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Editor’s note: Writer Ondine
Cohane and her husband,
John Voigtrmann, recently
opened La Bandita, an inn
in Fionza, cutside Siena.

Alla Vecchia Bettola
Florencs is famaous for
its old-school trattorias,
and one of the best is
this place off the main

BY ONDINE COHANE

Doilcl & Dolcezze In a town
not known for its pastries,
this 15-year-old bakery
is a Florence institution.
The lovely Art Deco shop
displays the day’™s Lars,
many topped with wild
berries, in the front window.
Inside, Florentine biddies
Sip espresso at the bar
and eat cream-stuffed
cornetti; Maly's answer to
the crolssant is usually
dense, but these are light
and flaky. Piases Berccria
8/r; O11-39-055-23+5458.

SantAgostine 23 At this
hip new restaurant, terrific
young chef Mirks Innooenti
mixes traditional Tuscan
dizhes like bisteccs alla
fiorentina, made with

Tuscany's famed Chianina
beef (his tasty burgers use
the same meat), with lighter
options, e an axeptional
taghioni con bottarga (pasta
with dried fish roe). Via
SantAgostino 23/r; 011-39-
QE5-210-208.

hotel

Riva Lofts Designed by
Claudio Nardi, one of
Florence's most famous
living architects, this
boutique hotel epened
late last year on the
banks of the Amo. Its
ning suites. outfitted

with figor-to-ceiling
windows and oversize
turniture, feel more like
chic apartments than
hotel roorms, As an added
bonus, guests can use
free bicycles to bypass
Florence's notorious
traffic. Doubles from $260;
Via Baccio Bandinelli 98;
011-39-055-713-0272,

new chzantz hotel
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