AUTOGRILL
Piazza del Duomo has always been the salotto of Milan —the city's draw- (P,II\L ATE PLEASER
ing room —where passers-by stop for coffee and a chat. Autogrill is now Pick a treat from the
making it Milan's finest pantry: brand-new project Il Mercato del Duomo patisserie range at the
will bring a selection of food-and-drink concepts back to the beating heart glegant Bar Motta,
of town. Set in the stunning 19th-century Vittorio Emanuele Il gallery, |l 02
Mercato del Duomo takes up four floors with the bestin gastronomy. Bar ON THERISE
Motta, emblem of the quintessentially Italian caffetteria, presides over the Local artisans bring
entrance as it didin 1928: inside, an array of artisans' market stalls display %Zi;vn:aarifﬁl f:';ztr_cato.
their enticing wares in Il Mercato, Autogrill's innovative addition to the
store, reproducing a traditional Italian indoor city market. 03
The Bistrot Duomo Milano is perfect for a plate of fresh egg pasta. Head 2“;:5\/‘;2:;}'3

up to the highest floor for top-notch meals: the students of three-Michelin- Tzrrazza Anérol
starred chef Niko Romito serve inventive courses at the Spazio Milano. Next sometimes come with
door. the Berlucchi Franciacorta Lounge has awell-stocked cellar but for a live music. You canalso
glass of Milan's favourite aperitivo, the tangy Spritz, nowhere is better than m‘;;g%&’:g;’%ggfmo
the Terrazza Aperol, where the view of the spires of the Duomo is unrivalled. '
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MOVEABLE FEAST

Spazio's minimalist
atmosphere lets you
focus on the flavours.
Berlucchi Franciacorta
Lounge is here, too.
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AUTOGRILL X MONOCLE



