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The Sweet Life
A famous Milanese pasticceria 
comes to London
By Alex Bilmes

As the San Siro is to football and La Scala is to 
opera, so Marchesi 1824 is to pastry: a Milanese 
temple to good taste, a place of pilgrimage for 
the glitterati as well as l’uomo comune. Marchesi 
is where the Milanese — a people with sweet 
teeth and sticky fingers — go to indulge their 
passion for cakes and confectionery. 

The original family pasticceria, opened by 
Angelo Marchesi on a busy corner of the Via 
Santa Maria alla Porta, right in the heart of 
the city, is still extant after 195 years. Today, 
Angelo’s grandson, also Angelo, presides over 
the operation. A squeaky door opens onto a 
Wonka-esque fantasia: a small room, with fres-
coed ceilings and faded yellow walls, cherry 
wood shelves and antique glass cabinets filled 
with boxes of candied fruits and sugared 
almonds and soft pastilles and gumdrops and 
pralines and fondants and pastries and jam jars 
and cake upon cake upon cake. 

Stand at the zinc bar — a recent innovation, 
dating as it does from the early 20th century — 
with a caffè and a cornetto, or take a seat in the 
room at the back and order a slice of something 
dolce, iced in pastel pink or blue or yellow. If 
it’s after midday, or only a bit before, you might 
even consider a Negroni.

In recent years, under the ownership of the 
Prada Group, Marchesi has expanded into two 
new premises, both close by. And shortly the 
first shop outside Milan will be arriving, in 
London, on Mount Street in Mayfair, serving 
the same sugary treats, beautifully presented 
in elegant surroundings, with a side order of 
that pleasing smugness one experiences when 
finding oneself, however briefly, on an equal 
footing, lifestyle-wise, with the northern Ital-
ian cognoscenti. There’ll be an espresso bar 
and, an added treat for Londoners this sum-
mer, gelati. Go early to avoid Instagrammers. ○ 
Marchesi 1824 will open in April at 117 Mount Street, 
Mayfair, London W1K; pasticceriamarchesi.com

Exceptional sweets, candied fruits, 
chocolates and cakes by Marchesi 

1824 of Milan (and now London)
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THIS 
MONTH

  DRINK  
Four Fox 
Saké. Say 
it aloud – 

much hilarity 
ensues. 
£38.95. 

31dover.com 

  CELEBRATE  
Marylebone’s culinary charm, from 

its Michelin starred restaurants 
to quirky cafés. 24-28 April. 
marylebonefoodfestival.com

BUY 
Haven’t you 
heard? Oat milk 
is over. We’ve 
moved on to Tiger 
Nut, and it’s even 
creamier. £2.99.
rudehealth.com

  EAT  
Organic mini 

date and walnut 
hot cross buns. 
Naughty but 

(almost) guilt-free. 
£3.75 for six. 

abelandcole.co.uk
GASTRO  
GOSSIP

Join the hunt for happiness, 
says Clementina Jackson

N E W S

HOT ON THE TRAIL
There’s nothing like 

finding chocolate 
treats in your garden 

to distract you 
from impending 
Brexit doom. 
The Easter egg 
hunt is back 
– but now it’s 
for grown-ups. 

We need it more. 
Go all out on the 
eggs, the more 
outrageous and 
kitsch the better. 

MEETING OF MINDS
When the ‘World’s Best Chef’ 

collaborates with one of the finest 
whisky houses, you know something 

special is brewing. Massimo 
Bottura and The Dalmore 

have created L’Anima, a one-
of-a-kind whisky which will 

be auctioned at Sotheby’s 
alongside dinner for two at 

Osteria Francescana. Bids at 
the ready to be the most envied 

person in the drinks world...
sothebys.com

COCKTAIL 
REVOLUTION  

As pleasing on the tongue as on 
the eye (and Instagram, of course), 
GONG Bar’s new cocktail menu is 
an ode to the inventions that have 

shaped everyday life. Sip on creative 
interpretations of everyting 

from penicillin to the guitar. 
Genius. shangri-la.com

  ALLA MODA  
Prada pastries? Yes please. Prada Group is bringing the 

fashionable Milanese pasticceria Marchesi 1824 to Mayfair’s 
Mount Street, and we can already hear those designer 

heels clicking. Pop in for world-famous panettone 
and punchy Italian coffee – it’s set to be the most 

stylish spot in town. pasticceriamarchesi.com

  GOURMET GREATS  
Every season is food season, obvs. But the British 
Library’s ‘official’ Food Season is back, and it’s a 

big’un. Greats including Heston Blumenthal, Nigella 
Lawson, Yotam Ottolenghi, Grace Dent and Jay 

Rayner will take part in talks, workshops and one-off 
events. Any foodie who’s worth their salt will be there, 

but is it true what they say about too many chefs?  
We can’t wait to see. 2 April to 30 May. bl.uk

 London Gin  

 truffle egg, £17.50  

 prestat.co.uk 

 Chocolate  

 asparagus, £16.95.  

 fortnumandmason.com 

 Beekeeper’s egg, £80.  

 daylesford.com 
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1 Nel mulino che vorrei 2 It's denim jacket

season! 3 Headband & flowers 4 CV / CV /CV 5 Future Visioni Model

Search 2019

L'uovo di Pasqua più elegante di tutta
Milano scrocchia come il pavé
Basta entrare nella pasticceria per capire cosa vi attende: e perché il cioccolato diventa gioielleria.



di Redazione Digital 08/04/2019
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C’è chi apre una scatolina dal colore inevitabilmente connesso a un

diamante di Audrey Hepburn memoria. E chi apre un uovo di

Pasqua artigianale la cui confezione ha i colori del lusso

meneghino. C’è un motivo se tra le uova di Pasqua più chic lui, il

conte della pasticceria, stacca i concorrenti. E di molto. 120 grammi di

finissimo cioccolato al latte, un piedistallo color crema che ne celebra

le misure geniali, uno scrigno che si apre con i colori più rassicuranti

dell’eleganza milanese: è l’uovo di Pasqua di Marchesi 1824, data

che è infinita certezza di sublime da regalare. E regalarsi.

Courtesy Photo

Se tra le uova di Pasqua al cioccolato c’è aria di competizione ad

altissimo livello qui ci sono almeno tre varianti da considerare: budget

COURTESY PHOTO
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incluso. Per concedersi un peccato di gola incorniciato in

elegantissima boiserie di carta si può optare per la versione Child da

40 euro. Ma se si vuole decisamente provare il lusso di una figura

regale e portare Milano a Versailles l’asticella (e il conto) si alza: arriva

la versione da 200 grammi con cioccolato bianco con granella di

pistacchio (da 55 euro). Oppure si può addirittura rinunciare a

qualunque altra sfida e planare sull’uovo di Pasqua fondente, 1

chilo di cioccolato fondente di primissima qualità, magistrale,

imponente (a 180 euro). Di quelle scelte che lasciano spazio a un’altra

scatolina. Piccola, decisamente piccola. Preziosa, decisamente

preziosa.

Courtesy Photo

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Vacanze Studio a Londra - Oltre 50 Anni
di Esperienza

Linear | Sponsorizzato

La soluzione ai tuoi problemi di udito e al
tuo stile di vita

Ford | Sponsorizzato

Aprile è il mese dei SUV Ford. Fino a €
7000 di Ecoincentivi

Prestiti a Pensionati : arriva la Nuova Convenzione 2019 Questo metodo ripristina l'udito (ed elimina fischi e
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