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DAVID AND MANJY SIDOO PARTNER WITH TOP NEW YORK CHE F DANIEL BOULUD 
Vancouver, BC – For his first entry into the Canadian market, Chef Daniel Boulud has partnered with David and Manjy Sidoo. Together with 

his restaurant management team, The Dinex Group, Boulud will operate Lumière, a Vancouver dining destination for over ten years. In addi-

tion, directly adjacent to Lumière, they created a new version of New York's DB Bistro Moderne. Both restaurants opened in December 2008. 

As one of the culinary world's most respected figures, Daniel Boulud’s accolades include James Beard Foundation awards for “Outstanding 

Restaurateur”, “Best Chef of New York City” and “Outstanding Chef of the Year”.  

 

DB Bistro Moderne is a contemporary interpretation of a classic French bistro. The New York location’s concept has been adapted to suit 

Vancouver’s style, energy and tastes. Its Executive Chef, Stephane Istel, is a native of Alsace and a veteran of Boulud’s New York restaurants. 

Dale MacKay remains Executive Chef at Lumière. With Boulud's collaboration and mentorship the Lumière team continues to develop their 

culinary style and finesse. They endeavor to merit the restaurant’s reputation as one of Canada’s finest, maintaining the standards of excel-

lence of both the Relais & Châteaux and Traditions & Qualité organizations. 

 

"Vancouver is a vibrant cosmopolitan center with a gourmet appetite, and David and Manjy Sidoo have certainly proven their contribution to 

that," says Daniel Boulud. "I am confident they will make excellent partners. Together we created the next chapter for Lumière. We will con-

tinue to work together to bring some flavor of what I do in NY to Vancouver with a DB Bistro Moderne. We wanted to create a casual and 

accessible place with a focus on the great seasonal ingredients of British Columbia." 

 

“We are elated to be partnering with both Daniel and The Dinex Group,” adds David Sidoo. “Daniel is an amazing chef who also has a bril-

liant entrepreneurial spirit. It is exciting not only for us but for our city as well.” 

Manhattan's DB Bistro Moderne opened in Spring 2001 at the midtown crossroads of fashion and theater. It is Chef Daniel Boulud’s interpre-

tation of the new generation of Parisian bistros whose classically trained chefs offer creative cuisine in a casual, comfortable and contempo-

rary setting. His New York rendition combines the youthful energy of his adopted city with the Gallic flair of the country he left behind. The 

result is a modern French-American bistro where the traditions of French cuisine meet the flavors of the American market. It has been named 

“New York's Best French Bistro” and "One of New York's Top 50 Restaurants" by the Zagat Survey and has earned Wine Spectator’s "Best of 

Award of Excellence". 

 

Portraits, interior and food photos available upon request.  
 
Georgette Farkas, Director of Public Relations 
The Dinex Group 
16 East 40th Street, 4th floor 
New York, NY  10016 
T: 212.327.3434 
gfarkas@danielnyc.com | www.danielnyc.com�
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DANIEL BOULUD CHEF /  OWNER 

 
Chef Daniel Boulud, owner of some of the country's finest restaurants, author of numerous cookbooks and 

creator of gourmet products, has culinary roots that can be traced back to his family’s farm near Lyon, France - 

a place profoundly tied to the rhythms of the seasons, produce fresh from the fields and delicious home 

cooking. Yet it is in his sophisticated New York restaurants that this chef has truly mastered the dining scene. 

In fact, Daniel Boulud is today considered one of America’s leading culinary authorities, with a cooking style 

marked for his unique use of time-honored French technique applied to the finest seasonal American 

ingredients.  

 

After his nomination as best cooking apprentice in France, Daniel went on to train under the renowned Chefs 

who would become his mentors: Roger Vergé, Georges Blanc and Michel Guérard. Now Boulud himself serves as a mentor to the talented young 

cooks he has been working with here in the United States for almost twenty-five years. 

 

Before making his way to the U.S., Daniel spent two years as Sous Chef in the Les Etoiles restaurant of Copenhagen’s Plaza Hotel. Eager to come 

to America, Boulud landed in Washington, DC as the private chef to The European Commission. Soon after, he moved to New York City, which 

he has called home ever since. During his first years in New York, Daniel opened the Polo Lounge at The Westbury Hotel and later Le Régence at 

the Hotel Plaza Athenée. From 1986 to 1992, Daniel was Executive Chef at Le Cirque. During his tenure there, the restaurant was regularly voted 

one of the most highly rated in the country. In 1992, Daniel earned the James Beard award for “Best Chef of New York City.” 

 

1993 was an important turning point for Boulud, the year in which he set out on his own to open his much-heralded restaurant DANIEL. Not long 

after opening, DANIEL was rated “one of the ten best restaurants in the world” by the International Herald Tribune and would soon become a 

member of the prestigious Relais & Châteaux organization. Daniel himself was declared “Outstanding Chef of the Year” in 1994 by the James 

Beard Foundation, with the latter having already named him “Best Chef: New York City” in 1992. After five successful years, the chef-

restaurateur relocated DANIEL to its grand Park Avenue home. Since the restaurant’s 1998 re-location, Daniel Boulud has also been named 

“Chef of the Year” by Bon Appétit Magazine, and the restaurant has received Gourmet Magazine’s “Top Table” award, a coveted four star rating 

form The New York Times as well as Wine Spectator’s “Grand Award” and New York City’s top ratings for cuisine, service and decor in the 

Zagat Survey.  

 

In 1998 Daniel Boulud opened Café Boulud, the contemporary Café Boulud is an elegant French-American restaurant with an international accent 

and a three-star rating from The New York Times. It has established itself as a destination for Manhattan’s café society, a spot with the 

cosmopolitan chic of a Parisian rendez-vous. The chef created his first restaurant outside of New York City when he launched another Café 

Boulud in 2003 at the legendary Brazilian Court Hotel in Palm Beach, Florida. DB Bistro Moderne, which Daniel opened in 2001, serves his 

interpretation of updated bistro cooking rooted in French tradition. It is a relaxed and fast-paced Manhattan restaurant located in the City Club 

Hotel on West 44th Street, just steps from Times Square and the theater district. 

 

Boulud created Daniel Boulud Brasserie. In 2005 “The restaurant is reminiscent of beautiful places you've seen, but is like no place you've ever 

been,” explains Chef Daniel Boulud of his restaurant at the Wynn Las Vegas Resort. A splendid waterfront setting sets the tone, at once Alpine 

l a k e s i d e  a u b e r g e  a n d  M e d i t e r r a n e a n  s e a s i d e  r e s o r t .  T h e  
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menu abounds with the kind of straightforward cooking that Boulud calls “French comfort food” adapted to this modern rendition of a bustling 

French brasserie on the Las Vegas Strip. 

 

Bar Boulud, Daniel’s causal bistro and wine bar opened most recently in January 2008 directly across from Manhattan’s Lincoln Center. In 

addition to a full bistro menu, it features the fine terrines and pâtés of famed Parisian charcutier, Gilles Verot. Much further a field in Beijing, is 

the newly opened Maison Boulud, a French fine dining restaurant in the historic “Legation Quarter” adjacent to Tiananmen Square. The 

restaurant, in the stately former US embassy residence dating back to 1903, serves French cuisine prepared with local and Pacific Rim 

ingredients. 

 

Daniel Boulud and The Dinex Group established their first Canadian outpost in Vancouver where they have taken on 

the management of the renowned Relais & Châteaux restaurant, Lumière. Adjacent to Lumière they created a new DB 

Bistro Moderne as a sister restaurant to the one on New York’s West 44th Street. Both restaurants  opened in 

December 2008. 

 

Daniel Boulud’s newest restaurant is DBGB Kitchen and Bar. This casual place that Boulud describes as a cross 

between a French brasserie and an American tavern opened on the Bowery in Lower Manhattan in June 2009. 

 

Daniel’s other endeavors include Feast & Fêtes Catering and his “Daniel Boulud CONNOISSEUR” line of Caspian 

caviar and smoked Scottish salmon offered via direct mail on www.danielnyc.com. 

The third season of the “After Hours with DANIEL”  series launched in Spring 2008. Following the hit first season made in eight different New 

York City restaurants and a second season set in the Los Angeles culinary scene the newest season unfolds the restaurants of Miami and New 

Orleans. As the consummate chef, Daniel Boulud gives viewers a behind closed doors look at the late night dinners, by chefs and for chefs, that 

are a highlight of a city’s culinary life and introduces the colorful characters who make up this demimonde. The high definition series reveals 

where chefs go to unwind after a night behind the stove and uncovers the far out foods they crave and cook for each other.  

 

While Daniel has received countless professional accolades, he is most proud of having been named “Outstanding Restaurateur” by the James 

Beard Foundation and Chevalier de la Legion d’Honneur by the French government, both in 2006. The creativity, energy and personal attention 

apparent in Boulud’s restaurants and gourmet products are surpassed only by his generosity and sense of community. The Chef has served on the 

board of Citymeals-on-Wheels since 1999, tirelessly hosting galas and raising funds and awareness to support their efforts to prepare and deliver 

nutritious meals to homebound elderly New Yorkers. His efforts were recognized April 2007 when he received the “Culinary Humanitarian award 

presented to him at the United Nations. 
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DANIEL BOULUD  
1969-72  Apprentice “Nandron” in Lyon, France.  

Gerard Nandron, Executive Chef. (2 stars, Michelin Guide) 

1972 Finalist Best Culinary Apprentice in France. 

1973-74  First Cook “La Mère Blanc”, Vonnas, France.  

Georges Blanc, Executive Chef. (3 stars, Michelin Guide) 

1974-76  First Cook then Chef de Partie “Le Moulin de Mougins”, Mougins, France.  

Roger Vergé, Executive Chef. (3 stars, Michelin Guide) 

1976-78  Sous-Chef “The Plaza Hotel”, Copenhagen, Denmark. Roger Vergé, Consulting Chef.  

(4-star hotel) 

1977  Chef de Partie “Les Prés d’Eugénie”, Eugénie-les-Bains, France. 
Michel Guérard, Executive Chef. (3 stars, Michelin Guide) 

1979  Sous-Chef “The Plaza Hotel”, Copenhagen, Denmark. 

1980  Chef “Les Etoiles”, Copenhagen, Denmark. (Voted number one restaurant in Denmark 1980) 

End 1980  Private Chef for Mr. Adil Khassogi, Mougins, France. 

1981-82  Private Chef for Ambassador Roland de Kergorlay European Commission, Washington, D.C. 

1982-84  Chef-Adjoint Westbury Hotel, New York City. (4 star Trusthouse Forte hotel) 

1984-86  Executive Chef “Le Regence”, Plaza-Athenée Hotel, New York City. 

1986-1992  Executive Chef “Le Cirque”, New York City. 

1993 +  Opened “Daniel”, New York City, relocated January 1999. 

1994 +  Opened “Feast & Fêtes”, the exclusive catering division of Restaurant Daniel. 

1997 - 20 00  Opened “Payard Patisserie & Bistro”, New York City with François Payard 
Daniel Boulud sold his interest in Payard in September 2000. 

1998 +  Opened “Café Boulud”, New York City. 

2001+  Opened “DB Bistro Moderne”, New York City. 

2003+  Opened  “Café Boulud”, Palm Beach, FL 

2005  Opened “Daniel Boulud Brasserie” at the Wynn Las Vegas Resort 

2006  Launched the “After Hours with Daniel” TV series, now in its third season  

January 2008  Opened “Bar Boulud”  New York City  

May 2008            Opened “Maison Boulud”  Legation Quarter, Beijing, China 

September 2008  Launch of Daniel Boulud spice blends 

December 2008 Opened “Lumière” and “DB Bistro Moderne” Vancouver, BC 

Summer 2008 Named Chairman Bocuse d’Or USA and founded nonprofit organization that selects, trains and supports US 
competitors for this International culinary competition held biennially in Lyon, France. 

June 2009 Opened “DBGB Kitchen and Bar”, New York CIty 
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CHARITY DONOR & ORGANIZER  
for many national and international organizations including 

 
 

 
 
 
 

 

GUEST INSTRUCTOR & LECTURER  
at several schools and organizations including 

 
“Degustibus” at Macy’s 

Alliance Française 

Bloomingdale’s “The Main Course” 

Cornell University 

Culinary Institute of America 

French Culinary Institute 

Institute of Culinary Education 

Syracuse University 

Menus Prix Fixe Menus  – Three Courses: $105; Six Course Tasting Menu: $175 
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DANIEL BOULUD, AUTHOR 
 
Braise – A Journey through International Cuisine   
Photos by Thomas Schauer, Harper Collins November 2006 
 
Daniel’s Dish – Entertaining at Home with a Four-Star Chef,  
Photos by Peter Medilek, Filipacchi Publishing, October 2003 
 
Letters to a Young Chef,  
with Peter Kaminsky, Basic Books, September 2003 
 
Chef Daniel Boulud Cooking in New York City, 
 with Peter Kaminsky, Assouline, November 2002 
 
Daniel Boulud’s Café Boulud Cookbook,  
co-authored by Dorie Greenspan, Scribner, November 1999 
 
Cooking with Daniel Boulud,  
Random House, October 1993 
 
Elle Décor magazine bi-monthly column: ”Daniel’s Dish” 
Celebrated monthly newsletter Easy Cooking with Great Chefs   
(1988-89) 

 

 

 

 
TELEVISION AND RADIO PERSONALITY 

 

 
After Hours with Daniel 

 
CBS Sunday Morning 

 
CNBC Power Lunch 

 
CNN News night with Aaron Brown  

 
Cooking with Burt Wolf (CNN) 

 
Cuisine Rapide with Pierre Franey (PBS) 

 
David Letterman (CBS) 

 
Eat Out NY (NYCTV) 

 
Emeril Live (TVFN) 

 
Fox Magazine and Fox 5 Live (FOX) 

 
 

 
Lifestyles of the Rich and Famous (WB) 

 
Live with Regis and Kathie Lee (ABC) 

 
Martha Stewart (CBS) 

 
NYC & Co. Radio with Leonard Lopate 

 
The Charlie Rose Show (WNET) 

 
The Main Ingredient (Lifetime) 

 
The Today Show (NBC) 

 
The TV Food Network 

 
Squawk Box (MSNBC) 
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DB Bistro Moderne is a contemporary Canadian bistro where traditional French cuisine meets the flavors of British 

Columbia. Here, Daniel Boulud and Executive Chef Stephane Istel offer a seasonal menu highlighting the quality of fine 

ingredients served in a convivial and casual setting. This addition to Vancouver’s dining scene is the sister restaurant to New 

York City’s renowned DB Bistro Moderne and opened in December 2008 in the Kitsilano neighborhood, next door to the 

highly acclaimed Lumière. 

 
Restaurant  DB Bistro Moderne, Vancouver (Opened December 2008) 

Owners David & Manjy Sidoo, Daniel Boulud  

 

Chef de Cuisine     Stephane Istel    

Sommelier     Kevin Van Hullebush 

Bar Manager     Danielle Tatarin     

Maitre d'     Ali Maher  

 

Public Relations   Georgette Farkas  T  212 327 3434  F  212 933 5250  gfarkas@danielnyc.com 

National Sales & Marketing Moira Fitzpatrick T  604 602 1282  F  604 681 3545 mfcons@bismail.com 

Address 2551 West Broadway Vancouver, BC V6K 2E9 . 

Tel /Fax T 604.739.7115    F 604.739.8139 

Web Site www.lumiere.ca  or www.danielnyc.com 

E-Mail info@lumiere.ca 

 

Hours Brunch - 11:00 am - 2:30 pm Saturday & Sunday 

 Lunch - 12:00 pm -  2:30 pm Tuesday - Friday 

 Dinner - 5:30 pm - 10:00 pm Sunday - Wednesday 

 5:30 pm - 11:00 pm Thursday -  Saturday    Closed Mondays for lunch. 

Reservations  Suggested and taken up to one month in advance (604) 739-7115 

Cuisine Contemporary French bistro cuisine with a Canadian accent 

Menus Both à la carte & prix fixe menus: 

 Lunch – Prix fixe: $28 

 À la carte appetizers $9-14 

 À la carte entrées $14-25  

 Dinner – Prix fixe: $36 

 À la carte appetizer $12-19 

 À la carte entrées $21-35 

 
Wine List   Over 100 affordable vintages priced from $25 per bottle. Focus on French, American   
   and International wines, a number Canadian Selections and a small number of reserve   
   selections 
Dress Code  Casual 

Credit Cards  American Express, Master Card, Visa, Diners Club 

Capacity    Main Dining Room – 64 • Bar – 20 • Private Dining Room  – 18  

Architecture   Janson Goldstein LLP, NYC 212 691 1611  
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Long considered one of Vancouver’s finest dining destinations, Lumière is an eclectic blend of European sophistication and modern 

French cuisine. It has captured the attention and tastes of food lovers from around the world and is the first freestanding restaurant 

in Canada to earn the coveted Relais Gourmand/Relais & Châteaux designation.  Its renowned cuisine is prepared by Executive 

Chef Dale MacKay under the guidance of Chef Daniel Boulud. As the restaurant entered its second decade, it underwent a complete 

renovation, reopening in December 2008  

 
Restaurant  Lumière  (Re-opened December 2008) 
Owners David & Manjy Sidoo, Daniel Boulud  
  

Executive Chef  Dale MacKay   

Bar Manager    Danielle Tatarin 

Sommelier    Kevin Van Hullebush 

Maitre d'   Andrew Walker    

 

Public Relations   Georgette Farkas   T  212 327 3434  F  212 933 5250    gfarkas@danielnyc.com 

National Sales & Marketing Moira Fitzpatrick T  604 602 1282  F  604 681 3545 mfcons@bismail.com 

Address  2551 West Broadway Vancouver, BC V6K 2E9  

Tel / Fax T  604 739 8185  F   604 739 8139 

Web Site www.lumiere.ca  and www.danielnyc.com 

E-mail info@lumiere.ca 

 

Hours  Lunch: Closed, but available on request for special events and private parties. 

 Dinner:  Sunday and Wednesday 5:30 pm - 10:00 pm  

 Thursday - Saturday 5:30 pm - 11:00 pm 

 Closed Mondays and Tuesdays but available on request for special events and private parties.                                    

 Closed major holidays. 

 

Reservations  Recommended and taken up to one month in advance  T 604 739 8185  

Cuisine Contemporary  French cuisine with a focus on seasonal Canadian ingredients 

Menus Dinner only. Prix Fixe  4 course menu with several selections as well as extensive tasting menus 

 priced from $95  

Dress Code  Jacket required 

Credit Cards  American Express, Master Card, Visa, Diners Club 

Capacity  45 

Architecture  Janson Goldstein LLP, NYC 212 691 1611   

Affiliations  Relais & Châteaux since 2000 and AAA Five Diamond Award since 2005 
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DALE MACKAY EXECUTIVE CHEF, LUMIÈRE 
 
Dale MacKay, a native of Saskatoon, Saskatchewan, is a highly determined young man whose culi-

nary career has taken him around the world. With considerable culinary pedigree, training and experi-

ence under his toque, he’s come home to Canada as Lumière’s Executive Chef. Dale’s beginnings in 

the culinary world span a broad range of experiences: private chef in Rome, Italy, Executive Chef 

with The West Coast Fishing Club in the Queen Charlotte Islands and cooking for various members of 

the A-list celebrity set. 

 

Dale’s career took off when a certain chef by the name of Gordon Ramsay would hand pick this 

young Canadian as a protégé. Dale went on to learn from the master in several of the renowned chef’s 

kitchens: in London at Claridge’s Hotel and at the three Michelin starred Restaurant Gordon Ramsay, and in Tokyo  at The Conrad 

Tokyo Hotel. 

 

Before coming to Lumière Dale’s most recent post was as Executive Sous Chef at Restaurant Gordon Ramsay at The London NYC 

Hotel. Dale continued to hone his craft there, overseeing a staff of 65, two restaurants (Restaurant Gordon Ramsay and Maze Restau-

rant), a private dining room and the room service department. At the young age of 26, he was already demonstrating considerable 

talent as a key member of the team that was awarded two Michelin stars and named Best New Restaurant in the Zagat Survey. Dale’s 

experiences working with Gordon Ramsay in so many kitchens around the world provide invaluable insight and perspective that now 

inform his role as Lumière’s Executive Chef. 

 

He first joined Lumière in 2007, bringing exuberance and passion to his work, and was made Executive Chef in September of that 

same year. Since that time, he has demonstrated wonderful craftsmanship and creativity in the kitchen, which will only continue to 

flourish through his collaboration with Chef Daniel Boulud. Mackay is thrilled to be cooking on the West coast where he savors work-

ing with the wealth or fine British Columbia ingredients. Look for them on his menu when Lumière re-opens this coming December 

2008. 

 

Under Dale MacKay’s direction, the cuisine at Lumière has earned AAA’s Five Diamond Award, Four Stars in the Mobil Guide, The 

Georgia Straights’ award for Best Fine Dining Restaurant and The Vancouver Sun award for Best Restaurant. 
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STEPHANE ISTEL EXECUTIVE CHEF,  DB BISTRO VANCOUVER 
 
While he hails from Alsace, Chef Stephane Istel’s career has taken him across France’s culinary land-

scape to Savoie and the Côte d’Azur and internationally to the Caribbean and New York, before finally 

landing him in British Columbia. Stephane comes to Vancouver as Executive Chef of DB Bistro Mod-

erne, soon to open alongside Lumière under the direction of Chef Daniel Boulud. Stephane will be at the 

stove of the new bistro that enters Boulud’s restaurant family via a partnership with David and Manjy 

Sidoo. 

 

For over three years, Stephane Istel has worked with Boulud in New York, following the example of his 

ingredient and seasonally driven cooking. “I have seen Stephane demonstrate a real care for his craft as 

well as the discipline it takes to cook at a consistently high level of quality,” explains Boulud. Istel has 

been with Boulud since 2005, first as a lead Sous-Chef at New York’s DB Bistro Moderne, and later as chef for Boulud’s Feast & Fêtes 

Catering, working in each position for 18 months. 

 

Now just past his 30th birthday, Stephane began cooking in his native Alsace at age 15. He headed south to St Tropez’s Tahiti Restaurant 

at age 22, completing several summer seasons there, while cooking winters in the exclusive La Samanna Hotel and later Restaurant Michel 

Royer on the Caribbean island of St Martin. These seaside sojourns brought the young chef a great appreciation for seafood at its freshest. 

His lingering fondness for delicate fish such as daurade and loup de mer along with his passion for the flavorful herbs and produce so 

abundant in Mediterranean cooking are proof of the region’s lasting imprint on his cooking. Stephane credits his first mentor, Michel 

Royer, a “Maitre Cuisinier de France” for exposing him to these tastes and guiding him up the culinary ladder.  

 

A brief stint at Chef Marc Veyrat’s l’Auberge de l’Eridan on the Lake of Annecy would be Stephane’s first experience working for a 

member of the prestigious Relais & Châteaux association and a Michelin starred restaurant. This would be his last stop in France before 

making his way to North America where a longtime friendship with Olivier Muller, chef at New York’s DB Bistro Moderne brought Istel 

to the attention of Daniel Boulud. As a result, Stephane was initiated to the fast pace and exacting demands of a highly acclaimed New 

York restaurant.  

 

Dedication and talent have earned Stephane the respect of Daniel Boulud and the chance to prove himself further as a chef at the helm of 

Vancouver’s DB Bistro Moderne. “The quality of life that awaits me in Vancouver, combined with the great trust Daniel Boulud has 

placed in me are making for a dream come true. Now my mission is to practice my passion and my love of cooking, with all the incredible 

foods the farmers and fisherman of the region have to offer,” says Chef Stephane Istel. 

 

� � � � � � � � � 	
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INTERIOR DESIGN, DECOR  LUMIÈRE 

 
Janson Goldstein’s concept for Lumière brings this beloved Vancouver destination into its second decade  with a fresh, modern ap-

peal. The new look is in keeping with the emphasis on local, seasonal cuisine presented in a sophisticated, contemporary style. The 

décor places 
��	
��
��
��
��	���
��
��	 squarely in the present while preserving the inherent charm and personality for which it 

has been so beloved. The 45-seat jewel box of a space, which serves dinner only, offers the comfort of a private residence with an 

intimacy of scale and attention to surface details. 

 

Just inside the entrance, diners are greeted by a grouping of suspended Venini glass globes in a number of colors and patterns. To the 

right is a small bar backed in Zebrawood and lit by individual crystal pendants. A similar cluster of luminous crystal pinpoints brings a 

warm glow to the main dining area. Here, walls of bronze-tinted glass, backed with illuminated curtains, are hung with contemporary 

artworks by local talents. Guests enjoy tasting menus from the comfort of banquettes covered in coppery crushed velvet and tables 

tailored in crisp white linens set with Limoges porcelain by Bernardaud an silver by Christofle. The space is anchored by a leaf-

patterned custom carpet woven with hints of metallic and silk threads, giving it a subtle sheen and discreet glamour. 

 

The design firm of Janson Goldstein was commissioned to create the interiors for both Lumi� re and the  new adjacent DB Bistro Mo-

derne. The firm recently made its mark in Vancouver with their work on the city’s Holt Renfrew department store. 

This image NOT for publication. Interior photos available upon request. 
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INTERIOR DESIGN, DECOR  DB BISTRO VANCOUVER 
 
The design firm of Janson Goldstein has adapted the DB Bistro Moderne experience—a contemporary spin on classic French bistro dining—to 

its new Vancouver setting, a city that marries sophistication with a relaxed, West Coast outdoors vibe. A palette of rusticated metals, woven 

leathers, textured glass, and rough-hewn natural stone creates a quiet sense of refinement. Materials throughout feature rich patinas—zinc, 

distressed oak—that give the architecture an earthy, handcrafted quality. 

 

The restaurant is divided into a series of free flowing spaces. Visitors enter a breezy bar area grounded in travertine planks arrayed in a her-

ringbone pattern. Before dining, guests can enjoy a drink at the zinc-topped bar, edged with a geometric detail reminiscent of classic egg-and-

dart molding. Beyond a partition of saw tooth-textured bronze-tinted glass lies the loft-like main dining area. The latter seats 64 at walnut ta-

bles and distressed-oak side chairs and banquettes backed in copper-colored woven leather. Creating a design continuity, the textured glass 

treatment is repeated here above the banquettes and in wall niches, A second bar is bracketed by padded eel skin panels, tinted a deep and 

striking  oxblood red— the décor’s primary accent color.  

 

At the rear of the space is a 16-person private dining room. It is contiguous to the main dining area, but can be glassed off for private events. 

Bracketing the room are floor-to-ceiling wine racks crafted from oil-quenched stainless steel; one wall features open shelving, the other is 

closed behind glass and refrigerated. A dramatic touch, the room’s rear wall is surfaced in rich brown and red leather panels installed in a run-

ning-bond pattern. 

 

DB Bistro Moderne serves lunch, dinner, and weekend brunch—a schedule demanding a flexible design that evolves from morning to night. 

Janson Goldstein met this challenge via a nuanced décor ripe with subtle embellishments and by artfully exploiting natural and artificial light 

conditions. Street front windows are curtained in straight-hung woven-linen drapes that alternately screen or capture sunlight. A series of cus-

tom-poured handcrafted glass pendants, based on a 1960s Italian design, illuminate the bar area. The main dining room is lit by fixtures that 

read like a series of dashes across the ceiling—actually rolled-steel channels that wrap around tubular incandescent bulbs.  
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ABOUT JANSON GOLDSTEIN  

 

Janson Goldstein has masterminded the architectural identity of a roster of luxury tastemakers—from Salvatore Ferragamo and Frette to 

TSE Cashmere and Saks Fifth Avenue—seeking inventive, image-conscious designs that marry sublime formal clarity with savvy 

branding. Based in New York City, the full-service design firm is led by partners Mark Janson, Hal Goldstein, and Steven Scuro, who 

bring obsessive detailing, an experimental approach to materiality, and business acumen to every project. Commissions include the de-

sign and branding of the Andaz West Hollywood for Global Hyatt Corporation; retail concepts for Giorgio Armani as well as the coun-

trywide rollout of boutiques for Emporio Armani, A/X Armani Exchange, and Armani Casa; Ferragamo’s Fifth Avenue flagship; luxury 

spa suites at New York’s flagship W Hotel; and the Kohler Co. flagship showroom at Chicago’s Merchandise Mart. The Vancouver 

dining establishments for chef Daniel Boulud mark the firm’s first restaurant projects. For more information, visit jansongoldtsein.com. 

� � � � � � � � � 	
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PRIVATE DINING DB BISTRO MODERNE 

 

DB Bistro Moderne features a private dining room accommodating up to 18 guests at a single rectangular table. The 230 square foot 

space is separated from the restaurant's dining room by a series of tinted glass panels. The room is accessible from both DB Bistro and 

Lumière. We are happy to plan your event based on menus from either of the two restaurants. The room is wired for high speed internet 

and telephone access and has a dedicated sound system. 

 

Both DB Bistro Moderne and Lumière may also be reserved for private parties, either individually or as a single event venue. 

 

We require a food and beverage minimum based on the day and date of your event. Your event menu must be planned in advance. We 

require a 50% deposit at the time of booking, and the balance must be paid in full at the conclusion of your event. We look forward to 

working with you to plan an exciting and successful event. 

 

Please contact us to reserve space, enquire about menus or arrange a tour: TEL 604.739.7115  
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Chefs Dale MacKay and Stephane Istel work their magic on the finest ingredients British Columbia  

has to offer. The influence of French cuisine is ever present in a symphony of flavors and colors not  

to be missed. A sampling of our opening menus: 

�

 
 
 

LUMIÈRE 
 

BEET AND VODKA MARINATED HAMACHI 
White Sturgeon Caviar, Baby Beets, Horseradish Cream 

 
 

DAMIER OF PHEASANT, FOIE GRAS AND CELERY ROOT 
Huckleberry, Jus Cassé, Toasted Hazelnut 

 
 

SLOW BAKED ARCTIC CHAR 
Salsify, Spinach, Walnut—Potato Gnocchi, Smoked Red Wine jus 

 
 

CHESTNUT CRUSTED ALBERTA VENISON LOIN 
Brussels Sprouts, Red Wine Poached William Pear, Foie Gras, Sauce Poivrade 

 
 
 

________ 
 
 
 

DB BISTRO  MODERNE 
 

ALSATIAN PATÉ EN CROÛTE 
Pistachios, Raisins, House Made Pickles 

 
 

QUEEN CHARLOTTE ISLAND SPOT PRAWNS 
Fennel Risotto, Artichokes, Parmesan 

 
 

BERKSHIRE PORK DUO 
Tenderloin & Crispy Belly, Sauerkraut, Horseradish Coleslaw, Apple Mustard Jus  

 
 

COQ AU VIN  
Hen of the Woods, Bacon, Späetzle 
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