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The timeless decor and
trend-proof flavours
at Hy’s prove that
“classic” is always in style
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EDITOR’S CHOICE

Hy’s Encore

If change truly is a constant,
don’t tell Hy’s, which next year
marks 60 years in Vancouver,
where longevity in restaurants
isn’t a strong suit. But Hy’s
continues to defy the odds for
any number of reasons. The
one truly “clubby” room in town
allows you to hunker down in
old-style dining chairs under
old-school oil portraits. (But it
does sport a newly renovated
upstairs.) Hy’s has survived
everything from the extinction
of the three-martini lunch to
the onset of rampant veganism.
Its secret? To pamper us with
those things we hold dear, from
cheese toast to jumbo-prawn
cocktails. And a filet aged at
least 28 days, cooked precisely
as requested, drenched in
brandy and wild mushroom
sauce. See page 37.—TP

SUSTAINABLE
SEAFOOD

White Spot Restaurants
BC’s longest-running group of
chain restaurants has wholeheartedly embraced the Ocean Wise
program. Yet many White Spot
classics, from the shrimp sandwich
to cod ’n’ chips, have long been
ocean-friendly. Today’s menu spans
the sustainable spectrum, from
seafood fettuccine to Mexican-style
shrimp tacos to wild Pacific salmon
with shrimp, scallops and clams.
“White Spot reaches an audience
considerably different from many
of our past winners,” says Ocean
Wise coordinator Tania Leon. “Their
kids’ Pirate Paks even include Ocean
Wise messaging and games to
educate the next generation.” See
page 38.—TP
The Sustainable Seafood Award is presented
to the restaurant that best exemplifies practices of sourcing, serving and promoting
sustainable species, as outlined under the
Ocean Wise Program.

White Spot highlights
sustainable seafood in
family-friendly dishes such
as seafood fettucine

Fried Chicken
It may not be fancy, but it
sure is satisfying: Vancouver’s hottest food craze is
fried chicken at dedicated
spots like Juke, DownLow,
Popeyes and Hot-Star.
More upscale restaurants
want in on the tasty trend,
too, so don’t miss the fried
chicken at Nightingale (with
spiced maple syrup) and
Burdock & Co. (with pickle
mayo and dill powder).
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FINE DINING

Hawksworth Restaurant
See page 37.
FINALISTS Ancora (page 35);
Bishop’s (page 43).

INDIAN

Vij’s Restaurant
See page 46.
FINALISTS Copper Chimney Indian
Grill & Bar (page 36); Sitar (page 41).

CHINESE

Peaceful Restaurant
See page 38.
FINALISTS Floata Seafood Restaurant (page 32); Pink Pearl Chinese
Seafood Restaurant (page 39).

JAPANESE

Miku Restaurant
See page 37.
FINALISTS Minami (page 70);
Kingyo Izakaya (page 35).

ASIAN

Maenam
See page 44.
FINALISTS Thai House Restaurant
(page 46); SalaThai (page 38);
Chi Modern Vietnamese Kitchen
(page 44).
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Food Delivery
See those big, boxy
backpacks on cyclists
around town? They’re full
of delicious fare from local
restaurants. Food-delivery
companies like Foodora, Skip
the Dishes, UberEats and
Spud have really taken off
in the last couple of years,
making it easier than ever to
get your food fix—without
even stepping outside.

Original Local Hero
BC’s flourishing cuisine is a relatively recent phenomenon.
When Janice Lotzkar opened her Raintree restaurant in
1989, the term “West Coast” usually denoted California. Lotzkar says she struggled to convince magazines
(including this one) to adopt the more accurate “Pacific
Northwest” label.
“They were exhaustive discussions. I remember them
really, really well,” she says.
Raintree was one of the first to credit local farmers and
fishers right on the menu. Ultimately it proved the foundation for the modern locavore movement.
“It took a lot of explaining and talking…but we were
informing people what this new type of regional food was
all about,” recalls the former restaurateur. A case in point?
Oysters were referred to as just that. No distinction was
made between East Coast and West Coast. But today
you’ll find over 30 BC kinds, from Kusshi to Pacific Kiss.
From razor clams to Salt Spring Island lamb, Lotzkar
sought out the best in local ingredients. She did the same
for local wines, then few and far between. Undeterred,
she’d track down small “farmgate” producers (“I went into
a lot of garages”) in the Okanagan and on Vancouver Island
for her groundbreaking list. “There weren’t enough to have
only BC, so I included Washington, Oregon and Northern
California. I also had to implement a taster program—so
people would be able to taste, and then they’d buy the
glass,” she says.
Equally important, “to
smash the glass ceiling,”
she partnered with a
female chef, Rebecca
Dawson.
Born and raised
in Vancouver,
Lotzkar wanted
to recognize
the area—and
“shout out to
the world, so
that people
would know we
could compare
ourselves to any
other region.”
Thanks to
Lotzkar, we can.
And do.—TP
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