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There is no question about it. 
New York City is indeed the place 
to dine, with an endless array of 
choices to please your palate.  

We enjoyed our fi rst experience at Benjamin Steak-
house (www.benjaminsteakhouse.com), located at 52 
East 41st Street, one block from Grand Central Station. 
From their juicy cuts of dry aged beef, to old world 
charm and elegant ambiance, Benjamin’s ensures that 
only the best USDA prime beef is used, and every cut 
is carefully dry-aged in specially handcrafted aging 
boxes, chilled to the precise temperature and humidity 
level, for a minimum of 28 days.  The key effect of the 
dry aging process is the concentration of fl avor. There 
is another locale just north of the Big Apple in West-
chester County.

Since its opening in 2006, it is easy to see why this 
place has established itself as one of the Big Apple’s 
premier steakhouses, attracting business profession-
als and celebrities alike. In fact there are wall to wall 
framed photos of owner Benjamin Prelvukaj with A-
list celebs, from talkshow host Jon Stewart to well 
known athletes. Prelvukaj 
and Chef Arturo McLeod 
have combined their 30 plus 
years of experience into a 
menu complete with amazing 
selections.

Chef McLeod personally 
patrons New York’s top meat 
markets to carefully select 
prime USDA meat that fi ts 
his highest-level of crite-
ria. Benjamin also features delectable non-red meat 
dishes; such as rich and buttery Chilean sea bass or 
grilled Norwegian salmon, with its mild and delicate 
fl avor. Diners are also passionate about the extrava-
gant seafood platter, which consists of fresh oysters 
on the half shell, jumbo shrimp, half-lobsters and 

juicy lump crabmeat. We absolutely loved that item 
and especially appreciated the care our waiter Charley 
took in recommending exactly what to order. Alberto 
Belegu, one of the managers, is very hands on with 
the customers and paid a lot of attention to our table. 
He personally portioned out the contents of the sea-

food platter for each of us and 
recommended a white wine 
to have with the appetizers 
and a red to go with our main 
course. General Manager Ma-
rio Buqaj is also very present 
in the restaurant.

Our waiter Charley had 
started us off with some warm 
onion rolls and butter, fol-
lowed by the extraordinary 

seafood platter and some baked breaded clams. The 
three of us then shared a delicious Benjamin’s salad. 
For the main course we let Charley steer us in the right 
direction. We shared porter house and rib steaks, both 
of which cut like butter and were cooked to perfection 
at medium. We decided on three sides: the Benjamin 
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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.

March is Good Samaritan month at Sun Youth!
Since September 2001, Sun Youth, through its Good Samaritan program, 

rewards individuals of exceptional bravery who come to the rescue of people 
in danger, sometimes risking their own lives. By recognizing caring and coura-
geous citizens, the program encourages people to exercise self-abstraction and 
altruism and promotes mutual assistance. Over the past month only, Sun Youth 
has recognized three different people for their heroic actions. 

On November 3 rd 
2015, Mr. Levert was 
enjoying a fishing out-
ing on the St. Lawrence 
River when he was asked 
by police officers to inter-
vene and to rescue a dis-
tressed man. The suicidal 
man had thrown himself 
into the icy waters of the 
St. Lawrence River at the 
height of the Clock Tower 
dock in Old Montreal. 
The man in distress was 

drifting with the current and was too far from the shore for the police officers on 
the scene to save him. Without hesitation, Kevin Levert headed towards the drown-
ing man aboard his boat and once there, managed to keep the man’s upper body out 
of the water until the arrival of the fire brigade rescue team. In doing so, Mr. Levert 
showed bravery, putting his own safety at stake. 

On October 20th 2015, Mr. 
Bohec contacted 911, reporting 
that a man had fallen in the river 
near the Clock Tower in Old 
Montreal. At the arrival of the 
police, Mr. Bohec was with the 
victim, who was suffering from 
hypothermia. Paramedics then 
took charge of the victim, tak-
ing him to the hospital where he 
would receive proper care. 

On November 3rd 2015, Richard 
Chartier-Carle was working on a 
construction site when a woman 
alerted him about a man trying to 
hang himself. Acting quickly Mr. 
Chartier-Carle came to his aid, 
immediately cutting him loose and waiting with him until emergency responders 
arrived. If not for Mr. Chartier-Carle’s intervention and quick action the man would 
have surely died. 

In the past years heroes were rewarded for saving children from drowning, for 
rescuing a lady who fell on the subway tracks, for rescuing a man from a fire, etc. 

Sixty-six people have been recognized 
through Sun Youth’s Good Samaritan 
program since the inception of the 
program in 2001.
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Director of Crime Prevention & Victim Ser-
vices at Sun Youth Helio Galego, Montreal 
Police officers Alexandre Baribeau and 
Hugues Boisvert and Inspector Vincent 
Richer surround Good Samaritan Serge 
Bohec at the February 26th ceremony. 

Director of Crime Prevention & Victim 
Services at Sun Youth Helio Galego 
and SPVM communications agent 
Jean-Pierre Brabant surround Good 
Samaritan Richard Chartier-Carle.
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Kevin Levert receives commemorative plaques from 
PDQ 21 SPVM police officers, Mathieu Boulanger 
and Julien Laguë. Crime Prevention Coordinator 
Alex Vidal and Inspector Vincent Richer. 

home fries, steamed asparagus and sau-
téed mushrooms. It was a meal fit for 
a king! Did we have room for dessert? 
The choices were pretty difficult to ig-
nore. We settled on the decadent choco-
late mousse cake and the tantalizing 
creme brûlée. I have been to a number 
of steakhouses in New York. My favor-
ite for years was Ben Benson’s, which 
closed down a few years back. Benja-
min’s combination of amazing food, 
service and ambiance brings it right to 
the top.

The restaurant has three levels. It is 
handicapped accessible from the street 
level. An elevator goes down to the low-
er floor where the washrooms are. For 
reservations call 212-297-9177.

And now for another culinary experi-
ence. Having dined for the first time last 
summer at Maison Boulud at the iconic 
Ritz-Carlton Hotel in Montreal last sum-
mer, I was anxious to try one of famous 
chef Daniel Boulud’s eight restaurants in 
the Big Apple. My choice was db Bis-
tro Moderne (www.dbbistro.com/nyc), 
home of the famed “db Burger” and lit-
erally right next door to the Algonquin 
Hotel where we stayed. It is located at 55 
West 44th Street. The bistro is considered 
Boulud’s contemporary interpretation 
of the Parisian classic and a restaurant 
where traditional French cuisine meets 
the flavors of the American market. 
The seasonal menu highlights the qual-
ity of fine ingredients served in a casual 
setting. This is one of New York’s top-
rated bistros offering easy going, and 
delicious dining at breakfast, lunch and 
dinner, and is a favorite pre- and post-
theater destination. 

I dined solo on this occasion and re-
ceived a friendly welcome from general 
manager Rachel Ossakow who went 
over the menu for me. I started off with a 
plate of smoked salmon, with bagel chips 
and cream cheese and sampled the roast-
ed mushroom crostini, featuring house-
made butter, garlic confit and chives. 
Before the main course I enjoyed a de-
licious bowl of fall squash soup, which 

contained spaghetti squash and pumpkin 
seeds. There were so many mouthwater-
ing selections to choose from, but I went 
for the house specialty – the original db 
Burger. This is a sirloin burger, served 
medium or rare, and filled with braised 
short ribs, foie gras and black truffle  
inside a parmesan buns and pommes 
frites on the side. I will have to go back 
as the seafood dishes, the duck, lamb, 
chicken, steak, salads and side dishes 
looked very appetizing. The dessert 
menu was not too shabby either. I set-
tled on the Toasted Sesame Bavoiroise, 
a flourless chocolate biscuit with blood 
orange and mandarin sorbet. As well, 
a nice cup of chamomille tea conclud-
ed my order. The restaurant has a very 
extensive wine list and an on-site som-
melier. Log on to www.danielnyc.com 
to see this menu and the others from the 
Boulud group. For reservations call 212-
391-2400.

If you are headed to South Florida 
anytime soon, Café Boulud Palm Beach 
at the Brazilian Court Hotel now fea-
tures an expanded and relocated bar, 
sleek contemporary design, and an ex-
citing new menu featuring the French 
cuisine Boulud is known for, with a 
lighter approach. Boulud and Executive 
Chef Rick Mace introduced a menu that 
balances signature Boulud dishes and 
French favorites inspired by his restau-
rants around the world with a spotlight 
on the region’s incredible seafood and 
produce.

Finally, a note on what is becoming 
a traditional stop for us while in New 
York.  I am talking about TAO Uptown 
on East 58th Street near Madison Avenue. 
This spectacular Pan Asian restaurant 
specializes in authentic Hong Kong Chi-
nese, Japanese and Thai cuisines. Save 
room as well for their amazing desserts. 
There is also a downtown location and 
another in Las Vegas.

 Mike Cohen can be reached at info@
mikecohen.ca. See his travel advice col-
umn at www.sandboxworld.com/travel.

Delicious seafood platter appetizer at Benjamin’s


