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Euro chic meets casual at amazing Bistro

In the bell 4 restaurant’s
life, it the up \wward sloping side
that is most excitin

, and when owners an
employees are still hng&ly enlhusl-
astic about their

_Cape Coral's Blsl.rom Vivo is

g that precise portion of the

curve

Mother-dau zhm- owners Canelle
and Veronique Frelier opened the
7-month-old coffee café for dinner in
November. Dinner service, Vero-
nique explained one night, is what
‘the Frelier family knows.

Bistro In Vivo, lnmed in the
Sweetbay plaza on Park-
way, was the Freliers’ mempx i
escape the long hours and man
schedules invoived with their fine-

restaurants i

time behind a stove, but it
hasn't quite worked our that way.

Instead Canelle i back in the.
kitchen each night, fretting over her
famous Filet de la Mamma, a dish
that involves a complex, wonderful,
top-secrer, zi}splee sauce (hint: one

now good luck with
rm Umgrlg)lhxswpssn'.\psn per-
ectly cooked filet mignon.

1o, And Cape Coral 1o  betier place

Blsl.ru In Vivo is one heck of a

age-girl. And service involves
e and Canelle hefting plat-
ood while regaling you with
long, but endlessly en

Fios o thais Tves g s nene "

anv?_'lulslnd hndlmsm;dmmw\mﬁmdmmln Vivo \nmﬂmtzpe

Start with those escargot — ten-
dex, garlicky, perfect — and move on
o Coate T aens terrine, a richly

mellow masterpi goose liver

and buttery fat that will farn even

the most liver phobic into believers.
a gorgeous cheese plate, the

bm b Eorgonaola und partie.

by good honey an

tousted walmits. Andl real butior (Ims
of it) to spread anto Ilm restaurant’s
freshly baked breag

And it unly gel.s ttz

Bring a few friends and force one
of them to join you in the Amazing
Parmiggian:

bheasty helping S Raming 2

£ your heart isn't yet ra cmg it
il o Conlle shaves thick slices of
fresh black truffle, “Dees ees from
Trante, ong foand s wuro per kil
she says. It's a mere $22 i

There is lobster ravioli in & dec-
adent blush sauce and gnocchi lav-
ished in plqllan(?m‘gmmla cream.

buceo falls off the bene,

ousse —
imagine a cloud of intense, carrot-y
loped

58 — and

scall
keep your fork darting ba

uiches and
‘thi

that will linger in your memory for
the weeks, months and years to
come.

crepes and homemade croissants for

breakfast and three varieties of

house wine for whatever time of day

SYSTEM AVERAGE COS1
* %%k great 34558 = $25 and up
# % good $885= 520824
*foie $55= 515518
* poor 352810414
$=$100rless
BISTRO IN VIVO

4825 MILTON ST., CAPE CORAL
n Food: #x#%

» Price: $85

» Hours: & a.m-9 p.m. Monday to Saturday
(dinner from 5:9 p.m.), 8 2.m.-2:30 p.m. Sun-
day.

» Call: 4714855
» Noise level: Low to moderate
» Ete. Limited selection of house wines
(:h-mmy. merlot and cabernet) and beer
(Budwesler, Bud Light), outdoor seating,
takeout and catering available.
» Webs bistroinvive.com
SAMPLE OF THE MENU
APPETIZERS
» Petals of smaked salman and blinks, $8.95
» Cheese plate, $12.95
» Escargot, §7.95
» Salad Micolse, $11.95
w Lobster bisque, $7.85
» Pate de fole gras, $14.95
ENTREES
» Beef Bourguignon, $17.95
» Canard a Forange, $24.95
» Filet de la Mamma, §25.95
' Gnocehi In gorgonzola sauce, $11.50
» Linguine with seafood, §16
= Lobster raviol, $14

strikes your fancy. Finish your meal
with a rustic tart, tiramisu or a just-
as-airy mousse n{ the more tradition-
al chocolate v

11's tough 1o go wrong at Bistro In

Vivo.
And if you go now, you can on
day say you ate here wey back when.
jean Le Boeuf & the. rom it e o bl oed
s o
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