Qclolier 2026

Every sunday. L"Assaggio invites you to experience the Pranzo della Domenica.
an [talian tradition of sharing and conviviality, in an elegant setting.

This month, the chef offers :
Fs-alarl

Our signature Pink Bellini, served as a cocktail or alcohol-free mocktail
Alpine black pork fiocco with warm tigelle and giardiniera
40-month-aged Vacche Rosse Parmigiano Reggiano. aged balsamic vinegar from Modena

A velvety shot of butternut squash soup with chestnut crumble
Traditional peperonata on toasted country bread

@Wﬁéaﬂ}

Tortelli di magro with datterino tomato sauce and Pra basil shoots

detonds piatle

Slow-roasted lamb shoulder with golden sautéed grenaille potatoes

and rosemary butter-glazed carrots

Leloe

Traditional Ttalian tiramisu

with homemade savoiardi and Arabica coffee

F0¢ per peracn
Qui NWaler, tea, Md&dffwmaw

F‘A €45 menu is available for children (under 12 years old)

CASTILLE




	Il pranzo della domenica
	October 2026
	Every sunday, L’Assaggio invites you to experience the Pranzo della Domenica, an Italian tradition of sharing and conviviality, in an elegant setting.
	This month, the chef offers :

	To start
	Our signature Pink Bellini, served as a cocktail or alcohol-free mocktail

	Antipasti to share
	Alpine black pork fiocco with warm tigelle and giardiniera
	40-month-aged Vacche Rosse Parmigiano Reggiano, aged balsamic vinegar from Modena
	A velvety shot of butternut squash soup with chestnut crumble
	Traditional peperonata on toasted country bread

	Primo piatto
	Tortelli di magro with datterino tomato sauce and Prà basil shoots

	Secondo piatto
	Dolce
	80€ per person
	Slow-roasted lamb shoulder with golden sautéed grenaille potatoes
	and rosemary butter-glazed carrots
	Traditional Italian tiramisù
	with homemade savoiardi and Arabica coffee
	A €45 menu is available for children (under 12 years old)



