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GETTING THERE:
Many airlines frequently fly to 
Montreal from Toronto’s Pearson and 
Billy Bishop airports. The flight usually 
takes one hour and ticket prices vary. 
For a longer, albeit scenic journey, VIA 
Rail will get you there in five hours 
(around the same time it takes to 
drive). Train ticket prices start at $50.

A HHH, MONTREAL. 
CANADA’S answer to a 
European-like city with its 
winding staircases spilling 
out of colourful row houses, 
uneven cobblestoned streets 

and a food scene that, dare I say, is perhaps 
the best in the country. 

 A foodie city at heart, Montreal’s culinary 
joie de vivre includes indulgent foie gras 
poutine, what-you-see-is-what-you-get 
greasy bags of smoked meat sandwiches and 
hand-rolled, honey-poached bagels fire-
roasted before your eyes.  

 Beyond comforting bagels, you’re going 
to need a clipboard, headset and a bottle of 
TUMS to coordinate a tasting at every top 
Montreal restaurant in one visit. We tried and 
failed — there are simply too many. A trip 
will never feel truly complete and that’s what 
keeps us coming back to this city of boroughs.

 An island on the roaring St. Lawrence 
River, Montreal is made up of dozens of these 
boroughs (with affordable housing, ahem, 
Toronto) that were once independent cities: 
the bohemian Le Plateau-Mont-Royal, the 
charming Verdun, the legendary Ville-Marie. 
Each one with its own distinct characteristics, 
architecture and residents made up of both 
locals and large immigrant populations. 

 From the Gothic Revival Notre-Dame 
Basilica to the contemporary ‘vertical 
community’ inside the recently opened 
Humaniti Hotel, Montreal straddles old and 
new, the enduring with the audacious. After 
all, it was the first North American city to be 
named a UNESCO City of Design. Unlike a 
lot of heads-down-phone-out metropolitan 
cities, Montreal has a two-cheek-kiss, open 
energy about it where art, culture, food and 
green spaces all come together like a well-
executed pâté en croûte. f

THE INSIDER
In lieu of a Euro vacation, Meredith Hardie embarks on the next best thing without 
needing to pack her passport — a weekend trip to the foodie city of Montreal.

TERRASSE PLACE 
D’ARMES
There’s something quite extraordinary 
about seeing a new city from a rooftop 
terrace, and Terrasse Place D’Armes 
does views better than Drake. Just walk 
two minutes from the Notre-Dame 
Basilica, and you’re sipping a raspberry 
mojito (a house-speciality) on top of 
the rather stately Place D’Armes Hotel 
with a birds-eye view of the downtown 
square. The terrace is partially covered, 
so you’re good if there’s a little drizzle 
(I swear that’s not another Drake joke), 
and can still take in the sunset. Hungry? 
Order their burger with smoked gouda 
and maple syrup mayonnaise. 
terrasseplacedarmes.com 

L’EXPRESS
A meal at L’Express will leave you with 
hazy memories of an evening travelling 
back in time to 1950s Paris with its 
narrow dining room, checkerboard 
floors, walls dressed in dark mahogany 
and a shiny zinc bartop. More 
monument than restaurant, L’Express 
is a fixture in Montreal’s culinary 
landscape and legacy. The menu of 
French bistro classics like chicken liver 
pâté with pistachios, croque monsieur 
and confit duck leg has remained 
virtually unchanged since it opened in 
1980. restaurantlexpress.com

HUMANITI
Put on some fancy pants (the ones 
with the deep pockets) because 
the newly opened Humaniti Hotel 
Montreal is très spectacular. Just 
steps from Old Montreal, the modern, 
fascinating Humaniti is a treat for the 
senses. The bold, H-shaped building 
is an architectural and geometric feat 
where home, play and health all co-
exist in a gorgeous, state-of-the-art 
vertical community. Get in some reps 
at the rooftop pool or two-level fitness 
facility, indulge at restaurant h3 and 
do absolutely nothing at all in their 
sprawling urban spa. 
humanitimontreal.com 

ARTHURS  
NOSH BAR
After you’ve picked up fresh, chewy 
bagels from St-Viateur and Fairmount, 
head to Arthurs Nosh Bar where they 
incorporate their love for the Montreal 
bagel into a menu of reimagined 
Jewish classics that have puffy-eyed 
locals lining up before 9 a.m. The 
classic bagel breakfast sandwich with 
house-smoked salmon, cream cheese, 
pickled onions and more could make 
even the most dedicated night owl 
spring out of bed. arthursmtl.com
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