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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 :

Alpine Black Pork Fiocco. served with tigelle
30-month aged Vacche Rosse Parmigiano Reggiano
Three-tomato carpaccio, served with creamy burrata
Traditional peperonata and rustic country bread crostini

Trofie pasta with pesto rosso
Roasted lamb shoulder. sautéed potatoes. butter-glazed carrots with rosemary
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	Il pranzo della domenica
	September 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 :
	Antipasti to share
	Alpine Black Pork Fiocco, served with tigelle
	30-month aged Vacche Rosse Parmigiano Reggiano
	Three-tomato carpaccio, served with creamy burrata
	Traditional peperonata and rustic country bread crostini

	Primo piatto
	Trofie pasta with pesto rosso

	Secondo piatto
	Roasted lamb shoulder, sautéed potatoes, butter-glazed carrots with rosemary

	Dolce
	Traditional italian Tiramisù

	80€ per person
	A €45 menu is available for children (under 12 years old)




