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“We're very conscious of
ting back into the communi-
says Sonny. “It’s really im-
1ant right now for us that the
nmunity benefits as well.”
ile marvelling at the battle-
nts never satisfied any ap-
ite I knew, it can certainly set
imaginative and colourful
d, as it does at Blue Ginger.
e are very intense about it
ng superb in every way,” says
ny.
ut of an impossibly
small but well-equipped
kitchen, staffed by chef
Todd Hoyles, a New-
foundlander with Lon-
1 ties who trained at Toron-
i Metropolitan, and sous-
f Brian Long from The
irch Restaurant in Stratford,
nes the really good stuff. As
name implies, Blue Ginger's
sine leans far to the East for
influences, culled from the
nbergs journeys (and per-
al weaknesses), embell-
xd by Hoyles, and bolstered
a state-of-the-art, infrared
I that heats up to blistering
10 degrees.
“I love the grilled portion of
menu,” says Mitchell. “The
tks, the veal chops, the
b...we wanted to fuse that
1 Asian in a fine dining at-

“Our customers

V-

might start the
evening off
downstairs and
come upstairs
after dinner for
champagne or
port with plates
of cheese.”

mosphere. So it's recognizable
food, but presented at a level
we haven't seen.”

Indeed, sesame, lime, lemon-
grass, curry, cilantro, coconut,
mango and like ingredients en-
liven most entrées on the lunch
and dinner menus. Note that
any deep-frying takes place in a
highly refined peanut oil.

In keeping with the sur-
roundings, food presentation
has strong architectural lines.
Right from the get-go, tiny,
complimentary pots of bab-

e

ghanouj and sun-dried tomato
tapenade are served with a dis-
tinctly angular collection of
table breads.

Ditto the very popular Fire
and Ice makis (seaweed and
rice rolls) that arrive complete
with pickled ginger and teriyaki
dipping sauce. Differing from
traditional Japanese makis,
these gingery melt-in-your-
mouth-fuls are tempura-fried,
which breaks down the other-
wise chewy nori wrapper.

There is a Mediterranean
presence, (00, in pastas, and in
ingredients like pancetta in the
tizer, cambozola-forked potatoes
with the veal chop, and the rose-
mary-scented polenta that ac-
companies the Angus tenderloin.

The menu is backed up by
an impressive wine list, heavy
on hearty reds.

The upstairs bar and dining
area is airy and so well ventilat-
ed, says Sonny, that cigar afi-
cionados can indulge them-
selves without fear of upsetting
others.El

6414 Richmond Street
o AMSTT

Limited parking in the rear






