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Calvin McCarty
Fullback, Edmonton Eskimos (pg 25)
Pick: Central Social Hall, 10909 Jasper Ave., 
780-705-1900. centralsocialhall.com

When the Esks win a home game—no 
surprise—they like to celebrate. And that 
generally means a stop into Central. “It’s a 
combination of winning and the treatment 
that the staff gives us there,” says Calvin 
McCarty. “They’ve got some great beers on 
tap, so it’s a great place to celebrate with a 
couple of pints with the boys.” 

McCarty doesn’t usually stick to one 
favourite dish, as the menu is full of mouth-
watering options. Delectable appetizers, 
such as the Serrano Lime Chicken Nachos, 
will hit the spot anytime! But the best part 
of Central is that it’s easy to enjoy year-
round, with a cool ambience whether you’re 
in the lounge or outside on the patio. “It’s 
an urban spot—very convenient,” says 
McCarty. “I would recommend it pre- and 
post-game.” —T.A.

The talent and leaders 
of the city’s fall 
entertainment season 
recommend their 
favourite restaurants
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Sheri Somerville
Executive Director, Citie Ballet  
(pg 23)
Pick: Clementine,  
11957 Jasper Ave., 780-756-4570. 
barclementine.ca

A former restaurateur herself, 
Sheri Somerville had a hard time 
selecting her favourite dining spot 
in the city. Ambience was a major 
deciding factor when it came to 
choosing Clementine, as she notes 
the owners were very attentive 
with the décor: “It’s beautiful and 
warm and cozy—everything I 
adore in a restaurant!” Although 
they change their menu regularly 
to keep up with the season, 
Somerville admires that everything 
is thoughtfully prepared and 
recommends trying the feature 

pasta dish because “whatever 
they augment their pasta with is 
generally divine.”

Somerville’s also impressed by 
how knowledgeable the service 
team is. “Clementine succeeds at 
trying to please their customers,” 
she says. “I like to hand over my 
experience to the staff—they’re 
good with pairing.” After a night 
at the ballet, she says, “It’s the 
perfect place to linger and talk 
about the experience you just 
had.” —M.S.
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Zachary Ayotte
Visual Artist, RBC Work Room: Shelter 
Exhibit (pg 20)
Pick: El Mariachi, 10991-124 St.,  
780-705-7278. elmariachiedmonton.com

Before or after you take in that innovative 
art exhibit, why not soak in some 
community love in a quaint local setting? 
Although Zachary Ayotte’s exhibit is 
at the Art Gallery of Alberta, he would 
still recommend journeying to the 
edge of downtown for some authentic 
Mexican. “People who want to go to 
the AGA are invested in not just the 
cultural community, but the Edmonton 
community,” says Ayotte, which is 
why he’s drawn to little independent 
restaurants. “It’s run by a family, so it has 
a nice vibe when you go in there.”

That vibe makes it perfect for a family-
style dining experience—where you order 
several dishes for the table and just dig in. 
“The last time I was there, I went with my 
husband and my parents, and we probably 
over-ordered,” he laughs. His favourite is 
the Choriqueso, which is melted cheese 
with chorizo and mariachi sauce, but they 
also (over)indulged in burritos, tacos, “and 

this big bowl of amazing 
seafood my mom 

ordered.” —T.A.

Alexander Prior
Chief Conductor, Edmonton Symphony 
Orchestra (pg 23)
Pick: Bistro Praha, 10117-101 St.,  
780-424-4218. bistropraha.com

A new Edmontonian and chief conductor 
of the Edmonton Symphony Orchestra, 
Alexander Prior selected Bistro Praha—a 
spot that’s long been popular with theatre- 
and symphony-goers—as his favourite 
restaurant. “I like the fish they bring in 
on Fridays—it’s very delicious and fresh,” 
he says. “I don’t know if I should tell your 
readers that or it’ll be gone!” He admits to 
having “Central European taste buds” and 
also recommends their traditional dishes, 
such as the Sauerkraut Soup.

The atmosphere is quiet and relaxing, 
and Prior’s enjoyed several fun nights 
there hanging out and joking around with 
musicians from the orchestra. It’s a quick 
walk from the Winspear Centre and open 
late on weekends, so perfect for any late-
night cravings. “It’s a great thing to be 

able to eat at 11:30,” he explains. 
“Perhaps not a very healthy 

thing, but after a concert 
it’s what you want.” 

—M.S.

Ahmed “Knowmadic” Ali
Edmonton’s Poet Laureate
Pick: The Nook Café, 10153-97 St.,  
780-761-6665. nookyeg.com

It’s natural that a renowned poet, faced 
with the task of choosing a favourite 
spot, would pick a place with soul and a 
connection to the community. The owners 
of The Nook Café support many arts 
initiatives and even opened earlier than 
planned to host various poetry events. 
What tips the scale, in Ahmed Ali’s 
opinion, is the care taken in every aspect: 
“It’s not about the medium, but about 
how much love it’s made with—and they 
use a lot.” 

The newly opened café offers fresh-
baked goods and great coffee to its 
downtown visitors. For something a 
little different to pair with your brew, Ali 
recommends the cornbread loaves, which 
he describes as “exceptional.” Plus, its 
central location makes it ideal to stop in 
for a morning jolt or an afternoon meeting, 
or before an evening show or poetry event. 
Ali says, “Moreover, they are extremely 
welcoming, kind-hearted people and 
they’re very community-driven.” —T.A.

Nuela Charles
Musician, Up+Downtown Fest (pg 24)  
& BreakOut West (pg 24)
Pick: The Next Act Pub, 8224-104 St.,  
780-433-9345. nextactpub.com

Though this soulful singer’s style has evolved, what Nuela 
Charles appreciates most in a restaurant is familiarity, and 
that’s why she chose The Next Act Pub. “I love how chill 
it is,” she says. “For me, being in the arts community, it’s 
great to come here and see familiar faces.” A fan of the 
classics, her favourite dish was taken off the menu, but it’s 
something the restaurant will still make for her on request: 
the Cajun Chicken Burger. 

The welcoming pub is a great place to hang out with 
friends, she explains. “Me and a couple of other ladies in 
the music industry in Edmonton come here to catch up.” 
Charles also recommends it if you’re in-between shows at 
either music festival. “Come over to Whyte and hang out 
at Next Act because it’s such a great environment to relax 
and get away from the hustle and bustle,” she says. “And 
also get great food.” —M.S.
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Kerrie Long
Festival Producer, Edmonton International 
Film Festival (pg 24)
Pick: Zenari’s, #135, 10180-101 St.,  
780-423-5409. zenaris.ca

As a long-time supporter of and 
contributor to the Edmonton Film 
Festival, Zenari’s was an obvious 
choice. But even when it’s not festival 
time, Kerrie Long finds herself at the 
family-run restaurant at least once a 
month—and more often, if she can. It’s 
the personal and welcoming atmosphere 
that draws her, and she’s become close 
with the Zenari family. “Every Thursday, 
they do a traditional Italian dinner, and 
you eat with the family,” she says. “How 
often do you get to sit down with the 
people who own the restaurant?” Even 
the décor has a homey feel, as the walls 
are adorned with the family’s black-and-
white photographs. 

The cuisine is traditional Italian made 
with fresh, classic ingredients. Long keeps 

returning for the pasta, and thinks fondly 
of her regular Smoked Salmon Cream. 
“The food’s so fresh—it’s wonderful! And 
when I go there, they’re always like, ‘Your 
usual?’” —T.A.

Derek Jagodzinsky
Fashion Designer, Western Canada Fashion 
Week (pg 21)
Pick: El Cortez Mexican Kitchen + Tequila 
Bar, 8230 Gateway Blvd., 780-760-0200. 
elcortezcantina.com

After an evening of watching (and 
showcasing) the latest fashions during 
Western Canada Fashion Week, Derek 
Jagodzinsky says he and his fellow 
designers like to hit up El Cortez. “It’s 
literally across the street, but they always 
have good drinks and good food.” Though 
Jagodzinsky usually likes to change up 
his order when he eats out, a favourite 
he returns to here is the Grilled Pescado 
Tacos, with a habanero aioli and coconut 
tropical salsa. One staple he keeps though 
is a gin cocktail, as he often asks, “Can I 
get this with gin instead? El Cortez has a 
Mojito that’s pretty good with gin.”

He admires the cool and eclectic décor, 
complete with colourful murals and 
inspirational quotes in neon. Jagodzinsky 
also says their dance parties are tons of 
fun on the weekends, when they bring in 
DJs or host secret shows. —M.S.

Ron Pederson
Director, Shockers Delight! (pg 26)
Pick: Normand’s, 11639 Jasper Ave.,  
780-482-2600. normands.com

If Ron Pederson were to choose a 
restaurant to represent the city, it would 
be Normand’s. “It’s quintessentially 
Edmonton. It’s right on Jasper Ave. and the 
food is delicious,” he says. Although the 
location isn’t particularly convenient before 
a show at the Varscona Theatre, Pederson 
still thinks it’s perfect for a late-night visit, 
saying “Edmonton is easy to get around, so 
it’s great after the show!”

Pederson is rather drawn to the 
restaurant’s intimacy and privacy, noting 
that it’s where he and his girlfriend had 
their first date. But it’s also been host to 
one of his cast after-parties, so it can also 
have a festive atmosphere. No matter 
the motivation for stopping in, Pederson 
usually opts for one of the seafood dishes, 
like the ever-changing Catch of the Day: 
“Whatever the fish special is, they do fish 
very well.” —T.A.	w

Fawnda Mithrush
Executive Director, LitFest (pg 24)
Pick: Ikki Izakaya, 11931 Jasper Ave., 
780-454-4230. ikki.ca

Having spent her post-university days 
teaching English in Japan, Fawnda 
Mithrush feels very nostalgic at the 
authentic and quaint Ikki Izakaya. “I 
walked in and felt like I was back in 
Tokyo,” she says. “It’s a reminder of 
the amazing service and hospitality 
I experienced there.” Mithrush’s top 
picks are the takoyaki—fried octopus 
balls, which she refers to as “octopus 
timbits”—and the takowasabi (octopus 
marinated in wasabi stems). “I’m 
actually not a big fan of wasabi, but 
that dish is bang on,” she explains. “The 
dishes are all small enough servings 
that you can try pretty much everything 
on a single visit there.”

The intimate bar is perfect for having 
a heated discussion after an interesting 
(or possibly inflammatory) book event 
at LitFest. Mithrush says, “It’s a perfect 
post-event conversation venue: you can 
go have a light midnight snack and a 
couple of drinks.” —M.S.


