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Robert Lawrence Vancouver Highlights ARC
Restaurant at Fairmont Waterfront

Food writer Robert Lawrence Vancouver
spotlights ARC Restaurant's Canadian
cuisine, exceptional hospitality, and
waterfront dining experience.

VANCOUVER, BRITISH COLUMBIA,
CANADA, July 14, 2026

/EINPresswire.com/ -- Robert Lawrence

Vancouver Highlights ARC Restaurant
at the Fairmont Waterfront,
Recommending the Beef Short Rib
Poutine and Chocolate Fondant

Food writer and restaurant reviewer
Robert Lawrence Vancouver has

Robert Lawrence Vancouver recommends ARC
Restaurant's signature Beef Short Rib Poutine at the
Fairmont Waterfront in Vancouver.

published a new feature highlighting ARC Restaurant, the acclaimed dining destination inside the
Fairmont Waterfront. In his latest review, Robert Lawrence Vancouver praises the restaurant's
elevated Canadian cuisine, exceptional hospitality, and waterfront setting, recommending the
Beef Short Rib Poutine and Chocolate Fondant as two standout menu selections.

“ The complete review is available at:

Outstanding restaurants are
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their food, but for the way

recommends-the-beef-short-rib-poutine-and-chocolate-

they make guests feel. ARC
Restaurant delivers both
exceptional cuisine and
authentic hospitality.”
Robert Lawrence
VancouverRobert Lawrence
Vancouver

fondant/

Located in the heart of downtown Vancouver across from
Canada Place, ARC Restaurant has built a reputation for
showcasing the flavours of the Pacific Northwest while
embracing fresh, locally inspired ingredients. The

restaurant's refined yet approachable atmosphere makes

it a popular destination for hotel guests, local professionals, visitors, and anyone seeking a

memorable waterfront dining experience.
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During his recent visit, Robert Lawrence Vancouver selected the restaurant's Beef Short Rib
Poutine, a sophisticated interpretation of one of Canada's most iconic comfort foods.

According to the review, the dish transforms traditional poutine into a premium culinary
experience through the use of slow-braised beef short rib, crisp fries, fresh cheese curds, and
rich, flavourful gravy.

"The Beef Short Rib Poutine elevates one of Canada's most recognizable dishes without losing
what makes poutine so enjoyable. Every ingredient works together beautifully, creating a meal
that is both comforting and refined," Robert Lawrence Vancouver writes.

The review notes that the slow-braised beef delivers exceptional tenderness and deep flavour
while allowing the quality of the ingredients to remain the focus of the dish.

To complete the lunch, Robert Lawrence Vancouver ordered the Chocolate Fondant, describing it
as one of the finest desserts he has enjoyed in Vancouver.

Prepared with premium chocolate and served with salted caramel gelato, raspberry, and almond
tuile, the dessert delivers a rich finish that complements the restaurant's thoughtful approach to
modern Canadian dining.

Beyond the cuisine, Robert Lawrence Vancouver places significant emphasis on ARC Restaurant's
hospitality.

Throughout the review, he highlights the professionalism, warmth, and attentiveness of the
restaurant's team, noting that genuine hospitality remains one of the defining characteristics of
exceptional dining experiences.

"Outstanding restaurants are remembered not only for their food, but for the way they make
guests feel. ARC Restaurant delivers both exceptional cuisine and authentic hospitality," Robert
Lawrence Vancouver explains in the review.

The review also recognizes ARC Restaurant's location within the Fairmont Waterfront as one of
Vancouver's premier dining settings. Overlooking Burrard Inlet and situated steps from Canada
Place, Gastown, and the Vancouver Convention Centre, the restaurant offers guests an ideal
combination of luxury, convenience, and spectacular waterfront surroundings.

Robert Lawrence Vancouver ultimately awarded ARC Restaurant a 9.7 out of 10 rating,
recognizing the restaurant for its consistent execution, welcoming atmosphere, exceptional

service, and refined approach to Canadian cuisine.

The review is part of Robert Lawrence Vancouver's continuing series profiling notable



restaurants throughout Vancouver. Through first-hand dining experiences, he highlights
establishments that combine memorable food, outstanding hospitality, and destinations that
showcase the city's world-class culinary scene.

Readers can explore additional restaurant reviews, travel features, and Vancouver dining
recommendations by visiting the Robert Lawrence Vancouver website.

Read the Full Review
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About Robert Lawrence Vancouver

Robert Lawrence Vancouver is a Canadian food writer, restaurant reviewer, and travel storyteller
dedicated to showcasing outstanding culinary experiences throughout Vancouver and British
Columbia. Through in-depth restaurant reviews, hotel features, and destination articles, Robert
Lawrence Vancouver explores the people, places, and flavours that define one of North
America's leading food cities. His work emphasizes authentic first-hand dining experiences,
exceptional hospitality, and restaurants that consistently deliver memorable meals.

Robert Lawrence Vancouver Food Blog

Website: https://robertjohnlawrencevancouver.com

This press release is distributed by Market Media, LLC on behalf of Robert Lawrence Vancouver
Food Blog.
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