

triPle ChoColate Brownie     $7 
Chocolate ice cream with chocolate syrup 
and brownie pieces neon Cone The Forks Market, (204) 415-6321

PistaChio Cookies                    $7
Imagine, Pistachio nuts and dried cranberry 
dipped in chocolate tall grass BakeryThe Forks Market, (204) 957-5097

tour De ChoColat                    $7
April 18 and 19 from 1pm to 4pm, taste all 
the chocolate offerings of The Forks Market. 
Sampling Passports in Centre Court the forks MarketThe Forks Market, (204) 942-6302

See ciaowinnipeg.com for more desserts and choc-tail offers. 

inthekitchen

restaurant of the year: 

Era Bistro

GOODFOODMANITOBA
2 0 1 7

team effort

Ciao! Magazine’s annual awards for 

producer, retailer, and restaurant of the 

year celebrate the creative use of and 

dedication to local ingredients.

The Canadian Museum for Human Rights holds many distinctions: 

it is the first national museum outside of Ottawa, as well the first 

museum in the world to focus entirely on the study and advancement 

of human rights. It is also part of a new breed of museum that extends 

its mission to every aspect of the visitor’s experience—even their lunch. 

For Era Bistro, the bustling contemporary dining room in the 

corner of the ground fl oor, the secret to success has been delivering 

food as beautiful and socially conscious as the museum itself. Under 

the direction of Executive Chef Steven Strecker, local ingredients 

are transformed into dishes that inspire. In celebration of this, Ciao! 

Magazine has named Era Bistro the Good Food Manitoba 2017 

Restaurant of the Year.

The rules for Era’s sourcing are simple: local, wherever possible, 

and anything that can’t be grown locally (such as chocolate and coffee 

beans) must be sustainable and fair trade. 

Luckily, Manitoba yields a bountiful harvest of ingredients with 

which the kitchen can play. The menu is a who’s who of local farms, 

a cherished a network of suppliers with which chef Steven maintains 

close contact. 

The dedication of restaurants like Era is vital to making local 

eating the new norm. While small farms love to connect directly with 

consumers at farmers’ markets, packing product is time consuming, 

and it is bought in much smaller quantities. Chefs like Steven have the 

opportunity to bolster business by placing large orders.

The perceived limits to eating local—time intensive preparation, 

seasonal unavailability, a smaller pool of ingredients to draw from—

by Joelle Kidd 

ciao! /aug/sep / two thousand seventeen
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Dine aBouT Winnipeg -every February
- for Ciao! advertisers only
A celebration of culinary excellence that has become the 
city’s top restaurant event, generating over 10,000 visits 
over ten days in 2006—this during what is traditionally 
one of the slowest periods of the year. It offers an exciting 
opportunity for diners to try a new restaurant or a new 
dish while visiting a restaurant that is alive with activity. 
This event allows diners to enjoy a three-course prix-fixe 
menu, priced at $18, $28 or $38, at participating fine 
dining restaurants . 

Chocolate Festival - every april
- for Ciao! advertisers only
A spring chocolate festival that features one of the 
world’s favourite foods, this event allows diners to try 
many different chocolate desserts, all priced at $7, at 
participating casual restaurants.

Taste the World for lunch - every august
- for Ciao! advertisers only 
An ethnic food festival each summer that salutes the 
global tastes of Winnipeg restaurants. This event allows 
diners to try different traditional meals at lunch time, all 
priced at $12, at participating ethnic restaurants. 

Good Food Manitoba awards 
Producer, RETaILER and CHEF of the Year
In 2004 Fanfare created the annual Ciao! Good Food 
Manitoba Awards to recognize the three key sectors in the 
creation and development of Manitoba food products. The 
awards are given out for producer, supplier and chef of the 
year in the creative use and promotion of Manitoba foods.  

Kitchen Design Competition 
Kitchen Designs of the Year
In 2005 Fanfare created the annual Ciao! Kitchen Design 
Competition to recognize creativity in the kitchen by 
honouring top new and renovated kitchens. The awards 
are given out for creative use of material, space and colour. 

silver Plume awards 
Hotel Employees of the Year
In 1992 Fanfare created the annual WHERE Silver Plume 
Awards to recognize Hotel Employees of the Year. Awards 
are presented each year at a gala reception in the spring. 
This event is always held at a local attraction to celebrate 
the top hospitality people from each department.

GEnERaTinG REsTauRanT TRaffiC  
through special events

Show off your dream 

kitchen and win!

Do you have the best-designed new or renovated kitchen in Winnipeg?

Enter The Ciao! Kitchen Design Competition, presented by Steinbach Credit 

Union! Our Grand Prize winner will be featured in Ciao! Magazine’s October 

kitchen design issue, AND receive a gourmet dinner for six prepared in their 

winning kitchen! Two Gold Medal winners will also be selected and featured in 

the kitchen design issue.

WIN!
The Grand Prize winner receives a gourmet 

dinner for six cooked in their kitchen by 

Chef Michael Robins of Sydneys.

2015 Ciao! Kitchen Design 

Competition winner

Kitchen must be constructed or renovated after January 1, 2015 to enter. Addresses of 

all entries, including winners, will be kept confi dential. Only winners will be contacted. 

See website for complete details and to view previous year’s winners.

Visit ciaowinnipeg.com to enter!

Entry deadline is June 30, 2016.

2 0 1 6
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Be vocal, Buy local
The distibution philosophy for Ciao! magazine promotes Winnipeg’s best places by distributing in 
local specialty food and wine stores across the city. We encourage our readers to be vocal, buy local 
because entrepreneurial businesses are the ones that give the city its flavour.

PRivAte Wine AnD sPeciAlty FOOD 
stORe DistRiButiOn lOcAtiOns (8,000 copies)

CIao! DistRiButiOn

Bi-monthly Door to Door  
(45,000 copies)
Distributed door to door 
in high income areas by 
Canstar and Canada Post

Special Holiday Issue  
(90,000 copies 
including orange)
Distributed door to 
door in high income 
areas by Canstar and 
Canada Post

CiTy CenTre
Best of Friends Gift shop 251 Donald St 
Morden’s of Winnipeg  674 Sargent Ave
Portage Place  393 Portage Ave
The Canister   121 Osborne St 
Tall Grass Prairie  202-1 Forks Market Rd
Vita health osborne  1 - 166 Osborne Ave 

Polo ParK/WesT
Cornelia Bean  417 Academy Rd
D.a niels  485 Berry St 
Decadence Chocolates 70 Sherbrook St  
De luca Fine Wines 942 Portage Ave
De luca specialty Food 950 Portage Ave 
Frescolio  2-929 Corydon Ave 
Fusion Grill  550 Academy Rd
high Tea Bakery   2103 Portage Ave
Kenaston Wine Market  1855-A Grant Ave 
la Belle Baguette  1850 Ness Ave 
Miller’s Meat   1867 Grant Ave
roblin quality Meats 5606 Roblin Blvd 
Tall Grass Prairie  859 Westminister Ave  
Vita health Westwood 3500 Portage Ave 
Vita health Tuxedo 180 - 2025 Corydon Ave

norTh KilDonan
Miller’s Meat   7-925 Headmaster Row 

norTh Main
Gimli Fish Market  596 Dufferin Ave
Gunn’s Bakery  247 Selkirk Ave 

sugar Blooms & Cakes 1020 McPhillips St
Tenderloin Meats  1515 Main St 
Vita health Garden City  20 - 2188 McPhillips St
young’s Market   1000 McPhillips 

souTh 
Banville & Jones   1616 St. Mary’s Rd
Bernstein’s Meats & Deli 1-1700 Corydon Ave
Calabria Market & Wine 139 Scurfield Blvd 
De luca’s Trattoria 66 South Landing Dr 
Frescolio  1604 St Mary’s Rd 
Gimli Fish Market  625 Pembina Hwy
Gimli Fish Market  1083 St. Mary’s Rd
Marcello’s Meat  9-200 Meadowood Dr
Miller’s Meat   590 St. Mary’s Rd
Miller’s Meat   2-2425 Pembina Hwy
Piazza de nardi   1360 Taylor Ave
scoop n’ Weigh   1770 Taylor Ave
Greek Market   1440 Corydon Ave 
The Wine house   110-1600 Kenaston Blvd
Vita health st. Vital  19 - 845 Dakota St

easT 
The Carver’s Knife  29-1350 Regent Ave 
Constance Popp   180 Provencher Blvd 
Fromagerie Bothwell 136 Provencher Blvd
la Belle Baguette  248 Cathedrale Ave
le Croissant   258 Tache Ave
Vita health reenders   710-1615 Regent Ave W
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‘Where should we eat?’ is the favourite 
question asked by more than 2 million 
Winnipeg visitors every year, and an 
increasing number of them are arriving with 
an intent to dine in the city’s best restaurants.

These ‘culinary tourists’ look for a 
reliable list of the city’s best places and 
recommendations from local editors of food 
media. This resource is Taste Magazine.

Designed to direct convention delegates,

tour groups, business people and vacationers 
to the best neighbourhoods and the best 
places, Taste Magazine is the best place to 
find Winnipeg’s favourite restaurants in one 
handy guide.

Features
• A list of Winnipeg’s best restaurants created by 
  editors of Ciao! and WHERE Winnipeg.
• Editor’s Picks Sidebars
• Culinary Neighbourhood Districts
• Vibrant Restaurant Ads
• Distributed through Tourism Winnipeg, Travel 
  MB, WAA - Airport Info and Tourism Information 
  Centres citywide.

Advertising
Align your restaurant with Winnipeg’s best places 
and get noticed by big spending diners who are 
making a decision where to spend their money.

taste
winnipeg’s culinary guide 2019-2020

what’s hot now • destination dining 
• restaurant directory

Best All-Day Breakfast
Lingering over coffee and eggs in a sunlit café is a certain, simple pleasure, and Winnipeg is blessed when it comes to delightful all-daybreakers. Cilantro sauce, guac and house-made salsa add a zesty olé to Stella’s Café's Mexican breakfast. Two sunny 
side eggs on soft corn tortillas, accompanied with hash browns, refried beans and shredded cheddar, add a full plate of hearty fuel for the day. Feast your eyes and palate on tempting southern treats at The Tallest Poppy, like crispy buttermilk fried chicken on Belgian waffles, both savoury and sweet with a drizzle of maple syrup on crackling, well-seasoned crust. Several eggs Benny varieties at The Oakwood make choosing difficult, but we recommend the roasted turkey, bacon and cheddar version. Turkey turns out to be just as perfect for soaking up creamy hollandaise and egg yolk. Though falafels have always been the signature dish at Falafel Place, other specialties keep the menu fresh. Middle Eastern shakshuka is spicy, stewed with a mix of tomatoes, onions and banana peppers, and topped with runny-yolk eggs. Toasted triangles of pita are perfect for sopping up the mix. Clementine Café reimagines breakfast with inventive flavour combinations, melding thoughtfulness and creativity with accessibility, in a trendy atmosphere. Buttery sourdough and Turkish-style poached eggs are delivered on a bed of hummus, topped with warm chilli butter and zhoug, a pesto-like Middle Eastern spice paste singing with cilantro and long-burning spice. No breakfast list would be complete without Winnipeg institution The Original Pancake House. The German-style giant apple pancake is legendary, laden with a bubbling mixture of cinnamon sugar-coated apples, but one can never go wrong with a plateful of fluffy buttermilk hot cakes topped with whipped Notre Dame Creamery butter. 

when it comes to delightful all-daybreakers. Cilantro 

hash browns, refried beans and shredded cheddar, add a full plate of hearty fuel for the day. Feast your eyes and palate 
, like crispy buttermilk fried chicken on Belgian waffles, both savoury and sweet with a drizzle of maple syrup on crackling, well-

TAPROOMS
Barn Hammer Brewing Co
595 Wall St, barnhammerbrewing.ca. A stylish industrial space in the West End houses this welcoming taproom. 
LP, A, IA, M, V
Half Pints Brewing Co
550 Roseberry St, 204-832-PINT (7468). Four fl agship beers and seasonal 
specialties are on tap for sipping by taster or draught, or fi ll a growler to go. Free brewery tours on Saturdays. WA, LP, A, IA, M, V
Little Brown Jug
336 William Ave, 204-500-0441. Sleek taproom inside a renovated Exchange District heritage space with an open concept design that gives visitors a view of the brewery. WA, LP, SP, A, IA, M, V Sookram’s Brewing Co
479-B Warsaw Ave, sookrams.com.Warehouse-turned-taproom offers fl agship beers like its Pilsner Cult 
Classic on tap and available to take home. WA, LP, A, IA, M, V
Stone Angel Brewing Co
9-1875 Pembina Hwy, 204-226-1361. Try four core beers and a rotating selection of seasonal beer and cider. Devil May Care Brewing Company and Kilter  Brewing Co also on-site. WA, LP, IA, M, VTorque Brewing Co
330-830 King Edward St, 204-941-1723. Sample tried-and-true brews as well as a changing selection of varieties like Russian Imperial Stout, available only at the brewery. WA, LP, SP, A, IA, M, V

Trans Canada Brewing Co
1-1290 Kenaston Blvd, 204-666-2337. Spacious brewpub offers large 
selection of in-house beers along with fresh pizza and appetizers from on-site pizzeria. WA, LP, A, IA, M, V

TASTING ROOM
 Patent 5 Distillery  

108 Alexander Ave, 204-995-4999. Craft distillery serves artful cocktails using house spirits and Manitoba-made 
bitters alongside charcuterie plates. Reclaimed wood and stained glass give a Prohibition-era vibe. WA, LP, SP, IA, M, V 

TEA HOUSE
Panda Tea
2999 Pembina Hwy, 204-504-8299; 1041 McPhillips St, 204-505-6989. Tea room serving milk tea, slush drinks and bubble tea in fl avours like passionfruit, red bean and taro. IA, M, V 
Tea Story
224 Osborne St, 204-477-1102. Bright and playful Japan-infl uenced space boasts an extensive list of fl owering, aged, organic, and bubble teas. WA, A, IA, M, V

THAI 
Bangkok Thai
100 Osborne St, 2nd fl oor, 204-474-0908. Located within the beautiful courtyard at the corner of Osborne and River, this sunlit room creates the perfect setting for exotic Thai dishes served on decorated silver tableware. LP, IA, M, V

Magic Thailand
842 Logan Ave, 204-774-0839. Well-travelled locals in the know consider this simply styled spot a go-to for 
authentic Thai curries and stir fry 
dishes. WA, IA, M, V
Sabai Thai Eatery 
1113 Corydon Ave, 204-888-6508. The succinct menu at this neighbourhood hot spot has popular standbys as well as a few contemporary house specials like pickerel cheeks in rich peanut-sesame sauce. WA, LP, SP, IA, M, V
Siam Thai
587 St. Anne’s Rd, 204-254-7765. This small, suburban ethnic eatery focuses its cuisine on central Thailand and uses the freshest produce. Chef’s specials include stir-fried chicken in chile jam. WA, LP, IA, M, V
Sukhothai
191 Osborne St, 204-633-6907. The 
comfortable modern interior is a good counterpoint to classic Thai cuisine. Perfect hot and sour soup keeps fans returning. WA, LP, IA, M, V

VEGETARIAN
Affi nity Vegetarian 
Garden[Chinese]
100-208 Edmonton St, 204-943-0251.With 88 dishes, this small eatery has the most diverse vegetarian menu in town. For those who can’t decide, try a combination plate or go for the daily changing lunch buffet. IA, M, V
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bestlist

For intimate dining, business meetings or group events in one ofour signature rooms, count on our culinary expertise to createa � ne dining experience in an atmosphere rich with history.

185 Lombard Avenue 204-944-1180 baileysprimedining.com

Bailey’s is committed to the personal touch. Call us to book a reservation.

winnipeg’s best list
The defi nitive taste restaurant list outlines our selection of the top dining establishments in 
the city. Virtually all of these 
recommendations are locally 
owned and operated. Keep this list available for easy reference, whether you are seeking a 
formal multi-course gourmet 
extravaganza or simply want the best soup in town. Restaurant details are subject to change 
without notice. The symbols are as follows:
WA — Wheelchair accessible
LP — Licensed premises
SP — Summer patio
A — American Express
IA — Interac
M — MasterCard
V — Visa
ATM — Bank machine on-site

 — New restaurant

ARABIC
 Yafa Café

1785 Portage Ave, 204-221-1636. This artistic space celebrates Arabic culture, serving street food like manakeesh, a fl atbread with sweet or savoury 
toppings. WA, A, IA, M, V

BAKERY
A l’Epi de Blé 
1757 Main St, 204-334-2526. Bakes up pastries of Provence, French cakes and hearty loaves of bread. IA, M, V
La Belle Baguette
248 Ave de la Cathedrale, 204-219-2123; 1850 Ness Ave, 204-219-9688. Pastry Chef Alix Loiselle makes 
everything from rustic loaves to 
delicate patisserie. WA, SP, IA, M, VBronuts 
C-100 King St, bronuts.ca. Trendy spot serving fl uffy handmade donuts and specialty coffee drinks. WA, SP, IA, M, VHigh Tea Bakery 
2103 Portage Ave, 204-775-0264. Custom-designed cakes, dainties and cookies for all occasions. WA, SP, IA, M, V
Oh Doughnuts 
326 Broadway, 204-615-0802; 1194 Taylor Ave, 204-477-1276 (WA). 
Flavours change daily at this gourmet donut shop. Vegan and gluten-
friendly varieties. A, IA, M, V
Pennyloaf Bakery 
858 Corydon Ave, 204-452-2957. Cozy bakery offers artisan bread baked in a wood-fi red oven, along with cookies and more. WA, SP, IA, M, V
Pinky’s Bakeshop 
439 Stradbrook Ave, 204-453-CAKE. Boutique bakery offers a rainbow of fl avoured cupcakes, ice cream and Thai-fusion desserts. WA, A, IA, M, V

S Squared Pâtisserie 
3416 Roblin Blvd, 204-914-5112. 
Decadent layered mousse-based 
cakes, cakes, choux and tarts alongside croissants and other French specialties. WA, A, IA, M, V
Sleepy Owl Bread 
751 Wall St, 204-417-6444. Daily breads, buttery fruit danishes and pastries made with local ingredients. 
WA, A, IA, M, V
Tall Grass Prairie Bread Company 859 Westminster Ave, 204-783-5097; The Forks Market, main fl oor. Organic sourdough, rye and cracked wheat. 
Dairy- and egg-free baking. WA, IA, M, V

BAKERY CAFÉ
Cocoabeans Bakeshop
774 Corydon Ave, 204-918-5313. Gluten-free café serves light, fresh meals that cater to all dietary restrictions, like the vegan Caesar bowl. WA, SP, A, IA, M, VThe Frenchway
238 Lilac St, 204-421-9002. This Lilac Street bakery and café specializes 
in breakfast and lunch fare using 
housemade pastries, breads and 
sweets. WA, SP, IA, M, V
Hildegard's Bakery
100-686 Portage Ave, 204-615-0889. A full menu of baked goods along with delicious wood-fi red pizza and fresh-out-of-the-oven breads are served 
alongside roasted drip coffees from the on-site café. WA, LP, IA, M, V
Stella’s Café & Bakery
Seven locations, stellas.ca. Famous breakfast items like baked eggs and the Mexican breakfast alongside a vast selection of entrées. Housemade breads and jam available for purchase by the loaf and jar. WA, LP, SP, IA, M, V

BARBEQUE
Famous Dave’s
11 Reenders Dr, 204-504-7200.  
This roadhouse style joint is famous for its low and slow smoked ribs. The scratch kitchen serves BBQ favourites alongside classic American sides like cornbread muffi ns. WA, LP, A, IA, M, VLovey’s BBQ
2-208 Marion St, 204-233-RIBS (7427). Casual eatery boasting a barbeque pit and scratch-made sauces. Slabs of pork shoulder and brisket are smoked low and slow overnight. 
WA, LP, IA, M, V

BISTRO
Baked Expectations
161 Osborne St, 204-452-5176. The menu lists comfort food like burgers and pasta, but save room for the sweet stuff. This place is duly noted for its decadent desserts, from tortes to 
cheesecakes. WA, LP, IA

Bonfi re Bistro
1433 Corydon Ave, 204-487-4440. Famous for wood-fi red artisan pizzas, this cozy hangout is the perfect place to unwind. Try the spicy Bonfi re 
Hawaiian. WA, LP, IA, M, V
Café 22
823 Corydon Ave, 204-989-5119. 
Popular local chain does double duty as family-friendly restaurant and trendy lounge. Pizzas are drawn from a wood burning oven that clinches the fl avour and ambience. LP, SP, IA, M, V
deer + almond 
85 Princess St, 204-504-8562. This hip, rustic Exchange District restaurant boasts an inspired globally influenced menu of creative, shareable plates. WA, LP, IA, M, V
Era Bistro
85 Israel Asper Way, 204-289-2190. Located in the Canadian Museum for Human Rights, this open concept room serves local fare with an 
emphasis on sustainability. 
WA, LP, SP, A, IA, M, V
Kevin's Bistro
141 Bannatyne Ave, 204-221-5028. This bright bistro's menu brings 
back the 1970's casserole and ups the mac & cheese ante with a saucy béchamel. WA, LP, A, IA, M, V 
Prairie Ink
Grant Park Shopping Centre, 
204-975-2659. Cozy retreat inside 
McNally Robinson Booksellers serves healthy fare for all tastes. Extensive fresh juice selection and wonderful desserts. On-site pâtisserie counter. WA, LP, SP, A, IA, M, V
Prairie’s Edge
2015 Main St, 204-284-7275. New 
eatery nestled in the greenery of 
Kildonan Park offers creative dishes packed with regional ingredients. 
Pickerel cheeks are a fl avour-packed treat. WA, LP, SP, A, IA, M, V
Resto at Thermëa
775 Crescent Dr, 204-284-9595. 
Located inside Thermëa by Nordik-Spa Nature, this peaceful bistro 
serves a health-focused menu with touches of regional ingredients.
WA, LP, SP, IA, M, V
Saucers Cafe
570 Academy Rd, 204-489-9204. 
Generous sandwiches, salads, wraps, pizzas, specialty coffees and teas. 
Try the roasted vegetable bruschetta with goat cheese and tart balsamic reduction. WA, LP, SP, A, IA, M, V
Steve’s Bistro 
3123 Portage Ave, 204-831-5531. Tuck into hearty portions of Mediterranean-infl uenced cuisine, like tangy house-made olive tapenade and fall-off-the-bone rack of lamb with lemon and 
oregano. WA, LP, SP, A, IA, M, V
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• Winnipeg - 349 York Ave. 204-947-3097
• Ottawa - 210 Somerset St. West 613-567-4634
• Ottawa - 1993 Robertson Rd. 613-721-3777

Extensive lunch and dinner bu� et includes delicious vegan, vegetarian and gluten free options

More than 40 years
& three generations

More than 40 years ago, Mrs. 
Usha Mehra brought her passion for Indian 
cuisine to Canada. She founded the first North 
Indian restaurant in Winnipeg, featuring all of 
her own original recipes. Over the years, Kamal 
and Sudha Mehra enamoured thousands of 
diners with those dishes. Today, Sudha Mehra 
and her children carry forward this legacy of 
cuisine. Classical Indian flavours are presented 
with a contemporary flair amidst centuries old 
Indian wood carvings, paintings and intricate 
tapestries; The Mehras would like to invite you 
to experience the dynamic essence that India 
is known for.

 @eastindiacompanyrestaurants      @east_india_co      /eastindiacompanyrestaurants 

eastindiaco.comeastindiaco.com

1301 St Matthews Ave.

(204) 488-0000

www.uptownalley.ca

• 30 LANES OF FIVE-PIN BOWLING 

• MASSIVE ARCADE

• PING-PONG ROOM

• SPACE-THEMED LASER TAG ARENA 

• LOUNGE WITH 12 BEERS ON TAP 

• DELICIOUS MEALS AND SNACKS

• PARTIES FROM SMALL GROUPS TO 200+

Endless Ways

Winnipeg’s most

dynamic entertainment 

destination

To PLAY

what’s
hot

HERE

LAKES: There are over 100,000 lakes in Manitoba, many 

connected through a giant web of rivers that leads north to 

Hudson’s Bay. Fishing is a productive pastime, with more 

than 30 species biting the lines of local anglers. Produces: 

Northern pike, lake trout, bass, muskie, pickerel, whitefish  

caviar, goldeye (pictured)

PRAIRIE: Manitoba is known for its 

flat, sweeping prairie overhung by an 

awe-inspiring sky. Acres of rich soil 

proved to be ideal for growing a wide 

range of edible crops. Produces: 

Wheat, oats, canola, hemp hearts, 

pulses (pictured) FOREST: The bountiful boreal forests 

of our province are a forager’s dream, 

producing many different kinds of 

berries and edible fungi. Early settlers 

were drawn by the rumour of wild 

strawberries so plentiful, “you left red 

footprints everywhere you walked”.  

Produces: Raspberries, cranberries, 

blueberries, saskatoons, strawberries, 

rhubarb, lobster mushrooms, morels 

(pictured), chanterelles
WETLANDS: The province’s marshy wetlands teem with life, 

including beavers, birds and waterfowl. The signature ingredient 

from this area, wild rice, is a nutty, dark grain harvested by First 

Nations people for centuries.  Produces: Wild rice, bullrushes

LAKES:LAKES: There are over 100,000 lakes in Manitoba, many 

connected through a giant web of rivers that leads north to 

connected through a giant web of rivers that leads north to 

Hudson’s Bay. Fishing is a productive pastime, with more 

Hudson’s Bay. Fishing is a productive pastime, with more 

than 30 species biting the lines of local anglers. 

than 30 species biting the lines of local anglers. Produces: 

Northern pike, lake trout, bass, muskie, pickerel, whitefish  

Northern pike, lake trout, bass, muskie, pickerel, whitefish  

caviar, goldeye (pictured)
caviar, goldeye (pictured)

FOREST:

flat, sweeping prairie overhung by an 

awe-inspiring sky. Acres of rich soil 

awe-inspiring sky. Acres of rich soil 

proved to be ideal for growing a wide 

range of edible crops. Produces: 

Wheat, oats, canola, hemp hearts, 

pulses (pictured) FOREST:

of our province are a forager’s dream, 

producing many different kinds of 

berries and edible fungi. Early settlers 

were drawn by the rumour of wild 

strawberries so plentiful, “you left red 

footprints everywhere you walked”.  

WETLANDS: The province’s marshy wetlands teem with life, 

FOREST:

REGIONAL INGREDIENTS

Winnipeggers have a killer spread of tastes at their fingertips due to the environmental diversity of our province. 

Manitoba is a land of contrasts—the vast prairie grasslands of the central plains support one of the most 

productive agricultural regions in the world, the boreal forest reaches toward the Arctic tundra, Hudson’s Bay 

drains a vast basin of inland lakes and a migratory bird flyway connects hundreds of acres of vibrant wetlands. 

Within the city, you’ll find plates incorporating ingredients and inspiration from the province’s wild natural habitats.
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HERE

REGIONAL INGREDIENTS

Winnipeggers have a killer spread of tastes at their fingertips due to the environmental diversity of our province. 

Winnipeg is a restaurant city. 

From buzzed about dining 

rooms to quiet neighbourhood 

nooks, a stellar dining scene has 

its roots in the land and its people. Beet Fritters,

Prairie’s Edge
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The bountiful boreal forests 

of our province are a forager’s dream, 

producing many different kinds of 

berries and edible fungi. Early settlers 

were drawn by the rumour of wild 

strawberries so plentiful, “you left red 

footprints everywhere you walked”.  

Produces: Raspberries, cranberries, 

blueberries, saskatoons, strawberries, 

rhubarb, lobster mushrooms, morels 
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destination dining
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KING + 
BANNATYNE

ACROSS
THE BOARD

SADDLERY
ON MARKET

BANNATYNE AVE

KEVIN'S 
BISTRO

MCDERMOT AVE

CARNAVAL

CAPITAL 
GRILL AND BAR

IZAKAYA
EDOKKO

YORK AVE

LA ROCA

FOOLS 
& HORSES

EAST 
INDIA CO

exchange district This 22-block historic neighbourhood is home to some of Winnipeg’s oldest buildings and some of its most stylish, creative kitchens. Sandwiches get the royal treatment at hip corner joint King + Bannatyne. Try a playful weekly special or chow down on juicy, 
tender brisket, accented simply with a swipe of mustard. Mac and cheese are the main event at Kevin’s Bistro, served up in 12 different styles. The “Hops and Blue” is speckled with blue cheese 

and caramelized onion, swimming in creamy sauce spiked with 
a Belgian witbier from Torque Brewery. Gauchos work the room at Carnaval, brandishing spears of sirloin cap and spicy pork sausage with knives poised and ready to slice juicy meat morsels at a diner’s whim, making one feel like medieval royalty. Highly addictive fl avoured popcorn and salted edamame are offered as snacks for hungry gamers to munch on between turns, but excellent entrées make Across the Board Game Café worth a visit whether you’re itching to roll dice or not. An umami-rich soup loaded with vermicelli and tender shreds of pork is topped with cabbage and pickled veggies, offering a crisp counterpoint to the rich broth below. Saddlery on Market’s expansive menu is much like its ample interior, gracious in size and full of options. Bison nachos slathered with citrus crème and pico de gallo combine Winnipeg pride with international intentions. 

downtown As the electrically charged centre of the city, Winnipeg’s business district teems with dining options ranging from fast casual cafés to swanky rooms with elegance. With a sleek interior and smart menu, Capital Grill and Bar is the epitome of classy comfort food. Generously-sized Dungeness crab cakes are crispy and golden, perfect for dunking into roasted garlic aioli. Everything from the menu to the lounge-like interior at La Roca exudes authentic contemporary Mexican cuisine. Eight varieties of tacos on offer range from traditional carnitas to grilled fi sh tucked into tortillas or lettuce wraps. East India Co delivers a rich sensory experience rivalled only by a trip to India. Submerged in a creamy sauce, slices of house-made cheese sandwich thin layers of nuts, raisins and cardamom in the paneer pasanda. Gleaming glass and chic marble make up the hip Fools & Horses coffee shops. The Modbar brewing system sees baristas 

pulling espresso shots from sleek chrome ‘taps’. Izakaya Edokko’s sleek curved booths and gleaming sushi bar set the stage 

for Chef Masa Sugita’s elevated street eats. Okonomiyaki and a huge selection of delicate sushi rolls are superb. 

dining

King + . Try a playful weekly special or chow down on juicy, 
tender brisket, accented simply with a swipe of mustard. Mac 

, served up in 12 different styles. The “Hops and Blue” is speckled with blue cheese 
and caramelized onion, swimming in creamy sauce spiked with 

Bison Nachos,
Saddlery on Market
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www.infernosbistro.com 
312 Des Meurons

204-262-7400

Chefs Fern Kirouac and Sean McGillivrayinfuse fresh regional ingredients withFrench � air and the results are inspired.A fresh round up of features presenteddaily keeps the experience exciting.
A Must Visit French Bistro

in St. Boniface

destination dining
exchange district This 22-block historic neighbourhood is home to some of Winnipeg’s oldest 

dining
This 22-block historic neighbourhood is home to some of Winnipeg’s oldest 

Eat your way through these unique and diverseneighbourhoods for a tasty tour of Winnipeg
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28,000 
per issue

Insertions full pg 2/3 pg 1/2 isle 1/2 pg 1/3 pg 1/6 pg 1/12 pg (b&w)

1 time $2,900 $2,380 $2,130 $2,075 $1,400 $895 $440

3 times 2,460 2,030 1,800 1,750 1,220 765 370
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45,000 
per regular issue 
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per issue 
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55,000 
annually
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2/3 Page 4.6875 10. 3.625 8.125

1/2 Page [horizontal] 7.125 4.875 5.5 4.

1/2 Page [island] 4.6875 7.375 N/A N/A

1/3 Page [square] 4.6875 4.875 3.625 4.

1/3 Page [vertical] 2.25 10. 1.75 8.125

1/6 Page 2.25 4.875 1.75 4.

1/12 Page 2.25 2.3125 N/A N/A

Full Page 2/3 Page 1/2 Page 
[horizontal]

1/2 Page 
[island]

1/3 Page 
[square]

1/6 Page 1/12 Page




