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The new Alt Ottawa hotel, near Parliament Hill, is strong on avant-garde interior design. PHOTOS: GROUPE GERMAIN HOTELS

Alt Ottawa adds frills to minimalist concept

Interactive scene introduced in lobby,
while food options have expanded

ROCHELLE LASH

The Alt brand is growing up, baby
steps by baby steps.

The appealing chain of no-frills
boutique hotels has opened Alt
Ottawa, with frills added.

The hotel is still minimalist in
spirit, but now there are things to
do, people to meet, art to admire
and food to eat — including full
meals and alcohol, in addition to
the Alt brand’s basic grab-and-go
snacks.

Alt Ottawa is a newly built
tower a few blocks from Parlia-
ment Hill and the National Arts
Centre, and about 1.5 kilometres
from ByWard Market.

The Alts are part of Groupe
Germain Hotels — a fine pedi-
gree, so even the lower-priced
Alts have high standards in main-
tenance, eco-operations, guest
amenities and service.

The Ottawa staff is among
the best and brightest young
hoteliers and hospitality school
graduates recruited from across
Canada. They’re dynamic, well
informed, helpful and mostly
bilingual.

The look: Alt Ottawa is fresh and
bright, a delightful example of
contemporary design conceived
by Lemay Michaud Architec-

ture Design and the Ottawa firm
Chmiel.

The Alt has resurrected the
concept of the lobby as the
nerve centre of ahotel, an idea
that most boutique hotels have
phased out. Here, the space is
called Altcetera, and it’s a lobby
reimagined.

Guests are part of an interac-
tive scene as soon as they check
in. The reception desk is framed
by a dazzling art installation,
Altexpo, amural composed of
9,000 miniature photos, mostly

taken by Jean-Francois Frenette.

Guests can add their own images
to alive LCD feed by posting on
Instagram using the hashtag
#altexpo.

From there, you are invited to
mingle, take a meeting or simply
hang out. Different textures and
materials define different loung-
ing spaces: wood panels, silvery
mesh curtains, a glass staircase
and black acrylic walls, all offset
by industrial lighting and a pol-
ished black concrete floor.

Need to keep busy? You’ll have
apool table, a guest computer
and two TVs.

Each chair, table and light
fixture is a design showpiece,
created by top designers includ-
ing Kenneth Cobonpue of Asia
and New York, Paola Navone and
Gervasoni of Italy, and Bruck
Lighting of California.

At the centre of Altceterais a
captivating bar that offers break-
fast, lunch, supper and drinks.
The new idea: Alt hotels typically

The 148 rooms at the Alt Ottawa have minimalist, design-centric decor and

flat-screen TVs.

offer aboutique choice of light
bites — espresso, juices, yogurt,
fruit, crudités, cheese, hum-
mus, chocolate and panini. But
Ottawa’s Altcetera Café is going
bigger.

A serve-yourself breakfast
features croissants, gluten-free
muffins, cereal, cappuccino and
egg sandwiches.

For later in the day, caterer
Epicuria supplies pre-prepared
meals to be reheated in a con-
vection oven, including butter
chicken, lamb, curried chicken
and salmon, with such sides as
polenta or jasmine rice.

During Alt Hour (around 4 or
5 p.m.), guests and friends can
nibble on cheese and charcute-
rie and sample specials on wine,
cocktails and organic beer from
the Dominion City Brewing Co.
in the Ottawa Valley.

The rooms: Alt Ottawa has 132
single-queen bedrooms and 16
larger double queens. Both op-

tions are nicely laid out, simply
decorated in neutrals of slate,
wood and white and equipped
with pod coffee makers, goose-
down duvets, work desks and
flat-screen T'Vs.

The bathrooms are pristine
white with ultra-modern oval
sinks, top-drawer fixtures,
aromatherapy bath products by
Bella Pella of Montreal, and glass
showers, or bath-showers in the
larger rooms. Some of the rooms
overlook an industrial ledge and
will be brightened with art instal-
lations in the windows, all to be
done by the Montreal design
studio Daily tous les jours.
Foodie neighbours: I visited
Alt Ottawa before its cuisine
launched, so I dashed around the
corner for lunch at Clover Food
and Drink, a rustic little bistro.

Clover chef-owner West de
Castro calls her cuisine “simple
and humble.” It’s also progres-
sive, tasty and cooked with fresh,

Ottawa Tourism: 800-363-
4465, ottawatourism.ca.

Alt Ottawa: 844-258-6882,
althotels.com; 185 Slater St.,
Ottawa.

Price: $154 per night, all
year, including Wi-Fi, fitness
room, in-room coffee (but

no meals). Pet-friendly, $30
per visit. Self-parking across
the street, entrance at 265
Laurier Ave., $18 a day, free
on weekends.

Beckta: 613-238-7063,
beckta.com; 150 Elgin St.,
Ottawa.

Dining Room and Wine Bar:
from 11:30 a.m. Mon.-Fri.,
and from 5:30 p.m. Sat.-Sun.;
BYOB corkage, $25 per bottle.
Clover Food and Drink: 613-
680-8803, cloverottawa.ca;
155 Bank St., Ottawa; lunch
Mon.-Fri., dinner Wed.-Sat.

local ingredients from Mariposa
Farm, Seed to Sausage General
Store, Apiary613, Alska Farm and
Enright Cattle Co.

Lunch might be a burger of
grass-fed beef, Moroccan-spiced
chicken or a navy-bean sandwich
with goat cheese. The evening
menu adds steak with chimichur-
ri butter and organic chicken.

For dinner, I was wowed at
Beckta, arguably Ottawa’s No. 1
dining spot and the flagship of
the Beckta dining group, which
includes Gezellig and Play.

Operating in an aristocratic
heritage house, Beckta’s dining
room serves refined, modern
dishes such as miso-marinated
hamachi, foie gras, Fogo Island
cod, Ontario beef, Nova Scotia
scallops and duck magret, and
creative extras such as white root
vegetable purée and chili and
tamarind roasted squash.

Beckta’s Wine Bar, for sipping
and supper, is a relaxed space
with bare brick walls and bur-
nished leather seating, It offers
steak tartare, tagliatelle with con-
fit chicken, risotto with mush-
rooms and peas, Peking-style
glazed pork belly, and my choice:
steelhead trout with barley and
bok choy.

The servers suggest great
wines throughout, even by the
glass, and there is a display of
bottles enjoyed by celebs includ-
ing the Rolling Stones, Joni
Mitchell, Carrie Underwood,
Michael Douglas, Chris Hadfield,
Malcolm Gladwell and a dash-
ing young politico named Justin
Trudeau.
rochelle@rochellelash.com
twitter.com/rochellelash
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NE'R BEACH

395 Post Road, Wells, ME 04090
www.nerbeach.com

1-877-646-2636 vacations@nerbeach.com

Kick off Maine's 2016 season with a free night! Relaxing motel property conveniently
located between picturesque villages of Ogunquit and Kennebunkport. Clean, comfortable
rooms and efficiencies. Beautiful gardens, outdoor pool, BBQ and picnic area. Scenic
1/2 mile walk to beautiful Moody Beach. Mention this ad, or use online code ‘Gazette’
and when you book 2 nights, stay the 3rd free! Offer valid for reservations between
May 1- June 16, 2016. Offer excludes Victoria Day and Memorial Day weekends.

VERMONT

AMERICA’S BEST VALUE INN

www.plattshurghbestvalueinn.com
19 Booth Drive, Plattshurgh, New York
518-563-0222 Toll free 1-800-358-2137

In wonderful Plattsburgh. Only $70 CDN (tax incl.) per room per night.
Canadian cash. Up to 2 people, additional pers. add $10 more per night.
Free continental breakfast. Located conveniently off exit 37 on I-87. Some
holidays, wknds & spec. events do not apply. Up to 70% occ. daily.
Based on availability.

...................................................................................................................

www.greenmountainsuites.com
401 Dorset Street, South Burlington, Vermont
Toll-free reservations 866-337-1616

Experience all the Charm of a Boutique Vermont Country Inn
Escape to beautiful Burlington, Vermont starting at $119/night
weekdays. Luxurious One-Bedroom Suite includes Fireside
Breakfast served each morning Includes Fireside Reception with
Beer, Wine and Dinner weekdays Heated Indoor Pool/Jacuzzi
& Exercise facility Walking distance to University Mall and
close to Lake Champlain and the Church Street Marketplace.
Promotional rate may not be available during select periods.
Contact hotel for more information.

www.smartsuiteshurlington.com
1700 Shelburne Rd., So. Burlington, Vt.

Toll free 877-862-6800

at US $92.00 or a more spacious one bedroom suite at US
$112.00/night including a deluxe continental breakfast and

discounts and always subject to availability
Rates in effect May 1 - October 31, 2016.
Take Exit 13 off 1-89, left on Rt 7 (Shelburne Rd) for 1.5 miles.

Same entrance as Holiday Inn Express.
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www.hiburlington.ca/
3063 South Service Rd
Toll free (888) 987-4888
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Come and enjoy our hospitality in either a studio efficiency ~ The Holiday Inn Burlington is located at the heart of all of the recreational
opportunities that summer in Vermont has to offer. Just minutes away
from Lake Champlain, Downtown Burlington and the Waterfront, guests
free WIFI. Mention the Gazette special. Not valid with other may take a leisurely stroll along the water's edge, rent a boat and explore
the bays and coves of Lake Champlain, or enjoy al fresco dinner on the
Marketplace. Take advantage of a special Montreal Gazette rate of
$99.00 USD per night plus tax anytime between

April 20th, 2016 throu?h May 5th, 2

..............

HOLIDAY INN EXPRESS :
SOUTH BURLINGTON

1720 Shelburne Rd., South Burlington,

Toll Free 1 877 660 8550

The Holiday Inn Express South Burlington hotel is 100%
non-smoking establishment and is four miles away from
the Burlington International Airport. Amenities include
indoor heated pool, hot tub, saunas, and Fitness Center. A
Business Center is available 24hrs and WiFi is complimentary
throughout the hotel. Relax with us at the Montreal Gazette
rate of $79.00 USD a night plus tax anytime between
April 20th, 2016 through May 5th, 2016.
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