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to an excellent wine list and outstanding desserts. Murphy has hosted two 
dinners at New York’s James Beard House. With spectacular sunsets and 
stellar service, and “The Bistro” makes any occasion exceptional. Also, 
visit Sean’s more casual “Eat Here” restaurants on Anna Maria Island and 
Siesta Key. www.beachbistro.com

Tea expert, Lisa Feistel, and her partner Doreen Birdsell, recently opened 
Get Loose Tea & Art, LLC on 136 S. Pineapple Avenue in downtown 
Sarasota. After years of selling tea online, in specialty stores, and at farmer’s 
markets, Lisa has established a place in her community to share her passion 
for tea as a healthy, enjoyable part of life. Get Loose Tea, LLC features 

With winter fast approaching, it is time to start making plans to escape the 
cold! Living in Florida for more than 15 years, there is no better place in 
the continental U.S. to enjoy beautiful warm winter weather and excellent 
cuisine! My Winter column features the best healthy gourmet cuisine in  
four top destinations:

The Palm Beaches, Naples, Sarasota, and Tampa Bay. Each area is unique 
and offers fabulous dining options! Fasten your seatbelts: it’s time for a 
whirlwind tour of Florida’s best!  

First, I am proud to introduce my three new Charter Members in Florida,  
all on Florida’s West Coast: The Beach Bistro (Chef Owner, Sean Murphy) 
on Anna Maria Island, Get Loose Tea & Art, LLC (Lisa Feistel & Doreen  
Birdsell) in downtown Sarasota, and Villa Bellini (Chef Owner, Ciro  
Mancini and partners) in Clearwater. 

The Beach Bistro, on stunning Anna Maria Island overlooks the white sandy 
beach and turquoise waters of the Gulf of Mexico. Sean Murphy, a Nova 
Scotia native, is celebrating his 30th anniversary this year as one of the top 
dining destinations in America. The Bistro combines classic French with 
New Orleans and contemporary influences. Favorites include the Bouil-
labaisse, Colorado Rack of Lamb, and Butter Poached Lobster, in addition 
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Robuchon); its elegant French cuisine and chic décor transport you  
straight to Paris! 

On St. Armand’s Circle, visit Café L’Europe (Betsie Coolidge) where 
diners have indulged in Continental cuisine and white glove service since 
1973; seafood lovers will want to cast their appetites to Crab & Fin where 
fresh seafood and an excellent raw bar are a sure bet, and Shore Diner  
(Mark Caragiulo & Tom Leonard), a haven for fresh, organic, American  
cuisine cooked up above their hip surf shop. In South Sarasota, visit 
Andrea’s (Andrea Bozzolo, from Piemonte, Italy) for authentic Italian 
cuisine and a daily menu that reflects fresh, seasonal offerings. Vegans 
won’t want to miss Simon’s Coffee House (U.K. natives Simon & Michelle 
Kirby), serving vegan, vegetarian, and raw food, with daily specials pre-
pared by their son, Chef Tyler Kirby. Fine dining with overlooking the pond 
and gardens at Roessler’s (Klaus Roessler) with excellent classic Continen-
tal cuisine. Try Bologna Café (Bologna natives Claudio & Barbara Ronchi) 
for truly authentic Bolognese cuisine in Osprey. 

On Siesta Key, enjoy Ophelia’s on the Bay (The Ferro family & Chef 
Daniel Olson) which specializes in Florida seafood with global influences 
overlooking Little Sarasota Bay (come by boat or water taxi and watch  
the dolphins and manatees while you dine). 

In the University Town Center Mall, visit Sophie’s Restaurant, named 
for fashion icon Sophie Gimbel (and all dressed up in the new Saks  
Fifth Avenue), serves inspired American cuisine, combining gourmet 
and haute couture.

In Bradenton, visit Ortygia for a dining invitation you won’t want to 
refuse, located in the Bohemian Arts Village, and featuring authentic  
Sicilian cuisine (Chef Gaetano Cannata). 

In the Tampa Bay area, visit Donatello, Tampa’s top Italian restaurant 
since 1984, (Venice native Guido Tiozzo and son Gino) and featuring  
gracious Old World hospitality and excellent cuisine in a romantic  
setting – don’t miss the monthly “Opera Night.” Mise en Place (Chef Marty 
Blitz and Maryann Ferenc) has featured an extensive menu of excellent 
globally inspired cuisine and an excellent wine list since 1986. (Also visit 
First Flight Wine Bar in Tampa Airport scoring high marks with traveling 
taste buds and Sono Café in Tampa’s Museum of Art, where the art of living 
really comes alive.) Vietnam native B.T. Nguyen’s Restaurant B.T. features 
elegant, fresh, beautiful “Vietnamese-French cuisine” chef inspired and 
creatively presented by the chef who worked culinary stars Roy Yamaguchi 
and Masaharu Morimoto.

In Pinellas County, visit Mystic Fish (Chef Doug Bebell & Eugen 
Fuhrmann), a Palm Harbor insider favorite for 15 years for excellent seafood 
with Bermudan flair. Massimo’s (Palm Harbor) serves regional Italian 
cuisine and great wine dinners by Bari native Massimo Patano, who worked 
as Sophia Loren’s private chef. Café Ponte in Clearwater (Cordon Bleu 
graduate Chef Christopher Ponte) features innovative, top quality American 
classics with global influences in a sophisticated, elegant setting. And plan 
a mouth-watering picnic at Felice Italian Pork Store & Deli in Clearwater 
(Amalfi coast native Felice D’Elia and famiglia); they prepare excellent 
fresh mozzarella, Italian sausage, and sandwiches.  
www.fredbollacienterprises.com

As you can imagine, the culinary scene in Florida is really heating up, so  
we are looking forward to seeing you in Florida this winter! For more infor-
mation about Fred Bollaci Enterprises and for a full list of Golden Palate 
Partners™ in Florida and worldwide, visit www.fredbollacienterprises.com.

Now let’s visit other top Golden Palate Partners around the state. The Palm 
Beaches, America’s wintertime playground for the elite for over a century, 
also offers an incredible dining scene.

In Palm Beach: Bistro Chez Jean-Pierre (Normandy native Jean-Pierre 
Leverrier) specializes in excellent French cuisine in a comfortable, elegant 
setting since 1991; Café L’Europe, is still renowned as Palm Beach’s Grand 
Dame of fine Continental dining with exceptional Old World service by Nor-
bert & Lidia Goldner. Renato’s (Arlene Desiderio and son Louis Durant), 
boasts great regional Italian cuisine and a Capri-esque courtyard, with its 
casual sibling Pizza al Fresco tempting with excellent pizza and Italian 
cuisine in the beautiful courtyard of architect Addison Mizner’s former villa.  
Bice, founded in 1926 by Beatrice Ruggeri in Milan, is now a global “mini-
chain,” whose Palm Beach location expertly blends Milanese chic ambience 
and cuisine with al fresco dining reminiscent of Positano. Also visit Bice in 
Naples.  Cucina Dell’Arte (Frank Coniglio) is an Italian-American favorite 
for breakfast and night owls (open daily until 3am). 

In West Palm Beach: Marcello’s La Sirena by Marcello & Diane Fioren-
tino features distinctive Italian cuisine since 1986, and is one of only four 
Wine Spectator Grand Award Winners in the entire state. Café Sapori (Chef 
Fabrizio Giorgi from Lake Como, Italy, and Francesco Blanco), entices with 
always delectable Milanese and regional Italian cuisine as does its sister 
restaurant Osteria Sapori in Deerfield Beach.

In Palm Beach Gardens: Café Chardonnay by Frank & Gigi Eucalitto has 
been food aficionados go-to choice for excellent globally inspired cuisine 
since 1986, and in Lake Worth, Paradiso, owned by Sorrento (Massa 
Lubrense) native Angelo Romano, is a 20-year favorite featuring authentic 
Neapolitan cuisine.

In Delray Beach on trendy Atlantic Avenue, visit 32 East, a “foodie 
favorite” featuring inspired American cuisine by CIA graduate, Chef Nick 
Morfogen and Tramonti, sibling of NYC’s renowned Angelo’s of Mulberry 
Street (Gino Silvestri) (Neapolitan and Italian-American cuisine). 
Are you looking to own a piece of paradise in Delray Beach? The exclu-
sive members-only Addison Reserve Country Club is the ultimate address. 
Featuring Arthur Hills Golf, tennis, a world-class spa and fitness center, and 

excellent cuisine by James Beard finalist and alum of Café Boulud and Le 
Cirque, Zach Bell, all in a beautiful, private, gated community.

In Boca Raton, visit Sapori, a favorite since 1993 (Abruzzo native Marco 
Pindo) if you want to enjoy authentic and innovative Italian cuisine and 
seafood, and Kathy’s Gazebo Café (Claudio Pedron), when you crave Old 
World French-Continental cuisine. South to Lauderdale-by-the-Sea, visit 
– by land or boat – Blue Moon Fish Company, (Bryce Statham & Baron 
Skordish) for fresh seafood served directly on the Intracoastal. 

In Naples, an elegant city on the Gulf of Mexico, visit Bleu Provence 
(Jacques and Lysielle Cariot), an outstanding French bistro since 1993, and 
Naples’ only Wine Spectator Grand Award winner; Osteria Tulia/Bar Tulia 
(Chef Vincent Betulia worked at Tony Mantuano’s renowned Spiaggia in 
Chicago with Michael White and Paul Bartolotta) featuring rustic Italian 
cuisine; U.S.S. Nemo specializing in excellent seafood by Montreal natives 
Chef Nicholas Mercier & wife Natalie Savoie, and K.C. American Bistro, a 
must for fantastic regional American cuisine by New England native Keith 
Casey. At The Continental (the D’Amico family) you’ll find Naples’ best 
prime, Piedmontese, and Japanese Wagyu steaks in a trendy, elegant setting. 

The Inn on Fifth, in the heart of fashionable downtown, is the ultimate 
luxurious and sophisticated place to stay—a walk to great dining, shopping, 
and the beach!

Avenue 5, the Inn’s signature restaurant, features excellent seafood, and 
prime beef (owner of the Inn and restaurant, Phil McCabe and Chef John 
Welch, are both from Kennebunkport, Maine). M Waterfront Grille serves 
lunch, Sunday Brunch, and dinner overlooking Venetian Bay (brothers Peter 
& Christopher Sereno, also own the National Hotel on Block Island).

Sarasota is the cultural capital of the Gulf Coast, with museums, galleries, 
theater, ballet, and white sand beaches, and excellent food. In Sarasota, visit 
Mediterraneo (Daniele Baroni & Giovanni Migliorini) serving up authentic 
Italian fare since 1996, and its casual sibling, Café Epicure. Next, visit Bijou 
Café, owned by South African native Jean-Pierre “J.P.” & Shay Knaggs, a 
favorite for excellent continental cuisine since 1986 and located near the 
Opera House; Indigenous (by James Beard finalist Steve Phelps) features 
seasonal, sustainable cuisine and fresh local seafood. 

State Street (Chris Volker) serves the best cocktails in town with inspired 
“southern” cuisine.  If you are going to have one drink while you are in 
Sarasota, have the Bramble at State Street. For lighter daytime fare, head to 
C’est La Vie (by Parisians Christophe & Geraldine Coutelle) – this authentic 
patisserie and café serves breakfast and lunch.

Michael’s on East (owned by Michael Klauber and Phil Mancini) has 
been a local favorite since 1987 by. Join the Gulf Coast Connoisseur Club 
where Michael annually takes one very lucky group to top food and wine 
destinations around the world, and be sure to try their “City Lite Lunches,” 
epitomizing healthy gourmet! Also, visit Michael’s Wine Cellar for a savory 
taste of the grape. For locals and snowbirds, White Picket Produce delivers 
fresh organic produce to your door, “farm to fork” on wheels! 

In Lakewood Ranch, visit Polo Grill, “Lakewood Ranch’s living room” 
and on Longboat Key head straight for bayfront Pattigeorges, both owned 
by Tommy Klauber (Michael’s brother) and known for excellent global 
cuisine. Also on Longboat, try Euphemia Haye (Chef Raymond & Darcy 
Arpke) a swoon-worthy romantic oasis (and visit the upstairs Haye Loft 
with lighter fare and live music), and elegant Maison Blanche (Parisian 
Chef Jose Martinez, James Beard Semifinalist who apprenticed with Joel 

two exclusive lines of the highest quality organic and natural responsibly 
sourced loose leaf teas from around the world: Triangle Tea and Where 
Elephants Roam Tea. Lisa takes pride in demonstrating what sets her teas 
apart from others and invites you to visit her downtown boutique and 
begin your journey into the world of tea and art. The boutique’s art gallery 
is a showcase of fine art photography by Lisa’s partner, Doreen. Lisa is 
equally passionate and committed to helping elephants and rhinos and has 
earmarked a percentage of her profits to help stop the illegal ivory trade, 
including the adoption of orphaned baby elephants whose mothers are killed 
by poachers. www.getloosetea.com

Villa Bellini Restaurant & Lounge, owned by Naples, Italy native, Ciro 
Mancini and his partners, Marco Marzocca, Vincent Addonisio, and Dr. 
Russell Quaglia, features outstanding authentic Neapolitan and regional 
Italian cuisine in a beautiful, impeccably restored circa 1927 Mediterranean 
villa. Chef Ciro is passionate about classical and innovative Italian cuisine 
and procuring the freshest local and finest imported ingredients from Italy. 
The extensive menu features homemade pastas, delicious antipasti, fresh 
seafood, veal, and homemade desserts. Combine excellent food, service, an 
outstanding wine list, full cocktail bar, and elegant, comfortable ambience 
with several private dining rooms, including the popular Don Michele Wine 
Room, and you’ll find that Villa Bellini is the perfect venue for any type of 
celebration, as well as business meetings. www.villabellinirestaurant.com
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