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Following last week’s column
on the rapid rise of corporate
chain restaurants, and how the
phenomenon may threaten inde-
pendent restaurants, I thought it
only fitting to celebrate a few of
the unique eateries that make
Vancouver such a culinary-
diverse Mecca.

But first, with this mind, two
recent events celebrated our
vibrant and unique restaurant
industry.

Six hundred of the most pas-
sionate foodies and culinary lead-
ers gathered at the gorgeous new
Vancouver Convention & Exhibi-
tion Centre for the fifth annual
B.C. Restaurant Hall of Fame
Gala. Go to www.bcrhof.com for
details on the who’s who of B.C.’s
restaurant scene.

Voya, in the swanky new Loden
boutique hotel, was the perfect
venue to host The Urban Diner
Awards. To learn of this year’s
winners and to get the inside
scoop of what’s going on in Van-
couver’s restaurant scene, go to
www.urbandiner.ca

Idon’t claim to be a restaurant
critic, but after the above-men-
tioned authorities have shared
their informative opinions, then
surely a layperson can share his
two bits, right?

Here are a few of my favourite
Vancouver gems that can take
you happily through a weekend
from morning to night.

Medina Café (556 Beatty St.):
The tastiest of brunches in the
hippest of atmospheres. Who
cares if you can’t pronounce
“Oeufs Cocottes”? Trust me,

B.C Restaurant Hall of Fame founder Bing Smith shares a laugh between of nely inducted free-

lance food writer Duncan Holmes (Lifetime Achievement Award) and Keg steak king David Aisen-

stat (Active Restaurateur Award).

Pictured with his wife, Jone,
celebrated wine critic Sid
Cross was inducted into the
B.C. Restaurant Hall of Fame.

order it.

Docker’s Diner (1869 Powell
St.): Two eggs, toast, hash, and
your choice of bacon, sausage or
ham for $4.95. There’s tons of
character with no Ronald
McDonald in sight.

Kaplan’s Deli (5775 Oak St.):
Because people need hot pastra-
mi on Dijon-slathered caraway
rye with a made-from-scratch
matzo ball soup once in awhile.

Lombardo’s (970 Smithe St.

Winner in the “Best New For-
mal” category, Voya’s GM
Robert Herman accepted the
Urban Diner Award recognition.

and 120-1641 Commercial Dr.):
Darn good pizza. End of story.

Toshi Sushi (181 16th Ave
East): Darn good sushi without
breaking your wallet. End of
story.

Le Marrakech (52 Alexander
St.): Authentic Moroccan dishes
that are so flavourful. You don’t
know tea until you’ve had their
sweet mint tea. Belly dancers a
bonus.

Chow (3121 Granville St): Slick

The Fuel crew, Chef Robert
Belcham, Katharine Manson,
and Tom Doughty picked up
many Urban Diner honours.

e

More pics online at
vancouver.24hrs.ca/
onthetown

South Granville beauties and bar-
tender Lauren Mote’s Mint/
Cucumber Fauxito. Who knew
cucumbers tasted so good in a
cocktail?



