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BEST
Seven years ago, Avenue 
launched its first Best 
Restaurants issue. It’s 
now one of our biggest, 
most-anticipated issues 
of the year.

But, how do we arrive 
at our rankings? Our 
judges meet to create 
a long list. We assign 
budgets to our judges, 
to make sure our panel 
can get to as many spots 
as possible. We don’t 
take free meals. And, we 
come up with our list of 
finalists well before the 
advertising cycle begins. 
We don’t know who is 
going to be advertising 
in the March issue when 
we make our selections. 
We don’t use invite only, 
restaurant-opening 
events as methods 
through which to properly 
judge them. We strive to 
be regular customers 
showing up on regular 
nights.

Even though this is 
year eight of the Best 
Restaurants issue, we 
try to clear our palates 
before the judging 
begins. We try to look 
at every restaurant — 
whether it opened its 
doors in 2018 or has 
been around for decades 
— with fresh eyes. 

PHOTO CURTIS TRENT
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1.PIP
The team behind Old Strathcona staples The Next Act and Meat have brought a  
third restaurant to the city’s culinary scene — Pip. The quirky spot tops our Best New 
category this year, proving that, sometimes, simplicity is key.

At Pip, you can enjoy brunch any day of the week until 3 p.m. Sit at one of the cozy 
tufted booths or at the eat-in bar area where you can people-watch and kick things 
off with a brunch cocktail. In addition to the brunch staple, mimosas — available in 
orange, pineapple and pink grapefruit — the cocktail menu includes options like the 
Hugo Spritz, a refreshing and floral mix of elderflower, soda, prosecco and mint.

As for the food, it’s all about eggs — poached eggs atop avocado toast, eggs 
nestled in house-made tomato sauce with creamy bocconcini and, of course, eggs 
Benedict. Try something outside the box with the short rib version, which replaces ham 
with braised beef and caramelized onion, and tops it off with a dill hollandaise.

Trust us — you’ll want to make some brunch plans ASAP. – Adrianna MacPherson

NEW
10403 83 AVE., 780-760-4747, PIPYEG.COM

PHOTOS CURTIS TRENT; COVER FOOD STYLIST PATRICIA BULLOCK

Pip General 
Manager 
Mike Angus

N
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2.

When dining at The Butternut Tree, you’ll have 
a hard time deciding whether to focus on the 
stunning views of the River Valley courtesy of 
the floor-to-ceiling glass windows, or the edible 
work of art on the plate in front of you — a good 
problem to have.

Chef Scott Downey focuses on seasonal, 
Canadian ingredients to craft a menu that is 
constantly changing and consistently intriguing. 
I recommend you place yourself in Downey’s 
hands entirely and go for the tasting menu, a 
six-course experience that will take your taste 
buds on a tour through Canada. – A.M.

#101, 9707 110 ST., 780-760-2271, 
THEBUTTERNUTTREE.CA

THE
BUTTERNUT
TREE

BEST
NEW

Chef and 
owner Scott 
Downey

The Butternut Tree 
is one of the few 

restaurants in 
Edmonton that 

offers caviar 
service

PHOTOS CURTIS TRENT

The seasonal menu 
stresses fresh Canadian 
ingredients, from  
mushrooms to beets



3.
KANTO 98 
ST. EATERY
Edgar Gutierrez, a driving force behind Mexican eateries Tres 
Carnales and Rostizado, launched this Filipino-inspired eatery 
one block away from the main Chinatown strip in 2018. When you 
walk in, the colourful walls make you feel like you’ve just entered 
a living comic book. And, keeping with the comic theme, the 
menu is playful. We might be familiar with steamed buns, but at 
Kanto they’re served flat, like a taco shell, cradling barbecued 
pork belly that’s been marinated in vinegar and soy sauce. It 
might be my favourite new thing I’ve eaten this year. – Steven Sandor

10636 98 ST., 780-244-7388, KANTO98ST.COM

BEST NEW
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LONDON LOCAL
Located just north of Ellerslie off of 91st Street, London Local 
serves high quality food in a cozy, casual environment. 
It has all the standards — fish and chips, bangers and 
mash — and a surprising number of seafood dishes (the 
smoked seafood chowder is a scrumptious appetizer), but 
you might want to go full Brit with the Beef Wellington, a 
tenderloin tip with ham wrapped in puff pastry lined with 
mushroom pâté. – Cory Schachtel

2307 ELLWOOD DRIVE SW, 780-752-2244, LONDON-LOCAL.CA

BEST NEW

AN CHAY
I am not a vegetarian. And the first time I walked into An Chay, I had no idea it was a vegetarian restau-
rant, because I didn’t read the sign. But, after the first couple of sips of the spicy vegetarian soup, with 
the big chunks of tofu, I didn’t care that I never gave the sign a read. The broth was delicious, the spices 
punched me in the mouth. The tofu sponged up the peppery goodness and burst with flavour after I fished 
them out of the red broth. An Chay doesn’t serve great vegetarian food; it serves great food, period. – S.S.

11203 JASPER AVE., 780-752-22035.

Chef and owner 
Edgar Gutierrez

Chef 
Lindsay 

Porter

PHOTOS CURTIS TRENT
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On the cutting board,  
the Beef Bouillon, 
left, is served with 
the Whipped Bone  
Marrow Toast, above

On the right: Broek 
Pork Acres, Berkshire 
Pork Shoulder with 
Chewy Beets 

On the bottom: 
Pacific Octopus 
Kushiyaki with a 
Black Garlic Glaze,  
and Fermented  
Seaweed Emulsion1.

BIERA
Biera has gone from our Best New restaurant in 2018 to our Best Overall for 2019 — a true 
testament to the innovative and ever-changing menu chef Christine Sandford has crafted. 

Whatever you order, you need to start with the sourdough, which has become a Biera 
signature. The bread itself comes served with house made kefir butter and whipped lardo, 
two decadent spreads that will delight your taste buds. Dishes are meant to be shared, 
and there are plenty of standouts. The yogurt gnocchi is so light and fluffy it practically 
melts in your mouth, and the crisp winter greens add a great textural complement. The 
leek and toasted bread bouillon it swims in is flavourful, yet doesn’t overshadow the deli-
cate flavor of the gnocchi themselves.

Make sure to get a few items from the charcoal grill as well. Biera sources its meats 
locally, and always includes intriguing components that take the meats to the next level, 
from red plum umeboshi sauce to elderflower verjus glaze.

And, don’t forget to sample a few of the offerings from Blind Enthusiasm Brewing 
Company — with the “Sampledoodle” you can try four of the brews on the menu and 
pair them throughout your meal. – A.M.

9570 76 AVE., 587-525-8589, BIERA.CA

BEST
OVERALL

Chef Christine 
Sandford working 
the charcoal grill

PHOTOS COOPER & O’HARA
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Chef and 
co-owner 

Blair 
Lebsack 

PHOTOS COOPER & O’HARA
2.

Because Rge Rd only uses the best ingredients Western 
Canada has to offer, its menu changes based on avail-
ability throughout the season. That variety not only keeps 
things exciting for regulars, but also ensures first timers 
a taste of something they’ve never had before (and 
keeps the friendly, knowledgeable staff on their toes). 
The Kitchen Board’s selection of tasty bites makes for the 
perfect appetizer, the Grizzly Gouda & Potato Perogies 
taste better than home, and you’ll struggle to find better 
bison within the city limits. With pendant lights hanging 
from wood beams and woolly sheepskins draped over the 
chairs, the rustic ambience is part of the charm. – C.S.

10643 123 ST., 780-447-4577, RGERD.CA

RGE RD

BEST
OVERALL

Pork Liver Pâté (top)
Roasted Winter Squash Salad, Cayenne Vinaigrette,  
Winding Road Yogurt and Honey, Shaved Pea; B.C. 
Albacore Tuna with a Kohlrabi Vichyssoise, Marinated 
Tomatoes and Cilantro Oil
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Many restaurants burst onto the scene in a blaze of buzz and 
glory, they make a lot of must-try lists, then they fade out of the 
spotlight. Chefs leave, owners change. But, Cibo finishes in our 
Best Overall category for the fifth time in the last six years. Maybe 
it’s because chef Rosario Caputo has not compromised on any 
of his standards — from handmade pasta to curing the meats 
himself. Cibo consistently scores well in our judges ratings — 
and that’s a testament to staying power. – S.S.

11244 104 AVE., 780-757-2426, CIBOBISTRO.COM

OVERALL
BEST

BR

(Clockwise from 
left) Agnolotti, 
Polpo and  
Garganelli
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4.

UCCELLINO
Everything about Uccellino, from layout to menu, is modern and simple. The two-level, bright and open 
seating — half of which is kept for walk-ins — creates a contemporary chic atmosphere. And the meals — 
from the Sicilian Anchovy & Butter Crostini, to the Ricotta Gnocchi, to the Icelandic Cod — are straight-
forward and scrumptious, made from either local or Italian ingredients, with a wine list to match. It’s like 
eating a meal made from scratch by the supremely talented Italian grandmother you wish you had. – C.S.5.10349 JASPER AVE., 780-426-0346, UCCELLINO.CA

BEST
OVERALL

This downtown spot debuted on our Best 
Restaurants list last year, in the Best New 
category (as well as Best Sharing), and 
the inventive, delicious dishes that chef 
Ryan Hotchkiss creates have remained 
amongst our favourites for another year.

The sea bream crudo continues to be 
one of the best bites in the city, period. 
There’s just something about the perfectly 
balanced combination of heat, freshness 
and citrus, all highlighting the Effing Sea-
foods crudo. And, the roasted cauliflower 
drizzled with crème fraiche, topped with 
breadcrumbs and capers, is total comfort 
food — and manages to make vegetables 
feel positively decadent.

Don’t forget to explore the carefully 
curated French and Canadian focused 
wine menu for a few pairings. – A.M.

10228 104 ST., 780-420-0192, 
BUNDOKYEG.COM

BÜNDOK

(Clockwise from top) Grilled 
Mushrooms, Kale and Cabbage, 
Pommes Dauphine 
Grilled Striploin (above)
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CIBO BISTRO 
Over the past couple of years, several of the judges 
have talked about Cibo’s Bistecca as the best steak 
dinner in the city. It’s pretty well a sure thing that 
it’s discussed when we talk about some of the best 
meals we’ve had in the city. It’s now a regular part 
of Cibo’s menu, and, at 16 ounces, the steak makes 
for a worthy dining challenge. It proves that a won-
derful steak never goes out of style. – S.S.

2.
11244 104 AVE., 780-757-2426, CIBOBISTRO.COM

WOODWORK 
While Woodwork is known for its drinks — and placed first 
in our Best Bar category this year — you’re doing yourself 
a disservice if you haven’t tried its culinary offerings as well 
as its cocktails. The menu changes frequently, so it’s hard 
to predict what you’ll get, but that just means each visit 
will be an exciting new adventure. Each plate itself is an 
experience, with innovative sauces, textural elements and 
a great balance of flavours. – A.M.

10132 100 ST., 780-757-4100, WOODWORKYEG.COM3.

BEST
SPLURGE

In this era where casual dining has, for 
the most part, trumped collared-shirt, 
evening-wear nights out, there is still 
the Hardware Grill. This is a place that 
hasn’t needed to reinvent itself. The 
wine list is extensive, so the sky’s the 
limit when it comes to your choice of 
grapes. And the dishes are refined, yet 
hearty. You won’t leave hungry after 
enjoying the duck, lamb, seafood or  
steak dishes. The entrée, not the shar- 
ing plate, is king here. The darkened 
tones and the ambient lighting defy  
the how-white-can-you-go trend of  
modern restaurants. Hardware Grill is  
a restaurant that feels anachronistic —  
and that’s a good thing. – S.S.

9698 JASPER AVE., 780-423-0969, 
HARDWAREGRILL.COM

HARDWARE 
GRILL 

Chef Larry 
Stewart runs a 
kitchen that’s 
truly timeless

PHOTO CURTIS COMEAU
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OTTO
There is a wide variety of sausages on Otto’s à la carte 
menu, from spicy pork offerings, to lamb and beef merguez 
to beef brats to vegetarian options. But who wants to try 
just one sausage? Order a few different varieties, served 
on a large wooden platter, along with some pickles and 
sauerkraut. Divvy them up and enjoy them with the family-
size sides. The garlic oil makes the fries just pop, and the 
smoked mac and cheese is a meal on its own. – S.S.

2.
11405 95 ST., 780-477-6244, OTTOFOODANDDRINK.COM

GURU 
Guru has vegetable and chicken shooters on its menu, which might 
be one of the best sharing items on any menu in the city. Gener-
ously spiced bits of chicken or vegetarian goodness are sealed in 
tiny pastry cups. Pop one in your mouth and it explodes. We know 
that Indian food is wonderful for sharing — even the entrées. And 
look, we all love butter chicken — it’s everyone’s default order. But 
try the lamb curry, with a wonderful tomato sauce that you’ll want to 
soak up with all of the fresh-out-of-the-oven naan you can eat. Fruity, 
inventive cocktails and non-alcoholic concoctions will make the time 
with friends go by all the better. – S.S.

17021 100 AVE., 780-484-4300, GURURESTAURANT.COM3.PHOTOS CURTIS COMEAU

1.
SHARING

BEST

BAR BRICCO
It’s always nice to get some food before a show or night out down-
town, and what could be better than sitting under mood lighting 
and sharing a succulent plate of cheese and meat? Bar Bricco has 
Italian-sourced salumi and formaggi, and house-made Porchetta 
and ricotta.The Prosciutto di Parma is aged 18 months and the 
Finocchiona is a palate pleaser. A quick bite to start the night 
doesn’t have to mean street food. Go to Bar Bricco for some food 
variety and good conversation (mainly about the food itself). – C.S.

10347 JASPER AVE, 780-424-5588, BARBRICCO.COM



1.
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Geoff Linden, 
owner of Credo 
Coffee

PHOTO DANIEL WOOD

CREDO COFFEE
Credo is not the kind of cafe where there’s a list of 20 different types of flavoured syrups 
or whipped cream options for your beverages — in every drink, you can actually taste 
the high-quality beans. The menu is simple, offering just a few choices, and you really 
can’t go wrong. If a vanilla latte is your drink of choice, you can try one speckled with 
actual vanilla bean, thanks to the Neilson Massey Pure Madagascar Vanilla Bean Paste 
Credo uses. Or, if you’re looking for something a little more unusual, Credo’s honey latte 
can’t be beat. 

Credo also has a selection of baked goods that are made fresh in-house every day. 
The cheddar cornmeal muffin is legendary — check out our Best Baked section for 
a closer look — and the cookies are a definite guilty pleasure. There’s only one kind, 
but that’s all you need — a treat that’s baked until it’s crispy on the outside, soft in the 
middle and studded with chocolate chips and sunflower seeds. – A.M. 

10350 124 ST./10134 104 ST./10162 100A ST., CREDOCOFFEE.CA

BEST CAFE
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LA BOULE
PATISSERIE
& BAKERY
Tucked away just off Whyte Avenue, La Boule is the 
place to go if you want something decadent yet deli-
cate to pair with your latte. The cruffin, which is flaky, 
light and offered with a variety of delicious fillings, is 
a must-try — especially when a new seasonal flavour 
hits the menu. The lemon tart is also a favourite of 
mine — the crust is crisp and buttery, the filling is 
citrus-forward and silky smooth, and the passion fruit 
glaze adds a little something extra. – A.M.

2.
8020 101 ST., 780-760-2253, LABOULEBAKERY.CA

DA CAPO
Sit down on one of the modern white stools, with the 
seats that look like webs. The cafe’s picture windows 
look onto Whyte Avenue, and the white bar and furnish-
ings make for an ultramodern, bright cafe. This isn’t the 
place for those looking for dark corners. While Da Capo 
is cozy in terms of size, it’s still a place to meet people 
and chat over coffee, Italian style. The Americano is  
rich and anything but bitter, and there’s a selection of  
gelato that’s made right next door in the kitchen/lab.  
The flavours rotate — so don’t get stuck on just one 
favourite variety. – S.S.

8135 102 ST., 587-521-2276, DACAPOCAFFE.COM3.

Cappuccino 
from Credo 
Coffee

PHOTO DANIEL WOOD

BEST
CAFE
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BEST BAKED
Our Best Restaurants issue celebrates the Edmonton culinary scene, and we certainly wouldn’t want to ignore all the city’s incredible 
bakeries. For 2019, we went even bigger than last year, highlighting the 10 best sweet treats and the 10 best savoury baked goods 
in Edmonton. Bon appetit!

PHOTO DANIEL WOOD

SAVOURY

RYE BREAD
Artistic Bake Shop
6820 104 Street

PRETZEL
Vienna Bakery
10207 63 Avenue

LAVASH 
Artisan Flatbread
9848 63 Avenue

BAGUETTE 
Boulangerie Bonjour
8608 99 Street

SOURDOUGH 
Freson Bros.
4416 48 Street, Stony Plain

SCOTTISH PIE 
Meat Street Pies 
Various locations

GRUYÈRE CROISSANT
Duchess Bake Shop
10718 124 Street

HERB AND CHEDDAR BISCUIT
Lock Stock Coffee
10534 Jasper Avenue

ROSEMARY SCONE
Leva
11053 86 Avenue 

CHEDDAR 
CORNMEAL 
MUFFIN 
Credo Coffee
10350 124 Street 
10134 104 Street 
10162 100A Street
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BROWNIE
Sugared & Spiced 
Baked Goods
10334 82 Avenue

PAIN AU 
CHOCOLAT 
La Boule Patisserie 
& Bakery
8020 101 Street

VEGAN JELLY 
DONUT 
Bliss Baked 
Goods
10710 142 Street

COCONUT 
COCKTAIL BUN 
Hong Kong Bakery
10649 97 Street

GINGER 
SNAMMIE 
Food in the Nūd
9628 76 Avenue 

COOKIE
Cookie Love 
#142, 10235 101 Street 

CUPCAKE 
The Art of Cake 
11811 105 Avenue

WAFFLE PUCK 
Cookie Crumbs
10310 83 Avenue (Old 
Strathcona Farmers’ Market)

CINNAMON ROLL 
Cinnaholic
10075 109 Street

CUSTARD TARTS
Handy Bakery
8660 118 Avenue 

PHOTO DANIEL WOOD
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BUCO PIZZERIA 
AND VINO BAR

For the adults, there are Bellinis for brunch and one of the best 
Negronis any bar in the city will make. For the kids, the Italian 
sodas — in peach, raspberry, kiwi or cherry flavours — make 
them feel special. Buco makes its second straight appear-
ance on our Best Family Dining list, thanks to a kid’s menu that 
doesn’t feel elementary. The choices for kids are popular pleas-
ers, but the wood-fired pizza or the decadent mac and cheese, 
with tomato sauce mixed in, don’t feel like afterthoughts. – S.S.

2.
#105, 130 BELLEROSE DR., ST. ALBERT, BUCOPIZZERIA.COM

Ragazzi makes its way on to our Best Family Dining list for the 
second year in a row. This Bonnie Doon institution is a throw-
back to the traditional pizza parlours, where you get together at 
a large table. In the middle of the table sits a pizza on a raised 
serving tray. The Davide’s Inferno, with spicy sausage and 
casalingo salami, may be too hot for the kids to handle, but it’s 
a treat for mom and dad. But a large Godfather’s Choice, laden 
with capicollo and prosciutto, is a crowd pleaser. – S.S.3.

BEST
FAMILY DINING

Sure, Otto offers a wide selection of 
Alberta-brewed beer, but it’s become 
a hub for families in the Norwood and 
Alberta Avenue areas. A decal on the 
front door announces that the restaurant 
is a child-friendly establishment and, 
every Sunday, there are meal specials for 
kids. And, there’s a selection of mocktails 
named for the kids who invented them. I 
went with my family on a Sunday, shared 
a plate of tasty sausages and maybe 
the best French fries in the city, and 
the place was packed with moms and 
dads with their kids, without feeling like 
a daycare. Yes, you can have mom and 
dad enjoying adult beverages while the 
kids enjoy their mocktails. Plus, the quality 
of the sausages has not declined since 
Otto was named one of our five Best New 
restaurants in 2018. – S.S.

11405 95 ST., 780-477-6244, 
OTTOFOODANDDRINK.COM

OTTO

Otto offers a 
wide range of  
local brews for 
the adults to go 
with the sausages 
and sides

PHOTOS COOPER & O’HARA

8110 82 AVE., 780-414-0500, RAGAZZIBISTRO.CA

BR

RAGAZZI 
ITALIAN BISTRO
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Canteen serves up 
Braised Shortrib, 
Huevos Canteenos 
and Eggs Florentine

PHOTO DANIEL WOOD

  BEST
BRUNCH
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BRANCHES FRESH 
FOOD EXPERIENCE  
Branches is an oasis on the outskirts of Sherwood Park. The 
restaurant is nestled in amongst aisles of flowers and greenery, mak-
ing you feel as though it’s summer all year round. The menu itself is 
short but sweet, and each dish is well-executed. The quiche and kale 
is always a great pick — the quiche selection changes daily, so you 
can always try something new, and the orange poppyseed dressing 
on the house kale salad is tangy and absolutely addictive. – A.M.

2.
23108 HIGHWAY 16, SHERWOOD PARK, AT GREENLAND 
GARDEN CENTRE, 780-467-3443, BRANCHESDINING.COM

UNDER THE 
HIGH WHEEL
For seven years, Under the High Wheel has established 
itself as one of Edmonton’s best places to brunch, all day, 
seven days a week. Well known among Whyte Avenue 
locals for its great coffee, the warm and quirky restaurant/
cafe serves locally sourced and seasonal meals that sat-
isfy. Try the Waffle Benny — eggs Benedict on a Belgian 
waffle topped with eggs, hollandaise sauce and your 
selection of toppings, from smoked salmon to bacon. – C.S.

8315 102 ST., 780-439-4442, UNDERTHEHIGHWHEEL.COM3.

Canteen owners Frank 
and Andrea Olson

PHOTO DANIEL WOOD
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CANTEEN
You can’t ignore the attention to detail 
when the server brings your brunch 
plates to the table. Everything on 
your plate has a purpose. The walnut 
pesto adds a little savoury edge to your 
chicken and waffles. The fried chicken 
is wonderfully moist inside. Order the 
short rib with an egg, and the meat is 
so tender, it feels almost buttery in your 
mouth. And the lemon blueberry ricotta 
pancakes really push the citrus flavour 
forward – they’re like mini cheesecakes 
with warm maple butter. While the 
brunch plates are ridiculously good, 
don’t forget to order the corn fritters 
to share. Crunchy on the outside and 
so light and fluffy within, they can’t be 
missed. – S.S.

10522 124 ST., 780-485-6125, 
CANTEENYEG.CA

  BEST
BRUNCH
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ITALIAN BAKERY’S 
MERCATO

For those looking for a quick lunch or to take home something sub-
stantial, Mercato’s in-store cafe has a variety of sandwiches that 
dare you to finish the whole thing in one go. Sandwiches come 
either on long crusty buns or thick focaccia — and the freshness 
of the baked goods is what makes them sing. Filled with cold cuts, 
cheese and peppery ajvar, these sandwiches aren’t about nouveau-
gourmet fillings. They’re about the basics, done right. – S.S.

2.
120 BELLEROSE DR., ST. ALBERT, 780-569-4488, 
MERCATOFOODS.COM

Meuwly’s is, first and foremost, a modern meat marketplace. 
Tucked in along 124th Street, the space doubles as an artisanal 
butchery and retail shop, with well-lit tables and staff smiles. It’s 
known for its house-made sausages, pickles and preserves, which 
you may have sampled at restaurants around town, but it also has 
a soup-and-sandwich lunch special, served daily from 11 a.m. to 
2 p.m. You can’t go wrong with the perfectly pressed turkey panini 
with cranberry honey cider mustard, especially if you dip it in the 
savoury soup of the week. It’s just the right amount of bread and 
fillings, so you can still have a productive afternoon. – C.S.3.

BEST
SANDWICH

Anyone who thinks sandwiches are dull needs to pay 
Farrow a visit, stat. The local spot has mastered the 
art of delicious fare between bread — and the menu 
is always changing, so there’s something new to try at 
nearly every visit.

There are a few delicious menu staples, such as 
the Chief Beef and Grick Middle, but I’m always most 
intrigued by the specials. Farrow generally has two 
rotating options on the menu at all times, almost always 
with cheeky names that catch your eye.

If you’re looking for plant-based indulgence, the 
vegan options won’t disappoint. Rather than your 
standard vegetable-packed sandwiches, Farrow loads 
its vegan offerings with inventive ingredients like 
scrambled chipotle tofu, housemade vegan ricotta and 
vegan queso. And, the carnivorous options are usually 
over the top in the best possible way — who could 
ever forget the Stonair, a one day special in honour of 
legalization that involved two waffle “buns” packed with 
donair meat, Doritos and much more? 

Word to the wise, though — the sandwiches are more 
than generous, so you may want to split one with a friend 
rather than trying to tackle it solo. – A.M.

8422 109 ST., 780-757-4160/9855 76 AVE., 
780-757-0132, FARROWSANDWICHES.CA

FARROW 

MEUWLY’S
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The Fat Larry is loaded  
with pulled pork

#101, 10706 124 STREET, 587-786-3560, MEUWLYS.COM

PHOTO CURTIS COMEAU



1.

Unless you were specifically looking for it, you’d likely never spot 
Turquaz Kebab House amidst the plethora of shops in the Skyview 
Power Centre strip mall — and trust us, you should be looking for it.

Thanks to the charcoal fire barbecue, you can smell the aroma of 
sizzling meat the moment you step through the doors. The menu offers 
a variety of grilled dishes, and for the indecisive, the trio kebab platter 
is the only way to go. You get one kebab each of chicken, kofta, and 
beef or lamb, paired with generous portions of rice, salad, fries, 
hummus and toum, a delicious Lebanese garlic sauce. Everything is 
fresh and absolutely delectable. – A.M.

2.

13310 137 AVE., 780-476-4511, TURQUAZKEBABHOUSE.COM

TURQUAZ 
KEBAB HOUSE 

The tables during a weekday lunch rush are pretty well filled; 
that’s the attraction of serving homey Mexican food in an 
Argyll Road area that’s filled with national chains. Located in 
a strip mall, Huma’s colourful decor hits you like a rainbow 
to the face when you walk through the door. It really has 
become a draw for those who work in the area, and it’s worth 
the trip for those of you not on the south side. Try the beef-
tongue taco; the meat is ultra-tender, almost delicate, with 
just a hint of spice that hits you at the end. (Of course, add 
some homemade salsa if you wish.) – S.S.

9880 63 AVE., 780-433-9229, HUMAMEXICANRESTAURANT.CA3.PHOTO CURTIS COMEAU

LAN’S ASIAN 
GRILL
While most people know of NAIT’s culinary hub, 
many may not be familiar with this neighbour-
hood gem nestled in the strip mall across 118th 
Avenue that you won’t want to miss, especially 
if you’re in the mood for Thai food. Lan’s Asian 
Grill is a family-owned restaurant that serves 
rice and noodle dishes, curries, soups and 
stews, all carefully made with simple ingredi-
ents and served with a smile. The spring rolls 
are perfect and the green onion cakes are 
better than any you’ll find on Whyte during the 
summer (a controversial statement, I know). 
Lan’s does pick up and delivery, but it’s best to 
dine in, to experience both the quality of food 
and service. – C.S.

11828 103 STREET NW, 780-478-8805, 
LANS-EDMONTON.COM

                   BEST
NEIGHBOURHOOD
                  GEM
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DORINKU
If your idea of Japan is Hello Kitty, Godzilla and Studio Ghibli, 
Dorinku has to be your eatery of choice. The snacks and meals 
are playful. Take the Shaka Shaka fries — a small container of 
Dorinku’s special seasonings tossed in a bag filled with fries. 
Shake, and, voila, a great late-night snack. The ramen broth is 
rich and flavourful, while there are plenty of sushi and sashimi 
options for snack trays. If you want to keep the party going, 
Dorinku has an extensive sake menu. Thanks to the Japanese 
arcade games and the pop-culture references throughout, at 
Dorinku, we can all unleash our inner Akira. – S.S.

2.

10205 82 AVE., 780-988-9760, DORINKU.CA

While Pip does brunch beautifully, you’re missing out if you 
haven’t stopped by to try its evening menu. A cozy wine bar 
was a much-needed addition to Whyte Avenue, and the fare is 
ideal for a late-night bite.

The wine selection is small but carefully curated, and the 
bites for sharing pair well with a glass (or two). From the seared 
manchego cheese with fig jam to the simple house-made 
potato chips with artichoke aiolo, all the small plates hit a ton of 
flavour notes and will leave your taste buds singing. – A.M.3.

BEST
LATE NIGHT

After an evening out, you can always 
find a place to carb up with filler 
food. But if you’re on Jasper Avenue, 
you should go to Bar Bricco instead, 
for non-fluorescent lighting and food 
that’s not just filling, but varied and 
downright delectable. With cured 
beef, sheep and pork, cheeses you 
may have never heard of, olives, 
eggs (you’ll want two orders of the 
soft scrambled eggs, Cacio e Pepe), 
and healthy drizzles of butter and 
olive oil, Bar Bricco’s menu has some 
combination of finger food to satisfy 
any late-night craving, including 
homemade focaccia to soak up 
the suds. You’ll feel so good after, 
you’ll want to cap the night off with a 
selection from the extensive wine and 
cocktail menu. – C.S.

10347 JASPER AVE, 780-424-5588, 
BARBRICCO.COM

BAR BRICCO 

10403 83 AVE., 780-760-4747, PIPYEG.COM

PIP

AvenueEdmonton.com    73

BR

Bar Bricco owner 
Daniel Costa (left); 
(above) Bar Bricco 
chef Micha Joffe
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ITALIAN 
CENTRE SHOP

The Italian Centre is a home cook’s paradise, with aisles packed 
full of gourmet treasures. However, before you peruse the 
aisles, you should without doubt make a stop at the restaurant 
component, Spinelli’s Bar Italia. The menu is small, but it’s got 
everything you need — a selection of paninos stuffed with cold 
cuts or pickled vegetables, and a few pizzas, baked fresh and 
great for sharing. The Capricciosa pizza — topped with moz-
zarella, prosciutto, mushrooms and artichokes — is a must-try. 
And, of course, you absolutely must finish your meal with a shot 
of espresso (OK, and maybe a cannoli — when in Roma!). – A.M.

2.

10878 95 ST., 780-424-4869; 5028 104A ST., 780-989-4869
17010 90 AVE., 780-454-4869; ITALIANCENTRE.CA 

The Sorrentino’s Group has transformed its pizzeria concept 
into a mini-empire, with locations in Windermere and downtown 
adding to the original St. Albert spot. What makes Buco so good? 
Well, go for the inventive, oven-baked pizza — the salmon and 
capers on a white pizza base is my favourite. No matter which 
location you visit, the Negroni is one of the best you’ll get in the 
city — bitter and sweet and bitter again, a faithful take on the Italian 
cocktail classic. All the locations boast open concepts, welcoming 
for conversation and a solid night out with the group. – S.S.3.

BEST
MULTI-LOCATION

When a gem of a restaurant expands to mul-
tiple locations, keeping things consistent is the 
real test. In the case of Pho Hoan Pasteur, do 
the other locations make the same, lip-smack-
ing pho as the Kingsway spot? Well, a visit to 
the 170th Street location tells us all — just like 
the Kingsway spot, you’ll need to line up for the 
lunch rush.  But, just like the Kingsway spot, 
the West End location runs like a well-oiled 
machine. You sit down, pick your favourite 
pho (large, of course) and within a couple of 
minutes a steaming bowl is brought to your 
table. The flavour is deep, the meat is tender. 
Pho Hoan Pasteur excels whether you go to the 
home base or the satellite locations. – S.S.

11443 KINGSWAY AVE., 780-761-1989,
9621 167 AVE. NW, 780-476-1116
6566 28 AVE. NW, 587-520-9898
16948 107 AVE., 780-444-8923
10010 86 AVE., FORT SASKATCHEWAN, 780-589-2238
PHOHOANPASTEUR.CA

PHO HOAN 
PASTEUR

PHOTO DANIEL WOOD

105, 130 BELLEROSE DR., ST. ALBERT, 780-569-2826
100, 10423 101 ST. NW, 780-250-2826
1249 WINDERMERE WAY SW, 780-540-2826
BUCOPIZZERIA.COM

BUCO PIZZERIA 
AND VINO BAR
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WOODWORK 
If you’re looking for an inventive, outside the box cocktail in Edmonton, Woodwork is without ques-
tion the place to go. The long bar is one of the main features of the space, and for good reason — 
you’ll instantly want to pull up a chair and sample the libations the talented bar team has created.

There are takes on staple cocktails, like the Woodwork Julep, which incorporates Cognac and 
branca menta in addition to the standard bourbon. There are seven varieties of the classic Old 
Fashioned, each distinctive and well worth trying. If you’re with a group, a large format cocktail 
like the Woodwork Rum Punch is a must. And of course, the house cocktails — each one is more 
intriguing than the next, and there’s something to suit everyone’s palate.

You’ll obviously need a few bites to go with your beverages, which is where the bar snacks 
menu comes in. With options like marinated olives with pickled chili and game pâté, your snacks 
will be as memorable as what you’re sipping. – A.M.

10132 100 ST., 780-757-4100, WOODWORKYEG.COM
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BEST BAR

Woodwork offers great plates 
to go with your drinks, like the 
(top left, clockwise from left) Nonay 
Beef Tartare, Grilled Mussels in 
Dry-Aged Beef Fat and Tagliatelle 
with Burgundy Truffle; Try the 
Moliterno Cheese and Butcher’s 
Cut Steak to go with the Old-World 
Old Fashioned (above) 

PHOTOS CURTIS COMEAU
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CLEMENTINE
Clementine is a cool bar in the classic movie sense — it’s on 
a main road (Jasper Avenue), but a bit hidden, dimly lit and 
intentionally small. It’s where deep characters in a dark drama 
would go to speak few words but say a lot, with a dark, subtle 
background score, matching the mood of the room. The drink 
menu reads like most restaurants’ food menus, with long 
descriptions of fine wines and elaborate concoctions, and the 
servers are happy to help guide your tastes. It’s a bar’s bar, 
tended by experts who take their craft seriously, and know 
the value of becoming thoughtfully imbibed. – C.S.

2.
11957 JASPER AVE., 780-756-4570, BARCLEMENTINE.CA

BAIJIU 
There’s a tall hutch at one end of Baijiu. Over it is a red 
lamp. But wait, that’s not a hutch — it’s a secret door to a 
16-seat bar called Little Hong Kong. It’s designed to look 
like a speakeasy, and it’s open, first-come, first-served on 
Friday and Saturday nights. Whether you’re in the main 
restaurant/bar or LHK, expect an inventive, ever-changing 
menu of cocktails that emphasize tropical and Asian 
flavours. On my recent visit, I was taken by the Cardi Bee, 
with a little lemon and honey adding a dash of sweetness 
to a tequila base spiced heavily by an ancho chili. – S.S.

10359 104 ST., 780-421-7060, BAIJIUYEG.COM3. PHOTO CURTIS COMEAU

BEST BAR

Woodwork’s new chef, 
David Leeder, has 
worked in Michelin-
star restaurants in 
Europe, including the 
world-famous Noma 
in Copenhagen
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BISTRO PRAHA2.

10117 101 ST., 780-424-4218, BISTROPRAHA.COM    

There’s no doubt that pho holds a special place in the Edmonton culinary 
scene. Edmonton has embraced this Vietnamese staple for decades, and 
it has never faded. Trends come and go, but pho remains one of this city’s 
favourite dishes. And Pho Hoan Pasteur crafts a rich broth that makes you 
smack your lips again and again and again. My favourite variety is the brisket; 
with slices of tender meat that pack a lot of flavour, they’re anything but 
boiled-out and bland. And, the “small” bowl is a full-on meal — get the large 
order and you’re in for the long haul.  – S.S.

3.

BEST
TRIED & TRUE

Hardware Grill opened in 1996; to put that 
in perspective, when chef Larry Stewart 
introduced this fine-dining establishment 
in the city, Bill Smith was the mayor of 
Edmonton, Toshiba and RCA were set 
to introduce the DVD player to market 
and the Oilers missed the playoffs. OK, 
scratch that last one. In those 23 years, 
dining has become more casual, but 
Hardware still stands out as a place to 
have a wonderful, quiet dinner. The menu 
rotates, but it’s a solid bet you’ll find great 
lamb, steak and seafood dishes. There’s 
no sense of food fads coming and going 
here, just a great place for cocktails, wine 
and well-prepared meals. – S.S.

9698 JASPER AVE., 780-423-0969, 
HARDWAREGRILL.COM

(Above) Poutine 
with Braised Beef 
Cheeks; (Right) 
Bacon Crusted 
Bone Marrow with 
Radish Salad and 
a Berkshire Pork 
Chop with Apple-
Cranberry Relish

11443 KINGSWAY AVE., 780-761-1989; 9621 167 AVE. NW, 780-476-1116
6566 28 AVE. NW, 587-520-9898; 16948 107 AVE., 780-444-8923
10010 86 AVE., FORT SASKATCHEWAN, 780-589-2238; PHOHOANPASTEUR.CA

PHO HOAN PASTEUR

HARDWARE 
GRILL

PHOTOS CURTIS COMEAU

Four decades ago, in an era of bell bottoms and muscle cars, 
the cuisine of Central Europe was trendy. But, years have 
passed and, well, the food critics and trendsetting chefs 
have moved away from Mitteleuropa. But, in the end, at Bistro 
Praha, it’s not about what’s trendy — it’s about what’s good. 
Consistently wonderful schnitzels, crusty and golden on the 
outside, perfectly done on the inside. Pork hocks with meat 
that falls off the bone. Fluffy bread dumplings and a stuffed 
crepe for dessert. We were saddened to learn that restaurant 
co-owner Sharka Svajgr passed away in February. She has 
created a fantastic dining legacy in Edmonton. – S.S.
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