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L'histoire de notre maison

Designed in 1883 by David Roberts Jr. — the architect behind Toronto’s
Flatiron Building — the celebrated C.H. Gooderham House had several iconic
roles before becoming home to Maison Selby. Once part of girls’ private school
Branksome Hall (1910-1912), it later became The Selby Hotel, playing host to
many notable guests over the years, including renowned author Ernest Hem-
ingway.

For decades, our address has been associated with a good time. In the 1940s,
The Selby opened Skyway Lounge, a popular sports bar; in 81, the gay dance
club Boots moved in, making it a hotspot for LGBTQ+ events (anyone remem-
ber Bud’s?). In the mid-90s, Boots and Bud’s became Boots Warehouse and the
Kurbash before new ownership transformed the site into a franchise hotel.

Cut to 2019: our beautiful, French-inspired bistro is born. Brimming with his-

toric charm, hospitality remains a constant at 592 Sherbourne. Every inch of

our St. James Town residence (including our sous sol) is alive with the spirit of
our vibrant past.



