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For dinner three members of the group 
decided to have the best of both worlds, 
splitting the petit mignon and the most 
delicious cuts like butter piece of fi sh 
we’ve ever experienced - miso marinated 
sable fi sh - with sides of sesame quinoa, 
mushrooms, edamame, kale and sweet 
soy and  café de Paris butter gratin, po-
tato pavé, and market vegetables. I opted 
for the Sirloin Steak (7 oz.), with butter-
milk mashed potatoes and jasmin rice. 
Given the large serving I already enjoyed 
from the Tower, this was the perfect size 
of meat serving. The other member of 
our group chose the Scallop dinner from 
the special menu of the day. As for our 
little four year old nephew, he feasted on 
some macaroni and cheese. There were 
drinks as well for some of us, Bellinis, a vodka martini 
and a glass of wine.

While pretty much full, the dessert menu was too 
appetizing to ignore so we agreed to share a piece of 
chocolate sin cake with ganache, brandy and choco-
late brittle and half orders of  traditional tiramisu with 
mascarpone cream, lady fi ngers, espresso, kahlua and 
baileys and  the Tahitian vanilla Crème Brûlée, with 
house-made biscotti and whipped cream. Needless to 
say we all left with smiles on our faces.

The Sandbar
The Sandbar (www.vancouver-

dine.com/sandbar) on Granville 
Island has a nice Montreal con-
nection. Nouria Gagne, one of the 
managers, grew up in NDG and 
moved to BC seven years ago. She 
and our server Grant did a fabu-
lous job making sure we made the 
best of our evening, starting with 
a picturesque terrace table on the 
top fl oor overlooking the water. 
The Sandbar serves up the freshest 
seafood in a warm, sophisticated 
atmosphere.  

Along with your menu comes a 
clipboard called the Seafood Fresh 
Sheet, with holes punched next to 
the items that are fresh that day.

Our four year old nephew en-
joyed his pizza while using his 

Le King David offers a fresh opportunity for seniors to  
live life to its fullest in a vibrant and friendly environment. 

Our residents enjoy the degree of independence they desire, 
complemented with a measure of personalized care.

crayons to the max, creating some masterpieces of his 
own. The adults, meanwhile, started off with some 
French martinis, a margarita and a glass of white wine 
before sharing a magnifi cent Sandbar Tower - eight 
jumbo prawns, 12 oysters, ahi tuna poke, salmon sashi-
mi, king crab and lobster. I ordered a delicious cup of 
clam chowder while the table also shared a trio of su-
perb sushi rolls.

For the main course, a few of us gravitated towards 
the clipboard. I wanted something authentically B.C. 
and found it in the Wild Sockeye Salmon with mango 
papaya salsa, citrus butter and sauce. On the side I had 
some rice and roasted potatoes. It was a good choice. 
Two others chose the sable fi sh (black cod) with a mi-
so ginger glaze while another opted for the Ahi tuna, 
seared rare with soy mustard, wasabi, cucumber and 
salsa. The crab & shrimp Louie was the fi nal item se-
lected by a member of our party - fresh Dungeness 
crab, hand-peeled shrimp, egg, avocado, tomatoes, 
cucumbers and creamy Old Bay dressing. For dessert 
we managed to share two decadent choices: the lemon 
torte and some to-die-for chocolate cake, accompanied 
by a scoop of vanilla ice cream. Our little nephew, his 
pizza completely digested, was more than happy to 
take part in this fi nal tasting of the evening.

Bridges
Located next to the public market on historic Gran-

ville Island, Bridges (www.bridgesrestaurant.com) 
serves the freshest seafood Vancouver has to offer. It is 
open daily from 11 am Bridges operates a second fl oor 
dining room with 150 seats inside and a 40 seat terrace. 

VANCOUVER - Whenever I 
travel somewhere, readers want my 
suggestions of where to dine. From 
the best tower of fresh seafood,to great steaks and fab-
ulous ambiance, here is a look at some of the top culi-
nary choices in beautiful Vancouver.

Joe Fortes Seafood & and Chop House (www.joe-
fortes.ca) on downtown Thurlow Street has become my 
family’s “go to” place while in Vancouver. One of the 
restaurant’s many unique qualities is the immediate sense 
of character and personality that guests recognize the mo-
ment they step inside.  We were seated on the beautiful 
roof garden. Serving more than 50 kinds of fresh fi sh, pre-
mium oysters and succulent chops, their signature dishes 
have become a favourite of locals, celebrities and tourists 
alike.   From our previous two visits, the Seafood Tower 
on Ice was on our “must eat” list and it did not disappoint 
us. The fi ve adults in our party shared two towers, almost 
a meal on its own, featuring chilled Atlantic lobster, local 
oysters, marinated clams and mussels, scallop ceviche, 
albacore tuna crudo and chilled jumbo prawns. We also 
added a crispy crab cake and some scallops.

Dining out in Vancouver: from steak to seafood 
there are many culinary delights to discover

A delicious meal from Joe Fortes.

The attractive and elegant interior of Gotham.
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The Sun Youth Bike Patrol made a strong comeback for a 34th consecutive 
summer. From June 4th to August 10th, 2018, patrollers acted as the eyes and 
ears of the Montreal Police and were present on streets, bike paths and parks, 
emphasizing a sense of safety and community in the public spaces of the Greater 
Montreal area.
This year, the team was composed of 26 young adults and 6 teenagers who 
were trained in fi rst aid, working in collaboration with police offi cers from 9 
local police stations. As usual, the dedicated patrollers brought assistance to 
people who were facing problematic situations. This was the case with the ex-
ceptional heat wave that hit Quebec this summer. The Sun Youth patrollers as-
sisted police offi cers and fi refi ghters during their door-to-door rounds to inform 
the public about the procedures and recommendations to be followed during a 
heat wave. The safety and the well-being of senior citizens is always a priority 
for the Sun Youth Bike Patrol. They spent a lot of quality time with senior citi-
zens, organizing different activities; which were greatly appreciated by every-
one. Each week, they offered a physical activity program for seniors living at the 
Ukrainian Residence of Montreal.
In order to promote public and bicycle safety, Sun Youth’s patrollers delivered 
different workshops to children in elementary schools, day camps and daycares 
through the “Géni-Vélo” program. In addition to their presence at festivals and 
community events, such as the MURAL Festival, the Saint-Jean-Baptiste and 
Canada Day celebrations, patrollers also organized many sports tournaments for 
children from various day camps including Sun Youth’s.
The 34th Edition of the Bike Patrol is made possible by the Federal Govern-
ment and NDP MP for Outremont Thomas Mulcair, as well as the Quebec 
Ministry of Public Security and Jacques Chagnon, President of the National 
Assembly. Local businesses also make an indispensable contribution to the Bike 
Patrol, including Dorel Industries, who supply the durable mountain bikes used 
by Sun Youth’s patrollers throughout the summer and GardaWorld and Bolo 
Program, who generously supplied this year’s uniforms. Additionally, Toyota 
Gabriel General Director Nazih Chemali provided the patrol with an admin-
istrative vehicle. The Sun Youth Bike Patrol was also made possible through 
fi nancial support from the Gustav Levinschi Foundation.
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Echoes of Sun Youth
by Caroline Viger-Lazare 
Sun Youth Communications 

Department

A Safe Summer with Sun Youth’s Bike Patrol

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.
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This year, the Bike Patrol team was composed of 26 young adults and 
6 teenagers who were trained in fi rst aid, working in collaboration with 
police offi cers from 9 local police stations. 

On the main floor there is a 120 seat bis-
tro and a 100 seat bar with its own terrace. 
During the summer months they operate 
Vancouver’s largest patio, with a license 
for 300 seats on the waterfront. What do 
we recommend? Well for one thing you 
will probably need to go back more than 
once. My friend and I shared some deli-
ciously fresh oysters with pickled ginger 
mignonette and calamari with house made 
tzatziki, with crispy fried onions and jala-
penos. For my main meal I remembered 
how good the grilled chicken club burger 
was, featuring free-range chicken breast 
and crispy bacon served with fries. My 
friend chose the mixed green salad, fea-
turing market fresh vegetables, organic 
greens and honey lemon vinaigrette. He 
added a salmon filet as well. I was able 
to coax my friend into sharing some des-
serts – the decadent chocolate cake and 
the equally fantastic lemon layer cake. It 
was worth the cheat for both of us and a 
great suggestion from our server Charlie.

Gotham Steakhouse and Bar
We were able to experience Gotham 

Steakhouse and Bar (https://gothamsteak-
house.com) at 615 Seymour Street for the 
first time. Dinner at Gotham is an occa-
sion to remember. The à la carte menu 
features classic steakhouse favourites, 
perfectly prepared and presented in an at-
mosphere of luxurious comfort. The beef 
is Prime Grade Alberta, 28-day aged, and 
simply seasoned to bring out maximum 
flavour. The fish and seafood is delicate 

and fresh, and the delicious and decadent 
side dishes are perfect accompaniments 
to complete a memorable dinner.

There are two levels, with an elevator 
providing handicapped access to the sec-
ond floor and to the lower level where 
you will find the washrooms and some 
private rooms used for groups and spe-
cial occasions. A seasonal urban garden 
patio is popular as well.  

Our nephew loved his choice from the 
kids menu –a grilled cheese sandwich 
and mashed potatoes. After starting out 
with some drinks, we went directly to 
our main courses: a 32 ounce bone-in rib 
steak, served sliced, and nicely shared by 
two people; a perfectly prepared filet; the 
Blackened Ahi Tuna; and the fish of the 
day, which happened to be halibut served 
with risotto and vegetables. We all shared 
some sides of mashed potatoes, creamed 
spinach and fresh steamed broccoli. We 
will hopefully try items like the Seafood 
Tower, the jumbo lobster tail and the fresh 
oysters on our next visit. To cap the night 
off, we also shared the decadent Belgian 
Chocolate Bourbon Cake. It was an ab-
solutely superb meal in a great ambiance. 
Gift cards are available in different de-
nominations and a very nice option if you 
would like to surprise a family member 
or business associate with something they 
would truly appreciate.

Mike Cohen’s email address is info@
mikecohen.ca. Follow his travels at 
www.sandboxworld.com/travel.

GUARANTEED
SERVICE:
• Market Evaluation
• Professional Photos
• Extensive & Targeted 

Marketing
•  Monthly Report
• Negotiation & 

Form Preparation
•  Broker Access 

7 days a week
•  Plus much more

JOSEPH MAROVITCH
REAL ESTATE BROKER, RE/MAX ACTION INC

1225 GREENE AV, WESTMOUNT

josephmarovitch@gmail.com
josephmarovitchrealestate.com
www.linkedin.com/in/josephmarovitch/

514-825-8771

LA CLOSERIE: 
Bright, spacious downtown condo

3 bdrs, 2 bths, 2 gar $930,000 
MLS 22630099

MOTIVATED VENDOR!
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