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Reserve your table now at assaggioseattle.com or call 206.441.1399

Meet our New Friend and Guest!
When I met Marco Saffirio of Osteria La
Salita in Barolo last Fall, I knew all of you

would love a chance to taste his food.
So I invited him to share my kitchen.

Specials will include:
Veal and Rosemary Souffle with red onion compote
Handmade Ravioli with roasted lamb
Grilled Octopus with potatoes and tomatoes
Bowtie Pasta with prawns and zucchini
Chocolate heart with orange gellato

Visit Assaggio on January 13th and 14th to sample

Northwest ingredients Piemonte style.
Make your reservations now. www.lasalita.it/

Don't Forget Valentine's Day?
We are open on Sunday just for you
and your loved one!

Get to know us better,
Visit our blog: assaggicseattle.wordpress.com

Become a Fan on our Facebook Page: Assaggio Ristorante Seattle
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Have you been
to Il Baretto?

We have missed you. Come
taste the specialty Italian
cocktails our bartenders have

been creating.

Don't Miss our Happy

Hour Specials
Monday-Friday 4pm-6:30pm
$2 : Draft Beer
$3 : Well Drink
$4 : Red/White Wine
$5 : Bartender’s Choice

We Sell Wine.

Use our expertise.
We can help you select
wines for your cellar or to
drink today.




