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Tapenade Bistro ————t -
Selling point: A perpetually sunny Steveston room no mat- R i e ey > e sl @ S S s - ey =
ter the weather outside or your mood, with inventive Mediter- - S S —— — S
ranean-inspired food built from fresh and local ingredients, o — e e e — S - —
What to eat: The eggs benedict is a work of art with house- B W g iy — o — —— V. G_—
cured ham, poached eggs and caramelized onions on a sweet P e e e g e S —— -
baguette with herbed potato hash, as is the cold smoked wild g — s e S S S e e S——

sockeye version. Also check out the chorizo and roasted red —
pepper frittata, the seafood quiche or a wonderful Crogue
Monsieur sandwich. Savour the full decadence of a languid -
weekend brunch with one of the morning champagne cock-
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tails like the Limon Royale, the Pink Babydoll or a Mimosa. Ty W e Ay —— — iy T —
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ICCEXXCIXTTTIR: For food news, reviews and trends, go to www.theprovince.com/life and click on “Food”




