Lloyd Restaurant at the Marriott
Chateau Champlain defines elegance

MtlRestoRap
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Montréal En Lumiere contin-
ues until March 5, 2023, under the
theme Discover the best of Mon-
treal in winter! While some 40
Montréal restaurants and venues have been welcoming
international and local chefs and producers, I wish to
commend the team at the Marriott Chateau Champlain
for giving the media an advance preview of the special
menu at the still relatively new and very swank Lloyd
Restaurant. It seems none of the other participants
chose to take that route, which I found very surprising.

As part of a major renovation, the hotel took the op-
portunity to redo its restaurant with a new chef, new
decor, new menu and new name. It has already gained
notice as the perfect place to eat before a game or a
show, with its direct underground access to the Bo-
naventure metro station and the Bell Centre.

The 200-seat restaurant, which includes a 60-seat
private room, was named after architect Frank Lloyd
Wright, who inspired architect Roger D’ Astous to de-
sign the hotel in 1967.

For Montréal En Lumiere, Food and Beverage Di-
rector Benjamin David and Marketing Manager Anais
Boyer Lafreniere outdid themselves with a sensational
preview, complete with a dynamic and quenching pre-
sentation from Champagne Deutz.

Deutz, formerly known as Deutz & Geldermann,
is a champagne producer based in the Ay region
of Champagne. The house was founded in 1838 by
William Deutz and Pierre-Hubert Geldermann and has
since been run by successive generations of the Deutz
and Geldermann families.

The Montréal En Lumiere menu, served from 5 pm
to 7 pm at Lloyd, is $57 per person for five small bites,
a five-item dessert tray and two glasses of Deutz cham-
pagne. You will want to order your glass when the bites
arrive and save the second for dessert time. Trust me,
you will not be disappointed. After this restaurant fes-
tival concludes, this is still a true “go to” place before
any event at the Bell Centre.

This was my first time at the venerable hotel in many
years and the space allocated for Lloyd is exceptional and
divided into three sections: a lounge, a community space
with large convivial tables and a more formal dining
room. “The guest can move from one section to another
during the evening to change the atmosphere,” notes
Director of Sales and Marketing Steve Boisclair. “The
three spaces create a beautiful dynamic that makes the
restaurant perfectly adaptable to any occasion.”

In keeping with the hotel’s design, which was en-
trusted to Sid Lee Architecture, Lloyd’s décor reveals
the same soothing Scandinavian spirit and a cozy atmo-
sphere with a touch of mid-century inspiration.

The space is soft and bright with light woodwork and
a faux skylight that simulates natural light that changes
throughout the day. Rich color accents make the space
warm and inviting. Beautiful half-moon banquettes are
nestled in alcoves in a nod to the rounded shape of the
hotel’s windows and allow you to enjoy a meal in peace.

Lloyd offers its guests a unique culinary experience
thanks to the originality of the creations of the execu-
tive chef and the pastry chef, who think outside the
box. Executive Chef Kevin Mougin, originally from
Brittany, France, was inspired by the unique flora and
fauna of Quebec and its impressive variety of fresh
products. Quebec’s local products are utilized as much
as possible here.

Straight from French Polynesia, the chef’s menu is
tinged with his exotic influences with dishes such as
shrimp tartar with vanilla and exotic fruit gazpacho or
pressed foie gras with Ta-
hitian chutney. More clas-
sic dishes like the AAA
beef flank steak with
shallots or the decadent
burger with caramelized
onions and organic Com-
tomme cheese from Que-
bec will please all palates.

The lunch menu chang-
es weekly according to

Executive Chef Kevin Mougin

seasonal products and the chef’s inspiration and break-
fast is offered as a buffet ($28/person) or a la carte,
including a decadent avocado tartine on country bread
with fresh tomato brunoise and poached egg or the
Eggs Benedict with blood orange and ratte potatoes.

The desserts are made by pastry chef Sylvain Vivier,
who studied with the best pastry masters in France and
just like the sweets I sampled at the preview evening,
I am told they will leave no one indifferent. The Pista-
chio (pistachio cream and mango confit, mango sorbet,
green apple, coriander and olive oil) or the Temptation
(shortbread cookie, white chocolate cream, turmeric
cookie, raspberry and tomato confit and lychee and to-
mato sorbet), are the most highly touted dishes.

The wine list was developed by Claude Laporte,
a talented young sommelier who graduated from the
ITHQ and worked in France as the first female som-
melier at the three-star Michelins restaurant Le Bois
sans Feuilles. The restaurant also has mixologists for a
complete gastronomic experience.

The hotel was purchased by Tidan Hospitality in
2018, headed by longtime friends and business part-
ners Mike Yuval and Jack Sofer.

Lloyd is located at 1050 rue de la Gaucheticre
Ouest. It is open Monday to Friday, from 6:30 am to
10 pm and weekends from 7 am to 1 pm and 5 pm to 10
pm. For more information. Log on to www.restaurantl-
loyd.com, call 514-878-6799 or e-mail reservation@
restaurantlloyd.com

Mike Cohen’s e-mail address is info@mikecohen.ca.
Follow his dining adventures at www.MtIRestoRap.com

Mike’s Resto Notes — Le Moliére par Mousso opens in the Espace St-Denis complex

Situated in the heart of the Quartier Latin, Le Molicre
par Mousso has opened at 1560, St-Denis Street, at the
corner of de Maisonneuve boulevard. This new elegant,
affordable, gourmet French brasserie will provide direct
access to the Espace St-Denis complex so guests won’t
have to set foot outside before or after a show! Owner,
Jean Pilote, the man behind the rebirth of the Capitole
de Québec and the success of its venue, in partnership
with Nicolas and A5 Hospitality, has unveiled the all-
star team of this new Parisian brasserie style restaurant.
Hopefully I will get to check it out down the line.

Online Grocery Delivery: Panier Québécois is an
online grocery delivery service that doesn’t require any
memberships or commitments. You can buy pre-made
baskets, select the products of your choice or do a mix
of both. They deliver every Monday, Wednesday and
Friday and you can choose their afternoon delivery
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between 1:30pm and 6:30pm or evenings between 5 pm
and 9:30pm. Pickup is free at their Jean Talon Market
warehouse. The company is a sustainable consump-
tion alternative allowing you to receive diversified and
fresh produce all year round. All products are secured
from Quebec growers and merchants. I recently got a
nice basket dropped off at my office, containing some
Montreal mushroom poutine sauce, hazelnut and dark
chocolate spread, apple pie spread, barbeque sauce, a hot
pepper artisanal sauce and a bean-to-bar chocolate bar.
The service is available in most of Montreal and Laval.
Log on to www.panierquebecois.ca/en/#zone

Sugar Shack: Most sugar shacks are located far out-
side the city, so why not stop by an urban one offering
the perfect blend of tradition and new gastronomy? That’s
exactly what you’ll find at Marché Artisans at 900 Rene
Levesque Blvd. Ouest through April 10—a classic sugar

shack brunch, revisited in a gastronomic way. Every Fri-
day, Saturday and Sunday from 10 am. to 1 pm — first
come, first served! — food lovers can enjoy a delicious
meal with friends and family. Dishes will feature a variety
of local products and maple treats from the family-owned
Virgin Mady maple grove, which produces organic syrup
while staying committed environmentally sustainable
practices. The $45 menu has something for everyone
- homemade cassoulet, soft-boiled eggs with truffle oil,
pea soup with country bread, multicoloured carrots and
root vegetables roasted in maple syrup, and pork rinds
served with fresh tomato-smoked ketchup. A full vegetar-
1an menu, as well as a kids’ menu, will also be available.
Be sure to save room for the dessert tray and our famous
maple taffy station! No need to drive far outside down-
town Montreal to enjoy this year’s maple season! Info:
www.marcheartisans.com/location/marche-artisans/



