
  With many businesses in the Service sector being given 
the green light to re-open, the question being asked is: 
what will the new-new look like? The Globe & Mail article 
<here> gives a first taste (their pun not mine) of what 
dining in the Coronavirus era really means. Rumours have 
been circulating about restaurants requiring patrons to 
use disposable plastic cutlery and paper dish-ware 
-something that would have made the experience closer 
to camping then fine dining. But to great surprise, wine is 
being served in proper stemware, food comes on ceramic 
dishes and metal cutlery is found on every place setting. 
What’s more, no plexiglass booths (remember the term 
Kegicle I coined last month to describe eating at a Keg in a 
plastic cubicle?) Hooray! Now the article goes on to say 
that the dining experience is not the same as we 
remember, as waiters wear masks and gloves, the service 
is slower and the menu is smaller and -yup you guessed it- 
more expensive. The columnist concludes that it wasn’t bad at all. Temperatures were taken before 
seating, tables came spaced apart,  and hand sanitizer was offered up first much like an appetizer would 
be. 

The take away (my pun this time) from this, is that if we cherish the option of going out for dinner 
(something that I love to do with family and friends), then the changes in the dining-out experience are 
simply something that we're going to have to accept comes with our order. Much as HST does, adding 
13% to the cost of the meal, which itself is already taxed before it's served to me. Grrrr. But I know this 
before I go, and still choose to do so. Why let a couple of inconveniences give me indigestion? No, I 
prefer to see the glass (holding an Oregon Pinot Noir of course!) as half full. 

So for those of you chomping at the bit (last pun I promise!) to visit your favourite restaurant, get ready for 
some changes. Like new wallpaper or flooring installed in a house, it's different at first or even for a little 
while, but then it very quickly become the old-new and we seldom think about it anymore. Support your 
restauranteurs and prepare to tip big! Top of my list will be Sotto Voce in Toronto  which offers traditional 
Italian comfort food and a terrific wine selection. It has great atmosphere and super service. E molto 
buone e deliziosa! 

You'll have to wait a little longer for this, but just enough time to work up an appetite! 

Be safe, be well!

Martin 
519-546-5088 

https://static.twentyoverten.com/5bab86d4e7e32f6280dc7ede/9uKcR501rl0/here.pdf
http://www.sottovoce.ca/

