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Act like a kid again! Put on a bib and try

an original PEI lobster supper in a church

hall or try one of the many lobster supper

restaurant experiences across Prince

Edward Island (Rustico pictured here).
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YOU HEAR “mmmmmm” a lot on Prince Edward Island. It’s the sound

of people savouring their first bite of lobster supper. Or Malpeque oysters

freshly harvested from the bay. Or a PEI potato cooked to perfection. There’s

a renewed appreciation for local ingredients of late, and that can only mean

one thing: seafood, meat and veggies that have taken the shortest possible

route from source to plate. Put those ingredients into the hands of award-

winning chefs, and just imagine the results. Better yet, come taste for yourself.

We have the best in fine dining, casual, and family restaurants, as well as an

assortment of cuisines that just may surprise you. For a food experience you’ll

never forget, sign up for one of the Culinary Institute’s Boot Camps: half- or

full-day courses where you’ll work with an experienced chef in a state-of-

the-art kitchen (culinarybootcamps.com). Or set out on The Culinary Trail,

a series of itineraries–complete with guidebook and map–designed around

Prince Edward Island’s many food related treasures (www.peiflavours.ca).

If your visit to PEI is in the fall, get here hungry. September is Culinary Month,

with the International Shellfish Festival and more than a hundred culinary

events at the annual Fall Flavours. Visit gentleisland.com/culinary.

INSIDER TIPS
Whether you’re looking for a

quick bite, fine cuisine, or a

long, romantic experience,

the right meal is right here.

ONE ~ Feed all of your

senses at once, surrounded

by beautiful gardens at The

Dunes Café in Brackley,

pictured above.

TWO ~ Don’t miss the

signature dessert at Seaweed

Pie Café in Miminegash.

(It’s seaweed pie. Really!)

THREE ~ Have lunch on

the deck at Clam Diggers

Restaurant in Georgetown.

FOUR ~ Order the veggie

quiche at Landmark Café

in Victoria-by-the-Sea.

FIVE ~ Try out the much

talked about Ship to Shore

Restaurant in Darnley. It was

selected as one of Canada’s

10 Best New Restaurants

by enRoute Magazine!
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In addition to Malpeques, try Raspberry Point,

Colville Bay, Lucky Limes–these are just a few of

the “boutique” oyster brands. Ask for them when

dining at local Island pubs and restaurants.

And maybe sample them all during

the PEI International Shellfish

Festival in September!
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