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By Mike Cohen

Wildwood, NJ - I would like to recom-
mend two restaurants in particular when 
visiting the Wildwoods in New Jersey. 
They are both part of the Big Fish Res-
taurant Group: the Beach Creek Oyster 
Bar and Grill (www.beachcreek.net) and 
The Boathouse (www.boathouseonline.
com). Both promise outstanding dining 
experiences.

At the Beach Creek, located at 500 
West Hand Avenue, general manager 
Colleen Guest and her team run a suc-
cessful operation. Located directly on 
the water, the Beech Creek is known for 
its award winning contemporary inter-
national cuisine. This casual surf ‘n turf 
restaurant and bar features an intimate 
dark lit dining room, a marina-side deck 
and live bands.

We began our meal with some cock-
tails, a Hawaiitini and a Pineapple Ex-
press. It was diffi cult to select from the 
delicious looking presentation of ap-
petizers. We settled on the Sunset Sea-
food Platter - six oysters, six top necks, 
six shrimp and colossal serving of crab 
meat. It was amazing!  We also shared 
some delicious seared scallops – corn-
meal seared scallops and large serving 
of crab meat, served over a tomato-basil 
bruchetta. 

A Caesar and petite house salad were 
next, making way for the main entrées. 
The seafood à la vodka featured sweet 
sea scallops, tender shrimp and jumbo 
lump crabmeat in a vodka infused to-
mato cream sauce over penne pasta. 

The sea bass Champignon really stood 
out for us. This char-grilled Chilean 
sea bass fi let was served with sautéed 
greens on a lobster risotto fi lled grilled 
Portobello cap and in a light grilled Por-
tobello broth. Our fi nal choice was the 
rib steak – 14 ounces of grilled Black 
Angus beef, served with sautéed greens 
and potatoes. This was an absolutely 
outstanding meal. We did save room for 
dessert, sharing a superb and nice-sized 
piece of double layer chocolate cake 
and a vanilla bean crème brulée. The 
menu is on their website and I would 
recommend you take a look before go-
ing for dinner. 

If you get to the Beach Creek before 
6 pm then you can take advantage of the 
three-course early bird special. For $25, 
you get bread, bruschetta, soup or salad, 
an entrée and dessert. Keep in mind that 
the portions are very generous. You can 
call them at 609-522-1062.

At The Boathouse Restaurant and 
Marina Deck (www.boathouseonline.
net), located virtually next door at 506 
West Rio Grande Avenue, there is ample 
seating indoors and on the dock over-
looking the intercoastal waterway. We 
arrived to a nice atmosphere of live mu-
sic and young children dancing to the 
tunes of the musician. General manager 
Rick Raduns and his team provide a 
warm welcome to all guests. The Boat-
house has been in business since 1989.  
It was built on the site of old bait and 
tackle shop and serves lunch and din-
ner daily in June, July and August.  
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This space is offered by a donor of Sun Youth in collaboration 
with The Montrealer. For more information on our programs visit our 
website at www.sunyouthorg.com. For more news and information 

on Sun Youth and the community, like us on Facebook, follow us 
on Twitter and Instagram and connect with us on LinkedIn.

Sun Youth Hornet Alumna 
Lizanne Murphy’s Olympic Journey!

The Rio 2016 Olympic Games led to a 
historic 16 medal win for Canadian women 
athletes like Penny Oleksiak and Brianna 
Theisen-Eaton contributing to our best 
performance as a nation since the Atlanta 
Olympic Games in 1996. Beyond these 
extraordinary performances was the amaz-
ing number of elite Canadian athletes (314) 
participating in 27 sports. The story behind 
(6’1) forward Lizanne Murphy is one that 
is worth being told. She is a Montreal 
native who has risen to the top of the bas-
ketball scene in Canada. She has become a 
leader on the national team by being vocal, 
exercising her strength, leadership, kind-
ness, and team spirit. Before heading back 
to play professional basketball in France 
she dropped by Sun Youth to talk about her 
Olympic experience.

Lizanne is an Alumna of the Sun Youth Hornets where she played from 12 to 
17 years old. She then went on to play for Dawson college and received an ath-

letic scholarship to Hofstra University, where 
she recorded 988 rebounds, the second most 
all-time at Hofstra. Her amazing results and 
work ethics attracted the Canadian National 
Team’s attention. From 2007 on, she’s played 
for Canada’s women’s national basketball 
team; competing in notable events such as the 
London 2012 Olympics, the 2015 Pan AM 
Games and the Rio 2016 Olympics. During 
the Pan AM games in 2015 the national team 
shocked the world by winning the gold medal, 
putting Canadian women’s basketball on the 
map. Needless to say that the team had high 
hopes for the Rio Games! 

Creating sparks on the court from the begin-
ning of the competition, Lizanne was very 
disappointed with the result. Being eliminated 
by France was hard because over the past few 
years, Canada has played France several times 
creating a new rivalry between the two coun-

tries making the loss particularly painful. Not to mention that Lizanne plays 
professional basketball there and knows many of the players personally. The Rio 
Games may have had ended unfortunately but the journey was well worth it. The 
past year was particularly difficult for her, since she had to undergo knee surgery 
on December 4th after suffering an Anterior Cruciate Ligament (ACL) tear. Six 
months after her operation, she was back on the court, demonstrating once again 
her work ethics and perseverance. 

The Beaconsfield athlete whose parents were married on the first day of the 
Montreal Olympic Games in 1976 may have completed her Olympic journey, 
but has not finished making heads turn. Sun Youth would like to wish Lizanne 
the best in Angers where she will reconnect with her teammates. Until she 
returns back to Montreal you can follow her on social media where she posted 
this message to her fellow Canadians: “I love my country and my team more 
than a lot of people think normal but I hope that I touched something in you and 
to little girls at home. It’s cool to wear your heart on your sleeve and to go after 
something with everything you have.”

Photo: Joseph Munro
Lizanne Murphy, back in 
the Nest, enjoying her time 
in the Sun Youth Gym. 

Lizanne Murphy played for 
the Sun Youth Hornets as of 
12 years old.

The Beach Creek and 
Boathouse high on the 
list of top Wildwoods 
restaurants

The Beach Creek deck 
has a tropical summer decor
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Restaurant Rap

Come September they offer dinner daily, and lunch on 
the weekends. They open for dinner on weekends in 
October, until October 15. Happy hour is from 4 to 6 
pm and take-out is available as well.

We were seated in the nicely air conditioned second 
fl oor. Our lovely server Michaela went over the daily 
specials and some recommendations from the menu. 
I started off with a mouth-watering Pina Colada while 
another member of our party enjoyed a glass of Pinot 
Grigio. Some fresh dinner rolls arrived at the table pip-
ing hot. We ordered two appetizers to share: the cold 
shellfi sh sampler contained three clams and three oys-
ters on the half shell and chilled shrimp cocktail, with 
some delicious dipping sauces; and the Maryland style 

crab cake, broiled and served with a siracha remoulade 
sauce.  Michaela then brought a bowl of house salad for 
the three of us to share. It was superb, with a house vin-
aigrette dressing and plenty of croutons.

For the entrées, we had a wonderful choice among 
meat and poultry, pasta and fresh seafood. Our selections 
were the broiled seafood combination, seafood à la vod-
ka and the king cut prime rib. The broiled seafood com-
bo is the restaurant’s best seller and includes a delicious 
sampling of fresh local fl ounder, shrimp, scallops, crab 
imperial and clams casino. Seafood à la vodka included 
shrimp, scallops, crab meat and penne, tossed in a cream 
rosé sauce. As for the prime rib au jus, it was cooked per-
fectly and cut like butter. All dinners are served with the 
garden salad, rolls and two choices from either French 
fries, baked potato, roasted red bliss, the daily vegetable, 

cold slaw or apple sauce. Pasta (marinara or butter) or 
for $2 Alfredo can be substituted for the two sides.

When it came time to order dessert, Michaela tempt-
ed us with her description of the homemade decadent 
chocolate pie. The recipe apparently comes directly 
via the chef’s grandmother. Well, it was beyond “deca-
dent” and highly recommended.  The chocolate had a 
fabulous fudge fl avor and there was plenty of whipped 
cream and chocolate sauce as well.

Take note that the sunset specials include two en-
trées for only $29. There is also a children’s menu, with 
items at $8 each. You can call the restaurant directly at 
609-729-5301.

For more information or a list of dining options please 
visit www.WildwoodsNJ.com and click on “Where to 
Eat” or call 1-800-WW-BY-SEA (800-992-9732).

The Beach Creek and Boathouse continued from page 25

By Mike Cohen

Chez Delmo: French restaurant 
specializes in delicious fi sh and seafood

Located at 275 Notre Dame Ouest, near the heart of 
Old Montreal, Chez Delmo has gone through several 
incarnations since fi rst opening in 1932. Five years ago 
Benoît Dessureault and Adam Bornell, who had previ-
ously worked in the print-media advertising business, 
did what any serious customers of a good restaurant 
would – they bought Chez Delmo. Unquestionably, 
they were the right men for the job as the restaurant has 
been booming ever since.

Chez Delmo is known as a French restaurant special-
izing in fi sh and seafood and I must say they really know 
how to do it right. I began with a mixed salad, accompa-
nied by some cherry tomatoes and some dynamite house 
dressing while the other order turned out to be an endive 
salad which resulted in a huge thumbs up. We next shared 
the salmon tartare, with coriander and capers, with some 
pieces of melba toast which enabled us to taste the dish as 
a spread. Then came the oysters, guaranteed to be avail-
able in season. We ordered 12 of them, with two different 
sauces to try. At Chez Delmo, they were out of this world. 
While six each should have been plenty, when I ate my 
last one I was still craving for more.

For the main course we opted for the Dover sole – an 
item which is not readily available at most Montreal 
restaurants. It came with some mashed potatoes and 

vegetables. We also saved room to 
share a 1.75 pound lobster. It came 
with rice pilaf and vegetables.  

Allo! Mon Coco Expands:  
Known for their mouth-water-
ing breakfasts, Allô! Mon Coco! 
(http://allomoncoco.com) has 
quickly become the sought-after 
breakfast, lunch and at some fran-
chises a  late afternoon/early sup-
per spot for Quebecers. Serving 
unique plates with locally sourced 
ingredients, fresh fruit, and deli-
cious potatoes and having gener-
ous portions, the brand continues 
to expand. Owner Tom Bountis 
recently marked his creation’s 15th 
anniversary. There are now 20 lo-
cations in Quebec and many more 
on the way in this province, not to mention Ontario and 
the United States. Bountis told me that he plans to open 
eight new locations in 2017 alone. Of the eight new 
spots to come, one will be in the old Stitches storefront 
in the plaza next to the former Blue Bonnets in the same 
section as P.F. Chang’s and Porto Vino and a few doors 
down from Baton Rouge and Marathon Souvlaki.

Vieux-Port Steakhouse: 
Located at 39 St. Paul Street, 
right in the heart of Montreal

Vieux-Port Steakhouse (www.
vieuxportsteakhouse.com) has the 
capacity to accommodate up to 
1,000 diners at a time. For the sea-
sonal terrace, there is room for 250. 
The menu here is extensive to say 
the least. You can start off with some 
cocktails, such as an excellent glass 
of Bellini (sparkling white wine 
with peach schnapps) and then con-
sider the seafood platter as we did as 
a starter. Appetizers include salads 
and a homemade crab cake, salmon 
tartar, escargots au gratin and roast 
beef poutine. I enjoyed my house 
salad, with honey mustard dress-
ing. Steaks are served with garlic 
mashed potatoes and vegetables. I 
ordered the 16 ounce rib steak, with 
some mushroom sauce on the side. 

Roundup of recently visited restaurants 

Restaurant le Vieux Port has a cozy ambiance
One of the dishes we enjoy most here is the miso-glazed 
black cod. For dessert, we shared the crème brûlée and 
the apple pie with ice cream.  

BRANZINO: Conveniently located at the corner 
of Sherbrooke Street West and St. Mathieu, Le Méri-
dien Versailles also is home to Branzino Restaurant 
(www.branzino.ca), where executive chef, Alexandre 
St-Amand-Tremblay offers gourmet Mediterranean-
inspired cuisine for breakfast, lunch and dinner. While 
most of the hotel guests take advantage of the breakfast 
menu, this also becoming a popular spot for business 
meetings fi rst thing in the morning. The same can be 
said for lunch, where the selections change every Tues-
day. First of all, let me say that this is probably one of 
the best value for your dollar lunches in the city. For 
only $22 per person you have a choice of soup, salad or 
an appetizer, a main course, dessert and coffee.  

The restaurant has a very large selection of cocktails 
and wine. On this day the main courses consisted of pizza, 
hamburger, smoked meat sandwich, veal schnitzel, grilled 
salmon, chicken tagliatelle and beef tartar. My friend 
Sam ordered the Branzino Burger, made with AAA beef, 
cheese, smoked meat, lettuce, tomato and some spicy 
mayo on the side. It came with crispy French Fries. For 
dessert Sam had the chocolate prism, a piece of soft and 
out of this world mousse with a crispy outside layer. I de-
cided to try the raspberry cake, which came with a layer 
of Jello-like raspberry at the top and vanilla in the slices. 
Both cakes came with some whipped cream on the side.

Share your feedback with Mike at info@mikecohen.
ca. Follow him on Twitter @mikecohencsl.BRAZINO is located downtown at Sherbrooke and St. Mathieu
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