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Food Review: Michelin-recommended
Restaurant Lucie is a love letter to French
cuisine in Toronto
From duck tartare canapés to caviar-topped dessert, every course feels intentional and deeply personal.

RAYMOND CUADECEMBER 21, 2025

I have stepped into Restaurant Lucie before for an
event, but sitting down for a full dining experience is
a whole different story. 

Tucked away in Toronto’s Financial District inside the Scotia Plaza complex, this
Michelin-recommended spot is a beautiful love letter from owner Yannick Bigourdan
to his late grandmother. The restaurant name Lucie pays homage to his childhood in
the South of France and his memories of visiting local food markets with her.

The 70-seat space is absolutely gorgeous with its deep burgundy tones, royal blue
accents, and rich velvet drapes. Even with the elegant marble bar and sophisticated
vibe, it never feels stuffy or intimidating. It is the kind of place where you can breathe
and actually enjoy the company you are with while removed from the busy PATH.

Chef de Cuisine Arnaud Bloquel leads the kitchen and his background is just as
interesting as the menu. Born in the South of France, he also grew up across the
Caribbean in places like Martinique and the Guadeloupe Islands. Just like Bigourdan,
Bloquel was shaped by his grandmothers who gave him an open mind for cooking and
flavours. You can really taste that blend of traditional French technique and Caribbean
soul in his cooking.

I enjoyed the $185 five-course tasting menu which is a culinary journey. We started
with three canapés that set the tone perfectly for the night. The fougasse tart was a
crispy and creamy delight, while the Poitou beetroot mousse with toasted pine nuts
felt like a savoury little dessert. My favourite bite was the potato ring with duck
prosciutto and duck tartare. It is inspired by a tradition where French farmers would
snack on potatoes and duck early in the morning.

After the snacks, the mahi-mahi amuse-bouche arrived and it was incredibly 
refreshing with its hit of finger lime and cantaloupe. Then came the scallop dish known 
as La Saint Jacques. This was such a creative plate that paired the scallop with green 
mango, shiso, and a touch of aged rhum. The mango cream brought a brightness that 
made the scallop pop.

The Atlantic seabass was the absolute star for me. It is smoked on coconut husks and 
served with a sauce that I could honestly eat every single day. For the main, we had 
squab, which is such a treat because you’d typically see duck on French menus. It w
as served with fig and beetroot, and the fig leaves reduction tied it all together. The 
bird was perfectly tender and juicy, which is hard to pull off since squab can get tough
and dry so quickly if it is not cooked exactly right.

Before the final dessert, we had a pre-dessert called La Griotte. It featured Morello 
cherry and Valrhona chocolate, which offered a nice contrast of sweet and tart fl
avours. Then, we finished with the star dessert that featured actual caviar. It 
sounds wild but the brininess of the caviar worked so well with the frozen green b
anana cream, vanilla and white chocolate. It was an explosion of contrasting textures 
and flavours, and definitely one of the more unique desserts I have had in Toronto. We 
ended the night with mignardises, including a lime macaron and a chocolate ravioli th
at provided a literal burst of cocoa and a truffle chocolate with a hint of smoked 
paprika.
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The first bite is always the most magical 

At Lucie, the canapés aren’t just a formality, they’re a quiet introduction, a way
for our chef @arnaud_bloquel to say bonsoir before the story begins.

Each one is imagined as a small reflection of the menu’s soul, a taste of the
season, a nod to memory, a whisper of what’s to come.

Pictured here is the : Duck tartare, dry apricot and Armagnac surrounded by a
slice of cured duck with smoked paprika and a potato crispy

It’s that moment when the dining room softens, the wine is poured, and
anticipation lingers in the air. The amuse-bouche invites you to pause, to
awaken your senses, to trust the journey ahead. In its simplicity lies the intention
that defines every Michelin experience: precision, emotion, and generosity all in
a single bite.

#lucietoronto #michelindining #frenchcuisine #amusebouche #fineDining
#torontorestaurants #culinaryart #chefslife #torontofoodie #gastronomie
#seasonalmenu #luxurydining #foodwithstory #elevatedcuisine #tasteoflucie
#torontoeats #frenchrestaurant #torontolife #dinnerexperience
#foodiesofinstagram
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Michelin-recommended restaurant Lucie pays homage to owner Yannick Bigourdan's late grandmother and childhood in the
South of France. [Courtesy: restaurantlucie/Instagram)
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Game On: Why The Westin Harbour Castle
is the ultimate home base for sports fans
in Toronto
The Westin Harbour Castle elevates Toronto's sports scene by pairing a scenic waterfront setting with walkable access to
major venues, wellness-driven comfort, and game-day experiences that extend far beyond the stadium.

NOW STAFFPOSTED 6 HOURS AGO

Toronto is a sports city through and through. From
packed arenas and stadiums to playoff runs and
international tournaments (we’re talking about you,
FIFA World Cup), there’s nothing quite like catching
a game here live, and if you’re travelling in for the
action, where you stay matters just as much as the
seat you’re in.

That’s where The Westin Harbour Castle stands out—offering a rare balance of
waterfront luxury, game-day convenience, and wellness-focused comfort that
elevates the entire sports travel experience.

Location is everything on game day, and The Westin Harbour Castle delivers. Set
directly on Toronto’s waterfront, the hotel is within easy walking distance of
Scotiabank Arena, making it an ideal choice for fans in town to catch the Toronto
Raptors or Toronto Maple Leafs. Rogers Centre is also a short stroll away, perfect for
Blue Jays fans looking to soak in the pre-game buzz along the lake.

View this post on Instagram

A post shared by The Westin Harbour Castle (@westinharbourcastle)

For matches at BMO Field, home to the Toronto FC, international matches and the
highly-anticipated 2025 FIFA World Cup, or the inaugural season of the Toronto
Tempo [Canada’s first WNBA team) at Coca-Cola Coliseum, the hotel offers quick
transit and ride access, keeping travel time to a minimum. With Union Station nearby,
out-of-town fans can move easily between games, the airport, and the rest of the city.
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But what truly sets the hotel apart is what happens between games. With almost
1,000 spacious rooms, many with sweeping lake or skyline views, The Westin Harbour
Castle provides a calm reset after high-energy nights. The brand’s signature Heavenly
Beds®, wellness-forward design, and on-site WestinWORKOUT® Fitness Studio make
it easy to stay energized across packed sports weekends.

[Courtesy: Marriott)

Unlike other hotels clustered around the arena district, The Westin Harbour Castle
offers something unexpected: space, scenery, and a sense of escape. Its waterfront
location creates a resort-like atmosphere without sacrificing proximity to Toronto’s
biggest venues.

The hotel’s wellness-first philosophy runs throughout the experience, from fitness and
recovery options to curated dining designed for active travellers. Families are equally
well considered, with the Westin Family program offering kid-friendly experiences,
while adults can explore nearby attractions, like Harbourfront Centre, Ripley’s
Aquarium, and the Distillery District — all easily accessible from the hotel.

For those staying in, the newly opened Damara Day Spa offers same-day and walk-in
appointments when available, making it easy to unwind after a big game or long day
of sightseeing.

View this post on Instagram

A post shared by The Westin Harbour Castle (@westinharbourcastle)
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Staying at The Westin Harbour Castle means game day doesn’t start, or end, at the
arena doors. Fans can skip traffic and enjoy scenic walks along the lake before and
after games, or build pre- and post-game plans around the vibrant Harbourfront
dining and entertainment scene. For onsite game day experiences, fans can take
advantage of deals in Chartroom Bar, a Game Day overnight stay package, and if they
don’t have tickets, watch the game live on one of the large flatscreen TVs right in the
main lobby.

Inside the hotel, the energy continues. Chartroom Bar offers game-day deals and big-
screen viewing for fans juggling multiple matchups, while large flatscreen TVs in the
main lobby make it easy to catch live games even without tickets. For visitors looking
to make sports the centre of their stay, the hotel’s Game Day overnight packages add
extra value and convenience.

[Courtesy: Marriott)

From solo travellers following their team on the road to families and groups planning
sports-centred weekends, The Westin Harbour Castle caters directly to fans with
thoughtful, game-ready amenities, including:

Game-day dining specials and themed menus

Big-screen viewing at Chartroom Bar for multi-game days

Toronto’s sports scene is unmatched and The Westin Harbour Castle understands that the best game-day experiences
extend well beyond the final whistle. [Courtesy: Marriott, Scotiabank Arena)

What to know

The Westin Harbour Castle is a waterfront hotel in downtown Toronto that’s
a 6h8 minute walk to Scotiabank Arena and a short stroll to Rogers Centre,
ideal for Raptors, Maple Leafs, and Blue Jays game days.

Guests enjoy spacious rooms with lake or skyline views, wellness-focused
amenities like the WestinWORKOUT® Fitness Studio, and healthy dining
options that help sports fans recharge between events.

Game-day-ready features include themed dining specials, big screens in
Chartroom Bar and the main lobby, and Game Day packages tailored for
fans.

The hotel’s location also makes it easy to explore Toronto attractions, such
as Harbourfront Centre, Ripley’s Aquarium, and the Distillery District, as well
as access to transit via Union Station for out-of-town visitors.

Here’s the full 2026 FIFA World Cup schedule, and what soccer fans are saying about it

Toronto unveils new FIFA World Cup volunteer centre as excitement builds across the city

‘Gotta be Tempo-rary,’ WNBA unveils the Toronto Tempo, but some locals think the team
name is missing a beat
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Toronto residents are frustrated with
slush-filled sidewalks, city responds
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‘Truly heartbreaking,’ Beloved
Scarborough restaurant Lucky Lin’s is
closing after 30A years
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‘Let your voices be heard,’ Craig’s
Cookies workers in Toronto vote to
unionize
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Restaurant Lucie is doing traditional French cuisine the right way while adding a 
personal story to every plate.
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If you came to Lucie you’ve probably finished your tasting with this beautiful 
dessert La Banane 

Silky Green Banana, luscious Valrhona Opalys 33%, fragrant Vanilla, and a 
crown of decadent Kaviari Baeri Royal caviar.

One of chef’s most loved creation @arnaud_bloquel

#torontoeats #torontodesserts #tofoodie #torontofood #dessertporn
#luxurydessert #caviarlover #caviardessert #valrhonachocolate #bananadessert 
#plateddessert #torontorestaurants #foodieto #instadessert #torontoluxuryeats 
#michelintoronto #gourmetdessert #sweettoothtoronto #torontofoodscene
#treatyourselfto
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