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201 Venice Avenue West, Venice FL 34285
941-484-3667 (Bar, Reservations, Wine)

941-485-1668 (Gourmet Shop, Gift Baskets)
venicewineandcoffee@gmail.com

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.”

Area Happenings 
April 27, Saturday: Wine Tasting 
with Bob Broman at 6:30 pm.  
Complimentary tasting from 1 to 4 
p.m.

May 1, Wednesday:  VABI Wine Walk,  
registration begins at 5:30 p.m. at 
Venice Wine and Coffee

May 2, Thursday: National Day of 
Prayer at Centennial Park 7 p.m.

May 10 & 11, Friday & Saturday: 
Downtown Sidewalk Sale

May 11, Saturday: Chalk Art Festival, 
downtown, 7 a.m. to 11 a.m. 

May 24, Friday: Free Jazz Concert in 
Centennial Park with Kid Red, 7 p.m.

May 25, Saturday: Venice Brew Bash, 
downtown 10 a.m. to 5 p.m.

June 15 & 16, Saturday & Sunday: 
21st Annual Downtown Venice Craft 
Festival, 10 a.m. to 4 p.m.

Featured Wine
Bennett Lane Winery
Bennett Lane Maximus Red Feasting Wine, 
2008
This wine opens with bright aromas of dark 
cherry, blueberry, and cassis. On the palate, the 
wine displays flavors of rich blackberry, bing 
cherry, and mocha. With elegant, velvety tannins, 
the wine has a long fruit driven finish and enough 
tannin structure to age elegantly. $41

We are sad to say farewell to Bob and Norma 
Johnson as they move north to be with their family. 
Bob and Norma have been patrons of Venice Wine 
and Coffee Company since the beginning. We will 
miss our friends of 20 years!

Schedule your Special events at 
Venice Wine & Coffee Company!
Our Bar is available Monday and 
Thursday evenings after 6 p.m. 
for your special event needs. 
Contact Tracy or Michael for more 
information.

Congratulations to Rod & 
Ellie, married March 26, 2013 
in the middle of the avenue in 
front of Venice Wine & Coffee 

Company. Best wishes for many 
happy years!



Pesto can add flavor to a bland sandwich or a so-so 
soup. Try our Arugula Walnut Pesto from Robert 
Rothschild Farm. The aromatic salad green, 
arugula, is blended with 
salty, aged Parmesan cheese 
and walnuts to create this 
refreshing pesto.

Pesto Encrusted 
Salmon
1 Tbsp. olive oil
1 Tbsp. butter
4 Salmon fillets, 6 oz. each
1/2 cup Robert Rothschild 
Farm Arugula Walnut Pesto 
3/4 cup panko breadcrumbs
1/4 cup parmesan cheese grated
Black pepper and sea salt to taste

Instructions
Preheat oven to 425 degrees F. Combine the bread 
crumbs and Parmesan cheese in a shallow bowl. 
Pat salmon fillets dry with a paper towel. Lightly 
spread Arugula Walnut Pesto on one side of each 
salmon fillet. Press the panko mixture into the 
Arugula Walnut Pesto on each fillet. Turn over and 
repeat on the other side. In an ovenproof skillet, 
heat the olive oil and butter over medium heat. 
Add the salmon fillets to the hot pan and sear 
about 1-2 minutes until a crust forms. Gently 
turn to other side and do the same. Transfer pan 
to the preheated 425 degrees F oven and bake for 
8 – 10 minutes until the salmon flakes easily.

From the Gourmet Side
Gluten-free Scone Mix is now available! These 
delicious treats originated in Scotland and have 

been an integral part of the 
British lifestyle for hundreds of 
years. Now part of the American 
cuisine. Sticky Fingers 
Bakeries bring an all-natural, 
Kosher certified scone mix right 
to your kitchen. Just add water, 
stir, and bake. Try one of our 
three great varieties: Apple Oat, 
Wild Blueberry, or Original.

Chocolate at Venice Wine & 
Coffee Company!

A Midwestern favorite is now in Venice! Esther 
Price Fine Chocolates and Candies, in it’s 
distinctive gold box continues the tradition of old 
fashioned quality—using the same recipes that 
Esther Price herself perfected years ago.

Lake Champlain Chocolates has 
been crafting specialty chocolates 

in Burlington, Vermont, for 30 
years. We are introducing 

their new line of organic 
chocolate bars and 
squares, an exciting 
collection of flavors in 
colorful new designs!  
Ready for gifting or just for 
you. You’ll discover a fun 
array of organic chocolate 
bars for every taste.

Dining/Delectables
Lunch at the Wine & Coffee Bar — Join 
us for lunch Monday through Saturday 
from 11:30 to 2:30. We have daily regular 
offerings, including homemade soup, and 
then each day a special offer, so watch our 
menus posted at the store.

 Lunch 
Chef’s Daily Choice $9.50
Small bowl of soup and salad $9.50
Homemade soup $7/$9
“Not Your Mama’s” Grilled Cheese  
     served with soup or salad $9.50

 Always Available 
Cheese Plate of Chef’s Selection, served 
with condiments, artisan bread, & crackers  
$8/$13.50

Fresh Artisan Breads, Bagels, Homemade 
Muffins and Coffee Cake, served cold or 
toasted with jam, butter, peanut butter or 
cream cheese  $1.50 to $3.75

Fresh Homemade Pie available daily, by the 
slice or whole pie.

Weekly Wine Events
Monday • Wine bar open until 9 p.m.

Tuesday • Social  
Popular wine tasting evening beginning at 6 
p.m...participants buy a bottle of wine (plus 
corkage)...your wine is placed behind the bar with 
all other bottles purchased...you now have access 
to all purchased bottles in a similar price range 
to taste & savor. Participants also bring food to 
share. If you prefer to break out on your own that 
evening, wine and beer are still available by the 
glass or bottle.

Wednesday • Mid-Week Gathering 
A neighborly-style get together of locals and 
visitors when coffee drinks are available into the 
evening. Many bring appetizers or a dish to share 
with a glass or bottle of wine…all are welcome.

Thursday • Wine bar open until 9 p.m.

Friday • Social 
A tradition for 20 years. Venice residents meet at 
the wine bar for an end-of-the-week social.

Saturday • Evening Wine Tastings ($40 
per person) Twice a month enjoy a relaxed, 
seated wine tasting with food pairings. Limited 
availability, call for reservations 941-484-3667.


