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The Maoda Hogel, in the heart of down
towm Vancouver, houses three unlque
eateries, In this historic 1908 brick-and-
beam heritage bailding (formerly the
Dufferin Hatel), an the corner of jey-
miar and Smithe streets, you can wine
and dine at Cibo Trattoria, Uva Wine
Bar amd s newest, Red Cand Spocts Bar
# Fatery.

The pidce de resiziance in Bed Card,
says Diana Schade, general manager, is
a toss-up between the shiny red Vespa
saspendiad at thie eptrance and the hips-
tech Marana Fornl wood-burning pleza
cven., “We purchased the oven from laly
and it’s encased in full brick to match
the brick wall,” says Schade “The wall is
within am kitchen and patrons can
smell e umqm.“ B

Raug that's nat all that catches the eye
wiven yaru walk Im th doors of the retro-
chic Red Card, The catery, which seats
111} guests, beasts oversized red leather
chairs, a quartzite bar with bewvelled
mirrors, and F-nlu:hn:-rl concrete floors,
“There are also 15 large, high-definition
televisicns, two of u.'ﬁi-\:h are 10B-inch
prijectors, sothene: are nohad seats in the
hivase foewaich the A mes, SAVS Chade

What makes the Fed Card stand ot ina
sea oof spaorts bars is its menu. Trained in
Morthern I1.|:r:.-. execwiive chel Andreas
W ||:-\.-|_'||'|-P:‘g|3'|' Iarin BE 1 1he EAlEry an
extensive portiolio of authentic Italian
recipes, culminativg in the most genuine
|:-|r.u:|||.|= sicle of Haly, Under his creative
directiom, the eatery has raised the baran
sporbi-themc dining, featuring [alian
dishes with uniquely wesl coast twisis
il an extensive p.}.'lh'li drinks list, "\We
imiport many of our authentic ingredi-
ends direct from Maly, integrated with a
varicety of lecal seasonal productsas well,
says Wechszlberger. Wl
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Bar + Eatery, abova, & naw scditicn 5= the
rERELrang seene n doee bowd Vs gaiee.

Marinara

Sauce

Céive o
1 small peBorsr anion kb e -I-l-':,"ll |

& filets salted anchaoey, chopped
iorarney Bay for the ocean’s sake)

e chopped garke (as fine 2= you can]
1 0 dry oréganc

1 cup red wing

100 cunces tin San Marzaro lomalcas
1.4 |ageos froch basi

Ewaal the amoa (no colawr) with a
little olive oil and a pinch of salt unt

Exscumva chef Andrem Wadraelbargar, o1 fghi,
Fad Card Sposti

translucent. Add the garic and anchoray,
creok for a further frim minutes

A tha d"i' SIRsand 3 rad wirk, oo o
Baor Dwwd minubes, Aadd the lamaboes
reduce. RBemae rom the heat, st in the
wihobs bizsil leaves,

PRObE You can e This :.'.:,'Cl.":l.l‘l Ea iara
a4 conchimeny with arandin, Braschatta,
mussels, darms and soutssd squid,

ertc. 10-cunce cans of tomaioes are avail
able ot Supar Sioea or lballan stones on

Commarcial Drivee TFe resps makss Tmwo
resal sapce — can or Ireame scene e
Tuture use.
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