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A  H A V E N  O F  C A L M  

I N  T H E  H E A R T  O F  V E N I C E

Tucked away inside the Nolinski Venezia, Il Ca�è 

Nolinski is the perfect place to take a breather. As 

soon as you step through its doors, the hustle and 

bustle of the Serenissima disappears, giving way 

to a delightfully calm and elegant environment. 

Inspired by the androne, those typically Venetian 

passageways, and by Gondole Art, the restau-

rant’s décor is both understated and striking, 

leading onto a patio that will soothe your soul.
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P H I L I P  C H R O N O P O U L O S 

Philip Chronopoulos is no ordinary chef. Born in Athens 

and trained in France, he honed his talent with such 

luminaries as Alain Passard and Joël Robuchon. At 

the age of 29, he took charge of the Palais Royal Res-

taurant, where his talent truly blossomed. Two stars 

later in Paris and one this year in Venice, he continues 

to draw on his Mediterranean roots to create a cuisine 

that speaks to the heart.

At Il Ca�è Nolinski, he has created a menu that concen-

trates on the fundamentals: putting the product �rst, 

with a focus on precision of �avour and technical mas-

tery in the name of honest cooking. Every dish here 

evokes a memory, a snippet of emotion that he shares 

with simplicity and generosity. 
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T H E  M E D I T E R R A N E A N 

O N  D E M A N D 

Philip Chronopoulos has created a menu that celebrates �a-

vour, a rare balance between sophistication and tradition. His 

Mediterranean dishes tell a story rooted in seasonality and local 

Italian produce. 

The antipasti are generous and open the show: smoked au-

bergine caviar and mozzarella are layered on crostini, while a 

delicately crispy fritto misto begs to be shared. As for the pizzetta, 

it combines tomato, burrata and basil. 

To follow, spaghetti with clams, simple and delicious, or meatballs 

with tomato sauce, sprinkled with salted ricotta and accompanied 

by fried potatoes. The menu avoids super�uous distractions and 

strikes just the right note. 

The desserts follow in the same tradition: a melt-in-the-mouth 

tiramisu, like a cherished promise, and home-made ice creams 

with bold �avours, where every spoonful is a reminder of simple 

pleasures.

In this secluded setting, soothed by the tranquillity of the patio, 

time seems to stand still. Whether you’re lunching with friends or 

enjoying a romantic dinner, the atmosphere here is one of pure 

indulgence, La Dolce Vita accessible to all.

A N  E L E G A N T L Y  S I M P L E  S E T T I N G

A perfect fusion of tradition and modernity, Il Ca�è Nolinski is 

imbued with a distinctly Venetian ethos. Everything here radiates 

an understated elegance, creating a harmonious synthesis of 

comfort and beauty. 
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I N F O R M A T I O N  &  C O N T A C T S

Calle Larga XXII Marzo, 2032, 30124 Venezia VE, Italia

Open every day - From 12pm to 11pm

Tel : +39 041 406 2459  ilca�enolinskivenezia



A B O U T  N O L I N S K I  V E N E Z I A

The Nolinski Venezia is just a few canals away from San Marco, 

La Fenice and the bustling Canalasso. Its majestic façade 

adorned with chimeras, the daughters of Poseidon, conceals a 

timeless haven of peace, an exceptional place for art and living.

Art Nouveau, Stile Liberty and Modernism blend harmoniously 

over the �ve �oors, in a timeless blend created by the interior 

designers Le Coadic & Scotto. Art and Matter reign supreme: 

stucco marble and marmorino rival for nobility, while ancient and 

contemporary works of art, mosaics and the play of light delight 

the eye in every corner of the hotel. Each and every one of the 43 

rooms, including 11 suites, feels like a private apartment, thanks 

to their unique details and dedicated objects.

From Il Ca�è and its terrace, to the Bar Bibliothèque with its 

4,000 books and a fresco by the artist Simon Buret, to the inti-

mate and opulent Lobby, to the amphitheatre of the Restaurant 

Palais Royal Venezia, not forgetting the Ottoman-inspired Spa 

and the Gold Basin with its view of the Venetian skies and roof-

tops, each space is designed to showcase Venetian elegance 

in the French style.

Some places have a soul, while others are simply beautiful. At 

the XXII Marzo de la Calle Larga, it’s Nolinski’s soul that shines 

through.

At the gates of the Nolinski, the Serenissima is more vibrant than 

ever, o�ering an exceptional and emotional stay.

10
P R E S S  K I T  I L  C A F F È  N O L I N S K I  V E N E Z I A



E VO K C O L L E C T I O N P R E S S C O O R D I N AT I O N

C H A R L I N E  H A N R O T

chanrot@evokcol lec t ion .com

P R E S S C O N TAC T

F R A N C E 

B É AT R I C E  KO R B  K A P L A N 

b eatr ice . korb@agenceproches .com

U N I T E D - K I N G D O M

C L A R E  J A C K S O N

evok@b acchus . agenc y

E S TA D O S U N I D O S 

C A R A  C H A P M A N  

cara@b acchus . agenc y

I TA LY

J A S M I N E  L E  VA N  K I M

jasmine@levank im . it 

S PA I N

J E N N I F E R  G O M E Z

jgomez@commmediagroup .com
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