
T
he Kaffee Klatsch Bistro is soon evident when you
drive onto the island and head up Denman Road
from the ferry, passed apple orchards and small

shops. It’s on the left, attached to the hostel. There’s a
lovely wooden sign next to the road and picnic tables dot
the lawn. On a sunny day, the view of the Beaufort
Mountains is next to heavenly.

The Klatsch  is home to local fare, locals with flair, some
of the best coffee I’ve ever had the joy of slugging, and a
staff that makes you feel at home from day one.

The organic Oso Negro coffee comes from Nelson, one
of the only things on the menu that is not strictly local.
This is truly high-grade espresso worth selling your soul
for! The espresso tastes perfectly roasted, is low in acidity,
and feels heavy on the palette. There is no doubt in my
mind that this espresso is properly extracted, with a
perfect blend of sweetness and bitterness.

Today is a typical February day, unique only in that the
sun is shining a little harder than we’re all used to, and the
coffee seems to bursting with an extra-ordinary flavour.

Carissa stands at the front counter making one-of-a-
kind espressos. There is no drip coffee here, and this is one
of the first things most people notice. What you get here is
European-style Americano. From Rome to Saigon to
Montreal, it’s a cut above the rest. 

When you walk into The Klatsch, there are numerous
things to catch your eye. The wood decor is high on my
list, especially on a sunny day, remarkable and stylish
arbutus and cherry wood, west-coast style, by long-time
residents Matt and Paul Scanlon. The new espresso
counter-top is by owner-operator Jenny Meyer’s brother-
in-law; his foray into carpentry at The Klatsch spurred him
to become a professional cabinet maker. Beams made
from locally milled wood really are the perfect overhang
for perfect food, made with care and thought. That’s the
essence of the Klatsch: thoughtfulness.

It is the concentration on
local fare which makes the bistro
shine. It not only defines the
100-mile diet, but exceeds it,
becoming in effect a ten-mile
diet: whether it’s vegetables
from Piercey’s family farm down
the road, Halibut off the docks in
Comox, prawns from Royston, desserts made in-house, or
Magda’s hearty bread. 

Chef Daniel Arseneault will turn whatever is delivered
to the doorstep, from a neighbour’s garden or from local
growers and producers, into a creative masterpiece.
Whether you are vegetarian, vegan, a carnivore, or unable
to process gluten, the bistro will make sure you leave with
a smile on your face. 

How do they do this—beyond serving up delicious and
mouth watering fare? With a smile on their faces.
Personalized, friendly island service is on the menu each
and every day in The Klatsch. It’s all about people
supporting people. Locally driven, symbiotic, relationship-
forming economies are flourishing all over the Comox
Valley, and it is a joy to see them in action each and every
day, right here on Denman.

The Klatsch is an informal job shop, where young
gaffers can come looking for work at the crack of dawn. It’s
a place where a procrastinating writer can find the groove
to get projects done. 

And if you’re an artist who’s handy with a paintbrush,
or camera, it’s a place to not only take a break and get
some inspiration, but to showcase your latest
accomplishments. Each month there is a different artist on
the beautiful walls of The Klatsch, where their creativity
will be on display, often sold even before a coffee is
savoured. 

They say falling in love only takes a minute—whether
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it’s art, coffee or food, the Kaffee Klatsch Bistro proves
it. The layer of brown crema at the top of the beautiful
hand-crafted mug caught me at the ‘hello’. 

Locally based artists Connie Treen, Annie Siegel,
Mike Van Sanvord, Bentley LeBaron, Leslie
Dunsmuir—Bev Severn, whose mugs house the daily
coffee—have all found a place in The Klatsch.

So how come we’ve got such a gem
in our own backyard? Many a good
operation starts with a sturdy woman
running the show. Hailing from
Montreal where she ran a cafe, Jenny
has gone as far east as Ireland, where
she launched a start-up cafe in the
land of bars and Guinness beer. From
there, Jenny went on to Whitehorse,
where she again tasted success with
another cafe. Finally landing on Denman Island in
2008, Jenny got a foothold and began revamping the
Kaffee Klatsch from the ground up. 

After doing the interior, Jenny honed in on the food
and hired Daniel. Like the blueberry-glazed salmon he
serves with a twinkle in his eye and a spring in his step,
chef Daniel was a catch. Poached from the Great
Escape Indian Restaurant in Cumberland, where he
used to grace his nightly audience in colourful regalia,
he is a sous-chef, entertainer, waiter, caterer,
gentleman and comedian to boot. 

Having been given the creative freedom to set the
course, Daniel has garnered himself a significant
following on the island with exquisite Friday evening
dinners. Daniel has also shown me that vegetarian fare
can be exciting and fulfilling. A week into my second
attempt at vegetarianism (the first was unsuccessful
because I was frequently hungry), I was graced with a
meal comprised of beautiful legumes, rice wrapped in
green Middle Eastern grass, feta cheese, a risotto, lovely
olives, hummus and flat bread. I circled the plate four
times, each time enjoying myself more and more. 

On another occasion I dove head first into gorgeous
grilled veggies coupled with polenta cakes. I’ve never
been a fan of eggplant, probably because as a stand-
alone it is not exactly mouth-watering. However
drizzled with the right balsamic sauce, Daniel suddenly
made it not only palatable, but enjoyable. Polenta is
also not something I’ve spent a lot of time enjoying
either, but next to some delicious homemade hummus,
it topped off a near perfect vegetarian plate. 

The lesson of the two evenings spent enjoying
vegetarian fare at The Klatsch can be summed up in
two words: broadened horizons. Timid vegetarian I
would be no more. Coffee-goer only at The Klatsch, I
would be no more!

No discussion about The Klatsch would be complete
without touching upon desserts. What’s nice about the

desserts is that not only are they made
from pretty natural ingredients, which
translates into being better for you, but
the portion sizes are reasonable and the
taste is, without fail, to-die-for. The
Polish Mountain cake is a lovely
combination of custard, pastry and a dab
of whip cream. If you’re into trying
something different and truly unique
though, there is nothing that will blow

your hair back more than the Cayenne Brownie. The
perfect blend of spice and sweetness, it takes sweet and
savoury to a whole other level, implanting new ideas
about what constitutes ‘dessert’. 

In the age of counting pennies—along with our
carbon footprints in the sands of time—many people
strive to be more socially conscious consumers in an
effort to somehow stave off the global extinction of
humans. That can be hard work. Fortunately the
Klatsch’s staff have made it less difficult and
burdensome on our overtaxed psyches, brains, and
pocket books.

With numerous Friday night mains under twenty
dollars and vegetarian dishes under fifteen, the Klatsch
will allow you to dine in joy and peace without draining
your coffers. 

Apart from the coffee, you can tell a very special
relationship’s been brewing between all of the Klatsch’s
staff for, well, longer than I’ve been on Denman. 0
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