
Punta Cana
$899
Blau Natura Park Beach 
Eco Resort & Spa 3 1/2★
7 nights | all inclusive 
December 3 & 10

Punta Cana
$1149
Grand Bahia Principe  
Cayacoa Royal Golden 4 1/2★
7 nights | all inclusive 
December 6

Puerto Plata
$1099
Casa Marina  
Reef Resort 3 1/2★
7 nights | all inclusive
December 31

VidaLocaEvent !
Great deals on vacations to the Dominican Republic !

Book by  November 24

La

$ 100 travel credit towards  
your next vacation**

$800†

per coupleper couple
SAVE

**Applicable when booking these select resorts: Bahia Principe Hotels & Resorts,
Palladium Hotels & Resorts, AMResorts (Breathless, Dreams, Now, Secrets & Zoetry)

†Savings of 800$ per couple/400$ per person calculated on the price before taxes & fees and applies to 
the Blau Natura Park Beach Eco Resort & Spa departures on December 3 & 10. **Future travel credit (non-
transferable, no cash value) of $50 per adult ($25 per child) is valid for bookings November 6 to 24, 2015 for 
departures December 18, 2015 to April 30, 2016 when you book (min 7nts) Bahia Principe Hotels & Resorts, 
Palladium Hotels & Resorts and AMResorts (noted above). Future travel credit can be used towards any Transat 
South, Florida or Europe package, flight, guided tour or cruise for travel completed by October 31, 2017. 
Flights are from Montreal via Air Transat. Prices shown are per person, based on double occupancy in lead 
room category, unless otherwise stated, including applicable rebates, taxes & fees. Prices available at press 
time, valid for new individual bookings only made from November 13 to 17 and subject to availability. For 
full descriptions and terms and conditions refer to transat.com. Transat is a division of Transat Tours Canada 
inc. and is registered as a travel wholesaler in Quebec (Reg # 754241). *Base reward mile offer is 1/$35 on 
vacation packages, cruise fares and charter flights. Other conditions may apply. Travel agency fees may apply. 
Club Voyages is a division of Transat Distribution Canada Inc. Quebec (Reg. #753141). ®™Trademarks of AIR 
MILES International Trading B.V. Used under license by LoyaltyOne, Co. and Transat Distribution Canada Inc. 

Prices excluding $1.00/$1000 of travel services representing 
the clients’ contribution to the Fonds d’indemnisation des 
clients des agents de voyages (Indemnity Fund).

Book with Club Voyages and
get* AIR MILES® Reward Miles

visit clubvoyages.com
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The new “Q” has three private dining 
rooms, able to handle 30 to 120 people, 
and a cocktail area for up to 150 people. 
A seasonal terrace opened recently.   

Dining at the “Q” remains not merely 
a meal, but an experience. The legendary 
shellfi sh platter remains an absolute must 
for starters from the raw bar: lobster claws, 

lobster tails, Dungeness crab, shrimp and 
fresh bay scallops. The “Q” classics are 
headlined by lobster emerging, 2.5 to 4.5 
pounds and de-shelled and other choices 
from drunken beef, rack of lamb chops, 
Mediterranean sea bass, yellow fi n tuna 
and B.C. king salmon. 

By Mike Cohen

There are not too many restaurateurs 
with a high-end and loyal clientele who 
can completely shut operations down for 
the better part of two years, reopen in 
new premises and gain everyone back, 
and more. Then again, Peter Morentzos 
is not your average businessman.

 La Queue de Cheval Steakhouse & 
Angry Lobster Seafood Lounge  re-
sumed operations in September 2014 
in an exquisite three-level building at 
1181 rue de la Montagne and in no time 
at all Morentzos was back on top of his 
game. Many people wondered what he 
was thinking when he pulled his Queue 
de Cheval name and formula from the 
popular restaurant’s original location, 
around the corner at 1221 Boulevard 
René Lévesque on June 30, 2012. 

A few days later I remember sitting 
with him in a shell of the building best 
known in history as the venue where 
Jefferson Davis, a 19th century U.S. 
senator and President of the Confederate 
States of America during the Civil War, 
once lived in order to fend off assassi-
nation. John Wilkes Booth, an American 
stage actor who assassinated President 
Abraham Lincoln, was also a guest here. 
Morentzos was confi dent that the “Q” 
would rise again, better than before. 
However, a lot of red tape was involved 
in sorting through a wide array of zoning 
and permit issues and Morentzos decid-
ed not to rush.

The Morentzos Restaurant Group 
(MRG) had a licensing agreement in place 
with the company that owned the Boule-
vard René Lévesque facility. The owners 
of the land planned to construct a huge 
building next door, resulting in a couple 
of years of heavy construction, something 
that Morentzos felt would affect quality 
of service. In order to celebrate the “Q’s” 
15th anniversary he opened a temporary 
location at the Club 1234 Nightclub on 
the same street and then put everything 
on hold to work on the brand new facility.

Attempts to make believers of the din-
ing public that the “Q” was alive and well 
at 1221 Boulevard René-Lévesque under 
the name Douze Vingt-et-un Steakhouse 
& Cigar Bar did not work. That locale 
was eventually shut down and revived 
as the Montreal locale for the Canadian 
Biermarkt chain.

Morentzos began to whet the ap-
petites of his clients in the summer of 
2014 with the opening of a seasonal 
back alley burger bar. In September 
2014 the reboot of La Queue de Che-
val Steakhouse was ready to roll. In 
the new 300 plus seat locale Morentzos 
recreated the signature open-exhibition 
kitchen, glass refrigerated meat lockers, 
opulent winding staircase, and massive 
round grill crowned by a dramatic 30 
foot brass hood. The USDA prime beef 
is painstakingly dry-aged in the restau-
rant’s meat lockers for 30 to 45 days. 
Downstairs you will fi nd the exquisite 
Angry Lobster Seafood Lounge.

TRIBES is presented by special arrangement with Dramatists Play Service, Inc., New York. MEDIA PARTNERS 

WITH SUPPORT FROM  

"BEST-WRITTEN, BEST-PLOTTED, DEEPEST, MOST DARING 
- AND FUNNIEST - NEW PLAY IN RECENT YEARS" 

- THE WALL STREET JOURNAL

"EXTRAORDINARY... SCINTILLATING" 
- THE NEW YORKER

BY 
NINA RAINE

29 20
NOV DEC20

15 /

BUY YOUR TICKETS!SEGALCENTRE.ORG514.739.7944

Continued on page 8

Peter Morentzos  
– one of Montreal’s most 
successful restaurateurs is 
proud of his Queue de Cheval 
Steakhouse & Angry Lobster 
Seafood Lounge  

Morentzos is behind the development of more than 50 restaurants, 
including the Queue de Cheval, Moe’s Deli and Bar, Weinstein and 
Gavino’s and 40 Westt Steakhouse

The new Queue de Cheval on rue de la Montagne features the signature 
open kitchen     
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The “Q steak cuts consist of favorites like the  28 
ounce porterhouse for two (sliced), the petit mignon, 
the Kansas cut bone-in and the bone-in veal chop. 
There are about 20 side options, from superb garlic 
mashed potatoes to “Q” cut onion rings, oyster mush-
rooms, jumbo asparagus and creamy spinach. As for 
dessert, do not focus on the calorie count. Consider 
sharing a few of these to-die-for offerings:  key lime 
pie, white chocolate cheese cake, shortcake, tiramisu, 
death by chocolate, millefeuille, crème brûlée, tipsy af-

fogato (vanilla bean ice cream espresso/frangelico) or 
le parfait (fresh berries/vanilla bean ice cream/choco-
late cake/mascarpone cream).

Morentzos managed to bring back 80 percent of his 
former staff, having spent close to $5 million to turn the 
dream facility into a reality. The next generation is also 
part of this story. Morentzos’ sons, Chris and Alex, are 
learning the business so they can one day step in and 
take over. 

“My sons are with me here; in fact I feel I’m work-
ing for them,” Morentzos laughs. “They have been with 
me from a young age, and have seen, and worked in the 
backbone of most of the operations we have opened. 
The natural progression of people coming from the 
ground up is the best way to grow within any family 
business, or any business for that matter. I can only 
give them the tools and the expertise around them to 
either pick up from that point, or not be interested. It’s 
always a dream of any father to see the children take 
the reins of the company and create an even stronger 
business with their input and theories and ideas. My 
kids are kind and polite and very respectful, and I hope 
that they succeed even more than my doings.”

Morentzos is behind the development of more than 
50 restaurants, with the Queue de Cheval always  
serving as the flagship. Others included  Moe’s Deli 
and Bar, Weinstein and Gavino’s and 40 Westt Steak-
house, just to name a few.  He is currently in negotia-
tions which might see the Queue de Cheval concept set 
up shop in Toronto and Miami.

 Morentzos had a very humbling beginning to the 
workforce, selling men’s clothing and delivering pizza. 
“I always challenged myself,” he says. “Even when 
times were tough, I worked hard to make my dreams 
come true. My Greek immigrant parents wanted me to 
be an architect,” he confides. “So I pursued some stud-
ies in that area as a teenager. When I chose to go into 

the clothing business they were crushed. It was not a 
pretty sight when I broke the news to them. They went 
right to church to pray.”

Cover story continued from page 6

HWarm up for winter at
FURS by HARRIS
T h e  l a t e s t  t r e n d s  i n  F U R  F A S H I O N

H2015 FALL 
COLLECTION

398 de Maisonneuve West, Montreal, Quebec, H3A 1L2                      514.849.3801

Custom Made Available

Fur Accessories

Restyling Fur Coats 
To Today’s Trends

Full Service Storage

Cleaning And Repairs

Continued on page 9

Peter Morentzos with Montreal Alouette 
Anthony Calvillo
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Morentzos’ first job was at a men’s 
clothing store at the Fairview Shopping 
Centre in Pointe Claire called Monsieur 
Moustache. At the age of 19 he became 
the company’s youngest manager. “I 
learned a lot there,” he recalls. “I was 
very artistic so I particularly enjoyed do-
ing the window displays.”

Two years later Morentzos decided 
he was ready to start his own store. Jo-
pé Uomo opened at the Place Bourassa 
Shopping Centre and spawned a twin 
soon after at Place Lacordaire.  But due 
to what he calls “extensive socializing” 
the business failed and he suddenly 
found himself unemployed. Now mar-
ried, Morentzos accepted a job to work 
at his father-in-law’s East End diner. 
“My job was to learn how to run the 
counter, make pizza and do deliveries,” 
he said.  “When I’d come at night, my 
wife would cry. She felt I had slipped to 
such a low point by delivering pizza for 
a living. But I tried to stay positive. If I 
was going to deliver pizza, then I’d be 
the best at it. I took to learning the neigh-
bourhood street maps by memory so I 
could beat the other drivers in deliveries 
and get the most tips. It kept me going.”

One day Morentzos ran into an 
old friend who convinced him to 
try his luck at becoming a waiter.  
“The guy told me that he was making 
$1,000 a week waiting tables and that 
I should try it,” he says. “So we went 

down to Duluth Street together and he 
literally pushed me inside this small 
restaurant called Maison Greque. There 
was one man in the back of the room 
peeling potatoes. He turned out to be 
the owner and I talked my way into 
a job, even though I had never done 
this before. He wanted me to start that 
very night. While I started to panic, my 
friend sent me to a corner uniform store 
to buy a black vest. He, in turn, bought 
10 bottles of cheap wine and brought 
me to his house. We practiced opening 
the bottles and I passed the test. Then 
he took out all of his good dishes and 
had me carry them around the house.  
By the time night arrived my legs were 
shaking. But it was okay. And I made 
$105 in tips. I had a new career.”

Morentzos spent two years there be-
fore setting his sights on the then very 
trendy Prince Arthur Street. He was 
hired to work at Cabane Greque, but 
when he innocently agreed to pose for 
a photo with a female client the owner 
fired him for fraternizing with the cus-
tomers. “It was only my second day there 
and I did not know what to do,” he says. 
“I didn’t even tell my wife what hap-
pened. Instead, I drove to Laval and St. 
Martin Blvd where I knew about a res-
taurant called Casa Greque. I got hired 
there and one of my colleagues on the 
job was a guy named George. He would 
end up becoming my business partner 
and brother-in-law, marrying my sister.”

During the three years they worked 

4209 Sainte-Catherine St. West, 
Westmount (corner of  Greene Ave.) 

t: 514-876-9278
e: info@hanartgallery.com

www.hanartgallery.com

KITTIE 
BRUNEAU

(born 1929)

A mINI RETRoSpECTIvE
NovEmBER 12 – dECEmBER 12, 2015

 Left: Les oiseaux et Nijinsky  2008  
53 x 64 inches  Acrylic on canvas

HAN      ART
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together in Laval, Morentzos constantly 
told George he wanted to open a restau-
rant of his own. That finally came to be 
in 1988 when the first Moe’s Deli and 
bar, opened in St. Sauveur. That was fol-
lowed by Bentley’s nearby, Moe’s on the 
West Island and a series of other proj-
ects. Morentzos soon became a special-
ist at nurturing and developing a unique 
concept, and then selling it. 

That’s what happened with Eggspecta-
tions, which delivered breakfast options 
all-day long. After starting up the first 
four franchises he sold. Weinstein and 
Gavino’s revitalized Crescent Street and 

raked in $7 million in sales its first year. 
He sold that after two years. As for the 
40 Westt Steakhouse; he let that go to his 
brother-in-law George and brother Lefty. 

The Queue de Cheval is located at 1181 
rue de la Montagne. The hours of opera-
tion are 11:30 am to 3 pm for lunch Mon-
day to Friday and dinner service from 
5:30 pm to 10:30 pm Sunday to Wednes-
day and 5:30 pm to midnight Thursday 
to Saturday. The Angry Lobster Seafood 
Lounge is open daily from 5:30 pm to 2 
am and from 5:30 pm to 3 am Thursday 
to Saturday. For more information log on 
to www.queuedecheval.com
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