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special holiday issue

“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: 
• Brazen Hall
• Bouchée Boucher
• Carne
• Cordova
• Harth
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ciao! reviews

Vermicelli, red thai curry 
and stout braised short 
ribs at Brazen Hall

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

best new
restaurants 2017

ciao! / dec/jan / two thousand seventeen52

BREW PUB POOBAH

When restaurateur Kristian Kristjansson closed the doors of The 

Round Table 40 years after his father opened it, many wondered what 

would replace the beloved Tudor cottage building. As months turned 

into the better part of a year, the massive renovation project unfolded 

before the eyes of commuters. What emerged may retain the same 

footprint of the original building, but is unrecognizably new and 

improved. 
The entire experience is both casual and obsessive; relaxed yet smart 

décor, a menu that pays attention to today’s growing list of crazy diets, 

and knowledgeable service packaged in jeans and T-shirts. Salvaged wood 

covering walls and beams above give the new space a rustic beer barn 

feel with a chic, contemporary feel. On-site brew bins are visible through 

glass, giving a peek at the action while keeping the odorous by-products 

of the process at arms length. 

Unmistakably though, beer provides focus for what to eat here. 

Snacks, appies, burgers, noodles and entrees are designed for pairing with 

a pint.  House brew nuts offer instant gratification – the spicy, smoky, 

cocoa covered blend can turn into an addiction without intervention. 

Tempura cauliflower, a clear favourite by the servers, doesn’t disappoint. 

Accompanying soy glaze offers a hit of salty while keeping it light(ish). 

Local breweries have been opening -  with on site tasting rooms 

luring avid beer drinkers to the heart of the craft beer buzz - since last 

December. By now, small batch brewers have staked out a legitimate 

industry, with Brazen Hall leading the group as brew pub poobah.  The 

playful  let-your-hair-down menu is packing in diners of all ages, offering 
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homey multi-culti classics that fit the new age of urban foodsters seeking 

out favourite flavours from around the globe. 

Burgers with beer are an easy sell. The vegetarian burger (“Vurger”) is 

notable, with mango jalapeno relish and crisp fried onions offering a one 

two punch. However, it’s the beef and farmer sausage patty on a potato 

bun, covered with special blueberry maple ketchup, bacon, mushrooms, 

Manitoba Trappist cheese and beer braised onion that has earned the 

restaurant a big fan base during the summertime “Le Burger Week” 

promotion. 
Noodles are the surprise delight at this brew pub. Handmade ravioli 

are filled with a gorgeous mixture of wild mushroom, caramelized 

onion and ricotta and topped with a rose sauce that holds its own 

among leading local Italian bistros. The vermicelli bowl rivals any of our 

favourite pho joints, and the red Thai curry’s hits the right note with its 

mix of veggies, and balance of spice and sweet. 

Classic hearty fare like beef ribs make an appearance too. Rich stout 

braised short ribs are placed over potato and cauliflower mash, with a 

generous sprinkle of peas and pickled onion, for a fall-off-the-bone dish 

that is Sunday dinner worthy. Succulent buttermilk brined Nashville Hot 

fried chicken layers some heat with a beer tinged hot sauce. Camp style 

charred bread makes a nice crunchy accompaniment.  

End with spicy warm clove and cinnamon cake for a playful mixture 

of textures and flavours. Pumpkin white chocolate ganache, sticky 

beer caramel, buttermilk cream and a sprinkling of pie crust crumble 

punctuate the dining experience with a lasting impression. 800 Pembina 

Hwy, 204-453-7980, Map 2: E-4

BRAZEN HALL

BEST NEW 
RESTAURANTS 

2017

Winnipeg’s culinary scene 

welcomed a distinct selection 

of new establishments, with 

Brazen Hall leading the 

mention for Where’s Top 5 

new opens of the year.

Vermicelli, red thai 
curry and stout 
braised short ribs
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No holds barred iN sT. boNiFaCe

When a new restaurant opens at a popular corner that has perplexed 

many business starts before it, eyebrows raise.  When that restaurant 

is opened by a team of chefs and enthusiasts who want to introduce 

the community to a business concept not yet trending in Peg 

city, tongues wag.  This is the case with restaurant butcher shop 

Bouchée Boucher.  
A bright window lined room is fashionably festooned in 

contemporary upholstery, shades of blond wood and a few red 

chairs to spice things up. Two entrances, one to the dining 

room, the other through the retail space, both set the scene. 

It is lively and loud, and the greeting is warm. Entering 

through the store teases what’s to come. Shelves are stocked 

with Manitoba brands, specialty food, gifts and souvenirs 

reflecting the practice of buying local. The way to 

the restaurant passes in front of the temptation 

case – beautifully laid out cuts of meat that 

will arrive at tables seared, roasted and braised 

throughout the evening. 

While at first blush diners may expect a menu dominated by meat, it 

is quality, not quantity, that is revered here. Many dishes are presented 

as small plates, encouraging sharing tastes. Larger plates are presented 

too, with the suggestion to share among more.

Vegetables, the food group of the moment, appear at the top of 

the dinner menu and coax some palate pushing.  Pairings of herbs 

and spices eschew the expected: like maple, mint and pickled chiles 

(fennel); dates, orange, and sumac (fennel); and raisin puree and 

farro (carrots). The ubiquitous beet salad is traded for a gorgeous beet 

fritter dressed with whipped goat cheese, caramelized honey, and an 

innovative crispy quinoa crumble.  Even mashed potatoes skew a bit 

glam, infused with ricotta, lemon honey and basil. 

Of course, proteins are celebrated too. With a team of butchery 

specialists in the next room, the meat dishes are stellar. Braised beef 

is tender, satisfying and lusciously bathed in a red wine jus. Spaetzle, 

mushrooms, and celery root puree offer a classic flavour combination 

with a lighter twist.  The pork loin chop is another exquisitely 

prepared winner. Roasted cabbage, warm apples, walnuts and calvados 

beautifully add texture and deliver a balanced plate with hints of sweet, 

salty and sour.
Lest we think all the good stuff is on dinner menus, lunch and 

Sunday brunch here offers a no holds barred approach too. An ever 

changing menu guarantees a few new delights every visit. Waffles 

topped with caramel sauce and cinnamon honey gelato, French toast 

with tomato jam, and pork belly can be wolfed down to the tunes of 

different local musicians – making Sunday a fun day. 101-300 Tache 

Ave, Map 1: R-6

a CUT above 

The trend reports declaring vegetables the most fashionable food group 

of the year don’t completely factor in the prairies’ innate love for meat.  

Thankfully, the restaurant group behind Carne has. Wow! Hospitality’s 

529 Wellington has been setting a gold standard in its stately riverside 

mansion since 2001. This newest addition is assuming a firm position 

competing with successful steak chains downtown. 

Modern chophouses specialize in steaks and chops, and offer an array 

of cuts of meat: veal, pork, poultry, and lamb as well as fish and seafood. 

Carne Italian Chophouse is just this style of new wave meatery, where 

a porterhouse can be enjoyed with a side of gnocchi. With Executive 

Chef Michael Dacquisto drawing on his own heritage and recipes, meat 

preparations get the Italian treatment, making veal Marsala and osso 

bucco tempting choices.

The luxury ingredients and high standards of excellence of a pre-

mium steakhouse are on full display. À la carte eating lets diners choose 

a grade of meat (ranging from premium to super premium), veggies, 

and  sauces. This mix and match eating counters the new generation of 

establishments that discourage substitutions in favour of a “chef knows 

best” sort of acumen. 

In step with fashion, the menu leads to a sprawling collection of small 

and large plates, including an all hits pasta list to share or as legitimate 

entrées. Old and new school veggies (yes, there is kale) are extraordi-

nary. Fried Brussels sprouts are anointed with salty pancetta and sweet 

balsamic syrup. 
Tuna tartare, beef carpaccio, and fresh oysters are raw luxuries, fresh 

and superb. Fried briny capers, shallots and a peppery bite of arugula 

dress delicate slices of beef, while tuna tartare delivers a hit of chili, sesame 

and nori, offering some Asian flair. Oysters are pure and perfect. 

Hot starters are equally divine. Tender chicken livers, a steakhouse favour-

ite, are brightened with delicately flavoured tomato and balsamic red wine 

gravy. Diver scallops, paired with spiralled and puréed butternut squash 

could be an entrée. There are four, generous sized. A delicate mix of micro 

greens and walnuts added give this dish impressive dimensions.

Ultimately though, a steakhouse must be judged on its meat, namely the 

beef. Carne is proactive. Chef Dacquisto sources Alberta AAA Prime and 

Wagyu hybrid beef from Alberta, USA and Japan. Tableside questions are 

answered with enthusiasm, revealing a depth of detail. Each box of Wagyu 

comes with a certificate of authentication revealing the animal’s name, its 

ancestry and stats, giving a new level of understanding to where your food 

comes from.  
Canadian Wagyu tenderloin has the appearance of most, but don’t be 

fooled. The ultra-fine marbling achieved from its special upbringing packs 

each bite with juiciness so remarkable it nearly defies description. A rib steak 

for two, beautifully charred and tender fills an entire plate, and could feed 

more. The pork and veal chops follow suit, yielding flavourful tender bites.

Even after one of those big steaks, desserts are still a must. Creamy rice 

pudding may be an old school comfort, but it wasn’t topped with pistachios, 

coconut and begonia petals in our house.  

Dining on succulent steaks in luxurious rooms doesn’t need a trend 

report to gain favour - neither does having vast amount of choice. 

Just remember to order simply, and let the meat shine. 295 York Ave, 

204-896-7275, Map 1: P-4
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many business starts before it, eyebrows raise.  When that restaurant 

is opened by a team of chefs and enthusiasts who want to introduce 
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contemporary upholstery, shades of blond wood and a few red 

chairs to spice things up. Two entrances, one to the dining 

room, the other through the retail space, both set the scene. 

It is lively and loud, and the greeting is warm. Entering 

through the store teases what’s to come. Shelves are stocked 

with Manitoba brands, specialty food, gifts and souvenirs 

reflecting the practice of buying local. The way to 

the restaurant passes in front of the temptation 

case – beautifully laid out cuts of meat that 
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carne

Bouchée Boucher
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That mission statement has developed a passionate following for 
the publications produced by the company.
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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
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38%
66%
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90
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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
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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.

                               OCTOBER

SEPTEMBER

Veg-out 
Sept 16  
Winnipeg’s first ever VegFest is 
a free, one-day celebration for 
vegans, vegetarians and those who 
are simply veg-curious. the star 
lineup of speakers includes Dave 
Nickarz, Vice President of Sea 
Sheperd Canada, and Mimi Kirk, 
raw vegan chef and author. enjoy 
the selection of vendors, family-fun 
entertainment, yoga, and more. 9 
am, Axworthy Health & RecPlex, 350 
Spence St. For more information visit 
winnipegvegfest.ca

WRite oN  
Sept 22-30  
Wordsmith from around the globe 
gather at the tHIN AIR 2017 Winnipeg 
International Writers Festival. this 
week-long book club and literary 
celebration features a program of 
reading, writing workshops, and 
on-stage conversations. Special guests 
include award-winning children’s writer 
Marie-Louise gay and human rights 
activist Monia Mazigh (pictured). 
Asper Centre for theatre and Film, 
400 Colony St, thinairwinnipeg.ca

CuLtuRe DAze 
Sept 29-oct 1 the 8th annual 
Manitoba culture Days feature 
free, interactive arts and cultural 
activities. Attend anything from live 
graffiti showcases to DiY botanical 
classes. Nuit Blanche on october 1st 
is the highlight of the festival. the 
celebration continues into the early 
morning exhibiting international artists’ 
contemporary art installations across 
St. Boniface, the exchange District and 
Downtown. Free. Visit mb.culturedays.
ca for more information.

BLUE AND 
GOLD
the Winnipeg Blue 
Bombers take on 
their infamous 
rivals, Saskatchewan 
Roughriders at ig 
Field. (pg 13)

OPIKIHIWAWIN TRADITIONAL
POW WOW
traditional song 
and dance takes 
place at Camp 
Amisk. Free shuttle
buses from 
downtown 
Winnipeg. (pg 12)

FEM FEST 
Annual theatre 
festival celebrates 
plays written 
by women, for 
everyone. (pg 12)

BURTON 
CUMMINGS  
guess Who star 
and Winnipegger 
performs at Burton 
Cummings theatre. 
(pg 12)

ABBA
the Music 
of Abba 
takes over 
Centennial 
Concert 
Hall.  
(pg 12)

HOCKEY EXPO Start the hockey 
season at the 2nd annual Canadian 
Hockey expo at Red River exhibition 
Park. (pg 11)

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

tRue NoRtH PRiDe 
oct 4, 14, 17, 20, 29 Catch the  
much-anticipated Jets season home 
opener on october 4 against toronto 
Maple Leafs. the Jets believe their 
draft choices Scheifele, trouba, 
Morrissey, ehlers and Laine are 
ready to deliver for fans. the team 
has bolstered its goaltending with 
the acquisition of veteran Mason 
in the off season. For tickets call 
1-855-985-5000, jets.nhl.com. Bell 
MtS Place, 345 graham Ave

HAPPY 70tH WSo 
oct 13-14  
Former WSo conductor Victor 
Feldbrill returns to the stage in 
celebration of the 70th season 
alongside Maestro Mickelthwate. 
From 1958-1968, Feldbrill transformed 
the WSo into the professional 
orchestra we know today. expect to be 
inspired by the dramatic performance 
of Beethoven’s Leonore overture No.3. 
For tickets call 204-949-3999 or visit 
tickets.wso.mb.ca. Centennial Concert 
Hall, 555 Main St. 

iNSPiRiNg LoVe 
oct 19-NoV 11  
A young Shakespeare has writer’s 
block with a deadline fast approaching. 
Meanwhile, he meets the ideal woman 
that feeds him with inspiriation. the 
seven time Academy award winning 
sexy and timeless film Shakespeare 
In Love takes stage and unfolds into 
one of the most romantic plays. For 
tickets call 204-942-6537 or visit 
royalmtc.ca/tickets. the John Hirsch 
theatre At Royal Manitoba theatre 
Centre Mainstage, 174 Market Ave.

Hot RigHt MeoW 
oct 21-22  
the Winnipeg pet Show is a full 
weekend dedicated to people who 
love their furry friends. Discover 
the latest in pet-related products 
and services for every type of pet 
including dogs, cats, birds, fish, 
critters, and reptiles. Head to the 
entertainment ring to enjoy the pet 
fashion show, breeders showcase and 
x-treme dog shows. For tickets visit 
winnipegpetshow.com/tickets. RBC 
Convention Centre, 375 York Ave.

MIRANDA LAMBERT
Country 
sweetheart 
belts out 
charming 
melodies 
from her 
latest album 

“the Weight 
of these Wings” 
at Bell MtS Place. (pg 12)

CANADA 
150 
PROJECT
innovative 
multi-
sensory 

celebration of Canada presented at 
the university of Winnipeg. (pg 12)

ROGER 
WATERS 
Legendary 
Pink Floyd 
member 
tours solo 
at Bell MtS 
Place.  
(pg 12)

DEADMAU5 
Master of technostyles and amazing 
collaborations with vocalists hits stage 
at Bell MtS Place. (pg 12)

KINGS OF 
LEON

“use Somebody” 
American rock 
band performs at 
Bell MtS Place. 
(pg 12)

WHITEHORSE
Canadian folk-rock 
husband-and-wife 
duo take Burton  
Cummings 
theatre. (pg 12)

9

9

16-23

7

11

14

16

22

31

29

22-23

22-24

DoWNtoWN PARtY 
Sept 8-10  
Downtown’s largest street festival 
ManyFest, takes over Broadway 
with live music, kid-friendly 
activities, a wine and beer garden, 
farmers’ and artisan markets, and 
more. Local eats at food trucks like 
Better than Baba’s, the Churro 
Stop, Half Moon Drive in and 
Fired up Pizza truck. Vote for your 
favourite meals on wheels at the 
Food truck Wars. For full vendors 
and entertainment lists visit 
manyfest.ca

vegans, vegetarians and those who 

the selection of vendors, family-fun 

am, Axworthy Health & RecPlex, 350 
Spence St. For more information visit 

F R I D AY
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Though it is the province’s largest city, 

Winnipeg has plenty of green space. 

Immerse yourself in nature and discover 

the secrets of Winnipeg’s outdoor 

attractions.

PLAYING WITH POLAR BEARS

For up close animal sightings, the Journey to Churchill Exhibit at 

Assiniboine Park zoo is the place to be. The main draw is a chance to 

come face to face with a swimming polar bear, separated by only 15 cm 

of polymer. This massive exhibit covers 3,714 square metres, and is home 

to caribou, muskox, snowy owls, arctic foxes, and, of course, seals and 

polar bears, whose aqueous environments are constructed side by side to 

encourage interaction—buffered by another polymer wall of course. 

The secret to catching polar bears at play is to visit in the morning 

when the animals are most active. Arrive before 11 am to get the best 

view of the bears frolicking and swimming. The bears’ underwater 

enclosure is placed over a tunnel, called the Sea Ice Passage, so the curious 

can get an up close look at bear bellies swimming above. Get your phone 

ready; you’ll want to snap a selfie when a polar bear comes to check 

out the crowd. Assiniboine Park, 2595 Roblin Blvd, 204‑927‑6000, 

Map 2: D‑3

JUST AROUND THE RIVER BEND

Winnipeg grew out of the meeting place at the Red and Assiniboine 

Rivers, as these waterways made trade and travel much easier. Though 

planes, trains, and automobiles have superseded birch bark canoes in 

modern days, it is still possible to take to the river by boat for a new 

perspective on the city. Splash Dash Boat Tours and Rentals opens mid‑

May, sending river adventurers off from its perch at The Forks. Take a 

WALK, 
BIKE, 
RUN
Looking to get  

outside and get  

moving? Try these  

fun activities:

ROUTES ON THE RED

A collection of self‑directed walking,  

biking, and paddling tours along the  

Red River. Put yourself in the shoes  

of a voyageur and try out a half‑day 

walking tour that follows the paths  

of the historic fur trade. Routes and  

maps found on routesonthered.ca

THE LOOP 

Get a crash course on the city by walking 

this 3.5 hour self directed route that covers 

Winnipeg’s significant historic, cultural, and 

architectural sites. Download the route map 

at tourismwinnipeg.com

BEE2GETHER BIKE RENTALS

Find a willing partner and take to 

the streets on a bicycle built for two. 

Bee2Gether’s cute yellow campers can be 

found at The Forks and Assiniboine Park, 

with tandem, single rider, buggy, and surry 

bikes for rent. Visit bee2getherbikes.com or 

call 204‑298‑2925 for more information.

EXCHANGE DISTRICT BIZ 

WALKING TOURS

The entire Exchange District neighbour‑

hood is designated a National Historic Site, 

and there’s plenty of history to explore. 

Tours with themes like “Death and 

Debauchery” bring to light the dark secrets 

of Winnipeg’s early years—when it earned 

the nickname “the wickedest city in the 

Dominion”. Call 204‑942‑6716 to book.

DOWNTOWN BIKE TOURS

Pig out and get active at the same time 

on the Downtown Winnipeg BIZ’s 

Moveable Feast tour. Diners bike between 

5 restaurant stops to sample eats at the 

neighbourhood’s prime restaurants. Visit 

downtownwinnipegtours.com to book.

OUTDOORS 
unCOVeReD

By joelle kidd

guided river tour and hear historical insights on points of interest along 

the way. When the water is calm, canoe rentals are available for those 

who want to paddle the Assiniboine. Main dock at The Forks Historic 

Port, 204‑783‑6633, Map 1: Q‑5

AU NATUREL
FortWhyte Alive is a haven for adventurous outdoor fun and 

environmental education, all within city limits. Paddle or go fishing on 

one of five lakes, walk through the wetlands on a floating boardwalk, 

and hike the trails that wind through surrounding aspen forest. Eco‑

explorers can learn about Manitoba wildlife at the site’s interpretive 

centre, but the best way to get up close and personal is on a bison 

safari—throughout May and June, buggies roll out on Thursdays at 

1:30 pm to join the herd of huge hairy bison that live on the prairie. 

If visiting in May, you’re just in time to catch the spring migration. 

Join a weekly Birding and Breakfast event to take a hike led by 

experienced birding guides and compare finds over pancakes at the 

on site Buffalo Stone Cafe. 1961 McCreary Rd, 204‑989‑8355, 

fortwhyte.org, Map 2: F‑3

TIME CAPSULE
It almost seems as though time has turned back to 1815 … until 

someone pulls out a smartphone to snap a pic of the blacksmith 

at work. Other than its visitors, everything at Fort Gibraltar is 

meticulously reproduced and restored, from 

costumed interpreters that explain the ins and 

outs of the fur trade on the prairies to the 

cabins filled with bundles of animal pelts. 

Take a tour of the Fort to learn more about 

the daily life of early settlers and voyageurs 

from the North West Company. Whittier Park, 

204‑233‑9470, fortgibraltar.com, Map 1: N‑5

SOAK UP SOME SUN

Getting outside doesn’t necessarily mean 

getting active—sometimes all one needs is 

some fresh air and sun. The perfect place to 

spend a day outdoors and horizontal is Nordic‑

style spa Thermëa, an outdoor oasis cradled 

unexpectedly in an old Winnipeg residential 

neighbourhood. 
Deep relaxation involves cycling through 

treatments of heat, cold, and rest. First, a toxin‑

clearing sit in a sauna, steam room, or hot 

bath, then a dip in the cold or temperate pool, 

followed by a period of relaxation. After a soak 

in the luxurious outdoor baths, journey out to 

the “Forest Beach”, a secluded rest area filled 

with loungers, Adirondack chairs, and comfy 

hammocks, all tucked in a lush grove of trees—

the city will seem miles away. 775 Crescent Dr, 

1‑855‑284‑3344, Map 2: F‑4

WILD WALL
Upper Fort Garry was an important centre of 

the fur trade for the Hudson’s Bay Company in 

the late 1800s, and though only the Fort’s gate 

remains standing today, the recently completed 

Upper Fort Garry Park commemorates the 

site with historical markers and an interactive 

installation set along the site of the fort’s 

original wall. The Heritage Wall spans more 

than 400 feet and depicts the history of this 

land from First Nations communities to the fur 

trade and European settlement. Watch the wall 

light up with an artistic LED interpretation of 

the Metis buffalo hunt—come at dusk for the 

best view.

For total tech integration, download the 

park’s smartphone app which highlights points 

of interest and provides information on the 

symbols on the Heritage Wall. Historical facts 

hidden around the park turn each visit into 

a scavenger hunt. Broadway and Main St, 

upperfortgarry.com, Map 1: Q‑4

A WALK IN THE PARK

Assiniboine Park, the city’s largest urban 

park, becomes a hotbed of activity in the spring 

and summer months. Beautiful blooms grow 

in the English gardens and Leo Mol sculpture 

garden, which also displays bronze figures 

created by the renowned artist. With winding 

paths and benches set in shady nooks, these 

gardens are a perfect place to while away the 

afternoon. Those itching to get active can start 

up an impromptu game of frisbee or fly a kite 

on the park’s manicured lawns.

The best way to take a tour of the park is 

to hop on board the miniature train that has 

been operating, run by the same family, for 

more than 50 years. This little locomotive 

runs daily from noon to 6 pm, and for $3 

will take you on a spin around the park’s 

perimeter. 2355 Corydon Ave, 204‑927‑6000, 

assiniboineparkzoo.ca, Map 2: D‑3
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Finch Gallery Workspace opens into the bright 

and welcoming historic exchange district 

neighbourhood. after years of working in the 

arts industry from local galleries to the royal 

Winnipeg ballet, dani Finch opened a space 

where art, community and collaboration 

could be celebrated. “it was more than just a 

passion,” she explains. “it was how i wanted 

to spend my days.” the gallery provides event 

and workshop space for local artists, theatre 

performances, and pop-up dinners. she hopes 

to extend the 3 month pop up lease (ends nov 

30) into a pernament venture. 74 Princess st, 

finchgalleryworkspace.ca

b y  t e e n a  L e g r i s  a n d  n i n a  b r y K

KENNETH LAVALLEE’s work combines 

the influence of Western modern art with the aesthetics and 

teachings of 20th century indigenous artists like Jackson 

beardy, norval Morriseau, benjamin chee chee, and the 

indian group of seven. his pieces are unique, balanced, and 

timeless. 
    the 33 year old Metis artist draws influence from his 

environment, historical research, and inspirations. he fondly 

remembers passing by the Indian Family Centre while on 

the bus with his mother and admiring the Jackson beardy 

murals of Peace and Harmony. its grand scale and bold palette 

influenced his own style of art and his desire to one day 

inspire youth. 

    those passing by the Winnipeg art gallery will see 

Lavallee’s vivid and fluid Creation Story featured on the exterior 

wall of the Wag as part of Insurgence/Resurgence, canada’s 

largest indigenous exhibit. Kenneth feels “artists have a 

unique opportunity to examine and reflect upon their current 

society, to provide a powerful medium to deliver a message. 

We have the opportunity and space to create art with positive 

imagery to lift the spirit.” 

    Wag curators Jaimie isaac and Julie nagam chose 

Kenneth’s artwork as the first artwork to be displayed on 

the exterior of the gallery “to respond to the architecture 

of the building.” adding that his work for this exhibition 

“considers local landmarks, gathering places and 

surrounding waters of the assiniboine and the red rivers.” 

cargocollective.com/knnth, exhibit on now until april 22, 

2018, WAG, 300 Memorial blvd, 204-786-6641, wag.ca, 

Map 1: P-3

art exhibits
Until Jan 1 — Winnipeg-based artist 

and illustrator Matea radic exhibits her 

animated work entitled 7, which depicts 

her memories growing up in sarajevo at the 

Graffiti Gallery.

Until Dec 2 — contemporary craft aritsts 

use 2000+ year old archaeological ceramic 

shards to reflect the past, present and future 

at Gallery 1C03. 

Nov 3-Dec 1 — MaWa artist/teachers 

group features themes on Extensions at the 

Mentoring Artists For Women’s Art. 

Nov 3-14 — sri Lankan artist Mohan 

tenuwara showcases his paintings in 

Inclusivity: Celebrating Diversity at cre8ery. 

the exhibit attempts to highlight the parallel 

nature between the forest and human 

society. 

Dec 3-27 — Wayne Arthur Gallery’s annual 

group show spotlights 50 artists in It’s A 

Rare Bird. Features three dimensional works, 

paintings, drawings, photography, and mixed 

media.

Artist
Spotlight
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Dec 3-27 — Wayne Arthur Gallery’s 

spotlights 50 artists in

Features three dimensional works, 

paintings, drawings, photography, and mixed editor’s picktop 5 sHops For WiNter esseNtiALs    Winnipeg boutiques offer wonderful winter essentials to keep everyone on trend and toasty.    In Osborne Village, Silver Lotus keeps fashionistas comfortably cozy with a selection of soft, hand-woven blends of merino wool and mohair Kolapore hats and Nakiska Loop scarves (pictured) by Canadian designer Olena Zylak. 103 Osborne St, 204-452-3648. silverlotus.biz, Map 1: O-4 
   For smart and sustainable separates, slip into one-of-a-kind Sarah Sue Design cashmere sweaters modernized with Modal and Bamboo fabric. These sleek winter statements are a beautiful and popular local brand sold at several Winnipeg locations, including the Gallery Shop at the WAG. 300 Memorial Boulevard, 204-789-1769, Map 1: O-4   Windproof outwear is what's-in-store at Tamarack clothing, retailers that provide quality made parkas from renowned suppliers Canada Goose, North Face and Royal Robins. 2090 Corydon Ave, 204-940-4800; Map 2: D-3   Men and women can put their best winter boot forward by stepping into the European Shoe Shop for a smart selection of Manitobah Mukluks and Smartwool socks. 436 Academy Rd, 204-487-4193, Map 1: Q-5   The Wonderful World of Sheepskin carries a wide selection of high quality, custom-made sheepskin slippers, gloves, and fur coats for everyone in the family. 250 Dufferin Ave, 204-586-8097, Map 1: Q-5

sceNe iN tHe citYtHe Forks 
The Forks is considered Winnipeg's prime destination 
for dining, shopping, and recreation. From the junction 
of the Red and Assiniboine rivers, journey to the Johnston Terminal to find one-of-a-kind, artisinal jewellery and gifts at the WAG@The Forks with a special focus on Inuit, First Nations, and Métis art. Nearby, Oak + Oar stays ahead of the current with its understated yet cool Made-in-Canada menswear. 

Mandarin International's souvenirs are bursting from 
the shelves with t-shirts, trinkets, and everything maple 
leaf. Stroll across the plaza to the second floor of The 
Forks Market and find the aromatic space of Coal and Canary. The candle boutique carries beautifully fragranced and amusingly named collections of soy and vegetable wax based candles (pictured). For those seeking a quality selection of natural wines and 

specialty liqueurs, Ellement Wine & Spirits will provide 
the perfect finish to the shopping expedition.
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MANitoBA MeMeNto: BircH sYrUp
There’s liquid gold in Manitoba’s birch trees, producing rich, dark syrup that rivals the beloved 

maple. The Canadian Birch Company's owners, Glenda and Rory hart, create true Manitoba 

keepsakes for all gourmands with memorable products such as Birch Whiskey Toffee Sauce 

and Amber Gold Birch Syrup. Variations of the distinct flavour add depth to vinaigrettes, meats, 

and desserts and can be purchased at the Canadian Museum for Human Rights Boutique, 

85 Israel Asper Way, 204-289-2000, Map 1:p-5; Kenaston Wine Market, 1855A Grant Ave, 

204-488-9463, Map 2:D-3.
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The Forks is considered Winnipeg's prime destinatifor dining, shopping, and recreation. From the junctiof the Red and Assiniboine rivers, journey to the Johnston Terminal to find one-of-a-kind, artisinal jewellery and gifts at thespecial focus on Inuit, First Nations, and Métis art. Nearby, Oak + Oar stays ahead of the current with its understated yet cool Made-in-Canada menswearMandarin Internationalthe shelves with t-shirts, trinkets, and everything maple 
leaf. Stroll across the plaza to the second floor of Forks Market and find the aromatic space of and Canary. The candle boutique carries beautifully fragranced and amusingly named collections of and vegetable wax based candles (pictured). For those seeking a quality selection of natural wines anspecialty liqueurs, Ellement Wine & Spiritsthe perfect finish to the shopping expedition.

    those passing by the Winnipeg 

Lavallee’s vivid and fluid Creation Story featured on the exterior 

wall of the Wag as part of Insurgence/Resurgence, canada’s 

largest indigenous exhibit. Kenneth feels “artists have a 

Editor’s pick 
Top 5 EMBERS 

& EATS
Enhance the elements of a true winter 

dining experiencing in one, or all, of the top five 

restaurants with dramatic, fireside appeal.

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, Map 1: Q-5

Blaze Bistro 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’s Ave, 

204-944-7259, Map 2: F-4

Revel in post winter recreation at The Forks 

with two hot options for fireside dining. An 

afternoon Under the Canopy ice rink gets finished 

with the grill at Muddy Waters Eatery. Once 

greeted by the floor-to-the-ceiling slate fireplace 

with double copper stacks (pictured); dig into a 

platter of the authentic, hickory-smoked St. Louis 

Style Ribs soaked in a bold, bourbon BBQ sauce. 

15 Forks Market Rd, 204-947-6653, Map 2: F-4

The winter welcome at The Forks continues 

westward with 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, Map 2: F-4

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, Map 2: F-4
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SWEET & SAVoURY LIFE

Stella's Café and Bakery continues to garner 

popularity for its gorgeous assemblage of breads and 

impressive menu. Chef Scott Evans adds substantial 

value to the bakery café's norwegian influences from 

its original founders who established this beloved 

bakery café in 1999. Chef Scott adheres to traditional 

recipes while adding his own touch to the beautifully 

baked goods. Today, Stella's operates eight bustling 

café locations attracting fans with hearty and healthy 

all-day favourites. See locations' listings on pg 29.

noW opEn A new wave of inviting dining options have flooded into the newly 

renovated Forks Market. The unique space of PASSERO and Corto presents itself with a cool concept:  two 

different identities, menus, and hours. Corto opens for lunch and serves as an Italian sandwich counter and 

speciality coffee shop; while PASSERO's modern dining room (pictured) opens at 5pm and emphasizes 

osteria fare such as local flat iron steak, lamb and ricotta gnocchi. passerowinnipeg.com. 1 Forks Market Rd, 

Map 2: D-3 

    Next door, Winnipeg's beloved Red Ember Pizza Truck has established the new brick and mortar location 

known as the Red Ember Common. Watch chefs hard at work in an open concept kitchen from a front row 

seat at shiny marble counter tops. Proven pizza favourites like the Hot 'n Honey are pushed out of Canada's 

first Izzo Electric Oven imported from Naples, Italy. theredembercommon.com, 1 Forks Market Rd, Map 2: D-3
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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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1  Alt Hotel O3
2  Best Western Plus Downtown P43  Best Western Plus Pembina Inn & Suites F44  Best Western Plus Winnipeg Airport Hotel C3
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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
• Airport Motor Hotel .................. 56
• 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
• 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

pop artists
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• super bowls • top tables • last bite

FOOD • FASHION • HOME

green tea panna cotta:
chef jeremy senaris

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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for 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, of-the-moment styles and 
designer labels. 410 Academy Rd, 
204-474-1182The Ruby Slipper Vintage Shoppe

This vintage store carries fun frocks, accessories, and gently used clothing from all eras. Includes handbags, hats, fur wraps, and Jackie O suits. 370 St. 
Anne’s Rd, 204-257-3949RagpickersThe historic tickle trunk carries an eclectic collection of clothing, 

costumes and props. Consultation 
by appointment. 92 Gomez St, 204-942-7992

for beauty queensThe Be•You•Tee FactoryChic spot that offers makeup application and mobile makeup services. Blowouts, makeup and brow services also available. 107-100 Osborne St, 204-221-4434 Di ErbeAll-natural, certifi ed organic, vegan skincare products are handmade on-site. Custom hair and body care products available. 
111 Marion St, 204-415-7888  Hartmont Candle Company

Scented soy wax candles with 100% cotton wick are made on-site. Also carries its own line of lotions and lip balms. Johnston Terminal at The Forks, 
204-885-7595   HeartseaseAll-natural bath and beauty products made on-site, like essential oils, haircare, bath salts and a gentle line for babies. 941 Westminster Ave, heartsease.caThe Magic RoomEstablished in 1965 downtown, this long running day spa specializes in soothing treatments 

at affordable prices for all. 264 Edmonton St, 204-943-6702; 
652 Leila Ave, 204-339-3058; 1615 St. Mary’s Rd, 204-254-3541 Perfume ParadiseSpecializing in new, unusual, upscale-niche and hard-to-fi nd fragrances. Will search for a favourite scent. 253 Vaughn St, 204-275-7493

 La ParfumerieCanada’s only remaining perfumerie. Create a custom scent or choose a house signature. 
145 Evanson St, 204-475-4895 Public General StoreStocks beautiful, primarily Canadian made home decor, food, 

and natural body products. 156 Sherbrook St, 204-775-0504 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 bookwormsBison BooksThis carefully curated shop stocks antique, used, and out of print books. Everything from fi rst edition classics to the latest 
beach reads. 424 Graham Ave, 204-947-5931

 McNally Robinson BooksellersOne of Canada’s top independent 
bookstores renowned for its extensive selection of local and Canadian authors and in-store restaurant. Grant Park Shopping 

Centre, 204-475-0483  Nerman’s Books & CollectiblesMore than 100,000 used books, including sci-fi  and fantasy. Boasts 
the largest selection of kid’s books in Canada, plus vintage action fi gures 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?Cozy shop crammed full of new and used mystery, crime and thriller books. Also mystery games, 

journals, and cards. 165 Lilac St, 
204-284-9100

for the boudoir Bra Bar & PanterieBras, panties and mastectomy products. Lines include Chantelle, 
Prima Donna, Marie-Jo and Fantasie. 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, 204-253-8788

Diva 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 sweatshirts, nature inspired jewellery 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, 204-774-4019Kite And KaboodleColourful kites, science and craft 

kits, boardgames, and puzzles offer 
education and fun for everyone. 
Johnston Terminal at The Forks, 
204-942-2800; St. Vital Centre, 1225 St. Mary’s Rd, 204-257-4595Children’s Museum ShopEducational toys, games, puzzles 

and activity kits that coordinate 
with the museum’s 12 themed galleries and promote family interaction. Children’s Museum at 

The Forks, 204-943-1449Toad Hall ToysThis Exchange District spot is notable for its range of imported 
toys from 50 countries. Shelves are packed with creative supplies, 
educational toys, model railroads, 
dollhouse supplies, and books.  54 Arthur St, 204-956-2195Toto n DotSpecialty imported childrens apparel and accessories, including 

adorable mini Birkenstocks. Carries its own line of leather footwear. 112-2025 Corydon Ave, 
204-487-2896

 West Coast KidsSpecializing in eco-friendly, Canadian-made bedroom furniture 
for little ones. Also carries strollers, 
and chemical-free products for kitchen and bathroom. 103 Princess St, 204-942-1237

the it list
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for for for bargain hunters
bargain hunters
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, of-the-moment styles and 
designer labels. 410 Academy Rd, 
204-474-1182The Ruby Slipper Vintage Shoppe

This vintage store carries fun frocks, accessories, and gently used clothing from all eras. Includes handbags, hats, fur wraps, and Jackie O suits. 370 St. 
Anne’s Rd, 204-257-3949RagpickersThe historic tickle trunk carries an eclectic collection of clothing, 

costumes and props. Consultation 
by appointment. 92 Gomez St, 204-942-7992

for for for beauty queens
beauty queens
beauty queensThe Be•You•Tee FactoryChic spot that offers makeup application and mobile makeup services. Blowouts, makeup and brow services also available. 107-100 Osborne St, 204-221-4434 Di ErbeAll-natural, certifi ed organic, vegan skincare products are handmade on-site. Custom hair and body care products available. 

111 Marion St, 204-415-7888  Hartmont Candle Company
Scented soy wax candles with 100% cotton wick are made on-site. Also carries its own line of lotions and lip balms. Johnston Terminal at The Forks, 

204-885-7595  HeartseaseAll-natural bath and beauty products made on-site, like essential oils, haircare, bath salts and a gentle line for babies. 941 Westminster Ave, heartsease.caThe Magic RoomEstablished in 1965 downtown, this long running day spa specializes in soothing treatments 
at affordable prices for all. 264 Edmonton St, 204-943-6702; 
652 Leila Ave, 204-339-3058; 1615 St. Mary’s Rd, 204-254-3541

1615 St. Mary’s Rd, 204-254-3541 Perfume ParadiseSpecializing in new, unusual, upscale-niche and hard-to-fi nd fragrances. Will search for a favourite scent. 253 Vaughn St, 

the it list

A forest scene with critters carved from wood is the highlight of this picturesque glass globe $47, 

Design Manitoba (p 30). Photography by Ian McCausland 

Glorious goodies 

from local retailers 

garners good 

feelings for givers 

and receivers.   
Within the historic walls of the Forks 

Market is a familiar wine shop–renewed–

celebrating the tastes and stories behind 

natural and delicious wines from all over 

the world.  

Join us in store for the best in wine, good 

spirits and more this holiday season!

• custom & curated gift baskets

• cheese & cured meat selections

• tastings & consultations

• available on Skip the Dishes

• grape based spirits

• cognacs & armagnacs

• cigars
• city-wide delivery

106-1 FORKS MARKET RD.  |  204 956 4613 |  ELLEMENTWINE.CA PLEASE DRINK RESPONSIBLY
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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: Toast the host with champagne bear candies available in variety packs or 

individual boxes, $32, GJ Andrews (p 28); Add a festive red hue to cocktails with small batch strawberry 

shrubs by local mix masters Abiding Citizen, $22, Public General Store (p 18); Fresh blueberry perogies 

put a sweet twist on a local favourite, $8/dozen, Perogy Planet (p 28); This gourmet mustard collection is 

a good cook’s best kept secret, Smak Dab, $9.99 each, Red River Co-op (p 28); This fun chef assistant by 

Rocket Design plays triple duty as a spoon rest, holder and lid raiser, $13.98, The Paper Gallery (p 36).

gourmands for  for 

“Love of beauty is 

taste. The creation of 

beauty is art.” 

— Ralph Waldo 
Emerson

ciao! / dec/jan / two thousand seventeen 15

CLOCKWISE FROM TOP LEFT: Luxe limited-edition maple leaf french oven by Le Creuset is a proud place 

for all Canadian cuisines, $500, The Happy Cooker (p 28); Steep a patriotic brew from Teas of Canada 

series, $8.95/can, The Canister (p 28); Generously sized silver serving utensils by Mud Pie serve up sassy 

stamped sentiments, $28 pie server, $24 spoon, Lake Life (p 26); Gift sparkling pieces of chocolate art 

that are handcrafted on Sherbrook Street, $2.10, Decadence Chocolates (p 36); Le Cadeaux cheese board 

adds an elegant pop of colour paired with blue cheese from Nova Scotia, $45, $28, Grace & Co (p 30).

 for gourmandsgourmands

maple leaf french oven by Le Creuset is a proud place 

for all Canadian cuisines, $500, The Happy Cooker (p 28); Steep a patriotic brew from 

ciao! / dec/jan / two thousand seventeen
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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
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Power Bowl
Ginger gives this naturally dense 

and colourful salad a fresh fl avour 

punch in the dressing.

INGREDIENTS
Veggie Bowl
1/2 cup quinoa

1/2 cup chickpeas

2 roasted beets, diced 

1/2 cucumber, diced

1 bell pepper, diced 

12 baby tomatoes, sliced

2 radishes, sliced

lettuce
1 Tbsp sunfl ower seeds

1 Tbsp pumpkin seeds

Roasted Beets

beets
salt
olive oil 

Ginger Soy Dressing

1/2 cup mirin

1/4 cup soy sauce

1 cup white vinegar

1/4 cup toasted sesame oil

1/4 cup Dijon mustard

5 Tbsp ginger, fresh   

1 garlic, fresh

METHOD
Roasted Beets

1. Preheat oven 425°F

2. Wash beets, trim root end 

and then wrap tightly in a 

double layer of foil. 

3. Roast for 1-2 hours 

depending on size of beets. 

You should be able to easily 

pierce with a fork when done. 

Let cool. Set oven to 400°F.

4. When cool, peel and cube 

beets. Toss with olive oil and 

salt, spread out on a parchment 

lined baking sheet, and roast 

for 3-5 minutes. 

Ginger Soy Dressing 

1. Purée all ingredients in a 

blender.

Yield 2 1/2 cups dressing, 

2 servings

Lisa Reiss
Desserts Plus

RECIPE INSPIRATION 

Family-owned and operated 

kosher-dairy bistro has been in 

business for nearly 40 years, 

now serving in a new location 

on King Edward Street. Many 

veg-centric dishes are on offer 

at the bistro -refl ecting growing 

demand. These recipes elevate 

healthy dishes with creamy, 

housemade sauces and fresh 

ingredients. 

inthekitchen

inthekitcheninthekitchen

all in the
family
At Corrientes, happiness is shared  

like pizza between friends.

Chef Alfonso Maury waves his arm across the exposed brick wall of 

his Exchange District restaurant, where a collection of photographs 

tells the story of his youth. The 8 x 10s show Maury with rock 

stars, politicians and a host of celebrities who visited the Sheraton 

Buenos Aires in Argentina, where the chef cut his teeth at his first 

kitchen job and where his father, not coincidentally, served as official 

photographer. On the opposite wall is a display of the cameras that 

dad used to capture the images. A moment later, his son Ivo, 22, calls 

out a question from the kitchen. 23-year-old daughter Nadia answers 

before her dad has a chance. 

It’s no wonder it feels warm, cozy and–most of all–familial inside 

Corrientes, the restaurant owned by Alfonso and his wife, Roxana. It 

is the definition of a family affair.

This atmosphere seems only natural from a chef whose talents 

were cultivated early. As a young boy in Argentina, he began 

helping out in the kitchen. His mother, who studied cooking 

with Argentinean culinary legend Petrona Carrizo de Gandulfo, 

introduced him to the magic of cooking. 

“I remember being about six years old and my mother asking me 

what I wanted to be. I said, ‘a chef!’” he reminisces. In fact, he still 

cherishes the book she cooked from: a 1954 edition of El Libro De 

Dona Petrona.

This conviction never wavered, and chef Maury eventually made 

a career working in Argentina’s kitchens, including years at the 

Sheraton Buenos Aires. With a growing family and the need for 

a little more income, he was lured by the promise of attractive 

opportunities to immigrants in Israel. Just before the economy 

By Shel Zolkewich

Chef Alfonso Maury’s menu:

• Summertime Pizza

• Banchero Pizza

• Napolitana Pizza

• La Pampa Empanada

• Alfajores
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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
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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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ciao! reviews

This issue we review: 

•	Clay	Oven

•		Asian	Hot	Pot

•	Bison	Berry	Restaurant

•	Blüfish

•	Khao	House
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Clay Oven

Neighbourhood  .  .  .  .  .  .  . Downtown

Address  .  .  .  .  .  .  .  .  .  .1 Portage Ave E

Phone  .  .  .  .  .  .  .  .  . 204-982-7426

Entrées  .  .  .  .  .  .  .  .  .  .  .  .  .$15-$18

Like the wood fired pizza oven or the 

Brazilian churrascaria, the tandoor 

is a tool singular to its cuisine. At 

Clay Oven, char-touched, blistered 

flatbreads and smoky curries show 

that traditional Indian cooking 

methods inspire more than the 

name.
The restaurant's three locations 

in the city each boast stylish digs 

that elevate the dining experience. At 

Shaw Park, the swanky dark toned 

room with touches of sparkle over-

looks the baseball diamond: curry 

and a ball game is quintessential of 

Winnipeg's multiculturalism.

The experience begins with a 

ride up to the second floor in a 

sleek glass elevator, giving a view of 

the city. That is, unless you prefer to 

study the images of Indian cuisine's 

essential spices on the elevator walls. 

This includes a helpful guide listing 

medicinal properties of each (so go 

ahead, order seconds). 

A special menu explores the 

tastes of the little-known cooking 

style of the Hakka people. A fusion 

of Chinese and Indian flavours and 

cooking techniques results in dishes 

like ginger laced lamb, a fragrant stir 

fry style dish touched with warm 

spices. Another hallmark, manchu-

rian sauce, appears several times on 

the menu. A Chinese sauce adapted 

to the Indian palate, it lends a hint 

of heat and a salty tang to fried veg-

etable fritters.

Pickerel is a standout appetizer, 

adding a third element of fusion to 

the party with the use of Manitoba's 

favourite lakefish. The flaky fish 

is breaded and tossed in a slow 

ciao! reviews burning sauce piqued with chilli. 

Traditional Indian dishes are 

equally impressive. Chewy and 

charred, freshly baked naan is heav-

enly, especially when showered with 

fresh garlic and parsley or stuffed 

with cheese. Hearty curries in chic 

silver dishes (holding more than 

meets the eye) encourage eating 

family style.

Favourites like channa masala 

and subtly sweet korma are can't-

miss picks. Vegetarians will delight 

at the range of options, including 

palak paneer accented with an unex-

pected kick and packed with cubes 

of soft housemade cheese.

Drawing from light, seafood 

forward cooking style of India's 

southern regions, prawn vindaloo 

incorporates tangy tamarind and 

coconut. The bright, acidic notes 

of tomato shine in this sweet and 

tangy dish.

Like good fusion food, Clay Oven 

performs the magic trick of marry-

ing seemingly disparate elements 

into a seamless whole. You may 

find yourself wondering why you've 

never eaten in a glam dining room 

over a baseball diamond before.

Clay Oven is open Mon-Fri 11:30 

am-10:30 pm, Sat 12 pm-10:30 pm, 

Sun 12 pm-9 pm. 

asian hOt pOt

Neighbourhood  .  .  .  .  .  .  . Corydon

Address  .  .  .  .  .  . 740 Corydon Ave

Phone  .  .  .  .  .  .  .  .  . 204-615-8878

Entrées  .  .  .  .  .  .  .  .$11 .95-$25 .95

Hot pot is a traditional dish believed 

to have originated Mongolia, and 

popularized in China,Thailand, 

Japan. The basic premise is simple: 

a boiling pot of stock to which a 

variety of ingredients can be added, 

crafting and instant and every 

changing soup. Like fondue or 
Hakka Pickerel at Clay Oven

top tables

ciao! / aug/sep / two thousand seventeen
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Ciao! reviewers visit each restaurant several times unannounced and always pay for their own meals

Korean barbeque, this cook at the 

table treat brings the action out of 

the kitchen and allows diners to

customize their own dinners.

This Corydon Avenue spot is the 

city’s only hot pot restaurant, with a 

mind-boggling array of options to 

craft your own DIY deliciousness.

Meals are served for a flat fee 

plus a couple dollars for broth: 

$11.95 for a lunch special with five 

items, or $25.95 for the all you can 

eat option, which sets no limits on 

the number of add ins. A check-

list of 20 broths and more than 

70 different ingredients to add in 

makes for plenty of options to mix 

and match. These include a range 

of skinny to wide noodles, thinly 

shaved beef, pork, and lamb, sea-

food, fish balls and cakes, bean 

sprouts, mushrooms, and even 

fresh eggs that can be cracked and 

poached at the table. Thin slices of 

kabocha squash melt into tender 

sweetness after a few minutes in 

the bubbling broth.

The soup is served in metal 

tureens, one per diner, which are 

placed over burners at the table 

and soon reach a roiling simmer.

Flavourful broths range from 

basic, like ginger and green onion 

or curry, to exotic—adventurous 

diners may opt for soup sim-

mered from sheep’s foot or silkie 

bird (a breed of chicken). As for 

“deer pizzles”—not for the faint 

of heart. Richly flavoured beer and 

duck broth is an excellent choice, 

releasing a malty aroma and swim-

ming with dark shreds of duck. 

Spicy crab broth, delivered to the 

table with the whole shell inside, 

is packed with umami flavour, 

though not for the spice-averse, 

slicked with a rich red pool of 

Szechuan chile oil.

The experience is an ever evolv-

ing meal, as flavours transform 

with the addition of new items. 

Ingredients vary in optimal 

SOUTHDALE FOOD STORE77 VERMILLION RD.

ST. VITAL
FOOD STORE850 DAKOTA ST.

GRANT PARKFOOD STORE1120 GRANT AVE.

Co-op is Your  One-Stop 
Local ShopStarting early every morning, our bakers prepare pastries and 

breads at the in-store bakery for you to take home and enjoy. Our 

scrumptious baking is made from scratch by Manitoban hands - 

nothing ever comes frozen to a Red River Co-op bakery. You’re At Home Here.SOUTHDALE FOOD STORE77 VERMILLION RD.

ST. VITAL
FOOD STORE850 DAKOTA ST.

GRANT PARKFOOD STORE1120 GRANT AVE.

Starting early every morning, our bakers prepare 
delicious breads, buns and cookies fresh for you. 
Bring our homebaked goodness into your home.

Handcrafted with Heart

@RedRiverCoopLtd

@RedRiverCoop

rrcoop.com

RRCOOP_Feb2018_V4.indd   1

15/01/2018   1:08:47 PM

What do you love about winter? Everything! When I got my own XC skis in the early 2000s I would go on the river trail in the morning with the dog. It was magical.
What is your favourite winter activity? Painting polar bears! I love the light in the winter. I painted The Forks skating rink in -30°C and the paint was freezing on the brush before I could get it on the ice. The ice cracked when the paint hit it. It was so alive, I loved all of it!

Where do you take out-of-town friends to show off the city? I go to The Forks. It’s so exceptional - and the zoo to see the bears. There is nowhere in the world you can have a polar bear experience like that. 

What is your favourite Manitoba ingredient and how do you enjoy it most? Raspberries. Stolen. Fresh.And ICE! <laughs> You can add vodka or gin if you want. 
Is there a food you can’t live without? Cheese, with wine. Also Arctic char. I try it everywhere I go. Next to the polar bears, its my second favourite thing I love about Churchill.  

What is comfort food to you? Perogies. My baba makes the best!
What was your most memorable meal? The fi rst night of Nuit Blanche, in the back lane where the murals are painted, my neighbours threw a spontaneous potluck style block party to celebrate. It was so awesome - and a reminder of community. 

lastbite

kal's

Kal Barteski, polar bear painter, winter enthusiast, and Ciao! hound shares what she loves about Winnipeg and what she loves to eat.
ciao! / feb/mar / two thousand eighteen

52
Photography by Ian McCausland at Ice Castles Winnipeg, 

winter script by Kal Barteski.
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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
Aschenti Cocoa  782 Corydon Ave 
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 
Sweet C Bakery   1555 Regent Ave W
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 2018-2019

what’s hot now • destination dining 
• restaurant directory

GREEK
Helios
241 St Mary’s Rd, 204-233-3655. Sun soaked room offers a large selection of traditional and modern Greek 
favourites. End your meal on a sweet note with baklava. WA, LP, A, IA, M, VHomers
520 Ellice Ave, 204-788-4858. Grecian pillars transport you to ancient Athens at this popular spot. WA, LP, SP A, 
IA, M, V
Tuxedo Village Restaurant
2090 Corydon Ave, 204-897-6565. This large family-run restaurant is famous for its massive Greek salads that are never stingy on feta. WA, LP, A, IA, M, V 

ICE CREAM/GELATI
Each of these popular ice cream shops offer treats for cooling off 
when temperatures rise. 
Bridge Drive-In, 766 Jubilee Ave, 
204-475-6850; Chaeban Ice Cream, 390 Osborne Ave, 204-475-6226; GG Gelati, 705 Corydon Ave, 204-453-5710; Sargent Sundae, 2053 Portage Ave, 204-832-5021; Sub Zero Ice Cream, 298 Jamison Ave, 204-668-7341
Eva’s Gelato
101-1001 Corydon Ave, 204-452-3827; 9A-20 Island Shore Blvd, 204-254-2837. Features a variety of Eva’s house-made Argentinean gelato and a gourmet 
coffee bar. Dulce de Leche is a long-
time favourite. WA, SP, IA, M, V

Nucci’s Gelati
643 Corydon Ave, 204-475-8765. The 
Nucci family popularized gelati in 
Winnipeg, with 75 fl avours of silky 
Italian ice cream. LP, SP. Cash only.

INDIAN
Clay Oven
240-1600 Kenaston Common, 
204-888-2529; 1 Portage Ave East (Shaw Park), 204-982-7426 (SP); 247 Edmonton St, 204-415-7797 (SP). Large menu 
features everything from butter chicken to spicy seafood curries. WA, LP, A, 
IA, M, V
East India Company
349 York Ave, 204-947-3097. Centuries-
old artifacts grace the room of the 
Mehra family’s fl agship restaurant. 
The food is beautifully presented and 
perfectly spiced. WA, LP, A, IA, M, V
India Palace
770 Ellice Ave, 204-774-6061. A large  
menu features vegetable, chicken, lamb and seafood dinners. Lunch and dinner buffet. WA, LP, A, IA, M, V

INTERNATIONAL/
CLASSIC
Bailey’s
185 Lombard Ave, 204-944-1180. Heavy wooden doors open into a world that 
celebrates the British Empire. Prime rib is the star of the menu. WA, LP, SP, A, 
IA, M, V, ATM

Maxime’s
1131 St. Mary’s Rd, 204-257-1521. This South Winnipeg favourite's elegant setting and wide-ranging menu make for a multi-generational palate pleaser. WA, LP, A, IA, M, V
The Terrace Dining Room
3975 Portage Ave, 204-885-3330. 
Overlooking the racetrack at 
Assiniboia Downs, a multi-tiered room provides a superb view. WA, LP, A, 
IA, M, V

INTERNATIONAL/
CONTEMPORARY
The Allen Restaurant
281 Donald St, 204-594-9494. The 
historic Metropolitan Theatre reborn as a dining establishment with rooftop patio. WA, LP, SP, A, IA, M, V
The Beachcomber
The Forks Market, 1 Forks Market Rd, 204-948-0020. This restaurant’s focus on seafood refl ects its riverside views. WA, LP, SP, A, IA, M, V
Capital Grill and Bar
3116 Roblin Blvd, 204-615-3116. 
Neighbourhood regulars clink glasses in the sleek, modern dining room over a mix of homey and high cuisine. WA, LP, A, IA, M, V

 Close Co.
256 Stafford St, 204-691-7788. This 
ultra-intimate lounge has a mere 12 
seats, though the small size belies big 
fl avour. WA, LP, SP, IA, M, V
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Health Conscious
Whether it's a matter of personal preference or health-related reasons, dietary restrictions are a huge part of today's dining scene. These local favourites offer meals that cater to nutritional preferences, while still providing the flavours fans can't get enough of. Cocoabeans, Winnipeg's gluten-free go-to, turns dietary restriction on its ear, serving items like a coconut chicken sandwich. Sweet and crunchy meet soft and savoury in this meal that hits all the right notes. An aptly named anti-inflammatory shot (pictured) at Verde Juice Bar combines fresh turmeric, ginger, carrot and lemon to give a refreshing immunity boost. The Buddha burger has become a staple at Boon Burger, appeasing savoury cravings using local, plant-based ingredients. A gluten-free chickpea patty is topped with fresh vegetables, curry mayo and peach chutney, packing a punch of flavour in every bite. The tofu eggplant tower from Star Grill may consist of fairly light ingredients, but the portion is sure to satisfy. Vegetarians are well-served with this tower of power that layers panko-crusted strips of tofu and eggplant with sweet roasted red peppers, mushrooms and spinach, doused in an aromatic tomato sauce. Spaghetti gets a facelift at Prairie Ink in the form of curried spaghetti squash, a dish that's light on calories but heavy on flavour. Strings of squash are laced with housemade curry and tempered by a side of crisp bok choy. Shawarma Khan's beet apple salad can satisfy several cravings at once with its cheeky sweet and sour blend of tart granny smith apple, sweet beet slices and a splash of housemade red wine vinaigrette.

coffee bar. Dulce de Leche is a long-
time favourite. WA, SP, IA, M, V

is the star of the menu. WA, LP, SP, A, 
IA, M, V, ATM

Health Conscious
Whether it's a matter of personal preference or health-related reasons, dietary restrictions are a huge part of today's dining scene. These local favourites offer meals that cater to nutritional preferences, while still providing the flavours fans can't get enough of. Cocoabeans, Winnipeg's gluten-free go-to, turns dietary restriction on its ear, serving items like a chicken sandwich

in this meal that hits all the right notes. An aptly named inflammatory shot
turmeric, ginger, carrot and lemon to give a refreshing immunity boost. The Buddha burgersavoury cravings using local, plant-based ingredients. A gluten-free chickpea patty is topped 

• Winnipeg - 349 York Ave. 204-947-3097
• Ottawa - 210 Somerset St. West 613-567-4634
• Ottawa - 1993 Robertson Rd. 613-721-3777 @eastindiacompanyrestaurants      @east_india_co      /eastindiacompanyrestaurants 

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

More than 40 years
& three generations

eastindiaco.com

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.

i di

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

BAKERY
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, IA, M, SP, VHigh Tea Bakery
2103 Portage Ave, 204-775-0264. One-of-a-kind custom cakes and dainties, along with all things weddings, come out of this classy kitchen. WA, IA, M, VHildegard's Bakery
100-686 Portage Ave, 204-615-0889. Scratch-made baked goods, wood-fi red pizza and a cafe inside a tranquil environment. IA, M, V
Sleepy Owl Bread
751 Wall St, 204-417-6444. From-scratch breads and pastries are the specialty at this cozy shop. WA, IA, M, V
Tall Grass Prairie Bread 
Company
859 Westminster Ave, 204-783-5097; The Forks Market, main fl oor. Organic sourdough and rye breads. Also offer dairy and egg-free baking. WA, IA, M, V

BARBEQUE
Lovey’s BBQ
1-208 Marion St, 204-233-RIBS (7427). Casual eatery with barbeque pit and scratch-made sauces. Slabs of pork shoulder are smoked overnight. WA, LP, IA, M, V
Muddy Waters Eatery
The Forks Pavilion, 204-947-6653. Expect ol’ fashioned Southern 
hospitality with slow-cooked ribs 
smoked over hickory fi re. 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, IACafé 22

823 Corydon Ave; 336 Broadway; 
130 Provencher Blvd; 1795 Henderson Hwy, 204-222-2222. This trendy chain serves stone fi red pizzas in a sleek atmosphere. SP, IA, M, V
deer + almond 
85 Princess St, 204-504-8562. 
This hip, rustic Exchange District restaurant boasts 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 room serves local fare with an emphasis on sustainability. WA, LP, SP, A, IA, M, VLe Garage Café
166 Provencher Blvd, 204-237-0737. Casual eatery in the heart of 
the French Quarter. Live music 
scheduled. 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 with 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 bistro serves a 
health-focused menu. Open to spa guests only. WA, LP, SP, IA, M, V
Saucers Café
570 Academy Rd, 204-489-9204. 
Generous sandwiches, salads, wraps, pizzas, specialty coffees and teas. 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. Don't miss the rack of lamb. WA, LP, SP, A, IA, M, V

BURGERS
Dairi-Wip Drive-In 383 Marion St, 204-233-5144; Half Moon Drive-In (closes for winter around 
mid-Dec) 6860 Henderson Hwy, 
204-757-2517; Mrs Mike’s (closes for winter around mid-Oct) 286 Tache Ave, 204-237-3977; VJ’s Drive-
Inn 170 Main St, 204-943-2655; White Top Drive-In (closes for 
winter around late Dec) 409 Manitoba Ave, 204-589-4419
Boon Burger
79 Sherbrook St, 204-415-1391. This all-vegan burger café serves up a 
range of house-made patties and sides like crispy sesame fries. LP, SP, A, IA, M, V
Nuburger
4 Winnipeg locations, see 
ilovenuburger.com. Healthy, fresh twists on the classic burger inside a bright and modern space. WA, LP, A, IA, M, V

CAFÉ
Across the Board Game Café
211 Bannatyne Ave, 204-691-3422. Choose from 1000 board games to play, or simply enjoy some good eats in this lively space. LP, IA, M, V
Clementine Café
123 Princess St, 204-942-9497. 
Underground nook has stellar offerings for breakfast and lunch, including fresh baking and morning cocktails. LP, A, IA, M, V

 Cocoabeans Bakeshop
774 Corydon Ave, 204-691-6046. 
Gluten-free cafe serves light, fresh dishes that cater to all dietary 
restrictions, like vegan mac n’ cheese. WA, SP, A, IA, M, V

 Desserts Plus
664 King Edward St, 204-339-1957. A kosher-dairy café offers a casual destination for snacks and hot meals such as Asian salmon burger. 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
Forth 
171 McDermot Ave. This well-
designed, sun dappled cafe inside an Exchange District heritage building is home to local roaster Dogwood Coffee Co. LP, SP, M, V
The Fyxx
310 Broadway, 204-989-2470. A 
creative selection of sandwiches and a bright, airy atmosphere make this downtown espresso bar a great spot for chatting over coffee. WA, IA, M, V
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West End
A WORLD OF FLAVOURS AWAITS IN THE 

Expect to be surprised in the city’s mostmulti-cultural diverse neighbourhood! An abundance of world cuisine is presented in cute, cheerful eateries run by 
some of the warmest people in Winnipeg.

1. Barn Hammer
Brewing Company
595 Wall St.
info@barnhammerbrewing.ca
barnhammerbrewing.ca

2. Cafe Dario
1390 Erin St. 204-783-2813 
cafedario.com 

3. Cafe Ce Soir
937 Portage Ave.
(204) 414-7647
cafecesoir.ca

4. Mordens’ of Winnipeg
674 Sargent Ave.
(204) 783-4551
mordenschocolate.com

5. Sleepy Owl Bread
751 Wall St.
(204) 805-2530
sleepyowlbread.ca
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by Joelle Kidd

what’s
hot

NOW

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

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. 

Edible Abundance
Winnipeggers have a killer spread of tastes at their � ngertips 

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 � yway connects hundreds of acres of vibrant wetlands. Within the city, you’ll � nd plates 

incorporating ingredients and inspiration from the province’s wild natural habitats.

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

neighbourhood nooks, a stellar dining scene 

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 

hundreds of acres of vibrant wetlands. Within the city, you’ll � nd plates 

incorporating ingredients and inspiration from the province’s wild natural habitats.

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

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. 

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 � yway connects hundreds of acres of vibrant wetlands. Within the city, you’ll � nd plates 

incorporating ingredients and inspiration from the province’s wild natural habitats.

PRAIRIE:

prairie overhung by an awe-inspiring sky. Acres of 

rich soil proved to be ideal for growing a wide 

range of edible crops. 

canola, hemp hearts, pulses

 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

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, 

chanterelles

Manitoba Jambalaya,

Era Bistro

Nations people for centuries. Produces: Wild rice, 

bullrushes

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

Nations people for centuries. 

bullrushes
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destination dining

WILLIAM AVE

WILLIAM AVE

dining
exchange district The historic city centre gets a modern injection of cool at casual spots that offer stylish simplicity. Early morning grazers tuck into a poppy seed bagel breakfast sandwich with seared halloumi, prosciutto, and fried egg at Forth Cafe & Restaurant. A stroll on Bannatyne brings one to a chic and sweet sushi spot, Blüfi sh. A wide selection of rolls take creative steps into unexpected territory, with delicious results. The New Style roll showcases real crab with wasabi tobiko and cucumber inside a soy crêpe, topped with fi re-torched toro and 

salmon, drizzled with truffl e oil. Seductive, heady aromas delight the 
senses at Cordova Tapas & Wine. Diners are lured here by sensational 
shareables such as toasted sourdough slices topped with velvety, 
herb-dusted goat cheese and succulent crimini mushrooms. Take 
a high seat at Amsterdam Tea Room’s penny bar and dig into Dutch-inspired broodjes (sandwiches) piled high with fresh veggies 
and gouda. An enormous choice of teas and cocktails ensure pairings 
will be perfect. The Matcha caprioska tea-infused cocktail is a must. 
After thirty years, King’s Head Pub & Eatery continues to reign 
supreme as a place to enjoy a pint and local live music. Those in the 
know come for the Big Khanuja Burger, fi lled with jalapenos, sautéed 
mushrooms, onions, bacon and cheese.

downtown Winnipeg’s business district teems with dining options ranging from fast casual cafes to swanky rooms with elegance. The opulent oval Palm Lounge in The Fort Garry Hotel offers a throwback to historic chic dining, chateau style. The menu is contemporary though—superbly steamed shrimp dumplings refl ect today’s multi-culti tastes. Chef Phil Andrews of Blaze Restaurant & Lounge, in the Delta Hotel by Marriott, shows a commitment to healthy eating with light options like herb marinated grilled swordfi sh brightly dressed in fresh pico de gallo. Rudy’s Eat & Drink’s vintage steakhouse décor prepares for a little taste of retro. Rudy’s reuben, piled high with house made corned beef, Swiss cheese, sauerkraut and a double smack of Russian dressing is a house signature.  Down a fl ight 
of stairs, within a Japanese zen garden, long-time downtown 
stalwart, Ichiban Japanese Steakhouse delivers a nightly show 
of sizzling fi let mignon, lobster and chicken on teppanyaki grills. 
VG Restaurant at the Fairmont Winnipeg adopts Manitoba fare with a menu stacked with 

local produce and seasonal ingredients. Bison tataki is thinly sliced, seared and presented 

on a bed of mustard cress with tangy ponzu soy sauce and fl uorescent fi sh roe.

New Style Roll,
Blüfish

Grilled Bison Tenderloin

fresh, local, organic, wildMake a reservation tonight! 550 Academy Rd. at Lanark St. 204.489.6963 fusiongrill.mb.ca

Tue - Sat Lunch and Dinner. Walk-ins welcome.

 
Authentic Prairie Flavour

love
Local but worldly, modest but tasty…We silently hummed ‘Oh Canada’ as we ate…It’s become a can’t miss spot- Iron Chef Rob Feenie

One of Canada’s Top Ten Restaurants- The Globe and Mail
Winnipeg’s  “Best Place to Eat.” - The National Post

Cuvee Award Winning Wine List

destination diningdestination dining
exchange district The historic The historic city centre gets a modern injection of cool at casual 

city centre gets a modern injection of cool at casual 

city centre gets a modern injection of cool at casual spots that offer stylish simplicity. Early 

Eat your way through these unique and diverse neighbourhoods 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

6 times 2,155 1,800 1,590 1,525 1,050 675 330

Ciao! 
45,000 
per regular issue 
- Feb-Mar 
- Apr-May 
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full pg 2/3 pg n/a 1/2 pg 1/3 pg 1/6 pg n/a
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Taste 
55,000 
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• Please submit press-ready PDFs
• Email if smaller than 9MB, if larger than 9MB 

files can be placed on our FTP site or sent via 
dropbox.

FTP ACCESS Call 943-4439

ACCEPTABLE FORMATS FOR CAMERA READY ADS
• Adobe Acrobat PDF press-ready
• No Word, Corel or other Microsoft files 

accepted
• Photos must have minimum resolution of  

300 dpi and must be CMYK. No RGB files
• All document colours must be CMYK.  

No RGB or spot colour

PUBLICATION SCHEDULE
January 2019 - January 2020

WHERE CIAO!, TASTE

Width" Height" Width" Height"

Full Page 
[with .125" bleed] 8.375 11.125 6.25 9.25

Full Page [trim size] 8.125 10.875 6. 9.

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




