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Hotel Griffintown lives up
to area’s reputation
If you g o
Hotel Griffintown: 855577-0222, 514-544-3080;
griffintownhotel.com; 1222
des Bassins St.
Price: Valentine’s deal until
Feb. 28 — up to 25 per cent
discount on two nights or
more, and flexible check-in
and checkout. One-bedroom
suites from $139 for two;
two-bedroom suites from
$239 for up to five. Indoor
parking, $25. Pets, $45 per
stay.

Ro c h e l l e l a s h

To go or not to go? Sometimes you
simply gotta go, but it doesn’t have
to be far. Here’s a new all-suite
hotel in Griffintown, one of Montreal’s trendiest neighbourhoods,
with a Valentine’s discount
throughout February.
First came the hipster bistros.
Then came the boulangeries,
a “drinkerie” and a boucherie
where Japanese wagyu beef costs
up to $400 a kilo. The oncescruffy downtown foundry and
factory district of Griffintown
has flourished into a full-fledged
city within a city, with cool
cocktail bars and microbreweries, exceptional eats and rooftop
pools atop a slew of residential
towers.
Now it is home to a new hotel.
Opened in 2020, Hotel Griffintown ratchets up the urban-chic
lifestyle with all-suite living,
sharp contemporary interior
decor and glass balconies with
sparkling views of Montreal’s
skyline. It’s also pet-friendly.
The nearby Lachine Canal has
a new 10-kilometre winter trail
for cross-country skiing, fat-biking, walking and snowshoeing. In
time, the new REM rapid transit
will stop two blocks from the
hotel.
The neighbourhood: We know it’s
in the moment and we know it
has developed faster than a Legoland, but what defines Griffintown? It’s roughly bordered by
Notre-Dame St., Robert-Bourassa Blvd., the Lachine Canal and
Georges-Vanier Blvd., and it is
home to approximately 13,000,
most of whom live in high-density condos.

Griffintown shares a backstory with its neighbours in the
Sud-Ouest — St-Henri, VilleÉmard, Côte-St-Paul, Little
Burgundy and Pointe-St-Charles
— which evolved around industrial mainstays like the Victoria
Bridge, the Lachine Canal and
the Dow Brewery. But Griffintown has outgrown its roots. It
is high-tech, international and
youth-oriented, propelled in
part by the École de technologie
supérieure (ETS), an influential
engineering affiliate of the Université du Québec.
Staycation: Hotel Griffintown
matches the be-there-or-besquare ethos of the neighbourhood.
The lobby is a contrast of ebony
walls and ivory epoxy floors, with
velvet, leather and wool textures
warming the crisp, clean lines.
The playlist features upbeat,
next-generation sounds. Furniture by Canadian pacesetters
Structube, MUST Société and
EQ3 creates a laid-back contemporary style. For now, the bar
serves barista coffee (for free);
eventually it will stock drinks
and bites.
“The decor is unpretentious,
accessible and affordable — like
us,” said the hotel’s general manager, Laura-Michèle G. Martin.
The one- and two-bedroom

suites are minimalist in look, but
fully equipped, each with a living-dining room, a washer-dryer
and a full kitchen with an induction stove and oven. The highlights are the supersize windows,
with views of the tree-lined canal
or Montreal’s skyline.
“It’s home, but with the comforts of a hotel,” Martin said.
If you plan to cook, the hotel’s
Gh Dépanneur stocks easy-towarm bites: pizza, vegan lasagna, wings or shepherd’s pie by
Académie Culinaire and Épicerie
Conserva, plus breakfast goodies
such as smoothies, waffles and
bagels. Beefy delicacies abound at
nearby Boucherie Grinder: tomahawk steaks and T-bones, and for
connoisseurs, Japanese wagyu at
$150 to $400 a kilogram.
More food: The Sud-Ouest is
a hotbed of global restos, with
many doing takeout and/or
delivery. The Asian emporium
Lime cooks up spring rolls, tom
yum soup and piquant papaya
salads. Marché Italien Le Richmond does dinners of bresaola
carpaccio, rack of lamb and roast
cod. Elena is also Italian, but
more casual, with pizza, pasta
and natural wines.

Le Boucan’s signature dishes
are smoked baby back ribs and
pulled pork poutine, and Burgundy Lion is known for fish and
chips. Satay Brothers made it big
with Singaporean and Malaysian
cuisine.
Shay Express opened this week
at 1414 Notre-Dame St. W. Chef
Joseph Awad, formerly of Damas
and Au Pied du Cochon, creates
a modern take on Lebanese fast
food, including shish taouk hoagies, shawarma Philly steak sandwiches and vegan kefta burgers.

Hotel Griffintown’s one- and
two-bedroom suites are minimalist
in look, but fully equipped.
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Also new is Bar Bara, a café and
wine bar with java from ZAB,
which roasts beans from small
producers around the world;
baked goods from Miette Pâtisserie et Confiserie; and Italian
dishes such as linguine, meatballs, focaccia sandwiches and
tiramisu.
rochelle@rochellelash.com
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SKIP THE WAIT AND STREAMLINE
YOUR SHOPPING EXPERIENCE

by making an appointment with a sales advisor
by phone at 1-855-535-7557 or by email at
customerservice@maisoncorbeil.com

Limited-time offer valid on all purchases of regularly priced merchandise in-store and online. Discount
equal to applicable sales taxes. Cannot be combined with any other offer, nor redeemed for cash. No price
adjustments on previous purchases. Certain conditions apply.
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