Vancouver Dining Spotlight:

The Smoking Dog

by Lucas Avkroyd
On a visit to Vancouver, xsmmwmhummmmmm"ﬂl
time arrives. You'll find d I Weest Coast, European, and Asi

nWRmSﬂeﬂ.mleode and in Yaletown.
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traditional dining neighbourhood, Iike this month's featured selection.

THE SMOKING DOG: Half neighbourbood hangout and half fine French/ West Coast
cuisine purveyor, this funky Kitsilano establishment is packed with locals on Fridays but
attracts more of h-suvwd'nlm lt'smlylll m»'mboﬂamd
around the room, and b ry elbow-to-elbow fa ine bistro. Owner
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enliven the atmosphere. Chef Mike Reed's menu features everything from a solid French
onion soup and a very substantial Lamb Shank to Ahi Tuna Tartar and Duck L'Orange,
and whether you fancy a glass of Mission Hill Sauvignon Blanc or Deakin Estare Shiraz
from Australia, the wine list satisfies. There's an excellent selection of port, sherry, brandy,
and scotch at the bar. This is the kind of place where everyone feels welcome, 1389 W, Ist
Ave, 604-732-3811, 11:30 am-1 am Mon-Fri, § pm-1 am Sat, closed Sun.




