
OFF-BEAT 
BRUNCH
If you’re getting up early, you might as well get out 
of your routine with one of these maverick meals.

3. FRIDAY ROOTS 
North Carolina-born chef Joe Friday 
brings Southern American classics to 
Dundas West. Beans baked with Jack 
Daniels, chicken and waffles and a 
sweet apple pie steal the show, because 
breakfast should have dessert too. 
Forget slow mornings, from now on, 
we want soul mornings. fridayroots.com

4. GLADSTONE HOTEL
This drag show may have an earlier 
call time than most (11 a.m.), but you 
won’t miss the sleep-in once Miss 
Moço wakes you up. Chase away 
those “Sunday scaries” with a menu 
as vibrant as the resident queen who 
lip-syncs for her life every Sunday in the 
Melody Bar. gladstonehotel.com

5. HONEST WEIGHT
A seafood brunch that’ll make you feel 
like you actually live close to the sea. 
Part fish retailer, part restaurant, this 
quaint Junction favourite offers a wide 
range of the freshest catches like fish 
cake benny and the highly acclaimed 
okonomiyaki, which is a Japanese-style 
savoury pancake. honestweight.ca

1. ROSALINDA
There’s nothing like a little Cuervo in 
your coffee to get the day going – or 
not going, who cares, it’s the weekend. 
Amidst the steel-and-glass towers you’ll 
find this feel-good vegan, Mexican oasis. 
It’s no wonder lush plants cover the 

entire space given how central they are 
to each dish. Vegan twists on brunch 
classics like french toast are served 
alongside Mexican faves like enchiladas 
made with banana mole and cashew 
crema. Also, two words: breakfast 
tacos. rosalindarestaurant.com

2. PARALLEL
Production space, art gallery, restaurant 
and café all in one, Parallel gives a 
whole new meaning to open-kitchen. 
Located in a refurbished warehouse on 
Geary Ave, the weekend brunch scene 
at this culinary hub is as beloved as 

their sesame butter: ground on-site and 
milled in an 150-year-old lava stone mill. 
Greet the day with a menu full of Middle 
Eastern-inspired dishes like house-made 
labneh – creamy sheep yogurt with olive 
oil, za’atar, garlic and grated tomato. 
parallelbrothers.com

W
INTER IN THE city has 
its share of challenges. 
For starters, it’s cold 
and then everything 
else feels more 
arduous because it’s…

well, cold. Snow days don’t exist for adults, 
which is, quite frankly, unfair. But just before 
you start to question why you live here, we 
have a few reasons, 15 in fact, to remind you. 
You’ll have to leave your house to get to them, 

but we promise it’ll be worth it.
Mix up the basic brunch scene with twists 

on this classic weekend activity (yes, it’s an 
activity!) in our round-up of the best spots 
for not-your-average brunch. Press snooze 
on your morning routine and try something 
a little out of the ordinary by ordering your 
avocado toast with a side of razzle dazzle. 

If you still need some convincing to 
venture outside, do it for the dumplings. 
These toasty bundles with influences from all 

over the world can warm even the chilliest 
hands. Whether you’re packing in pierogies 
or snacking on soup dumplings, these tasty 
pockets were made for winter. 

If you want to heat things up in more 
ways than one – or perhaps your motivation 
to cook has dropped lower than the 
temperature – check out our favourite cozy 
places for a hot date-night. Hibernation is 
for the bears, but we’ve got places to go and 
delicious carbs to consume. f
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This is the time for setting new habits into motion – 
from breaking out of your brunch rut to going abroad via 

a bowl of dumplings or finding a different date spot.
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RELAXED  
ROMANCE
Equipped with this list of the top date-night spots 
in Toronto, there’s no need to hibernate alone.

3. CRY BABY GALLERY
From the street, this looks like the latest 
Dundas West art gallery, but, as with 
art, there’s more than meets the eye. 
Behind the gallery is a moody cocktail 
bar with better lighting than most 
Hollywood films and an original, witty 
drinks menu you’ll want to take home 
and frame. crybabygallery.ca

4. BAR VENDETTA
Open from Sunday to Thursday, this 
retro, ‘70s-inspired pasta and wine bar 
is a cheeky, weeknight treat. With a 
full-page, single-spaced wine list and 
mouthwatering pastas that’ll make you 
melt faster than grated parmesan, we 
might have found you a new reason for 
calling in late for work. barvendetta.com

5. CHABROL 
Getting close is the default at this tiny 
gem. Walk down a narrow alley off Yorkville 
Avenue and suddenly you’re in southern 
France – only smaller. The flavours are bold 
in the tartine of braised duck leg and rich 
in the roasted apple tarte. Plus, the big 
windows offer prime snowfall watching. 
chabrolrestaurant.com

This swanky, King Street lounge prides 
itself on doing its three namesake 
things really well. There’s plenty of 
room for indulgence with fresh oysters 
selected daily and enough bubbly – the 
largest collection in the city – to cover 

a multitude of sins. But if you do find 
yourself wanting more, ask your server 
to see the champagne room. We won’t 
give much more away, because secrets 
don’t make friends but they sure make 
things more fun. sipshucksip.com

2. TANTO
When the fireplace channel just isn’t 
cutting it, Tanto’s brick interior and 
crackling wood-burning grill should 
satisfy all your creature-comfort needs. 
From grass-fed steaks (dry-aged for 40 
days) to fresh, 3house-baked bread, 

every dish has been obsessed over and 
perfected at this Argentinian restaurant 
on Ossington near Queen West. 
Whether celebrating a special occasion 
or grabbing a school-night bite, Tanto is 
as reliable and captivating as any good 
relationship. tantorestaurant.com

3. DAILO
Can’t decide to get DaiLo’s Hakka brown 
wontons or smoked potato dumplings? 
Get both, seriously, no judgment. And 
no judgment, either, if you sip the 
house-made sauce from the bowl. 
DaiLo’s menu combines chef Nick Liu’s 
childhood food memories with locally 
sourced ingredients. dailoto.com

4. TENNESSEE TAVERN
All you can eat pierogies? Challenge 
accepted. Every Sunday after 6 p.m. 
at this Parkdale joint, you’ll find plates 
piled high with steamy pierogies nestled 
next to dollops of thick sour cream and 
sprinkled with bacon. It’s only AYCE on 
Sundays, but pierogies stay on the menu 
all week long. tennesseetavern.ca

5. JUICY DUMPLING
The best spot in Chinatown for fresh, 
quick and cheap Shanghai-style 
dumplings. Be sure to try the pan-fried 
juicy pork buns and the mini soup 
dumplings. Bonus points if you get 
through a meal without spraying your 
neighbour or the windows – these 
bundles are really juicy. juicydumpling.ca

PLEASANT 
PARCELS
These must-try five are Toronto’s ambassadors 
to the diverse and delicious world of dumplings.

2. BYBLOS
Byblos’s take on traditional Turkish manti 
is the ultimate comfort food that’ll warm 
you up from the inside when the outside 
air hurts. This dish pays homage to its 
regionally specific, time-honoured roots 
with hand-formed delicate squares 

of dough filled with smoky eggplant. 
It’s then baked in a yogurt sauce and 
drizzled with sweet molasses for that 
perfect blend of tangy and sweet. All 
that’s missing is the Mediterranean 
sunshine and a warm, sea breeze. 
byblosdowntown.com

Ackee and saltfish is Jamaica’s national 
dish and Chubby’s does it justice, 
tenfold. Served on fried, yet fluffy 
dumplings with sweet pepper, onion 
and tomato, you’ll want to pop these 
scrumptious bites into your mouth 

all day long. Inspired by home-style 
Caribbean cooking and all the warmth, 
flavours and hospitality of Jamaican 
culture, Chubby’s dumplings are a 
celebration of island food and those who 
love to cook it. chubbysjamaican.com

1. COFFEE OYSTERS CHAMPAGNE

1. CHUBBY’S JAMAICAN KITCHEN
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