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“Hello there! I am in Venice,
near the Rialto bridge. Could you recommend a place for a good
meal?” This is one of the most frequently posed questions in my
life. I usually pause for a moment before responding, fully
expecting the inevitable comment that follows, “Please, not a
tourist restaurant”. It’s at this juncture that various
misconceptions about Venice emerge. Aside from my struggle to
understand tourists who harbor animosity towards other tourists
(although that’s a limitation of my own) I personally do not
be­lieve that the Venetian culinary scene is any more
tourist-centric than those of Florence, Rome, Paris or London.
Admittedly, in a city with fewer than fifty thousand residents
annually inundated by millions of visitors, every facet is
amplified. Nevertheless, in Venice, you can dine exceptionally
well, and even bet­ter than that! I would like to add that, now
more than ever, Venice offers an exceptional dining experience. In
fact, the city, notwithstanding the challenges it fac­es, is once
again demonstrating its vitality and ability to adapt to any
historical context. It is currently un­dergoing a renaissance in
the realm of food and wine, as evidenced by the presence of some of
the most re­nowned Michelin-starred chefs gracing the Lagoon.
Hence, this might be the opportune moment to pro­pose a
comprehensive guide to Venetian restaurants, one that doesn’t
simply focus on “osterie” and “bàcari” and also encompasses the
enchanting islands of the Lagoon and Mestre, where an increasing
number of tourists opt to stay for logistical or economic reasons.
It is a guide that will inevitably displease some people, and for
that, I am truly sorry. Furthermore, as I wrote this guide, I came
to realize that what was originally envisioned as a culinary guide
to Venice was gradually evolving into a guide to Venice itself, as
seen through its restaurants. I hope that this perspective, though
perhaps a tad immodest, will resonate with its readers, and, in its
own modest way, contribute to transform­ing some tourists into true
travelers. As a compulsive traveler myself, I was inundated with
countless stories, legends, anecdotes, and historical monuments
while seated at the tables of a hundred Venetian restaurants. For
the first time, I felt like I was traveling within my own city – a
privilege that should not be underestimat­ed, especially when
considering a city of such excep­tional character. 

 



Alessandro Tortato

Venice, July 2023
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                        Alessandro Borghese, Il lusso della semplicità
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This Italian celebrity chef,
renowned for his television programs, opened his Venetian
restaurant in 2022 within one of the city’s most captivating
mansions, the Vendramin Calergi Palace, now home to the Venice
Casino. By the way, music enthusiasts should explore its rooms, as
one of the giants of this art, Richard Wagner, spent his final
years here. Returning to Alessandro Borghese, the philosophy of his
cuisine is evident on the cover of the menu: “We eat first with our
eyes, but it is in the mouth that taste prevails”. Borghese
successfully lives up to this challenge. His dishes captivate both
the eyes and the palate, drawing inspiration from Venice while also
offering glimpses of flavors from the rest of the peninsula.
Notable options include Ceviche with scallops, Baika caviar, puffed
buckwheat, and sea beans; Linguine with scampi 
alla busara, black garlic emulsion, and Timut pepper; and
Ombrina in barena, croaker fish with almond cream, green curry,
black sesame, grilled chard, and tamarind. The elegance of the
dishes extends to the desserts and service.


  

    


  



  

    


  



  

    







 
 




  
Cannaregio 2040, Calle seconda del Cristo


Phone: 
041 3086070

Price: ● ● ● 

Closing days: 

Open all days
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                        Classic and Modern Venetian Cuisine
                    

                    
                

                
                
                    
                    
Serghei Hachi is a truly unique
character. This Russian-born chef arrived in Venice with great
humility and passion, offering his extensive experience to the
city’s culinary landscape while allowing its rich culinary
tradition to inspire him. From his homeland, he brought a passion
for fermentation and beer marinating. From his experience in the
many countries where he has worked, Serghei adopted the technique
of always handling ingredients, particularly fish, with great care.
The result is an artisanal cuisine that is never overpowering. This
is evident when tasting dishes such as the Mediterranean Amberjack
fish with herbs as an appetizer, the Beet Red Spaghetti with
marinated scampi, herring caviar, and burrata cream among the first
courses, or the Octopus prepared in two distinct ways with potato
cream and grilled escarole as a main course. The restaurant boasts
a beautiful location just a few steps away from the enigmatic
Church of St. Magdalene, the last to be constructed in Venice
before the fall of the millennium-old Republic. 


  

    


  



  

    


  



  

    







 
 




  
Cannaregio 2152, Sotoportego de le Colonete

 
Phone: 
041 5243801
 
Price: 
● ● ○
 
Closing days: 

Wednesdays,
Thursdays
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                        Osteria
                    

                    
                

                
                
                    
                    

Nomen omen, as the ancients used to say, illustrates how a
name can sometimes conceal a significant meaning. The 
cichéti, as well known, are small appetizers that one can
savor in a bàcaro, the Venetian term for osteria, which is
essentially a cozy pub or tavern where one can linger and ciacolare
(a local term meaning to chat) while enjoying some food and an 
ombra (shadow), which, in the Lagoon, refers to a glass of
wine. In the days of the Most Serene Republic of Venice, which
concluded in 1797, bulk wine was served at stalls situated in the
shadow of St. Mark’s campanile. For those arriving in Venice from
the railway station, so much Venetian character can be savored at
this unassuming osteria. Alongside the traditional 
cichéti, such as Sarde in 
saor (sardines in onion sauce), 
bacalà mantecato (whipped salt cod spread), and Moscardini
bolliti (boiled musky octopus), you can also indulge in excellent
dishes, including 
Bigoli in salsa or fried mixed lagoon seafood with an
advanced reservation. Notable, too, is the selection of wines,
particularly from the Veneto and Friuli regions, which feature some
interesting organic options.


  

    


  



  

    


  



  

    







 
 




  
Cannaregio 367 A, Calle della Misericordia


Phone: 
041 716037

Price: 
● ○ ○

Closing days: 
Saturdays for lunch and Sundays. 
Two weeks in
August
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                        Creative Cuisine
                    

                    
                

                
                
                    
                    

  
The curious name of this
eatery is an acronym formed by the first syllable of the two owners
and respective wives’ names: Alberto, Giulio, Barbara, and
Giovanna. Magnificent is the view enjoyable from the restaurant. In
fact, it is situated on the 
  
Fondamenta 
  
Nove the waterfront of
Venice that overviews the entire northern lagoon where the moorings
to and from the islands are also located. The edifice originated in
the 17th century but became a dining facility only around the
1950s. It was then known as the Bar dei Buranelli, because the
inhabitants of Burano who worked in Venice, upon disembarking from
the vaporetto, would linger there for do ciacole, a chat or two.
Today, on the romantic terrace suspended over the water, it is
marvelous to enjoy one of its delectable cocktails. However, the
restaurant’s whimsical dishes are also worth a try. To mention a
few: Grilled and oil-marinated mackerel with red curry and seasoned
watermelon, or Tepid 
  
Bigoli 
  
with Sicilian anchovies,
salted lemon and cold ginger pepper sauce. Or still, Lampuga (Mahi
Mahi) bites in salmoriglio sauce.


 
 



 
 




  

    







 
 




  
Cannaregio 5039, Fondamenta Nuove


Phone: 
041 5236084

 Price: ● ●  ○ 


Closing days: 
Tuesdays
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There is plenty of philosophy in
this charming establishment nearby but at the same time remote from
the Venetian tourist circuits. We are on a silent 
fondamenta (a street bordering a canal) in the presence of
dwellings as sober as they are polished, as occurs only in the
Lagoon, sometimes hiding unexpected gardens and orchards. There is
philosophy from the very name: Anice stellato, star anise, is a
star-shaped spice of Oriental provenance, and Venice has
consistently looked to the East in its history keeping its
traditions open to the most distant cultures. Elisa Pantano, the
proprietor, mirrors this attitude, by opening her menu to both meat
and fish, tradition and innovation, Venice and the outside world.
There is nothing clichéd in her Scallops with salted peanuts, cocoa
grue, and candied lemon, nor in the apparent simplicity of
Spaghetti with seafood, Fried local fish with ginger mayonnaise and
baby lettuce salad. Enticing also are the desserts as well as the
wines, in a selection that is thoroughly remarkable in the city
scene. 


  

    


  



  

    


  

 

  

    








  
Cannaregio 3272,
Fondamenta de la Sensa

 
Phone: 
041 720744
 
Price: ● ●  ○ 
 
Closing days: 
Sundays and Mondays
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                        Osteria
                    

                    
                

                
                
                    
                    
Are you looking for an informal
Venetian venue, bursting with life, music, and youth and yet filled
with history? By all means reserve your table at Paradiso Perduto,
Paradise Lost, a jazz-club osteria, established in the popular
Cannaregio district in the 1980s on the initiative of a group of
university students among whom Maurizio Adamo, a veritable volcano
of ideas both in the kitchen and elsewhere, was a distinguished
feature. In fact, Paradiso Perduto, formerly the home of a rowing
club, hosts performances, especially on Mondays, by musicians of
international renown. It is sufficient to mention that, over the
years, Chet Baker, Keith Richards, Vinicio Capossela, Richard
Sinclair, Tolo Marton and many others have graced this stage. The
menu varies daily, depending on what the fish market offers
although the Gran 
fritoin, a tasty fish fry paired with a warm and soft
white polenta, is always featured. As to wines, in addition to
relevant à la carte bottles, an excellent house Friulano wine is
available. 


  

    


  



  

    


  



  

    







 
 




  
Cannaregio 2540, Fondamenta della Misericordia


Phone: 
041 720581

Price: ● ● ○ 

Closing days: 
Tuesdays, Wednesdays
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                        Osteria
                    

                    
                

                
                
                    
                    
Strada Nova, the major street in
the district of Cannaregio connecting the Railway station and
Rialto, ends in the beautiful Campo dei Santi Apostoli, where the
homonymous church stands out. Following the 
calle to the left of the Campanile, you will reach a
historic osteria well-known in Venice, Bepi Antico 54 da Loris.
Bepi, Giuseppe, was the founder of the establishment, 54 is the
number that in the Venice Lotto designates, to phrase it elegantly,
the residue of digested food that is excreted, a substance that is
reputed to bring good luck and earnings. Loris is Bepi’s son now at
the reins of the eatery. Seated among a miscellaneous array of
items, you can savor typical Venetian delicacies starting, in
season, with the tremendous fried 
moeche (soft small crab). Equally excellent are Tagliolini
with 
granseola (Grancevola, Spider crab), and, among the meat
specialties, fegato alla veneziana, Venetian-style veal liver with
onions, a dish as humble as it is wonderfully palatable. A few
cookies dipped in sweet wine and you will leave pleased to have
comprehended Venice a little more. 



         
 




         
 






        

                











        



        
Cannaregio 4550, Campo Santi Apostoli


Phone: 
        
041 5285031



        Price: ● ○  ○



        Closing days: 
Wednesdays,
Thursdays
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