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While we stayed in Venice my wife suggested to find the restaurant
where we had good lobster bisque a few years before. So, in an afternoon
we walked with my memory along Marzo westward with San Moise behind
and could easily identify the restaurant. It had a narrow and long entrance
into a Corte, Venetian courtyard. There a tall man obviously a senior
waiter came to greet to us cheerfully. I said, “We came here a few years
ago and ---“. Then he, interrupting me, said, “Of course, I remember you”.
I said, “Of course you are joking”, and “We had then very good lobster
bisque, could we have it here this evening?” He said, “I am afraid not this
evening”. So, we started walking away. A moment later he shouted to us,
“Hey Mr.---Our chef listening to our conversation told that he would
prepare for it by this evening specially for you”. It was very kind offer and



we accepted it. When we got there in the evening a senior man dressed
with dark suit and tie with stern face asked if we had reservation and our
name, I said “My name is Lobster Bisque, sir” The man was extremely
puzzled and embarrassed. On that moment the tall waiter rushed to us
and said, “Yes. Mr. Lobster, please follow me---. Here’s your table, sir”.
It was a good start and the whole evening was most cheerful. The
ambience of cheerful and humorous Italian tradition still existed. The
lobster bisque was not quite as we expected probably because it was out
of season. Other meals we had were quite good and satisfactory, much
better than those we had elsewhere in Venice. Furthermore, the price was
very reasonable. They offer a good list of wines with a reasonable price
range. La Caravella is highly recommendable. Veteran Traveler
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Small but Beautiful

My wife and I stayed here for quiet break after having enjoyed classic
summer resort in Lake Como based at Villa D’ Este and before going to
stay at Bauer Il Palazzo in Venice. To our satisfaction this hotel more than
served our purpose. The hotel is comfortably small providing nice
ambience, good services and particularly excellent cuisine. This we found
was a family run "eat and sleep” inn, or an Italian version of French
auberge or English cottage. The room we stayed was a junior suite on the
ground level with sufficient space attaching a small terrace and a balcony
both facing with a small attractive garden backed by a charming medieval



house. The restaurant "La Corte” crowned with 3 Michelin red forks was
far more than we expected and we enjoyed dinner there for 2 evenings.
Staff were all very smiling and kind. Giovanni with whom I communicated
for reservation was a hardworking main character. He worked not only as
receptionist, but also as concierge, waiter, sommelier and even driving
guide for sight-seeing. He showed us around charming palazzos, museums
and vineyards of Prosecco. The village of Abbazia is absolutely quiet and
could be boring for some but we liked it. When leaving Giovanni said, ” I
am sure you would wish to come back here soon after you stay just one
day in Venice” If possible we certainly wish to stay here again. Veteran
Traveler
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Taverna del Capitano

Radici Fiano Di Avellino Mastroberordino
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MICHELIN Guide’s Point of View

One MICHELIN Star: High quality cooking, worth a stop!

You can’t get any closer to the sea than this restaurant situated in the



beautiful Nerano bay, where the tables in the dining room seem to be
suspended over the beach, with the blue sea extending in the distance,
boats at anchor in the bay and the three peaks on the right forming a
protective barrier which shelters the bay. The secret of this elegant yet
pleasantly informal restaurant lies in the friendly welcome provided by
the family at the helm here. The brother is the chef, the sister (who has
a remarkable knowledge of wines) and her friendly husband work front of
house and the new generation is also at hand, ready and willing to learn
all about the profession. Local produce - both meat and fish - takes pride
of place on the menu here, served in dishes with an occasionally creative
twist. Guestrooms are also available, making it possible to extend your
stay in this enchanting spot.
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