
 

 
Asinocotto 

"It has to be said: this restaurant (closed 
Monday's) is the most pleasant surprise which 
has happened to us in recent times.  The name 
is the same as before (an address with no fame 
or merit with south American cooking) and the 
interior is recognizable, but since, a few months 
ago, the management has changed, a whole 
different tune is playing.  Running the locale is 
the young chef Giuliano Brenna, from the 
province of Varese, full of inventiveness and 
ability (he worked, among other places, at the 
Terrazza dell'Hotel Eden, side-by-side with 
Enrico Derflingher.)  His cooking is modern, yet 
traditional, Mediterranean yet creative, colorful 
yet simple, never excessive, beautifully 
presented.  The menu changes with the 
seasons, but day-to-day you will find at least a 
couple of new dishes, fruit of Giuliano's fantasy 
and equilibrium.  It is difficult to suggest just 
one: among the antipasti the Sea Bass 
Marinated in Marjoram, the Gorgonzola-filled 
Artichoke, and Truffled Bresaola with Fennel 
stand out.  Among the first courses (all the 
pasta is hand made in house) we feel like 
recommending the Tagliolini with Monkfish and 
Radicchio and the Cream of Pumpkin and 
Amaretto Soup, while among the second 
courses it is a beautiful battle between the Fish 
Soup with Tub Gurnard and Fennel and the 
Sliced Grilled Beef with Ham and Artichokes, to 
give you the idea.  Not to miss are the mixed 
grilled vegetables.  A small but well-thought-out 
choice of Italian cheeses and dessert menu (all 
the work of Brenna): the Empress's Rice and 
the Baked Custard with Ginger (not the usual!) 
must be tasted.  The wine list is interesting, with 
essentially Italian labels.  The average price is 
anything but prohibitive, around LIT 45.000 
($27US), not including wine.  All credit cards 
are accepted."  


