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HOTEL REGENCY

- #44 experienced life with elegance, luxury, passion ahdrm. As
“& you pass through the formal entrance, greeted byfribndly

‘8 uniformed doorman, you feel as though you have @sion to

shed your worldly cares and begin a journey reskiudy for

4 members of a bygone aristocratic era. Indeed, ¢h&rming
| ™ retreat so captivates and enthralls the guestahatbegins to
: feel as if he or she might see a member of roytky into the
room at any moment.

i At one time this posh nineteenth century villa weserved for
the highest government officials, ambassadors amisters of

state. Then, for brief period, it became a privatéel before
passing into the possession of its current owieday this five-

star property is a member of the prestigious “Legdiotels of
the World” collection and listed as one of “The &iHotels and
Resorts” by American Express. Situated in a qdistrict of

Florence overlooking the pristine Piazza D’Azegtlig Regency
offers a restful ambience with a feeling of privaoyd seclusion
although it lies just minutes away from Florencd&ésmous

museums and historical buildings. In the very hefrthe Renaissance’s most famous city, Regency
seems like a magical oasis allowing travelers fmegence the treasures of the past in splendid @amf

One is struck immediately with the air of relaxed
sophistication found in the waiting salon, surroesdy
antigue objects, exquisite period-piece furnishj
musical instruments and majestic paintings. One
only imagine the number of dignitaries who, in cerss "
past, must have been entertained in this very pléber — =affl
hotel manager greeted us warmly and checked lmmd),!_-'";
after notifying us of all the amenities throughtus fine
establishment, offered a complimentary welcome
Spumante to be served later in the evening. Wee
then escorted up to our room and introduced tonasy
features. Opening the brightly painted cherry-dedr,
we found our room equipped with a very large kirg
bed, by far the largest (and most comfortable) resdtwe had seen so far after traveling for a weéialy.

Our room came with wi-fi internet access, sateltibdor television, minibar, walk-in closet, and iwvidual
climate control. The bathroom was decorated thnoug with exquisite Carrera marble and was stocked
with plush Turkish towels warmed by a heater. Lyxbathrobes and cozy slippers, tucked away in our




walk-in closet, awaited us for our evening. Ouwtsalr windows we gazed upon the tranquil, manicured
garden with its many trees and shrubs.

Moments later we left our abode and invested alfews in exploring some of the sights of Florenaéer
a hearty lunch, we returned to rest in our roonmnduthe afternoon, and enjoyed some of the faedifound
throughout the

hotel. We discovered there were thirty-four guesims, four of which were suites, situated on fitmors. The hotel’s
private garden is an outdoor paradise, situatedoutside theRelais Le Jardinthe hotel’'s magnificent restaurant in
which fine traditional Tuscan cuisine is prepargchiaster chef Rino Pennuci (see our review of oastrmemorable
dining experience in all of Florence).

After a restful sleep in our cozy room, we awoke aobountiful
breakfast buffet served in the downstairs lobbyereHtables were
heaped with trays of homemade croissants, loavesesii bread and
rolls, gourmet preserves, a selection of natunaats, choices of yogurt
and a bevy of seasonal fruits freshly cut and Bytrrayed. Freshly
squeezed Sicilian orange, grapefruit and tangg@uines were located in
pitchers on a separate table in the midst of theaa dining room,
facing the lovely private garden. A tray of meatsl another of cheeses
graced yet more tables nearby, along with a setecti several kinds of
pastries. On another table there were scramblgd agd bacon kept
warm in heated serving containers. Once seatedsasuver asked us if
we would like creamy cappuccino, espresso, Amerigaffee or hot
chocolate. Then, taking turns finishing one plat€ood to sample more options, we remarked to eatbler how
delicious the pineapple, kiwi, and other fruitdégisand the freshness of the juices and pastiésat a glorious way to
begin a new day.

The Hotel Regencyin Florence is known for its “vintage hospitalftygnd is an experience not to be missed when
visiting Florence. Plan to spend as much timeaascan when you are a guest there, as you will vaarglax and dine
without rush. And don't forget to make dinner mesgions at theRelais Le Jardimestaurantfor what will certainly
become your most memorable meal.

TheHotel Regency

Piazza Miassimo D’Azeglio

3, 50121 Florence.
Telephone: +39 055 245247
Emailinfo@regency-hotel.com
www.regency-hotel.com

Note: When in Rome, be sure to visit the Regensigter hotel, the Lord Byron.



RELAIS LE JARDIN RESTAURANT

The intimate atmosphere of the Hotel RegenBgfais Le Jardinrestaurant brings traditional Tuscan cuisine tea

level of gourmet dining pleasure. Chef Rino Perhypeepares the finest Italian fare presented widgance and
grace. On the evening of our dining experienceweee greeted warmly by our server, Mr. Roman Rarwhose

twenty-three years of experience at the Regencedi@dpertise and charm throughout the course ofrmal. As
Roman served us complimentary Asti Spumante, hiaievgal the evening’s specialties while thoroughigwering our
questions as we pored over the menu. So manyhdfelighoices presented themselves!

As he attended to two other tables nearby, we coati to debate and discuss our options. Romargbtalelicious
sesame bread sticks, rolls and flat bread alonly avitomplimentary carpaccio of tuna appetizer. wifg enjoyed the
delicate olive oil that enhanced the tuna set upded of julienne vegetables. The three of usdéecupon sharing a
single appetizer, the ostrich filet millefeuillecaporcini mushrooms with traditional balsamic viaedrom Modena.
Quite frankly, this ostrich filet would rival in $#&e and texture any tender beef filet that couldobed. Each forkfull
of the crusty cheese and tender meat, gatheredthpghe sauteed mushrooms melted deliciously uperptalate. If |
had nothing else to eat for the entire evening ulddave been thoroughly satisfied with this plafiene. Four hours
later we found ourselves still commenting favoraddbput this delightful dish.

For our first course | chose the basil flavoredatali pasta with porcini mushroom sauce. This anawi-like pasta
was wonderfully chewy with a mild basil flavor tha@as not too overpowering. It made a nice “middteirse”
between my ostrich appetizer and the fowl | choseltow. My wife ordered mixed bean soup withrextirgin olive
oil, a good choice prior to her upcoming fish eatréhe soup was substantial, robust and flavorful.

The three of us chose to spread our next choioaistbe realms of fish, poultry and beef. | choseng rooster stuffed
with raisins and pine nuts served with avocado esaamd vegetable julienne. While the rooster wasldée and
flavorful, | was surprised that none of the raiaird pine nut stuffing made it to my plate. Perhihpschef's idea was
to impart the stuffing’s flavor to the meat witha#mpling the actual stuffing. | did not botherask our server as |
was too busy enjoying my sliced poultry. At anterahe understated elegance of the avocado saasea welcome
accompaniment, though not particularly memoralidm the other hand, my wife and son’s choices wemnamently
memorable. My wife enjoyed her swordfish steakhwahickpea puree and lightly spiced chicory. Sheegme a
sample of this roasted swordfish which | found &udibly moist and flavorful. | have found that samy others have
prepared swordfish in such a manner as to makg itadting and bland, but this swordfish was mwckhe contrary.
My son ordered a beef filet, cooked medium (whiakans “rare” by American standards) served witHegtiseasonal
vegetables. “This is one of the best dinners Bver had,” he later enthused, this coming from whe has been
known to consume several fine steaks in his youfleg KAIithough the filet was cooked more rarelyrihze typically
would like, the tenderness and flavor allowed hinexperience a new dimension in culinary delight.

For dessert we found three of the six menu choices
each to be a perfect match for us. | chose the
hazelnut Bavarian cream with lukewarm chocolate
sauce. The cream, | discovered, was more like a
very firm custard drizzled with heavenly dark
chocolate, the kind that tempts one to lick higepla

no one were looking. My wife could not resist her
all-time favorite dessert, creme brulee, this orith w

a light lemon flavoring. It was a good thing thia
ramekin it was served in was not too large, fos thi
dessert’s richness allowed one to eat only the
smallest portion. The torched sugar coating made
this creme brulee taste absolutely heavenly. My so
opted for the dry fruit and plain chocolate-fillpdff
pastry with custard. His dessert seemed to chwer t
entire plate, much to his eternal delight.



With a view of the delightful garden outside, thetage 1950’s music of Dean Martin playing as ifwere singing in
the next room over, we were transported in tima ptace where we felt that all was well and at peatheRelais Le
Jardin within the Hotel Regency is a dining experience |

urge you not to miss. | could say without hesiiatihat

for the five days and nights we spent in Floretttoe,meal

we ate at the Hotel Regency was head and shoulders

above the rest. Where we found nice presentations,

moderate portions and ordinary fare at other dining

establishments, the dinner served atRedais Le Jardin

was extraordinary. As for price and service, onala

easily spend a lot more and receive a lot lessie kleu

will find some of the very best value and servicall of

Florence. Though it be only a few minutes from the

central part of historical Florence, it is well worthe

small investment of a few moments driving or wadkio

dine in this marvelous setting. If your dining exignce

here is just a fraction of what it was for us, il voe,

nevertheless, a wonderful experience to be sure.

Peter Bogdanov



