Visiting Ottawa anytime soon?
Here are my latest tips on the dining scene
MtlRestoRap

277%:% 7KH FXOLQ
in our nation's capital is in full
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Starling

7KH KLVWRULF <RUN RQ :LO
which encompasses Starling Restaurant & Bar at
Apothecary Cocktail Lounge (www.starlingottawa.ca®
LQ WKH %\ZDUG ODUNHW H Y V. D
ZHUH WKULOOHG WR GLQH WKH ‘ FRQG VXFFHVVLYH
year. The latter are part of a multiple-dining conce@ocotte

IHDWXULQJ D URRIWRS WH D FH 7R Q G MWWADEH W SRWHE 1P MERIDZD PDUNV WKH *UD\ &RO
locatedin one of the oldest buildings in Ottawa, datingp HFWLRQ-V A UVW KRWHO SURS HHMBd R WG @R WUHDO  /RFDWH
EDF N W R ] ] in the heart of downtown Ottawa, just a few blocks from )

Starling brings you contemporary dishes from timeleSgy K H KLVWRULF 3DUOLDPHQW +L o9 the Ranerussaherties af gsphacgd the mesprer
classics to personal recipes with a fondness for localgpcotte (www.cocottebistro.com), a French-inspired régarkable Somewhere Surf & Turf Board. This was quite
GHVLJQHG WR EH ORYHG E\ RQHWi ¥KEBWHRQEWRR QWU REGEUo H v Hies featkad dpynge erslertaipy aix-ouncepaacheddeeier
PLIRORJLVWV FDQ VHUYH XS D EWRBE DR AU ME YW \RTRRFR K Vil gearedrsealipps, pechedsiumhorigs: i shimp,

tions, either mixed, stirred or shaken and inspired by logg}ough the menu and started off with a dozen Canadi#@zed cremini mushrooms, garlic roasted asparagus,
ingredients and international techniques. Our wonderfysters and salmon tartare. For the main course, the tgasted parmesan potatoes, lemon garlic aioli, torched

VHUYHU 5RU\ VWDUWHG XV RII ZEWiy \RAFH GLHE QMVH B XED PR XMO HPIRR v B H 6 SREFRGEQ W D ¥ FAIHP QG R

7DQDJHU DQ (OGHUARZHU (JUHW,PRGoPRabifes Hildesst @WFHER the spaeme room for dessert and along came a decadent trio of
Following a look at the menu, we began with 12 oystegs;. the night, a s’mores log, with mashmallows, chocoldigamisu, fried cinnamon rolls and chocolate brownie.

Next, we chose something new, a Mediterranean platte i i .

was highlighted by freshly baked and piping hot focacc%ghce and some other decadent ingredients. Breakfast Options _ _

EUHDG DORQJ ZLWK PDULQDWHGRee&babstefrc SHSSHUV VDOVD YHU GHnade breakfast plans with a number of friends. Ot-
DQG FHULJQROD ROLYHV :H DOVRIth@big s Back R &Ry RiheR M8 Rddi\LbbsteV DZD KDV VR PDQ\ GLQLQJ HVWDEO
risotto with shrimp. For the main course, we ordered th@ww.redlobster.ca) HVYWDXUDQW FKDLQ NeakiRg, prRIetRNg dRiuskwieammon in Montreal.
steak frites and the beef tenderloin. For dessert we sha%Xk W , DP SOHDVHG WR UHSRUW W®aspesiauranlwimaelas sa gfier nligyiere gnd a

the delicious sticky toffee pudding. UHQW %0OYG LQ 2WWDZD LV VWLOOHEWLAIE 0P P ELKWHFRR@E vV iR RK
, L . PRVW UHFHQW YLVLW WKH WKUHﬂﬁRThR@Q\,&N%@WW@WWyg tBreaeggsUnams ¢
Métropolitain Brasserie some clam chowder and the mouth-watering signatdfigs, corned beef hash, calabrese sausage, capicola ham

'H FDQ QHYHU JHW HQRXJK RiscMitK Fbr th ki@ &dofdé | @modéWhB lobster, shriRfFon plus a breakfast sausage and a choice of toast. I sub

politain Brasserie (www.metropolitainbrasserie.comind salmon meal with a side of rice. The others chose $iited the sausages for some smoked salmon. My friend
LQ 2WWDZD FRQYHQLHQWO\ O Bifi¢/re&st Widifive IdbdRer Wil Kghlicen#ip, driaghose the eggs benny: two poached eggs, home fries and
ODUNHW DW 6XVVH[ +RPH WR YWD D E@® HDIGWW RBYRXULWHR URY CRYKZRWR QLW R S BTG AWWK
WHU EDU WKH UHVWDXUDQW L VR M&e taldH{arpdikdf Geiecly rBasted MaNtimy IUtﬁma" salao!. Loca_Lted in a strip mall in the west-end of the
LQJ OXQFK GLQQHU DQG EU XQ Bt tRIQwithkddteNIkxkd\nastied poaB)U W H G - City, Zola's is family-owned and operated.
WKH HYHQLQJ RIl ZLWK VRPH FRENWDLQYV KH VPDOO VL]H At the iconic Nate's Deli (www.nates.cap Sparks
seafood tower was more than enough for three of @9MeEWNere bine bar 6WUHHW P\ EUHDNIDVW FRPSDQLRC
to share. It contained shrimp, oysters, mussels, snow :H KDG KHDUG D ORW DERXW Dhé\Kingi e\ lt@ant@s @ith threeReggs Feoco@édd ba-
FUDE FRG FURTXHWWHYV VF D OSDRevhere) RieRBaD (3@Gnewhekeptawa-tony KH@eN, ham, sausage or tomatoes, with home fries, a pan-
burrato toast for two was another treat for the three ¥ DZD -V %\ZDUG ODUNHW :H ZH Wekeld)Faneh tadst &hd tRaxtUYou b 8136 get items like
us to share. There is a nice selection of main coursésrime, who started us out with some drinks. It was theteak and eggs, omelettes, a breakfast poutine, eggs Bene
'H ZHQW IRU WKH GXFN FRQA wtmatalpbksithe/dppetizgaadne selodtefativzed g6 FW D EUHDNIDVW VDQGZLFK DQC
WKH ARXUOHVV FKRFRODWH FDWHURUWGHVWHY WM H WXQD FU X G Ralsp@esidadkd-brdgt smaked ngeat sadivichesRa@R.O F

7KH :HOOLQJWRQ 'LQHU www.wellingto
cializes in all things related to breakfast, lunch, dinner,
DQRG HYHU\WKLQJ LQ EHWZHHQ , ZI
Jeff Frost. My dining partner chose one of the many Eggs
Benny options, which feature two poached eggs atop an
(QJOLVK PXIAQ DQG VPRWKHUHG L
7KLV LV VHUYHG DORQJVLGH KRXVI
house salad. | chose the smoked meat hash: juicy smoked
meat, sauteed peppers and onions, three cheese blenc
ZLWK WZR RYHU HDV\ HJJV DQG FKL
| left, | also ordered a hot chicken sandwich

For more details on each of these restaurants go to
the Ottawa section of www.MtIRestoRap.com. Mike
The Somewhere Surf & Turf Board. Server Clara at the Wellington Diner. Cohen can be reached at info@mikecohen.ca
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