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Featuring Toronto Cuisine and Chilean Wines
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Thuet at Laloux

 Marc Thuet is Alsatian of origin but
considers himself Canadian at heart. Asian
infused are his dishes and Balkan is his
lovely wife. All together, these multiple
influences made for a spectacular meal. As
if having a top quality restaurant wasn’t
enough, he also keeps a bakery. Now if |
could only get him to ship his escargot, a
personal favourite, to me every morning, I'd
be much more of a morning person!

www.thuet.ca

e Laloux (www.laloux.ca) is recently reborn
and has had me singing halleluiah ever
since. Impeccable plates, gentle service, a
warm sommelier with a penchant for
organic wines and spectacular desserts. Be
still my heatrt...
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Thuet at Laloux

Apéro: Crémant du Jura, Brut, Domaine André et Mireille Tissot
» Duo of Norwegian Artic char and marinated foie gras, quail egg, kinome leaf, ponzu and black truffle
drizzle, black pearls
2000 Chamoson, Petite Arvine, Grande Année St Pierre, René Favre

» Bisque and salpicon of Maine lobster, Thai guava and papaya, bone marrow, soya milk and coconut foam
2005 Arbois, Trousseau Singulier, André et Mireille Tissot
» Wild stripped bass and braised veal cheek en surprise, purée of salsify and butternut squash, jackfruit
ravioli, sea urchin emulsion
2003 Sierra Foothills, Holy Moly, Clos Saron

» Labrador wild mint granité

» Seared medallion of Appalaches red deer, almond crumble, Dossai black cumin yogurt, Port and bitter
chocolate sauce, fig confit, Northern Quebec cloudberry and dog rose coulis

2004 Priorat, Les Terrases, Alvaro Palacios
2004 Coteaux-du-Languedoc, Mas Julien

+ Candy cap mushrooms delight, pineapple with black truffles, honey and sage gelée, rose and lychee
meringue.

2006 Moscato Maculan Dindarello
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Thuet at Laloux

* As the service finishes at the restaurant, it seems like it may just be
the beginning of the rest of the night...

From left to right: Kyle Renne (Sous-chef at Thuet), Patrice Demers &

Marc-Andre Jetté (Laloux), Norman Laprise (Toqué) and Marc Thuet.

© Nathalie Spielmann



Roldolfo Guzman at Madre

Contrary to popular belief, Highlights meals don’t solely consist of
dinners. On a lovely Saturday morning, | had the pleasure of
iIndulging in a delightful three course midday meal with some very
close friends. This meal was in fact my Christmas gift and definitely
worth the two month walit. It’s hard to resist the opportunity to break
open one of the warm popovers, signatures at Madre, and enjoy the
cuisine of Rodolfo Guzman with the obvious help from Matias
Palomo, a chef also featured at Madre but the previous night.

Due to creative forces, the meal was concocted the morning of, so
no menu specific to the lunch was distributed. But a review of the
previous night’'s menu and the guidance of the wait staff as well as
my taste memory allows me to detail what we ate.

Previous to the festival, | had eaten at Madre. Click here for the
review: http://foodwithapoint.squarespace.com/restaurant/2007/8/28/restaurant-madre.html
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Roldolfo Guzman at Madre

« SCALLOP, corn soup, merken, basil
foam, coriander sprouts

 RIBS, braised in their juice, caramelized
onions, wild mushrooms, geometric potatoes

 BREAD PUDDING FLAN in a dulce de
leche milk, roasted caramelized almonds
and pineapple foam

2004 Sauvignon blanc, vendanges tardives,
Conchay Toro
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Perigee at Vertige

The basic premise at Perigee Restaurant in Toronto is omakase — the
Japanese term for Chef's Choice. The idea is you let Chris Brown take you
where he feels like and depending on what’s best in his kitchen and what

inspires. When this happens, perigee or “the point at which a celestial body
IS nearest the earth” happens. www.perigeerestaurant.com

Vertige and Thierry Baron’s team
(www.restaurantvertige.com) had the
exclusive pleasure of hosting two nights of
Perigee but the privilege of the occasion
was really the diners’ to be had.

* The space is warm, cozy and the
lighting dimly lit in red. Unfortunately,
this makes for not such wonderful
pictures... Only the dessert course
looks kind of interesting in this lighting,
but rest assured the food was
amazing.
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Perigee at Vertige

* Roasted almond jelly cube with Abitibi caviar and white chocolate foam

« Warm frisée lettuce with crisp house cured guanciale, poached organic chicken egg and a truffle
emulsion sauce

2005 Sancerre Rouge, Domaine Jean-Paul Balland

» Ocean trout with a light radish consomme, braised Brussels sprouts and parsley dumplings
2005 Cotes-du-Rhone E. Guigal

» Sauteed foie gras with a raisin and pine nut crisp over chestnut purée and Marsala glaze
2004 Jurancon Chateau Joly

» Tart orange sorbet with candied green olive

» Lightly smoked venison with crispy and soft gnocchi, braised rapini and shaved pecorino cheese
2005 Chateauneuf-du-Pape, Domaine du Vieux Lazaret, Jérbme Quiot

e Lime coconut baked Alaska with pineapple consommé and baked chocolate mousse
2002 Bagatelle Muscat de St-Jean de Minervois
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Jamie Kennedy at Le Jolifou

* No respectable discussion regarding fine
dining in Toronto can go without a
mention of Jamie Kennedy. And this
relates to the person, who helms three
locations at the moment. Renown for his
easy approach to seasonable and local
fare, Jamie creates food that is
remarkable in the genius of its simplicity.

www.jamiekennedy.ca

* Paired up with another native Torontonian
who makes Montreal his home, David
Ferguson, the results were sure to be
nothing short of great. Le Jolifou
(www.jolifou.com) is a gem worth the trek

* Notable mention goes to Jamie Drummond,

to visit. the riotous and charming Scottish sommelier
— Find a review of Le Jolifou in the at Jamie Kennedy, for attempting to make me
June 2007 edition of my newsletter reconsider my bias toward Ontario wines. |
(http:/foodwithapoint.squarespace.com/my-newsletter) liked the Riesling with the soup, I'll give him

that much...
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Jamie Kennedy at Le Jolifou

* Niagara prosciutto (Mario Pingue), Fresh sheep's milk
cheese with savoury oil, Apple wood smoked duck with wild
leek shoot, Smoked Ontario whitefish, Late trout pickerel
gravlax, Chicken liver paté on wheat toast, Marinated
vegetables

NV Henry of Pelham, Cuvée Catherine Brut Rosé, Niagara
Peninsula VQA

* New Brunswick oyster soup with organic Sapicon potatoes and melted shallots
2006 Charles Baker, Picone Vinetard Riesling, Vinemount Ridge VQA

» Georgian Bay Splake poached in Pristine oil, soubise sauce, beet juice reduction
2004 Cave Spring Callars, CSV Chardonnay, Niagara Peninsula, VQA

* Cheeses: Thunder Oak Gouda, Highland Blue, 5-year old Cheddar, Tosano
2005 Chateau des Charmes, Late Harvest Riesling, Niagara-On-The-Lake VQA

» Thin crépe with preserved sour cherries and black walnut and maple ice cream
2004 Pillitteri Estates, Cabernet Franc Icewine, Niagara Peninsula
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My Favourites

 As | sampled 21(!) courses, all of which were spectacular, there were
nonetheless some that were real standouts. They were:

Duo of Norwegian Artic char and marinated foie gras, quail egg, kinome leaf,
ponzu and black truffle drizzle, black pearls at Laloux (Marc Thuet)

Wild stripped bass and braised veal cheek en surprise, purée of salsify and
butternut squash, jackfruit ravioli, sea urchin emulsion also at Laloux (Marc
Thuet)

Ocean trout with a light radish consommé, braised Brussels sprouts and parsley
dumplings at Vertige (Chris Brown)

Tart orange sorbet with candied green olive at Vertige (Chris Brown)

New Brunswick oyster soup with organic Sapicon potatoes and melted shallots at
Le Jolifou (Jamie Kennedy)
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