
MARCO STABILE 

Marco Stabile is a young chef from Pontedera, Tuscany, who has 
quickly risen to prominence in Italy. 
 
He developed his skills of subtle invention whilst working in, and 
contributing to, some of Italy's finest kitchens, including the famed 
"Baghino" in Prato, "Il Salotto del Chianti", the Antinori-owned 
"Osteria di Passignano", the Beringer Blass-managed "Cavaliere 
del Castello di Gabbiano", "Il Paese dei Campanelli" and "Il 
Chiasso dei Portici" to name a few.  
 
His final stepping stone before opening Ora d'Aria, where he is 
both resident head chef and co-owner, remains his work at 
"Arnolfo" in Colle Val d'Elsa (Michelin **) as the right hand man to 
the incomparable Gaetano Trovato. 
 
Marco is an occasional and warmly welcomed teacher at some of 
the Italy's most celebrated culinary schools, such as those in Jesi, 
Montecatini Terme and "Academia del Gusto" in Arezzo. He is a 
member of prestigious association  "Jeunes Restaurateurs 
d'Europe" from 2009. 
 

He receive one Michelin Star in November 2011. He become 
President of Jeunes Restaurateurs d’Europe in 2015 for 3 years. 

Ora d’aria 

“Ora d'Aria”, or "Hour of Air", refers to the hour each day that 
inmates were given to exercise outdoors while 'guests' at the 
prison opposite our restaurant's first location. It now refers to time 
spent here by you, where we give our all to ensure a unique mix of 
tradition, innovation and elegance created by one of Italy's 
leading chefs and his passionate team (whose last major accolade 
was the appointment of a much-awaited and coveted Michelin star 



in November  2011). 
 
We trust in the "passaparola", or word of mouth, from the people 
that matter most - our diners and, in turn, friends. Indeed we have 
spent precisely nothing on advertising since opening. With this in 
mind our international reviews, some of which can be found on this 
site, are particularly special to us as they show just how far word of 
mouth alone can travel in a relatively short time.  
 
Our aim is simple - to combine the integrity, depth and quality of 
Italian cooking with a belief in its continuous evolution. We believe 
that the key to standing the test of time is to never stand still. 
Furthermore, the historic context provided by our extraordinary 
city perhaps offers us an almost unique gift - the opportunity to 
remain young at heart for years to come.


