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THE 
LOCATION 

Il Ridotto Restaurant is located in the Castello district (n. 4509), in Campo SS. Filippo e 
Giacomo, just a few steps from Piazza San Marco and close to San Zaccaria public boat stop. In 
the neighborhood, you can find the Bridge of  Sighs, the Doge’s Palace and San Marco’s Basilica. 
Il Ridotto Restaurant is about 5 minutes from the public boat of  San Zaccaria.



Il Ridotto Restaurant

Opening Hours 
• Lunch: 12:00pm – L.O. 

01.45pm
Dinner: 6:45pm – L.O. 
09.45pm
• Weekly Closing

Wednesday all day and 
Thursday lunch
• For general enquiries

Phone +39 0415208280
Fax +39 0415234222
Email info@ilridotto.com

http://ilridotto.com


History of  Restaurant
• Name is inspired by the 

“Ridotto Theatre”
• Like the theatre, the Il Ridotto 

is a small and gourmet 
restaurant and only has 9 tables 

• Started in 2006 by Chef  Gianni 
Bonaccorsi who wanted to 
create a fine dining place

• Cuisine is anchored to land and 
sea products and uses high 
quality ingredients 
• Dished change according 

to seasonal ingredients and 
creativity 

• Has been awarded with a 
Michelin star since 2013 



THE FAMILY 

Gianni Bonaccorsi Nicolo Bonaccorsi Marco Bravetti



THE MENU

ONLY FOR LUNCH

3 tapas
+

fish-single course dish
or

meat single-course dish
35,00 € per person ($39.70)

LUNCH AND DINNER

Tasting menu:
5 dishes € 95,00 per person ($107.74)
7 courses € 110,00 per person 
($124.76)
9 courses € 140,00 per person 
($158.78)
or
Menu à la carte

1 U.S. Dollar = .88 Euro



Menù a la carte

Sardines, kiwi, hemp and     
lettuceISH € 35,00 = $39.77

Octopus, turnip tops, 
black garlic and lemon € 40,00 = $45.45

Black spaghetti with sea-
urchins, candied 

peppers, kale 
€ 40,00 = $45.45

Pumpkin Ravioli, hazelnuts, 
miso, truffle € 40,00 = $45.45

Guinea hen, radicchio, 
buckwheat and 
pomegranate

€ 40,00 = $45.45

Hazelnut custard, 
candied pumpkin and 

truffle 
€ 12,00 = $13.64

With “Jamaica caffè”, the 
tiramisù € 12,00 = $13.64





THE WINE CELLAR 

offers a wide selection of  national and international 
wines, selected among small producers that best 

express the territory in which they operate. Wine-lovers 
will also find dated wines.



Make a Reservation 
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Can reserve a table up to 4 people directly 
from the website  

Conditions: in order to confirm and secure your 
reservation, we might require your credit card details 
complete with card expiration date and security code 
(VISA and MASTERCARD only).

Cancellation policy: you can cancel or amend your 
booking up to 24 hours before your dining time, 
otherwise we will charge 50.00€ ($56.71)for each 
dinner that will not show up.
Reservations for more than 4 people
have to be done by email

A dinner, for groups of  more than 4 people, it is 
compulsory for the entire table the tasting menu of  5 
dishes at 95,00 ($107.74) euro per person.

http://ilridotto.com


Additional Information 

Dress Code 

No specific dress code. 
Kindly ask that men do not 
wear shorts or flip flops

Pets
Generally, pets are not 
allowed in the restaurant. If  
you have a special request, 
please contact us in advance.

Children
love children, but also want 
the Restaurant to be a quiet 
place. Do not have high 
chairs.. kindly ask you to 
respect the other guests.

Facilities 
Summer season, a few 
tables outside in the small 
square in front of  our 
restaurant are available.
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Wi-Fi is available for the guests 



Recommended is the 3-starred Hotel 
Tiepolo which is right next to Il 
Ridotto Restaurant.
• Small and elegant, it fuses the 

Venetian tradition of  precious 
marble, fabrics, and Murano glass 
with a refined minimalist style.
• A harmonic example of  a 

design hotel in the historic heart 
of Venice
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Where to Sleep? Hotel Tiepolo



REVIEWS
The Michelin Guide 

“One of  the most interesting 
realities of  the city: 
research cuisine, 
sophisticated, but not artificial 
or with unnecessary 
provocations.
Substance and innovation are 
accompanied by Venetian 
traditions.”

Gambero Rosso 2018: 
Restaurants in Italy

“A small casket of  good taste 
and refined hospitality, a few 
steps from San Marco. 
The spaces are divided into 
two elegantly furnished rooms 
where nothing is left to 
chance and every detail is well 
studied.”

Falstaff  Restaurant 
Guide 

“Modernity and tradition do 
not have to exclude each 
other. Anyhow, that's the 
place in Venice. Anyone who 
eats here tastes the region and 
discovers the appeal of  old 
recipes that have been newly 
adapted.”
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Price Range
$$$ (Entrees $31 and up)

Cuisine
Haute cuisine or molecular 
gastronomy, Seafood, Italian 

Features
Great design, Foodie magnet, 
Tasting menu, Great value, 
Perfect for a special occasion


