March 2011

Thank you, Venice for Voting us the “Best Place to

Have Coffee” and “Best Place to Buy Wine.”
We were also voted finalist for “Best Happy Hour”
and “Best Wine List.”

From the Gourmet Side
NEW ON OUR SHELVES:
“Cookies for Grown-ups” are delicious cookies for
the adult palate from Lark Fine Foods. Try the
Cha-Chas, Mighty Gingers, Salted Rosemary
Shortbread, or Polenta Pennies.
Snoballs are delicate cookies just like Grandma used to make,
packaged so beautifully you’ll want to take some to her.
We now carry Smoky Caesar Dip by Robert Rothschild Farm!
Use as a dip or blend with mayonnaise and toss with grilled
chicken, cooked pasta, cherry tomatoes and fresh scallions for
your next pasta salad.
Herbes de Provence Fine Home Keeping Products by Stonewall
Kitchen capture the timeless aroma of the French countryside,
filled with scents of lavender and herbs growing wild. The Dish
Soap leaves a sparkling, streak-free finish. The Hand Soap and
Lotion are enriched with vitamins for a clean feeling of softness.
Stonewall Kitchen Farmhouse Pancake &
Waffle Mix with the rich vanilla flavor of the
malted flour makes the tastiest and fluffiest
pancakes. Sensory overload may be the best
way to describe the aromas and taste of these
pancakes, made fresh in your own kitchen. Top
with Stonewall Kitchen Maine Maple Syrup for a
truly blissful morning.

From the Coffee Bar: St. Patrick’s Day comes but only once a year
and we have traditional flavored Irish Cream coffee for you for a
limited time!

Special Food Tasting

at Venice Wine & Coffee during the Venice Art Classic, March 5 & 6
Food demonstrations and tastings of Earth & Vine Products
featuring Red Bell Pepper Ancho Chili Jam and Apricot Pineapple
Tangerine Jam will be available throughout the day. Watch for
delicious recipes and serving ideas. You can also sample our New
Route 11 Potato Chips!
We are excited to welcome Chef Steven
as he shares flavors and recipes with
his Mangrove Island Vinaigrettes
and Spiced Pecans. Chef Steven
and his partner, Karl founded
Mangrove Island Gourmet Products in 2000 on the principals of
hospitality and good taste. Their gourmet products include Vanilla
Vinaigrette, Tangerine Ginger Vinaigrette, Mediterranean Lemon
Vinaigrette, and delicious Spiced Pecans.

201 Venice Avenue West, Venice FL 34285
941-484-3667 (Bar, Reservations, Wine)
941-485-1668 (Gourmet Shop, Gift Baskets)
venicewineandcoffee@gmail.com

Area Happenings

March 5 and 6: Saturday and
Sunday Venice Art Classic in
downtown Venice
March 11: Saturday Night Live
Concert in Centennial Park 7 p.m.
March 12: South American Wines;
free daytime wine tasting from 2-5.
Evening Wine Tasting at 6:30 p.m.,
call for possible cancellations
March 17: Island Nights nighttime entertainment, shopping, and
dining, on the Avenue, 5:30–8 p.m.
March 18 and 19: Downtown
Merchants Sidewalk Sale
March 19: Saturday. Evening
Wine Tasting at 6:30 p.m., call for
possible cancellations
March 20: Annual Corvettes in
Venice in Centennial Park, 7 a.m. –
3 p.m.
March 25: Saturday Night Live
Concert in Centennial Park 7 p.m.
March 27: Sunday Family Picnic,
North Jetty Park, 2 p.m. ‘til sunset
or later. Pay $5 in advance to
Richard for the main course, paper
products & condiments. Bring a
dish to pass and a tasty libation
along with a chair for comfort.
The Gentlemen of Jazz will perform
every Wednesday afternoon in
Centennial Park at 3 p.m.

We will be open
Sunday afternoons through
Easter

Take The Trolley! Watch for

the Trolley and jump on every
Saturday from 11 a.m.-5 p.m. The
Trolley makes it easy to park and
catch a ride. Thank the downtown
merchants, local businesses and
Venice MainStreet for sponsoring
the trolley to transport you and
your packages around downtown.

Dining / Delectables

Thursday Night Dinner Club

Lunch at the Wine & Coffee Bar

 Menu 

Join us for daily lunch Monday through Saturday from
11:30 to 2:30. We both regular offerings and something
special every day so watch our menus posted at the store.

Everyday Menu
 Lunch 

Chef’s Daily Choice–posted in our window $8.50
Hearty bowl of Chef’s Selection Soup, with artisan bread $7
Cup of Chef’s Selection Soup & house salad, with
artisan bread $7
“Not Your Mama’s” Grilled Cheese Sandwich $5.50
...or served with choice of soup or salad $8.50

 Always Available 
Cheese Plate of Chef’s Selection, served with condiments
& artisan bread basket $6.50/$11.50
Fresh Artisan Breads, Bagels, Muffins & Coffeecake,
served cold or toasted with jam, butter, peanut butter
or cream cheese $1.50 to $2.50
Fresh Homemade Pies, assorted flavors available daily,
by the slice or whole pies.

Wine Events
Weekly Wine Events:

Tuesday • Social Wine Group
A popular wine tasting evening
beginning at 6 p.m...buy a bottle
of wine (+ corkage)...your wine
is placed behind the bar with all
other bottles purchased...you
now have access to all purchased
bottles in similar price range. A
great way to taste many wines!
Wednesday • Ladies in Charge
Night (No charge!) A mid-week
social gathering of locals &
visitors...many bring appetizers
to share...all are welcome!
Thursday • Gourmet Dinner
Club Four-course dinner plus
a full array of unique wines.
Reservations a must as seating
is limited. Check the Thursday
Night Dinner Club Menu for
selections. Wine bar will be open
as usual.
Friday • Social
A Venice Tradition for 19 Years.
Many Venice residents meet at
the Wine Bar for an end-of-theweek social.
Saturday • Evening Wine
Tastings ($25 per person) Twice
a month enjoy a relaxed, seated
wine tasting with food pairings.
Availability is limited, call for
reservations
941-484-3667.

March 3 Bone-in Pork Chops with
savory sauce. Served with smashed
roasted garlic potatoes and kohlrabi and
fresh seasonal vegetables accompanied
by a crisp house salad, artisan bread
roll basket and homemade dessert. $23
March 10 Chicken Marsala on a
Portobello Cap. Served with buttered egg
noodles and a mélange of fresh broccoli,
cauliflower and carrots accompanied
by a crisp chef’s choice salad (rocket,
parsley, tangerine dressing, buffalo
mozzarella and grapes), artisanal bread
roll basket and homemade dessert. $20
March 24 Traditional Beef
Bourguignon with vegetables and
herbed rice served with onion soup,
artisanal bread roll basket and
homemade dessert. $23
Reservations strongly suggested:
484-3667.

Featured Wine of the Month
Vale do Bomfim, Vintage 2008 Dow
Winery This is a Portuguese Red Blend
that is full of flavor and priced at an
amazing value. It pairs wonderfully with
food or on its own. $13

Have you ever
considered touring
the California Wine
Country? This may
be your year to visit.
Talk to Richard for
information.

WINETIME Bars with Resveratrol

NEW!

Available in 2 delicious flavors:
Chocolate, Dates & Almonds or Chocolate-Raspberry.
What makes the Resveratrol WINETIME Bar so special? It’s
the first—and only—gourmet nutrition bar containing
Resveratrol. Resveratrol is an extremely potent antioxidant
(part of the family called polyphenols) found in certain
fruits and vegetables. Each WINETIME Bar has more
Resveratrol than 50 glasses of red wine.
Made from premium French red grapes from the
Rhône valley and 7 extra “super fruits:” cranberry,
noni, pomegranate, goji berry, acai, mangosteen
and blueberry. Each bar has 7 grams of fiber and
absolutely no trans fats, hydrogenated oils, high
fructose corn syrup, artificial flavors, sweeteners,
colors, or preservatives. No cholesterol,
dairy, or gluten! Try some today!

