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As a lifelong West Coast resident, it is with great rebuctance that T admit that Vancouver saf-
fers from low selfesimem. Just look an the much-photegraphed skyline, Shimy glass towers as
fur as the eve can see. Two potable exceplions bear a remarkable lkeness tothe Sydney Crpern
Hoase and the Colisenm in Rome. Yap. this is one city that seems rether reluctart to try any
thing new, The penchant for the tied and true even extends o dining establishments.

Oy, 50 Whire Spot wiple-Os don®t have quite the strong hold on te bunger market they
once eld, but one really has o wonder if the populition can support yél anddbar LTnibsano
Menghi eatery.

Thankfully, in recent vears, the civic paletie has loosened up enough 10 embrace the likes
of John Bishop (of self-named restaurant fame) znd Rob Feenie (of Lumene) and their top-
drawer fare. Those wheo feel slightly more adventurous have maoved beyond the winte tabde-
cloth and candlelizght 1o indulge in the fragrand Indo-Amencan offenings of Sami’s and Vij's.
If onby their daning décor had as much flavour as the cuisine.
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At last, in the late 199k, Vanoouver s
dining destinations staried to take a bolder
approach to design — of both what's on the
plate and wheat's around it. Witness the mod
siyling of Zin and ginger sixtytwo where the
colours and textures enteniodn the eve just os
the menu delights the taste buds,

Thee Ghowbal Grill & Sotay Bar is one
of the mnotable new dining establishmanis,
Situnsed in the heart of the rendy Yaletman
district, Glowbal is domg its best o e sl
apart from the competition im this resiaeran-
dense neighbourhood. As i the hazelnw-
crasted rack of Lomb with wasabo sweed
apple syrup weren't tempbing  enough,
Gilowrbal doesn't ook like the ofher restiu-
ranis in Yaletown. The sivle 15 mone
metropolitan, =0 patronz will fecl ot home
whether they are from 5an Francisco,
Melbowrne, Tokyo of Vencouver,

“We didn’t want a typecal Yaletown
space.” swys Shannon Bosa who oo=owns
Glowbal with her hiashand Eméd Yaoouh,
“We wanted something that was Tresh and
sophisticated. Our menu is globally inspired
— ghobal flavour mixed with fresh local
ingredients — and we wonted that to be
reflected in the mom.” David Micolay, of
Vancouver-based Ewvoke Indermabional
Design, guided the couple through the pro-
cess of transforming the exposad beams nnd
brick walls into an approachable upscile
grill. The couple met Micolay through a
mtual friend, and he came with some sdded
experience, In addition to knowing s thing o
b about design, Nioolay is also well versed
in the restaurant busimess — he and busmess
partner Robert Edmonds also own the
Tangering Loumge/Bestaurant soross Towm.
Bosa and Yacoub brought their own ideas
ahout restavrant design to the table, graned
from cxperience munning two  resiumnts
(Brownstone and Solo) im Toronto, Whalks
cach kad his or her oo vision for the space,
none would have the fingl word. Propect
muanager for Evoke wos Meark Korall,

Building code conssderations helped to
push the design, For exaungde, because therns
are two floors above the resaunnt, e oode
required the besims 80 be covered for fing-
proofing. Similarly, the ramp 10 the parking
lot bedow the space meant that a portion of
the floor had 1o be raised. “It umed out 1o be
a good thing” savs Bosa, “because that
raised arca provides an intimate space af the
hack of the main dining room.”
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A degree of intimacy is given Lo the mam dEning arca as well, thanks 1o the mestallason o E-” T
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The restarand hits been so sucocsiful sinee opening i Manch, pars ane atneady wndersay
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