T QUEBEC CITY

'ECCENTRIC ELEGANCE ABOUNDS IN THIS GOURMET
'LOVER’S CANADIAN PARADISE.

l‘ ere in Quebec City, if the old stone
homses, steep cobblestone streets and
palatial clifftop hotel looming over-

f head don't steal your heart, the town’s

reverence for gourmet French dining

| and passion for local food products surely will,
Seductively beautiful for a 400-year-old, North
I;‘Llnurin'aa'ﬁ oldest French settlement—uand the
luu[_\' walled city in the U.S. and Cuanada—
celebrates its l;iﬂh{]u}' in 2008 with concerts,
parties, HI:H'iul exhibitions and dance perform-
| dees 5_{;1[[:!’1—1. Events IwuL around .|”!." 3, the date
iﬂmt marks the city’s founding h;.' Samuel de
Champlain (wwwonyqguebec2005.com).

| The best way to introduce y.'nm'h'['lf to the
1buunij.' of Quebec food products is by tasting
yOUr  way through the farmers’ market in
h111!;' Old Port, Le Marche dd Vieux-Port [ Flace
du Marche du Vieux-Port, 4158.692.2517: wune.
marchevieuxport.com), apen ;.'['m'—mum!. You'll

| find evervthing here from Ieewine (vin de glace),
ice apple cider (cidre de glace), black currant
liqueur (creme de cassis), cheese and game to
all things maple (syrup, jam, candies, even wine)
and ermu (pité, sausage but also oils, creams and
SOAPS ).

Few hotels can pull off a showstopper like
a cannon and cannonball in the lobby: one that
can, Auberge Saint-Antoine (5 Rue Saint-
Antoine, 8856922211 wintesainfantoine cout),
is an extraordinary ill'L'lIL':l]u;{k' themed ]Hlljllt]lu'
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Old Port, and order the

“Chef Chef” menu, featuring his whim du jour,
for lunch or dinmer. Vezina marmies French tech
niques with Asian and Californian accents, using
mostly-Quebec products from seafood and game
to cheese and many organic ingredients. The
terroir-driven wine list focuses on small inde
pendent producers, and Vezinas line of specialty
products—Ilike lobster oil and veal stock—is sold
in the restaurant b{}u!‘iq{u:'.

In the Upper Town, Saint-Amour (45 Hue
Sainte-Ursule, 4185.694.0667; www saintamonur
con), a classic for 30 years, won a “Best Chef”
award for Quebec province in 2003 for its refined
French cuising, The signature item is a seven-
course foie gras tasting menn, and the 12,000-
hottle wine list boasts over 1,200 selections, from
rare Petrus wines to a range of Opus Ones.

Crowning the Upper Town, the castle-like
Fairmont Le Chateau Frontenac (! Rue des
Carrieres, 418.692.3561; www. fairmont.com/
frontenac) epitomizes Old World-style grandeur,
and Jean Soulard, chef of Le Champlain, a formal
restaurant whose servers are clad in period attire,
was the first Canadian chef to be awarded
the “Maitre cuisinier de France.” The fireplace-
warmed Bar St. Laurent is renowned for its
sigmature martinis, including an Teewine version,

Hosting live juzz on weekends in trendy Sain

Hooh, Largo Resto-Club (643 Hue Saint-foseph







