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Air Canada presents Canada’s Best New Restaurants. 
This comprehensive list has highlighted some of the 
best new restaurants and their most celebrated dishes, 
just for you.  

And when it comes to experiencing Canada's Best New 
Restaurants for yourself, American Express is the card 
to dine with. Whether it’s advance access to new and 
buzzworthy restaurants, special Cardmember benefits, 
an invite to an intimate collaborative dinner with your 
favourite chefs, or just some of the 40 best dining 
experiences throughout the country, American Express 
always brings something special to the table.  

The recipes collected here are perfect for your  
at-home dining experience. Each recipe found 
in this guide is approachable and sure to inspire  
your cooking talents. Bon appétit!
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Guillaume St-Pierre’s culinary background includes 
time at Vancouver’s Lumière, Chow and Boneta, where 
he absorbed the west coast trends that helped shape 
his vision for his latest project, the tiny but powerful 
Quebec City restaurant Battuto. St-Pierre doesn’t put 
any limits on his style of cuisine, as he renders creating 
delightfully pared-down Italian dishes that are at once 
complex and minimalistic. Battuto provides guests 
with an honest, human-oriented experience entirely 
unique in Quebec City. No wonder it ranked #1 on  
Air Canada enRoute’s ranking of Canada’s Best  
New Restaurants.

ALBACORE TUNA, BAGNA CAUDA,  
ENDIVES & LEMON

for tuna

½ lb albacore tuna

2 tbsp of olive oil

bagna cauda

12 cloves garlic, minced fine

2 shallots, chopped fine

4 oz anchovy fillets (ideally salt  

 packed), chopped fine 

3 ½ tbsp unsalted butter 

¾ cup olive oil (extra virgin and fruity)

Chili flakes to taste
 

for endives and lemon

2 yellow endives, leafed  

 and cut lengthwise

1 lemon

for garnish

Handful of chopped parsley leaves

Butter-fried breadcrumbs (optional) 

1 In a small saucepan, bring all the ingredients for the bagna 
cauda to a boil and reduce the heat to minimum. Cook for 

45 minutes, stirring frequently, creating a smooth consistency. 

2 On high heat 2 TBSP of olive oil in a nonstick pan. Season 
the tuna loin with salt. Roll the loin in the hot olive oil, a 

few seconds on each side until achieving a light sear.

3 Slice tuna ½ inch thick and arrange 3 pieces in each  
of the four soup plates. Add about 3 TBSP bagna cauda  

to each plate. 

4 In a small bowl, combine endive, lemon zest and chopped 
parsley. Season with salt and pepper and add juice of half 

a lemon. To your liking, arrange on top of the tuna.

5 Garnish with butter-fried breadcrumbs (optional).   

SERVES 4 PREP 22 min     ACTIVE CO OKIN G 50 min      TOTAL 1 hr 12 min

BATTUTO QUEBEC CITY, QC

Guillaume St-Pierre CHEF 

battuto.ca





amex.ca/gold

DON'T TRY 
NEW PLACES 
WITHOUT IT.
Travel wherever, whenever,  
however you want with the Gold  
Rewards Card. Another way that 
American Express has your back.
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Jeff Kang was born in Seoul, South Korea, and he 
moved with his family to Vancouver as a young boy. 
As a chef, he spent much of his early career at some 
of Vancouver’s best restaurants, including C and Diva 
at The Met. He relocated to Toronto to work at Bosk 
Restaurant in the Shangri-La Hotel, then opened 
Canis in 2016. From an open kitchen in an elegantly 
small, dark-wood-adorned room, Kang produces 
ever-changing tasting menus that rely on fresh and 
foraged local ingredients. The theme is decidedly 
Canadian, but with delicate flavours that draw on 
global inspirations and subtle Asian accents.

ROASTED CELERIAC WITH  
CARAMELIZED BUTTERMILK

for caramelized buttermilk 

4 cups buttermilk

½ cup heavy cream 

for roasted celeriac 

2 large celeriac

Grapeseed oil 

Salt

for celeriac remoulade 

2 celeriac, julienned

1 tbsp grainy mustard

1 tbsp cold-pressed canola oil

1 tsp sherry vinegar

Salt and pepper

1 Add buttermilk to a heavy-bottomed saucepan and slowly 
reduce on medium heat. Stir with a spatula to prevent 

burning and reduce to about ½ cup; it will start to caramelize 
at this point. Add cream and reduce until thick enough to coat 
the back of a spoon.

2 Peel celeriac, season with oil and salt, and wrap in tinfoil. 
Cook in oven at 300°F for 2 hours. The celeriac should  

be cooked through and fork tender.

3 Place julienned celeriac in a mixing bowl, season with 
salt and pepper. Let stand for 15 minutes. Squeeze out 

excess water and place back in bowl. Season with mustard, 
pepper, cold-pressed canola oil and sherry vinegar.

4 Cut celeriac into large wedges and place in oven at  
350°F to reheat. To serve, add caramelized buttermilk 

sauce and 2 celeriac wedges to each bowl and cover with 
celeriac remoulade.

SERVES 4 PREP 30 min     ACTIVE CO OKIN G 2 hrs 35 min      TOTAL 3 hrs 5 min

CANIS TORONTO, ON

Jeff Kang CHEF 

canisrestaurant.com
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At just 20 or so seats, Bar Von Der Fels is, as its 
name suggests, decidedly a bar. Not a restaurant. 
And yet, from a tiny kitchen emerged mind-bendingly 
inventive dishes that reveal some magic in the 
lineage of Chef Eric Hendry, formerly the chef de 
cuisine at Calgary’s Model Milk. Or perhaps it’s the 
influence of a vast culinary world. Hendry has cooked 
in Vancouver, Australia, Hong Kong, the Middle East, 
North Africa, Greece and Spain. The space at Bar 
Von Der Fels may be diminutive, but its personality  
is certainly not.  
 
*Chef Hendry has since departed Bar Von Der Fels.

for wagyu beef

½ cup Wagyu beef, preferably rump,  

 cap or tri-tip (substitute any quality  

 beef; ask your butcher)

1 tbsp sriracha sauce

1 tbsp nam pla (Thai fish sauce),  

 or to taste

1 tbsp calamansi vinegar, or to taste

80 ml extra virgin olive oil

2 tbsp chives, thinly sliced

1 tsp cracked black pepper and  

 sea salt, to taste

for sunchoke chips

10 sunchokes, cleaned

4 cups grapeseed oil

Sea salt

for garnish

4 oz Avonlea cheddar  

 (or any local cheddar) 

1 loaf great local sourdough bread

1 Fry the sunchoke chips. Heat grapeseed oil in a deep pot 
or deep-frying unit to 320°F. Slice sunchokes as thin as 

a dime on a mandolin and add one at a time to the oil, being 
careful not to splash. Stir with a pair of chopsticks or a fork to 
keep from sticking together. When the oil no longer bubbles 
and the chips are golden brown, remove chips with a strainer 
and drain on paper towel. Season liberally with sea salt.  
Set aside.

2 Pat beef dry and trim fat or sinews. (Your butcher will do 
this for you.) Cut into small cubes, about ¼ inch. Do not 

use anything but a knife to cut the beef and do not use ground 
beef. Season with remaining ingredients. Taste and add salt 
or pepper if needed. 

3 Slice sourdough and toast in a warm oven or BBQ. Place 
beef on a plate, sprinkle with the sunchoke chips, and 

use a Microplane to dust the beef with Avonlea cheddar until 
you can barely see the meat. Drizzle all with extra olive oil.

WAGYU BEEF & SUNCHOKE CHIPS

SERVES 4 PREP 25 min     ACTIVE CO OKIN G 25 min      TOTAL 50 min

BAR VON DER FELS CALGARY, AB

Eric Hendry CHEF  

barvonderfels.com
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Makoto Ono's culinary journey began at his father’s 
restaurant Edohei in Winnipeg, the city’s first sushi 
restaurant. Influenced by both French and Japanese 
culinary techniques, he worked in London, Beijing 
and Hong Kong, gaining experience and opening 
restaurants along the way with some of the world’s 
best chefs such as Marco Pierre White and  
Jean-Georges Vongerichten. At Mak N Ming,  
Ono cooks a seasonal menu alongside his wife, 
pastry chef Amanda Cheng, in a tiny jewel of a 
restaurant in the Kitsilano neighbourhood.

MISO-BRAISED SHORT RIBS 
WITH CABBAGE & DAIKON 

for short ribs

2 lbs boneless short ribs,  

 cut into 4 pieces

2 onions, chopped

4 cloves garlic, peeled and smashed 

¼ cup soya sauce

¼ cup rice vinegar

2 cups beef broth

3 tbsp miso paste

3 tbsp vegetable oil
 

for cabbage

Green cabbage, half a head 

2 tbsp vegetable oil

2 tbsp dijon mustard

Salt to taste
 

for daikon

4 oz daikon

1 Heat oven to 350°F. Place a large Dutch oven on the  
stove and heat to medium high. Rub the short ribs with 

salt, pepper and oil. Working in batches, place ribs in pot  
and brown on all sides to create a crust, then remove from  
pot and reserve.

2 In the same pot, cook the onions and garlic until soft  
and fragrant, scraping the bottom of the pot (add more  

oil if needed). Deglaze the pot with the soy sauce, vinegar, 
broth and miso paste. Bring to a boil. Add the short ribs  
back into the pot and cover.

3 Place the pot into the oven. After 3 hours, remove from 
oven and skim the fat. 

4 Preheat oven to broil setting. Cut the cabbage into  
4 wedges and place on a baking tray. Brush with oil and 

place under broiler until brown and slightly charred. Remove 
from oven and brush with mustard and season with salt.

5 Grate daikon on the smallest blades of a box grater or 
using a Microplane. Squeeze out the water and separate 

into two tight mounds. 

6 Place short rib, daikon and cabbage neatly on plate,  
top short rib with its natural jus from pot to taste.

SERVES 4 PREP 20 min     ACTIVE CO OKIN G 3 hrs 30 min      TOTAL 3 hrs 50 min

MAK N MING VANCOUVER, BC

Makoto Ono CHEF 

maknming.com



American Express always brings something special to the table,  
whether it’s advance access to new and buzzworthy restaurants, an  
invite to an intimate collaborative dinner with your favourite chef or a  

complimentary amenity at more than 400 restaurants worldwide. 

AMERICAN EXPRESS  
PRESENTS UNFORGETTABLE  

DINING EXPERIENCES 

AnnaLena



FOOD FESTIVALS

Giro D’Italia

This July, Cardmembers received 

advance access to reservations 

for Giro d'Italia, Toronto’s Italian 

restaurant week. Diners were 

transported to different regions in 

Italy through inspired and  

diverse prezzo fisso menus at 

16 of the city’s definitive Italian 

restaurants, including Enoteca 

Sociale and L’Unità.

EAT! Vancouver 

Cardmembers received presale 

access to Vancouver’s anticipated 

EAT! Vancouver Food + Cooking 

Festival, Canada’s largest food 

festival with hundreds of food, 

beverage and cooking exhibits.  

They were also invited to 

participate in unique evenings and 

culinary collaboration at some of 

Vancouver’s top restaurants like 

Burdock & Co. and AnnaLena.  

EXCLUSIVE DINING 
EXPERIENCES

Pasta-Making at Savio Volpe 

Vancouver, BC

At Savio Volpe, pasta is fatto a  

mano in casa – handmade fresh 

everyday. The restaurant earned 

a #10 spot on Canada's Best New 

Restaurants list in 2016 and is 

currently listed as one of Canada’s 

100 Best Restaurants of 2017. 

Cardmembers learned the art of 

dough-making and pasta-rolling 

from the best in the business  

during a pasta-making class, 

followed by a family-style lunch.  

Copetin’s Kitchen Counter

Toronto, ON

Chef Claudio Aprile of MasterChef 

Canada invited a small group 

of Cardmembers to experience 

Copetin’s new kitchen counter, a  

six-seat counter off the main  

kitchen, before it opened to the 

public. Guests enjoyed an elevated 

menu and a front row seat to the 

exhilarating cooking process with 

the chefs of Copetin, all while being 

served by Chef Aprile himself. 

Taste of the Six at Bosk 

Toronto, ON 

Cardmembers were invited to 

experience a collaborative dinner 

at Bosk as part of Taste of the Six, 

an exciting culinary series that 

embraces and celebrates Toronto’s 

vibrant food scene. Bosk chef de 

cuisine, Richard Singh, and Patois 

owner and head chef, Craig Wong 

collaborated on a 7-course meal for a 

night of pure Toronto culinary fusion.  

Advance Access to Reservations

With American Express Invites, 

you can be among the first to 

experience some of the newest and 

hottest restaurants and events in 

the city. Visit amexinvites.ca and 

subscribe to to get email invitations 

sent directly to your inbox. 
Savio Volpe

Giro D'Italia

Taste of the Six

Copetin
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There’s something elemental going on at  
Bar Clementine. Cosseted in a room decorated in  
the style of 20th century French Art Nouveau,  
a diner feels enveloped by opulence. Yet the  
French-inspired cuisine is Chef Roger Létourneau's 
medium for narrating a tale of the origins of his 
food, the ingredients and their connection to 
nature. Cooking in Paris and Belgium were crucial to 
his development, opening up a world of techniques 
he features at Bar Clementine, such as fermenting, 
smoking, culturing and pickling – serving up familiar 
foods, yes, but delivered as new experiences.

CHEESE ENFLEURAGE

for bourgogne cheese

1 piece Délice de Bourgogne  

 (200 g round) or a triple- or  

 double-cream brie

1 oz Burgundy aged whisky  

 (or any high-quality Scotch whisky)

1 cinnamon stick

A few cloves as needed
 

for carrots and plums

1 bunch carrots

3 or 4 plums

2 tbsp demerara sugar  

Basil, a handful

Olive oil

Red wine vinegar

for garnish

1-2 slices of bread to toast

1 Lightly rub the whisky on the cheese.  

2 To smoke the cheese, you will need a plate for the 
cheese, a small fireproof tray (or a piece of tin foil) and 

a bowl that will cover everything. Place pieces of cinnamon 
stick and the cloves on the fireproof tray and light with a 
blowtorch until smoking. Place a bowl over the cheese and 
smoldering aromatics, propping the bowl up about 1/8 inch so 
the smoke can escape. Continue lighting the cinnamon and 
cloves a few more times. When the cheese is nicely smoked, 
place it in the fridge to cool down. 

3 Ribbon carrots with a potato peeler. Sear carrots in a pan 
with olive oil, charring them. Dress with vinegar, olive oil 

and salt. Pit and halve the plums, mix with sugar in a bowl and 
let that sit a few minutes.

4 Serve carrots with the cheese and garnish with basil 
and plums. Serve with toasted bread.

SERVES 2–4 PREP 15 min     ACTIVE CO OKIN G 35 min      TOTAL 50 min

BAR CLEMENTINE EDMONTON, AB

Roger Létourneau CHEF 

barclementine.ca
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CAFÉ LINNEA  EDMONTON
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Kelsey Johnson was raised in a Scandinavian 
community in rural Alberta where family, food, 
and community were paramount. The inspiration 
behind Café Linnea stems from her heritage and 
her strong ties to the local farming communities. 
The moment she first tasted a carrot straight  
from the dirt at her grandmother’s garden, she 
knew she wanted to share that food experience. 
Self taught, she worked as a butcher, baker,  
and cooked at several local restaurants before  
teaming with Duchess Bakeshop to open  
Café Linnea.

1 whole lemon sole, gutted  
 (or 2 fillets)
1 lemon, cut in half
5 tbsp butter, unsalted
Zest of 2 lemons and 1 lime
5 tbsp capers
½ cup sea asparagus  
 (substitute green beans, blanched,  
 if sea asparagus unavailable)

6 TO 8 small fingerling potatoes,  
 steamed or blanched until tender

1 Preheat oven to 400°F. Season fish on both sides with salt 
and let come to room temperature for about 20 minutes.

2 Add a touch of canola oil to a large pan on medium-high 
heat and sear lemons cut side down to get a nice char. 

Leave these in the pan throughout the cooking process.

3 Pat fish dry so that you get a good sear on the skin. Lay 
fish flat in the pan presentation side down and gently apply 

pressure to any spots that lift off the pan. This will help to get 
even browning and crisp skin.

4 After about 2 minutes, gently flip fish over and add butter 
to the pan. Baste for about 2 minutes to keep the butter 

from burning and cook fish evenly. Once the butter starts to 
brown and smell nutty, add capers and zest from lemons  
and lime.

5 Baste for another minute and finish in the oven. Depending 
on how large and the type of fish, the time in the oven can 

vary greatly. Expect to cook it for about 5 to 10 minutes. If the 
flesh peels away from the bone easily, this is an indicator that 
your fish is cooked.

6 Place fish at the centre of a platter and toss the sea 
asparagus and steamed potatoes in the brown butter 

sauce. Scatter the vegetables around fish and spoon capers 
and butter over fish. Serve with seared lemon halves. 

SERVES 2–4 PREP 24 min     ACTIVE CO OKIN G 55 min      TOTAL 1 hr 19 min

SEARED LEMON SOLE IN  
CLASSIC BEURRE NOISETTE

CAFÉ LINNEA EDMONTON, AB

Kelsey Johnson CHEF

cafelinnea.ca
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To dine at Riviera is to step back in time while 
capturing a glimpse of the future — and that 
encapsulates Jordan Holley’s culinary approach.  
Set on a pedestrian-only street in the heart of 
Ottawa, the modernistic Riviera is located in a grand 
old bank building. Jordan’s food might offer guests 
a taste of French brasserie, say with a PEI steak 
frites or a Fogo Island cod bouillabaisse. 
Jordan’s goal is to provide a world of flavours  
in a welcoming atmosphere where all the senses  
are engaged and delighted.

6 anchovy fillets

4 cloves garlic

2 lemons, juiced and zested

3 egg yolks

2 ½ cups canola oil

1 head iceberg lettuce

½ cup cooked nordic shrimp  

 per person

2 hard boiled eggs

6 slices bacon, cooked and crumbled

1 lemon (for garnish)

optional micro greens

1 In a food processor, purée anchovy fillets with garlic and 
lemon zest, achieving the consistency of a fine paste.  

Add egg yolks and combine.

2 With food processor running, slowly drizzle in oil to 
emulsify mixture. When thickened, add lemon juice  

(This is your bagna cauda).

3 Slice lettuce into 4 equal “steaks,” removing the core. 

4 Place lettuce in centre of plate. Spoon 1 generous TBSP 
of bagna cauda onto lettuce, using the back of the spoon 

to spread dressing over the entire surface. Add dressing to 
plate for garnish.

5 Place cooked shrimp on top of lettuce. Using a box grater, 
grate egg over shrimp. Scatter bacon evenly on top.

6 Garnish with lemon wedge and optional micro greens. 

SERVES 4 PREP 20 min     ACTIVE CO OKIN G 28 min      TOTAL 48 min

ICEBERG WEDGE WITH  
NORDIC SHRIMP, BAGNA CAUDA, 
GRATED EGG & BACON

RIVIERA OTTAWA, ON

Jordan Holley CHEF 

dineriviera.com
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With a career that has seen him hone his craft 
in Paris, Ottawa, Montreal, Burgundy and New 
York City, Mehdi Brunet-Benkritly has worked 
at Montreal’s much-lauded Toqué, along with 
Michelin-starred establishments and he opened 
two restaurants in New York City. It was there 
that he met his wife and partner in Marconi, 
Molly Superfine-Rivera, who handles the bar and 
cocktails. The food at Marconi might be called 
exotic, but at its core it is pure and infused  
with passion.

SHIITAKE AND OYSTER MUSHROOMS, 
POACHED EGG & BROWN BUTTER

3½ oz unsalted butter

2 tbsp olive oil

8 oz oyster mushrooms,  

 cut in medium-sized pieces

8 oz shiitake mushrooms, stemmed,  

 cut in 2 or 4 pieces

½ cup shallot, chopped fine

1 cup white wine

3 cups dark chicken stock

2½ oz unsalted butter,  

 cut in small cubes

1 tbsp soy sauce

Salt to taste

4 slices sourdough bread, cut ½ inch  

 thick and about 2.5 inch square

½ cup heavy cream

2 tsp sherry vinegar

1 tsp unsalted butter

1 small bunch chives, finely chopped 

Salt (maldon or fleur de sel)

4 poached eggs or 4 eggs cooked  

 sous-vide (in water with an   

 immersion circulator) at 145°F  

 for 1 hour

1 Prepare the brown butter. Melt the 3 ½ oz butter in a 
saucepan until it gets bubbly. Cook until it darkens and 

smells nutty and delicious. Set aside.

2 Heat olive oil in a heavy-bottomed pan. Add all 
mushrooms and cook until lightly coloured, about  

5 minutes. Add shallots, cook an extra minute. Deglaze  
with the white wine and reduce by half. 

3 Add dark chicken stock, simmer until reduced by half, 
add cubed butter and soy sauce, reduce a little more 

while stirring until the texture is like a light sauce. Add salt  
to taste and set aside.

4 Blend cream and vinegar. Lightly soak bread in the 
cream mixture. In a small heavy-bottomed saucepan, 

melt 1 TSP butter and fry bread as you would for French toast. 
The bread should be golden and moist. Set aside.

5 Warm 4 shallow bowls and place a slice of bread in the 
center of each plate. Distribute the mushrooms and 

sauce among the dishes (if sauce has reduced too heavily, 
add a bit of water to the pan).

6 Add a pile of chopped chives, an egg with a hint of 
finishing salt on top, and a spoon of brown butter  

to each dish.

SERVES 4 PREP 20 min     ACTIVE CO OKIN G 1 hr 35 min      TOTAL 1 hr 55 min

MARCONI MONTREAL, QC

Mehdi Brunet-Benkritly CHEF 

marconimontreal.com
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With a deep connection to the land and the 
ingredients sourced from local producers,  
Chef Ben Staley is no stranger to change and the 
challenges that come with it. The multi-course 
tasting menu is always morphing, dependent entirely 
on the ingredients that are available. Ben and his 
staff work closely with a small handful of producers 
to provide a true sense of time and place via carefully 
raised flora and fauna. The result: inventive, often 
surprising dishes served in a Scandinavian modern 
setting that is as breathtaking as the cuisine.  
*Has since closed, but will be reopening. 

BUTTERNUT SQUASH WITH  
CANDIED PINE NUTS & KOJI OIL

for butternut squash

1 butternut squash, with a neck  

 diameter of at least 4 inches,  

 cut into 1 ½-inch thick slices

4 oz unsalted butter

Salt
 

for candied pine nuts

½ lb pine nuts 

16 oz simple syrup

Oil for frying 
 

for roasted koji oil

250g rice koji (either homemade  

 or store-bought) 

16 oz canola oil 
 

to serve

1 cup dry white wine 

½ lb unsalted butter, chilled  

 and cubed 

Reserved butternut squash 

Reserved candied pine nut 

Reserved roasted koji oil 

Finishing salt

1 Place 4 pieces of squash in vacuum or ziplock bags with butter. 
Season with a sprinkle of salt and seal. Bring a pot of water to 

176°F. Place the bag of squash and cook for 1½ to 2 hours, until soft. 
Remove the bags from pot. Once cooled, remove squash from bag 
and punch out 3-inch rounds. Reserve.  

2 For candied pine nuts, add nuts and simple syrup to a small pot.
Simmer over low heat for 2 to 3 hours until soft. Strain. Preheat 

a deep fryer to 340°F. Fry pine nuts until barely golden brown. 
Strain. Once cooled, chop roughly. Reserve in a sealed container.

3 For koji, preheat oven to 320°F. Place koji on a baking sheet  
with parchment paper and spread into an even layer. Toast for  

10 minutes. Mix for even browning and toast another 10 minutes.  
Cool to room temperature. Add to a blender with the oil and blend 
on high for 3 minutes. Transfer to container and infuse in fridge 
overnight. Clarify the oil through a coffee filter. 

4 Pour wine into small saucepan. Lower heat to medium-low. 
While whisking, add one cube of butter at a time until 

emulsified. Repeat with the rest of the butter. Season with salt, 
cover and set to lowest heat. Reduce the wine over high heat by half.

5 Lightly grill the butternut squash slices. Coat the top surface of 
the butternut with pine nuts. Place a large spoonful of sauce in 

the middle of a bowl. Place butternut in the middle of the sauce.  
Finish with roasted koji oil and salt.

SERVES 4 PREP 45 min     ACTIVE CO OKIN G 2 hr 30 min      TOTAL 3 hr 15 min

ALDER ROOM EDMONTON, AB

Ben Staley CHEF 

alderroom.ca



americanexpress.ca/aeroplan

DON’T MAKE 
MEMORIES 
WITHOUT IT.
With AeroplanPlus® Platinum, travel e� ortlessly 
and enjoy benefi ts virtually everywhere you go, 
whether it’s around the corner or around the globe. 
Just another way American Express has your back.


