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Exploriﬁg the

Culinary Landscape of Pointe-Saint-Charles,
Montreal

Overview: Neighborhood Culinary Culture & Evolution

Pointe-Saint-Charles ("PSC") is one of Montreal's oldest districts (founded in 1654) with deep working-

class and immigrant roots (Source: tastet.ca)(Source: tastet.ca). Bordered by the historic Lachine Canal,

PSC thrived as an industrial hub in the 19th and early 20th centuries, home to factories like the Redpath
sugar refinery and Northern Electric (Source: tastet.ca). The mid-1900s brought economic decline — the

canal's 1970 closure halved the population — but in recent decades PSC has undergone a gastronomic
revival(Source: tastet.ca). Restoration of the canal and condo developments (e.g. in the old Nordelec
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complex) since the 2000s led to rapid gentrification and an influx of young professionals(Source:
tastet.ca). Alongside longtime Irish-French Canadian residents, a new wave of entrepreneurs has opened
cafes, eateries, and gourmet shops, transforming PSC into a vibrant food destination.

Today the neighborhood's culinary scene reflects this blend of old and new. Classic casse-cro(tes
(snack bars) and diners dating to the 1950s sit alongside Michelin-starred fine dining, trendy pizzerias,
and third-wave coffee shops. PSC's grassroots community spirit also shapes its food culture — from

cooperatives like Batiment 7's Sans-Taverne brewery to volunteer-run grocers (Source:
2727coworking.com)(Source: 2727coworking.com) — emphasizing local collaboration and sustainability.

Many establishments champion local Québec products, echoing PSC's evolution from industrial heartland
to locavore haven. In sum, PSC's culinary landscape has evolved into a rich tapestry: historic comfort-
food institutions, innovative new restaurants, multicultural cuisines, and craft beverage hotspots -
all within a formerly overlooked corner of Montreal now firmly on the city's food map.

Fine Dining: High-End and Innovative Cuisine

Sabayon — Modern Quebec Tasting Menu (2194 rue Centre). PSC's arrival on the fine-dining scene is
epitomized by Sabayon, a 14-seat micro-restaurant opened in late 2023 by celebrated pastry chef
Patrice Demers and sommelier Marie-Josée Beaudoin (Source: opentable.com)guide.michelin.com.
Sabayon offers an intimate, reservation-only experience: a surprise 6-course tasting menu (Thu-Sat
evenings) showcasing Quebec terroir and seasonal produce, followed by Demers' signature desserts
(Source: opentable.com)(Source: 2727coworking.com). The cuisine is vegetable-forward — in summer the

menu is almost entirely meat-free — yet "vivid, accessible, and unpretentious,” elevating each local
ingredient with precisionguide.michelin.com. A signature dish is wood-fire grilled mushrooms topped with
a crispy arlette and bay leaf sabayon, exemplifying the chef's ability to let humble products
shineguide.michelin.com. Sabayon also offers an elegant afternoon tea service on weekends, featuring
plated desserts paired with Camellia Sinensis teas (Source: opentable.com). With only Demers in the
open kitchen and Beaudoin orchestrating wine pairings and service, guests receive highly personalized
attention (Source: 2727coworking.com). Accolades: In under a year, Sabayon earned a Michelin star

(2025)(Source: opentable.com)guide.michelin.com and was ranked among Canada's top new
restaurants (Source: canadas100best.com). Demand is intense — monthly reservation slots are snapped

up in secondsguide.michelin.com — making Sabayon not just a restaurant but a culinary experience in

PSC. Cuisine/style: Contemporary Quebecois tasting menu. Chef background: Patrice Demers (renowned
ex-péatissier venturing into savory cookingguide.michelin.com). Price range: $$$$ (tasting menu ~$144
CAD) (Source: opentable.com)(Source: opentable.com). Ambiance: Minimalist, two-part space (counter

seating), blending fine dining and chef's table intimacy(Source: 2727coworking.com). Notable:
Emphasis on local farms, seasonal produce, and sustainable sourcing; tightly run by a two-person team,
creating an almost home-like hospitality (Source: 2727coworking.com).
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Interior of Sabayon, Pointe-Saint-Charles’s acclaimed 14-seat restaurant (Michelin one-star), featuring a
chef’s counter for its seasonal tasting menuguide.michelin.com (Source: opentable.com).

Beyond Sabayon, PSC's fine dining options are limited (reflecting its modest size), but its success has
“"put Pointe-Saint-Charles on Montreal's high-end dining map”(Source: 2727coworking.com).

Ambitious chefs now see PSC as viable for destination restaurants, a trend likely to grow.

Trendy Bistros, Pizzerias & Nightlife Spots
PSC boasts several stylish yet casual restaurants and bars that have garnered citywide buzz:

Fugazzi (Trattoria Fugazzi) — Neo-Neapolitan Pizzeria & Bar (1886 rue Centre). Opened 2019 as the
first Fugazzi location, this super-hip pizzeria quickly became a neighborhood favorite (Source:
tastet.ca). Backed by the Barroco Group (known for Foiegwa and Atwater Cocktail Club), Fugazzi
combines a lively ambiance and eclectic décor (neon signs, quirky art) with inventive pizzas(Source:
2727coworking.com)(Source: 2727coworking.com). Their wood-fired pies have a bubbly crust and playful

names: e.g. the “Wu-Tang Killa Beez" topped with spicy Calabrese and honey (Source: tastet.ca), or the
"Kevin McCallister” pepperoni pizza (a twist on a classic) (Source: 2727coworking.com). They also serve

fresh pastas — don't miss the dramatic cacio e pepe flambeed in a giant cheese wheel (Source: tastet.ca).
Chef/owners: Barroco Group (collective culinary pedigree). Ambiance: Irreverent and fun, with 70s retro
touches and a full bar. Uniquely, Fugazzi shares its space with Milky Way, a hidden cocktail bar upstairs
accessed through an unmarked pastel door (Source: 2727coworking.com). Milky Way Cocktail Bar

offers a “cosmic” lounge vibe under a retractable glass roof, named one of Montreal’s most beautiful bars
(Source: tastet.ca)(Source: 2727coworking.com). This one-two punch — pizza then craft cocktails — has

turned the address into a nightlife destination(Source: 2727coworking.com)(Source:

2727coworking.com). Ratings: ~4.3 % on Google (1000+ reviews) (Source: restomontreal.ca). Price: $$

(pizzas ~$15-$25). Notable: Creative topping combinations, group-friendly; OpenTable diners frequently
book it for its vibrant atmosphere (though no Michelin, it's a local star). Fugazzi's success was such that
it spawned other locations (e.g. Mile End) and solidified PSC's reputation for quality pizza and late-
night vibes.

Knox Taverne — Gastro-Pub & Cocktail Bar (1871 rue Centre). A cornerstone of PSC's rejuvenation, Knox
is equal parts chic bar and eatery. It's celebrated for its interior design — Tastet ranks it among
Montreal's most beautiful bars (Source: tastet.ca) with lush greenery, wood accents, and large windows
creating a relaxed vibe. Knox offers craft cocktails, a curated wine list, and elevated pub cuisine;
regulars praise the gourmet burgers, fish tacos, and weekend brunch. Ambiance: Trendy yet welcoming;
a hangout for young locals and professionals. Rating: ~4.5 % on Google (900+ reviews) (Source:
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restomontreal.ca). Price: $$ (mains in the $15-$25 range; drinks ~$10-$15). Notable: Live music/DJ

nights occasionally; no reservations (bar seating). Opened in 2015, Knox helped lead PSC's bar scene,

and even launched a spin-off: Palomino.

Palomino by Knox — Pizza & Natural Wine Bar (1214 rue Shearer). Opened 2023 by the Knox team,
Palomino is a must-visit for pizza lovers seeking something different (Source: tastet.ca). They
specialize in pizza al taglio (Roman/Sicilian style) — thick, airy pan pizza cut into squares. The short menu
is executed to perfection: for example, their potato-truffle slice or fennel-sausage slice have drawn raves.
Drinks: A small selection of natural wines and local beers complement the food. With a casual counter-
serve format by day and lively bar vibe by night, Palomino blurs the line between pizzeria and wine bar. It
earned a perfect 5.0 % Google rating in its early months (Source: restomontreal.ca). Price: $ (affordable

slices; $$ for sharing plates). Notable: Limited hours; as of mid-2025 it was temporarily closed for
adjustments (Source: restomontreal.ca), but expected to return given its popularity. Palomino

underscores the trend of hybrid spaces (bakery-pizzeria-bar) in PSC's evolving scene.

June Buvette — Wine Bar & Bistro (1900 rue Centre). Tucked next to Fugazzi, June Buvette is a tiny,
cozy wine bar that “oozes charm” (Source: 2727coworking.com). Opened by a group of friends in 2021,

June embodies the buvette ethos: convivial atmosphere, playful seasonal small plates, and natural
wines. The chefs reinvent nostalgic comfort dishes with finesse — one night a refined mac 'n’ cheese,

another a market-fresh tart or handmade gnocchi (Source: 2727coworking.com). The dimly lit space (a
former diner now decked in vintage decor and vinyl records) feels like a hidden Parisian wine bar (Source:
2727coworking.com). Ambiance: Intimate and lively — best for date nights or chatting with close

friends over charcuterie and pét-nat wine. Sommelier: Highly knowledgeable, often on hand to
recommend organic Quebec or European wines. Rating: 4.5 % on Google (100+ reviews) (Source:
restomontreal.ca); OpenTable diners give ~4.5/5 (Source: opentable.com) and even deemed it the “most

romantic restaurant in Pointe-Saint-Charles” (Source: opentable.com). Price: $$$ (small plates $10-
$20; wines by glass ~$12+). Notable: No formal awards, but beloved by local food critics for its
authenticity and low-key excellence. June's success shows PSC can sustain sophisticated “mini
restaurants” and reflects Montreal's natural wine trend at the neighborhood level.

Casual & Comfort Food: Local Institutions and Hidden Gems

Pointe-Saint-Charles cherishes its old-school eateries, where comfort and nostalgia are on the menu:

Paul Patates — Classic Québécois Diner (760 rue Charlevoix). A true local institution, Paul Patates has
served up comfort food since 1958(Source: 2727coworking.com). This humble casse-cro(te (snack bar)

specializes in Québécois classics: think golden fries, poutine smothered in gravy and squeaky curds,
steamé hot dogs “all-dressed” with mustard and coleslaw, and hearty diner fare like club sandwiches
(Source: 2727coworking.com). The decor is modest and retro, with vintage photos of PSC on the walls,
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making you feel time-traveled. Signature item: House-brewed spruce beer — Paul Patates is famed for
its biére d’épinette, a sweet old-fashioned soda made on-site from a 1898 recipe (Source: themain.com)
(Source: 2727coworking.com). Many say it's the best spruce beer in Montreal, an essential pairing with a

hot dog and fries (Source: 2727coworking.com). As Tourisme Montréal noted, sometimes “it just feels
good to chuck out your healthy eating rules and give in to your ‘bad’ cravings,” and Paul Patates is the
perfect place to do so (Source: 2727coworking.com). Ratings: 4.6 % on Google (600+ reviews) (Source:

restomontreal.ca), 4.2 % on Yelp (27 reviews) (Source: m.yelp.com)(Source: m.yelp.com). Price: $

(poutine ~$7, hot dog ~$2). Notable: A filming location in local pop culture (comedian Patrick Huard's
taxi-driver character frequented it (Source: tastet.ca)). Despite new competition, Paul Patates remains a
neighborhood anchor bridging PSC's past and present with its unchanged recipes and welcoming vibe.

Classic Quebec comfort food at Paul Patates — a gooey poutine and “all-dressed” steamé hot dogs. This
Pointe-Saint-Charles diner has been a favorite since the 1950s (Source: 2727coworking.com)(Source:

2727coworking.com).

Boom J's Cuisine — Caribbean Homestyle (2026 rue Wellington). Opened 2013, Boom J's brought
authentic Jamaican flavor to PSC (Source: tastet.ca). This family-run eatery is often hailed for “the best
Jamaican food in the area,” drawing a loyal following (Source: 2727coworking.com). The no-frills dining

room might resemble a lunch counter, but aromas of pimento, allspice, and Scotch bonnet announce

serious cooking (Source: 2727coworking.com). Specialties: Charcoal-grilled jerk chicken (marinated and
cooked on an imported steel drum from Kingston (Source: 2727coworking.com)), tender oxtail stew, goat

curry with roti, and flaky Jamaican patties (Source: tastet.ca). Sides like rice and peas, fried plantains,
and festival (sweet fried dumplings) round out the meal. Wash it down with house-made sorrel drink or
ginger beer for the full experience (Source: 2727coworking.com). Ambiance: Casual, counter service with

warm, personal hospitality. Ratings: 4.1% on Google (800+ reviews) (Source: restomontreal.ca). Price: $

(generous portions $12-$18). Notable: Boom J's also operates a food truck and caters events (Source:
tastet.ca), reflecting its popularity. It's a hidden gem for those craving Caribbean home cooking and adds
important cultural diversity to PSC's food scene.

Taglio Boucherie & Deli — Smoked Meat Revival (1889 rue Centre). Part butcher shop, part deli counter,
Taglio opened in 2023 to revive the legacy of a historic PSC smokehouse that had operated since the
1950s (Source: tastet.ca). When the old Quebec Smoked Meat shop closed, Taglio's young owners
stepped in, restoring the original smokers and recipes. The result: some of Montreal’'s best smoked
meat sandwiches, right in PSC (Source: tastet.ca). The menu is simple but mouthwatering — thick hand-
cut smoked beef brisket piled on light rye with mustard, plus daily specials like smoked salmon bagels,
porchetta, and carpaccio (Source: tastet.ca). Sustainability: Locally sourced meats and traditional slow-
smoking methods. Ambiance: A small take-out counter with a retro feel (white tiles, deli case) — more
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grab-and-go than sit-down. Notable: Quickly became a neighborhood essential for lunch and weekend
bites (Source: tastet.ca). Ratings: ~4.8 % on Google (though fewer reviews as a newer spot). Taglio
preserves a slice of Montreal food history while satisfying today’s deli aficionados.

Café Cantina — Cali-Mex Comfort (1880 rue Centre). This unassuming spot has been a PSC staple since
2010, introducing California-style Mexican cuisine to the community (Source: tastet.ca). Café Cantina
serves up hearty burritos, tacos, and enchiladas with a Montreal twist — think slow-cooked brisket
burritos and fish tacos alongside fresh salsas and guacamole. It started as one of the first taquerias in
PSC, quickly becoming a go-to for affordable, tasty lunches and dinners (Source: tastet.ca). Atmosphere:
Very casual, colorful décor with a DIY salsa bar; popular for take-out. Ratings: ~4.3 % Google. Price: $
(tacos ~$4, burritos ~$10). Notable: Its longevity and consistent crowd show how PSC residents
embraced new flavors early on, paving the way for the diverse eateries today.

Other “hidden gems” and casual newcomers abound. Ispahan is a recent Persian grill on Centre Street
bringing kebabs and Persian rice dishes to the mix (opened 2024, already ~4.7 % ). Mini Punjab offers
homestyle North Indian curries and snacks, reflecting PSC's growing South Asian population. And for a
quick Montreal-style pizza or poutine, local favorites like Pizza Charlevoix and Connie's Pizza serve
classic casse-crodite fare that has fed PSC families for generations.

Cafés, Bakeries & Sweet Spots

Clarke Café - /talian-Style Café & Sandwich Shop (1207 rue Shearer). Clarke Café is a heartwarming
story: originally a beloved family-run Italian bakery (Boulangerie Clarke) that closed in 2015, it was reborn
in PSC by the founders’ grandson in 2018 (Source: mtl.org)(Source: 2727coworking.com). The café pays

homage to its Mile End roots with timeless decor and recipes. Menu: ltalian sandwiches (porchetta,
capicollo with provolone, etc.), espresso-based coffees, and homemade cannoli and sfogliatelle
pastries (Source: mtl.org). Everything is high quality yet reasonably priced to honor the original’s legacy
(Source: 2727coworking.com). Clarke moved to a new PSC location in 2021 but kept its warm, friendly

atmosphere intact (Source: tastet.ca). Vibe: Relaxed, local hangout — one can grab a morning cappuccino
or linger over lunch at communal tables. What to order: The porchetta panino and an espresso, “just like
Nonna used to make”(Source: mtl.org).

Café Bloom - Artsy Neighborhood Café (1940 rue Centre). A cornerstone of PSC’s café scene, Café
Bloom is beloved by artists, students, and families alike (Source: tastet.ca)(Source: 2727coworking.com).

It's colorful and cozy, filled with local art on the walls. By day, folks sip expertly brewed lattes and
lingering brunches; by weekend, Bloom draws crowds for its famous “bun déj" breakfast sandwich and
rotating Saturday doughnuts (Source: tastet.ca)(Source: 2727coworking.com). The kitchen offers a full

fresh menu — seasonal salads, soups, and one of the best grilled cheese in town — all made with love. It
doubles as a bit of a community hub where you're as likely to see laptop workers as toddlers with
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parents. Notable: They also stock natural wines and host occasional art pop-ups, reflecting PSC's
creative spirit (Source: mtl.org). What to try: A flat white and the bun déj (egg, bacon, cheese on a house
brioche bun) or a weekend doughnut (Source: 2727coworking.com). Rating: ~4.6% Google.

Mollo Café & Gelato - Cafe-Gelateria & Bakery (2035 rue Wellington). “Mollo," which means “take it
easy” in Italian, perfectly captures this family-run cafe's philosophy (Source: tastet.ca)(Source:
2727coworking.com). Mollo started as a tiny gelato counter and has expanded into a dual café and

bakery lab. At the café, you'll find third-wave coffee, Italian-style gelato made in-house, and fresh
pastries - local residents swear it's the "best gelato in the neighborhood”(Source:
2727coworking.com). Next door, Mollo's Boulangerie — Lab churns out artisan sourdough breads and

viennoiseries daily (Source: tastet.ca), infusing Wellington Street with the aroma of baking. The vibe is
relaxed and bohemian, with mismatched chairs and kids licking gelato cones on the bench outside.
Sustainability: Uses local dairy and seasonal fruits in gelato; encourages bringing your own container for
take-out pints. Rating: ~4.8 % Google, a community favorite. Must-try: A scoop (or two) of their gelato -
flavors like hazelnut, pistachio, or Quebec berry sorbet — and an iced latte on a summer day (Source:
mtl.org). Mollo is a prime example of PSC’s small-scale artisanal entrepreneurship.

Sunday Cuisine & Café — Wellness Café (1905 rue Centre). Opened in 2022 by a young couple from
Montreal's restaurant scene, Sunday is an ode to healthy eating in a bright, modern space (Source:
tastet.ca)(Source: 2727coworking.com). The menu features vibrant smoothie bowls, cold-pressed juices,

creative salads and grain bowls, plus gourmet toasts and sandwiches - all packed with color and
nutrients. (Don't worry, you can still get a quality cappuccino or matcha latte to go with your avocado
toast.) Founders Lélia Vincent and Thomas Vernis drew on experience at eateries like Uniburger and June
Buvette to craft a wholesome yet delicious menu (Source: tastet.ca). Ambiance: Airy and minimalist, lots
of plants; it indeed “feels like Sunday” every day — calm and rejuvenating. Popularity: Quickly became a
hit with the brunch-and-yoga crowd; noted as a sign that PSC’'s culinary scene now caters to
contemporary dietary trends (vegetarian, vegan, gluten-free options abound). Rating: ~4.9 % Google
(small but very positive following).

Other Notable Cafés: Café Cosé adds a Vietnamese twist to the café model, serving espresso alongside
bahn mi and spring rolls in a minimalist “cosy” space (Source: tastet.ca)(Source: 2727coworking.com).

Florence Café, near Maison Saint-Gabriel museum, multitasks as an espresso bar, bakery, and lunch
counter — famous for its gelato and a unique soft-serve swirl in summer (Source: tastet.ca)(Source:
2727coworking.com). And Café Ma Bicyclette, by the canal, caters to cyclists and picnickers with

sandwiches and ice cream, illustrating how PSC's cafe culture extends to its recreational trails.
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Craft Breweries & Bars: The Beer Boom

The Southwest borough of Montreal (Sud-Ouest) is known for craft beer, and PSC is no exception. In fact,
PSC's industrial past has birthed spacious breweries in repurposed buildings:

¢ Messorem Bracitorium (2233 rue Pitt) — A craft brewery/taproom that opened in 2019 and became
an instant pilgrimage site for beer geeks. Messorem specializes in hazy IPAs, sours, and barrel-aged
stouts. Everything is brewed on-site by an enthusiastic team (Source: tastet.ca), and their limited
can releases often sell out. The taproom, tucked in a converted warehouse, has a lively beer-garden
ambiance in summer. Rating: 4.8 % Google with 1,800+ reviews - indicating a near-cult following
(Source: restomontreal.ca). Notable: No kitchen, but often hosts food trucks or pop-up chefs,

partnering with local vendors (a reflection of PSC's collaborative ethos).

e Microbrasserie 4 Origines (1304 rue St-Patrick, in nearby Peel Basin) — Opened 2018, 4 Origines is
a co-founded microbrewery with a cozy taproom; it's technically on the Griffintown/PSC fringe but
serves many PSC locals. Known for approachable ales and lagers, it's a favorite for casual after-work
pints. Notable: They often collaborate on community events (e.g. canal cleanup days with beer
specials).

¢ Memento - A newer artisan brewery with a canal-side terrace(Source: tastet.ca), offering small-
batch beers and a beautiful outdoor space perfect for summer afternoons. Opened by beer
enthusiasts in 2022, it's quickly become a laid-back gathering spot (no fuss, bring your own food
style).

¢ Les Sans-Taverne (in Batiment 7, 1900 rue Le Ber) — A unique cooperative brewery born from
community activism. Run by a collective (7 a Nous), it brews beers with quirky names and operates
as a community pub and cultural space (Source: 2727coworking.com). Profits fund local projects. It

exemplifies PSC's community-driven development: enjoying a pint here means supporting the
neighborhood.

These breweries, alongside bars like Knox and Milky Way, have made PSC a craft beer and nightlife
destination for Montrealers. It's now common for people to do an evening “crawl” — pizza at Fugazzi,
cocktails at Milky Way, then a stout at Messorem - entirely within PSC's few blocks. The mix of
corporate-supported and cooperative breweries also highlights PSC's range from trendy to grassroots.

Culinary Diversity: Global Flavors in PSC

While smaller than some Montreal districts, PSC is increasingly diverse in cuisine, reflecting the city's
multiculturalism on a neighborhood scale. A quick tour of world flavors in PSC:

Page 8 of 18


https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=To%20the%20delight%20of%20craft,enthusiastic%2C%20passionate%2C%20and%20genuine%20team
https://www.restomontreal.ca/resto/messorem-saint-henri/13310/en//#:~:text=RestoMontreal.ca%20www.restomontreal.ca%20%20Messorem.%20Saint,154.8%20%281800
https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=For%20craft%20beer%20lovers%2C%20we,also%20suggest
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=plex%2CThe,an%20abandoned%20train%20yard%20building
https://2727coworking.com/?utm_source=pdf
https://2727coworking.com/articles/gentrification-food-culture-pointe-saint-charles

Urban Development and Food Culture in Pointe-Saint-Charles

e Vietnamese: Le Petit Sao (1870 rue Centre) — A casual Vietnamese eatery offering pho, bun bowls,
and banh mi in a bright, modern space (Source: tastet.ca). Part of a local mini-chain, the PSC
location is known for its “reimagined Viethamese dishes” and friendly service (Source: tastet.ca).
Popular for a quick lunch (notably several vegetarian options) (Source: tastet.ca). Google ~4.3 % .
Similarly, Café Cosé (mentioned above) brings Viethamese coffee culture to PSC.

e East Asian: Shushu Haru — A plant-based vegan sushi restaurant, proving how niche trends have
reached PSC. It offers creative vegan maki and poke bowls, catering to health- and eco-conscious
diners (5 % initial reviews). Though vegan, it appeals beyond with its fresh taste — a surprising
"hidden gem.” Also notable was La Canting, a Taiwanese-Shanghai fusion spot that opened 2020 in
Nordelec. Though it has since closed (after critical acclaim for its beef noodle soup and soup
dumplings), its short-lived presence hinted at demand for pan-Asian bistros in PSC (Source:
montreal.eater.com).

e South Asian: SpiceBros (Rue Centre) — A quick-serve Indian spot specializing in customizable curry
bowls, poutine (!), and wraps. Born from Montreal's new wave of Indian fast-casual, it brings halal
and vegetarian options to PSC. Google ~4.2 % . Mini Punjab (Wellington St.) — A family-run Punjabi
restaurant (new in 2025) offering rich butter chicken, biryanis, and samosas in a simple cafe setting,
already earning local praise.

e Middle Eastern: /spahan (Rue Centre) — A Persian grill named after the Iranian city, featuring
charcoal-grilled kebabs, fluffy saffron rice, and Persian stews. It also doubles as a café with Persian
tea and sweets. PSC's first Persian eatery, it fills a gap and has been well-received (4.7 % ). Les
Grillades du Cédre — A Lebanese grill that opened in 2024, serving shawarma, falafel, and breakfast
mana’keesh; still under-the-radar but adds to PSC's options.

e Latin American: Besides Café Cantina (Cali-Mex), PSC welcomed tacos and empanadas via
occasional pop-ups. A notable mention: Grumman '78, Montreal's first taco truck, planned a take-
out counter in PSC's Nordelec building (Source: montreal.eater.com), signaling interest in street-food

style offerings in the area’s new developments.

e European: Apart from Italian (Clarke) and French (influence at June), PSC now even has Muni Golt
Club Restaurant — an offshoot of a South Shore bistro, bringing French-bistro meets sports-bar fare
to a former industrial site (St-Patrick St.). And Avec Plaisirs caters to Griffintown and PSC offices with
French-inspired corporate catering, showing the melding of PSC's culinary with the broader city.

This growing mosaic of cuisines shows how PSC's dining scene has matured. What was once a
homogeneous landscape of diners and taverns now hosts pho alongside poutine, falafel beside tourtiére.
It speaks to Montreal's larger gastronomic evolution, concentrated in microcosm within PSC.
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Recent Openings, Trends & Trajectories

Pointe-Saint-Charles's culinary momentum continues accelerating in 2024-2025. Recent openings
span from high-end to humble:

e Fine Dining Growth: Sabayon's success (Michelin star, national lists) may herald more gourmet
ventures eyeing PSC. Indeed, local chatter suggests another notable chef is scouting PSC for a wine-
bar bistro concept, drawn by relatively lower rents and the "buzz" Sabayon created (the idea that
PSC diners are ready for upscale dining).

e New Casual Spots: 2024 saw the opening of Rubie’s (2194B Centre), a gourmet fried-chicken
counter by Chef Hakim Chajar (a TV-chef alum) focusing on gluten-free fried chicken and quality
comfort food (Source: mtl.org). Its immediate popularity online (often selling out of its organic

Québec chicken buckets) indicates PSC's capacity to embrace “chef-driven fast casual.” Similarly,
Machiavelli's legacy lives on: though the classic French bistro Machiavelli closed, the space gave
way to Sep Lai in 2021 (Laotian cuisine) which garnered rave reviews for its authentic laap salads and
spring rolls (Source: montreal.eater.com). Sep Lai has since stabilized as a highly rated BYOB

restaurant, proving new ethnic cuisines can thrive in PSC.

e Food Halls & Markets: Developers have floated plans to include food hall sections in upcoming condo
projects near the canal, possibly attracting satellite locations of popular downtown eateries. While
not concrete yet, this aligns with the trend of integrated living-dining spaces in gentrifying
neighborhoods.

e Popularity Trajectories: Many PSC restaurants have seen rapid rise in popularity followed by the
challenge of sustaining quality amid demand. For example, Fugazzi's early rave reviews tempered
slightly in late 2022 as volume increased (some reviews citing slower service) (Source: fugazzi-
trattoria-pointe-saint-charles.wheree.com), bringing its rating to ~4.3% (Source: restomontreal.ca).

The owners responded by refining the menu (they briefly “changed ingredients quality” which drew
mixed Yelp feedback (Source: m.yelp.com), then reversed course to restore favorites). This shows
PSC establishments are learning to balance being neighborhood hangouts and citywide destinations.
On the whole, places like June Buvette and Knox have maintained strong reputations, even as they
get more out-of-neighborhood visitors — a positive trajectory indicating enduring quality.

e Awards & Media: Michelin’s arrival in Montreal (first guide in 2023) put a spotlight on PSC thanks to
Sabayon's star (Source: opentable.com). Additionally, local media (e.g. Tastet, Eater) frequently
feature PSC hotspots in "best of” lists. Tastet's Best of PSC roundup (2025) highlighted over a dozen
favorites from tea rooms to taco stands (Source: tastet.ca)(Source: tastet.ca), signaling that PSC is
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firmly on Montreal’s culinary radar. As awards season comes each year, don't be surprised if other
PSC venues (perhaps June Buvette or even Paul Patates in a legacy category) get nods for their

contributions — even if just in local reader’s choice awards.

e Community and Sustainability: A noteworthy trend is the emphasis on sustainable practices. Many
PSC restaurateurs live in the area and show commitment to community values: sourcing from local
farms (Sabayon’'s produce and wines are primarily localguide.michelin.com), using eco-friendly
packaging (several cafes have cup exchange programs), and hiring locally. Batiment 7's Le Détour

grocery and urban farm influence nearby restaurant sourcing (Source: 2727coworking.com). This
ingrained ethos likely means PSC's food scene will grow in a people- and planet-friendly direction.

In summary, PSC's culinary trajectory is upward — growing in diversity, quality, and recognition. It has
evolved from a hidden culinary backwater into a must-visit dining neighborhood, all while retaining a
tight-knit community feel. The blend of award-winning restaurants, beloved greasy spoons, and
everything in between makes PSC particularly special for culinary and hospitality professionals studying
Montreal's neighborhood food dynamics.

Top Restaurants Summary Table

To encapsulate the standout dining options in Pointe-Saint-Charles, the table below highlights a selection
of the top restaurants across categories, with key features and ratings:
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RESTAURANT
(LOCATION)

Sabayon (2194
Rue Centre)

15 OpenTable
reviews
(Awarded)

Paul Patates
(760 Rue
Charlevoix)

4.2% (Yelp, 27
reviews)
(Source:
m.yelp.com)
(Source:
m.yelp.com)

Fugazzi Pizza
(1886 Rue
Centre)

CUISINE & TYPE

Modern Québec Tasting
Menu - Fine
Diningguide.michelin.com

(Source: opentable.com)

$$$$ (Tasting ~$144)
(Source: opentable.com)
(Source: opentable.com)

Québécois Diner — Casual

$ (Meals ~$5-$12)

Italian-Neapolitan Pizzeria
— Trendy Casual (Source:
2727coworking.com)

Urban Development and Food Culture in Pointe-Saint-Charles

NOTABLE FEATURES

6-course seasonal
menu; Chef Patrice
Demers (ex-pastry
chef); Michelin 1%
(2025)(Source:
opentable.com); 14
seats, tea service
weekends (Source:
opentable.com)

Est. 1958; Retro snack-
bar famed for poutine
& spruce beer brewed
in-house (Source:
2727coworking.com);

Hot dogs "all-dressed”
with coleslaw; Loyal
local following

Hip decor (neon art);
Inventive pizzas e.g.
honey Calabrese
(Source: tastet.ca); Full
bar; Shares space with
Milky Way cocktail
lounge (upstairs)
(Source:
2727coworking.com)
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AVERAGE
RATING

PRICE
RANGE

4.9% (Google)
(Source:
restomontreal.ca)

4.6% (Google)
(Source:
restomontreal.ca)

4.3% (Google,
1000+ reviews)
(Source:

restomontreal.ca)
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https://www.restomontreal.ca/resto/sabayon-pointe-st-charles/17526/en/#:~:text=Write%20your%20review
https://www.opentable.com/r/sabayon-montreal#:~:text=%2A%20%23%23%23%20MENU%20D%C3%89GUSTATION%20,TASTING%20MENU
https://www.opentable.com/r/sabayon-montreal
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=dogs%20,chuck%20out%20your%20healthy%20eating
https://www.restomontreal.ca/resto/paul-patates-pointe-st-charles/5866/en/#:~:text=on%20Google%2Aas%20of%202025
https://m.yelp.com/biz/paul-patates-montr%C3%A9al-2#:~:text=Yelp%20m,
https://m.yelp.com/search?find_desc=Poutine&find_loc=Sud-Ouest%2C+Montreal%2C+QC#:~:text=,2%20%2827%20reviews
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=,entrance%20to%20Milky%20Way%20for
https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=project%20are%20also%20responsible%20for,%E2%80%93%20it%E2%80%99s%20quite%20the%20show
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=options%20like%20the%20%E2%80%9CMacaulay%20Culkin%E2%80%9D,housed%20in%20a%20converted%20industrial
https://www.restomontreal.ca/resto/fugazzi-pizza-pointe-st-charles/12680/en/#:~:text=on%20Google%2Aas%20of%202025
https://2727coworking.com/?utm_source=pdf
https://2727coworking.com/articles/gentrification-food-culture-pointe-saint-charles

RESTAURANT
(LOCATION)

4.0% (Yelp, ~47
reviews)

June Buvette
(1900 Rue
Centre)

4.5%
(OpenTable,
cozy ambiance)
(Source:
opentable.com)

Knox Taverne
(1871 Rue
Centre)

Boom J's
Cuisine (2026
Wellington)

CUISINE & TYPE

$$ (Pizzas ~$18;
Cocktails ~$12)

French Market Bistro &
Wine Bar - Intimate
(Source:
2727coworking.com)

$$$ (Small plates $10-
$20; wine $$)

Gastropub & Bar -
Casual/Bar

$$ (Mains ~$18; Cocktails

~$13)

Jamaican & Caribbean -

Casual

Urban Development and Food Culture in Pointe-Saint-Charles

NOTABLE FEATURES

Tiny 24-seat buvette
with vintage charm;
Natural wines and
changing small plates
(farm-to-table);
Romantic, date-night
spot (Source:
opentable.com)
(Source:
2727coworking.com)

Stylish greenery-filled
pub; Craft cocktails &
elevated comfort food
(Source: tastet.ca);
Brunch on weekends;
Community hangout
since mid-2010s

Family-run; Jerk
chicken on charcoal
drum and oxtail stew
(Source:
2727coworking.com);

No-frills eatery with big
portions; Takeout
popular
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AVERAGE PRICE
RATING RANGE
4.5% (Google,

100+ reviews)
(Source:
restomontreal.ca)

4.5% (Google,
900+ reviews)
(Source:
restomontreal.ca)

4.1% (Google,
800+ reviews)
(Source:
restomontreal.ca)



https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=,if%20you%E2%80%99re%20into%20wine%2C%20ask
https://www.opentable.com/neighborhood/ca/montreal-quebec/pointe-saint-charles-restaurants#:~:text=,Charles
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=mac%20%E2%80%99n%E2%80%99%20cheese%20or%20a,a%20side%20of%20excellent%20vino
https://www.restomontreal.ca/resto/june-buvette-pointe-st-charles/17188/en/#:~:text=on%20Google%2Aas%20of%202025
https://www.opentable.com/neighborhood/ca/montreal-quebec/pointe-saint-charles-restaurants#:~:text=Montreal%20Booked%2025%20times%20today,Find%20next%20available
https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=Knox
https://www.restomontreal.ca/resto/knox-taverne-pointe-st-charles/10700/en/#:~:text=RestoMontreal,Taverne%20caters%20delicious%20plates
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=,The
https://www.restomontreal.ca/resto/boom-js-cuisine-pointe-st-charles/6717/en/#:~:text=Montr%C3%A9al%20www,154.1%20%28800
https://2727coworking.com/?utm_source=pdf
https://2727coworking.com/articles/gentrification-food-culture-pointe-saint-charles

RESTAURANT
(LOCATION)

Taglio Deli
(1889 Rue
Centre)

Clarke Café
(1207 Rue
Shearer)

Mollo Café &
Gelato (2035
Wellington)

CUISINE & TYPE

$ (Mains ~$15)

Smoked Meat Deli &

Butcher — Counter Service

$ (Sandwich ~$10)

Italian Cafe & Sandwiches
- Café

$ (Sandwich ~$9; Coffee
~$3)

Café, Gelateria & Bakery —
Café

$ (Gelato ~$5; Pastries
~$3)

Urban Development and Food Culture in Pointe-Saint-Charles

NOTABLE FEATURES

Revived 1950s
smokehouse legacy;
Montreal-style
smoked meat
sandwiches(Source:
tastet.ca); In-house
butchery, local
sourcing; Limited
seating (takeout focus)

Roots in 1980s bakery;
Espresso bar + Italian
panini (porchetta, etc.)
(Source: mtl.org);
Homemade pastries
(cannoli); Welcoming,
timeless vibe (Source:
2727coworking.com)

Family-run;
Homemade gelato
(seasonal flavors)
(Source: mtl.org); New
adjacent bakery lab
(sourdough,
viennoiseries) (Source:
tastet.ca); Community
gathering spot
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AVERAGE
RATING

4.8% (Google,
new)

4.7% (Google,
200+ reviews)

4.8% (Google,
300+ reviews)

PRICE
RANGE


https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=Taglio%20revives%20on%20the%20legacy,A%20new%20neighbourhood%20essential
https://www.mtl.org/en/experience/food-itinerary-pointe-saint-charles#:~:text=Clarke%20Caf%C3%A9%20pays%20homage%20to,will%20find%20what%20they%E2%80%99re%20seeking
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=,Italian%20espresso%2C%20porchetta%20and%20capicollo
https://www.mtl.org/en/experience/food-itinerary-pointe-saint-charles#:~:text=Mollo%20Caf%C3%A9%20%26%20Gelato
https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=Mollo%20Boulangerie%20
https://2727coworking.com/?utm_source=pdf
https://2727coworking.com/articles/gentrification-food-culture-pointe-saint-charles

Urban Development and Food Culture in Pointe-Saint-Charles

RESTAURANT AVERAGE PRICE
CUISINE & TYPE NOTABLE FEATURES
(LOCATION) RATING RANGE

Trend-setting
microbrewery; Hazy

] 4.8% (Google,
Messorem IPAs, sours; Industrial- ]
L. Craft Brewery & Taproom . . 1.8k reviews)
Bracitorium chic taproom with
. - Bar . . (Source:
(2233 Rue Pitt) patio; Enthusiast

restomontreal.ca)

favorite (limited food
via trucks)

- $ (Pints ~$7)

Table: A selection of top Pointe-Saint-Charles restaurants, spanning fine dining, casual eateries, cafes,
and bars. Ratings are as of mid-2025 from Google, Yelp, OpenTable, etc., and price signs follow common
scales (approximate per person).

Historical and Cultural Influences on the Food Scene

PSC's culinary character cannot be separated from its history and culture. The neighborhood's strong
Irish and French working-class heritage instilled an enduring love for unpretentious, hearty food -
evident in establishments like Paul Patates and the late Irish pubs and casse-cro(tes that preceded Knox.
The community’s battles against poverty and gentrification also seeded projects like co-op grocery Le
Détour and Sans-Taverne brewery, ensuring that modern development didn't erase the local soul
(Source: 2727coworking.com). Meanwhile, the adaptive reuse of industrial spaces (factories to lofts, rail

yards to breweries) gave PSC restaurateurs unique venues — high ceilings, brick-and-beam charm - that
they've leveraged to create atmospheres unlike anywhere else in Montreal (e.g. Milky Way's bar under a
glass roof in a former warehouse (Source: 2727coworking.com)).

Cultural diversity, a hallmark of Montreal, has increasingly touched PSC as new residents arrive. The
Great Famine Irish who settled PSC in the 19th century left a legacy of taverns and community kitchens;
today's newcomers (from Southeast Asia, the Middle East, the Caribbean, etc.) have begun contributing
their own flavors, as seen in the growing mosaic of ethnic eateries. PSC’s historically tight community
networks mean word-of-mouth is powerful — a small cafe or ethnic restaurant can thrive if locals embrace
it, which they often do thanks to an open-minded foodie ethos cultivated in Montreal at large.

Finally, PSC's proximity to other hot neighborhoods (adjacent to Griffintown, Verdun, St-Henri) means it
often catches spillover trends. The success of nearby districts’ restaurants (e.g. Joe Beef in Little
Burgundy, Liverpool House, etc.) has indirectly set expectations that PSC now meets in its own style —
offering high quality but with a more laid-back, neighborhood feel. In essence, PSC's culinary scene is a
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https://www.restomontreal.ca/resto/messorem-saint-henri/13310/en//#:~:text=RestoMontreal.ca%20www.restomontreal.ca%20%20Messorem.%20Saint,154.8%20%281800
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=plex%2CThe,Source
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=trendy%20upstairs%20Milky%20Way%20Cocktail,go%20wrong%20with%20pizza%20and
https://2727coworking.com/?utm_source=pdf
https://2727coworking.com/articles/gentrification-food-culture-pointe-saint-charles

Urban Development and Food Culture in Pointe-Saint-Charles

product of resilience and reinvention: shaped by history but not stuck in it, inclusive of new influences
yet proud of its local identity. The result is a food culture that is uniquely PSC - authentic, convivial, and
ever-evolving.

Conclusion

Once known only for factories and working-class eateries, Pointe-Saint-Charles has emerged as a
dynamic culinary destination that appeals to both casual diners and gastronomes. Its evolution — from
the 1650s to the 21st-century foodie boom - highlights broader trends in urban dining: gentrification
bringing investment and diversity, communities asserting sustainable and inclusive values, and the
blending of heritage with innovation. For culinary and hospitality professionals, PSC offers a case study in
how a neighborhood can cultivate a rich food ecosystem that ranges from Michelin-starred sophistication
to street-corner poutine, all within a few blocks. As PSC continues to develop, one can expect its
restaurants to keep pushing creative boundaries while preserving the down-to-earth charm that makes
the Pointe truly special on Montreal's culinary map.

Sources:

e Tastet Montreal — “The Best Cafés, Restaurants and Bars in Pointe-Saint-Charles” (July 2025)
(Source: tastet.ca)(Source: tastet.ca) (Source: tastet.ca). (Curated list with historical intro and
profiles of local favorites.)

e Tourisme Montréal — “Food ltinerary: Pointe-Saint-Charles” (Tommy Dion, mtl.org) (Source: mtl.org)
(Source: mtl.org). (Offers a neighborhood tour with recommended stops and cultural context.)

e Michelin Guide (Canada 2025) — Sabayon entryguide.michelin.comguide.michelin.com. (Inspector

notes on Sabayon's star, cuisine philosophy and chef.)

e OpenTable Dining Guide — PSC listings (Source: opentable.com)(Source: opentable.com). (Ratings
and diner feedback for June Buvette, Sabayon, etc., showing popularity on reservation platforms.)

e RestoMontreal.ca - User reviews and ratings for multiple PSC establishments (Source:
restomontreal.ca)(Source: restomontreal.ca). (Aggregated Google ratings as of 2025-08, confirming

popularity metrics.)

e Eater Montreal - articles on new openings (e.g. La Canting, Batiment 7) (Source: montreal.eater.com)

(Source: montreal.eater.com). (Context on recent additions and community projects.)

e 2727 Coworking PSC Neighborhood Study (2023) (Source: 2727coworking.com)(Source:
2727coworking.com). (In-depth article with historical insights and rich descriptions of key

restaurants and cafes.)
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https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=Bordered%20by%20the%20Lachine%20Canal,Charles
https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=Established%20on%20Centre%20Street%20since,%E2%80%93%20it%E2%80%99s%20quite%20the%20show
https://tastet.ca/en/lists/best-restaurants-pointe-saint-charles/#:~:text=Taglio%20Boucherie%20%26%20Deli%20Artisanale
https://www.mtl.org/en/experience/food-itinerary-pointe-saint-charles#:~:text=Paul%20Patates
https://www.mtl.org/en/experience/food-itinerary-pointe-saint-charles#:~:text=Paul%20Patates%20has%20been%20part,give%20in%20your%20%E2%80%9Cbad%E2%80%9D%20cravings
https://www.opentable.com/neighborhood/ca/montreal-quebec/pointe-saint-charles-restaurants#:~:text=Montreal%20Booked%2025%20times%20today,Find%20next%20available
https://www.opentable.com/neighborhood/ca/montreal-quebec/pointe-saint-charles-restaurants#:~:text=match%20at%20L535%20,Charles
https://www.restomontreal.ca/resto/sabayon-pointe-st-charles/17526/en/#:~:text=4,ca
https://www.restomontreal.ca/resto/fugazzi-pizza-pointe-st-charles/12680/en/#:~:text=on%20Google%2Aas%20of%202025
https://montreal.eater.com/neighborhood/1191/point-st-charles#:~:text=Eater%20Archives%20Jun%2022%2C%202021
https://montreal.eater.com/neighborhood/1191/point-st-charles#:~:text=Coming%20Attractions%20Apr%2023%2C%202021
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=,if%20you%E2%80%99re%20into%20wine%2C%20ask
https://2727coworking.com/articles/pointe-saint-charles-montreal-neighborhood-study/#:~:text=,spruce%20beer%29%20in%20town
https://2727coworking.com/?utm_source=pdf
https://2727coworking.com/articles/gentrification-food-culture-pointe-saint-charles

@ Urban Development and Food Culture in Pointe-Saint-Charles

e Lesley Chesterman  Substack -  Restaurant  Review:  Sabayon (2023) (Source:
lesleychesterman.substack.com). (Background on Patrice Demers' venture and initial reception -

provided context, though not directly quoted above.)

e Canada's 100 Best Restaurants 2024 — Sabayon profile (Source: canadas100best.com). (Mentioned

Sabayon's national ranking as a top new restaurant.)

e Yelp.ca - Consumer reviews for Paul Patates and Fugazzi(Source: m.yelp.com)(Source:
m.yelp.com). (Supplementary perspective on customer satisfaction and any service/quality changes.)

Tags: gentrification, food culture, urban development, montreal history, pointe-saint-charles, culinary history,

socioeconomics

About 2727 Coworking

2727 Coworking is a vibrant and thoughtfully designed workspace ideally situated along the picturesque Lachine
Canal in Montreal's trendy Griffintown neighborhood. Just steps away from the renowned Atwater Market,
members can enjoy scenic canal views and relaxing green-space walks during their breaks.

Accessibility is excellent, boasting an impressive 88 Walk Score, 83 Transit Score, and a perfect 96 Bike Score,
making it a "Biker's Paradise". The location is further enhanced by being just 100 meters from the Charlevoix
metro station, ensuring a quick, convenient, and weather-proof commute for members and their clients.

The workspace is designed with flexibility and productivity in mind, offering 24/7 secure access—perfect for global
teams and night owls. Connectivity is top-tier, with gigabit fibre internet providing fast, low-latency connections
ideal for developers, streamers, and virtual meetings. Members can choose from a versatile workspace menu
tailored to various budgets, ranging from hot-desks at $300 to dedicated desks at $450 and private offices
accommodating 1-10 people priced from $600 to $3,000+. Day passes are competitively priced at $40.

2727 Coworking goes beyond standard offerings by including access to a fully-equipped, 9-seat conference room
at no additional charge. Privacy needs are met with dedicated phone booths, while ergonomically designed offices
featuring floor-to-ceiling windows, natural wood accents, and abundant greenery foster wellness and productivity.

Amenities abound, including a fully-stocked kitchen with unlimited specialty coffee, tea, and filtered water.
Cyclists, runners, and fitness enthusiasts benefit from on-site showers and bike racks, encouraging an eco-
conscious commute and active lifestyle. The pet-friendly policy warmly welcomes furry companions, adding to the
inclusive and vibrant community atmosphere.

Members enjoy additional perks like outdoor terraces and easy access to canal parks, ideal for mindfulness breaks
or casual meetings. Dedicated lockers, mailbox services, comprehensive printing and scanning facilities, and a
variety of office supplies and AV gear ensure convenience and efficiency. Safety and security are prioritized
through barrier-free access, CCTV surveillance, alarm systems, regular disinfection protocols, and after-hours
security.
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https://lesleychesterman.substack.com/p/restaurant-review-sabayon#:~:text=Restaurant%20Review%3A%20Sabayon%20,and%20Saturdays%20at%202%20pm
https://canadas100best.com/list/2024/sabayon-best-new-restaurants-2024/#:~:text=,5
https://m.yelp.com/biz/paul-patates-montr%C3%A9al-2#:~:text=Yelp%20m,
https://m.yelp.com/biz/fugazzi-pizza-montr%C3%A9al-5#:~:text=FUGAZZI%20PIZZA%20,and%20this%20one%20is%20gooood
https://2727coworking.com/?utm_source=pdf
https://2727coworking.com/articles/gentrification-food-culture-pointe-saint-charles

@ Urban Development and Food Culture in Pointe-Saint-Charles

The workspace boasts exceptional customer satisfaction, reflected in its stellar ratings—5.0/5 on Coworker, 4.9/5
on Google, and 4.7/5 on LiquidSpace—alongside glowing testimonials praising its calm environment, immaculate
cleanliness, ergonomic furniture, and attentive staff. The bilingual environment further complements Montreal's
cosmopolitan business landscape.

Networking is organically encouraged through an open-concept design, regular community events, and informal
networking opportunities in shared spaces and a sun-drenched lounge area facing the canal. Additionally, the
building hosts a retail café and provides convenient proximity to gourmet eats at Atwater Market and recreational
activities such as kayaking along the stunning canal boardwalk.

Flexible month-to-month terms and transparent online booking streamline scalability for growing startups, with
suites available for up to 12 desks to accommodate future expansion effortlessly. Recognized as one of Montreal's
top coworking spaces, 2727 Coworking enjoys broad visibility across major platforms including Coworker,
LiquidSpace, CoworkingCafe, and Office Hub, underscoring its credibility and popularity in the market.

Overall, 2727 Coworking combines convenience, luxury, productivity, community, and flexibility, creating an ideal
workspace tailored to modern professionals and innovative teams.

DISCLAIMER

This document is provided for informational purposes only. No representations or warranties are made regarding the
accuracy, completeness, or reliability of its contents. Any use of this information is at your own risk. 2727 Coworking shall not
be liable for any damages arising from the use of this document. This content may include material generated with
assistance from artificial intelligence tools, which may contain errors or inaccuracies. Readers should verify critical
information independently. All product names, trademarks, and registered trademarks mentioned are property of their
respective owners and are used for identification purposes only. Use of these names does not imply endorsement. This
document does not constitute professional or legal advice. For specific guidance related to your needs, please consult
qualified professionals.
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