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Coppertank spot 
to create a temple 
to Oregon’s rough-
hewn DIY vibe.

Drafted
American
¾ oz sweet 
vermouth 
¾ oz Campari 
3 ½ oz beer (Main 
Street Pilsner)
In a cocktail 
glass, mix 
vermouth and 
Campari; float 
with Main Street 
Pilsner (a collabo-
ration between 
Forsyth, Cas-
cade’s Nigel Pike, 
and Russell Beer). 
Serve over ice.

Bitter
Tasting Room
16 W. Hastings, 
604-558-4658. 
Bittertastingroom.
com The beer-
forward outpost 
of local chain 
Heather Hospitality 
features several 
strong beer cock-
tails. Here’s one 
particularly suited 
to summer.

Bitter Chill
(from Mike 
Mitchell, Heather 
Hospitality Group 
beverage director)
1 oz tequila
2 slices ginger
½ lime, juiced
salt and pepper
Mill Street Organic 
Lager (Toronto’s 
Mill St. is scoop-
ing mad awards 
these days). 
Muddle ginger 
and lime, add te-
quila, and salt and 
pepper to taste. 
Float with lager; 
serve over ice.

Eating & Drinking

I lIke a clever beer. I’m a fan of oak-aged saisons and double-hopped IPaS, heritage 
barleywines and small-batch heffys. but sometimes I just want a cold one—which in summer 
means lager. For craft lagers, I’m liking newly opened Coal Harbour Brewing, in the same 
Powell-at-victoria area as Storm and St. augustine’s offshoot Parallel 49. It’s the baby of ken 
boparai (formerly of Pat’s Pub, where liquor runs so deep—it started as a jazz café in 1914—that 
tap a wall and you could pour a pint.) brewmaster kevin emms, 24, has two lagers. The light 
helles-style 311 is the real thing—the collingwood legion on Fraser has it on tap—and, happy 
days, a flavour grenade to serve chilled in heavy rotation. If you want to get fancy, don’t just 
upgrade the lager. Upgrade the mix. Three beer experts, three cocktails:

Beer &
a Smoke

Bitter Chill

Drafted 
American

Lager Heads

2 dashes
celery bitters
(The Bitter Truth)
Draught lager 
(Hooker’s Green 
serves Coal Har-
bour’s 311 lager)
In a cocktail 
mixing glass add 
mezcal and top 
with lime juice, 
hot sauce, and 
bitters. Fill glass 
with ice, shake, 
and strain into a 
beer sleeve. Float 
with lager. 

Portland Craft
3835 Main St. 
Portlandcraft.com 
When Cameron  
Forsyth sold 
Public Lounge, 
he realized he 
wasn’t done with 
Main Street. So he 
shifted six blocks 
down to the old 

Don’t overthink it. 
Sometimes a light beer 
is just what you need
By John Burns

g r apes  t o g o
No glass, but plenty of 
class. These five sippers 
will feel perfectly at  
home in the Coleman  
By Neal McLennan

figHt
fire

witH
fire

The hot snap of chillies shakes the palate 
awake and kicks the body’s internal air con 
into action. Our five favourite sweat- 
inducing dishes  By Lee Man

Hooker’s 
Green
1141 Hamilton 
St., 604-669-4848. 
Donnellygroup.ca 
The latest in the 
Donnelly chain 
(No. 15) turns the 
old Capone’s spot 
into a Yaletown 
rec room with 
$2 schooners on 
Tuesdays and $4 
whiskey shots 
nightly. 

Beer & a Smoke
(adapted from a 
recipe by Jim Mee-
han of New York’s 
P.D.T., by Trevor 
Kallis, bar and 
beverage director, 
Donnelly Group)
¾ oz mezcal
(Jaral de Berio)
¼ oz lime juice
2 dashes Cholula 
hot sauce

Sofia Blanc
de Blancs
($8.50 per 187 ml) 
This little cutie 
is Francis Ford 
Coppola’s apology 
to his daughter for 
putting her in The 
Godfather Part 
III. It’s everything 
the movie wasn’t: 
distinctive, bubbly 
and fresh

Cardinal Zin 
Octavin
($36 per 3 litre) 
This is the pound-
for-pound champ. 
It’s a light Zinfan-
del, but still has 
plenty of spice, 
pepper, and a 
hint of sweetness 
to stand up to 
whatever you burn 
on the hibachi

French Rabbit 
Pinot Noir
($13 per litre) 
A light, black 
cherry influenced 
wine that has the 
benefit of tasting 
better when cool. 
The Tetra-pak 
rules the picnic

Hardy’s 
Stamp
Chardonnay/
Semillon
($5 per 250 ml)
A full bottle is 
only $9.50—but 
try smuggling that 
into Malkin Bowl. 
We appreciate the 
neatly packaged 
glass, which 
lends this light, 
pineapple-y wine 
a sophisticated 
touch

Haywire 
Crush
Pad Rosé
($54 per 3 litre) 
Bring out the 
white dinner 
jacket for this 100 
percent Gamay, 
which, despite 
its plebeian 
delivery system, 
is a serious, well 
made rosé with a 
nice strawberry-
rhubarb profile

Mysore lamb
A change in ownership 

at Chutney Villa has 
shifted the menu firmly 
into South India. Lamb 

curry with chettinad 
(Tamil)-style spices is 

lush and tender; the red 
chili heat has a bright 

kick. Chutney Villa, 147 
E. Broadway, 604-872-

2228. Chutneyvilla.com

Halibut cheeks
in green curry

A sophisticated balanc-
ing act of deep, rounded 

heat playing off herbal 
freshness, enhancing 
the sweet meatiness 
of local halibut. Ask 

for “Thai Hot” at your 
peril. Maenam, 1938 W. 

Fourth Ave., 604-730-
5579. Maenam.ca

Carne asada with 
habañero salsa

The scorching sauce 
sings with sweet fruity 
spice, a perfect match 

for the deep savoury 
char of grilled flank 
steak. La Taqueria,  

322 W. Hastings St., 
604-568-4406; 2549 

Cambie St. 604-558-
2549. Lataqueria.ca

Beef with
pickled peppers

The sharp, sour notes 
of the pickled peppers 
lay the groundwork for 
a wallop of buzzy chili 

heat. It’ll leave your ears 
ringing. Alvin Garden, 

4850 Imperial St., 
Burnaby, 604-437-0828

Jerk chicken
Succulent chicken rich with tingling scotch 
bonnet, allspice, and cinnamon—finally, real 
Jamaican fire in Vancouver. Wash it down with 
sweet, housemade ginger beer. Kingston II 
Reggae Cafe, 1336 Lonsdale Ave., North 
Vancouver, 604-783-4969. Kingston11cafe.com
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