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 “If I were a vegetarian, I’d head to the Ghetto area and order 
artichokes prepared in a variety of ways. Those things are 
almost enough to turn this committed meat-eater into a veg-
etarian!!”

 —NeoPatrick
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236 <  Where to Eat 

 THE SCENE
 In Rome, simple yet joyously traditional cuisine reigns. Most 
chefs prefer to follow the mantra of freshness over fuss, 
simplicity of fl avor and preparation over complex cooking 
methods. So when Romans keep on ordering the old stand-
bys, it’s easy to understand why.

 And we’re talking about some very old standbys: some restaurants re-
create dishes that come from ancient recipes of Apicius, probably the 
fi rst celebrity chef (to Emperor Tiberius) and cookbook author of the 
Western world. Today, Rome’s cooks excel at what has taken hundreds, 
sometimes thousands, of years to perfect. This is why the basic trattoria 
menu is similar wherever you go.

 Still, if you’re hunting for newer-than-now developments, things are 
slowly changing. Talented young chefs are exploring new culinary fron-
tiers, with results that tingle the taste buds: potato gnocchi with sea 
urchin sauce, artichoke strudel, and oysters with red onion foam are 
just a few recent examples. Of course, there’s grumbling about the 
number of chefs who, in a clumsy effort to be nuovo, end up with col-
lision rather than fusion. That noted, Rome is the capital city, and the 
infl ux of residents from other regions of the country allows for many 
variations on the Italian theme. Sicilian, Tuscan, Pugliese, Bolognese, 
Sardinian, and northern Italian regional cuisines are all represented. 
You’ll also fi nd a number of good-quality foreign food outposts here, 
particularly Japanese, Indian, and Ethiopian restaurants.

 Most Romans don’t care about the fanfare of decor in a city where you 
can sit outside on a glorious piazza and dine in a virtual Baroque paint-
ing. Still, slick interiors are starting to slowly catch on, and traditional 
eateries are updating their decor. In any case, if you can look beyond 
the trappings, as Romans do, you can eat like an emperor—or at least a 
well-fed member of the Roman working class—for very little money.

 By Dana 
Klitzberg and 
Jen Laskey

 By Dana 
Klitzberg and 
Jen Laskey
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former "dolce vita"
haunts now
overpriced

tourist traps

BORGHESE
& VENETO

creative assortment
of mid-range dining

options

PANTHEON

hot young chefs'
outposts; traditional

pizza joints

NAVONA

celebrity hot spots &
shopping-spree

respites

SPAGNA, TREVI
& QUIRINALE

old-school Roman
eateries meet club/

lounge scene

AVENTINO
& TESTACCIO

traditional Roman &
Jewish Roman fare

among the ruins

CAPITOLINO
& GHETTO

ethnic spots & hip
up-and-comers

MONTI &
ESQUILINO

student haunts &
innovative regional

cuisine

REPUBBLICA &
SAN LORENZO

local pizzerias &
trattorias for tourists

& locals alike

COLOSSEO

residential, refined
neighborhood

favorites

VATICAN

cheap joints, local
favorites

TRASTEVERE &
GIANICOLO

trattorias featuring
market-fresh
ingredients

CAMPO DE' F IORI
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238 <  Where to Eat 

 WHERE TO EAT 
PLANNER

 Eating Out 
Strategy

 Where should we eat? With 
hundreds of eateries compet-
ing for your attention, it may 
seem like a daunting question. 
But fret not—our expert writ-
ers and editors have done most 
of the legwork. The 110-plus 
selections here represent the 
best the city has to offer, from 
caffès and gelaterias to formal 
alta cucina restaurants.

 Search Best Bets for top recom-
mendations by price, cuisine, 
and experience. Sample local 
flavor in the neighborhood fea-
tures. Or find a review quickly in 
the alphabetical listings. Delve 
in and enjoy!

 Children

 In restaurants and trattorias 
you may find a high chair or a 
cushion for the child to sit on, 
but there’s rarely a children’s 
menu. Order a mezza porzione 
(half portion) of any dish, or 
ask the waiter for a porzione 
da bambino (child’s portion) or 
pasta in bianca (pasta with but-
ter or olive oil), Italian childrens’ 
favorite. Generally, kids will feel 
welcomed at casual establish-
ments such as trattorias, but 
only very well-behaved chil-
dren should go to higher-end 
restaurants.

 Restaurant Types

 Until relatively recently, there was a distinct hierarchy delin-
eated by the names of Rome’s eating places. A ristorante was 
typically elegant and expensive; a trattoria served more tra-
ditional, home-style fare in a relaxed atmosphere; an osteria 
was even more casual, essentially a wine bar and gathering 
spot that also served food. The terms still exist but the distinc-
tion has blurred considerably. Now, an osteria in the center 
of town may be pricier than a ristorante across the street.
 In a Roman sit-down restaurant, whether a ristorante, tratto-
ria, or osteria, you’re expected to order at least a two-course 
meal. It could be a primo (first course) with a secondo (sec-
ond course, which is really a “main course” in English par-
lance); an antipasto (starter) followed by a primo or secondo; 
or a secondo and a dolce (dessert).
 In a pizzeria, it’s common to order just one dish. The handi-
est places for a snack between sights are bars, caffès, and 
pizza al taglio (by the slice) shops. Bars are places for a 
quick coffee and a sandwich, rather than drinking establish-
ments. A caffè (café) is a bar but usually with more seating. If 
you place your order at the counter, ask if you can sit down: 
some places charge more for table service. Often you’ll pay 
a cashier first, then give your scontrino (receipt) to the person 
at the counter who fills your order.
 It was not so long ago that the wine you could get in Rome 
was strictly local; you didn’t have to walk far to find a restau-
rant where you could buy wine straight from the barrel then 
sit down to drink and nibble a bit. The tradition continues 
today, as many Roman wineshops also serve food, and are 
called enotecas (wine bars). Behind the bar you’ll find serious 
wine enthusiasts—maybe even a sommelier—with several 
bottles open to be tasted by the glass. There are often care-
fully selected cheeses and cured meats, and a short menu of 
simple dishes and desserts, making a stop in an enoteca an 
appealing alternative to a three-course restaurant meal.

 Reservations

 Reservations are always a good idea in restaurants and trat-
torias, especially on weekends. We mention reservations in 
reviews only when they’re essential or not accepted.
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> 239Where to Eat Planner

 What to Wear
 We mention dress only when men are required to wear a 
jacket or a jacket and tie. Keep in mind that Italian men 
never wear shorts in a restaurant or enoteca (wine bar) and 
infrequently wear sneakers or running shoes, no matter how 
humble. The same “rules” apply to ladies’ casual shorts, run-
ning shoes, and flip-flop sandals. Shorts are acceptable in 
pizzerias and caffés.

 Meal Times & Closures

 Breakfast (la colazione) is usually served from 7 AM to 10:30 
AM, lunch (il pranzo) from 12:30 PM to 2:30 PM, dinner (la 
cena) from 7:30 PM to 11 PM. Peak times are around 1:30 
PM for lunch and 9 PM for dinner. Within these confines, 
though, one of the joys of a meal in Rome is that most restau-
rants will not rush you out. Accordingly, service is often more 
relaxed than speedy, and the conto (bill) will not be brought 
until you ask for it.
 Enotecas (wine bars) are sometimes open in the morning 
and late afternoon for snacks. Most pizzerias open at 8 PM 
and close around midnight–1 AM. Most bars and caffès are 
open from 7 AM to 8–9 PM. Almost all restaurants close one 
day a week (in most cases Sunday or Monday) and for at 
least two weeks in August. The city is zoned, however, so 
that there are always some restaurants in each zone that 
remain open, to avoid tourists (and residents) getting stuck 
without any options whatsoever.

 Prices

 Most restaurants have a “cover” charge, usually listed on the 
menu as “pane e coperto.” It should be modest (€1–€2.50 
per person) except at the most expensive restaurants. Some 
restaurants instead charge for bread, which should be 
brought to you (and paid for) only if you order it. When in 
doubt, ask about the cover policy before ordering. Note that 
the price of fish dishes is often given by weight (before cook-
ing); the price on the menu will be for 100 grams, not for the 
whole fish. An average fish portion is about 350 grams.

 WHAT IT COSTS AT DINNER IN EUROS

 ¢  1  2  3  4

 Under €15  €15–€25  €25–€35  €35–€45  over €45

 Prices are for first course (primo), second course (secondo), and dessert 
(dolce).

 In this chapter

 Best Bets   . . . . . . . . . p. 240
 Caffes. . . . . . . . . . . . . p. 261
 Gelateries  . . . . . . . . . p. 258
 Refueling the Roman 
Way   . . . . . . . . . . . . . p. 266

 Spotlight On

 Pantheon, Navona, Trevi & 
Quirinale  . . . . . . . . . . . p.242
 Campo de’ Fiori & 
Ghetto   . . . . . . . . . . . p. 244
 Monti, Esquilino, Repubblica & 
San Lorenzo . . . . . . . p. 246
 Veneto, Borghese & 
Tridente   . . . . . . . . . . p. 248
 Vaticano, Borgo & 
Prati   . . . . . . . . . . . . . p. 250
 Trastevere & Gianicolo  p. 252
 Colosseo, Aventino & 
Testaccio . . . . . . . . . . p. 254

 Tipping & Taxes

 All prices include tax. Restau-
rant menu prices include ser-
vizio (service) unless indicated 
otherwise on the menu. It’s 
customary to leave a small tip 
(from a Euro to 10% of the bill) 
in appreciation of good service. 
Tips are always given in cash.

 Smoking

 A law prohibiting smoking in 
restaurants, bars, and enclosed 
public spaces was put into 
effect in January 2005. The 
result? Alfresco dining is more 
popular than ever.
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 With thousands of restaurants to choose from, how 
will you decide where to eat? Fodor’s writers and edi-
tors have selected their favorite restaurants by price, 
cuisine, and experience in the Best Bets lists below. In 
the fi rst column, Fodor’s Choice properties represent 
the “best of the best” in every price category. You can 
also search by neighborhood for excellent eats—just 
peruse the following pages. Or fi nd specifi c details 
about a restaurant in the full reviews, listed alphabeti-
cally later in the chapter.

 FODOR’S CHOICE (*)

 Agata e Romeo $$$$

 Alle Fratte di Traste-
vere $$

 Cul de Sac $

 Da Baffetto

 Etablì $$$

 Evangelista $$$

 L’Altra Mastai $$$$

 La Pergola $$$$

 Taverna Angelica $$$

 Tram Tram $$

 Trattoria Monti $$

 Uno e Bino $$$

 BEST BY 
PRICE
 ¢

 Filetti di Baccalà

 Panattoni

 $

 Brasia

 Cul de Sac

 Da Baffetto

 Dar Poeta

 La Maremma

 Pommidoro

 Remo

 $$

 Alle Fratte di 
Trastevere

 Da Sergio

 Ōbikā

 Tram Tram

 Trattoria Moderna

 Trattoria Monti

 Tre Pupazzi

 $$$

 Ditirambo

 Etabli

 Evangelista

 Taverna Angelica

 Uno e Bino

 $$$$

 Agata e Romeo

 Antico Arco

 Il Convivio

 L’Altra Mastai

 La Pergola

 Myosotis

 San Teodoro

 BEST BY 
CUISINE
 CAFFÈ

 GiNa

 Sant’Eustachio

 Tazza d’Oro

 CARNIVORES

 Dal Toscano

 Il Ciak

 Il Simposio di 
Costantini

 Maccheroni

 Trattoria Monti

 Tullio

 CENTRAL ITALIAN

 Dal Bolognese

 Trattoria Monti

 Vinarium

 ETHIOPIAN

 Africa

 INDIAN

 Jaipur

 MODERN ITALIAN

 Agata e Romeo

 Il Bacaro

 Il Convivio

 Il Palazzetto

 L’Altra Mastai

 La Pergola

 Moma

   Taverna Angelica

 Uno e Bino

 NORTHERN ITALIAN

 Birreria Peroni

 OLD-SCHOOL 
ROMAN

 Alfredo e Ada

 Checchino dal 1887

 Da Oio a Casa Mia

 Da Sergio Perilli

 BEST BETS FOR ROME DINING 
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 OSTERIA/TRATTORIA

 Alle Fratte di 
Trastevere

 Etabli

 Maccheroni

 Nino

 RISTORANTE

 Il Convivio

 L’Atra Mastai

 La Pergola

 SEAFOOD

 Acquolina

 F.I.S.H.

 La Rosetta

 San Teodoro

 Siciliainbocca

 SOUTHERN ITALIAN

 Il Boom

 La Locanda del 
Pellegrino

 Monte Caruso

 Siciliainbocca

 Tram Tram

 SPECIALTY

 Obika (Mozzarella bar)

 Spirito di Vino 
(ancient recipes 
revisited)

 TUSCAN

 Dal Toscano

 Il Ciak

 Papa Baccus

 WINE BAR

 L’Enoteca Antica di 
Via della Croce

 Cavour 313

 Cul de Sac

 Enoteca Trastevere

 BEST BY 
EXPERIENCE
 CHILD-FRIENDLY

 Alle Fratte di 
Trastevere

 ‘Gusto

 La Montcarlo

 Panattoni

 Tre Pupazzi

 GOOD FOR GROUPS

 Alle Fratte di 
Trastevere

 Dar Poeta

 ‘Gusto

 La Montecarlo

 Maccheroni

 Panattoni

 ReCafe

 Trattoria Ciarla

 GORGEOUS SETTING

 Al Ceppo

 Al Pompiere

 Agata e Romeo

 El Toulà

 Il Convivio

 Il Palazzetto

 Il Simposio di 
Costantini

 L’Altra Mastai

 La Pergola

 La Veranda dell’Hotel 
Columbus

 Spirito di Vino

 OUTDOOR DINING

 Alle Fratte di 
Trastevere

 Boccondivino

 Dal Bolognese

 Duke’s

 L’Archaeologia

 Maccheroni

 ReCafe

 San Teodoro

 Taverna degli Amici

 LUNCH PRIX-FIXE

 Brasia

 ‘Gusto

 Margutta Vegetariano

 HOT SPOTS

 Duke’s

 Etablì

 Osteria della Frezza

 Uno e Bino

 LATE-NIGHT

 Cul de Sac

 ‘Gusto

 Vinarium

 MOST ROMANTIC

 Antico Arco

 El Toulà

 Il Bacaro

 Il Convivio

 Il Simposio di 
Costantini

 L’Altra Mastai

 La Pergola

 San Teodoro

 BEST DESSERT

 Antico Arco

 GiNa

 La Pergola

 Myosotis

 San Teodoro

 BUSINESS DINING

 Agata e Romeo

 Al Ceppo

 Caffè Romana 
dell’Hotel Inghilterra

 Dal Toscano

 Il Convivio

 Il Palazzetto

 Papa Baccus

 Tullio

 LOTS OF LOCALS

 Dar Poeta

 Maccheroni

 Nino

 Osteria della Frezza

 Panattoni Perilli

 Tram Tram

 Trattoria Monti

 Uno e Bino

 12 
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PANTHEON, NAVONA, TREVI 
& QUIRINALE

 These central areas see as many tourists as they 
do locals, but the heart of the centro storico (his-
toric center) beats here in these narrow vicolos 
(squares) and grand piazzas.

 Between the piazzas and cobblestone back streets leading 
to and from these public gathering spots, you have the 
widest range of culinary offerings. Here one fi nds some 
of Rome’s best pizza, in no-frills pizza joints where the 
waiters scribble the bill on your paper tablecloth. Yet 
here you also fi nd some of the city’s most revered foodie 
temples, featuring star chefs, inventive cuisine, and 
decidedly higher bills placed on the fi nest high-thread-
count damask tablecloths. Quite a range, and yet this 
coexistence of high- and lowbrow is decidedly Roman.

 The Troiani brothers at Michelin-starred Il Convivio 
(Vicolo dei Soldati 31, 06/6869432) have been running 
what is essentially a high altar to alta cucina (haute cui-
sine) for many years, where revering top-notch ingredi-
ents is an art form. Pizzas are the thing at the famed Da 
Baffetto (Via Governo Vecchio 114, 06/6861617), where 
there’s always a line, and Pizzeria Montecarlo (Vicolo 
Savelli 13, 06/6861877) which is one of few pizzerias to 
serve pizza at lunch as well.

 RO M A N P I Z Z A 101

 The concept is simple: 
Naples may lay claim to 
the invention of pizza, 
but to many pizza pur-
ists, Rome perfected the 
dish. Roman pizza has a 
thin crust, which makes it 
important that the crust 
has the right ratio of 
crisp-to-chewy. Toppings 
are spare and of high 
quality so as not to weigh 
down the disc of dough 
with superfluous stuff. 
And of course, the wood-
burning ovens that reach 
extremely high tempera-
tures are of the utmost 
importance. Since they’re 
so hot, they’re usually fired 
up only in the evenings, 
which is why Roman piz-
zerias serving pizza tonda 
(whole rounds) are only 
open for dinner.
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 Caffès (see Caffès box)
 Caffè della Pace, ¢
 Caffè Sant’Eustachio, ¢
 Tazza d’Oro, ¢
 Gelaterie (see Gelaterie 
box)
 Cremeria Monteforte, ¢
 Della Palma, ¢
 Fiocco di Neve, ¢
 Giolitti, ¢
 Il Gelato di San Crispino, ¢
 Italian
 Maccheroni, $$
 Myosotis, $$$$
 Obika, $$
   Mediterranean
 Etabli, $$$
 Modern Italian
 Il Bacaro, $$
 Il Convivio, $$$$
 Northern Italian
 Birreria Peroni, $
 Pizza
 Da Baffetto, $
 La Montecarlo, $
 Seafood
 La Rosetta, $$$$
 Tuscan
 Tullio, $$$-$$$$
 Wine Bar
 Cul de Sac, $
 Enoteca Corsi, $
 Enoteca Spiriti, $

R E STAU RA N TS I N 
T H I S  A R E A

 S M I L E  A N D S AY “FO R M AG G I O”:  T H E B E ST 
C H E E S E S I N RO M E

 The “trinity” of cheeses most used in cucina romana are moz-
zarella, ricotta, and pecorino romano. Here’s why these variet-
ies can make or break a true Roman dish.

 MOZZARELLA
 True mozzarella di bufala, made from water buffalo milk, 
comes from the Campania area, between Rome and Naples. 
You’ll know it by its distinctive flavor and its soft consistency. 
Reverential treatment is given to fresh mozzarella in its many 
forms at Ōbikā (Piazza di Firenze at Via dei Prefetti, Pantheon, 
06/6832630), which is basically a mozzarella bar based on the 
sushi bar format. Compare and contrast different mozzarella 
types from different areas paired with delicious accompanying 
salumi (cured meats) and salads.

 RICOTTA
 This versatile fresh cheese is used in both sweet and savory 
dishes. As a savory ingredient, it’s used as a filling in ravioli 
and stuffed pastas and as an accompaniment to various vege-
table dishes. The taste varies depending upon the kind of milk 
it’s made from. The famed ricotta cheesecake puts Rome’s 
love of ricotta on the dessert table, and the cheese is even 
sometimes served with little tampering—a touch of golden 
honey or some fresh Roman mentuccia, wild Roman mint.

 PECORINO ROMANO
 A pecora is a sheep, so technically any cheese made from 
sheep’s milk is a pecorino cheese, and most other regions 
have their own version of a local pecorino. But pecorino 
romano, the hard, aged cheese grated over Roman pasta 
dishes, is perhaps the most famous of all pecorinos. With a 
telltale black rind and pale color, it can be found in most food 
shops in the city. Some say this most Roman of cheeses is 
much like the Romans themselves: sharp and salty. But it mar-
ries beautifully with the gutsy flavors it’s often paired with.
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CAMPO DE’ F IORI & GHETTO

 Roman cuisine meets Jewish cuisine at the his-
torical crossroads between Campo de’ Fiori 
and the Ghetto.

 The two neighborhoods, located right next to each other, 
couldn’t be more opposite. One is like a constant car-
nevale, while the other—Europe’s oldest Jewish com-
munity—is seemingly somber by comparison. One thing 
they share (other than Via Arenula) is a real Roman dedi-
cation to cooking. The main square in Campo de’ Fiori is 
home to one of the city’s biggest open-air produce mar-
kets, and the shoppers are not just housewives and tour-
ists; many of the local chefs concoct their menus based 
on what looks good at the market that day. Restaurants 
line the piazza of Campo de’ Fiori; however, many of 
them are quite touristy, so don’t limit yourself to the 
main square. Nearby Ditirambo (Piazza della Cancelle-
ria 74, Campo de’ Fiori, 06/6871626) serves delicious 
homemade pastas, innovative vegetarian, meat, and 
fi sh dishes, and a twist on traditional desserts, like tira-
misu with saffron and a millefoglie with almond cream 
and berry sauce. For classic cucina ebraica (Italian Jew-
ish cuisine) make your way to Da Giggetto (Via Portico 
d’Ottavia 21A-22, Ghetto, 06/6861105).

 G UA N C I A L E & 
A N C H OV I E S

 Cured pork, such as 
guanciale (pig’s cheek), 
prosciutto (smoked ham), 
and pancetta (bacon), 
is a signature flavoring 
for Roman dishes, and 
can be found at butch-
ers like Viola (Campo 
de’ Fiori 43, Campo de’ 
Fiori, 06/68806114) and 
Roscioli (Via del Giub-
bonari 21-22/A, Campo de’ 
Fiori, 06/6875287). When 
Jewish culinary culture 
started intermingling with 
Roman, it was discovered 
that Jewish cooks used 
alici (anchovies) to flavor 
dishes the way Romans 
used cured pork. To find 
a great can of anchovies, 
make your way to any 
Jewish deli in the Ghetto.
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 Italian
 Brasia, $
 Ditirambo, $$$
 Evangelista, $$$
 Filetti di Baccalà, ¢
 Grappolo d’Oro Zampanò, 
$$–$$$
 San Teodoro, $$$$
 Trattoria Moderna,. $$
 Modern Italian
 Boccondivino, $$$–$$$$
 L’Altra Mastai, $$$$
 Pizza
 Acchiapafantasmi, $
 Roman
 Alfredo e Ada, $$
 Al Pompiere, $$$
 Da Sergio, $$
 Il Sanpietrino, $$$
 La Taverna Degli Amici, 
$$–$$$
 Piperno, $$$$
 Seafood
 Monserrato, $$$
 Southern Italian
 La Locanda del Pellegrino, 
$$
 Wine Bar
 L’Angolo Divino, $
 Roscioli, $$$
 Vinando, $$$

R E STAU RA N TS I N 
T H I S  A R E A

 IT ’S  THE  L ITTLE  THINGS

 ON THE GO: AT THE FORNO
 Sometimes the most satisfying meal you can grab on the 
go—and on the cheap—is from the forno, or bakery.

 Il Forno di Campo de’ Fiori (Campo de’ Fiori 22, Campo de’ 
Fiori, 06/68806662 j 4:C4) is easily the most popular bakery 
in the area, and their outstanding pizzas bianca (white) and 
rossa (red) leave you wondering how something so simple 
can be so flavorful.

 If you prefer your baked goods kosher, go to the hundred-
year-old Antico Forno del Ghetto (Piazza Costaguti 30, 
Ghetto, 06/68803012 j 4:F5), which also offers tasty bianca 
and rossa pizzas, as well as a crusty bread that they refer to 
as ossi (bones).

 ROMAN VS. JEWISH ARTICHOKES
 If there’s one vegetable Rome is known for, it’s the artichoke, 
or carciofo. The classic carciofo alla romana is a large, globe-
shaped artichoke that is stuffed with wild mint and garlic and 
then braised. The carciofo alla giudia is a young artichoke 
that is deep-fried until crisp and leathery brown in color.

 Roman cuisine is very seasonably based, so when artichokes 
are “in season”—spring!—they’re served everywhere. For a 
good traditional Romana artichoke, go to Ar Galletto (Piazza 
Farnese 102, Campo de’ Fiori, 06/6861714) or Pierluigi 
(Piazza de’ Ricci 144, Campo de’ Fiori, 06/6861302).

 For the best Giudia, you’ll have to try out Da Giggetto (Via 
Portico d’Ottavia 21A-22, Ghetto, 06/6861105) or Piperno 
(Monte Cenci 9, Ghetto, 06/6833606) and decide on a winner 
for yourself, or head to Sora Margherita (Piazza delle Cinque 
Scole 30, Ghetto, 06/6874216), a delicious little ghetto hole-
in-the-wall, and try them both side by side.
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MONTI,  ESQUILINO, REPUBBLICA 
& SAN LORENZO

 These distinctly different neighborhoods encom-
pass the best mista, or mix, of traditional Italian 
and ethnic cuisines in all of Rome.

 Monti is a chic, boutique-clad neighborhood with the 
best offerings of ethnic restaurants in the centro—from 
the Pan-Asian-Mediterranean seafood at F.I.S.H. (Via dei 
Serpenti 16, 06/47824962) to Punjab Indian at Mahara-
jah (Via dei Serpenti 124, 06/4747144).

 Esquilino is Rome’s main ethnic artery, containing many 
tourist traps, but also some real gems, like the Italian 
Bistrò (Via Palestro 40, 06/44702868) and the Mercato 
Esquilino (Via Principe Amedeo), where one can shop 
alongside locals for bargain-priced Italian meats and 
produce.

 You’ll fi nd a lot of hotels (and unremarkable food) in 
Repubblica, just north of Termini station. Head east 
of the station, to San Lorenzo, to sample Rome’s lat-
est hipster ’hood. It’s quiet during the day, but is worth 
an evening trip for the burrata (a creamier mozzarella-
like cheese) and puff pastry at Uno e Bino (Via degli Equi 
58, 06/4466702) and the orrechiette (ear-shaped pasta) 
with clams and broccoli at Tram Tram (Via dei Reti 44, 
06/490416).

 P E R F EC T P I Z Z A

 Pizza is sold on practi-
cally every block in Rome, 
and while hardly any of 
it is bad, you might be 
wondering: is any of it 
particularly good? Check 
out the prevailing pizzerias 
in this area to find out: 
La Gallina Bianca (Via 
A. Rosmini 5, Esquilino, 
06/4743777 j 2:F1) for 
classic thin-crust Roman 
pizza; La Soffitta (Via 
dei Villini 1/e, Esquilino, 
06/4404642) for Neapoli-
tan-certified thick, crispy-
crust pizza; Formula Uno 
(Via degli Equi 13, San 
Lorenzo, 06/4453866) for 
thin crusts and a feed-
ing frenzy; and Panella 
bakery (Via Merulana 54, 
Esquilino 06/4872435) for 
delicious slices to go.

Fodo_9781400019076_2p_12_r1.h.in246   246Fodo_9781400019076_2p_12_r1.h.in246   246 5/13/08   1:24:53 PM5/13/08   1:24:53 PM



> 247Monti, Esquilino, Republica & San Lorenzo

 12 

 Save  Splurge

 Roman 
Flavor

 Roman Pommidoro (Pi-
azza dei Sanniti 44, San 
Lorenzo, 06/4452692) 
serves up traditional 
Roman fare with a 
focus on grilled meat 
and fish at fair prices, 
topping off around €10.

 One of Rome’s most 
beloved spots, Agata 
e Romeo (Via Carlo 
Alberto 45, Esquilino, 
06/4466115), pleases 
Roman palates with 
updated versions of old 
standards. Expect to 
spend €80.

 Regional 
Italian

 Explore the roasted 
meats and game of Le 
Marche region with-
out leaving Rome at 
Trattoria Monti (Via 
San Vito 13, Monti, 
06/4466573). They’ll 
run you about €15.

 Monte Caruso (Via 
Farini 12, Esquilino, 
06/483549) serves 
up southern Italian 
delicacies from Lucania. 
Secondo courses tend 
to cost between €15 
and €25.

 LOCAL FAVES 2 WAYS 

 VINI, FORMAGGI & ANTIPASTI
 Wine, cheese, and assorted cured meats are the star items 
on the city’s enoteca (wineshop) menus. There’s no better 
way to join the Italians than to raise a glass of their country’s 
fine wine and bid them, Salute. Enoteca Trimani (Via Goito 
20, San Lorenzo, 06/4469661), the oldest wine shop in Rome, 
dates back to 1821 and stocks more than 4,000 labels from 
around the world. The Trimani family also owns the highly 
regarded Trimani Il Wine Bar (Via Cernia 37B, San Lorenzo, 
06/4469630) around the corner where you can wine and dine 
with the best selections in town. Closer to the centro, Cavour 
313 (Via Cavour 313, Monti, 06/678 5496) offers more than 
25 wines by the glass, plus an array of gourmet cheese and 
meat plates.

 Ethiopian
 Africa, $
 Italian
 Pommidoro, $
 Tram Tram, $$
 Trattoria Monti, $$
 Uno e Bino, $$$
 Vinarium, $$$
 Modern Italian
 Agata e Romeo, $$$$
 Pizza
 Da Oio a Casa Mia, $
 Formula 1, ¢
 La Gallina Bianca, $$
 La Soffitta, $
 Seafood
 Acquolina, $$$$
 F.I.S.H., $$$
 Southern Italian
 Monte Caruso, $$$
 Wine Bar
 Cavour 313, $
 Trimani Il Winebar, $$

R E STAU RA N TS I N 
T H I S  A R E A
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VENETO, BORGHESE & SPAGNA

 The exclusive neighborhoods of Via Veneto, 
Villa Borghese, and the Tridente encompass 
an area of Rome densely populated by deluxe 
hotels and Rome’s upscale shopping district.

 The area around Via Veneto, the Villa Borghese Park, 
and Spagna (from Piazza del Popolo down the length 
of Via di Ripetta, over to Via del Tritone and up to the 
Spanish Steps) could be considered Rome’s downtown, 
for its business district. But its feeling is much more 
uptown, as it’s also the city’s fashion epicenter.

 Workday lunchtime offerings include classic tratto-
rias and chic cafés like Shaki (Via Maria di Fiore 29/
a, 06/69942110), and TAD Café (Via del Babuino 53, 
06/36004675), where you can get a panino, a salad, or 
even a bite of sushi. Come sundown, the options increase 
as modern trattoria-pizzerias like ‘Gusto and ReCafe 
throng with tastemakers and young professionals. Peren-
nially popular hot spots include Nino and Dal Bolog-
nese. And the upscale hotels in the area—The Hassler, 
Hotel Eden, and Hotel de Russie—offer great aperitivi 
in their distinguished bars.

 E M P I R E O F 
“TA ST E”

 When ’Gusto (Piazza 
Agusto Imperatore 9, 
06/3226273) opened in 
the late ’90s, the concept 
was new to Rome: a 
sprawling ground-floor 
pizzeria, a wine bar with 
nibbles, and an upstairs 
upscale restaurant, all in 
one space. It caught on 
quickly, and they added on 
a store selling cookware, 
cookbooks, and a variety 
of cooking tools. The 
pizzeria offers a popular 
buffet-style lunch popular 
with nearby office workers. 
Or try the always-packed 
Osteria della Frezza 
(Via della Frezza 16, 
06/32111482), around the 
corner, which offers plenty 
of snack-size tasting por-
tions, even for pastas and 
secondi.
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 Who’s Frequented  Why It’s Hot

 Dal 
Bolognese, 
Piazza del 
Popolo 1

 Film industry insiders 
like Martin Scorsese, 
Gwyneth Paltrow, and 
Cate Blanchett, along 
with fashion luminaries 
like Valentino Garavani.

 Hearty food and 
elegant setting take 
backseat to ambience. 
Tables are perfectly 
spaced for passing 
head shots and air 
kisses. 

 Nino, 
Via 

Borgognona 
11

 Tom Cruise and Katie 
Holmes hosted their 
prenuptial feast for 
friends and guests like 
Jim Carrey, Posh and 
Becks, and Brooke 
Shields.

 “Old-school” waiters 
in tuxedos and perfect 
location among the of-
fices of fashion houses 
and print media make 
it a shoo-in for the 
business lunch crowd.

 Bar 
Stravinjsky, 

Hotel de 
Russie, 
Via del 

Babuino 9

 Cast of Oceans Twelve, 
including George Cloo-
ney, Brad Pitt, Julia 
Roberts, and Catherine 
Zeta-Jones and hubby 
Michael Douglas; and 
Leo DiCaprio.

 Great service, bartend-
ers who mix a mean 
cocktail, and the beau-
tiful outdoor giardino 
dell’arancio (patio filled 
with orange trees) 
makes this a great 
place to people-watch.

 C E L E B H OT S P OTS

 Rome is the city in Italy where the idea of la bella figura (the 
art of looking good) is most often at work—or shall we say, 
at play. Parioli is considered the neighborhood where many 
of the posh reside, but they work and play in the Spagna, 
Via Veneto, and Borghese areas. And when celebrities come 
to town, they frequently reside in the many five-star luxury 
hotels in the zona. Below, we break down who goes where 
and why.

 American
 Duke’s, $$$
 Caffès (see Caffès box)
 Antico Caffè Greco, ¢
 Caffè Teichner, ¢
 Rosati, ¢
 Eclectic
 Caffé Romano dell’Hotel 
d’Inghilterra, $$$$
 Italian
 Al Ceppo, $$$$
 Dal Bolognese, $$$$
 El Toulà, $$$$
 GiNa, $
 Il Brillo Parlant, $$$
 Margutta Vegetariano, $$
 Moma, $$$
 Nino, $$$
 Osteria della Frezza, $$–$$$
 Papá Baccus, $$$$
 ReCafé, $$$
 Mediterranean
 ’Gusto, $$$–$$$$
 Modern Italian
 Il Palazzetto, $$–$$$
 Pizza
 Il Leoncino, $
 La Maremma, $
 Seafood
 La Penna d’Oca, $$$$
 Wine Bar
 L’Enoteca Antica di Via della 
Croce, $

R E STAU RA N TS I N 
T H I S  A R E A
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VATICAN, BORGO & PRATI

 The Vatican is the heart of ecclesiastical Rome, 
and this part of the city has a more serious, less 
chaotic feel to it.

 The massive and awe-striking St. Peter’s Basilica domi-
nates the landscape; the streets are teeming with clergy; 
and despite herds of tourists, it’s somehow less chaotic, 
better organized, and maybe even a little more civilized 
than classical Rome.

 Outside of the Vatican walls lies the little ’burb of Borgo, 
a quieter neighborhood buzzing with typical Roman life, 
and home to some genuinely good restaurants off the 
usual tourist-radar.

 Prati is a little farther up the river, and known as some-
thing of a retail shopping heaven for both Romans and 
foreign visitors—clothes, handbags, shoes, perfume, 
makeup, and more. Prati is also known—especially 
among Romans—for its dining scene, so don’t omit it 
from your itinerary, just because you’ve never heard any-
thing about it.

 FO O D I E  F I N DS

 Via Cola di Rienzo is 
home to two of Rome’s 
best specialty shops: Cas-
troni (Via Cola di Rienzo 
200, Prati, 06/6874651), 
a gastroshop that sells 
high-quality cured meats, 
Italian cheeses, wines, 
pastas, and fresh truffles. 
Next door, Franchi (Via 
Cola di Rienzo 196, Prati, 
06/68743382) is well-
known among expats for 
its imported foreign foods 
from the U.S., Great Britain, 
Japan, India, and Mexico, 
as well as its impres-
sive selection of candies, 
preserves, olive oils, and 
balsamic vinegars.
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 Gelaterie (see Gelaterie 
box)
 Al Settimo Gelo, ¢
 Cremeria Ottaviani, ¢
 Pellacchia, ¢
 Italian
 Cesare, $$$
 Il Simposio di Costantini, 
$$$$
 Taverna Angelica, $$$
 Tre Pupazzi, $$
 Modern Italian
 La Pergola, $$$$
 Pizza
 L’Isola della Pizza, $
 Roman
 La Veranda dell’ Hotel 
Columbus, $$$-$$$$
 Southern Italian
 Siciliainbocca, $$$
 Tuscan
 Dal Toscano, $$$
 Wine Bar
  

R E STAU RA N TS I N 
T H I S  A R E A

 T RA D I T I O N A L FA R E W I T H F L A I R

 Many tourists think the area around the Vatican is rip-off 
central when it comes to drinking and dining. Despite the 
overwhelming number of tourist trap-ttorias, the Borgo and 
Prati are home to many restaurants revered by Romans in the 
zona and beyond.

 Girarrosto (Via Germanico 56, Prati, 06/39725717): The Tus-
can region is known for its generous cuts of quality meat, and 
this Prati restaurant is renowned for grilling up the best Tus-
can beef in Rome. Treat yourself to the Fiorentina steak.

 Velando (Borgo Vittorio 26, Borgo, 06/68809955): Depart-
ing from the usual Roman fare, the owners of this restaurant 
serve up traditional dishes from their hometown of Val 
Camonica in northern Italy. Try the pizzocheri, a buckwheat 
ribbon pasta—you likely won’t find it anywhere else in Rome.

 Settembrini (Via Luigi Settembrini 25, Prati, 06/3232617): 
Chef Mark Poddi uses Moroccan inspiration to give Italian 
cuisine a new taste. Try his couscous and tajine, his fresh and 
affordable Friday fish menu, or the plentiful aperitivo, snacks 
served with an early evening cocktail.

 THE SECRET’S IN THE SAUCE
 What may appear to the naked eye of a non-Italian as plain, 
old spaghetti with red sauce, is actually pasta all’amatriciana 
or matriciana—a more sophisticated dish with a complexity of 
flavor owing to an important ingredient: guanciale. The Eng-
lish translation—fat of cured pig’s cheek—is unappetizing, but 
once you taste a guanciale-flavored sauce, you’ll understand 
why Romans swear by it. You’ll find it at virtually every trat-
toria in Rome, but two of the most savory and delicious ver-
sions of it are made in Prati at Dino & Tony (Via Leone IV 60, 
Prati, 06/39733284) and the hundred-year-old Il Matriciano 
(Via dei Gracci 55, Prati, 06/3213040), whose signature dish 
is—you guessed it—the classic Matriciana.
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TRASTEVERE & GIANICOLO

 The new Trastevere is awash in fantastic foodie 
haunts. After a long lunch, work off the calories 
by hiking up Gianicolo hill for the most breath-
taking views of the city.

 Trastevere is a neighborhood that has always been known 
for its “otherness,” but it has undergone a transforma-
tion in recent years, trading in its old-school bohemian 
roots for something much trendier and more upscale. 
The maze of cobbled streets on the other side of the Tiber 
that was once home to working-class people, artists, and 
foreigners has skyrocketed in price and is now lined with 
so many trattorias and wine bars that it’s starting to feel 
a bit like a Roman gastro-theme park.

 While the explosion of hip new places to wine and dine 
may have had some negative effects on this old village, 
Trastevere’s gritty charm still prevails, and some places 
like Freni e Frizione, a contemporary art-lovin’ hipster 
bar with a fi ne sense for tasty drinks and snacks in a 
former brakes-and-muffl er garage goes the extra mile to 
keep that spirit alive. The Gianicolo is more subdued, but 
some of the restaurants at the top are defi nitely worth 
hiking all the way up the hill for (of course, you can also 
go easy on yourself and take a cab or bus).

 P E P P E RY PA STA

 Cacio e pepe is a simple 
pasta dish from the cucina 
povera, or rustic cooking, 
tradition. It’s also a favor-
ite Roman primo, usually 
made with tagliatelle (a 
long, flat noodle), ton-
narelli (a narrower flat 
noodle), or spaghetti, 
which is then coated 
with pecorino cheese 
and a generous amount 
of freshly ground black 
pepper. Roma Sparita 
(Piazza Santa Cecilia 24, 
06/5800757), located 
on the quiet side of 
Trastevere beyond Viale 
di Trastevere, makes one 
of the city’s best cacio 
e pepes, and they serve 
it in an edible bowl of 
paper-thin, baked cheese. 
Mamma mia!
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 In an area dominated by tra-
ditional trattorias, the mod-
ern, sleekly designed Glass 
Hostaria (Vicolo del Cinque 
58 Trastevere, 06/58335903); 
photo, at left, stands out, 
but yet, somehow fits into 
its archaic digs. Two Roman 
friends opened Glass to lure 
their mature friends back 
to Trastevere—a neighbor-
hood popular with a younger 
crowd—and they hired Bower-
man to take on the culinary 
challenge.

 How did you get started as 
a chef?

 Like any other Italian woman, 
I started cooking with my 
parents. After 11 years as a 
graphic designer, I went to 
culinary school and dedicated 
myself to cooking profession-
ally. Between my Italian origins, 
my French culinary education, 
and the 14 years I spent in 
America (mostly in Austin, 
Texas), the food I prepare is as 
multicultural as I am.

 How would you describe 
the menu at Glass?

 To begin with, it’s fun! When 
I think of a menu, I try to put 
myself in the position of the 
customer: I want food that 
is mostly familiar to me, but 
that somehow stimulates my 
curiosity. As a chef, I like to 
change a few dishes on the 
menu every couple of weeks 
so that I’m using the products 
of that season—there aren’t 

any frozen vegetables or fish 
in my kitchen.

 How does your cooking 
reflect or reject traditional 
Roman/Italian cooking?

 I look to Indian for the han-
dling of spices, French for 
cooking techniques, Spanish 
for innovation, and American 
cuisine, for its daring coupling 
of ingredients that are often 
overlooked. The strength of 
Italian is its solid focus on 
the ingredients, but that also 
means the manipulation of 
the ingredients themselves is 
minimal. My job as a chef is 
to manipulate the ingredients 
I’m working with enough to 
enhance their quality, but 
not so much as to denatural-
ize it.

 Who dines at Glass?

 At any point you walk into our 
restaurant, you’ll find Romans, 
as well as foreigners and food-
ies who’ve heard about us. 
The thing they have in com-
mon is that they’re all looking 
for good food and good wine 
that they can afford.

 TASTE OF THE CITY 
 Cristina Bowerman 
 Chef at Glass Hostaria 
Vicolo del Cinque 

 Gelaterie (see Gelaterie 
box)
 Gelaterie alla Scala, ¢
 Indian
 Jaipur, $$
 Italian
 Ferrara, $$$–$$$$
 Spirito di Vino, $$$
 Modern Italian
 Antico Arco, $$$$
 Glass Hostaria, $$$
 Pizza
   Dar Poeta, $
 Panattoni, ¢
 Roman
 Alle Fratte di Trastevere, $$
 Southern Italian
 Il Boom, $$
   Tuscan
 Il Ciak, $$$
 Wine Bar
 Enoteca Trastevere, $

R E STAU RA N TS I N 
T H I S  A R E A
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COLOSSEO, AVENTINO & TESTACCIO

 These neighborhoods are considered the 
archaeological and the working-class centers of 
the city, where dining among the ruins takes on 
a whole new meaning.

 Perhaps the most iconic image of Rome since ancient 
times has been the Colosseum. It’s most charming, how-
ever, not with gladiator-actors posing for photos out front 
by day, but by night—as a backdrop for drinking and 
dining in the city. A plate of pasta at Ai Tre Scalini (Via SS. 
Quattro Coronati 30, 06/7096309), just steps from the 
Colosseum, or a glass of wine and some nibbles at Cavour 
313 (Via Cavour 313, 06/67855496), will make you feel 
unabashedly Roman. For a special Roman evening, head 
to San Teodoro (Via dei Fienili 50, 06/6780933), where 
the food is delicious, and descending from the piazza 
after dinner, one practically stumbles upon the back side 
of the Roman Forum and Campidoglio.

 If you go to the Testaccio neighborhood in the south 
of the city, dine at Checchino dal 1887 (Via di Monte 
Testaccio 30, 06/5746318). It’s an only-in-Rome experi-
ence, as the restaurant is carved out of Monte Testac-
cio, a mountain composed of strata of shards of ancient 
Roman ceramics.

 TA K I N G H O M E A 
TA ST E O F RO M E

 Volpetti (Via Marmorata 
153, 06/5742352) is prob-
ably Rome’s most famous 
and best-loved alimentari, 
or specialty foods shop. 
Located on an old pas-
sageway between the 
Tiber River and the Testac-
cio neighborhood, this 
shop is a family affair. Its 
jocular owners are highly 
knowledgeable about their 
products. They give sam-
ples of everything, and will 
tell you why Sicilian cow’s 
milk cheese is square (so 
it didn’t roll when being 
shipped to the main-
land), why aged balsamic 
vinegar is so delicious, 
and what makes some 
chocolates better quality 
than others. They’ll even 
vacuum-pack and wrap 
everything you purchase.
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 Italian
 Perilli, $$
 Pizza
 Acqua e Farina, $
 Remo, $
 Roman
 Ai Tre Scalini, $$$
 Checchino dal 1887, $$$$

R E STAU RA N TS I N 
T H I S  A R E A

 T H E A N C I E N T Q UA RT I E R E A N D I TS  C U I S I N E

 Testaccio, the neighborhood at the southernmost tip of the 
city, is the place to go for old Roman cuisine. You’ll need to 
take a cab to this out-of-the-way spot, which once was a 
center of ancient trade along the Tiber River. It is considered 
one of the most authentically Roman zonas—the “Romani di 
Roma” (real Romans) hail from this part of town; to wit, the AS 
Roma soccer team was founded right in this neighborhood.

 Head first to Piazza Testaccio to experience an authentic farm-
er’s market, the Mercato di Testaccio, where Italian housewives 
haggle over the price of vegetables and butchers cut meat to 
order. Appropriately enough, this area once was a major butch-
ering center: the old slaughterhouse nearby has been converted 
and now houses modern art galleries and live music venues.

 Keeping with that tradition, Testaccio is the birthplace of 
some of the most famous—and infamous—dishes in the 
cucina romana repertoire, those of the quinto quarto, or “fifth 
quarter.” This is comprised of offal and throwaway parts that 
remained after the butchers had sold the choice parts to pay-
ing customers.

 In Testaccio restaurants, you’ll find dishes like coda alla vac-
cinara: a sweet-and-sour stew made of oxtail with tomatoes 
and wine, and seasoned with garlic, cinnamon, pancetta, and 
flavorings. The stew typically cooks for a day or two before 
being served. Another favorite is rigatoni alla pajata: pasta 
with baby lamb or calf intestines that still hold the mother’s 
milk. Cooking the intestines coagulates the milk, creating a 
creamy cheese sauce, which is then stewed in tomato sauce, 
as in the photo below from Checchino dal 1887. Other com-
mon dishes are coratella, a mix of lamb innards including 
heart, with artichokes; and trippa alla romana, tripe stewed in 
a savory tomato sauce.

 Just a note: most of these dishes are rarely translated prop-
erly on English menus, so forewarned is forearmed.
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 REVIEWS LISTED ALPHABETICALLY
 W Acchiapafantasmi. This popular pizzeria near Campo de’ Fiori offers 
pizza—and much more. In addition to the traditional margherita and 
capricciosa, you’ll fi nd a spicy pizza with chili peppers and hot salami 
and their prizewinning version with buffalo mozzarella and cherry 
tomatoes, shaped like a ghost (a theme throughout, hence the name, 
which means “Ghostbusters”). Appetizers are just as delicious—as well 
as the traditional fried goodies. The menu includes a variety of items 
not standard to pizzerias, such as a spinach salad with bacon, mush-
rooms, and walnuts. And true to the owners’ Calabrian roots, they 
offer spicy homemade ‘nduja, a spreadable sausage comprised of pork 
and chili pepper at a ratio of 50-50—not for the weak of constitution! 
E Via dei Cappellari 66, Campo de’ FioriP 06/6873462 c AE, DC, 
MC, V C Closed Tues. and 1 wk in Aug. j 4:C3 
 W Acqua e Farina. Not quite a pizzeria, trendy Acqua e Farina sticks 
close to its name, which translates as “water and fl our.” The menu 
offers takeoffs on pizza, such as strufolini, cylinders of pizza dough 
stuffed with mozzarella, anchovies, and zucchini fl owers, or smoked 
provolone, mushrooms, and prosciutto. Try other shapes and fi llings to 
create a fun meal. E Piazza O. Giustiniani 2, TestaccioP 06/5741382 
c AE, MC, V C No lunch. j 3:C5 
 W Acquolina. Famed chef Angelo Troiani, chef-proprietor of Il Convivio, 
has branched out, geographically heading out of the city center to the 
Flaminio area, while narrowing his culinary scope to concentrate on 
high-quality seafood. The results are delicious and understated: some 
dishes on the menu refl ect the time-honored Italian tradition of letting 
great seafood speak for itself, and other dishes get spiffed-up treatments: 
the aquatic version of olive ascolane are stuffed with salt cod instead 
of ground meat. And the seafood lasagna is more of a composed pasta 
Napoleon, with paper-thin pasta, delicate white fi sh, sea urchin, and 
deliciously light saucing. Desserts are surprisingly sophisticated. Service 
is helpful and thorough, though this barely makes up for the slowness 
of the kitchen. E Via Antonio Serra 60, San LorenzoP 06/3337192 
r Reservation Recommended c AE,MC,V C Closed Sun. No lunch. 
j 1:G1 
 W Africa. Ethiopia was the closest thing Italy ever had to a “colony” at 
one point. As a result, what Indian food is to London, Ethiopian/Eritrean 
food is to Rome. Exotica includes meat stews, yogurt-based breakfasts, 
and utensil-free dining. E Via Gaeta 26, TerminiP 06/4941077 c No 
credit cards C Closed Mon. j 2:E2 
 W Agata e Romeo. For the perfect marriage of fi ne dining, creative cui-
sine, and rustic Roman tradition, the husband-and-wife team of Agata 
Parisella and Romeo Caraccio is the top. Romeo presides over the din-
ing room and delights in the selection of wine-food pairings. And Chef 
Agata was perhaps the fi rst in the capital city to put a gourmet spin on 
Roman ingredients and preparations, elevating dishes of the common 
folk to new levels, wherein familiar staples like coda alla vaccinara are 
transformed into a rich oxtail ragoût with celery root, both as a puree 
and as shoestring fries. From antipasti to desserts, many dishes are the 
best versions of classics you can get. The prices here are steep, but for 
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those who appreciate extremely high-quality ingredients, an incredible 
wine cellar, and warm service, dining here is a real treat. E Via Carlo 
Alberto 45, TerminiP 06/4466115 c AE, DC, MC, V C Closed week-
ends, 2 wks in July, and 2 wks in Aug. j 2:E5 
 W Ai Tre Scalini. A traditional restaurant by the Colosseum, Ai Tre Scal-
ini is old-school Roman with touches of the Sicilian. Some dishes don’t 
appear as described on the menu: eggplant “fl an” arrived as parmi-
giana, and newborn-fi sh fritters were dry, baked, briny balls. But seat-
ing outside in warm weather is pleasant, and some dishes highlight the 
chef’s playfulness, like the unusual radicchio and cheese-stuffed zagno-
lotti (small ravioli) in a lobster sauce. A wide variety of second courses, 
from gilthead bream topped with paper-thin potato rounds, to simple 
beef with rosemary, are indeed what they seem, served by waiters who 
have clearly been around for quite some time. E Via SS. Quattro 30, 
ColosseoP 06/7096309 c AE, DC, MC, V C Closed Mon. and 10 
days in Sept. j 3:G1 
 W Al Ceppo. The well-heeled, the business-minded, and those of more 
refi ned palate frequent this outpost of tranquillity. Its owners hail from 
Le Marche, the region north of Rome that borders the Adriatic, and they 
dote on their customers as you’d wish a sophisticated Italian mamma 
would. There’s always a selection of dishes from their native region, 
such as olive ascolane (green olives stuffed with ground meat, breaded, 
and fried), various fresh pasta dishes, and succulent roast lamb. Other 
temptations include a beautiful display of seafood and a wide selection 
of meats ready to be grilled in the fi replace in the front room. E Via 
Panama 2, ParioliP 06/8419696 w www.ristorantealceppo.it c AE, 
DC, MC, V C Closed Mon. and 2 weeks in Aug. j 2:C1 
 W Alfredo e Ada. There’s no place like home, and you’ll feel like you’re 
back there from the moment you squeeze into a table at this hole-
in-the-wall just across the river from Castel Sant’Angelo. There’s no 
menu, just plate after plate of whatever the owners think you should 
try, from hearty, classic pastas to involtini di vitello (savory veal rolls 
with tomato) and homemade sausage. Everything seems to contain 
meat and/or tomatoes, but that was the way Romans ate back in the 
good old days—in the 1940s, actually, when the trattoria opened. Sit 
back, relax, and let Ada regale you with stories of old, and allow her 
to spoil you like only a real nonna (grandmother) would, plying you 
with cookies and wine until you feel you might burst. E Via dei Banchi 
Nuovi 14, Campo de’ FioriP 06/6878842 c No credit cards C Closed 
weekends. j 4:B2 
 W Alle Fratte di Trastevere. Here you can fi nd staple Roman trattoria fare 
as well as dishes with a southern slant. This means that spaghetti alla 
carbonara (with pancetta, eggs, and cheese) shares the menu with the 
likes of penne alla Sorrentina (with tomato, basil, and fresh mozzarella). 
For starters, the bruschette here are exemplary, as is the pressed octopus 
carpaccio on a bed of arugula. As for secondi, you can again look south 
and to the sea for a mixed seafood pasta or a grilled sea bass with oven-
roasted potatoes, or go for the meat with a fi llet al pepe verde (green 
peppercorns in a brandy cream sauce). Service is always with a smile, 
as the owners and their trusted waitstaff make you feel at home. E Via 
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delle Fratte di Trastevere 49/50 00153P 06/5835775 c AE, DC, MC, 
V C Closed Wed. and 2 wks in Aug. j 3:B2 
 W Al Pompiere. The entrance on a narrow side street leads you up a 
charming staircase and into the main dining room of this neighborhood 
favorite. Its Roman (Jewish) dishes, such as fried zucchini fl owers, bat-
tered salt cod, and gnocchi, are all consistently good and served without 
fanfare on white dishes with a simple border. There are also some nice, 
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 For many travelers, the first taste 
of gelato—Italian ice cream—is one 
of the most memorable moments 
of their Italian trip. Almost a cross 
between regular American ice cream 
and soft serve, gelato’s texture is 
lighter and fluffier than hard ice 
cream because of the process by 
which it’s whipped when freezing. 
Along with the listings here, you can 
find a number of gelaterias in Via 
di Tor Millina, a street off the west 
side of Piazza Navona, where there 
are also a couple of good places 
for frozen yogurt and delicious frul-
lati—shakes made with milk, crushed 
ice, and fruit of your choosing.

 Il Gelato di San Crispino (E Via 
della Panetteria 54, Piazza di Tre-
viP 06/6793924 C Closed Tues. j 

4:H2) makes perhaps the most cel-
ebrated gelato in all of Italy, without 
artificial colors or flavors. It’s worth 
crossing town for—nobody else cre-
ates flavors this pure. To preserve 
the “integrity” of the flavor, the ice 
cream is only served in paper cups.For 
years Giolitti (E Via degli Uffici del 
Vicario 40, PantheonP 06/6991243 
j 4:F2) was considered the best 
gelateria in Rome, and it’s still worth 
a stop if you’re near the Pantheon. 
Della Palma (E Via della Maddalena 
20/23, PantheonP 06/68806752 
j 4:E2) is close to the Pantheon 
on a street just north of the Piazza 
della Rotonda. It serves 100 flavors 
of gelato, and for sheer gaudy dis-

play and range of choice it’s a must. 
Immediately beside the Pantheon is 
Cremeria Monteforte (E Via della 
Rotonda 22, PantheonP 06/6867720 
j 4:E2), which has won several 
awards for its flavors. Also worth try-
ing is its chocolate sorbetto—it’s an 
icier version of the gelato without 
the dairy (instead ask for whipped 
cream on top). Fiocco di Neve (E Via 
del Pantheon 51, PantheonP No 
phone j 4:F2) has excellent granita 
di caffè (coffee ice slush) as well 
as gelato. The chocolate chip and 
After Eight (mint chocolate chip) 
flavors are delicious. Gelateria alla 
Scala (E Via della Scala 51, Traste-
vereP 06/5813174 C Closed Dec. 
and Jan. j 3:B1) is a tiny place, but 
don’t let the size fool you. It does 
a good business offering artisanal 
gelato prepared in small batches. 
  Cremeria Ottaviani (E Via Leone 
IV 83/85, VaticanP 06/37514774 
C Closed Wed. j 1:C2) is an old-
fashioned gelateria with an excellent 
granita di caffè. On Prati’s main shop-
ping street, Pellacchia (E Via Cola 
di Rienzo 3–5, PratiP 06/3210807 
C Closed Mon. j 1:E2) is a classic 
artigianale (homemade) ice-cream 
parlor that has been going since the 
1920s. Al Settimo Gelo (E Via Vodice 
21/a, PratiP 06/3725567 j 1:A1), 
in Prati, has been getting rave reviews 
for both classic flavors and newfangled 
inventions. Inventive flavors, such as 
cardamom and chestnut, wow locals 
and gelato fans from all over Rome.

 Gelaterie 
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historic touches like a beef-and-citron stew that comes from an ancient 
Roman recipe of Apiciuse. In 2004, there was a terrible fi re in a shop 
below the restaurant, but the restaurant was soon back in business, 
though the irony here is as thick as the kitchen’s tomato sauce: Al Pom-
piere means “the fi reman.” E Via Santa Maria dei Calderari 38, Ghet-
toP 06/6868377 c AE, MC, V C Closed Sun. and Aug. j 4:E5 
 W Antico Arco. Founded by three friends with a passion for wine and 
fi ne food, Antico Arco attracts foodies from Rome and beyond with 
its culinary inventiveness and high style. The location up on top of the 
Janiculum hill provides for a charming setting and a homey ambience 
diffi cult to come by elsewhere in the city. Seating upstairs is cozy, par-
ticularly in winter. The menu changes with the season, but you may fi nd 
such delights as fl an di taleggio con salsa di funghi (taleggio cheese fl an 
with mushroom sauce), or a carré d’agnello (rack of lamb) with foie 
gras sauce and pears in port wine. The chocolate souffl é with a molten 
chocolate center, is justly famous among chocoholics all over the city. 
E Piazzale Aurelio 7, GianicoloP 06/5815274 r Reservations essen-
tial c AE, DC, MC, V C Closed Sun. and 2 wks in Aug. No lunch. 
j 3:A1 
 W Birreria Peroni. With its long wooden tables, hard-back booths, and 
free-fl owing beer, this casual restaurant seems to belong more to the 
genre of Munich beer hall than popular Roman hangout. But let’s 
remember that far to the north of Rome lies a part of Italy in which 
the people speak as much German as they do Italian, and the simple 
food seems more tedesco than italiano. It’s from this place that Birreria 
Peroni draws its inspiration, and the goulash or the many sausage spe-
cialties—with sauerkraut and potatoes, of course—certainly provide a 
nice respite from pasta and tomato sauce. E Via di San Marcello 19, 
NavonaP 06/6795310 c AE, DC, MC, V C Closed Sun. and Aug. 
No lunch Sat. j 4:G3 
 W Boccondivino. The four pillars around which the structure is built are 
ancient Roman, but when you walk through the 16th-century door, it’s 
clear that Boccondivino (“divine mouthful”) is all about the here-and-
now, with the animal-print chairs and glass-fronted dining room. The 
outdoor seating in the intimate piazzetta out front is a great summer 
spot. This is also the perfect place for a dinner date. Start, perhaps, with 
a citrus-marinated salmon served with peppery Roman arugula, then 
move on to (or split) the delicious angler fi sh ravioli made elegant by a 
salsa di fi ori di zucca (pumpkin fl ower sauce). Then go for a secondo—
the seared duck breast is all gamey goodness. E Piazza Campo Marzio 
6, Campo de’ Fiori P 06/68308626 c AE, DC, MC, V C Closed Sun. 
and 3 wks in Aug. j 4:E2 

 W Brasia. This spacious trattoria on a back street off of the Campo de’ 
Fiori is a welcome, inexpensive addition to an area fi lled with tour-
ist-riddled pizzerias and overpriced restaurants. The place itself is a 
huge space, but remains cozy because of brick walls and arched ceil-
ings (the space actually harks back to the 17th century, and the name 
of the street it’s on means “street of caves”). There’s a wood-burning 
oven for homemade pizzas, and grilled meats are the other house spe-
cialty, here less expensive than in most spots. All typical Roman menu 
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staples are found here as well: bruschette, mixed salumi and antipasti, 
and a variety of pasta standards. E Vicolo delle Grotte 17, Campo de’ 
FioriP 06/97277119. j 4:D5 
 W Caffé Romano dell’Hotel d’Inghilterra. One of Rome’s most soigné 
hotels, the d’Inghliterra houses this standard-issue symphony in beige 
marbles, beechwood walls, and Tuscan columns. You can tell that jet-
setters like this spot—it’s got an orario continuato, or nonstop opening 
hours, from 10 AM on, so snacking or having a late lunch is a possibil-
ity here; and second, the menu features dishes from around the world, 
rather a rarity in Rome. Best bets include steamed prawns with an arti-
choke fl an; the elegant lobster salad with avocado; and a Middle East-
ern mezze (snack) plate. Tables are close together, so plan on having 
eavesdropping neighbors… or eavesdropping on yours. E Via Bocca di 
Leone 14, SpagnaP 06/699811 c AE, DC, MC, V. j 1:H2 
 W Cavour 313. Wine bars are popping up all over the city, but Cavour 
313 has been around much longer than most. With a tight seating area 
in the front of the place, your best bet is to head to the large space in 
the rear, which is divided into sections with “booths” that give this 
bar a rustic feel, halfway to a beer hall. Open for lunch and dinner, it 
serves an excellent variety of cured meats, cheeses, and salads. Choose 
from about 25 wines by the glass or uncork a bottle (there are more 
than 1,200) and stay a while. E Via Cavour 313, MontiP 06/6785496 
c AE, DC, MC, V C Closed Aug. No lunch weekends. No dinner 
Sun., June 15–Sept. j 2:B5
 W Cesare. An old standby in the residential area near the Vatican known 
as Prati, Cesare is a willing slave to tradition. The refrigerated dis-
play of fresh fi sh of the day is a tip-off of what’s on offer. Classic fi sh 
dishes, such as fresh marinated anchovies and sardines, and mixed sea-
food salad dressed in a lemon citronette, quell those seafood cravings. 
Homemade pasta with meat sauce is the primo to get, and saltimbocca 
(thinly sliced veal with prosciutto and sage) or the thick Florentine 
steaks are the ultimate meat-lover’s dishes. As with any other real 
Roman restaurant, gnocchi are served on Thursday and pasta with 
chickpeas on Friday. The look of the place is quite clubby, and the 
menu’s tendency toward stick-to-the-ribs comfort food make it a great 
place to go in the autumn and winter, when the cooler weather ushers 
in dishes featuring truffl es, game, and heartier fare. E Via Crescenzio 
13, PratiP 06/6861227 c AE, DC, MC, V C Closed Mon., Aug., and 
Easter wk. No dinner Sun. j 1:E2 
   W Checchino dal 1887. Literally carved out of a hill of ancient shards 
of amphorae, Checchino remains an example of a classic, family-run 
Roman restaurant, with one of the best wine cellars in the region. 
Though the slaughterhouses of this quarter, Testaccio, are long gone, 
an echo of their past existence lives on in the restaurant’s soul food—
mostly offal and other less-traditionally appealing cuts like trippa 
(tripe), pajata (intestine with the mother’s milk still inside), and cora-
tella (sweetbreads and heart of beef) are all still on the menu for die-
hard Roman purists. For the less adventuresome, house specialties 
include braised milk-fed lamb with seasonal vegetables. Head here for a 
taste of old Rome, but note that Checchino is really beginning to show 
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 Although Rome may not boast the 
grand cafés of Paris or Vienna, it 
does have hundreds of small places 
on pleasant side streets and piazzas 
to while away the time. Many cafés 
have tons of personality and are quite 
friendly to lingering patrons.   Locals 
usually stop in for a quickie at the bar, 
where prices are much lower than for 
the same drink taken at the table.

 Pricey Antico Caffè Greco (E Via 
dei Condotti 86, Piazza di Spag-
naP 06/6791700 j 1:H2)is a 
national landmark; its red-velvet 
chairs and marble tables have hosted 
the likes of Byron, Shelley, Keats, 
Goethe, and Casanova. Located in 
the middle of shopping madness on 
the upscale Via Condotti, this place is 
indeed filled with tourists, but there 
are some locals who love to breathe 
the air of history within these dark-
wood walls.   

 Caffè Sant’Eustachio (E P. 
Sant’Eustachio 82, Panthe-
onP 06/68802048 j 4:E3), tradi-
tionally frequented by Rome’s literati, 
has what is generally considered 
Rome’s best cup of coffee. Just walk-
ing into the blue-and-yellow spot, the 
smell of freshly ground beans wafts 
over you, letting you know that this is 
the place. Servers are hidden behind 
a huge espresso machine, vigorously 
mixing the sugar and coffee to protect 
their “secret method.”     

 Tazza d’Oro (E Via degli Orfani, 
PantheonP 06/6789792 j 4:
E2)has many admirers who contend 
it serves the city’s best cup of coffee. 
The hot chocolate in winter, all thick 
and gooey goodness, is a treat. And 
in warm weather, the coffee granita 
is the perfect cooling alternative to a 
regular espresso.

 You can sit yourself down and watch 
the world go by at Rosati (E Piazza 
del Popolo 5, SpagnaP 06/3225859 
j 1:G1), where tourists and locals 
have met for decades to sip and be 
seen. This is one of the closest “insti-
tution”-like places that Rome has in 
its caffè culture.

 With its sidewalk tables taking in 
Santa Maria della Pace’s adorable 
piazza, Caffè della Pace (E Via 
della Pace 3, NavonaP 06/6861216 
j 4:C2)has long been the haunt of 
Rome’s beau monde. Set on a quiet 
street near Piazza Navona, it also 
has two rooms filled with old-world 
personality.

 Caffè Teichner (E Piazza San 
Lorenzo in Lucina 15–18, Spag-
naP 06/6871449 j 1:G3), just off 
the Corso, is a relatively pricey estab-
lishment on a lively piazza. It offers all 
the basic nibbles (tramezzini, panini) 
of most bars, but with the patronage 
of true Roman residents.

 As you walk toward Viale di Traste-
vere, you’ll discover the small and 
wonderfully down-at-the-heels Bar 
San Calisto (E Piazza San Calisto 
4, TrastevereP 06/5895678 j 3:
B1), immensely popular with the old 
local community and expat crowd, but 
largely unfrequented by tourists.   The 
drinks are cheap   but a little-known 
fact: the hot chocolate and chocolate 
gelato are some of the best in town.

 Caffè della Scala (E Via della Scala 
4, TrastevereP 06/5803610 j 4:
B6)is a mellow locale with old photos 
of jazz artists lining the walls. The 
decor is French-Moroccan-brothel-
meets-Louisiana-piano-bar, but the 
clientele is mixed Roman and expat. 
As is so often the case, the outdoor 
tables are the ones to snag.

 Caffes 
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its age. E Via di Monte Testaccio 30P 06/5746318 c AE, DC, MC, 
V C Closed Sun., Mon., Aug, and 1 wk at Christmas. j 3:C5 
 W Cul de Sac. This popular wine bar near Piazza Navona is among the 
city’s oldest enoteche and offers a book-length selection of wines from 
Italy, France, the Americas, and elsewhere. Food is eclectic, ranging 
from a huge assortment of Italian meats and cheeses (try the delicious 
lonza, cured pork loin, or speck, a northern Italian smoked prosciutto) 
to various Mediterranean dishes, including delicious baba ghanoush, 
a tasty Greek salad, and a spectacular wild boar pâté. Outside tables 
get crowded fast, so arrive early, or come late, as they serve until about 
1 AM. E Piazza Pasquino 73 00186, Piazza NavonaP 06/68801094 
c AE, MC, V C Closed 2 wks in Aug. j 4:D3 
 W Da Baffetto. Down a cobblestone street not far from Piazza Navona, 
this is Rome’s most popular pizzeria and a summer favorite for street-
side dining. The plain interior is mostly given over to the ovens, but 
there’s another room with more paper-covered tables. Outdoor tables 
(enclosed and heated in winter) provide much-needed additional seat-
ing. Turnover is fast and lingering is not encouraged. E Via del Gov-
erno Vecchio 114, NavonaP 06/6861617 c No credit cards C Closed 
Aug. No lunch. j 4:C3 
   W Dal Bolognese. The darling of the media, fi lm, and fashion commu-
nities, this classic restaurant on Piazza del Popolo is not only an “in-
crowd” dinner destination but makes a convenient shopping-spree 
lunch spot. As the name promises, the cooking adheres to the hearty 
tradition of Bologna. Start with a plate of sweet San Daniele prosciutto 
with melon, then move on to the traditional egg pastas of Emilia-
Romagna. Second plates include the famous Bolognese bollito misto, 
a steaming tray of an assortment of boiled meats (some recognizable, 
some indecipherable) served with a tangy, herby green sauce. E Piazza 
del Popolo 1, Spagna P 06/3611426 c AE, DC, MC, V C Closed 
Mon. and 3 wks in Aug. j 1:G1 
 W Dal Toscano. An open wood-fi red grill and classic dishes such as ribol-
lita (a thick bread and vegetable soup) and pici (fresh, thick pasta with 
wild hare sauce) are the draw at this great family-run Tuscan trattoria 
near the Vatican. The cuts of beef visible at the entrance tell you right 
away that the house special is the prized bistecca alla fi orentina—a 
thick grilled steak left rare in the middle and seared on the outside, 
with its rub of gutsy Tuscan olive oil and sea salt forming a delicious 
crust to keep in the natural juices of the beef. Seating outside on the 
sidewalk in warm weather is a nice touch. E Via Germanico 58/60, 
PratiP 06/39723373 c AE, DC, MC, V C Closed Mon., 3 wks in 
Aug., and 1 wk in Jan. j 1:C2 
 W Da Oio a Casa Mia. This classic Roman trattoria has all the usual 
suspects, including locals straight out of central casting and gruff but 
good-natured service. The Roman classic pastas here are good bets, 
with delicious versions of carbonara, amatriciana, and rigatoni with a 
coda alla vaccinara (stewed oxtail) tomato sauce. Seconds like meat-
balls, straccetti (strips of beef in wine sauce over a bed of arugula), 
chicken hunter’s style, and stewed tripe (for those who enjoy it) are all 
excellent options. Outdoor seating in warm months is a relaxing option. 
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E Via Galvani 43-45, San Loren-
zoP 06/5782680 c AE, DC, MC, 
V C Closed Sunday. j 3:C4 
 W Dar Poeta. Romans drive across 
town for great pizza from this 
neighborhood institution on a 
small street in Trastevere. Maybe 
it’s the dough—it’s made from a 
secret blend of fl ours that’s reputed 
to be easier to digest than the com-
petition. They offer both thin-crust 
pizza and a thick-crust (“alta”) 
Neapolitan-style pizza with any 
of the given toppings. For dessert, 
there’s a ridiculously good calzone 
with Nutella chocolate-hazelnut 
spread and ricotta cheese, so save some room. Service from the own-
ers and friendly waitstaff is smile-inducing. E Vicolo del Bologna 45, 
TrastevereP 06/5880516 c AE, MC, V. j 4:B6 
 W Da Sergio. Every neighborhood has at least one “old-school” Roman 
trattoria and, for the Campo de’ Fiori area, Da Sergio is it. Once you’re 
seated (there’s usually a wait), the red-and-white-check paper table-
covering, bright lights, ’50s kitsch, and the stuffed boar’s head on 
the wall remind you that you’re smack in the middle of the genuine 
article. Go for the delicious version of pasta all’amatriciana, or the 
generous helping of gnocchi with a tomato sauce and lots of Parme-
san cheese, served, as tradition dictates, on Thursday. E Vicolo delle 
Grotte 27P 06/6864293 c DC, MC, V C Closed Sun. and 2 wks in 
Aug. j 4:D5 
   W Ditirambo. Don’t let the country-kitchen ambience fool you. At this 
little spot off Campo de’ Fiori, the constantly changing selection of off-
beat takes on Italian classics is a step beyond ordinary Roman fare. The 
place is usually packed with diners who appreciate the adventuresome 
kitchen, though you may overhear complaints about the brusque service. 
Antipasti can be delicious and unexpected, like gorgonzola-pear souffl é 
drizzled with aged balsamic vinegar, or a mille-feuille of eggplant, wild 
fennel, and anchovies. But people really love this place for rustic dishes 
like osso buco, Calabrian eggplant “meatballs,” and hearty pasta with 
rabbit ragù. Vegetarians will adore the cheesy potato gratin with truffl e 
shavings. E Piazza della Cancelleria 74, Campo de’ Fiori P 06/6871626 
c AE, MC, V C Closed Aug. No lunch Mon. j 4:D4 
 W Duke’s. It dubs itself a California-style restaurant and bar, although 
the California rolls have tuna and carrot in them and they’ve added 
mint leaves to the Caesar salad. But the truth is, once you look at 
Duke’s menu after a stretch of Italian-only bingeing, you may actually 
want it all. Perhaps a nice, juicy beef fi llet, and the fi nishing touch of the 
warm apple pie served with gelato. The decor is Malibu-beach house-
minimalist, the outdoor patio out back consummately SoCal chic. And 
up front, opening out onto the street, all the beautiful people from the 
neighborhood (read: plenty of unnatural blondes) are huddled around 
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 ”Ditirambo is a cozy place with 
three diminutive dining rooms 
under dark wood-beamed ceil-
ings. The atmosphere might be 
described as youthful.akin to a 
small neighborhood place in New 
York’s East Village. The food is 
innovative but never strays too far 
from the vernacular Roman menu; 
let’s call it “traditional light.”

 —ekscrunchy

 WO R D O F M O U T H 
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the bar, sipping frozen cocktails, the whir of blenders and music blar-
ing in the background. E Viale Parioli 200, BorgheseP 06/80662455 
c AE, MC, V C Closed Sat.; June–Sept closed Sat. & Sun., and 1 wk 
in Aug. j 2:C1 
 W El Toulà. One of Rome’s more celebrated outposts of luxe, El Toulà 
has the warm, welcoming comforts of a 19th-century country house: 
white walls, antique furniture in dark wood, framed prints, vaulted 
ceilings, and Venetian-style lamp shades. Along with the usual suspects 
of high-roller choices (caviar and blini), the chef offers a menu of con-
temporary interpretations of Italian classics, as well as those special El 
Toulà dishes with a Venetian slant (the mother restaurant is in Trev-
iso): delicious, expertly prepared risottos, and a nod to the various sea 
creatures of the Adriatic coast and Venetian lagoon. Note that jacket 
and tie are required November through February. E Via della Lupa 
29/b, SpagnaP 06/6873750 w www.toula.it r Reservations essential 
c AE, DC, MC, V C Closed Sun. and Aug. No lunch Mon. and Sat. 
j 4:E1 
 W Enoteca Corsi. Very convenient to the historic center for lunch or an 
afternoon break, this little hole-in-the-wall looks like it missed the rev-
olution; prices and decor are come una volta (like once upon a time) 
when the shop sold—as the sign says—wine and oil. The genuinely 
dated feel of the place has its charm: you can still get wine here by the 
liter, or choose from a good variety of fairly priced alternatives in bot-
tles. The place is packed at lunch, when a few specials—classic pastas 
and some second dishes like veal roast with peas—are offered. E Via 
del Gesù 88, PantheonP 06/6790821 c AE, DC, MC, V C Closed 
Sun. No dinner. j 4:F4 
 W Enoteca Spiriti. Around the corner from the Pantheon, this modern 
wine bar looks out onto a gorgeous little piazza, lined with old build-
ings in dark stone covered in ivy (a look inside the lit rooms after dark 
reveals beautiful wood-beamed ceilings). The prime times here are dur-
ing aperitivo hour(s) before dinner, and post-sup for a drink or two. 
At lunch there’s always a pasta and soup selection, as well as fi sh and 
meat specials of the day. Dinner is lighter, focusing on cured meats and 
cheeses. E Via Sant’Eustachio 5, PantheonP 06/6833691 c MC, V 
C Closed Sun. and Aug. No lunch Sat. j 4:E3 
 W Enoteca Trastevere. Most wine bars in Rome seem to share the same 
interior decorator and this one is no exception, with its dark-wood 
tables, chairs, and shelves lined with bottles of Italian wines. Rome’s 
enoteca menu consultant is a busy person as well; the usual crostini, 
cheeses, cured meats, and salads are all here. But what sets this wine 
bar apart from others is its central location with a large outdoor seat-
ing space and big, white umbrellas. Its large selection of organic wine 
is another selling point, as well as its rich selection of grappas, distilled 
liquors, and amari (Italian bitter herbal digestives). The reasonable 
prices and friendly service round out the pleasant experience. E Via 
della Lungaretta 86, TrastevereP 06/5885659 c AE, MC, V C Closed 
3 wks in Jan. j 3:B1 

 4

 ITALIAN
 Spagna

 4

 ITALIAN
 Spagna

 1

 WINE BAR
 Pantheon

 1

 WINE BAR
 Pantheon

 1

 WINE BAR
 Pantheon

 1

 WINE BAR
 Pantheon

 1

 WINE BAR
 Trastevere

 1

 WINE BAR
 Trastevere

Fodo_9781400019076_2p_12_r1.h.in264   264Fodo_9781400019076_2p_12_r1.h.in264   264 5/13/08   1:25:11 PM5/13/08   1:25:11 PM



Filetti di Baccalia > 265

 Etablì. On a narrow vicolo off beloved Piazza del Fico, this multidimen-
sional locale opened last year, serving as caffè by day, becoming a hot 
spot by aperitivo hour. Beautifully fi nished with vaulted wood beam 
ceilings, wrought-iron touches, plush leather sofas, and chandeliers, 
it’s all modern Italian farmhouse chic. In the restaurant section (the 
place is sprawling), it’s minimalist Provençal hip (etabli is French for 
the regionally typical tables within). And the food is clean and Medi-
terranean, with touches of Asia in the raw fi sh appetizers. Pastas are 
more traditional Italian, and the secondi run the gamut from land to 
sea. Arrive early as the place fi lls up by dinnertime and it’s a popular 
post-dining spot for sipping and posing. E Vicolo delle Vacche 9/a, 
NavonaP 06/6871499 w www.etabli.it r Reservations recommended 
c MC, V C Closed Sun. in summer, Mon. in winter. j 4:C2 
 W Evangelista. It’s almost as if this restaurant is tucked away, so close 
to the busy Lungotevere. Everybody, however, seems to know and love 
its carciofi  al mattone (roasted artichokes pressed fl at between two hot 
bricks); this fame is well deserved, as the artichoke comes out crispy 
and delicious, looking almost like a perfectly seared vegetable carpac-
cio. Pastas are excellent, including the homemade potato gnocchi, light 
and fl uffy and unadorned in a vegetable ragoût with a touch of saffron. 
Then feast on roast pork loin with juniper berries in winter, swordfi sh 
with Marsala, mint, and pistachio in summer. The arched white ceil-
ings and decorating details lend an air of comfortable elegance. E Via 
delle Zoccolette 11/a, Campo de’ FioriP 06/6875810 c AE, MC, V 
C Closed Sun. and Aug. No lunch. j 4:D6 
 W Ferrara. What used to be a well-stocked enoteca with a few nibbles 
has become what locals now know as the “Ferrara block”: the enoteca 
has expanded to become a restaurant, wine bar, and a gastronomic 
boutique taking over a good section of one of the area’s most famous 
streets. The renovations have resulted in an airy, modernist destination. 
Service can be iffy to slow, and, in the end, the results coming out of 
the kitchen are not consistent. A fi ne starter is the ricotta and herb-
stuffed zucchini fl owers sprinkled with crispy pancetta. Seconds range 
from seared tuna in a sesame seed crust to roast pork with prunes. But 
true to its enoteca roots, it’s the wine selection that impresses here. 
E Piazza Trilussa 41, TrastevereP 06/58333920 w www.enotecafer-
rara.it c AE, DC, MC, V. j 4:C6 
 W Filetti di Baccalà. For years, Filetti di Baccalà has been serving just 
that—battered, deep-fried fi llets of salt cod—and not much else. You’ll 
fi nd no-frills starters such as bruschette al pomodoro (garlic-rubbed 
toast topped with fresh tomatoes and olive oil), sautéed zucchini, and, 
in winter months, the cod is served alongside puntarelle, chicory stems 
topped with a delicious anchovy-garlic-lemon vinaigrette. The location, 
down the street from Campo de’ Fiori in a little piazza in front of the 
beautiful Santa Barbara church, begs you to eat at one of the outdoor 
tables, weather permitting. Long operating hours allow those still on 
U.S. time to eat as early (how gauche!) as 6 PM. E Largo dei Librari 
88, Campo de’ FioriP 06/6864018 c No credit cards C Closed Sun. 
and Aug. No lunch. j 4:D5 
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 W F.I.S.H. The name stands for Fine International Seafood House, which 
sums up the kitchen’s approach. This is fresh, fresh fi sh in capable 
and creative hands—from Italian fi sh-based pastas to a Thai mollusk 
soup with lemongrass and coconut milk that’s a party for the senses. 
The menu is divided into three sections: sushi, Asian, and Mediterra-
nean. Seating is limited, so book ahead. E Via dei Serpenti 16, Mon-
tiP 06/47824962 r Reservations essential c AE, D, MC, V C Closed 
Mon. and 2 wks in Aug. j 2:C5 
 W Formula 1. Posters of Formula 1 cars and drivers past and present 
attest to the owner’s love for auto racing. The atmosphere is casual 
and friendly and draws students from the nearby university as well 
as pizza lovers from all over the city. Its location in the trendy San 
Lorenzo neighborhood makes it a convenient stop for dinner before 
checking out some of the area’s bars. E Via degli Equi 13, San Loren-
zoP 06/4453866 c No credit cards C Closed Sun. and Aug. No 
lunch. j 2:G5 
 W GiNa. “Homey minimalism” isn’t a contradiction at this white-
washed caffè with a modern edge. The block seats and sleek booths, 
the single fl owers in Mason jars, white chandeliers, and multiplicity of 
mirrors, make this small but multilevel space a tiny gem tucked away 
on the street leading from Piazza di Spagna up to Villa Borghese. With 
a menu ranging from various bruschette to interesting mixed salads, 
sandwiches, and pastas, this is the perfect spot for a light lunch, an 
aperitivo, or a light dinner that won’t break the bank in this high-end 
neighborhood. Also available are fully stocked gourmet picnic baskets, 
complete with checked tablecloth, to pick up on the way to the Villa 
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 Staggering under the weight of a suc-
cession of three-course meals, you 
may ask yourself, how do the Romans 
eat so much, twice a day, every day? 
The answer is, they don’t.

 If you want to do as the Romans do, 
try lunch at a tavola calda (literally, 
hot table), a cross between a café and 
a cafeteria where you’ll find fresh food 
in manageable portions.

 There’s usually a selection of freshly 
prepared pastas, cooked vegetables 
such as bietola all’agro (cooked beet 
greens with lemon), roasted potatoes, 
and grilled or roasted meat or fish.

 Go to the counter to order an assort-
ment and quantity that suits your 
appetite, and pay by the plate, usually 
about €5 plus drinks. Tavole calde 

aren’t hard to find, particularly in the 
city center, often marked with “tavola 
calda” or “self-service” signs.

 The other ubiquitous options for a 
light lunch or between-meal snack 
are pizza al taglio (by the slice) shops, 
bars, and enoteche (wine bars). At 
bars throughout Italy, coffee is the pri-
mary beverage served (drinking estab-
lishments are commonly known as 
pubs or American bars); at them you 
can curb your appetite with a panino 
(a simple sandwich) or tramezzino 
(sandwich on untoasted white bread, 
usually heavy on the mayonnaise).

 Wine bars vary widely in the sophis-
tication and variety of food available. 
You can count on cheese and cured 
meats at the very least.

 Refueling the Roman Way 
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Borghese. E Via San Sebastianello 7A, SpagnaP 06/6780251 c AE, 
MC, V C Closed Sun. and Aug.; open only for lunch and aperitivi 
(until 8 pm) in summer. j 1:H2
 W Glass Hostaria. After 14 years in Austin, Texas, Glass chef Cristina 
Bowerman returned to Rome to reconnect with her Italian roots. Her 
cooking is as innovative as the building she works in—which has 
received numerous recognitions for its architecture and design since 
opening in May 2004—but Bowerman still abides by some cardinal 
Italian kitchen rules, such as the use of fresh, local, and seasonal ingre-
dients. With an impassioned sense for detail, taste, and presentation, 
she serves a delicious pumpkin gnocchi with fontina fondue, black truf-
fl e, and toasted almonds. Another favorite dish is the pistachio crusted 
scallops with crunchy pancetta and lemongrass sauce. And for dessert: 
a white truffl e crème brûlée! Need help pairing your wine? Glass offers 
more than 600 labels, from which sommelier Giuseppe Carrus can help 
you select. Best of all, you can dine here on a budget, since part of the 
Glass philosophy is to provide fi ne food at affordable prices for all. 
E Vicolo del Cinque 58, TrastevereP 06/58335903 c AE, DC, MC, 
V C Closed Mon. No lunch. j 4:C6 
 W Grappolo d’Oro Zampanò. This Campo area favorite has both a piz-
zeria and a restaurant, which serves eclectic regional Italian cuisine 
highlighting specialty ingredients and esoteric preparations, while still 
adhering to the Italian principle of simply-prepared food. Dishes such 
as an eggplant fl an with Gorgonzola sauce highlight this “interesting 
simplicity,” and second courses include offerings like beef stewed in 
Sangiovese wine and a delicate grouper fi llet oven-baked in foil with 
potatoes, tomatoes, and oregano. There’s a well-selected (though not 
bargain-priced) wine list. E Piazza della Cancelleria 80, Campo de’ 
FioriP 06/6897080 c AE, MC, V C Closed Mon. and Aug. j 4:C4 
 W ‘Gusto. There’s an urban-loft feel to this trendy two-story space, a bit 
like Pottery Barn exploded in Piazza Agusto Imperatore (the name of 
the restaurant is a play on this location and the Italian word for taste/
fl avor). The ground fl oor contains a buzzing pizzeria-trattoria, while 
upstairs is the more upscale restaurant, where a Mediterranean-meets-
Asia menu results in some real misses. We prefer the casual-but-hop-
ping vibe of the ground-fl oor wine bar in the back, where a rotating 
selection of wines by the glass and bottle are served up alongside a 
vast array of cheeses, salami, and bread products. And for the kitchen 
enthusiast, the ’Gusto “complex” includes a store, selling everything 
from cookware to cookwear. E Piazza Augusto Imperatore 9, Spag-
naP 06/3226273 c AE, DC, MC, V j 1:G2. 
 W Il Bacaro. With a handful of choice tables set outside against an ivy-
draped wall, this tiny candlelit spot not far from the Pantheon makes 
for an ideal evening, equally suited for a romantic twosome or close 
friends and convivial conversation. Pastas —like orecchiette (little ear-
shape pasta) with broccoli and sausage, a dish that lip-smacks of Pug-
lia—are star players. As a bonus, the kitchen keeps its clients from 
picking at each other’s plates by offering side dishes of all the pastas 
ordered among those at the table. The choice main courses are mostly 
meat—the beef fi llet with balsamic vinegar or a London broil–style 
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marinated in olive oil and rosemary are winners. E Via degli Spagnoli 
27, PantheonP 06/6864110 r Reservations essential c DC, MC, V 
C Closed Sun. and 1 wk in Aug. No lunch Sat. j 4:E2 
 W Il Boom. On a charming back street set just a block from the busi-
est streets of bustling Trastevere sits this culinary homage to ’50s and 
’60s Italy during the golden age of La Dolce Vita. The walls are black-
and-white blow-ups of paparazzi photos and shots of fi lm stars like 
Marcello Mastroianni and Sophia Loren, and the jukebox from the era 
lends a retro feel to the small dining room. The food highlights dishes 
of southern Italy, so interesting variations on dishes with eggplant, 
zucchini, tomatoes, and mozzarella dominate the menu. Here’s your 
chance, too, to sample southern Italian wines from as-yet-unknown 
regions like Molise and Basilicata. Service can be as slow as it is in the 
languorous south. E Via dei Fienaroli 30A, TrastevereP 06/5897196 
C Closed Sun. and 3 wks in Aug. j 3:B2 
 W Il Brillo Parlante. Il Brillo Parlante’s location near Piazza del Popolo 
makes it convenient for lunch or dinner after a bit of shopping in the 
Via del Corso area. Choose from 20 wines by the glass at the bar or eat 
downstairs in one of several wood-panel rooms. The menu is extensive 
for a wine bar; choose from cured meats, crostini (toasted bread with 
various toppings such as pâté or prosciutto), pastas, grilled meats, and 
even pizzas. E Via della Fontanella 15, SpagnaP 06/3243334 c AE, 
DC, MC, V C Closed Mon. and 1 wk in mid-Aug. j 1:G1 
 W Il Ciak. This Tuscan staple in Trastevere is a carnivore’s delight. Spe-
cializing in the Tuscan chianina beef as well as the many game and 
pork dishes of the region (wild boar sausage, anyone? Or perhaps pasta 
with wild hare sauce?), Il Ciak prepares reliably tasty fare. It’s probably 
best appreciated during the autumn and winter months, when hunter’s 
dishes get accompaniments like porcini mushrooms and truffl es with 
polenta that even vegetarians will fl ip for. Be prepared to share the 
pleasure of your oversize fi orentina steak–prepared al sangue (rare), 
of course. E Vicolo del Cinque, TrastevereP 06/5890774 c MC, V 
C Closed Sun. j 4:C6 
 W Il Convivio. In a tiny, nondescript vicolo north of Piazza Navona, the 
three Troiani brothers—Angelo in the kitchen, and brothers Giuseppe 
and Massimo presiding over the dining room and wine cellar—have 
quietly been redefi ning the experience of Italian eclectic alta cucina for 
many years. Antipasti include a “roast beef” of tuna fi llet lacquered 
with chestnut honey, rosemary, red peppercorns, and ginger served 
with a green apple salad, while a squid ink risotto with baby cuttle-
fi sh, sea asparagus, lemongrass, and basil sates the appetites of those 
with dreams of fantasia. Main courses include a fabulous version of a 
cold-weather pigeon dish for which Il Convivio is famous. Service is 
attentive without being overbearing, and the wine list is exceptional. A 
splurge spot. E Vicolo dei Soldati 31, NavonaP 06/6869432 r Reser-
vations essential c AE, DC, MC, V C Closed Sun., 1 wk in Jan., and 
2 wks in Aug. No lunch. j 4:D1 
 W Il Leoncino. Lines out the door on weekends attest to the popularity 
of this fl uorescent-lighted pizzeria in the otherwise big-ticket neighbor-
hood around Piazza di Spagna. This is one of the few pizzerias open for 
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lunch as well as dinner. E Via del Leoncino 28, SpagnaP 06/6876642 
c AE, MC, V C Closed Sun. and Aug. j 1:G3 
 W Il Palazzetto. This small restaurant by the Piazza di Spagna is part 
of the International Wine Academy of Rome. Chef Antonio Martucci 
creates seasonal menus using traditional Roman ingredients, which he 
gives a unique “twist” to in preparation and fl avor pairings. Stuffed 
calamari on an eggplant puree with sautéed baby peppers is a study 
in contrasting fl avor and texture; homemade ricotta-fi lled gnocchi 
with sausage and asparagus hits all the right notes. It’s wise to call in 
advance, both for reservations and to fi nd out about regular prix-fi xe 
dinners, sometimes with guest chefs, focusing on wine-food pairings. 
E Vicolo del Bottino 8, SpagnaP 06/6990878 c AE, DC, MC, V. 
j 1:H2 
 W Il Sanpietrino. Tucked away in a tiny corner of the Jewish Ghetto, 
this historic restaurant (named for the cobblestones that line its fl oors) 
serves fresh, simple preparations of Roman staples and a few more-
distinctive dishes. Appetizers like the local Jewish-style fried artichokes 
are lip-smacking good, and homemade gnocchi with a white (tomato-
less) rabbit ragù are light, fl uffy pillows of potato heaven. E Piazza 
Costaguti 15, GhettoP 06/68806471 c AE, DC, MC, V C Closed 
Sun. No lunch. j 4:F5 
 W Il Simposio di Costantini. At the most upscale wine bar in town, deco-
rated with wrought-iron vines, wood paneling, and velvet, you come 
for the wine, but return for the food. Everything here is appropri-
ately raffi nato (refi ned): marinated and smoked fi sh, composed sal-
ads, top-quality salami and other cured meats and pâtés. There are 
plenty of dishes with classic Roman leanings, like the artichoke dish 
prepared three ways. Main courses favor carnivores, with roast lamb, 
a fi llet with foie gras, or game (like pigeon, in season) complement 
the vast offering of top-notch red wines. The restaurant boasts 80 
assorted cheeses to savor with your dessert wine. E Piazza Cavour 
16, PratiP 06/32111131 w www.pierocostantini.it c AE, DC, MC, V 
C Closed Sun. and last 2 wks of Aug. No lunch Sat. j 1:E2 
 W Jaipur. Named after the pink city in India, this restaurant meets the 
standards of the most discerning Londoners, who know a thing or two 
about their curries. Here, in this large space just off the main Viale di 
Trastevere, you’ll fi nd a vast, high-ceilinged dining room decked in 
retina-burning yellow with festive Indian decorations on the huge walls 
(there’s also dining outside when the weather calls for it). Portions are 
small but made for sharing, so go ahead and get a variety of dishes to 
“divide and conquer.” E Via di San Francesco a Ripa 56, Trastevere 
P 06/5803992 c MC, V C Closed Mon. j 3:C2 
 W La Gallina Bianca. This pizzeria’s location right down the road from 
Termini station makes it a perfect place for a welcome-to-Rome meal. 
A bright, noisy locale, La Gallina Bianca attracts a young crowd and 
serves classic thin-crust pizzas. Try the “full-moon” specialty, perfect 
for cheese lovers, with ricotta, Parmesan, mozzarella, ham, and tomato. 
There are other menu items available from the trattoria menu for those 
who may be trying to stick to a less carb-loaded diet. E Via A. Rosmini 
5, EsquilinoP 06/4743777 c AE, MC, V C Closed Aug. j 2:4D 
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 W La Locanda del Pellegrino. This sunny trattoria on a main artery lead-
ing into Campo de’ Fiori is a welcome, affordable spot with some 
unusual offerings. The traditional Roman pasta dishes are there to sat-
isfy local traditionalists, but the owner’s Calabrian roots come through 
in the many dishes featuring ’nduja, a spreadable sausage in which 
hot pepper features predominantly. Calabrian prosciutto, cheeses, hon-
eys, and a variety of piatti piccanti (spicy dishes) refl ect the impor-
tance of the Southern Italian region’s love for pepperoncino, while the 
gelato from Pizzo Calabro—considered by some to be Italy’s ice cream 
mecca—cools down the palate. E Via del Pellegrino 107, Campo de’ 
FioriP 06/6872776 C Closed Mon. j 4:C3 
 W L’Altra Mastai. The setting is elegant, the food delicious, and the ser-
vice ultra-attentive. Executive chef Fabio Baldassare (former sous-chef 
to La Pergola’s legendary Heinz Beck) turns out beautiful Mediterra-
nean dishes at this upscale eatery. Pastas are fl avored with a delicate 
hand (thin Roman broccoli ravioli in a truffl e-scented sauce); secondi, 
such as swordfi sh with caulifl ower emulsion in a Beluga caviar and 
orange sauce balance earthy, salty, and tart tastes beautifully. Still, the 
portions on each course range from restrained to barely there. Desserts, 
however, are exquisitely prepared and presented and homemade bread, 
assagini (little nibbles), and courteous service help ease the wait between 
courses. E Via G. Giraud 53, Campo de’ FioriP 06/68301296 c AE, 
DC, MC, V C Closed Sun., Mon., and Aug. j 4:B2 
 W La Maremma. This pizza place has been one of the biggest draws in 
Parioli for years, and its popularity has spawned a second outpost, 
closer to Via Veneto. Pizzas are available Roman style with a thin crust, 
or Neapolitan style, thicker and more fi lling. Outside tables can be 
had year-round, thanks to heaters that warm the terrace in winter. 
E Viale Parioli 93/c, ParioliP 06/8086002 b Via Alessandria 119/d, 
VenetoP 06/8554002c MC, V C Closed Mon. and Aug. No lunch. 
j 2:C1 
 W La Montecarlo. Run by the niece of the owner of the pizzeria Da Baf-
fetto, La Montecarlo has a similar menu and is almost as popular as 
its relative around the corner. Pizzas are super-thin and a little burned 
around the edges—the sign of a good wood-burning oven. It’s one of 
few pizzerias open for both lunch and dinner. E Vicolo Savelli 13, 
NavonaP 06/6861877 c No credit cards C Closed 2 wks in mid-Aug. 
and Mon. Nov.–Apr. j 4:C3 
 W L’Angolo Divino. There’s something about this cozy wine bar that feels 
as if it’s in a small university town instead of a bustling metropolis. 
Serene blue-green walls lined with wood shelves of wines from around 
the Italian peninsula add to the warm atmosphere. Smoked fi sh, cured 
meats, cheeses, and salads make a nice lunch or light dinner, and the 
kitchen stays open until the wee hours. Ask about tasting evenings 
dedicated to single grape varieties or regions. E Via dei Balestrari 12, 
Campo de’ FioriP 06/6864413 c MC, V C Closed 1 wk in Aug. No 
dinner Mon. j 4:C5 
 W La Penna d’Oca. Owner Francesco Tola transformed an old osteria 
into one of the most interesting restaurants in the area near Piazza del 
Popolo. Harking back to his Sardinian seaside roots, he has created 

 2

 SOUTHERN 
ITALIAN

 Campo de’ Fiori

 2

 SOUTHERN 
ITALIAN

 Campo de’ Fiori

 4

 MODERN 
ITALIAN

 Campo de’ Fiori
 ©

 H

 4

 MODERN 
ITALIAN

 Campo de’ Fiori
 ©

 H

 1

 PIZZA
 Multiple

 1

 PIZZA
 Multiple

 1

 PIZZA
 Navona

 1

 PIZZA
 Navona

 1

 WINE BAR
 Campo de’ Fiori

 1

 WINE BAR
 Campo de’ Fiori

 4

 SEAFOOD
 Spagna

 4

 SEAFOOD
 Spagna

Fodo_9781400019076_2p_12_r1.h.in270   270Fodo_9781400019076_2p_12_r1.h.in270   270 5/13/08   1:25:13 PM5/13/08   1:25:13 PM



La Rosetta > 271

a menu dedicated primarily to fi sh. 
Homemade gnocchi with shrimp 
and radicchio in a butter-and-sage 
sauce are unusually light. Roast 
sarago, a hard-to-fi nd Mediterra-
nean fi sh, served with artichokes 
and potatoes, is a favorite, as is the 
succulent lobster and the mixed sea-
food grill, featuring the best of the 
catch of the day. The decor is sim-
ple and streamlined, with comfort-
able seating. E Via della Penna 53, 
SpagnaP 06/3202898 c AE, DC, 
MC, V C Closed Sun. and Aug. 
10–31. No lunch Sat. j 1:G1 
 W La Pergola. La Pergola’s rooftop 
location offers a commanding view 
of the city, and as you’re seated in 
your plush chair, you know you’re in for a three–Michelin star experi-
ence. First, your waiter will present you with menus—food, wine, and 
water (you read correctly). Then you must choose between the German 
Wunder-chef Heinz Beck’s alta cucina specialties, though most every-
thing will prove to be the best version of the dish you’ve ever tasted. 
Lobster is oh-so-lightly poached, and melt-in-your-mouth lamb in a 
veggie-accented jus is deceptively simple but earthy and perfect. Each 
course comes with a fl ourish of sauces or extra touches that makes it 
an event in its own right, while the cheese cart is well-explained by 
knowledgeable servers. And the dessert course is extravagant, including 
tiny petits fours and treats tucked away in small drawers that make up 
the serving “cabinet.” The wine list is as thrilling as one might expect 
with the fi nancial backing of the Hilton and their investment in one 
of the top wine cellars in Italy. E Cavalieri Hilton, Via Cadlolo 101, 
Monte Mario, Northwest RomeP 06/3509221 r Reservations essen-
tial. Jacket and tie c AE, DC, MC, V C Closed Sun. and Mon., and 2 
wks in Dec. No lunch. j 1:A1 
 W L’Archeologia. In this farmhouse just beyond the catacombs, you dine 
indoors beside the fi replace in cool weather or in the garden under age-
old vines in summer. The atmosphere is friendly and intimate. Specialties 
include fettuccine al fi nocchio salvatico (with wild fennel), abbacchio 
alla scottadito, and fresh seafood. But remember that the food here 
is secondary: you’re paying for the view and the setting more than 
any culinary adventure or excellence with the classics. E Via Appia 
Antica 139, Via Appia, South side of RomeP 06/7880494 c AE, MC, 
V C Closed Tues. j 2:E6 
 W La Rosetta. Chef-owner Massimo Riccioli took the nets and fi shing 
gear off the walls of his parents’ trattoria to create what is widely 
known as the place to go in Rome for fi rst-rate seafood. But beware: 
the staff may be friendly and the fi sh may be of high quality, but the 
preparation is generally very simple, and the prices can be numbingly 
high. Start with the justifi ably well-known selection of marinated sea-
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 “I would say La Pergola may be 
better for a date with a spouse 
or romantic interest for which 
the ambience is more suited than 
going with a brother, a sister, or 
parent, for example. This restau-
rant is one of a very few in the 
world that has three Michelin 
stars. I wouldn’t have missed La 
Pergola and am glad we went. It 
is not something which I would 
repeat because of its expense but, 
to me, it was worth every Euro!” 
—CapriAnniversary

 WO R D O F M O U T H 
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food appetizers, like carpaccios of fresh, translucent fi sh drizzled with 
olive oil and perhaps a fresh herb. Pastas tend to mix shellfi sh, usu-
ally with a touch of oil, white wine, and lemon. Simple dishes such 
as the classic zuppa di pesce (fi sh soup) deserve star billing under the 
title of secondi—and command star prices. E Via della Rosetta 9, 
NavonaP 06/6861002 w www.larosetta.com r Reservations essen-
tial c AE, DC, MC, V C Closed Sun. and 3 wks in Aug. j 4:E2 
 W La Taverna Degli Amici. This restaurant, on an idyllic ivy-draped piazza 
tucked away in the Jewish Ghetto, has what is considered one of the 
most delightful outdoor dining settings in Rome. Generally the menu 
features high-quality versions of Roman and Roman-Jewish classics. 
The amatriciana and cacio e pepe pastas are delicious, and the secondi 
courses continue the friendly feast with well-executed beef fi llets with 
rosemary, roasted sea bream with potatoes, and a veal chop, pounded 
extra-thin, breaded and fried and topped with chopped cherry toma-
toes and arugula. A selection from the unusual dessert list is a special 
treat here; try the cinnamon mousse. The wine list is edited and the 
markup substantial, but hey, what’s a few extra euros among amici? 
E Piazza Margana 36, GhettoP 06/69920637 c AE, DC, MC, V 
C Closed Sun. and Mon. and 2 wks in Aug. j 4:F5 
 W La Veranda dell’Hotel Columbus. Deciding where to sit at La Veranda is 
not easy, since both the shady courtyard, torch-lit at night, and the fres-
coed dining room are among Rome’s most spectacular settings. While 
La Veranda has classic Roman cuisine on tap, the kitchen offers nice, 
refreshing twists on the familiar with an innovative use of spices and 
herbs, such as their fi ori di zucca con mazzancolle e salsa allo yogurt (zuc-
chini fl owers stuffed with prawns in a yogurt sauce). The chickpea ravioli 
with a spicy tomato sauce is unusual, and fresh sea bass fi llets with a saf-
fron sauce and fresh peas give a subtle jolt to the taste buds. Call ahead, 
especially on Saturday, because the hotel often hosts weddings, which 
close the restaurant. E Borgo Santo Spirito 73, BorgoP 06/6872973 
r Reservations essential c AE, DC, MC, V. j 1:D3 
 W L’Enoteca Antica di Via della Croce. This wine bar is always crowded, 
and for good reason. It’s long on personality: colorful ceramic-tile 
tables are always fi lled with locals and foreigners, as is the half-moon-
shape bar where you can order from the large selection of salumi and 
cheeses on offer. Peruse the chalkboard highlighting the special wines 
by-the-glass for that day to accompany your nibbles. There’s waiter 
service at the tables in back and out front on the bustling Via della 
Croce, where people-watching is in high gear. E Via della Croce 76/b, 
SpagnaP 06/6790896 c AE, DC, MC, V C Closed 2 wks in Aug. 
j 1:G2 
 W L’Isola della Pizza. Right near the Vatican Metro stop, the “Island of 
Pizza” is also known for its copious antipasti. Simply ask for the house 
appetizers, and a waiter will swoop down with numerous plates of 
salad, seafood, bruschetta, prosciutto, and crispy pizza Bianca. Though 
it’s all too easy to fi ll up on these fun starters, the pizza is dependably 
good, and meat-lovers can get a decent steak. E Via degli Scipioni 47, 
PratiP 06/39733483 c AE, MC, V C Closed Sun., Aug., and Christ-
mas wk. No lunch. j 1:C2 
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 W Maccheroni. This boisterous, convivial trattoria north of the Pan-
theon makes for a fun evening out. The decor is basic: white walls 
with wooden shelves lined with wine bottles, blocky wooden tables 
covered in white butcher paper—but there’s an “open” kitchen (with 
even the dishwashers in plain view of the diners) and an airy feel that 
attracts a young clientele as well as visiting celebrities. The menu sticks 
to Roman basics such as simple pasta with fresh tomatoes and basil 
or rigatoni alla gricia (with bacon, sheep’s-milk cheese, and black pep-
per). The specialty pasta, trofi e (short pasta twists) with a black truffl e 
sauce, inspires you to lick your plate. Probably the best choice on the 
menu is the tagliata con rughetta, a juicy, two-inch-thick steak sliced 
thinly and served on arugula. E Piazza delle Coppelle 44, Panthe-
onP 06/68307895 c AE, MC, V. j 4:E2 
 W Margutta Vegetariano. Parallel to posh Via del Babuino, Via Margutta 
has long been known as the street where artists have their studios in 
Rome. How fi tting, then, that the rare Italian vegetarian restaurant, 
with changing displays of modern art, sits on the far end of this gal-
lery-lined street closest to Piazza del Popolo. Here it takes on a chic 
and cosmopolitan air, where you’ll fi nd meat-free versions of classic 
Mediterranean dishes as well as more daring tofu concoctions. Lunch 
is essentially a pasta/salad bar to which you help yourself, while din-
ner offers a la carte and prix fi xe options. E Via Margutta 118, Spag-
naP 06/32650577 c AE, DC, MC, V. j 1:G1 
 W Moma. Almost a sister in spirit to the Hotel Aleph, a new favorite of 
the design trendoisie located across the street, Moma is modern, moody, 
and very “concept.” The menu has hits and misses, and attempts to 
raise the nouvelle bar in Rome—foie gras millefoglie with apple slices 
and cider vinegar geleé, anyone? Seared scallops, plump and sweet, 
were a fi nd, and the rigatoni all’amatriciana were tasty. The main dish 
of Argentinian rib eye with balsamic vinegar was delicious, although 
the potatoes on the side, specifi cally billed as croccante (crispy) were 
soggy. There are several basic desserts, of which the molten choco-
late cake is probably the best, with pear sorbetto and chocolate sauce. 
E Via San Basilio 42/43, VenetoP 06/42011798 c AE, DC, MC, V 
C Closed Sun. and 2 wks in Aug. j 2:C2 
 W Monserrato. In a high-rent area dense with design stores, antiques 
shops, and jewelers, this simple spot is just a few steps from elegant 
Piazza Farnese and yet happily devoid of throngs of tourists. Monser-
rato’s signature dishes are its fi sh specials: carpaccio di pesce spada 
(swordfi sh carpaccio, served with lemon and arugula), insalatina di 
seppie (cuttlefi sh salad), bigoli con gamberi e asparagi (homemade 
pasta with shrimp and asparagus), and grilled fi sh that are simple but 
very satisfying. There’s also a nice antipasto assortment so you can eat 
your share of veggies as well. Select a nice white from the Italo-centric 
wine list and when the weather heats up, you can enjoy it all with a 
breeze at umbrella-covered tables on the small, adjacent piazza. E Via 
di Monserrato 96, Campo de’ FioriP 06/6873386 c AE, MC, V, DC 
C Closed Mon., 1 wk at Christmas. j 4:C4 
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 W Monte Caruso. The regional delicacies of certain areas of Italy are 
grossly underrepresented in Rome, and for this, Monte Caruso is a 
standout, as its menu focuses on food from Lucania, an area of Italy 
divided between the southern regions of Basilicata and Calabria. Home-
made pastas have strange-sounding names, such as cautarogni (large 
cavatelli with Sicilian broccoli) and cauzuni (enormous ricotta-stuffed 
ravioli), but the dishes are generally simple and hearty. E Via Farini 12, 
EsquilinoP 06/483549 w www.montecaruso.com c AE, DC, MC, V 
C Closed Sun. and Aug. No lunch Mon. j 2:D4 
 W Myosotis. Although overshadowed by trendier spots surrounding 
it, this restaurant of the classico ilk is not to be overlooked. Start-
ers include a whitefi sh, fava bean, and chicory soup that’s a study in 
bittersweet fl avors. Second dishes range from a hearty veal chop alla 
milanese (breaded and pan-fried) to a delicate but fl avorful catch of 
the day, served in a garlic, olive oil, and tomato broth. Desserts like 
the chocolate mousse in chocolate-raspberry sauce are a perfect end 
to a satisfying meal. But beyond the food, most refreshing is the care 
with which the dishes are described by the waiters and the great pride 
they take in making sure you dine well here. E Vicolo della Vaccarella 
5/Piazza delle Coppelle 49, 00186, NavonaP 06/6865554 c AE, DC, 
MC, V C Closed Sun., 2 wks in Aug. j 4:E2 
 W Nino. “TomKat” (Tom Cruise and Katie Holmes) had their celeb-
studded rehearsal dinner here, a testament that this dressed-up trat-
toria has been a favorite among international journalists and the rich 
and famous for decades. Nino sticks to the classics, in food and decor, 
as well as in its waiters. Much of what you fi nd on the menu here are 
Roman staples with a Tuscan slant. To start, try a selection from the fi ne 
antipasto spread, or go for the cured meats or warm crostini (toasts) 
spread with liver pâté. Move on to pappardelle al lepre (with a rich 
hare sauce) or the juicy grilled beef. One warning: if you’re not Italian, 
or a regular, or a celebrity, the chance of brusque service multiplies—so 
insist on good service and you’ll win the waiters’ respect (and probably 
their attention). E Via Borgognona 11, SpagnaP 06/6786752 c AE, 
DC, MC, V C Closed Sun. and Aug. j 1:H3 
 W Ōbikā. If you’ve ever wanted to take in a “mozzarella bar,” here’s 
your chance. Mozzarella is featured here much like sushi bars show-
case fresh fi sh—even the decor is modern Japanese minimalism–meets–
ancient Roman grandeur. The cheese, in all its varieties, is the focus of 
the dishes: there’s the familiar cow’s milk, the delectable water buffalo 
milk varieties from the Campagnia region, and the sinfully rich burrata 
from Puglia (a fresh cow’s milk mozzarella encasing a creamy center 
of unspun mozzarella curds and fresh cream). They’re all served with 
various accompanying cured meats, vegetables, sauces, and breads. An 
outdoor deck is a great plus for dining alfresco. E Piazza di Firenze 26, 
Navonaw www.obika.it P 06/6832630 c AE, DC, MC, V. j 4:E1
 W Osteria della Frezza. You can get regular osteria fare and service at 
this member of the ’Gusto restaurant empire, but why would you? 
The beauty of this spot is what makes it different: its adaptation of the 
idea of cichetti, a sort of Italian tapas that originated in the venerable 
bars of Venice. Head to the bar area here (the only place this service is 
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Rome is home to Western 
Europe’s oldest Jewish com-
munity; Roman-Jewish cuisine 
includes specialties such as 
carciofi alla giudia (fried arti-
chokes) and filetti di baccala 
(battered salt-cod fillets).

D I D YO U K N OW?
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available) and, for between two and four euros, sample pretty much 
anything on the regular menu in a snack-size portion. Many will want 
to begin by choosing from the incredible selection of 400 cheeses in 
the basement cellar, then from the various fritti (fried items), moving 
onto pastas such as sheep’s milk and pepper spaghetti. Even enjoy mini 
desserts: the portions make you feel as if you’re behaving! E Via della 
Frezza 16, SpagnaP 06/32111482 c AE, DC, MC, V. j 1:G2 
   W Panattoni. Nicknamed “the mortuary” for its marble-slab tables, Pan-
attoni is actually about as lively as you can get. Packed every night, it 
serves crisp pizzas that come out of the wood-burning ovens at top 
speed. The fried starters here, like a nice baccalà (deep-fried codfi sh), 
are light and tasty. Panattoni stays open past midnight, convenient for 
a late meal after the theater or a late movie nearby. E Viale Trastevere 
53–57, TrastevereP 06/5800919 c No credit cards C Closed Wed. 
and 3 wks in mid-Aug. No lunch. j 3:C2 
 W Papá Baccus. Italo Cipriani takes his meat as seriously as any Tus-
can, using real Chianina beef for the house specialty, the bistecca alla 
fi orentina, a thick grilled steak served on the bone and rare in the 
center. Cipriani brings many ingredients from his hometown on the 
border of Emilia-Romagna and Tuscany. Try the sweet and delicate 
prosciutto from Pratomagno or the ribollita, a traditional bread-based 
minestrone soup. Tuscans are nicknamed “the bean eaters,” and after a 
taste of the fagioli zolfi ni (tender white beans), you’ll understand why. 
The welcome is warm, the service excellent, and the glass of prosecco 
(gratis) starts the meal on the right foot. E Via Toscana 36, Vene-
toP 06/42742808 c AE, DC, MC, V C Closed Sun. and 2 wks in 
Aug. No lunch Sat. j 4:B3 
 W Perilli. In this restaurant dating from 1911, the old Testaccio remains, 
and it has the decor to prove it. A seasonal antipasto table starts things 
off, offering Roman specialties like Roman artichokes and puntarelle 
(curled chicory stems in a garlicky vinaigrette based on lots of lemon 
and anchovy). The waiters wear crooked bow ties and are just a little bit 
too hurried—until, that is, you order classics like pasta all’amatriciana 
and carbonara, which they relish tossing in a big bowl tableside. This 
is also the place to try rigatoni con pajata (with calves’ intestines)—if 
you’re into that sort of thing. Secondi plates are for carnivores only, 
and the house wine is a golden enamel-remover from the Castelli 
Romani. E Via Marmorata 39, TestaccioP 06/5742415 c AE, DC, 
MC, V C Closed Wed. j 3:D4 
 W Piperno.The place to go for Rome’s extraordinary carciofi  alla giudia 
(fried whole artichokes), Piperno has been in business for more than a 
century. The location, up a tiny hill in a piazza tucked away behind the 
palazzi of the Jewish Ghetto, lends the restaurant a rarefi ed air. It’s a 
popular location for Sunday brunch. Try pasta e ceci (a thick soup of 
pasta tubes and chickpeas), fi ori di zucca ripieni e fritti (fried stuffed 
zucchini fl owers), and fi letti di baccalà (fi llet of cod)—the display of 
fresh local fi sh is enticing enough to lure diners to try offerings from sea 
instead of land. E Monte dei Cenci 9, GhettoP 06/68806629 w www.
ristorantepiperno.it c DC, MC, V C Closed Mon. and Aug. No din-
ner Sun. j 4:E5 
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 W Pommidoro. Mamma’s in the kitchen and the rest of the family greets, 
serves, and keeps you happy and well fed at this trattoria popular with 
artists, fi lmmakers, and actors near Rome’s main university in the San 
Lorenzo neighborhood. The menu sticks pretty much to the standards 
of Roman trattorias, but the focus here is on all things grilled—meats 
and game birds and even grill-friendly seafood, like calamari. But you 
can also expect classic home-style cucina, since that’s what the Romans 
always return to. Your best bet is to ask for a table where the crowd is 
thickest, as that ensures you the most attentive service and a central view 
of all goings-on. E Piazza dei Sanniti 44, San LorenzoP 06/4452692 
c AE, DC, MC, V C Closed Sun. and Aug. j 2:H4 
 W ReCafé. Here in a soaring space in the center of the city, we have 
another nod to perhaps the greatest Neapolitan contribution to Italian 
cuisine (at least on a popularity scale): pizza. There’s an upstairs space, 
cathedral-like in proportion, and a downstairs room with the look of 
a sleek sound studio where diners relax at tables piled high with fried 
starters, pizzas, and salads. There’s also a vast outside piazza set with 
tables plus the alfresco zone up front. On the menu, there are a series of 
Neapolitan starters—often fried or from the sea (stewed octopus with 
black olives), and local mozzarella fi gures importantly as well. But the 
real reason to come here is the pizza. It’s fresh, well-made, and thicker 
than the typical Roman pizza—but you knew that. E Piazza Augusto 
Imperatore 36, SpagnaP 06/68134730 c AE, DC, MC, V C Closed 
2 wks in Aug. j 1:G2 
 W Remo. Expect a wait at this perennial favorite in Testaccio frequented 
by students and neighborhood locals. You won’t fi nd tablecloths or 
other nonessentials, just classic Roman pizza and boisterous conversa-
tion. E Piazza Santa Maria Liberatrice 44, TestaccioP 06/5746270 
c No credit cards C Closed Sun., Aug., and Christmas wk. No lunch. 
j 3:C4 
 W Roscioli. This food shop and wine bar is dark and decadent, more 
like a Caravaggio painting than a place of business. The shop in front 
beckons with top-quality comestibles: whole prosciuttos, wild Alaskan 
smoked salmon, more than 300 cheeses, and a dizzying array of wines. 
Venture farther inside to be seated in a wine cave-like room where 
you’ll be served artisanal cheeses and salamis, and the same oil, vinegar, 
and bread that you can purchase out front. Beyond display case items, 
the menu features creative dishes like homemade pasta with duck pro-
sciutto, or potato gnocchi with a sea urchin sauce, both original uses 
of fairly esoteric (but steadfastly Italian) ingredients. Tip: book ahead 
to reserve a table in the cozy wine cellar beneath the dining room. 
E Via dei Giubbonari 21/22, Campo de’ FioriP 06/6875287 c AE, 
DC, MC, V C Closed Sun. j 4:D4 
 W San Teodoro. The atmosphere: far removed from the madding crowds. 
The setting: an enclosed piazza, walls covered in ivy, nestled by the 
Roman Forum and the Campidoglio. The specialty: refi ned Roman cui-
sine, featuring tastes of Roman Jewish fare and specializing in seafood. 
In spring and summer there’s a lovely outdoor dining deck, and in cooler 
months, the bright rooms decorated with contemporary art offer pleas-
ant surroundings. The menu includes classic fried artichokes (among the 
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best in the city), homemade ravioli con cipolla di Tropea (fi lled with red 
onion and tossed in balsamic vinegar), and the Roman classic rigatoni 
all’amatriciana. Everything down to the last bite (make your dessert 
choice the chocolate medley) is a pleasure. E Via dei Fienili 50, Ghet-
toP 06/6780933 c AE, DC, MC, V C Closed Sun. j 3:E1 
   W Siciliainbocca. The owners, both natives of the southernmost Italian 
island, decided to open up Siciliainbocca after years of frustration at 
not fi nding decent renditions of the food for which their home region is 
so renowned. As a result, the pasta alla Norma—with eggplant, tomato 
sauce, and aged ricotta cheese—here is one of the best versions in Rome. 
Try specialties like caponata, a sweet-and-sour eggplant ratatouille, or 
risotto ai profumi di Sicilia with lemon, orange, mozzarella, and zuc-
chini. Be sure to try the delicious grilled swordfi sh, shrimp, and squid. 
Even in the dead of winter, Siciliainbocca’s yellow walls and brightly 
colored ceramic plates make you feel as if you’re in sunny Sicily. E Via 
E. Faà di Bruno 26, PratiP 06/37358400 w www.siciliainboccaweb.
com c AE, DC, MC, V C Closed Sun. j 1:A1 
 W Spirito di Vino. At this restaurant on the less-traveled side of Viale 
Trastevere, diners can enjoy an evening of historic and culinary inter-
est. The restaurant itself was rebuilt on the site of a 12th-century 
Jewish synagogue, and as such, the spot is rich with history—several 
ancient sculptures, now in the Vatican and Capitoline museums, were 
unearthed in the basement. The food ranges from inventive (mini-meat-
balls seasoned with coriander) to traditional (spaghetti with pecorino 
cheese and pepper), to historical (braised pork shoulder with apples 
and leeks, following an ancient Roman recipe). The proud owner is 
happy to explain every dish on the menu, and he even offers a post-
dinner tour of the wine cellar—and that basement. E Via dei Genovesi 
31, Trastevere 00153P 06/5896689 c AE, MC, V C Closed Sun. and 
2 wks in Aug. j 3:C2 
 W Taverna Angelica. The area surrounding St. Peter’s Basilica isn’t known 
for culinary excellence, but Taverna Angelica is an exception. Its tiny 
size allows the chef to concentrate on each individual dish, and the 
menu is creative without being pretentious. Dishes such as warm octo-
pus salad on a bed of warm mashed potatoes with a basil-parsley pesto 
drizzle are more about taste than presentation. The lentil soup with 
pigeon breast brought hunter’s cuisine to a new level. And the breast of 
duck in balsamic vinegar was exquisitely executed. It may be diffi cult 
to fi nd, on a section of the street that’s set back and almost subter-
ranean, but it’s worth searching out. E Piazza A. Capponi 6, Bor-
goP 06/6874514 r Reservations essential c AE, V. j 1:D3 
 W Tram Tram. This bustling trattoria is usually snugly packed with hun-
gry Romans. The name refers to its proximity to the tram tracks, but 
could also describe its size, as it’s narrow-narrow and often stuffed to 
the rafters-rafters. In warmer weather, there’s a “side car” of tables 
enclosed along the sidewalk. The focus of the food is the cook’s home-
town region of Puglia. You’ll fi nd an emphasis on seafood and vegeta-
bles—maybe prawns with saffron-kissed sautéed vegetables—as well 
as pastas of very particular shapes. Fish is a good bet here; try the 
homemade orecchiette, ear-shaped pasta, made here with clams and 
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broccoli. E Via dei Reti 44/46, San LorenzoP 06/490416 c AE, DC, 
MC, V C Closed Mon. and 1 wk in mid-Aug. j 2:H4 
 W Trattoria Moderna. The space is as the name implies—modern, with 
high ceilings, and done in shades of beige and gray—and an oversize 
chalkboard displays daily specials, such as a delicious chickpea and 
baccalà (salt cod) soup. The food runs toward the traditional but with 
a twist, like a pasta all’amatriciana with kosher beef instead of the 
requisite guanciale (cured pork jowl). Main courses are more creative, 
as well as more hit-or-miss. The jumbo shrimp in a cognac sauce with 
couscous was tasty, but the scant four shrimp a drawback. “A” for 
effort, with a friendly serving staff and very reasonable prices, and 
an extra bonus is the outdoor seating—a few tables surrounded by 
greenery, off the lovely cobblestone street. E Vicolo dei Chiodaroli 16, 
Campo de’ Fiori P 06/68803423 c AE, DC, MC, V. j 4:E4 
 W Trattoria Monti. Not far from Santa Maria Maggiore and one of the 
most dependable, moderately priced trattorias in the city, Monti favors 
the cuisine of the Marches, an area to the northeast of Rome. There 
are surprisingly few places specializing in this humble fare considering 
there are more marchegiani in Rome than in the whole region of Le 
Marche. The fare served up by the Camerucci family is hearty and sim-
ple, represented by various roasted meats and game and a selection of 
generally vegetarian timbales and souffl és that change seasonally. The 
region’s rabbit dishes are much loved, and here the timballo di coniglio 
con patate (rabbit casserole with potatoes) is no exception. E Via di 
San Vito 13, MontiP 06/4466573 c AE, DC, MC, V C Closed Aug., 
2 wks at Easter, and 10 days at Christmas. j 2:E5 
 W Tre Pupazzi. The “three puppets,” after which the trattoria is named, 
are the worn stone fi gures on a fragment of an ancient sarcophagus 
that embellishes a building on this byway near the Vatican. Little has 
changed here since the place was built in 1625, and the restaurant 
upholds a tradition of good food, courteous service, and reasonable 
prices. The menu offers classic Roman and Abruzzese trattoria fare, 
including fettuccine and abbacchio, plus pizzas at lunchtime, a rarity 
in Rome. The restaurant opens early, at noon for lunch and 7 for din-
ner. E Borgo Pio 183, at Via dei Tre Pupazzi, BorgoP 06/68803220 
c AE, DC, MC, V C Closed Sun. and Aug. j 1:C3 
 W Trimani Il Winebar. This is a handy address for diners in a town where 
most restaurants don’t open before 8 PM. Trimani operates nonstop 
from 11 AM to 12:30 AM and serves hot food at lunch and dinner. 
Decor is minimalist, and the second fl oor provides a subdued, candlelit 
space to sip wine. There’s always a choice of a soup and pasta plates, 
as well as second courses and torte salate (savory tarts). Around the 
corner is a wineshop, one of the oldest in Rome, of the same name. 
Call about wine tastings and classes (in Italian). E Via Cernaia 37/b, 
RepubblicaP 06/4469630 c AE, DC, MC, V C Closed Sun. and 2 
wks in Aug. j 2:D2 
 W Tullio. Just off Piazza Barberini sits this Tuscan-accented upscale trat-
toria. The decor is basic wood paneling and white linens, with the 
requisite older—and often grumpy—waiters. The menu is heavy on 
Tuscan classics such as white beans and the famed bistecca alla fi oren-
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tina, a carnivore’s dream. Meat dishes other than beef, such as lamb 
and veal, are also dependably good. The homemade pappardelle al 
cinghiale (wide, fl at noodles in a tomato and wild boar sauce) are delec-
table. A few key Roman dishes and greens are offered, like brocoletti, 
sauteéd to perfection with garlic and olive oil. The wine list favors 
robust Tuscan reds and thick wallets. E Via San Nicola da Tolentino, 
near Piazza Barberini, QuirinaleP 06/4745560 c AE, DC, MC, V 
C Closed Aug. j 2:C3 
 W Uno e Bino. The setting is simple: wooden tables and chairs on a stone 
fl oor with little more than a few shelves of wine bottles lining the walls 
for decor. Giampaolo Gravina’s restaurant in this artsy corner of the 
San Lorenzo neighborhood is popular with foodies and locals alike, as 
the kitchen turns out inventive cuisine inspired by the family’s Umbrian 
and Sicilian roots. Dishes like octopus salad with asparagus and car-
rots, and spaghetti with swordfi sh, tomatoes, and capers are specialties. 
The parmesan souffl é is a study in lightness and silky-salty. Desserts are 
delicious and upscale-simple as well, making this small establishment 
one of the top dining deals—and pleasurable meals—in Rome. E Via 
degli Equi 58, San LorenzoP 06/4460702 c MC, V C Closed Mon. 
and Aug. No lunch. j 2:G5 
 W Vinando. Of all of the city’s neighborhoods, fi nding a new place in 
the winding backstreets of the old Jewish Ghetto can feel the most 
rewarding, as it gives the immediate sensation of discovering a hid-
den secret. This enoteca-and-restaurant features simple fare like Jewish 
artichokes, classic pastas, and well-executed standard Roman secondi. 
But the emphasis here is on the wine, representing most of Italy’s 20 
regions, with some hard-to-fi nd labels. The dining room is cozy, and 
the casual section up front is adorably nuovo rustic. E Piazza Margana 
23, GhettoP 06/69200741 c AE, MC, V. j 4:G5 
 W Vinarium. This lovely enoteca-and-restaurant is a warm and welcom-
ing dinner spot in a neighborhood known more for bars and pizzerias. 
Service emphasizes food-wine pairings. Try the trio of codfi sh, prepared 
as a tartare, as brandade with polenta and black truffl e, and deep-
fried served with bottarga mayo. White truffl e pasta is appropriately 
rich, and secondi dishes like pistachio-crusted turbot and pork medal-
lions with sweet pepper, peach, and thyme happily awaken taste buds. 
The cheese selection is excellent, and a great way to fi nish off a meal 
here. Beware of limited English–speaking staff and a menu only in Ital-
ian. E Via dei Volsci 107, San LorenzoP 06/4462110 c AE, MC, V 
C Closed Monday, lunch. j 4:H4 
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Locarno
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Dal Bolognese

Cesare Il Simposio
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MONTI

Scalinata
di Spagna

Victoria

Grand Hotel Parco
dei Principi

Lord ByronDuke Hotel
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290 < Rome Dining & Lodging Atlas

 Dining
 Acchiapafantasmi, 4:C3
 Acqua e Farina, 3:C5
 Acquolina, 1:G1
 Africa, 2:E2
 Agata e Romeo, 2:E5
 Ai Tre Scalini, 3:G1
 Al Ceppo, 2:C1
 Al Pompiere, 4:E5
 Al Settimo Gelo, 1:A1
 Alfredo e Ada, 4:B2
 Alle Fratte di Trastevre, 
3:B2
 Antico Arco, 3:A1
 Antico Caffè Greco, 1:H2
 Baffetto, 4:C3
 Bar San Calisto, 3:B1
 Birreria Peroni, 4:G3
 Boccondivino, 4:E2
 Brasia, 4:D5
 Caffè della Pace, 4:C2
 Caffè della Scala, 4:B6
 Caffé Romano dell’Hotel 
d’Inghilterra, 1:H2
 Caffè Sant’Eustachio, 
4:E3
 Caffè Teichner, 1:G3
 Cavour 313, 2:B5
 Cesare, 1:E2
 Checchino dal 1887, 
3:C5
 Cremeria Monteforte, 
4:E2
 Cremeria Ottaviani, 1:C2
 Cul de Sac, 4:D3
   Da Oio a Casa Mia, 3:C4
 Da Sergio, 4:D5
 Dal Bolognese, 1:G1
 Dal Toscano, 1:C2
 Dar Poeta, 4:B6
   Della Palma, 4:E2
 Ditirambo, 4:D4
 Duke’s, 2:C1
 El Toulà, 4:E1
 Enoteca Corsi, 4:F4
 Enoteca Spiriti, 4:E3
 Enoteca Trastevere, 3:B1
 Etablì, 4:C2
 Evangelista, 4:D6
 FISH, 2:C5
 Ferrara, 4:C6
 Filetti di Baccalà, 4:D5
 Fiocco di Neve, 4:F2
 Formula 1, 2:G5
 Forno del Ghetto, 4:F5
 Gelateria alla Scala, 
3:B1
 GiNa, 1:H2
 Giolitti, 4:F2
 Glass Hostaria, 4:C6

 Grappolo d’Oro Zam-
panò, 4:C4
 Gusto, 1:G2
 Il Bacaro, 4:E2
 Il Boom, 3:B2
 Il Brillo Parlante, 1:G1
 Il Convivio, 4:D1
 Il Forno di Campo de’ 
Fiori, 4:C4
 Il Gelato di San Crispino, 
4:H2
 Il Leoncino, 1:G3
 Il Palazzetto, 1:H2
 Il Sanpietrino, 4:F5
 Il Simposio di Costan-
tini, 1:E2
 Jaipur, 3:C2
 La Gallina Bianca, 2:4D
 La Locanda del Pel-
legrino, 4:C3
 La Maremma, 2:C1
 La Montecarlo, 4:C3
 La Penna d’Oca, 1:G1
 La Pergola, 1:A1
 La Rosetta, 4:E2
 La Soffitta, 2:F1
 La Taverna Degli Amici, 
4:F5
 La Veranda dell’Hotel 
Columbus, 1:D3
 L’Altra Mastai, 4:B2
 L’Angolo Divino, 4:C5
 L’Archeologia, 2:E6
 L’Enoteca Antica di Via 
della Croce, 1:G2
 L’Isola della Pizza, 1:C2
 Maccheroni, 4:E2
 Margutta Vegetariano, 
1:G1
 Moma, 2:C2
 Monserrato, 4:C4
 Monte Caruso, 2:D4
 Myosotis, 4:E2
 Nino, 1:H3
 Obiko, 4:E1
 Osteria della Frezza, 
1:G2
   Panattoni, 3:C2
 Papá Baccus, 4:B3
 Pellacchia, 1:E2
 Perilli, 3:D4
 Piperno, 4:E5
 Pommidoro, 2:H4
 ReCafé, 1:G2
 Remo, 3:C4
 Rosati, 1:G1
 Roscioli, 4:D4
 San Teodoro, 3:E1
   Siciliainbocca, 1:A1
 Spirito di Vino, 3:C2
 Taverna Angelica, 1:D3
 Tazza d’Oro, 4:E2

 Tram Tram, 2:H4
 Trattoria Moderna, 4:E4
 Trattoria Monti, 2:E5
 Tre Pupazzi, 1:C3
 Trimani Il Winebar, 2:D2
 Tullio, 2:C3
 Uno e Bino, 2:G5
 Vinando, 4:G5
 Vinarium, 2:H4

 Lodging
 Abruzzi, 4:F3
 Adler, 2:C3
 Albergo Cesàri, 4:G2
 Albergo del Sole al 
Biscione, 4:D4
 Albergo del Sole al 
Pantheon, 4:F3
 Albergo Santa Chiara, 
4:E3
 Aleph, 2:C2
 Alexandra, 2:C2
 Alimandi, 1:B2
 Alpi, 2:E2
 Amalia, 1:C2
 Aphrodite, 2:E3
 Arenula, 4:E5
 Art Deco, 2:E2
 Atlante Star, 1:D3
 Barberini, 2:B3
 Britannia, 2:C4
 Campo de’ Fiori, 4:D4
 Capo d’Africa,
 Carmel, 3:B2
 Casa di Santa Brigida, 
4:C4
 Casa di Santa Francesca 
Romana, 3:C2
 Castello della Castelluc-
cia, 1:D1
 Cavalieri Hilton, 1:A!
 Celio, 3:G1
 Cisterna, 3:B2
 Condotti, 1:H2
 CTS, 2:F1
 Daphne Veneto, 2:B3
 Dei Borgognoni, 1:H3
 Des Artistes, 2:F2
 D’Este, 2:E5
 D’Inghilterra, 1:H3
 Domus Aventina, 3: E3
 Doria, 2:E5
 Duca d’Alba, 2:C5
 Duke Hotel, 2:A1
 Eden, 2:B2
 Empire Palace Hotel, 
2:D2
 Exedra, 2:D3
 Farnese, 1:E1
 Forum, 2:C5
 Genio, 4:D2

 Gerber, 1:E1
 Giuliana, 2:D4
 Giulio Cesare, 1:F1
 Grand Hotel de la 
Minerve, 4:F3
 Grand Hotel Parco dei 
Principi, 2:C1
 Hassler, 1:H2
 Homs, 1:H3
 Hotel Art, 1:H2
 Hotel de Russie, 1:G1
 Hotel Dei Mellini, 1:F2
 Hotel Lancelot, 2:H2
 Hotel Ponte Sisto, 4:D5
 Hotel Rinascimento, 
4:B3
 Hotel San Anselmo, 3:D3
 Hotel San Pietrino, 1:B1
 Hotel Santa Maria, 3:B1
 Hotel Suisse, 1:H3
 Imperiale, 2:B2
 Inn at the Spanish 
Steps, 1:H2
 Italia, 2:C4
 Julia, 2:B3
 La Residenza, 2:B2
 Locarno, 1:G1
 Lord Byron, 2:A1
 Majestic, 2:B2
 Marcella Royal, 2:D4
 Marriott Grand Hotel 
Flora, 2:B1
 Mascagni, 2:D3
 Mecenate Palace Hotel, 
2:DE5
 Miami, 2:C4
 Montreal, 2:DE5
 Morgana, 2:E4
 Nazionale, 4:F2
 Nerva, 2:B5
 Panda, 1:H2
 Pantheon, 4:F2
 Radisson SAS Es, 2:F5
 Regina Baglioni, 2:B2
 Relais Le Clarisse, 3:B2
 Residenza Cellini, 2:C3
 Residenza Paolo VI, 1:C4
 Richmond, 2:B6
 Ripa Hotel, 3:B3
 Romae, 2:E3
 San Carlo, 1:H2
 San Giuseppe della 
Montagna, 1:A2
 Santa Prisca, 3:D4
 Sant’Anna, 1:C3
 Scalinata di Spagna, 
2:A2
 Sofitel, 2:B2
 Teatro di Pompeo, 4:D4
 The Beehive, 2:E3
 Tiziano, 4:E4

 Trastevere, 3:B2
 Trevi, 4:H2
 Tritone, 4:G1
 Valadier, 1:G1
 Victoria, 2:C1
 Villa delle Rose, 2:E3
 Villa Glori, 1:G1
 Villa San Pio, 3:D3
 Westin Excelsior, 2:B2
 Yes Hotel, 2:E3
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