
DINING Don't be afraid to talk to
strangers. Communal dining is ä la
mode at Le Pain Quotidien, which
has three locations in Toronto.

53 ltouon Match your
bar order with your bubbly
personality with the new
carbonated Camitz vodka.

57 fner.ro Biodynamic wine is created in
harmony with phases of the moon and is com-
pletely in tune with nature, says Toronto-based
wine expert Tony Aspler. Life is so much easier
when you go with the flow.

52
DINING Gawd, people! You

need to say "please" and "thank
you." What a bother! At
's Baggers in Germany, the
world's first fully mechanized res-
taurant, you can order via touch

screen and SMS until your food
arrives on a convevor belt.

54 f-fOUOn Long a favourite of hard-drinking
artistes, small-batch bourbon, aged in oak casks,
is the dernier cri among discerning boozers, ac-
cording to Albert Trummer, bar chef and owner of
Apotheke Bar in New York, Drown your sorrows!

56 '15'i,
NETWORK, IS A FUSION CF /RON
CHFFAND SURVIVCR.
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61 expenleNCE Gutf Air promisestotakeyou

higher, with a first-class menu that defies even the
lofty expectations of the latest wife of a sheik. A high-
light? The handmade chocolates crafted in Bahrain.

DRINK Glanced at
your RRSP and felt
a bit faint? Chris

Robertson with the LCBO
recommends the Electrolyte
(3 cups pur6ed watermelon,
8 tbsp suga6 12 oz pineapple
juice,3 oz lemon juice and
12ozginl. Gost $2.54.

62 expenreNcE Go
undercover at foodie

happenings arranged

by A-list cooks. The
guerrilla-style meals take
place at surprise venues

across San Francisco. F

infrastructure is melting,
but that's no reason to
stop drinking. At The
Algonquin Hotel in New
York, order a gin martini
garnished with only the
best carbon matter for
$13,000. (Or, you could
just buy lceland.)

AM,
JS
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