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	In Toronto, Dining in the Dark at O.Noir 

Dark dining has gone global from Zurich to Switzerland to Montreal and now Toronto…our first completely dark restaurant.  That’s right PITCH BLACK DARK - no flashlights, no cell phones, no lighters - anything capable of emitting light is strictly forbidden.  It either must be turned off or locked away in a safe until after dinner. This exciting culinary experience is spreading across Toronto by word-of-mouth.   

Moe Alameddine, along with manager Ian Martinez, and in-house-chef have brought their Montreal acclaimed dine-in-the-dark restaurant to Toronto.  

The concept – Yes, the room where you eat is pitch black.  The servers, both male and female are legally blind.  The diners basically become blind for 1.5 to 2 hours and must be able to trust their servers not their dining partner/s (trust me they are in the same position as you).  Menus are “viewed” and choices are made in the lounge area (70’s bar-feel décor, well-lit area with soft contemporary piano music played by a legally blind artist) prior to going into the blacked-out dining room.  YES, the kitchen is lit and NO the chef is not blind.  You are limited with photos due to the difficulty in capturing utter darkness. 

I opted for the surprise starter, surprise dish and surprise dessert so I could not contemplate or anticipate what I would be eating, and could focus on the other senses – it turned out to be a good idea. 

There is a group of us lined-up at the door to go into our dining room and we are introduced to our server for the evening “Diana”.  She immediately asks us to put our left hand on the left shoulder of the person in the front of us and follow the conga line into the room.  We all go into a small room and the door is closed behind us then another door is opened which is ABSOLUTELY PITCH BLACK and this is the dining room. Once we get into this room we see nothing at all and totally depend on Diana to lead us to our seats.   When I approach my table Diana asks me to feel for my chair and to sit and put my belongings (cameras, etc) directly under the table “so no one would trip over them”.  Diane now asks me to feel where my placemat and cutlery are. I become panicky thinking maybe there will be some light somewhere...anywhere… but none come.   Diana has see that I eventually settle and quickly brings me some fresh bread buns ... and blindly (and I mean literally) I reach out and feel for her arm and the basket – Yes I found it!  I actually felt that I have accomplished something!    I began giggling and could hear others as well.   You learn quickly that if you need something you had to wait until the server was at your table.  The noise level of other conversations is amplified by our senses.  I could make some sense of other conversations and lots of giggling going on, as well as some accidental tipping-over of wine glasses. You cannot see your table, cutlery, wine/water glasses, dinner or side plates.  You cannot see the other diners in the room let alone your own dining companion.  

It is unbelievable to think that one cannot eat properly with a knife and fork in the dark …. I didn’t know if I had my fork or knife in my proper left or right hand and at the same time if my fork was facing up or down (down most of the time).  Diana was very patient and had gentleness about her.  She could hear us mumbling our fears across the room!  The soft classical background music is perfectly inviting and calming.

My surprise starter was smoked salmon with picked onion – truly delicious. I believe the chef staked out the freshest here and the best quality!

The surprise dish consists of grilled beef tenderloins with sliced potatoes, grilled peppers and other grilled vegetables – melt in your mouth!

Surprise desert was a dark chocolate cake – the best I have ever tasted (flown in from Montreal).
As Ian Martinez stated “when the senses are heightened, simple food tastes divine”.  I experienced this and it was exciting.  

The staff was exceptionally friendly and the experience is truly unique.

Word on-the-street is that Moe is thinking of doing a wine and food pairing – what an excellent idea! 
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Liz Palmer and Ashley Ebner 

	***  Very Good (worth the experience)
$$$   Mid-range


