Exceptional wines from Italy and
California; selections offered by the
glass. House wines from select vine-
yards offered by the glass or carafe.
[talian and domestic beers; sparkling
and mineral water.

“...Aninsider’s secret as to where
to go for a gourmet dinner in St.
Augustine.” the Florida Times Union.
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647 Al1A Beach Boulevard
St. Augustine Beach, Florida 32080
904-471-7332

Serving Dinner
Monday ~ Saturday ~ 5-9 pm

cafeatlantico.net

Contemporary interior features crisp table linen,
crystal, candlelight and rotating expressionistic
paintings and sculptures showcasing the area’s
most creative artists.

Owner Paolo Pece is a Master Chef certified by the Italian Culinary
Institute, Naples, Italy; formerly Sous Chef at Al Bacio, N.Y. and
Executive Chef at II Ristorante, Chambersburg, PA.

Chef Pece offers an award-winning Italian grill menu featuring
fresh produce of the season; farm raised beef, pork and poultry;
seafood from local waters with North Atlantic and Pacific fish
flown in daily. Pastas, sauces and desserts are made in-house. The
moderately priced menu changes monthly with seasonal entrees
and daily specials.

Chef Pece’s classical methods have earned three diamonds from
AAA; three-time winner of Best Ethnic Dining Taste Award at the

- - Taste of St. Augustine event and Café Atlantico is featured in the
travel book, “"Best Romantic Escapes in Florida.”
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Located at St. Augustine Beach, two minutes from
the Ocean Pier. Just ten minutes from St.
Augustine’s historic district with quaint B&B's,
unique shopping, cultural attractions, art galleries,
significantly important architecture and acclaimed
Flagler College. I-95, exits 305 and 311 are within
a 20 minute drive.

Dinner served Monday - Saturday, 5-9 pm
closed Sunday

Reservations accepted: 904-471-7332 or
cafeatlantico@bellsouth.net

and luncheons

handicapped accessible

Chef Pece, left and Certified Chef de Cuisine
David Bearl, coordinator of business and
industry at First Coast Technical College, St.
Augustine, prepare for the 2008 First Coast
Technical College’s Restaurant Tour.

Café Atlantico presented an evening of
extraordinary dining served with Chef Pece’s
commentary on menu selections and wine
choices along with tips and recipes for
cooking authentic Italian cuisine at home.

Available for catering, private parties, special events

All major credit cards accepted, parking on premises,



