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The new Danforth location of this popular 
pizzeria means east-enders can get in on the 
authentic Neapolitan action happening at 
the mothership over on Ossington Avenue. 
Inside, a simple setting: concrete and 
terrazzo floors, charcoal and white walls, 
red, white and grey Emeco chairs pulled  
up to wooden tables, and welcoming waiters 
dressed in black – it’s all very casual and 
busy. The open kitchen teems with cooks 
scurrying around two massive wood-burning 
ovens custom-built in Naples. Castor 
Design’s signature light fixtures, made from 
recycled fire extinguishers, illuminate the 
space, and the barnboard-clad bar matches 
the storefront sign – shabby and chic. 
Architect Andre Kikoski of New York intended 
the space to echo the handcrafted and 
authentic Italian fare. “There’s no pretense, 
no unnecessary elaboration,” Kikoski says. 
“We wanted a design that complemented 
that sensibility.” 

Menu hits include tender Cumbrae beef 
short ribs served with glazed carrots, oyster 
mushrooms, roast fingerling potatoes and  
an exquisite jus ($16). Dungeness crab ravioli, 
rich and decadent, is enveloped in an 
unctuous sea-urchin cream ($12). But the 
neighbourhood turns up in droves for the 
pizza: thin, smothered in simple ingredients 
and baked until blistered in a maple and 
oak-wood fire. Bring a stopwatch: it takes 
just 90 seconds. Among the best are the 
gooey and chewy funghi pizza ($18) and the 
pork belly pizza with a spicy Bomba sauce 
($15). Don’t worry about finding a seat – 
unlike the original, this location takes 
reservations and will open a street-side patio 
this spring.

550 DANfOrTh AvE 
416 466 0400 
MON-SAT 11:30-CLOSE, SUN 4-CLOSE 
pIzzErIALIBrETTO.COM
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Classic fare meets fine design at the city’s best new Italian restaurants
BY DOUg WALLACE
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Alimento  
Fine Food 
emporium
The concept behind this Italian mercato is 
three-pronged: It’s a restaurant, bakery  
and market filled with authentic local and 
imported goods, all under one roof. The 
owners, members of the Contardi family (which 
also owns Grande Cheese in Woodbridge),  
were nostalgic for a single space where one 
could grab a coffee, chat over a meal and 
peruse market items, as you would in an Italian 
piazza. But as this is Canada, they’ve housed 
all three components within the brick walls, 
exposed wood beams and windows of  
a former leather-goods warehouse on King 
West, modernized by Office Architecture  
and Alimento’s creative director, Marcella 
Romita-Contardi. 

Wheels of cheese in a glass vault separate 
the emporium from the Mozza Bar, where  
a marble communal table is anchored with a 
glass display case full of mouth-watering 
ingredients. You know you’re in for a meaty 
treat when you notice the deli slicer, but  
there’s something here for every palate. Speck 
and sage spice up the tender pork saltimbocca: 
a generous cutlet blankets a hearty, king-size 
bed of red peppers, onions and fingerling 
potatoes ($20). The eggplant Parmigiana 
resembles a sandwich and features the creamiest 
cow’s milk mozzarella, ricotta and basil ($9). 
And you will be hard-pressed to finish the 
massive thin-crust Bianca pizza, with sliced 
potato, stracchino, oregano and rosemary 
($13). (Ask for a ramekin of the chef’s special 
Bomba hot sauce to turn up the volume.)  
The menu will surely inspire you to cook at home 
– luckily, everything can be bought in the 
adjoining shop. How perfect for the local condo 
crowd and their favourite chefs.

522 KInG ST W  416 362 0123 
MOn-FRI 10-8, SAT 9-7; RESTAURAnT MOn-SAT 8-10 
ALIMEnTO.CA
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CAFE BELONG
To serve three meals a day, seven days a week, according to the  
four seasons a year, is not an easy feat, even for the most ambitious 
restaurants. But Cafe Belong, a new addition to the Evergreen Brick 
Works, is up to the challenge. What first opened as a catering company 
has blossomed into an airy restaurant and a busy, busy takeout  
counter, where you can pick up lunch and be on your way.
 In keeping with the Brick Works’ factory theme, a tangle of green 
industrial lamps drops from the vaulted ceiling. Colourful Le Creuset  
pots (so pristine they can’t ever have seen the inside of an oven) frame 
the kitchen, visible through the open, studs-only walls. Bleached  
wood tables with simple wrought-iron frames are bathed in sunshine 
from the south-facing wall of windows. And mint-green tea towels  
serve as napkins for a touch of the homespun.
 Chef Brad Long, who is also co-host of the Food Network Canada’s 
Restaurant Makeover, maintains strong ties with his favourite farmers. 
He’s big on the provenance of his local and organic ingredients, which 
elevate every dish to Grade-A deliciousness. For starters, there’s the  
St. Lawrence Salad, a pyramid of crunchy greens, grains, fruit, nuts and 
more ($12). It could be meal enough on its own, but we’d be remiss  
not to keep on ordering. A generous helping of the most tender grilled 
beef – clearly benefitting from loving, hand-cut attention – arrives  
in a herbaceous green sauce topped with crispy shallots ($24). The 
Moroccan chickpea stew ($15) is rich and aromatic, and the juicy,  
sweet and sticky pork ($17) put the tea towel to work. These meals are 
precise and hearty, and well worth a trip to the Don Valley.
By DOUG WALLACE

EVERGREEN BRICK WORKS, BLDG #14, 550 BAyVIEW AVE 
416 901 8234 TAKE-OUT COUNTER: MON-SUN 8-6; 
DINING ROOM: MON-SUN 11-10 CAFEBELONG.CA 

Comfort food at its best, times two
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With a name meant to represent the Everyman, Smith certainly does 
have the common touch: its servers are warm and welcoming,  
its patrons table-hop to hug each other and the tops of those tables 
are furnished with a jumble of Grandma’s china side plates and 
mismatched silver. The decor – a quirky, unfinished look created by 
Commute Home – certainly props up the homey feeling. 
 Small surprises punctuate this cozy Church Street boîte: fridge- 
magnet letters spray up one corner; a wall sculpture that looks like it’s 
made of industrial iron turns out to be white-painted wood; and a 
thicket of tiny lights make the dark ceiling dance. Comfortable white 
banquettes sit in uncomplicated repose beneath acid-patinated 
mirrors. The overall effect is that of a front parlour from a simpler time. 
 Comfort can also be found on the newsprint menu, heavy with 
earthy goodness. “The onion rings are so tasty, I cried,” gushed a nearby 
patron, helping us make just the right selections. A salt cod brandade  

is dolled up with tomato and tarragon compote ($12), and beef 
tenderloin carpaccio is dressed with heady truffle oil and Grana Padano 
cheese ($13). A tasty halibut fillet sits on a parcel of Swiss chard- 
wrapped risotto in a pool of beetroot beurre blanc ($26). Southern fried 
chicken with collard greens and ham gravy is so crispy, you may want  
to ask for safety goggles ($17). 
 Happily, dinner here won’t break the bank, as the prices are as low 
as the hemlines are high on the girls who, right after dessert, head 
upstairs to the dance floor. This younger crowd blends well with early 
night diners, underlining the neighbourhood feel. I’ll take my hug now.
By DouG WAllACE

553 CHuRCH ST 416 926 2501 
TuE-THu 5-11, FRI 5-12, 
SAT 11-4 AND 5-12, SuN 11-4 
553CHuRCH.CoM
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