ESORITS

T HE W ORLD 'S M O ST E0CETL USS [V 15 DESTINATI ON S
2023

ISSN |ﬂ0435529




TOP RESTAURANT | VENEZIA

g

p)

Bistrot de Venise

Calle dei Fabbri

uisine, historical research and rare wines: Venetian
culture and gastronomy at the Bistrot de Venise.

A few steps from Piazza San Marco you can leave
the streets crowded with tourists and find a retreat
in the Bistrot de Venise for a refined break where
history, cuisine, wine and culture intertwine like a
precious Venetian brocade fabric.

The Bistrot was founded in 1993 as a meeting place in the city
where cultural activities, exhibitions, figurative arts and poetry
inspired by Venice live together with fine cuisine. Also the bistro
menu keeps the Venetian culture alive through the revisitation of
ancient recipes taken from the De honesta voluptate e valitudine
(ca. 1466-1467) by Bartolomeo Sacchi.

The notes of the dishes are often marked by the “saor” and spicy
taste of the traditional Venetian lagoon cusine. In the imaginative
and sometimes experimental menu a place of honor is reserved
to the Raffioli de herbe vantazati, ravioli with herbs and nuts with
fermented ricotta, accompanied by a glass of Schioppettino 2020
Riva Nera or the Sturgeon “sotteastato” - sturgeon with yeast, celeriac
and red turnip in carpion, buttermilk and olive oil. Last, but not least,
the tiramisu that was born in Veneto and that is known all over the
world and accompanied by a Recioto della Valpolicella. However it is
advisable to do the dessert encore with L'Ape Maya, a modern honey
panna cotta, lemon curd, lavender honey gel, rice crumble, lemon
and lavender ice cream.

In this historical food and wine itinerary Maitre Davide Bertoldo and
sommelier Stefano Cimolato accompany guests with professionalism
and discretion. Under their guide the exploration of the Serenissima
ancient flavors and rare wines are undoubtedly an experience to
bring home as an exclusive souvenir of Venice.
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