Left: Stephen Treadwell’s eponymous restaurant in Port Dalhousie promotes farm-to-table dining. Right: Stone Road Grille’s charcuterie plate is presented with housemade preserves.

locals call it, which has long been a vacation destination thanks
to its lovely Victorian homes, relaxed air and the annual George
Bernard Shaw theater festival. Now that the wineries are drawing
bigger crowds, many of the chefs who started at winery restaurants
have moved here to open their own kitchens. There’s also history—
NOTL was founded by loyalists to England fleeing the American
Revolution. Two old forts from those years sit down by the warter.

Niagara’s wine industry is still in its fledgling stages, making this
an ideal time to discover the region. NOTL is 45 minutes' drive
from Buffalo and 90 from Toronto. Spring and autumn are the best
times to visit, unless you want to try ice-wine picking.

Note: The following restaurants and hotels accept all major credit
cards. Prices are in Canadian dollars; at press time, C§1 = US$1.02.

Where to Eat

Restaurant Tony de Luca at the Oban Inn

160 Front St., Niagara-on-the-Lake Telephone (866) 394-7900

Web site www.tonydeluca.ca Open Brunch, Sunday; lunch and dinner,
daily Cost Prix-fixe menus $55, $85; tasting menus $75, $105

Chef Tony de Luca made his name at Hillebrand Winery Restaurant,
one of the groundbreaking eateries opened by wineries to bring haute
cuisine to the region. Two years ago, de Luca opened his own place, at
the historic Oban Inn, located just across the street from the lakefront.

His tasting menus are refined and well-crafted. Sumptuous sweet
corn-and-fennel soup in a tiny cappuccino cup was a beautiful start to
arecent menu, followed by a savory seared scallop topped with a quail
egg. The old, wood-paneled rooms are elegant but warm, and the wine
list offers a nice balance of 60 local wines and almost 50 international
selections, ranging from Henry of Pelham Brut Cuvée Catharine Rosé
($50) to Alvaro Palacios Priorat Les Terrasses 2004 ($90).

Stone Road Grille

238 Mary St., Garrison Plaza, Niagara-on-the-Lake Telephone (905)
468-3474 Web site www.stoneroadgrille.com Open Lunch, Tuesday to
Friday; dinner, Tuesday to Sunday Cost Entrées $22-$26

This is the most talked-about restaurant on the peninsula, so it might
come as a shock when you discover it's in a tiny strip mall, across froma
gas station. Heidi and Perry Johnson opened Stone Road in 2003, and
their love of great food, local wine and plenty of fun is palpable fromthe®

moment you walk in the door. The dining room is a funky mix of reds
and yellows but still feels upscale, and it's usually packed, even on chilly
weeknights. The wine list offers more than 100 local wines, from Charles
Baker Riesling Picone Vineyard 2006 ($58) to start the evening to Innis-
killin Riesling Niagara Peninsula Ice wine 1998 ($120 for 375ml) to finish
things off.

Chef Ryan Crawford enjoys making upscale comfort food; “Liver

and Onions” turned out to be seared foie gras with tempura onion ringsj.ji
There's some lighter food, too, but why bother when you can have
“Three Little Pigs,” Crawford's ever-changing tribute to porcine good-
ness? A recent version included roast pork loin with Romano bean '
gratin, which was essentially cassoulet deconstructed, pig trotter with
choucroute, and belly coated in panko, fried and served with a salsa
verde. If you're not in a food coma by the end of that, the cheese plate
highlights some excellent Canadian fromages.

Treadwell

61 Lakeport Road, Port Dalhousie Telephone (905) 934-9797

Web site www.treadwellcuisine.com Open Brunch, Sunday; lunch and
dinner, daily Cost Prix-fixe menus $55, $65; tasting menus $75, $120
When Stephen Treadwell left the kitchen at the Queen's Landing

hotel in Niagara-on-the-Lake, everyone in the region wanted to know
where he'd land. Many were surprised when he decided to open his
own placein Port Dalhousie, a sleepy stretch of margarita bars on the
lakeshore. But two years later, crowds are coming to his hip dining
room, perched where Twenty Mile Creek meets the lake.







