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KANG GETS HIS UFC SHOT
Vancouver’s Denis Kang has earned his shot at the MMA bigtime, having recently been officially signed to the 
UFC’s talent-rich middleweight division. Kang is coming off an impressive victory in late October which saw 
him dismantle UFC veteran Marvin Eastman by TKO in 48 seconds. Kang’s signing to the UFC has created 
a substantial internet buzz, which caught the American Top Team member a little off-guard. “My phone was 
ringing off the hook, but I’m honored that people are making such a big deal out of it. Everybody always 
asked me ‘Denis, when are we gonna see you in the UFC? When can I see you on pay-per-view?” said Kang. 
“And I always said ‘I don’t know. I’m fighting in Japan, you can catch it on youtube or on two-week delay, 
but not live’. (Laughs). And honestly, that was a big factor. I want to fight in North America and get some 
exposure over here. Plus, all the best fighters are moving towards the UFC, so if I want to be the best, I need 
to fight the best, and for that I have to be in the UFC.” Since turning pro in 1998, Kang has compiled an 
impressive record of 31-10-1. We look forward to seeing him in the Octagon in the coming year.

VAUGIER HEATS UP CSI:NY
Actor Emmanuelle Vaugier’s star continues to rise, she’s currently set to reprise her role of 
detective Jessica Angell for the third season of the hit CBS series CSI:NY. The NYC spinoff 
of one of the most successful TV franchises in history sees Vaugier starring opposite Gary 
Sinise and Melina Kanakarades. Vancouver-born Vaugier is a familiar TV face, widely rec-
ognized for her CSI role as well as Charlie Sheen’s girlfriend Mia on Two and a Half Men. In 
the show Mia has tamed Sheen’s character’s womanizing ways, where he’s fallen in love and 
wants to marry her. We’re sure this is exactly the effect Vaugier has on most men she comes 
into contact with.

Vaugier also recently finished shooting the action-based thriller Dolan’s Cadillac, a film ad-
aptation of Stephen King’s acclaimed suspenseful short story. The file, also starring Christian 
Slater and West Bentley, is a pyschological thriller in the vein of The Dead Zone. 

MONTEITH LANDS FOX PILOT
Vancouver actor Cory Monteith has landed a role on the highly anticipated pilot for the 
hour-long Fox comedy Glee. The show, which revolves around the world of high-school 
glee clubs, was created and written by Nip/Tuck creator Ryan Murphy, Brad Falchuk, and 
Ian Brennan. Fox has expressed hopes to have Glee on air early next year as a potential 
companion for American Idol. Born in Calgary, Monteith moved to BC when he was 
two, where he grew up in Victoria. When he turned twenty he decided to get serious 
about acting and moved to Vancouver, where he quickly started booking roles. Most 
recently he has been seen in the hit ABC series Kyle XY, and the MTV drama Kaya. He’s 
also appeared in Smallville, Supernatural, and Stargate to name a few.

Ph
ot

o:
 K

ev
in

 C
la

rk

Ph
ot

o:
 G

ab
or

 Ju
ri

na
, S

ty
lis

t: 
A

m
y 

Lu



IF06 | NOV2008 | INFAMOUS



PEOPLE

INFAMOUS | NOV2008 | IF07

Jeff Martin aka ‘Martini’, long-time purveyor and designer of fine hip hop fash-
ions, recently launched his newest retail venture, Freshman. If you’re not famil-
iar with Martini, or are just too young to know, he’s a true Vancity original, and 
an important figure in the hip hop culture of our city, both past and present. 

Martini got his start in the clothing business during his last year attending 
UVIC, importing and distributing X-New, a line loosely affiliated with Beas-
tie Boy Mike D’s X-Large brand. Martini ended up acquiring the exclusive 
rights in Canada to the X-New label, leading his first foray into fashion design 
spawning both an updated X-New line as well as a women’s line by the name 
of Scenery. In 1996 Martini purchased 50% of upstart hip hop clothing and 
music store FWUH and embarked on an ambitious mission to take the fledg-
ling shop into a successful fashion and music entity. This may sound pretty 
straight forward now but keep in mind this was 12 years ago and hip hop 
existed on the borders of mainstream culture. In the next few years Martini 
introduced brands like Tribal, Phat Farm, Rocawear, and Pelle Pelle alongside 
major brands like Polo Sport and Tommy Hilfiger, solidifying the store as a 
fashion, music and lifestyle destination.

One notable brand emerging from this era was Vancity Original. The brand was 
built from the slogan “Vancity Original Since 1994”, which was on the back of the 
FWUH shop logo tees of the time. It’s popularity led to the creation of the Vancity 
Original brand in 1998. 10 years later, the brand, consisting simply of tees and 
custom New Era hats, enjoys record success and has been seen across the globe.

Early 2000 saw Martini sell his share of FWUH in search of greener pastures. 
Until this time ‘hip hop shops’ had typically been dark, uninviting and poorly 
merchandised stores off the beaten path. With the explosion in popularity of 
hip hop culture, Martini envisioned a fashion boutique that would cater to 
not only the core hip hop consumers, but also anyone looking for new, excit-
ing and exclusive clothing. This manifested in Dipt Urban Hook-Ups, which 
opened to enthusiastic response in Dec. 2000. Eight years later, a few brand 
updates, renovations, and with an amended name, DIPT remains one of the 
premier boutiques in the city. Expanding his business sphere further, Mar-
tini is also partnered with one time Dipt manager Justin Jung in Offshoot 
West Agency. A boutique sales agency that services hand-picked stores across 
Canada, they specialize in exclusive brands such as 10 Deep, Staple, Mishka, 
Akomplice, Starter, and Canada Goose.

During all of this Martini also accumulated an impressive shoe collection, partic-
ularly Nike Air Force 1’s. Boasting a collection of over 500 colourways of AF1’s 
alone, his collection has been documented in media throughout the world. 

Most recently, Martini felt as though he and much of his original clientele had 
begun to outgrow the flashy streetwear found at Dipt, and he began to envision 
a new concept. Enter Freshman. Much the same way Dipt was Martini’s closet 
in 2000, Freshman is Martini’s closet for 2008. Check out our full article on 
Freshman on page 17.

Photo: Claudio BIanchi

VANCITY ORIGINAL
Martini Keeps it Fresh
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Offi cial Grand Opening

Our newly remodeled venue features a VIP room with bottle service, 
a new, exciting atmosphere with breathtaking light show

Name: ____________________________

Email: ____________________________ 

Telephone:  __________________________

Monday, December 1, 2008 • Doors Open: 9:30PM
Formerly Plush, 750 Pacifi c Boulevard, Vancouver, The Plaza of Nations

Bring the ad in for free cover and 
a chance to win a 42”  LG Plasma TV

SPECIAL
PERFORMANCE

BY
CIRCUS AERIALS



EAT

If you are looking for that special place to dine 
with that certain someone special, the wait is 
over.  Voya is finally open in the Loden Hotel.  
And it was well worth the delay.  

This place is designed to impress.  The room is 
sleekly decorated with a bar to the front and the 
dining area and private dining room to the rear.  
The tables are white lacquer and there are warm 
chocolate tones around the space.  Comfy blue 
chairs are available to rest your tired body.  Three 
gorgeous glass chandeliers give the room an in-
tense sparkle.  It’s the kind of place you want to 
get your best jewellery out for.

If you are just in the mood for some snacks and 
cocktails you are in luck because Jay Jones (West 
and Donnelly Group) runs the bar here. His 
drinks range from the classic to his own features.  
The “Something Pink” is a hit with its combo of 
Maker’s Mark, watermelon, lime and peach, or 
try a truly Canadian “Sugar Shack” with Hen-
nessy mint and maple.

There’s also some great “lounge plates” for nib-
bling on.  The coconut crusted prawns are a 
delight, as is the grilled lamb kebab and Sicilian 
sausage stuffed calamari. Choose three from the 
menu for $38 and throw in some raw oysters at $3 
a pop.  It’s a perfect place for after work drinks.

But I’d rather be in the dining room, for this is a 
room that makes me want to dress the part and 
feast like a queen.  And I’d been waiting to sam-
ple Marc-Andre Choquette’s cuisine since he last 
cooked at Lumiere.  He does not disappoint. 

One night we settled in with the warm leek and 
endive salad wrapped in house-smoked bacon 

and the flavourful baked gnocchi with ricotta 
and eggplant.  The dishes have layers of flavours 
that will render you speechless. We then moved 
on to the beef strip loin with oxtail and fingerling 
potatoes and the sablefish in a smoked paprika 
broth and scallop cappelletti (ravioli-like).  The 
portions aren’t huge, but the flavours make up 
for it.  Choquette has skill in the kitchen.

The wine list here is in the charge of GM Robert 
Herman who has chosen the selection wisely (he 
also roams the room ensuring immaculate ser-
vice). There’s some eclectic BC and international 
choices and plenty of dessert wines to wrap things 
up. We just left the wine decisions in his hands 
and he certainly came through on this task.  

We finished with a dessert sampler of lemon 
curd, a chocolate dome with passion fruit and 
a selection of petit fours and chocolates. Sipping 
on our port we felt we really needed nothing 
more.  Until we toured the Loden Hotel’s pent-
house suite.  Then we felt that perhaps we could 
have stayed the night. But at $3999 an evening, 
that craving is likely to stay unsatisfied.

Voya is open daily for: 
Breakfast: 6:30 am – 10:30 am 
Lunch: 11:30 am – 3 pm 
Light fare: 3 pm – 10 pm Sun. to Wed. 
3 pm – midnight Thursday to Saturday 
Dinner: 5:30 pm – 10:30 pm 
Brunch:10:30 am – 3 pm weekends  
Lounge is open daily. Hours are Sunday to 
Wednesday to midnight and weekends to 2 am.

www.voyarestaurant.com
1177 Melville Street, Vancouver, BC
604 639 VOYA

Voya 
Decadence rules at 
Loden Hotel’s swank 
new restaurant
by Cassandra Anderton

Chowing 
C restaurant earned its name again when Where 
Magazine picked it for Best Seafood at their 13th 
annual Where to Dine Awards.  Then its young star 
chef, Quang Dang, went on to take the top honours 
at the BC Sustainable Seafood Chowder Competi-
tion.  Look for his chowder soon in retail stores.

Clubbing 
Now that Chef Rob Feenie has the menu under 
control at the Cactus Club (have you had the bbq 
duck clubhouse?), the wine program was the next 
focus.  You can try any wine at the flagship Bentall V 
location by the glass.  Just promise to have two and 
they’ll even open the reserves.

Bon Eats
Boneta received kudos once again from En Route 
Magazine as one of the top ten new restaurants in 
Canada (West Van’s Fraiche also scored).  They’re 
open through December for private party bookings 
from Monday to Saturday from 12-4 pm.  Maybe this 
is the year your office party food actually tastes good.

Art of Coffee
Cafe Artigiano’s Sammy Piccolo won the Canadian 
Barista Championships and heads to the worlds next 
April.  Stop by the Burnaby location to experience 
his craft, and try the new Panama La Carleila $10 a 
cup coffee.  It’s a taste not to miss.
  
Express-O
Uva wine bar is now open during the day as an Ital-
ian inspired Espresso Bar.  The café comes complete 
with an imported Italian barista, Michele Molinari, 
and a selection of croissants, danishes and paninis 
for nibbling.  
  
Blue Plate/Gold Plate
Joe Fortes and Goldfish Pacific are both offering $10 
plates between 11 and 4 pm to assist diners in this 
economic crunch.  You can also stop in for Hap-
py Hour at Goldfish between 4-6 for some cheap 
eats and tasty cocktails.

Get Social
Savory Coast on Robson sadly closed its doors this 
month, but the chef/owner found work quickly.  
You can now visit Chef Romy Prasad at So.Cial at La 
Magasin where he is busy sourcing fresh oysters for 
the oyster bar and new meats for the adjacent deli.

Step up to the bar
Opus hotel and Yew at the Four Seasons both have 
new bar menus.  At Yaletown’s Opus the “O bites” 
include an ensemble of crispy squid, salmon and 
tuna roll, mixed yakitori and Thai beef tataki.  Over 
at Yew they encourage you to snack, taste, share and 
savour bites suck as Peking duck and spring onion 
pancake and a foie gras BLT with tomato and chilli 
jam.  See you at the bar.

INDUSTRY INSIDER:
by Cassandra Anderton
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DJ Marlon J English
604-861-5250 • marlonjenglish@gmail.comP-Luv
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JUST LIKE A WEEK AT THE BEACH
Except you are a

SWIMWEAR FIT EXPERT 
If you love the vacation-lifestyle and want to help people 

before their vacation, then applying at Swimco might be the 
best thing you can do today.

Hiring FULL-TIME and PART-TIME 
including weekends and evenings

 • Great work environment
 • Opportunity for career growth
 • Staff discount up to 40% off
 • Free swimsuit each year
 • Team goal dinners

Please apply with cover letter and resume today!
hr@swimco.com • Fax: 1-888-653-6667

for infamous advertising, contact:

Debbie English

604.630.3547
d e n g l i s h @ va n c o u r i e r. c o m
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