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throughout the day. This beautifully designed 
location offers four different experiential options: 
the “Caffetteria” where visitors can savor an 
authentic espresso, a “Slow Coffee” area to taste 
different types of coffee extraction systems, 
a “Fresh Roasted” area where precious single 
origins are roasted and blended on site, and the 
“Coffee Design” area where innovative food 
design meets the world of coffee in new and 
surprising flavour combinations, created with top 
international chefs. Open Mon-Thurs 8am-7.30pm; 
Fri 8am-8pm; Sat-Sun 9am-8pm. www.lavazza.it/
flagshipstore. Piazza San Fedele, 2. T: 342 8411682. 
M1-M3 Duomo. Map F4

Marchesi 1824 
Pralines and homemade pastries, biscuits and 
panettone, “veneziana”, chocolates, sweets 
and over thirty different types of cream cakes, 
cannoncini and éclairs. It still retains its original 
early nineteenth century atmosphere and has a 
counter at which you can drink a cup of coffee 
accompanied by tiny, mouth watering treats. 
Pastries baked fresh on a daily basis and for the 
holiday season. A truly tantalizing experience! 

T: 02 76005599. M3 
Montenapoleone.
Map G4  
illy Caffè  
In addition to 
the launch of a 
design store in 
Milan’s futuristic 
piazza Gae Aulenti, surrounded by spectacular 
skyscrapers, the Trieste-based brand 
recently opened a new, exclusive locale in via 
Montenapoleone, in the heart of Milan. The 
new illy Caffè has taken up residence in the 
elegant courtyard of a period building and is 
slated to become one of the city’s hottest all-day 
dining options where lovers of taste and art can 
get together to enjoy either a languid lunch or 
dinner, or savour tantalizing sweet and savoury 
offerings in a unique oasis. The store also  
boasts a retail corner featuring a selection of 
products from the illy world. www.illy.com.  
Open Mon-Wed 7.30am8pm; Thurs-Fri 
7.30am-9pm; Sat 9.30am-11pm; Sun 9.30am-9pm. 
Piazza Gae Aulenti, 36. T: 02 65560331. M2-M5 
Garibaldi FS. Map F2 • Open daily 8am-11pm.  
Via Montenapoleone, 19. T: 02 83549386.  
M3 Montenapoleone. Map F4   

Lavazza 
Italian coffee expert Lavazza has opened its 
first flagship store in Milan. A go-to destination 
where coffee lovers can experience the very 
best that the world of Lavazza coffee has to offer 

Open Mon 7.30am-7.30pm; Tues-Sat 7.30am-8pm; 
Sun 8.30am-7.30pm. www.pasticceriamarchesi.
com. Via Santa Maria alla Porta, 11/a. T: 02 876730. 
M1 Cairoli. Map E4 • Open daily 7.30am-9pm. 
Via Montenapoleone, 9. T: 02 76008238. M3 
Montenapoleone. Map F4 • Open daily 7.30am-
9pm. Galleria Vittorio Emanuele II. T: 02 94181710. 
M1-M3 Duomo. Map F4   
Neuhaus Maître Chocolatier 
In Milan, the famous school of Belgium chocolate 
boasts one of its most famous brands: the 
Neuhaus shop is a small treasure trove where 
pralines – more than 100 varieties that arrive 
fresh, each week, from Belgium – are displayed 
in cases like precious jewels, alongside bars with 
dried fruits, characteristic letters of the alphabet 
and greeting cards, all made exclusively from 
chocolate. Open Mon 3pm-7pm; Tues-Sat 10am-
1.30pm/3pm-7pm. www.neuhaus-cioccolato.it.  
Via San Vittore, 6. T: 02 72000096.  
M2 Sant’Ambrogio. Map D5   

Noberasco 1908 
King of dry fruit Noberasco 1908 instantly sealed 
its success as a reference point for discerning 
palates and lovers of natural tastes: its products 
are sourced from all over the world and include 
a flotilla of the rarest, most delicious culinary 
delights. Open Tues-Sat 10am-7.30pm; Mon 
11am-7.30pm. www.noberasco.it. Via Spadari. 
T: 02 99201022. M1 Cordusio, M1-M3 Duomo. 
Map F2    

Peck 
A paradise for food lovers. At this high-class 
delicatessen, for years an authentic temple of 
Milanese taste, you will find the best of Italian 
excellence, from cured meats to sauces, from 
wines to liqueurs, from cheeses to olive oil. 
Spread out over three floors, Peck is also a 
great place for an unforgettable stopover. The 
search for quality is Peck’s primary aim, achieved 
through a careful selection of products from all 
over the world. Don’t miss the “Piccolo Peck”, a 
gastronomic café at the ground floor reminding a 
Viennese café of the 30s, where you can relax and 
taste several specialties. Open Mon 3pm-8pm; 
Tues-Fri 9am-8pm; Sat 9am-8pm; Sun 10am-5pm. 
www.peck.it. Via Spadari, 9. T: 02 8023161.  
M1-M3 Duomo, M1 Cordusio. Map F5   
Zàini Milano 
In 2013,  historic Milanese chocolate factory Zàini 
celebrated its 100th anniversary with the opening 
of a new space in Milan. A timeless location 
decked out with period furniture and a counter  
at which customers can savour authentic cakes, 
hot chocolate laced with violet flowers or rose 
buds, sweet treats and bread and chocolate.  
The ideal place to taste and buy some of the  
best chocolate in town. Open Mon-Sat 8am-
10pm; Sun 8am-7pm. www.zainimilano.com.  
Via de Cristoforis 5, corner of Corso Como.  
T: 02 694914449. M2-M5 Garibaldi FS. Map F2  

Via del Torchio, 4 - Milan
PHONE +39 0280506690

FELICE A TESTACCIO
Roman cuisine since 1936Milano

DINING

MARCHESI 1824’s famous panettone is decorated by hand, prepared 
using a recipe based on two centuries of research and passion. Its 
exquisite ingredients include raisins, candied fruit, Bourbon vanilla  
from Madagascar, Italian honey and trademark Marchesi sourdough. 
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