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  A Little Slice of Paris on Florida's 'Left Bank' 
The French Brasser ie  Rust ique brings a favorite Parisian pastime to Naples  

 
At first glance, you could almost be in Paris: the classic brasserie interior, the outdoor 
marble-topped bistro tables under a romantic canopy of live oak boughs and strings of 
lights, the happy clattering of dishes, and the aromas of beloved favorites being delivered 
from the bustling kitchen: Steak-Frîtes, Soupe à l'Oignon, Cassoulet, Escargots… Did you see the 
size of that Éclair that just sailed by?  
 
But you're not in Paris: this warm and colorful scene is in Naples, Florida, at The French 
Brasser i e  Rust ique , opened in 2017 by chef Vincenzo Bertulia, an Italian channeling his 
passion for France. The apparent culture-crossover couldn't be more natural. Betulia, a 
native of Sicily who was raised in Milwaukee, is a protégé of two-time James Beard award-
winner Paul Bartolotta, who had, in turn, trained under Paul Bocuse, in France.  Ever since 
serving on Bartolotta's team that opened Milwaukee's acclaimed Lake Park Bistro, Betulia 
has nurtured a dream of following in his mentor's footsteps with an informal French 
establishment of his own. The opportunity presented itself across the street from his first 
restaurant, Osteria Tulia, where his rustic Italian cuisine had already gained an enthusiastic 
following, and the adjacent Bar Tulia, where Naples' craft cocktail movement was launched. 
The new space lent itself perfectly to an outdoor-indoor bar, the signature feature of the 
lively brasserie, whose climate has the advantage of Paris where year-round courtyard dining 
is concerned. 
 
Betulia modeled the aesthetic of his 230-seat dream on the time-honored brasseries of Paris -
- and, he freely admits, on other well established homages to the genre, such as New York 
City's famed Balthazar. At the entrance, hexagonal floor tiles are inset with a bold tiled 
'welcome mat' proclaiming 'The French.'  The cheerful red of the tufted banquettes is 
repeated outside on the awnings, and on the top slat of each folding Parisian-style park chair.  
Inside, a pressed tin ceiling, wood paneling, dark bentwood chairs, and antiqued mirrors 
behind the bar all contribute to the vintage aura.  Above the paneling, local artist Megan 
Young has conjured up a playful mural of a Parisian park with all the Gallic charm of 
Ludwig Bemelmans' Madeline; look closely and you'll find Betulia, his wife, their children, and 
his business partner's family, all featured in the idyllic scenes. The oak tables are bare, and 
the brasserie's creamy white diner dishes are rimmed with a delicate line of black, like a 
fanciful border of ink drawn around each serving. Traditional French faceted bistro tumblers 
keep the tone on a casual comfortable footing.  
 
On the subject of glassware, the wine list at The French is unapologetically…French, 
underscoring the authentic national expression of the brasserie.  A selection of more than 
two dozen wines by-the-glass, and nearly two-hundred handpicked bottles, spans from 
celebratory bubbles to sweet dessert wines, with reds, rosés, and whites representing every 
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growing region in between, just waiting to complement Betulia's interpretation of the most-
loved dishes of France. The beer list, likewise, favors classics from France and Belgium, as 
well as a handful of notable American craft brews, including offerings from the hyper-local 
Naples Beach Brewing and Fort Myers Brewing companies. 
  
The cuisine, which is the heart of Betulia's French enterprise, reflects his dedication to 
cooking with the freshest possible produce, highest quality meats, seafood procured by 
fishermen he has known for years, and artisanal products made in-house by his talented 
team. Chef de cuisine Frank Pullara is his right-hand man, as well as his first cousin, raised 
with the same high family-standard of Old World cooking.  Open for lunch and dinner every 
day of the week, and brunch on Sundays, The French offers comforting meals that might  
begin with fresh salads of Endive and Pear, or house cured Burrata and Melon. Tartare de Boeuf, 
Seared Foie Gras, and plates of house-cured Charcuterie and Pickled Vegetables might be followed 
by House-extruded Fettucine with Slow-cooked Wild Boar, Aromatic Vegetables, Red Wine, and Herbes 
de Provence; or Pork Shank à L'Alsacienne with Sauerkraut, Bacon, Red Potatoes & Green Apples.  A 
dedicated pastry chef sees that the end of a meal at The French is classically French, with 
perhaps a more frequent nod to Florida's fresh local citrus crops. Who could resist the Citron 
Tarte with Toasted Meringue & Raspberry; the Île Flottante with Crème Anglaise & Berries; or the 
White Chocolate-Citrus Crème Brûlée?   
 
When in Naples, there is now a place to eat and drink and relax with the elegant savoir faire of 
the French: at The French, where Vincenzo Betulia has created a brasserie that is not simply 
rustique, but magnifique.  
 
 
 
For more information: 
Simone Rathlé – 703.534.8100 
simone@simonesez.com 
twitter.com/simoneink  
deepfrieddiaries.com 
 
 
 


