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Meet Executive Chef Alessio Rossi                                         
 
 
Chef Alessio Rossi has had a passion for cooking 
since his childhood. As the son of a family of 
entrepreneurs in the wood industry, he had his career 
path already predefined. 
However, by observing his mother while cooking he 
soon realised that he wanted to follow his dream and 
become an executive chef. 
 
He was always adventurous and at the age of 13, he 
had his first summer job in the kitchen as a dish 
washer, where he had to opportunity to become 
acquainted with this creative environment.  
 
After completing the hotel school in Sondalo (Italy), he 
immediately started his career working for several 
small and typical restaurants in his area around Lake Como. 
 
His desire to grow professionally and experience different culinary environments motivated him to proceed in 
his professional adventure. 
  
He was appointed chef at the famous Grand Hotel Villa d’Este and  
during his assignment, he had the opportunity to arrange various Italian Food Festivals in luxury hotels 
throughout the world including the Hotel Baltschug Kempinsky in Moscow, the Ritz Carlton in London as well 
as the Gulf Hotel Bahrain. 
He was also invited to be a guest chef at the prestigious James Beard Foundation in the United States. 
 
After being the Executive Chef at the 5-star Grand Hotel Eden in Lugano for several years, he was appointed 
Executive Chef at the Hotel Splendide Royal Lugano, a member of The Leading Hotels of the World. 
 
He was recently a guest chef at the TV show “I cucinatori” broadcasted through the RTSI (the national TV 
channel of the Italian speaking part of Switzerland). He also coordinated the Gala Dinner of S.Pellegrino 
Saveurs Ticino, a gourmet dinner prepared jointly with the top chefs of the year in Switzerland that took 
place at Hotel Splendide Royal, Lugano. 
 
Alessio Rossi’s cuisine philosophy is to mix creativity and tradition in combining flavours and ingredients to 
create new dishes. His specialties are always prepared with the freshest local ingredients of first quality, and 
are based on the local and nearby Italian cuisine inspired by great Italian chefs such as Gualtiero Marchesi 
that he follows in order to please the most sophisticated palates.  
 
Some of his signature dishes include risotto, home made pastas and special antipasti that are prepared with 
a slow and low temperature cooking technique to preserve the quality of the ingredients. 
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