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BENVENUTI IN ITALIA  WELCOME TO ITALY  
Siamo qui da secoli. Vi aspettiamo. 

Messaggio dal Paese più bello del mondo.

Il settore del turismo ha sofferto più di tutti 

della recente pandemia. I lockdown, le chiusure 

dei confini, il crollo del reddito disponibile, nel 

momento in cui scrivo potrebbero ispirare solo 

depressione. Ma stiamo invece parlando dell’Italia. 

La meta preferita per secoli dai viaggiatori. Infinite volte sfidata da 

guerre, carestie, epidemie e infinite volte tornata ad essere il Paese più 

desiderato al mondo.

 

Dopo ogni notte ci sarà una alba, e a ben guardare i segni possono 

essere già colti anche oggi. L’analisi dei big data di internet mostra 

l’Italia come prima destinazione ricercata in milioni di interrogazioni 

online. L’offerta del nostro Paese è immensamente vasta per tesori 

naturali e culturali. Siamo il Paese con il maggior numero di Siti 

UNESCO Patrimonio dell’Umanità. Se fossimo un museo saremmo il 

museo più grande del mondo. Se fossimo un ristorante quello con la 

cucina più apprezzata. Se fossimo una spiaggia quella meglio attrezzata 

al mondo.

Montagne, foreste e boschi, laghi, colline paesaggi unici 

contraddistinguono l’Italia. Ma tutto questo poi è reso unico dalla 

gente. Meglio, dalle genti. Per millenni la penisola fu meta di migrazioni 

e popoli del nord o del mare si installarono apportando nuove culture 

che andarono a creare l’Italia.

 

E adesso caro visitatore ti aspettiamo orgogliosi della nostra Italia, 

accoglienti, e decisi a offrirti una esperienza unica che nei secoli milioni 

di viaggiatori hanno ricercato. Dopo la pestilenza del Medio Evo arrivò il 

Rinascimento. 

Where® è qui per svolgere la sua missione di guidare i viaggiatori 

alla scoperta dell’Italia, anche nel nuovo Rinascimento. 

A presto!

L'Editore

We’ve been here for centuries. We’re waiting for you.

A message from the most beautiful country in the world.

The recent pandemic has severely affected one of the linchpins of the 

global economy – the tourism industry. The current lockdown, closing 

of borders and drop in available revenue at the time of writing this 

editorial could be very depressing, but remember we’re talking about 

Italy: a favourite destination of travelers for centuries. Throughout 

history, our country has been affected by war, famine and epidemics, 

and each time it has risen from the ashes to once again become the 

most desirable tourist destination in the world.

Every night is followed by a new dawn, and if you look carefully you 

will see some signs of this. An analysis of the Internet’s Big Data sets 

shows that Italy is the first holiday destination in searches by millions 

of Internet users. Italy’s wealth of natural and cultural treasures is 

unrivalled. Our country boasts the highest number of UNESCO World 

Heritage Sites. If Italy were a museum, it would be the largest museum 

in the world, if it were a restaurant it would be notable for having the 

world’s most-widely appreciated cuisine, and if Italy were a beach, it 

would be the best equipped in the world.

Mountains, forests and woods, lakes, hills and unique landscapes are 

only some of Italy’s most distinctive features. However, all of this is 

made even more unique by its people. For millennia, the peninsula was 

a destination for migrants, and people, from all corners of the earth, 

settled here bringing with them the different cultures that resulted in 

the creation of Italy.

So dear visitor, it is with pride that we have met the enormous challenge 

of the pandemic, and are now, once again, waiting to show you our 

Italy. We are here to welcome you with open arms to offer you a unique 

experience that millions of visitors have enjoyed for centuries. Remember 

the plague in the Middle Ages was followed by the Renaissance!

Where® is here to fulfill its mission of guiding travelers on a voyage 

to discover Italy, especially during this new Renaissance.

We look forward to seeing you soon! 
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Letter from the Staff

As we are sure you are well aware, due to the spread of the Coronavirus, all 
of Italy, including Rome, has been placed under severe travel restrictions 
as of 10 March 2020, extending at least to 3 April. In addition, all museums, 
archeological sites, libraries, cinemas, theaters, and pubs are closed, and all 
concerts, plays, exhibits, sporting events, performances, and other events 
have been cancelled.

We are hopeful that by 3 April these travel restrictions will have been 
lifted, the sites and events will be up and running, and the city will 
embrace its beloved travelers once again. With faith in that eventuality, we 
have produced our April 2020 issue, just as we do every month. Naturally, 
at the time of publishing, we cannot know what the next month will 
bring, and we therefore cannot guarantee that the events and exhibits 
listed in this issue will go on as scheduled.

We thank you for understanding and we appreciate your continued 
support of Italy.

Editorial Staff

Where Rome
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>> Per verificare i giorni e le modalità di apertura di 
musei, ristoranti, negozi e outlet: www.whererome.com

>> To check the opening of museums, restaurants, 
stores and outlets stay tuned on www.whererome.com
 

Now, we’re ready to show you the most beautiful 
country in the world.
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1 > Vatican Museums
The Vatican houses the vastest and most outstanding treasures of ancient 
times. It has one of the largest art collections in the world, displayed in a 
richly decorated palace with rooms painted by Michelangelo and Raphael. 
Also suggested is the virtual tour of the Pinacoteca, the primary gallery in 
the Vatican. The online virtual tour includes a visit to the Sistine Chapel, the 
Pio Clementino Museum and the Raphael’s Rooms.
> museivaticani.va

2 > Villa Farnesina (Raphael’s secret paintings)
Designed by artist-architect Baldasarre Peruzzi, the Villa is a magnificent 
museum located in Rome’s enchanting Trastevere neighborhood and 
home to Raphael’s secret paintings. It is a tranquil oasis of art and archi-
tecture, decorated with vibrant mythological frescoes by the Renaissance 
painters Raphael, Peruzzi and Sebastiano del Piombo. You can take a 
real 360-degree virtual tour: admire the Loggia of Cupid and Psyche, the 
Galatea Room and the Perspective Room.
> altrospaziophotography.com

3 > Ara Pacis (Altar of Peace) 
The Roman Senate commissioned the Ara Pacis, or Altar of Peace, in 13 BC. 
It was built to honor the future Emperor Augustus, who had just pacified 
and defeated the barbarians in Spain and Gaul. His victory marked the 
beginning of the Pax Romana, a 200-year golden age in which arts and 
architecture flourished. The Altar was part of a large complex. In 1938, it 
was moved to its present location. The Ara Pacis Museum was inaugurat-
ed in 2006 and is dedicated to this unique monument. The museum is 
housed in a modern pavilion designed by the American architect Richard 
Meier. You can admire the decorated Altar of Peace on the virtual tour.
> tourvirtuale.arapacis.it

4 > Castel Sant’Angelo (Saint Angel Castle)
Built on the banks of the Tiber River in 139 AD by the Emperor Hadrian, the 
Saint Angel Castle is also known as the Mausoleum of Hadrian. To connect 
his great mausoleum to the center of Rome, Hadrian also had the Saint 
Angel bridge erected. The bridge is now flanked by 10 angels, designed by 
the Baroque “Master of marble” Gian Lorenzo Bernini. The cylindrical castle 
was once richly decorated, originally covered with travertine marble, pilas-
ters and bronze. In the 5th century, the mausoleum was transformed into 
a military fortress and renamed. Legend says that the Archangel Michael 
appeared above the castle, sheathed his sword and magically put an end 
to the plague. In the 15th century, the infamous Borgia pope, Alexander 
VI, installed sumptuous papal apartments in the Saint Angel Castle. These 
rooms are adorned with frescoes by Pinturicchio, who also decorated the 
Borgia rooms of the Vatican Museums. You can take a 360-degree virtual 
tour of the Castle of Sant’Angelo. 
> touristtube.com

5 > The Capitoline Museums
Capitoline Museums are the oldest museum complex in Rome, located 
on top of a beautiful square, Piazza del Campidoglio on the hill of the 
same name (The Capitoline Hill). The museums offer a unique insight into 
the ancient imperial history of Rome. They boast a wide range of ancient 

Roman, Medieval and Renaissance art: statues, paintings, and relics. The 
most famous pieces are the equestrian statue of Marcus Aurelius, Lupa 
Capitolina (The Capitoline She-wolf), Dying Gaul, Bust of Medusa, Capi-
toline Venus, Spinario (Boy with Thorn) and Bust of Commodus. You can 
access the virtual tour of the Capitoline Museums highlighting all the 
unmissable masterpieces of the collection.
> tourvirtuale.museicapitolini.org

6 > Trajan’s Markets
The Trajan’s Markets are a large complex of ruins that was part of the 
Trajan’s Forum. This forum was the largest and most advanced of the 
six imperial forums in Rome. They were built in the 2nd century AD 
by Trajan’s favorite architect, Apollodorus of Damascus. Affectionately 
called the “First mall in the world,” it was once 6 floors high with 150 
shops and offices. Now you can take a fantastic virtual tour of Trajan’s 
Markets directly from your sofa.
> tourvirtuale.mercatiditraiano.it

7 > Pantheon
Without a doubt, the Pantheon is the best preserved building of ancient 
Rome. Built in 120 AD by the emperor Hadrian, it was a temple dedicated 
to all Gods. Hadrian reinvented it as a large Greek temple, with 40-feet tall, 
Corinthian, granite columns from Egypt, a pediment, and a portico. It was 
considered a masterpiece of engineering and mathematical precision. The 
Pantheon’s most emblematic feature is its perfect unsupported spherical 
dome. At the time, it was an important architectural breakthrough. The 
dome became the model for Michelangelo’s dome for St. Peter’s Basil-
ica and Brunelleschi’s dome for the Florence Cathedral. You can take a 
360-degree tour of the Pantheon.
> 360cities.net

 8 > The Baths of Caracalla
Sometimes called the eighth wonder of the world, these thermal baths 
are one of Rome’s best unspoiled ancient sites. Emperor Septimius Severus 
began construction in 206 AD. His son, Caracalla, finished it 10 years later. 
The baths could at the time, accommodate up to 1,600 people. The origi-
nal brick walls are still standing, offering an imposing shell. The sculptures 
and mosaics, such as the famous Belvedere Torso, are now in museums. 
You can take a 4D tour.
> coopculture.it 

9 > Colosseum
Formally called the Flavian Amphitheater, the Colosseum has remained in 
Rome for nearly 2,000 years. Despite the signs of aging, this monument is 
an incredibly well-preserved piece of Rome’s fascinating history. Emperor 
Vespasian began building it in 72 AD. It was finished by his son Titus, in 80 
AD. Later, Domitian added the hypogeum, or basement. The Colosseum 
hosted the popular gladiator games. You can visit this amazing monument 
with a 360-degree virtual walking tour of the Colosseum.
> il-colosseo.it

10 > The Roman Forum
These grounds are a rectangular valley that goes from the Arch of Titus 

Rome is always stimulating and 
simply divine, even when you visit 
it virtually, comfortably seated on your sofa. 
The Eternal City has a rich culture made up of museums 
and monuments that are the most iconic in the world. 
Included below are some virtual tours of fabulous must-
see places in Rome: museums, monuments, ancient ruins, 
churches, underground crypts and palaces. Rome Google’s 
Art & Culture is another great place to begin experiencing 
some of Rome’s most notable landmarks and museums 
virtually, but you can view highly detailed virtual tours orga-
nized by an Italian cultural association Rome Art Guide or 
through Things To Do In Rome.

WHERE NOW   | VIRTUAL TOURS

Rome from Home
The Eternal City in just a click. 

Filly Di Somma guides you in an extraordinary virtual tour of Rome.
Here are some highlights we have selected that you can visit virtually at home.

1 7

5

9
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to the Capital. The main street is the Via Sacra. The Forum was the beating 
heart of Rome, the seat of power and its flagship. At one time, it was a 
grandiose neighborhood made up of white temples, grand basilicas and 
vibrant public spaces. It was the scene of political upheaval, funerals and 
triumphal parades. Before the Colosseum was built, it even hosted gladia-
tor battles. You can take a 360-degree virtual tour.
> 360cities.net

11 > Saint Peter’s Basilica 
Beautiful churches, such as Saint Peter’s Basilica, can also be virtually visited. 
Located in Vatican City, this basilica is the most famous church in Christianity. It 
is located in the beautiful Saint Peter’s square, designed by Bernini and intend-
ed to symbolize a mother’s embrace. Inside this enormous Basilica, there is a 
wild mix of marble, gold, stucco, mosaics, sculptures, and stone. The high altar 
of the canopy is a sumptuous baroque affair designed by Bernini. It is basically 
a religious performance theater. Arguably the most beautiful sculpture in 
the Basilica is Michelangelo’s Pietà. You can experience the grandeur of Saint 
Peter’s Basilica through a 3D tour.
> vatican.va

12 > The Papal Basilica of Santa Maria Maggiore
Another one of the most beautiful and best preserved churches in Rome 
is the Papal Basilica of Santa Maria Maggiore. It has absolutely breathtaking 
mosaics in the triumphal arch and in the nave. They are among the most 
well-maintained mosaics of early Christian Rome in the world. This Basilica is 
also home to Bernini’s tomb. Here is the 360- degree virtual tour.
> vatican.va

13 > Underground Rome
Rome has layers of history and buildings built right on top of each oth-
er. Rome’s metro is filled with crypts, catacombs, and elaborate buried 
palaces. The catacombs were used by early Christians as burial sites. A 
catacomb is a network of underground tunnels used to bury the dead. The 
catacombs were considered “negative architecture” and were built in areas 
consisting of volcanic tuff, which was easy to excavate. After Constantine 
legalized Christianity, they became pilgrimage areas. One thing not to 
miss is Santa Prisca Mithraeum, a place of worship consecrated to the god 
Mithras. There is one under the Church of Santa Prisca in Aventino Hill. This 

crypt was discovered in 1934 and excavated in the 1950s. The walls are 
decorated with frescoes depicting the initiation procedures to the cult of 
Mithras. They also have textual descriptions. There is a statue of the god 
Saturn lying down. You can explore it via this virtual tour.
> romearcheomedia.fub.it

14 > Trevi Fountain
Even outdoor sites such as the Trevi Fountain, enjoy virtual tours. As the largest 
baroque fountain in Rome, the Trevi reflects and symbolizes Rome’s love affair 
with water. Architect Nicola Salvi designed the aqueous masterpiece in 1762. 
Water flows from 24 spouts. In the center is the figure of Oceanus, standing 
on a shell-shaped chariot. The romantically inclined toss a coin over their left 
shoulder into the fountain, to ensure their return to Rome.
> touristtube.com

15 > The Quirinal Palace
Among the magnificent palaces throughout Rome, the Quirinal Palace 
stands out. It was built by Gregory XIII in 1574 as a summer residence. It 
is now the official seat of the Italian President. You can take a 360-degree 
guided tour of the building with audio commentary. Along the way you 
can admire the Hall of Mirrors, the Great Ballroom, the First State Hall and 
the spectacular Mascarino Staircase. You can also take a tour of the gardens.
> palazzo.quirinale.it

The MIC APPs: Municipality Museums of Rome (Musei In Comune)
In addition to the various sites that provide virtual tours, there are also appli-
cations including MIC Rome. Updated in real time, this app features exhi-
bitions, events and educational activities (in progress and planned). It also 
thoroughly presents this extremely heterogeneous circuit of exceptional 
cultural value, consisting of 20 museums and archaeological sites. Free and 
available in English and Italian, there are several sections:
- MUSEUMS, with descriptions of the individual locations; information on 
timetables and tickets;
- EXHIBITIONS - EVENTS – TEACHING, with all the activities updated in real 
time;
- GALLERY, with a careful selection of photos and videos;
- MAP, with the location of the museums in the city and an indication of the 
path needed to reach them.

14



www.wheretraveler.com 7www.wheretraveler.com  III  W H E R E  MILAN I  DECEMBER 202010  W H E R E  R OME I  DECEMBER 2020

WHERE NOW   | WINE EXPERIENCE

T
he range of Italian sparkling 
wines is vast and the labels are 
differentiated not only by the 
methods of production, but also 
by their residual sugar content. 
The starting point is a base 

wine (we refer to alcoholic fermentation 
when the must, thanks to yeasts and sugars, 
is transformed into alcohol and carbon 
dioxide) that becomes effervescent wine 
after a second fermentation.
The “refermentation” can take place in two ways:
>> Classic Method (in the bottle). Also used 
for the production of Champagne and other 
great sparkling wines in Italy and worldwide, 
it usually requires between 15 and 30 months 
(but the highest quality spumantes may 
reach as much as 120 months). These are 
high quality products, in which the notes 
are more complex and depend very much 
on the duration of the contact of the yeasts 
with the wine. The notes range from bread 
crust to custard, from white flowers to 
mature fruit. Mineral sensations are often 
also perceived, some referable to chalk. Some 
examples: Franciacorta DOCG, Trento DOC, 
Oltrepò-Pavese Metodo Classico DOCG, Alta 
Langa DOCG, Erbaluce DOCG, Gavi DOCG, 
Lissini Durello DOC, Verdicchio DOC and 
many others.

Every year in the month of 
December we feel the urge for 
bubbly, to be used in its many 
versions: as a starting toast, to 
combine with an hors d’œuvre, 
throughout the meal or to 
accompany a dessert, but also for 
a little pampering after a lengthy 
dinner, for special good wishes or 
simply as an ever appreciated gift.
BY CORNELIA G. HASSMÜLLER

• Blanc de Blancs: sparkling wines 
only produced with white grapes.

• Blanc de Noirs: sparkling wines 
only produced with black grapes.

• Rosé: produced with black 
grapes or with white grapes and 
black grapes.

• Satén: a word only used in the 
Franciacorta region to define 
Classic Method Brut Sparkling 
Wines, Blanc de Blancs, produced 
with a reduced pressure of 5 bars 
(the resulting sparkling wine is 
creamier and softer).

• Millesimati: sparkling wines 
produced with grapes from a 
single vintage (and this must be 
indicated on the label); these are 
almost always of a higher quality 
than average.

• Riserva: sparkling wines that are 
aged on the lees for a period of at 
least 3 years.

GLOSSARY OF THE 
CLASSIC METHOD

The urge for 
 Italian bubbly

CORNELIA G. HASSMÜLLER
Certified Wine Expert and Owner  
of Milano Wine Affair. Board member  
of FISAR Milan Delegation.

Of German origin, but Milanese by adoption
for many years now. With a passion for wine
in her blood, she has found her vocation
in Italy. Thanks to her activities, Milano
Wine Affair is spreading the culture of wine,
approaching both companies and visitors to
Milan, creating multisensory experiences in
the form of wine-tasting, events, seminars,
teambuilding, entertainment and travel.

>> Charmat or Martinotti Method (in 
stainless steel tanks called autoclaves). 
At the end of fermentation, which takes place 
rapidly, between 30 days and 6 months, the 
sparkling wine is ready to be consumed. 
This method makes it possible to keep 
the primary aromas of 
the wine unchanged, 
and is much quicker 
(which also means 
more economical). 
The perfumes are 
to be sought in the 
notes of fresh fruit, 
apple and pear, white 
flowers, and recently 
gathered grapes. 
Some examples: 
Conegliano 
Valdobbiadene 
DOCG, 
Prosecco DOCG 
and DOC, Asti 
Spumante 
DOCG, 
Brachetto 
d’Acqui DOCG, 
Lambrusco DOP 
and many others.

Monsupello



12  W H E R E  R OME I  DECEMBER 2020

Do you like this subject? If 
you’re in Milan, would you like 
to get to know Italian wine 
better, having fun at the same 
time? Cornelia G. Hassmüller 
organises wine-tastings, 
wine games and tours in the 
surrounding area.  
Info and contacts: 
mwa@milanowineaffair.com –  
www.milanowineaffair.com

WHERE NOW   | WINE EXPERIENCE

WHERE® TIPS
APERITIF & FINGER FOOD
Acquesi - Asti Extra Dry (Asti DOCG)
Grapes: Moscato bianco, 11% ABV
www.acquesi.it

Ruggeri -  
Giustino B. Extra Dry Millesimato 2019 
(Valdobbiadene Prosecco Superiore DOCG)
Grapes: Glera, 11.5% ABV
www.ruggeri.com

WITH STARTERS
Mosnel – Satèn (Franciacorta DOCG)
Grapes: Chardonnay, 12% ABV,  
min. 36 months on the lees
www.mosnel.com

Cantina della Volta - Lambrusco Brut Rosé 
Metodo Classico (Lambrusco DOC)
Grapes: Lambrusco di Sorbara, 12.5% ABV
www.cantinadellavolta.it

WITH FIRST COURSES
Villa Sandi - La Rivetta Brut 
(Valdobbiadene Prosecco  
Superiore di Cartizze DOCG)
Grapes: Glera, 11.5% ABV 
www.villasandi.it

Monsupello – Monsupello Nature 
(Metodo Classico Pas Dosé VSQ)
Grapes: Pinot Nero 90%, Chardonnay 10%,  
13% ABV, min. 28 months on the lees
www.monsupello.it

WITH MAIN COURSES
Maso Martis – DosaggioZero Riserva 
Millesimato (Trento DOC)
Grapes: Pinot Nero 70%, Chardonnay 30%,  
12.5% ABV, min. 36 months on the lees
www.masomartis.it   

Ronco Calino – Millesimato 2012 
(Franciacorta DOCG) 
Grapes: Chardonnay 60%, Pinot Nero 40%,  
12.5% ABV, min. 60 months on the lees
www.roncocalino.it

WITH DESSERTS
Ca’d’Gal - Lumine (Moscato d’Asti DOCG)
Grapes: Moscato Bianco, 5% ABV
www.cadgal.it

Maeli - Moscato Giallo Spumante Dolce 2018 
(Fior d’Arancio Colli Euganei DOCG)
Grapes: Moscato Giallo, 6% ABV
www.maeliwine.com
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Mosnel

Ronco Calino

To have a perfect combination with the food 
served at table, it is always necessary to take 
the sequence of dishes into consideration 
in relation to the body of the sparkling wine, 
and to know the production method, the 
grape variety, the duration of the aging on 
the lees and the residual sugar, because the 
aromatic complexity, the depth of taste and 
the persistence change on the basis of 
these values.
Below are some suggestions regarding 
combinations with food, which should always 
be evaluated based on the texture and 
ingredients of the dish.

FOR APERITIFS AND FINGER FOOD
The best sparkling wines to accompany an 
aperitif are young, soft, light and aromatic 
ones with low alcohol levels coming from 
white wine varieties. For example: Asti Extra 
Dry White Moscato or Valdobbiadene Extra Dry.

WITH STARTERS
Fish hors d’œuvres such as seafood, crudité 
and sushi are perfect with an elegant, 
delicate and soft sparkling wine, ideally 
Blanc de Blancs; the proposal here is a 
Franciacorta Satèn.

Hors d’œuvres of cured meats, also full-
flavoured ones, and rich preparations of 
vegetables require a combination with 
persistence and more structure, so a 
Lambrusco di Sorbara Brut Rosé.

WITH FIRST COURSES
It is necessary to differentiate between 
simple or fish-based pastas, risottos with 
vegetables (without too much seasoning) or 
filled pastas and those with more full-bodied 
sauces. In the former case, better to opt for 
a Valdobbiadene Prosecco Superior di Cartizze 
Brut; in the latter, an Oltrepò-Pavese Pinot Nero 
Metodo Classico Pas Dosé.

WITH MAIN COURSES
As a combination with menus of main 
course fish, white or red meat, roasts, 
meat on the skewer, more structured and 
complex sparkling wines are needed, such 
as Millesimati and Reserves, also Rosé. So 
we suggest Trento Riserva Dosaggio Zero or 
Franciacorta Dosaggio Zero Rosé.

WITH DESSERTS
Here it is necessary to apply the rule of the 
combination “by matching”, in other words, 

the sugar content of the sparkling wine has 
to be proportionate to that of the dessert. 
So make way for Dry, Demi-Sec and Sweet 
sparkling wines. With Dry, dry pastries are 
perfect; fruit tarts or in any case desserts 
that are not too sweet go with Demi-Sec; 
Sweet accompanies leavened cakes. 
Two suggestions to combine with the 
classic Milanese Panettone and Veronese 
Pandoro? With the former, a Moscato d’Asti 
and with the latter a Fior D’Arancio Colli 
Euganei Spumante Dolce.

The combinations at table

Cantina della Volta Acquesi
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hard cheese (aged anywhere from eight months 

to an astounding five years) is truly the Eternal 

City’s formaggio of choice, and is used in traditional 

Roman pasta dishes like carbonara, cacio e pepe, 

amatriciana, and gricia.

RADICCHIO TREVIGIANO

Whether grown “round” like in Chioggia or “long” as 

in Treviso, radicchio is a treasure of Venetian soil. The 

lettuce is red and violet in color, shot through with 

streaks of alabaster white. It’s found in supermarkets 

and green grocers from June to October, but the 

November harvest is when radicchio is at its peak. 

Veneto’s abundant water supply results in lovely 

radicchio, crisp and bitter in flavor. Typically, this 

veg is eaten raw, mixed into risottos, or paired with 

cheese—ricotta in particular.

ALBA WHITE TRUFFLE AND NORCIA BLACK 

TRUFFLE

The truffle’s nickname as the “diamond of the 

kitchen” is no exaggeration—its price on the mar-

ket can spike as high as the exclusive gem. Luckily, 

only a few grates of the sharp and potent truffle 

are enough to add flavor to a dish. These precious 

tubers grow underground and originally pigs were 

employed to find them. The various types of tartufi 

include white, black, winter, summer, and more. 

Truffles are typically used to garnish eggs, risotto, 

gnocchi, and game.

SAFFRON

This yellow spice is extracted from the stigmas of 

plants and dried to become a colorful condiment. 

Because saffron is gathered painstakingly by 

hand—and because it is extremely light—it’s rather 

pricey by weight: a kilo can go for €12,000. The 

most sought-after saffron comes from Navelli, in the 

province of Aquila, and San Gimignano. It’s most 

commonly mixed into risotto.

PACHINO AND PIENNOLO TOMATOES

Is there anything more symbolic of Italian cuisine 

than the tomato? The pomodoro plays a starring 

role at the table, fundamental to the preparation 

of meat, seafood, and, naturally, pasta. It’s partic-

ularly vibrant and flavorful in the summertime, 

and among the numerous varieties of tomato 

available, those that inspire chefs the most are 

the pachino from Ragusa, Sicily, sweet and brilliant 

in color, and the piennolo from Vesuvius, with an 

almost smoky aftertaste, reminiscent of the volca-

nic soil where it is grown.

BRONTE PISTACCHIOS

Known as “green gold,” this variety of pistachio 

(grown in the Bronte region of Catania, Sicily) 

has a vivid emerald color and slightly sweet 

flavor that makes it ideal in both savory and 

sugary recipes. You can find it in pestos, gelato, 

chocolates, and more. It is arguably most at 

home, however, in the Sicilian bakery, sprinkled 

on cannoli, and cooked into cakes, cookies, and 

other tempting desserts.

VIALONE NANO VERONESE RICE

Vialone Nano Veronese is a prized variety of medi-

um-grain Italian rice with Japanese origins, typical 

of southern Verona. It’s cultivated in clay- and water-

rich ground, and is mostly commonly used in risot-

to. Top chefs consider Vialone the best rice in the 

world for its high starch content (ideal for creamy 

risottos) and its ability to maintain its shape and 

absorb liquid during cooking.

GRAGNANO PASTA

The success of this famed pasta is the favorable cli-

mate of Gragnano, in the province of Naples, which 

results in the perfect drying conditions. Gragnano 

pasta is made with a dough of durum wheat sem-

olina and water from the local aquifer. It is yellow in 

color with a smooth exterior, without fissures or air 

bubbles. It’s without a doubt the most commonly 

used pasta in the kitchen of great chefs.

DOP:
Protected 

Designation of 
Origin
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Gastronomic Gold
The bel paese is praised for its DOP products, 
begging to be drizzled, grated, and stirred. 
Federico Schiaffino counts down the top 
Made in Italy edibles that should be in every
foodie’s stocking this Christmas.

BUFFALO MOZZARELLA FROM CAMPANA DOP

Hands down the queen of Mediterranean cuisine, 

buffalo mozzarella is nicknamed “the pearl of the 

table” for its brilliant white color and delicacy. To earn 

the prestigious stamp of Made in Italy, the cheese 

must be produced with fresh whole Italian water 

buffalo’s milk. The name mozzarella derives from 

the word “mozzatura,” or to lop off, a nod to how the 

cheese is separated from the curd and hand-cut into 

separate pieces, then shaped into small bite-sized 

morsels (bocconcini), crisscrossed into plaits (trecce), 

or packaged and sold as a gluttonous glossy sphere. 

Mozzarella di bufala, a product of the Campania 

region, is eaten as is, melted over pizza, or stuffed 

inside fried zucchini blossoms.

BALSAMIC VINEGAR FROM MODENA

If the Emilia Romagna region had a taste, it would 

undoubtedly be the sweet and sour DOP balsamic 

vinegar from Modena. The vinegar’s base is grape 

must, which is cooked for 24 hours, brought to a boil, 

reduced to half, and left to rest and mature in wood-

en barrels. In the following 12 years, the balsamic is 

repeatedly decanted into smaller and smaller barrels 

of different woods, each leaving a characteristic fla-

vor to the bouquet of the final product. At the end 

of the process, 350 kilos of grapes produce 15 liters of 

balsamic vinegar, a dark, dense, syrupy liquid ideal on 

salads, cheeses, berries, ice cream, and more. 

PARMIGIANO REGGIANO DOP

A precious culinary gem, Parmigiano Reggiano is a 

DOP cheese, made with raw cow’s milk, and free of 

additives or preservatives. This type of parmigiano, 

produced in the Reggio Emilia region, is concocted 

only with the best milk, and undergoes a lengthy 

aging process and artisanal techniques that respect 

the rhythm of nature and tradition. Even the most 

famous chefs, Massimo Bottura among them, sing 

the praises of this humble cheese, capable of trans-

forming any dish into a delectable masterpiece.

ROMANESCO ARTICHOKE

This celebrated thistle is the heart of Roman cuisine, 

best known for its preparation alla giudia, fried whole 

and served like a golden flower; or alla romana, 

steamed with herbs. It’s one of the oldest recorded 

ingredients in Italian cooking, traced back all the 

way to the Etruscan era and captured in frescoes 

found in Etruscan stronghold Tarquinia. Today, it’s a 

fundamental element of the Mediterranean diet, and 

perfectly marries with both meat or fish dishes.

PECORINO ROMANO DOP

This cheese can trace its roots back to Ancient Rome, 

when it was praised in De Re Rustica by Columnella. 

Roman legionaries are said to have brought it on 

long spells at sea, as its high salt content kept it 

fresh and edible for months. Nowadays, the savory 
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WHERE NOW | HOT DATES

TRAVELING EXHIBIT

In a fresh take on the personal exhibit, the works of contemporary 
artist Viola Di Massimo will be presented in a thoroughly 

inventive way. From 10:30am to 2:30pm, seven people, 
including the artist, will transport one work of art each 

through the city—by bicycle. Rent a bike to follow the 
(literally) traveling exhibit, or find a spot to watch along 
the route. The itinerary begins on Via Val d’Aosta, 
and continues along Via Nomentana, through Villa 
Borghese, down Via del Corso, past the Pantheon, 

through Piazza Navona and Campo de’ Fiori, back 
up Via del Corso to Piazza di Spagna, Piazza Barberini, 

Piazza della Repubblica, and back to where it started. 
arteviola.com

FESTIVAL NUOVA CONSONANZA

The 57th edition of Nuova Consonanza, Rome’s contemporary music festival, is sure to be unlike any that has come before it. This year’s festival, 
titled Laborintus 2.0, presents over 20 performances of works from the mid-20th century to today, including several world premieres. The concerts 
will all take place via live streaming on the association’s YouTube channel, and will all be entirely free. Performance highlights include German 
ensemble BRuCH (pictured), an unusual group made up of four young female musicians who bring together flute, cello, piano, and soprano 
and interpret exclusively new music. On 10 December they perform a program that includes two world premieres, by Feliz Macahis and Davide 
Remigio respectively. Search for Associazione Nuova Consonanza on YouTube.

THE BARBER OF SEVILLE

In their third cinematographically designed performance, the Teatro dell’Opera di Roma 
presents crowd favorite The Barber of Seville in a Covid-friendly version. In this newly 
staged production of Rossini’s entertaining yet moving opera buffa, Teatro Costanzi 
is transformed from opera house into film set, with Daniele Gatti at the podium, and 
stage direction by Mario Martone. The singers will perform live on stage, with the live 
orchestra and chorus accompanying them, but the seats will be empty. The direction is 
carried out like that of a film, with a completely innovative and original use of the spaces 
of the theater. This surprising and fascinating performance will be streamed live on rai.it.

UNTIL SUNDAY 20

SATURDAY 5

December
We’re living through unprecedented times, nevertheless, the show must go on...line! Just because museums and 

performance venues are closed, doesn’t mean we can’t attend the hottest events of the season.

HOT DATES
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ASUNDAY 6 JACQUES MARIE MAGE - KUBORAUM - AHLEM - THOM BROWNE

8000 EYEWEAR - DITA - LINDA FARROW 

MYKITA - MATSUDA - CLAUSTRUM - MEO FUSCIUNI PARFUM

Via di Campo Marzio 13 - Tel +39 06 6833668

monocle.it

HANDMADE EYEWEAR & ACCESSORIES
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COLOSSEUM 1
The Colosseum is the indestructible 
symbol of the Eternal City and the 
largest amphitheatre ever built. It was 
used for gladiatorial contests and public 
spectacles such as mock sea battles, 
wild animal hunts, executions, and 
reenactments of famous battles.   
Map F4

ROMAN FORUM 2
The heart of Ancient Rome. See the 
Arch of Titus, the Temple of Saturn, 
the House of the Vestal Virgins, and 
more. Climb the Palatine Hill to find the 
Domus Flavia and the Museo Palatino. 
Map E/F4/5

PIAZZA NAVONA 3
One of the most beautiful squares in 
Rome, it boasts Bernini’s Fountain of 

the Four Rivers, which encompasses 
an Egyptian obelisk and a sculpture of 
four river gods. Other two magnificent 
fountains decorate the piazza: the 
fountain of the Moor, and the Fountain 
of the Neptune. Map D3

PIAZZA DI SPAGNA 4
The most famous staircase in the world, 
with its sinuous flight of steps (1772). 
Climb the stairs for a fantastic view of 
the city and visit the stunning Trinità dei 
Monti church at the very top. At its feet 
is the graceful Fountain of the Barcaccia 
by Bernini from which begins Via 
Condotti, the most exclusive shopping 
street in Rome. Map E2

TREVI FOUNTAIN 5
Architect Nicola Salvi’s iconic fountain, 
celebrating the triumph of waters 

1 2

3 4 6 0

9

SEE MAP 
PAGE 54

12

13
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with the imperious statue of Oceano 
dominating the scene. Make sure to toss 
a coin or two into its famous waters to 
assure your return to Rome. Map E3

SAINT PETER’S BASILICA 6
The greatest church in the world with art 
masterpieces including Michelangelo’s 
Pietà and Bernini’s Baldacchino. 

Michelangelo’s mighty silver-blue 
dome dominates the grandiose scene, 
while Bernini’s Colonnade forms the 
solemn entrance to the Vatican and the 
Christendom. Map B3

VATICAN MUSEUMS/SISTINE CHAPEL 7
The most important museum of Rome 
with an incomparable collection 
of Egyptian, Etruscan, Roman, 
Renaissance, and baroque art; works 
by Raphael, Caravaggio, Canova, and 

many more. The Sistine Chapel by 
Michelangelo is regarded as one of 
the major artistic accomplishments of 
human civilization. Map B2

PANTHEON 8 
The city only architecturally intact 
monument from classical times, 
constructed by Agrippa in 27 BC 
and rebuilt by Hadrian. The interior 
measures 43.4 m in width and height. 
Light and air (and even rain) enter 
through the opening at the top 
through which the sky pervade the 
temple. Map D3

CASTEL SANT’ANGELO 9
Emperor Hadrian’s mausoleum, 
transformed into a majestic fortress 
centuries later, now a museum. It is 
joined to the Vatican by the famous 

Passetto, a passageway used to be a 
secret escape for the popes.  
Map C2/3

MOUTH OF TRUTH 0
It is a marble mask which stands 
against the left wall of Santa Maria in 
Cosmedin church. As a lie-detector 
from another time, it attracts 
thousands of visitors who audaciously 
stick their hand in the mouth. 
According to legend, a liar who puts 
his hand in the mouth will have it  
bitten off. Map D5

CAPITOLINE HILL !
One of the seven hills of Rome, 
boasting a piazza, designed by 
Michelangelo with a bronze copy 
of the equestrian statue of Marcus 
Aurelius in the middle. On the highest 

summit of the Campidoglio is located 
the Basilica of Santa Maria in Ara Coeli, 
reachable by a steep staircase counting 
124 steps. Map D4

PIAZZA DEL POPOLO   
It is an enormous square architecturally 
superb and perfectly symmetrical, 
dominated by an Egyptian obelisk 
and enriched by important churches 
such as the church of Santa Maria del 
Popolo, which boasts masterpieces by 
Caravaggio and Pinturicchio.  
Map D1

VILLA BORGHESE  
The most celebrated and easily accessible 
villa is Villa Borghese on the Pincian hill. 
Take a walk through its intricate gardens 
or go rowing at the romantic Giardino del 
Lago. Map D1

[ I T A L I A N  G R A N D  T O U R ]

Top in Rome SEE MAP 
PAGE 62/63

18  W H E R E  R OME I  DECEMBER 2020 www.wheretraveler.com 19



WHERE NOW   | SIGHTSEEING

20  W H E R E  R OME I  DECEMBER 2020

Named for architect Gino Coppedè, the four blocks between Via Taglia-
mento and Via Regina Margherita, and centering on Piazza Mincio, are a 
delightful fairytale world suspended in the middle of a modern metropolis. 
The buildings ignore all the conventional designs of the day, and Coppe-

dè, a master carver from Florence, achieved sheer unpredictability with his 
brilliant imagination as well as the variety of materials used, specifically wood, 

stone, and iron. Coppedè proved to be without rival when it came to working 
with diverse materials, and this ability translated into a rich and elaborate style that 

stretched almost as far as full-on eclecticism. And although the combination of so 
many styles and materials may seem incongruous, it’s rather a tribute to the Roman ba-
roque style, in which the intention was to surprise and delight the viewer with optical 
illusions. In addition, influences from the Middle Ages and the Renaissance can be seen 
in details like cast iron, perforated marble, stained glass, mosaics, and enamel.
 
Despite the architect’s versatile spirit, he also possessed a sensitivity to the needs of the 
day, and thus, many of the constructions are a direct response to the practical demands 
of modern life. The neighborhood would go on to become a residential area for state 
officials who wanted not just homes but status symbols. Coppedè created structures 
brimming with decoration—at times macabre and grotesque—that opened the doors 
to social recognition for the upwardly mobile members of society.

An early-20th-century Roman neighborhood you 

won’t find on any postcard is actually one of the 

most enchanting areas of the entire city. A tiny 

corner of Rome to the north of the historic center—

much too small to be considered an actual district—

Coppedè is a wonderland straight out of a dream. Fairies, 

castles, and imaginary creatures are at home in these 

few city blocks, where an architect’s wildest fantasies 

were transformed into concrete creations.
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Fairytale 
City

By Antonella Mastrosanti
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Incredible is perhaps the best adjective to describe the aesthetics of the 
area. Visitors come upon it through a grand archway on Via Dora strung 
with a chandelier and topped by two asymmetrical towers. This is the 
Palazzo degli Ambasciatori (Palace of the Ambassadors). The palazzo 
and the neighborhood’s other remarkable buildings may not be open 
to visitors, but can nevertheless easily be admired from the outside. Peek 
through the palace’s Florentine double windows and bow windows for a 
glimpse of its refined ceiling vaults, and admire the loggias that seem to 
make the travertine walls vibrate.
 
Next, marvel at the so-called Villini delle Fate (Fairies’ Cottages), further 
examples of Coppedè’s genius. The delightful structures are a combination of 
medieval and Art Nouveau styles, and are sunk within thick green 15th-cen-
tury-style gardens. The effect of these architectural tricks is to emphasize the 
ephemeral aspects of Piazza Mincio, making it a fantastic setting full of visual 
surprises. The interior of these villas is where Coppedè reached the maximum 
expression of his genius, with his dreamy perception of the history of art: 
many styles and eras are incorporated into an almost visionary dimension, 
ranging from Da Vinci-esque frescoes to Pompeiian mosaics. In perfect Art 
Nouveau style is the Palazzo del Ragno (Palace of the Spider), where Cop-
pedè attempted daring combinations (Assyrian-Babylonian with Byzantine 
and Medieval), rich with symbols and allegories. The enormous facade with its 
mosaic of a spider at the entrance are spectacular, especially at night.
 
In the center of the piazza is the bubbling Fountain of the Frogs, the 
unofficial symbol of the neighborhood. Built in 1927, it is adorned with fro-
gs that drink from the edge of the upper pools, and large shells supported 
by pairs of kneeling figures. This fundamental element of the piazza exalts 
Rome’s artistic tradition, and sustains the neighborhood’s elite vocation. 
Today, more than ever, the Coppedè quarter is an unattainable object of 
desire for the city’s inhabitants and this magical wonderland for Roman 
Alices is destined to remain so, due to its sky-high real estate prices.

Legendary Harry’s Bar is the 

unique place that evokes the 

“Dolce Vita” as if it were a clip 

from the film, creating a fla-

shback to the golden era of the 

Via Veneto, when Frank Sinatra 

sang at the piano and all the 

stars made their appearance in 

this bar/restaurant full of gla-

mour and style. As in the roa-

ring sixties, you can still sip an 

aperitif, enjoy the live piano bar 

every evening and dive into the 

magic of the Via Veneto from the 

exclusive and fascinating Harry’s 

Bar. The refined cuisine recalls 

the freshness of Mediterranean 

flavours based on prime ingre-

dients. Tradition and fantasy in-

spire the elegant dishes, accom-

panied by the most prestigious 

labels and a high class service.

www.harrysbar.it
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WHERE NOW   | HOLIDAYS

One of the most important aspects of an 
Italian Christmas is its traditional sweets, 
which vary from region to region. Take 

our tour of the entire country with yuletide goo-
dness as your destination. First stop: Milan. This 
northern city’s contribution to holiday goodies 
is panettone (pictured), a dense yellow cake 
dotted with raisins and other bits of candied 
fruit. In nearby Cremona, sample some torrone. 
This rock-hard, chewy white candy made of egg 
whites, honey, sugar, and various kinds of nuts, 
is supposedly of Arab origin. Next up is Verona 
for a slice of pandoro. This tall, star-shaped 
yellow cake is lighter than panettone, contains 
no nuts or raisins, and is topped with a generous 
dusting of powdered sugar. Don’t miss Siena, a 
city doubly rich in delectable Christmas sweets, 

being responsible for the evolution of at least 
two, including ricciarelli, small lozenge-shaped 
cookies made with almond-paste that date back 
at least as far as the 14th-century. Panforte is 
Siena’s other claim to sugary fame, a chewy, 
nutty flat fruitcake that is surprisingly spicy. 
Rome’s holiday treat can trace its origins all the 
way back to the time of the Caesars, when pan-
giallo was distributed during the winter solstice 
to represent the return of the sun, due to its 
round, yellow appearance. The small barley-flour 
cake is filled with honey, almonds, hazelnuts, 
walnuts, pine nuts, and candied citron. Heading 
southward, stop in Naples for some struffoli, 
tiny irresistible balls of sweet dough, deep-fri-
ed and coated in honey, then covered with 
sprinkles and bits of candied fruit. Down in Italy’s 

heel, the city of Bari brings us cartellate. These 
sinfully decadent mini-pies are made of dough, 
cooked wine, cinnamon, honey, and sugar, and 
deep-fried to a golden brown. Don’t forget Sicily, 
an island that has turned sugary creations into 
an art form. Their signature Christmas dessert is 
buccellato, a ring-shaped cake made of pasta frolla 
(a light and exquisite pastry dough) and filled with 
dried figs, orange peel, and chocolate chips. Don’t 
have time to hit all these cities? Not to worry; most 
of these swoon-worthy sweets are available right 
here in Rome at your local bakery. Our favorites: 
Antico Forno Roscioli – Via dei Chiavari, 34.
Panificio Bonci – Via Trionfale, 34/36.
Panella – Via Merulana, 54.
Castroni – Via Cola di Rienzo, 196/198.
Pasticceria Regoli – Via dello Statuto, 60.
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A Sugary Tour of Italy by Tiffany Parks
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One-stop shop

ADVERTORIAL

A century and a half ago, Italian 

department store Rinascente first 

opened its doors, initially in Milan 

then across Italy, with stores taking up 

residence in historic palaces in major cities. 

A second flagship store opened in the heart 

of Rome this past October, just steps from 

the Trevi Fountain and Piazza di Spagna. 

The inauguration of this fashion legend coin-

cided with the milestone of nearly 150 years 

of activity, and exactly 100 years since the 

celebrated poet Gabriele D’Annunzio coined 

the name of the store, which literally means 

“renascent,” or in the process of being reborn.

       This prestigious department store offers 

a selection of the finest products in fash-

ion, accessories, beauty care, home décor, 

design, and food, providing a wide choice 

of 800 upscale brands, all offering the very 

best of Italian and international production. 

After a painstaking restoration of the historic 

building on Via Tritone, an exciting arche-

ological discovery was made: a well-pre-

served section of the Aqua Virgo aque-

duct inaugurated by Emperor Augustus in 

19 BC, which can be seen in the basement. 

The department store also incorporates a 

smaller building—erected in the early 1900s 

and known as the “Palazzetto”—literally 

inside of it, an authentic “building within a 

building” that adds a fascinating element to 

the store’s architecture.

        Another defining architectural element 

is the cavaedium, an ancient-style central 

courtyard that brings light and splendor to 

every floor. The basement is home to the 

Design Supermarket, offering innovative and 

trendsetting brands in home décor, propos-

als for the dining table and kitchen, fabrics, 

leather goods and luggage, lighting, and 

technological gadgetry. This is where you 

can also admire the ruins of the Aqua Virgo 

aqueduct in a special exhibition space, 

allowing you to combine a shopping trip with 

a cultural outing. The tax-free lounge and 

customer service desk are also located here.

         Every floor is a new treasure trove of 

products to discover, from jewelry, watches, 

sunglasses, and accessories on the ground 

floor, to cosmetics, fragrances, and lingerie 

on the first floor up. Men’s fashion, footwear, 

accessories, and underwear are located on 

levels two and three, and women’s fashions, 

luxury ready-to-wear, designer shoes, denim, 

and athletic footwear on four and five.

Last but not least, the 6th and 7th floors host 

the food hall, restaurants, food market, 

café, lounge bar, and panoramic terrace. 

The gourmet food hall, the first of its kind in 

the Eternal City, is now fimrly established as 

“the place to be” in Rome, both for tourists 

and residents, offering vastly different dining 

options, all with a glorious view over the roof-

tops of Rome. Restaurants include the Feudi 

di San Gregorio winery, Michelin-starred 

chef Riccardo Di Giacinto’s MadeITerraneo, 

Temakinho, serving a delightful combination 

of Brazilian and Japanese cuisines, and ViVi 

Bistrot, offering dishes made entirely with 

natural and organic ingredients.

Try the exclusive On Demand Service: a 

personal shopper who finds your favorite 

product in store and delivers it directly to your 

hotel. Now available also on WeChat.

Tel 3440081600.

ondemand@rinascente.it

Via del Tritone, 61/Via dei Due Macelli, 23. 

Tel 06879161. Mon–Sun, 10am–11pm.

Store: Piazza Fiume. Tel 068841231. 

Mon–Fri, 9:30am–9pm; Sat, 9:30am–

9:30pm; Sun, 10am–9pm. rinascente.it

Shopping at Its best
For your Christmas shopping

a few steps away from the Trevi 
fountain and the Spanish steps

head to the Rinascente store

[ R I N A S C E N T E ]



Angels
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In Rome, angels are all around you—literally. Whether sculpted in 

marble and standing atop bridges, frescoed into the chapels of Re-

naissance churches, or pieced together out of tiny glittering tiles 

that make up a medieval mosaic, winged guardians are everywhe-

re you turn. On occasion of the holiday season, come along on a            

treasure hunt for Rome’s most inspiring angels.

An Angel Points the Way
Made famous by Dan Brown’s hit thriller Angels 
and Demons, Bernini’s marble sculpture group 
Habakkuk and the Angel can sometimes go 
unnoticed in a church whose biggest draw is 
two masterpieces by Caravaggio. But this ex-
quisite work warrants a visit to the church on 
its own account. The angel in question—re-
presented as an adolescent male—is captured 
as he points the prophet Habakkuk in the 
direction of Daniel (part of a sculpture group 
in the opposite corner of the chapel) who is 
trapped in a lion’s den. You’ll find the work 
tucked into a side chapel on the left nave of 
Santa Maria del Popolo, emerging from its 
niche and protruding into the viewer’s space 
in true Bernini style. Piazza del Popolo.

Castle of the Archangel
In the 590 AD, a devastating plague was 
terrorizing the inhabitants of Rome. When the 
plague finally abated, a vision of the archangel 
Michael sheathing his sword was said to have 
appeared on the top of Emperor Hadrian’s 
mausoleum-turned-fortress, now known as 
Castel Sant’Angelo. This legendary event is 
what gives the monument its name, and today 
a massive 18th-century bronze statue of the 
archangel by Peter Anton von Verschaffelt re-
creates the miraculous vision and can be seen 
from across the city. Lungotevere del Castello.

The Bridge of Angels
Spanning the Tiber in front of Castel Sant’An-
gelo is the aptly named Bridge of Angels. In 
1669, Pope Clement IX commissioned Gian 
Lorenzo Bernini to design a new balustrade 
topped with statues of ten angels holding 
instruments of the passion. After seeing 
Bernini’s first two angels, the Pope declared 
them too precious to be exposed to the 
elements and had them put on permanent 
display in Sant’Andrea delle Fratte church. 
Bernini appointed eight sculptors to carry out 
his designs for the angels that would decorate 
the bridge, but insisted on having one work 
by his own hand. With the aid of Giulio Cartari, 
he reworked one of his two original sculptu-
res, which still stands on the bridge today: the 
angel with the cross.

Dedicated to the Angels
When Pope Pius IV decided to transform the 
frigidarium of the immense Baths of Diocletian 
into a monumental church, he commissioned 
the great Michelangelo to design what would 
become his very last artistic project. The result 
is Santa Maria degli Angeli e dei Martiri, an 
eerie and evocative space that incorporates the 
soaring arches of the ancient bath complex into 
the central nave of the church. The idea for the 
dedication of the church came from a priest 
who claimed to have had a vision of a mystic 
light and seven martyrs while walking through 
the ancient ruin. He immediately inscribed the 
names of the seven archangels onto the frigida-
rium’s columns, vowing to build a church there 
one day. Piazza della Repubblica.

An Angel in Mourning
In modern culture, we tend to think of angels 
as stoic and distant figures, selflessly guiding, 
protecting, or watching over us without getting 
emotionally involved in the situation at hand. 
Perhaps that’s why the poignant sculpture Angel 
of Grief, depicted weeping over a tomb in the 
Non-Catholic Cemetery, is so moving. The 
tomb was created in memory of Emelyn Story, 
by her husband, American sculptor William 
Wetmore Story, who was later buried there as 
well. Via Caio Cestio, 6.

The Music of Angels
An extraordinary fresco by Filippino Lippi in the 
Carafa Chapel at Santa Maria sopra Minerva 
church is a marvelous coming together of art and 
music. In the central painting above the chapel’s 
high altar, a total of nine resplendent angels, each 
dressed in a different color, can be seen playing 
a variety of instruments, from the trombone 
to the viola, from the bagpipes to a number of 
percussion instruments. Concentrate and you 
can almost hear the angelic music as the Virgin 
ascends into heaven. Piazza della Minerva.

Inspired by an Angel
The heavy and corporeal form of a male angel 
hangs weightlessly over the shoulders of 
St. Matthew, inspiring the latter to write his 
gospel. The work is St. Matthew and the Angel, a 

masterpiece by Caravaggio that hangs in the 
Contarelli Chapel of San Luigi dei Francesi 
church. The work features several Caravaggio 
signature elements, including a flash of color 
before a dark background, an object (in this 
case a stool) that appears to jut out into the 
viewer’s space, and a pair of black angel wings. 
Via della Dogana Vecchia.

Medieval and Angelic
Visitors to Santa Cecilia in Trastevere seldom re-
alize that the most precious gem of that church’s 
formidable art collection is hidden from view. The 
medieval church has undergone many (unfortu-
nate) modernizations, including the addition of a 
massive pipe organ that blocks Pietro Cavallini’s 
magnificent fresco of The Last Judgement. The 
late-13th-century work depicts Christ, Mary, and 
the usual crew of saints and apostles. But perhaps 
most spectacular are the angels on either side of 
Christ, featuring multi-hued angel wings unlike 
anything seen in the art of the time (pictured 
opposite). To admire the fresco, ring the bell of 
the small door to the left of the basilica entrance 
(Mon–Fri, 10am–12:30pm) and a nun will escort 
you behind the organ where you can gaze at it 
up close and personal. Piazza di Santa Cecilia, 22.

Angels in Togas
Some of the oldest angels that can be found in 
Rome are made of literally thousands of minu-
scule fragments of painted glass. The splendid 
triumphal arch of Santa Maria Maggiore is 
covered with rare 5th-century mosaics depicting 
stories from the Apocryphal Gospels, from The 
Annunciation to The Adoration of the Magi to 
The Slaughter of the Innocents. In addition to the 
sheer beauty of this glittering work of art, one of 
its most interesting aspects is its clear influence 
by Ancient Rome customs and clothing styles, 
evidenced by details such as the Virgin dressed in 
the traditional garb of a Roman princess, and do-
zens upon dozens of angels…all wearing togas. 
Piazza di Santa Maria Maggiore.
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When it comes to shopping, the 

Eternal City does not disappoint. 

The birthplace of iconic brands 

like Bulgari, Fendi and Valentino, 

Rome holds its own in the world 

of high fashion, offering visitors 

and locals a chance to shop 

some of the world’s most cele-

brated luxury brands. If you want 

a glimpse into the soul of top 

designer fashion, look no further 

than the city’s exclusive Via dei 

Condotti. This glam street is 

virtually a couture candy store, 

lush with boutiques by Gucci, 

Ermenegildo Zegna, Dior, Al-

berta Ferretti, Dolce & Gabbana, 

and more. The nearby Piazza di 

Spagna, Via Borgognona, Piazza 

San Lorenzo in Lucina, and Via 

del Babuino are also must-see 

spots for fashion 

mavens.

[ FA S H I O N  D E S I G N E R S ]

ALBERTA FERRETTI Open Mon-Sat, 10am-7pm; 
Sun 10am-1:30pm, 2:30pm-7pm. Via dei Condotti, 
34. Tel 066991160. albertaferretti.com Map E2  

ALTARIVA Open Mon–Sat, 10:30am–7:30pm;  
Sun, 10am–1:30pm and 2:30–7pm.   
Via del Tritone, 31/32/33. Tel 0686984609.   
altarivashoes.it  Map E3 

ASPESI Open Mon-Sat, 10am-7pm.   
Via del Babuino, 144a. Tel 063230376. aspesi.com 
Map D2  

BALENCIAGA Open Mon-Sat, 10am-7pm.   
Via Borgognona, 7e. Tel 0687502260.   
balenciaga.com Map E2 

BLUMARINE Open Mon-Sat, 10am-7:30pm; Sun 
11am-7pm. Via Borgognona, 31. Tel 066790951. 
blumarine.com Map E2 

BORSALINO Open Mon 3:30pm-7:30pm; Tues-
Sat 10:30am-7:30pm. Via di Campo Marzio, 72a. 
Tel 066783945. Map E2. Piazza del Popolo, 20. 
Tel 0632650838. Map D1. Via Sistina, 58a. Tel 
066788821. Map E2. borsalino.com  

BOTTEGA VENETA Open Mon-Sat, 10am-7:30pm; 
Sun 10am-7pm. Piazza San Lorenzo in Lucina, 9-13. 
Tel 0668210024. bottegaveneta.com Map D3 

BRUNELLO CUCINELLI Open daily, 10:30am-
7:30pm. Via Borgognona, 33. Tel 066787680. 
brunellocucinelli.com Map E2 

BULGARI Open daily, Mon & Sun 11am-7pm; Tues-
Sat 10am-7pm. Via dei Condotti 10. Tel 06696261. 
bulgari.com Map E2 

CAR SHOE Open Mon-Sat, 10am-7:30pm; Sun 
11am-7pm. Piazza di San Lorenzo in Lucina, 5.  
Tel 0689385111. carshoe.com Map D3 

CARTIER  Open Mon-Sat, 10.30am-7pm; Sunday 
11am-7pm. Via dei Condotti, 82/83. Tel 06696751. 
cartier.com Map E2 

CÉLINE Open Mon-Sat, 10am-7:30pm.   
Via dei Condotti, 20a. Tel 066787594.  
celine.com Map E2 

CHANEL Open Mon-Sat, 10am-7pm. Piazza di 
Spagna, 85. Tel 0669769999. chanel.com  

Map E2 

CHURCH’S Open Mon-Sat, 10am-7:30pm; 
Sun 10am-7pm. Via dei Condotti, 57.   
Tel 0669190920. church-footwear.com   
Map E2 

DAMIANI Open Mon-Sat, 10am-8pm. Via dei 
Condotti, 84. Tel 0669200477. damiani.com 
Map E2 

DIOR Open daily, 10am-7pm. Via dei 
Condotti, 1-4. Tel 0669924489. (Women’s). 
Piazza di Spagna, 70/71. Tel 0669190944.  
dior.com Map E2  

DOLCE&GABBANA Open daily, 10:30am-
7:30pm. Via dei Condotti, 51/52. Tel 
0669924999. dolcegabbana.com Map E2 

EMILIO PUCCI Open daily, 10am-7pm.  
Piazza di Spagna, 87. Tel 066784058.   
emiliopucci.com Map E2 

EMPORIO ARMANI Open daily, 10:30am-7:30pm.  
Via del Babuino, 140. Tel 063221581. Map D2  
armani.com

ERMENEGILDO ZEGNA Open Mon-Sat, 10am-
7:30pm; Sun 10am-7pm. Via dei Condotti, 58.  
Tel 0669940678. zegna.com Map E2 

ETRO Open Mon-Sat, 10am-7:30pm; Sun 10:30am-
7:30pm. Via del Babuino, 102. Tel 066788257.   
etro.com Map E2 

FENDI Open Mon-Sat, 10am-7:30pm; Sun 
10:30am-7:30pm. Largo Goldoni. Tel 06334501. 
fendi.com Map E2 

FRATELLI ROSSETTI Open Mon-Sat, 10am-
7:30pm; Sun 10am-2pm, 3pm-7pm.   
Via del Babuino, 59.a Tel 0636003957.   
fratellirossetti.com Map E2 

GIORGIO ARMANI Open daily, 10:30am-7:30pm.  
Via dei Condotti, 77. Tel 066991460. Map E2.   
Via Tomacelli, 144. Tel 0668808160. Map D2  
armani.com 

GUCCI Open Sun-Fri, 10am-7pm; Sat 10am-
7:30pm. Via dei Condotti, 8. Tel 066790405.  
gucci.com Map E2 

HERMÈS Open daily, 10:30am-7pm. Via dei 
Condotti, 67. Tel 066791882. Via Bocca di Leone, 
23a. Tel 066791882. hermes.com  Map E2  

HOGAN Open daily, 10:30am-2pm; 3pm-7:30pm. 
Via del Babuino, 110. Tel 066786828.   
hogan.com Map E2 

JIMMY CHOO Open Mon-Sat, 10:30am-7:30pm; 
Sun 11am-7pm. Via dei Condotti, 68a. Tel 
0669922667. jimmychoo.com Map E2 

LORO PIANA Open Mon-Sat, 10:30am-7:30-pm;  
Sun 11am-2pm, 3pm-7pm. Via dei Condotti, 24.  
Tel 0669924906. loropiana.com Map D2 

LOUIS VUITTON Open Mon-Sat, 10am-7:30pm; 
Sun 11am-7:30pm. Piazza di S. Lorenzo in Lucina, 
41. Tel 0668809520. Map D3. Via dei Condotti, 13. 
Tel 0669940000. Map E2 louisvuitton.com 

MAX & CO Open daily, 10am–8pm. Via dei Condotti, 
46. Tel 066787946. maxandco.com Map 

MAX MARA  Open daily, 10am–8pm.   
Via dei Condotti, 17/19. Tel 0669922104   
maxmara.com Map E2 

MICHAEL KORS Open daily, 10am-8pm. Via dei 
Condotti, 36. Tel 0669941372. michaelkors.com 
Map E2 

MISSONI Open Mon-Sat, 10am-8pm; Sun 10:30am-
7:30pm. Piazza di Spagna, 78. Tel 066793419. 
missoni.com Map E2 

MIU MIU Open Mon-Sat, 10am-7:30pm; Sun 10am-
7pm. Via del Babuino, 91. Tel 0636004884. miumiu.
com Map E2 

Luxury Top Brands

This sleek
and spacious trolly by 
Louis Vuitton proves 

that style and 
practicality have

never been so
compatible.
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TRUSSARDI Open daily, 10am-7:30pm.   
Via Frattina, 42-43. Tel 0669380939.  
trussardi.com Map E2 

VALENTINO Open Mon-Sat, 10am-7:30pm; 
Sun 10am-7pm. Piazza di Spagna, 38. Tel 

0694515710. valentino.com Map E2 

VAN CLEEF & ARPELS Open Mon-
Sat, 10am-7:30pm; Sun 11am-

7pm. Via dei Condotti, 15. Tel 
069025481. vancleefarpels.

com Map E2 

VERSACE Open 
Mon-Sat, 10am-
7:30pm; Sun 
10:30am-7:30pm. 
Piazza di Spagna, 
12. Tel 066780521.  
versace.com   
Map E2 

ZILLI Open Mon-
Sat, 9:30am-7:30pm; 
Sun 10:30am-
6:30pm. Via Vittorio 
Veneto, 144.  Tel 
06486972. zilli.com 
Map F2 

MONTBLANC Open Tues-Sat, 
10am-7:30pm; Sun 11am-7pm. Via 
dei Condotti, 70. Tel 0669941894. 
montblanc.com Map E2 

MOSCHINO Open Mon-Sat, 10:30am-
7:30pm; Sun 11am-7:30pm. Via del 
Babuino, 156. Tel 066781144. moschino.
com Map E2 

POMELLATO Open Mon-Sat, 10am-
8pm. Piazza San Lorenzo in Lucina, 38. Tel 
0668809790. pomellato.com Map D3 

PRADA Open Mon-Sat, 10am-7:30pm; Sun 10am-
7pm. Via dei Condotti, 92/95 (Women’s). Via dei 
Condotti, 88 (Men’s). Tel 066790897.   
prada.com Map E2 

ROBERTO CAVALLI Open daily, 10:30am-1pm; 
2pm-7pm. Via Borgognona, 25. Tel 0669925469. 
robertocavalli.com Map E2 

SAINT LAURENT Open daily, 10am-8pm.  
Piazza di S. Lorenzo in Lucina, 17. Tel 066795577.  
ysl.com Map E2 

SALVATORE FERRAGAMO Open Mon-Sat, 10am-
7:30pm; Sun 10:30am-7:30pm. Via dei Condotti, 
65. Tel 066781130. ferragamo.com Map E2 

TOD’S Open Mon-Sat, 10am-7:30pm; Sun 11am-
7:30pm. Via dei Condotti, 53a. Tel 066991089. 
(Women’s). Via Fontanella Borghese, 56a. Tel 
0668210066 (Men’s) tods.com Map E2 

TOM FORD FOR MEN (GENTE) Open daily, 
10:30am-7:30pm. Via del Babuino, 185.   
Tel 063226975. tomford.com Map E2 

This 
harlequin-patterned 
shimmery dress by 
Dolce & Gabbana

brings whimsy
to any cold 
winter day. 

Sizing
Women clothes
Euro       US       UK

Women shoes
Euro       US       UK

Men clothes (chest)
Euro       US       UK

Men shoes
Euro       US       UK
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This Tiffany 
bracelet features     
freshwater pearls, 

silver accents, and Elsa 
Peretti’s unmisakable 

design.
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Shopping Wonderland

T  he weather may be cooling down but Italy’s fashion is heating 
up. Whether you dream of completely revamping your war-
drobe or just want to update a few essential items, there’s no 

better place than McArthurGlen Designer Outlet Castel Romano. 
This sprawling outdoor luxury shopping mall offers styles by the most 
prestigious Italian and international designers at delightful prices. 
Thanks to their year-round discounts of up to 70%, brands that you 
may have considered unattainable in the past are now delightfully 
within your grasp. 
   The outlet has become a favourite shopping destination for Romans 
(and in-the-know tourists) since it opened its doors in 2003. Though 
reminiscent of large outdoor American malls, such as LA’s famous 
The Grove, Castel Romano Designer Outlet has a distinctly Italian 
flair. Mono-brand stores are grouped around a number of “piazzas,” 

which feature bold installations such as the life-size replica of a T-Rex 
skeleton and the towering bronze sculpture of an African elephant. 
Visitors to the center can browse more than 200 shops, from couture 
Italian fashion houses, such as Ferragamo, Versace, Etro, Missoni, and 
Ermenegildo Zegna, to high-end sportswear boutiques like Lacoste, 
Converse, Adidas, Nike, and K-Way, to instantly recognizable interna-
tional brands like Diesel, Calvin Klein, Tommy Hilfiger, Coach, and Swa-
rovski. Kids’ fashions are represented too, thanks to Petit Bateau and 
Primigi while accessories from Furla and Gallo and lingerie by La Perla 
and Wolford, mean the outlet leaves virtually no desire unmet. And 
if you buy so much you don’t know how you’ll ever fit it all in your 
suitcase, treat yourself to a new one from Piquadro or Samsonite. Non 
EU-residents, bring your passports and you’ll save on sales tax too!
> Via Ponte di Piscina Cupa, 64. Tel 065050050. mcarthurglen.com

Get decked out for the chilly season without breaking the bank! The discounts at        
Rome’s premier designer outlet have to be seen to be believed.

ADVERTORIAL



ACCESSORIES 

Fu(r)ture (Testaccio)
Rome’s only boutique specializing in sustainable 
goods and cruelty-free apparel. Sells a range of 
hand-stitched shoes, accessories, outerwear, and 
other clothing for both men and women. Brands 
include Noah Vegan, Quagga, and Fera Libens, all 
of which are eco-friendly and certified animal-free. 
Open Mon–Sat, 10:30am–7:30pm. Via Giovanni 
Battista Bodoni, 4. Tel 3339517931. Map D6

Gaja Banchelli (Campo Marzio)
Handmade artisanal bags and purses crafted 
in python and other precious materials, each 
embellished with jeweled buckle that can be 
interchanged or worn on a belt. Innovative styles that 
nevertheless respect the time-honored traditions of 
Italian craftsmanship. Open Mon–Sat, 10am–7:30pm. 
Vicolo della Torretta, 6. Tel 0668308679. All credit 
cards accepted. Map D3 gajabanchelli.com

KLK (Pantheon)
Silk, linen, and cotton scarves in bold colors and 
styles, silver jewelry at affordable prices, and 
stylish leather bags in a welcoming shop. All 
products made in Italy. Open daily, 10am–8pm. 
Via della Minerva, 6. Tel 066991721. Piazza 
Sant’Andrea della Valle, 4. Tel 0668802918.   
Map D3 Via dei Baullari, 37. Map D3/4 All credit 
cards accepted except Diner’s. 

LesLey (Veneto)
Designer bags and accessories from recent 
collections (worn in fashion shows and TV 
programs) at excellent prices. Chanel, Dior, Fendi, 
Balenciaga, Lanvin, YSL, Valentino, Versace, 
Stella McCartney, Jimmy Choo, and more. 
Open Mon–Fri, 10:30am–7pm. Via Lombardia, 
38c. Tel 0642020265. Map F2 Open Mon–Sat, 
10am–7:30pm. Via Vittoria, 27 (Spanish Steps). 
Tel 066793646. Map D/E2 Milan store: Via San 
Nicolao, 3a (corner Corso Magenta). Metro: 
Cadorna. Tel 0236527599. Credit cards accepted. 
lesleyshop.it

Pas Vu’ (Navona)
Intimate atelier and boutique selling leather 
bags, accessories, and handmade jewelry. The 
creations feature contemporary design and 
are made with only the finest Italian leather. 
Collection includes shoppers, totes, hobos, 
and purses in tumbled, metallized, crinkled 
leather. Open Tue–Sun, 11am–7:30pm. Via del 
Pellegrino, 132. Tel 0668802840. Credit cards 
accepted.  Map C3/4 pasvuhandbags.com  IG: 
pasvu_bags

Revolution Vintage (Pantheon)
A cozy boutique in the historic center selling 
luxury secondhand handbags and accessories at 
affordable prices. The boutique carries a wide 
selection of products from the world’s most 
prestigious brands, including Chanel, Hermès, 
Louis Vuitton, Gucci, Fendi, Givenchy, Dolce & 
Gabbana, Stella McCartney, Prada, Miu Miu, and 
more. New and rare arrivals are added every day. 
Open daily, 10:30am–1:30pm and 4:30–7:30pm. 
Via della Scrofa, 69. Tel 06164162880. Map D3

BEAUTY – SALONS
H&B (Prati & Vatican)
Hair, nail, face, and body services using 
Aveda products in a modern salon. Ayurvedic 

massage, hair analysis, and holistic facials. 
Aveda products on sale. Open Mon–Sat, 
9am–7pm. Piazza della Rovere, 112/113/114. Tel 
0668307889. Map B/C3 hairbeautyrome.com;  
bioeprofumeriaonline.it. Also: Via Teatro Valle, 
50. Tel 066892893. Map D3 hairbeautyvalle.com 

Max & Jo’ (Spagna)
This old-fashioned barbershop offers classic 
Italian men’s cuts, trendy cuts, North American 
cuts, shampoo, shave with application of a warm 
cloth before and after, pre-shave treatments 
with various types of essential oils, beard 
styling, and children’s cuts. Shop also houses 
museum dedicated to 300 years of barbershop 
history. Open Tue–Sat, 9am–7pm. Via Mario de’ 

Fiori, 114. Tel 066786126.  Map E2/3 
Via dei Cartari, 10. Tel 0668136095. Map 
C3 All credit cards accepted except AmEx. 
maxjobarbershop.it

Trotta Hair Salon (Navona)
Since the 1960s, this top hair salon and 
chignon bar, with two locations in the city 
center, specializes in top quality and ultra-light 
customizable wigs and hair extensions. Wella-
certified professional hairstylists offer the latest 
styling and coloring techniques. Open Tue–Sat, 
9am–7pm. Corso Vittorio Emanuele II, 131. 
Tel 0668801682. Also: Via Nazionale, 249. Tel 
064882885. Major credit cards accepted.   
Map D3 trottawigs.com
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Guidelines
This directory is a compendium of establish-
ments recommended by the editors of WHERE 
magazine and includes regular advertisers. 

MAP LOCATIONS
Note that the references at the end of each 
listing (Map A1; Map B5, etc.) refer to the coor-
dinates on the street map on pages 62–63.

STORE HOURS, ETC.
In general, stores in the historic center are open 
Monday through Saturday from 9:30/10am to 
8pm, and Sunday afternoon, with a lot of flexibil-
ity. Less central neighborhoods take a lunch  
     

break, roughly from 1–4pm.  It’s a good idea to 
call ahead before any visit. Most establishments 
welcome major credit cards. See listings for 
details.

GENERAL INFORMATION
Reservations for are generally advised. When 
booking, check credit card policy. NOTE: UNLESS 
OTHERWISE STATED, ALL RESTAURANTS AND 
BARS ARE NON-SMOKING. 

PRICE ABBREVIATIONS:
Average price per person for dinner excluding 
beverages: €: inexpensive, under €25 • €€: 
moderate, €25-40 • €€€: expensive, €40-80 • 
€€€€: deluxe, €80 & up

The Write Stuff
Whether you prefer the lost art of letting writing to emails, indulge in journaling, 

or are on the lookout for a sleek pen, a visit to Antica Cartotecnica is in order. This 

family-run business specializes in both old-fashioned and contemporary stationery 

and writing instruments, offering a treasure trove of items like pens and accompa-

nying inkwells; vintage typewriters, pencils, and calculators; leather bound note-

books; and even clocks, world maps, wallets, and more. For those with a soft spot for 

luxury, Mont Blanc fountain pens and other high-end names like Spalding, Tavecchi, 

Original Crown Mill, Pelikan, and Leathersmith of London are available 

> Piazza dei Caprettari, 61. Tel 066875671. anticacartotecnica.it 
ADVERTORIAL

 A charming boutique just steps from the Pantheon, 
George’s has been selling refined menswear fashions 
since 1975. This English-style shop combines the 
timeless quality of the Italian sartorial tradition with 
the stylistic innovation and contemporary taste of 
forward-thinking designers.
      The shop’s menswear proposals are both elegant 
and avant-garde, deftly combining innovative design 
with the celebrated values of Made in Italy fashion. 
George’s occupies two floors of a historic buildings where 
the German poet Thomas Mann once lived, offering customers an 
atmosphere of comfort and intimacy. Choose a jacket by Ernesto, 
made with exclusive and impeccable fabrics, a suit by Tagliatore, 
perfect for a modern gentleman, a dress shirt by Bagutta, hand-
made according to the old, respected Neapolitan tradition, or a 
piece of knitwear by Drumohr. Garments by other refined sartorial 
brands such as Doppia A are also on offer, as well as a tailored 
shirt service with the expert consultation of Paolo Chermaz.

Since 1999, George’s also offers a ladies’ line at a separate 
location, aimed at professional women who are looking 

to affirm their own charisma and personality through 
a meticulous and elegant style. Most of the items 
in stock come from independent luxury brands 
that prioritize the quality of the materials and the 
perfection of the cut. Find Banderari’s Japanese silks, 

Chiara Bertani’s sophisticated and timeless knitwear, 
Chie Mihara’s whimsical shoes, and Rame, whose stunning 

fashions satisfy the needs of the youngest and most discerning 
customers who want to break the fashion rules without sacrificing 
their natural elegance. The shop also offers an image consultation 
service by Domiziana Chermaz, who channels her taste and expertise 
into helping her clients select the perfect garment not only to suit 
their figures, but also their personalities.
 > George’s Uomo – Via del Pantheon, 58. Tel 0669782464.
 > George’s Donna – Via della Rotonda, 5. Tel 0668136205. 
 georges.it

Discover an elegant boutique that combines quality, tradition, and innovation. 
Federico Schiaffino has the details.

Trendy Meets Classic



BEAUTY – SPAS, 
WELLNESS, MASSAGE
Argiletum Spa (Monti)
Luxurious wellness center that offers massage 
packages, facials, and entrance to its spa, which 
includes a hydromassage, sauna, and Turkish bath. 
Massage options range from sports, anti-cellulite, or 
Shiatsu to foot reflexology. Offers free herbal tea with 
every massage and aperitivo for an extra cost. For a 
meal before or after treatment, visit the the attached 
restaurant, Humus Bistrot. Open daily, 9am–9pm. Via 
della Madonna dei Monti, 109. Tel 0688805491. Cel 
3488077168. Map F4  casaargileto.it

KamiSpa (Veneto)
Authentic Oriental spa with 15+ body therapies 
inspired by different cultures: Japan, China, 
Indonesia, Thailand, and India. From muscle 
treatment to pampering sessions, scrubs, body 
wraps, and reflexology. Treatments from €50. Via 
degli Avignonesi, 11/12. Tel 0642010039. Map E2 
kamispa.com

RYoga (Barberini)
State-of-the-art and environmentally conscious 
yoga studio offering over 50 lessons per week in 
20 different traditions including Ashtanga, Warm 
Yin, Hot Yoga, Hatha, Restorative, Kundalini, 
Iyengar, Vinyasa, prenatal, and more, plus Pilates 
and core classes. Tranquil lounging areas, 
tearoom, and Ayurvedic counseling available. Via 
Durazzo, 24n. Tel 0637500513. Via Servio Tullio, 

20/22. Tel 0642814343. Via dei Fienaroli, 27/28. Tel 
065806498. Map F/G2 ryoga.com 

CLOTHING
Banchetti Sport (Campo Marzio)
A historic family-owned sportswear store that 
has been in business since 1918. Find winter and 
summer apparel and accessories from the store’s 
own brand along with well-known designers such 
as Canada Goose, Woolrich, Colmar, Save the 
Duck, and more. Open Mon–Sat, 10:30am–7:30pm; 
Sun, 11am–7pm. Closed Mon morning. Via Campo 
Marzio, 38. Tel 066871420. All credit cards accepted. 
Map D2/3 banchettisport.net

Boggi (Popolo)
Impeccable men’s fashion in the elegant Italian 
tradition. Find dark formal suits to brightly 
colored swim trunks and everything in between. 
Overcoats, smart tweed jackets, gorgeous silk 
ties, rich leather shoes and belts, sportswear, and 
much more. Via del Babuino, 20. Tel 0632651256 
Map D/E1/2 boggi.it  

Lungaretta 121 (Trastevere)
Chic boutique whose racks include stylish 
garments from London, Paris, and Rome. A wide 
range of shoes produced in the artisanal tradition 
are also available. Open Mon–Thurs, 10am–8pm; 
Fri–Sat, 10am–12am; Sun, 11am–8pm. Via della 
Lungaretta, 121/123. Tel 065898876. Map D5 
lungaretta121.com

Rinascente (Tritone/Salaria)
Large, up-scale department store stocking an 
ample selection of men’s, women’s, and children’s 
fashions. Wide array of cosmetics, accessories, and 
housewares. Tax refunds available. Flagship store: 
Open Mon–Sun, 10am–10pm. Via del Tritone, 61/
Via dei Due Macelli, 23. Map E2  Store: Store: Open 
Mon–Fri, 9:30am–9pm; Sat, 9:30am–9:30pm; Sun, 
10am–9pm. Piazza Fiume. Tel 068841231.   
Map G1 Credit cards accepted. rinascente.it 

Silly Closet Room (Navona)
Small Parisienne-style boutique selling garments, 
accessories, and jewelry by all-Italian brands. 
Opened and run by two young friends who are 
passionate about bringing independent Italian 
designers to the shoppers of Rome. All credit 
cards accepted. Open Mon, 3:30–7:30pm; Tue–
Sat, 10:30am–7:30pm. Via della Scrofa, 111. Tel 
0694414358. Instagram @sillyclosetroom Map D3

Suite76 (Spagna)
Sophisticated boutique just around the corner 
from the Spanish Steps, stocking a dizzying array of 
clothing and accessories for her. Pieces come in a 
variety of forms, colors, and styles, by some of the 
most respected Italian brands, and are all proudly 
Made in Italy. Open every day, 11am–7:30pm. Via 
Bocca di Leone, 43a. Tel 3669641337. All credit cards 
accepted. Tax-free shopping available for non-EU 
residents. Map E2 suite76.it

CONCEPT STORES
Chez Dédé (Campo de’ Fiori)
Everyday accessories are made luxurious at this 
chic, French-Italian boutique. Shop exclusive 
scarves, bags, toiletry kits, candles, perfumes, 
stationery, T-shirts, and more, assisted by the kind 
and attentive staff. Open Mon, 12noon–7:30pm; 
Tues–Sat, 10:30am–7:30pm. Closed Sundays. Via 
di Monserrato, 35. Tel 0683772934. All credit cards 
accepted except Diners. Map C3 chezdede.com 

EYEWEAR
Monocle (Pantheon)
Original and sophisticated eyewear by Thom 
Browne, Kuboraum, Mykita, Ahlem, Linda Farrow, 
Matsuda, Dita Eyewear, 8000 Eyewear, Rick Owens, 
Meo Fusciuni Parfum, Jacques Marie Mage. Via 
di Campo Marzio, 13. Tel 066833668. Map D3 
monocle.it

Ottica Efrati (Spagna)
Luxurious Italian and international designer eyewear: 
Armani, Prada, Gucci, Chanel, Cartier, Bulgari, Alain 
Mikli, Dior, Thom Browne, Michael Kors, Oliver 
Peoples, Dita, Dita von Teese, Miu Miu, Gentle 
Monster, Thierry Lasry, Ic! Berlin, Chopard, and 
Tom Ford. WHERE readers: 10% discount. Piazza di 
Spagna, 91. Tel 066795361. Via del Corso, 161. Tel 
066792263. Via Frattina, 63. Tel 066781461. Credit 
cards accepted. Map D/E2 David Marc Store: Via 
del Corso, 62. Tel 063235102. Map E2/3

FABRICS
Casa del Tessuto (Esquilino)
Designer fabrics, cashmere, men’s fabrics 
(Ermenegildo Zegna), fabrics for wedding dresses, 
pure Italian silks, drapery fabrics, household 
linens, direct import of English fabric “Liberty”. 
Итальянские ткани. Dolce e Gabbana, Roberto 
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RED POTION

THEMERCHANTOFVENICE.COM

This shop is located in Piazza Navona and specializes in gifts, home furnishings, and handmade objects. 
Merchandise ranges from classics – such as Capodimonte chinaware, artistic china, Murano glassware, and 
table games – to a more modern style, including articles from famous design companies like Alessi, Bialetti, 

and Giannini. All items are exclusively Made in Italy, the world-renowned stamp of careful manufacturing and 
extreme attention to detail. Open daily, 10am–8pm. Tax-free shopping for non-EU residents. 

Worldwide shipping available.  Special prices for WHERE readers.  



Cavalli, Etro, Giorgio Armani, Prada, and Gucci. 
Via dello Statuto, 64/66. Tel 064872813. Tax-
free services. Credit cards accepted. Map G3 
casadeltessuto.com

FOOD & WINE
Enoteca DiVini Italiani (Veneto)
Well-stocked wine shop offering the most important 
Italian labels. Friendly and helpful service. Open 
Mon–Fri, 11am–1pm and 2:30–8pm; Sat 4–8pm. Via 
Ludovisi, 33. Tel 068276303. Map E/F2

Leonidas (Navona)
Belgian chocolates in different flavors and forms: 
cream, praline, ganache, caramel, nougat, coffee, 
liqueur, marzipan, truffle, and much more. Made 
with the best ingredients from around the world. 
Also sugar-free chocolates, marzipan, chocolate 
figurines, and personalized gift packages. Via dei 
Redentoristi, 16. Tel 0668192245. Map D3 

GIFTS & COLLECTABLES
3Dino (Campo de’ Fiori)
Playful shop composed entirely of innovative 
three-dimensional wooden puzzles. Whimsical 
pieces include laser-cut puzzles that also serve as 
striking design objects, like a globe of the world, 
wall sculptures, and mechanical clocks. Don’t miss 
their line of eco-sustainable solar energy-powered 
pieces. Open every day, 10am–7:30pm. Via del 
Pellegrino, 128. Tel 3298763796. Map C3 3dino.eu

L’Artigianato (Navona)
Many gift ideas, from pottery to porcelain, 
Venetian masks to Bialetti coffee makers, and 
more. All products Made in Italy. Tax refunds 
and international shipping available. Open daily, 
10am–1:30pm and 3–8pm. Piazza Navona, 84. Tel 
066874476. Map D3

Glassy Venezia (Esquiline)
Boutique dedicated to authentic Murano glass works. 
Look for items for the home, including wine g lasses, 
candle holders, and vases; a vast jewelry selection of 
bracelets, necklaces, earrings and rings; and unique 
pieces depicting the masterpieces of artists like 
Klimt, Van Gogh, and Monet. Open daily, 9:30am–
10:30pm. Via Principe Amedeo, 7. Tel 064870875. 
Major credit cards accepted. Map G3

Make In Roma (Navona/Pantheon)
Reproductions of ancient Roman and Etruscan 
jewelry, urns, vases, sculptures, busts, armor, 
weapons, and hand-painted glass. Each piece is 
handcrafted from natural materials using ancient 
techniques. 5% discount for WHERE readers. Piazza 
Madama, 1. Tel 0668192514 or 3383332023. Also: 
Piazza della Rotonda, 69a. Tel 066790483. Visa and 
MC accepted. Map D3 make-in.it

Original Murano Glass (Trevi)
A myriad of brilliant colors and flowing crystal forms 
at competitive prices. Also carries Ferrari products. 
World-wide shipping with UPS and FedEx. Open 
daily, 9:30am–8pm. Via del Lavatore, 33 and 87a/b. 
Tel 066789860. Credit cards accepted. Map E3 
muranoglass@virgilio.it

Savelli (Vatican)
Founded in 1898, this family-run shop sells 
religious articles, souvenirs, mosaics, marble, 
porcelain, and ceramic objects in a welcoming, 
courteous, organized atmosphere. Open daily, 

9am–6:30pm. Via Paolo VI, 27/29. Piazza Pio 
XII, 1/2. Tel 0668307017. V, MC, AE, D, and JCB 
accepted. Map B3 

Trevi Gallery (Trevi)
Murano glass in traditional, classic, and modern 
designs, as well as jewelry and signed artwork. 
Official purveyor of Ferrari and Ducati products. 
World-wide shipping with UPS and FedEx. Tax 
refunds available. Open daily, 9:30am–8pm. 
Via delle Muratte, 15. Tel 0669200725. Map E3  
trevigallery.it; info@trevigallery.it

FASHION OUTLETS   
& MALLS
Castel Romano Designer Outlet (Pontina)
Over 200 brands with the best designer labels, 
with price reductions from 30% to 70% all year 
round. Wide range of high fashion, sportswear, 
accessories, home furnishings, and cosmetics. Via 
Ponte di Piscina Cupa, 64. Tel 065050050. Off Map 
mcarthurglen.it/castelromano  

Centro Commerciale Aura (Aurelio)
A brand-new shopping mall has opened its 
doors right in the heart of the city, just a ten 
minute walk from the Vatican. Features 60 
big-name shops, 15 restaurants, and a gym. 
Viale di Valle Aurelia, 30. Tel 0639751750. 
Metro A: Valle Aurelia. Off Map (See A2) 
centrocommercialeaura.it

Porta di Roma (Bufalotta)
Spacious shopping mall bursting with fashion, 
beauty, sportswear, children’s, and jewelry shops, 
including Pandora, Imaginarium, Sephora, Swarovski, 
Calvin Klein Jeans, MAC, Nike, Michael Kors, the 
Disney Store, O Bag, Liu-Jo, Apple Store, the Lego 
Store (the only one in Rome) and hundreds more. 
Open daily, 10am–10pm. Via Alberto Lionello, 201. 
Tel 0687074217. Off Map galleriaportadiroma.it 

HOME &  FURNISHINGS
Christofle (Spagna)
Historic French silversmith producing high 
quality silver objects for the home. Time-
honored expertise meets the latest trends. Tea 
services, silverware, design objects, and more. 
Open Mon–Sat, 10am–7pm. Via Bocca di Leone, 
72. Tel 0669940904. Credit cards accepted.   
Map E2 christofle.com 

Container 16 Emporio Libreria (Navona)
Eclectic home store with a vast array of objects, 
utensils, and books for the kitchen, as well as an 
unusual array of one-of-a-kind design and home 
décor pieces from around the world. Also selling 
everything you need for a well-laid table or a well-
stocked bar. Open Tue–Fri, 10:30am–7:30pm; 
Mon, 3–7:30pm. Closed Sun.Via della Scrofa, 16. 
Tel 063236363. Major credit cards accepted.  
Map D3 container16.it Galleria Savelli Religious Articles  Piazza Pio XII, 1/2 - Roma

Savelli Arte e Tradizione Mosaic Art Gallery  Via Paolo VI, 27/29 - Roma

Savelli Gift Religious & Gift Shop  Via della Conciliazione, 47 - Roma

Museo Mosaici Minuti Romani  Largo Alicorni, 27 - Roma

Il Colonnato Restaurant Self Service  Piazza Sant’Uffizio,  6 - Roma

    t Savelli’s “Arte e Tradizione” we offer art and handicrafts, 
precious and innovative souvenirs, religious articles, stamps, jewels, coins, books and more.
The charm of tradition and the newest production co-exist in the multitude of items that 
Savelli Enterprise is able to propose to its clients, Thinks to experience that started in 
1898 and is still continuing with passion in the St. Peter’s area.
Particular attention is given to mosaic art, with the production of original articles for 
purchase. In the “Savelli Gallery”, you can visit a precious collection of mosaics,
dating back to the 18th and 19th centuries.
Savelli’s “Colonnato” is also a comfortable and convenient refreshment point, 
offering typical local dishes and bar service.

Land of Arts and Treasures
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Via della Scrofa, 69 - Tel 06164162880 
Find them on Instagram and Facebook.
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SUITE76

If you’re looking for a fascinating place to shop in the Eternal City, 
look no further than Suite76, a sophisticated boutique set like a 
jewel among breathtaking artistic beauties, where past, present, 
and future coexist. Located a stone’s throw from Piazza di Spagna, 
this wonderful store knows how to offer its clients an experience 
that goes beyond just shopping. The goal is to give each customer 
indelible memories thanks to the colors, shapes, and silhouettes 
of their clothes and accessories, which draw you in at first glance. 
Suite76 not only showcases the beauty of the Italian fashion tradi-
tion, but also allows you to discover refined trends that are locally 
produced from brands that respect the true meaning of “Made 
in Italy.” All the brands sold are carefully selected as symbols of 
that unmistakable Italian style, boasting iconic and refined design. 
Open every day, 11am–7:30pm. All credit cards accepted. Tax-free 
shopping available for non-EU residents.
Via Bocca di Leone, 43a. Tel 3669641337. suite76.it 

KLK

Add a touch of color and class to your ensemble with an elegant 
scarf in silk, cotton, or linen. KLK, a classy and inviting shop just 
around the corner from the Pantheon, offers an array of scarves 
in brilliant colors and enchanting designs, made of the highest 
quality materials, and they are offered with an excellent price/
quality ratio. Many other fashionable accessories are also on 
offer, including a wide selection of affordable jewelry in Italian 
silver, in styles that are both timeless and bold. Not to mention 
purses, wallets, and handbags in classic styles, crafted from rich, 
buttery leather. All products are exclusively Made in Italy. Open 
daily, 10am–8pm. All credit cards accepted except Diner’s. 
Via della Minerva, 6. Tel 066991721. 
Piazza Sant’Andrea della Valle, 4. Tel 0668802918.
Via dei Baullari, 37. 

F. F. FERIOZZI

A jewel is more than a simple ornament, an accessory, or an insi-
gnificant trinket. Perhaps that’s why it’s not always easy to find 
one that completely satisfies one’s tastes and desires. Goldsmith 
Fabio Feriozzi and his workshop eschew ready-made jewelry in 
favor of crafting personalized, one-of-a-kind creations. Combi-
ning high-quality precious metals and stones, the unique vision 
and personality of the client, and the goldsmith’s impeccable 
skills, F. F. Feriozzi creates precious heirlooms that will be pas-
sed from mother to daughter for generations. Feriozzi’s jewels 
are small works of art, made with dedication and professiona-
lism cultivated through decades of experience. You can choose 
between completed jewelry pieces, or better yet, turn what is 
only an idea or a wish into a treasured jewel that is thoroughly 
real. Open Mon–Fri, 9:30am–6pm. All credit cards accepted. 
Via dell’Orso, 65/66. Tel 0668804039. feriozzi.it

Style Capital

LESLEY

Every once in a while, dreams come true. LesLey carries exclu-
sive designer accessories worn once in fashion shows and TV 
programs. Get yourself an almost new Balenciaga bag, Fendi’s 
Spy bag, or exclusive garments and accessories from Chloè, 
Stella McCartney, Alberta Ferretti, Chanel, Dior, Fendi, D&G, Pra-
da, and Gucci. The collections are a maximum of two years old, 
and the prices are slashed down by 70%. The large store is the 
brainchild of two sisters, Wendy and Lesley, who will help you 
choose the right  bag or bring you a coffee as you pick out your 
purchases. All credit cards accepted. Open every day. 
Via Lombardia, 38c. Tel 0642020265.
Via Vittoria, 27. Tel 066793646.
Milan store: Via San Nicolao, 3a. (Corner Corso Magenta).   
Metro: Cadorna. Tel 0236527599. lesleyshop.it

Via di Valle Aurelia - Roma.     Centrocommercialeaura.it 

YOUR CENTRAL SHOPPING CENTER:
60 STORES, 1 GYM, 15 RESTAURANTS AND A PANORAMIC TERRACE!

10 MINUTES WALK FROM THE VATICAN

St. Peter’s Basilica

Ottaviano

Vatican Museum

Cipro VALLE AURELIAMetro A

SHOPPING 
IN THE HEART OF ROME

LEONIDAS

Leonidas’ bonbons are made of the finest ingredients from all 
over the world: Belgian chocolate, Turkish peanuts, Morello 
cher- ries from the Perigord, Italian almonds, Valencia oranges, 
and Chilean nuts, all prepared with great care in the old tradi-
tions. The chocolates are available in more than 100 flavors and 
varie- ties including cream, praline, ganache, caramel, nougat, 
coffee, liqueur, marzipan, truffle, and many more, and the range 
of pro- ducts doesn’t end there. You will also find sugar-free 
chocolates,
marzipan and chocolate figurines, gift baskets, and other 
personalized, elegant gift packages, prepared while you wait. 
Leonidas chocolates make the perfect gift for any occasion, for 
friends, family, or colleagues.  
Via dei Redentoristi, 16 (corner of Largo Teatro Valle). 
Tel/Fax 0668192245.

LESLEY

Every once in a while, dreams come true. LesLey carries exclu-
sive designer accessories worn once in fashion shows and TV 
programs. Get yourself an almost new Balenciaga bag, Fendi’s 
Spy bag, or exclusive garments and accessories from Chloè, 
Stella McCartney, Alberta Ferretti, Chanel, Dior, Fendi, D&G, 
Prada, and Gucci. The collections are a maximum of two years 
old, and the prices are slashed down by 70%. The large store is 
the brainchild of two sisters, Wendy and Lesley, who will help 
you choose the right  bag or bring you a coffee as you pick out 
your purchases. All credit cards accepted. Open every day. 
Via Lombardia, 38c. Tel 0642020265.
Via Vittoria, 27. Tel 066793646.
Milan store: Via San Nicolao, 3a. (Corner Corso Magenta).   
Metro: Cadorna. Tel 0236527599. lesleyshop.it
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C.U.C.I.N.A. (Spagna)
Vast kitchen store offering a wealth of cooking 
instruments, small appliances, pots and pans, linens, 
gadgets, tables settings, utensils, storage containers, 
and gourmet oils and vinegars. The high quality 
of the products on offer is matched only by the 
ingeniousness and creativity of the design. Open 
Tue–Sat, 10am–7:30pm; Sun, Mon, 11:30am–7:30pm. 
Via Mario de Fiori, 65. Tel 066791275. All credit cards 
accepted. Map E2 cucinastore.com

Mobilnovo (Veneto)
Prestigious furnishings and the expert advice 
of architects and interior designers. B&B Italia, 
Flou, Kartell, and Zanotta. Worldwide shipping 
and installation. Via Sicilia, 267. Open Mon–Sat, 
9:30am–2pm and 3:30–8pm; Fri, 9:30am–1:30pm 
and 3:30–8pm. Closed Mon morning. Map F/G1 
Also: Via Anastasio II, 103. Open Mon–Sat, 9am–1pm 
and 4–8pm. Off Map Via G. Ferrari, 7. Map C1 
mobilnovo.it 

JEWELRY
Ansuini (Navona)
Founded in Rome, this historic jewelry house 
creates exquisite adornments encrusted with 
precious and semi-precious stones, opals, pearls, 
coral, and more. Designs range from classic and 
traditional to daring and innovative, and include 
a bridal collection, a men’s collection, and a 
formal collection. Open Mon, 3:30–7:15pm; Tue–
Sat, 10am–7:15pm. Corso Vittorio Emanuele II, 
151. Tel 0668806909.  Map D3 ansuini.it  

Angela Caputi Giuggiù (Navona)
Combining contemporary and classical styles, 
this jewelry brand comes from the imagination 
and skill of Angela Caputi, a Florentine artisan 
who has been creating fashionable costume 
jewelry by hand since 1975, and now has shops 
around Europe. Each piece is still created by 
hand with synthetic resins in bold, sophisticated 
designs. Open Tue–Sun, 10:30am–1:30pm 
and 2:30–7:30pm. Via delle Carrozze, 67. Tel 
0687165157. Map D/E2 angelacaputi.com

Nicotra di San Giacomo (Navona)
This thoroughly unique jewelry line takes the 
Renaissance gold-working technique of weaving 
precious metals with threads of silk, and combines 
it with modern, innovative designs. The result is a 
plethora of bracelets, rings, necklaces, earrings (and 

even shoes!), that can be identified as both jewel and 
garment. Each piece is one-of-a-kind and crafted by 
hand. Via del Governo Vecchio, 128. Tel 0668210407. 
Map C/D3 ndsg.it 

LEATHER
Il Bisonte (Spagna/Navona)
This historic Florentine leather goods boutique 
offers handcrafted purses, travel bags, briefcases, 
wallets, agendas, belts, and other accessories 
made with time-honored traditions. The brand’s 
signature material is a vegetable-tanned cowhide 
that improves with age. Open Mon–Sat, 10am–
7pm; Sun, 11am–6:30pm. Via Borgognona, 13. Tel 
0668808097. Map E2 Via dei Coronari, 105a/106. 
Tel 066834092. Map C/D3 Major credit cards 
accepted. ilbisonte.com

    
Carlo Cecchini (Trastevere)
High-quality leather creations in a vast range of 
designs conceived for a varied crowd of all ages. 
Selling bags, shoes, and accessories crafted 
in the old Italian leather-making traditions, 
in classic, simple styles. Via della Lungaretta, 
65/65a. Tel 065809877. Piazza G. T. Arquati, 122. 
Tel 065898876. Map C4   
    

PASSION SHOPPING  
    
Culti House Roma (Spagna)
This small, charming boutique characterized by 
maple wood furniture was designed to stimulate the 
senses with a mix of perfume, design, and art. The 
space showcases all the Culti brand’s collections 
of home fragrances, including diffusers, sprays, 
candles, and scented sachets, as well as their new 
cosmetics lines for personal care. Open daily, 
10:30am–2pm and 3–7:30pm. Via Vittoria, 61. Tel 
0645493442. Map E2 culti.com  

PERFUMERIES
Campomarzio70 (Corso)
Luxury perfume shop offering brands 
such as Acqua di Parma, Bruno 
Acampora, Carthusia, Clive Christian, Creed, 
Lorenzo Villoresi, Penhaligon’s, and Vero Profumo. 
Open Mon–Sat, 10am–7:30pm. Via di Campo 
Marzio, 70. Tel 0669202123. Map D3 Piazza della 
Rotonda, 70a. Tel 0669202394. Via Vittoria, 52. Tel 
0669797739. Map D/E2 campomarzio70. it 

Cherry (Spagna)
Wide selection of perfumes by Agonist, Andy 
Tauer, Nishane, 777, NasoMatto, Otto Parisi, Creed, 
Beaufort, Tola, Oliver, Montale, Mancera, Quartana, 
Le Galion, Map of the Heart, Room 1015, Naomi 
Goodsir, and more. Men’s shaving accessories from 
England and home fragrances. Via F. Crispi, 73. Tel 
066787428. Map E2

The Merchant of Venice (Spagna)
This historic fragrance brand celebrates the 
Venetian art of perfume making, carrying 
a luxury line comprised of a wide array of 
exclusive scents for men and women, bath 
and body collections, home fragrances, and 
accessories; all presented in elegant flacons 
that recall the designs of the Murano glass 
blowers. Open every day, 10:30am–1:30pm and 
2:30–7:30pm. Via Bocca di Leone, 93/94.  
Tel 066780834. Map E2     
www.themerchantofvenice.com   
    

SHOES
Altariva (Spagna/Trevi)
Since 1976, this boutique has been selling the finest 
Made in Italy and international footwear and leather 
goods. The staff helps clients discover an array of 
fashionable brands and handmade items. Excellent 
price/quality ratio and impeccable service. Open 
Mon–Sat, 10:30am–7:30pm; Sun, 10am–1:30pm and 
2:30–7pm. Via del Tritone, 31/32/33. Tel 0686984609. 
5% discount for Union Pay cardholders on all non-
sale priced items. Map E3 altarivashoes.it  

Petrocchi (Navona)
Numerous styles of elegant and classy handmade 
shoes, both made-to-measure  and ready-to-
wear, in the finest leather. Vicolo Sugarelli, 2. Tel 
066876289. Open Mon–Fri, 8am–5:30pm; Sat 
9am–1pm. Open by appointment Sun, in the 
evening, and after closing hours. All credit cards 
accepted. Map C3 calzoleriapetrocchi.it 

STATIONERY
Antica Cartotecnica (Pantheon)
Antique and modern pens, leather bags, 
planners, address books, desk accessories, 
pencils, greeting cards, antique stationery, world 
maps, and typewriters from the ‘40s. Brands 
include Mont-Blanc, Piquadro, Omas, Caran 
d’Ache, Aurora, Filofax, and more. Piazza dei 
Caprettari, 61. Tel 066875671/066877093. Map D3 

SHOPPING

Old Fashioned Is in Fashion
If you’re looking to decorate your home with unique and exclusive 
pieces that have a vintage touch, be it from the elegant ‘40s to  
the unmistakable style of the ‘70s, then look no further than  
Retrò Design. Just a stone’s throw from Piazza Navona, this shop  

A Gourmet Secret Revealed

ADVERTORIAL

SU da FranceSco iS a Fine reStaUrant located in the heart oF rome, jUSt aroUnd the corner 
From Piazza navona, directly above the now-FamoUS and hiStoric reStaUrant, da FranceSco.

Opened in 2016, with the aim of offering its customers an 

elegant and refined atmosphere on the upper floor of a 

17th-century palace, SU Da Francesco offers an excellent 

selection of Italian and French wines, and a meticulous choice of 

high-quality fresh ingredients, all in one of the most exclusive 

Roman “living rooms.”

         An evening spent in this restaurant becomes more than a simple 

meal. Instead it is transformed into a true epicurean experience. The 

passion for food and fine cuisine has led SU Da Francesco to create 

new dishes that bring together ingredients in original and brilliant 

ways, based on continuous research and discovery of new foods to 

offer their guests.

         From the white truffle of Alba to the seafood of Porto Santo 

Stefano, from the Japanese Wagyu meat to the Iberian Pastores 

lamb, from the vast selection of Italian cured meats and cheeses to 

the legendary Jamón Ibérico and incomparable French cheeses. 

Su da Francesco proudly offers some of the most famous national 

and international culinary products, creating an evocative and 

unique eno-gastronomic itinerary, because, pairing high-quality 

wines with sophisticated food is a time-honored tradition of the 

most important Italian wineries as well as several French Terroirs, 

ranging from Champagne to Burgundy.

      To cap off the evening, a spirits menu offers more than 100 

labels, ushering the diner into an entertaining and exclusive after-

dinner experience. Open every evening from 7pm to 12:30am.

> Via del Corallo, 3. Tel 0687725655. dafrancesco.it/da-francesco-su

is stocked with furniture, accessories, and design piec-
es for the vintage-style décor of your dreams. 
“Moderniato” is the term Italians use to refer to recent 
antiques, things like mod sofas, post-Depression-era 
glass, and funky track lighting from the ‘70s; while 
many of these rare items are for sale, they can also  
be rented for theater or film sets—or even a themed  
party. Every item is hand picked by the owners and 
carries a designation of place and decade of origin. 
>Piazza del Fico, 20. Tel 0668192746. retrodesign.it 
–S. Accetta
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HAUTE CUISINE
Assaje – Hotel Aldrovandi Villa 
Borghese (Parioli)
Gourmet restaurant located inside a luxe hotel. 
The talented chefs concoct masterpieces of 
Mediterranean cuisine with top-notch ingredients 
and technical precision. Menu highlights include 
seared sea scallops with purple potatoes, 
asparagus, and beetroot; ravioli with squid, 
potatoes, creamed tomatoes, and smoked 
provolone; and oxtail tortelli with broccoli, pears, 
and Castelmagno fondue. Via Ulisse Aldrovandi, 
15. Tel 063216126. (€€€€) Off Map aldrovandi.com

The Flair Rooftop Restaurant – Hotel 
Sina Bernini Bristol (Barberini)
Located on the top floor of the 5-star hotel, The 
Flair is a brand-new, ultra-panoramic restaurant 
led by the young expert chef Alessandro Caputo 
who crafts high Mediterranean cuisine with 
superior ingredients, impeccable technique, 
and creativity. The design is contemporary and 
the enormous windows offer sweeping views of 
the entire city. Extensive wine list and high-class 
service. Open Mon–Sat, 7–11pm. Piazza Barberini, 
23. Tel 0642010469. (€€€) Map F2 

Harry’s Bar (Veneto)
An elegant restaurant and bar with live music 
nightly and exclusive outdoor dining. Try 
steamed lobster salad; smoked provolone and 
champagne risotto; turbot with artichokes; or 
lamb cutlets with spinach, walnuts, and mint. 
Standout desserts include apple puff pastry 
with vanilla and cinnamon ice-cream. Bar: Open 
11am–2am. Restaurant: Open 12:30–2:45pm   
and 7:30pm–1am. Credit cards accepted.  
Via V. Veneto, 150. Tel 06484643. harrysbar.it 
(€€€/€€€€) Map F2 

Imàgo-Hassler Panoramic Restaurant 
(Spagna)
Top chef Andrea Antonini offers a creative menu 
atop the Spanish Steps, featuring a magnificent 
view of the entire Roman horizon. Try the Fassona 
tartare with anchovies and chicory, riso with 
asparagus and scampi prawns, tagliolini with 
rabbit, cedar and nori seaweed, octopus with 
lettuce and burrata cheese, lamb with potatoes 
and caprino cheese; and ricotta millefeuille 
with cubeba pepper and apricot. Open daily, 
7–10:30pm. Piazza Trinità dei Monti, 6. Tel 
06699340. Credit cards accepted. (€€€€) Map E2 
imagorestaurant.com 

Le Jardin de Russie (Spagna)
Offers classic Italian dining at its best. 
Tantalizing Mediterranean dishes made from 
only the freshest ingredients are created by 
Chef Nazzareno Menghini, with the exceptional 
contribution of top chef Fulvio Pierangelini. Via 
del Babuino, 9. Tel 0632888870. Credit cards 
accepted. (€€€€) Map D1/2 

MadeITerraneo (Trevi)
Glorious rooftop bar/restaurant atop Rinascente 
department store with sweeping views of the city. 
The menu features creative pan-Mediterranean 
cuisine by Michelin-starred chef, Riccardo Di 
Giacinto, gourmet desserts, and a vast selection 
of wines, sparkling wines, and cocktails. Via del 
Tritone, 61. Second entrance: Via Due Macelli, 23. 
Tel 066992284. (€€€) Map E3 madeiterraneo.com 

Minerva Roof Garden (Pantheon)
Dine fine Mediterranean cuisine on the panoramic 
rooftop terrace of the Grand Hotel de la Minerve. 
Order a decadent six-course tasting menu, 
or choose a visually stunning dish off the à la 
carte menu. Open daily, 7:30–11pm. Piazza 
della Minerva, 69. Tel 06695201. (€€€€) Map D3 
minervaroofgarden.it

Mirabelle (Veneto)
Rooftop restaurant where Chef Stefano Marzetti 
serves Mediterranean flavors with a touch of 
imagination. Try beer-glazed wild salmon with 
chili pepper sponge, sweet gorgonzola, and 

peanuts. Via di Porta Pinciana, 14. Tel 06421689. 
Credit cards accepted. (€€€€) Map E2    
     
La Pergola (Trionfale)
World-renowned chef Heinz Beck offers exquisite 
Italian cuisine at Rome’s only 3-Michelin-
starred restaurant, boasting panoramic views 
of the whole city. Teotonic precision married to 
Mediterranean flavors makes for an exceptional 
dining experience. Try spaghetti cacio e pepe 
with white shrimp marinated in lime; lamb with 
mushrooms and Jerusalem artichokes; or lobster 
with radicchio and crunchy lentils. For dessert, 
coconut variation with banana and lime. Open 

n Where Taste Meets Sight n

The originality of the chef, superior quality of ingredients
and technical mastery come together for a taste
experience with an unrivaled view of Ancient Rome.

A new restaurant in Rome’s most international neighborhood combines traditional Italian 
cuisine with more exotic flavors. Federico Schiaffino digs in.

A Journey of Taste

The idea for newly opened Vittorio 

Spezie & Cucina came from the desire 

to take diners on a journey that reveals 

how traditional Italian gastronomy has 

been influenced by the multicultural 

area around Rome’s Piazza Vittorio, with 

its famous colorful market stocked with 

exotic ingredients and fragrant spices.

        Vittorio—which encompasses a 

restaurant, pizzeria, and cocktail bar—

continues the theme of travel 

in its choice of décor. Think 

eclectic vintage furniture, 

leather suitcases, and ornate 

timepieces, all of which 

conjure up an old-time, 

speakeasy ambience.

The menu is composed of 

a select number of dishes, chosen to 

showcase the high-quality ingredients 

used in each recipe. Start your meal with 

vitello tonnato, a northern specialty of 

sliced veal with tuna sauce; or meatloaf 

with salsa verde and Spanish Cantabrian 

anchovies. To follow, there’s Vittorio’s 

take on oxtail (shredded and served with 

orecchiette pasta); trenette pasta with spiced 

duck ragù; chicken and pepper stew; 

guinea fowl confit; pork neck with 

orange chutney; and salt cod 

with Sichuan pepper, spiced 

polenta, and squid ink crisps. 

      Don’t forget the wood-

fired pizzas either, made with 

specialist Italian flours and 

leavened for at least 72 hours. 

Toppings range from the traditional, like 

the classic margherita or marinara, to the 

adventurous, such as the mari e monti, 

which comes piled with anchovies, prawns, 

porcini and cardoncelli mushrooms, and 

burrata.

      Complete your meal with one of the 

desserts on offer, such as lemon tartlet, 

tiramisù, or dark chocolate mousse, served 

with chocolate shortbread and raspberry 

jelly. The abundant cocktail list features a 

fun and unusual selection of drinks, mixed 

with spices and botanicals, to accompany 

the elegant cuisine. Wine, meanwhile, 

comes courtesy of the passionate owner 

and refined lover of labels.

 Via Ugo Foscolo, 20/22. 

Tel 0644207729. vittorioroma.com
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Salone Eva (Spagna)
Located inside luxurious Hassler Hotel, this elegant 
locale is both a restaurant and bar offering a chic 
dining experience. Come for breakfast, lunch, 
afternoon tea, or dinner, and choose among an array 
of sandwiches, pizzas, salads, meat, pasta, and fish. 
Wine by the glass and expertly prepared cocktails 
also available. Live piano music in the evening. Open 
daily, 11am–late. Piazza Trinità dei Monti, 6. Tel 
06699340. (€€€) Map E2 

Sapori del Lord Byron (Parioli)
In an elegant yet contemporary ambience, the chef 
offers seasonal menus to ensure freshness and 
quality, matched with diligent service. Sapori offers 
all the ingredients for a sensational meal. Open for 
lunch and dinner. Via G. de Notaris, 5. Tel 063220404. 
Credit cards accepted. (€€€) Off Map  

RESTAURANTS BY AREA

APPIA ANTICA    
 Hostaria Antica Roma (Italian)
Notable restaurant in an evocative, historic setting 
along the Ancient Appian Way in the shadow of 
the Mausoleum of Cecilia Metella. The menu offers 
historic ancient recipes like Columella-style gilt-head 
bream, traditional Roman dishes such as bucatini 
all’amatriciana and rigatoni cacio e pepe, grilled 
meats, fresh fish, a large selection of fine wines and 
liqueurs, and house-made desserts. Outdoor dining 
in warm weather. Open Tue–Sun, 12:15–2:45pm 
and 7:30–10:45pm. Via Appia Antica, 176. Tel 
065132888. All credit cards accepted. (€€€) Off Map 
hostariaanticaroma.it

CAMPO DE’ FIORI & 
JEWISH GHETTO
Il Giardino Romano (Jewish Roman)
This cozy restaurant offers traditional Roman-
Jewish recipes like fried artichokes, fried salt 
cod, amatriciana, cacio e pepe, oxtail stew, lamb 
scottadito, and many more. Open Thu–Tue, 
12noon–3pm and 7–11pm. Via Portico d’Ottavia, 18. 
Tel 0668809661. (€/€€) Map C5 ilgiardinoromano.it 

Giggetto al Portico (Jewish Roman)
Tucked behind the Portico d’Ottavia, this friendly 
spot serves hearty Jewish-Roman cuisine including 
deep-fried artichokes, baccalà, and stuffed zucchini 
flowers. Closed Mon. Via del Portico d’Ottavia, 21a. 
Tel 066861105. Credit cards and travelers’ cheques 
accepted. (€€) Map D4 giggettoalportico.com  

Pierluigi (Italian)
In a lovely piazza, sample excellent fresh 
seafood, arriving daily from the Lazio coast, as 
well as creative pasta dishes, perfectly prepared 
vegetables, and sinful desserts. Excellent wine 
list. Open Tues–Sun, 12noon–3pm and 7pm–
12midnight. Piazza de’ Ricci, 144. Tel 066868717. 
(€€€) Map C3 pierluigi.it    
     
La Reginella (Jewish Roman)
Elegant restaurant dedicated to the rediscovery 
of the ancient Jewish-Roman culinary tradition, 
revisiting classic dishes with a modern and gourmet 
twist. Thin-crusted Roman-style pizza also on 
offer. Open daily, 11am–11:30pm. Via del Portico 
d’Ottavia, 61/65. Tel 0668801607. All credit cards 
accepted. (€€) Map D4 lareginella.it

La Taverna del Ghetto (Jewish Roman)
Welcoming restaurant offering the best of Judaeo-
Roman cuisine, such as carciofi alla giudia; stuffed 
Roman zucchini; fried salt cod filet; fettuccine with 
braised meat; a kosher version of carbonara; salt cod 
with cherry tomatoes, raisins, and pine nuts; veggie 
burgers; and Kosher meat kebabs. Wide selection 
of Italian and Israeli wines. Open daily for lunch and 
dinner. Via del Portico d’Ottavia, 8. Tel 0668809771. 
Map C5 latavernadelghetto.com

I Sofà Bar Restaurant & Roof Terrace 
(Italian/Roman)
Elegant restaurant with rooftop terrace offering 
views of the entire city. Revisited Roman cuisine with 
local ingredients. Live music Fri, Sat, Sun nights. 
Buffet breakfast also offered. Open 12–2:30pm and 
7–10:30pm. Via Giulia, 62. Tel 0668661846. All credit 
cards accepted. (€€€) Map C3 isofa.it

CIRCUS MAXIMUS   
& AVENTINE
47 Circus Roof Garden (Italian)
Rooftop oasis offering seafood, vegetable, pasta, 
and meat dishes made with local, quality ingredients. 
The winter menu includes cocoa fettuccine cooked 
in mushroom broth, with venison ragout and fossa 
cheese; tortello with Genovese beef, parsnip and 
“Del Monaco”provolone; and sea bass fillet in 
salt crust with potatoes, artichokes and saffron 
sauce. Open Mon–Sun, 12noon–12midnight. Via 
Luigi Petroselli, 47. Tel 066787816. (€€€) Map E4                  
47circusroofgarden.com 

Osteria Circo (Roman)
Cozy and informal restaurant nestled into 
the ancient ruins of the Palatine. The menu 
combines high-quality seasonable produce and 
expert preparation: classic Roman pasta, hearty 
meat dishes, veggie burgers, pizza, and more. 
Tempting dessert menu and ample wine list. 

Open daily, 8am–2am. Via dei Cerchi, 79. Tel 
0631078932. All credit cards accepted. (€€)   
Map E5 circoroma.it

Parole in Libertà Bistrot (Bistro)
This restaurant brings its unique “gastro-
philosophy” to the Roman dining scene. Inspired 
by the Futurist movement, the dishes are meant 
to be eaten with the hands or with the help of 
a focaccia specially designed to enhance the 
flavors. Restaurant: open daily, 7pm–12midnight; 
bar: open daily, 5:30pm–12midnight. Via Luigi 
Petroselli, 47. Tel 066787816. (€€) Map E4 
paroleinlibertabistrot.com

COLOSSEUM  & CELIO
Angelino ai Fori (Roman)
Family-run trattoria in business since 1947 in a 
charming setting with views of the ancient city. 
The cuisine exalts simple, high-quality, seasonal 
ingredients, and the menu is strictly traditional, 
offering pasta dishes such as carbonara, amatriciana, 
gricia, cacio e pepe, or classic Roman meat or 
fish dishes. Open daily, 12noon–11pm. Largo 
Corrado Ricci, 40/43a./Via dei Fori Imperiali, 25. 
Tel 066791121. (€€/€€€) Map E/F4   
angelinoaifori.com 

Caffè Propaganda (Bistro & Café)
Charming and sophisticated bar, bistro, and café 
decorated in turn-of-the-century Parisian style. 
In addition to the atmosphere, the excellent wine 
list, expert bartenders, delectable desserts, and 
tempting light dishes are the biggest draws. 
Open Tue–Sun, 12noon–2am. Via Claudia 15. Tel 
0694534255. Map F5 caffepropoganda.it

Sitar (Indian)
Authentic North Indian dishes like paneer 
tikka and chicken curry as well as tawa prantha 
cuisine. Fixed veg (€15) or non-veg (€18) 
menus at lunch. Open Tue–Sun 12noon–3pm 

The College of Taste
Located between Via del Corso and the Pantheon, Il Collegio is an inviting restaurant 
designed in an architectural style reminiscent of the 1930s, with warm tones and iron 
and wood accents. During aperitivo hour, both classic and modern cocktails are served, 
accompanied by gourmet nibbles and gastronomic specialties, such as black prosciutto 
from Accumoli and Itri, cured meats from Amatrice, and aged pecorino cheese from Som-
mati. For lunch and dinner, the cuisine is inspired by the rich culinary traditions of Rome 
and the nearby town of Amatrice, celebrating the authenticity and flavors of the past. Start 
your meal with an appetizer of fried anchovies with mayonnaise and ginger or beef tartare 
with quail eggs and mustard; for a first course, opt for gnocchi ricci with mutton ragù, or a 
true classic like carbonara, amatriciana, gricia, or cacio e pepe. Second courses include beef 
cheek braised in honeysuckle 
with whipped potatoes in 
basil-scented oil; beef fillet with 
Shiraz reduction; meatballs in 
tomato sauce; and seared salt 
cod with broccoli. The wine list 
is narrow but refined, heavily 
featuring labels from the Lazio 
region.
> Piazza Capranica, 99/100.  
Tel 0669940992.
collegioroma.com 
– F. Di Somma

Wining & Dining the Jewish-Roman Way
Jewish-Roman cuisine is famous among locals for being kosher, hearty, and steeped in 
culinary traditions. La Taverna del Ghetto, located on the main street of the Jewish Ghetto, 
offers all the culinary classics. Start with carciofi alla giudia (deep-fried artichokes) or the 
baccalà (salted cod filet). With pastas, soup, and couscous, there’s a main course to suit 
every palate, but we recommend the kosher carbonara, made with dried meat instead of 
the usual guanciale. If you’re feeling adventurous, opt for the beef tongue with salsa verde. 
The extensive wine list includes labels from across Italy and Israel. 
> Via del Portico d’Ottavia, 8. Tel 0668809771. latavernadelghetto.com

Try the 
Fab Four: 

Carbonara, 
Amatriciana, Cacio e 

Pepe, and Gricia 
pastas

for dinner Tue–Sat. Reservations essential. Via A. 
Cadlolo, 101. Tel 0635091. (€€€€) Off Map 

Il Palazzetto (Wine Bar)
This chic address boasts two panoramic 
terraces, a wine bar, four hotel rooms, and 
a stylish space for private events. On its 
spectacular terrace overlooking the Spanish 
Steps, guests can enjoy excellent cocktails 
accompanied by tasty hors d’oeuvres. The 
dinner menu features the classic recipes of 
the Roman tradition such as amatriciana and 
carbonara, fresh Mediterranean dishes, pinsa, 
and homemade pizza. Open Thu–Sun, 6pm–
11pm. Vicolo del Bottino, 8. Tel 0669934560. All 
credit cards accepted. (€€€) Map E2

Sapori del Lord Byron (Parioli)
In an elegant yet contemporary ambience, 
the chef offers seasonal menus to ensure 
freshness and quality, matched with diligent 
service. Sapori offers all the ingredients for a 
sensational meal. Open for lunch and dinner. 
Via G. de Notaris, 5. Tel 063220404. Credit cards 
accepted. (€€€) Off Map 

RESTAURANTS BY AREA

APPIA ANTICA    
 Hostaria Antica Roma (Italian)
Notable restaurant in an evocative, historic setting 
along the Ancient Appian Way in the shadow 
of the Mausoleum of Cecilia Metella. The menu 
offers historic ancient recipes like Columella-style 
gilt-head bream, traditional Roman dishes such as 
bucatini all’amatriciana and rigatoni cacio e pepe, 
grilled meats, fresh fish, a large selection of fine 
wines and liqueurs, and house-made desserts. 
Outdoor dining in warm weather. Open Tue–Sun, 
12:15–2:45pm and 7:30–10:45pm. Via Appia Antica, 
176. Tel 065132888. All credit cards accepted. (€€€) 
Off Map hostariaanticaroma.it

CAMPO DE’ FIORI & 
JEWISH GHETTO
Il Giardino Romano (Jewish Roman)
This cozy restaurant offers traditional Roman-
Jewish recipes like fried artichokes, fried salt 
cod, amatriciana, cacio e pepe, oxtail stew, 
lamb scottadito, and many more. Open Thu–
Tue, 12noon–3pm and 7–11pm. Via Portico 
d’Ottavia, 18. Tel 0668809661. (€/€€) Map C5 
ilgiardinoromano.it 

Giggetto al Portico (Jewish Roman)
Tucked behind the Portico d’Ottavia, this 
friendly spot serves hearty Jewish-Roman cuisine 
including deep-fried artichokes, baccalà, and 
stuffed zucchini flowers. Closed Mon. Via del 
Portico d’Ottavia, 21a. Tel 066861105. Credit 
cards and travelers’ cheques accepted. (€€)   
Map D4 giggettoalportico.com 

Pierluigi (Italian)
In a lovely piazza, sample excellent fresh 
seafood, arriving daily from the Lazio coast, as 
well as creative pasta dishes, perfectly prepared 
vegetables, and sinful desserts. Excellent wine 
list. Open Tues–Sun, 12noon–3pm and 7pm–
12midnight. Piazza de’ Ricci, 144. Tel 066868717. 
(€€€) Map C3 pierluigi.it    
     
La Reginella (Jewish Roman)
Elegant restaurant dedicated to the rediscovery 

of the ancient Jewish-Roman culinary tradition, 
revisiting classic dishes with a modern and 
gourmet twist. Thin-crusted Roman-style pizza 
also on offer. Open daily, 11am–11:30pm. Via 
del Portico d’Ottavia, 61/65. Tel 0668801607. All 
credit cards accepted. (€€) Map D4 lareginella.it

La Taverna del Ghetto (Jewish Roman)
Welcoming restaurant offering the best of 
Judaeo-Roman cuisine, such as carciofi alla 
giudia; stuffed Roman zucchini; fried salt cod 
filet; fettuccine with braised meat; a kosher 
version of carbonara; salt cod with cherry 
tomatoes, raisins, and pine nuts; veggie 
burgers; and Kosher meat kebabs. 
Wide selection of Italian and Israeli 
wines. Open daily for lunch and 
dinner. Via del Portico d’Ottavia, 
8. Tel 0668809771.   
Map C5 latavernadelghetto.com

I Sofà Bar Restaurant & 
Roof Terrace (Italian/Roman)
Elegant restaurant with rooftop 
terrace offering views of the entire 
city. Revisited Roman cuisine with local 
ingredients. Live music Fri, Sat, Sun nights. 
Buffet breakfast also offered. Open 12–2:30pm 
and 7–10:30pm. Via Giulia, 62. Tel 0668661846. 
All credit cards accepted. (€€€) Map C3 isofa.it

CIRCUS MAXIMUS   
& AVENTINE
47 Circus Roof Garden (Italian)
Rooftop oasis offering seafood, vegetable, 

pasta, and meat dishes made with local, 
quality ingredients. The winter menu includes 
cocoa fettuccine cooked in mushroom 
broth, with venison ragout and fossa cheese; 
tortello with Genovese beef, parsnip and “Del 
Monaco”provolone; and sea bass fillet in salt 
crust with potatoes, artichokes and saffron 
sauce. Open Mon–Sun, 12noon–12midnight. 
Via Luigi Petroselli, 47. Tel 066787816. (€€€) 
Map E4 47circusroofgarden.com 

Osteria Circo (Roman)
Cozy and informal restaurant nestled 

into the ancient ruins of the Palatine. 
The menu combines high-quality 

seasonable produce and expert 
preparation: classic Roman 
pasta, hearty meat dishes, 
veggie burgers, pizza, and 
more. Tempting dessert menu 

and ample wine list. Open daily, 
8am–2am. Via dei Cerchi, 79. 

Tel 0631078932. All credit cards 
accepted. (€€)   

Map E5 circoroma.it

Parole in Libertà Bistrot (Bistro)
This restaurant brings its unique “gastro-
philosophy” to the Roman dining scene. Inspired 
by the Futurist movement, the dishes are meant 
to be eaten with the hands or with the help of 
a focaccia specially designed to enhance the 
flavors. Restaurant: open daily, 7pm–12midnight; 
bar: open daily, 5:30pm–12midnight. Via Luigi 
Petroselli, 47. Tel 066787816. (€€) Map E4 
paroleinlibertabistrot.com

Japanese Restaurant Taki represents respect for traditions and ancient flavors. It is the embodiment of 
elegance and atmosphere, a refined experience capable of taking the heart and mind on an 
enchanting journey through time to a fascinating, far-off place that has never been so near.

Traditional Japanese Restaurant & Wagyu Steakhouse

Via Marianna Dionigi, 56/60 corner Piazza Cavour - Tel. 063201750
www.taki.it

In the heart of Rome’s historic center, we offer high-quality dishes every day, accompanied by an 
ample and well-curated selection of wines and sparkling wines. Taki is also Italy’s first Japanese 

Steakhouse of Hida Wagyu, the finest beef in the world and a sensory explosion of unmistakable taste.
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Salone Eva (Spagna)
Located inside luxurious Hassler Hotel, this elegant 
locale is both a restaurant and bar offering a chic 
dining experience. Come for breakfast, lunch, 
afternoon tea, or dinner, and choose among an array 
of sandwiches, pizzas, salads, meat, pasta, and fish. 
Wine by the glass and expertly prepared cocktails 
also available. Live piano music in the evening. Open 
daily, 11am–late. Piazza Trinità dei Monti, 6. Tel 
06699340. (€€€) Map E2 

Sapori del Lord Byron (Parioli)
In an elegant yet contemporary ambience, the chef 
offers seasonal menus to ensure freshness and 
quality, matched with diligent service. Sapori offers 
all the ingredients for a sensational meal. Open for 
lunch and dinner. Via G. de Notaris, 5. Tel 063220404. 
Credit cards accepted. (€€€) Off Map  

RESTAURANTS BY AREA

APPIA ANTICA    
 Hostaria Antica Roma (Italian)
Notable restaurant in an evocative, historic setting 
along the Ancient Appian Way in the shadow of 
the Mausoleum of Cecilia Metella. The menu offers 
historic ancient recipes like Columella-style gilt-head 
bream, traditional Roman dishes such as bucatini 
all’amatriciana and rigatoni cacio e pepe, grilled 
meats, fresh fish, a large selection of fine wines and 
liqueurs, and house-made desserts. Outdoor dining 
in warm weather. Open Tue–Sun, 12:15–2:45pm 
and 7:30–10:45pm. Via Appia Antica, 176. Tel 
065132888. All credit cards accepted. (€€€) Off Map 
hostariaanticaroma.it

CAMPO DE’ FIORI & 
JEWISH GHETTO
Il Giardino Romano (Jewish Roman)
This cozy restaurant offers traditional Roman-
Jewish recipes like fried artichokes, fried salt 
cod, amatriciana, cacio e pepe, oxtail stew, lamb 
scottadito, and many more. Open Thu–Tue, 
12noon–3pm and 7–11pm. Via Portico d’Ottavia, 18. 
Tel 0668809661. (€/€€) Map C5 ilgiardinoromano.it 

Giggetto al Portico (Jewish Roman)
Tucked behind the Portico d’Ottavia, this friendly 
spot serves hearty Jewish-Roman cuisine including 
deep-fried artichokes, baccalà, and stuffed zucchini 
flowers. Closed Mon. Via del Portico d’Ottavia, 21a. 
Tel 066861105. Credit cards and travelers’ cheques 
accepted. (€€) Map D4 giggettoalportico.com  

Pierluigi (Italian)
In a lovely piazza, sample excellent fresh 
seafood, arriving daily from the Lazio coast, as 
well as creative pasta dishes, perfectly prepared 
vegetables, and sinful desserts. Excellent wine 
list. Open Tues–Sun, 12noon–3pm and 7pm–
12midnight. Piazza de’ Ricci, 144. Tel 066868717. 
(€€€) Map C3 pierluigi.it    
     
La Reginella (Jewish Roman)
Elegant restaurant dedicated to the rediscovery 
of the ancient Jewish-Roman culinary tradition, 
revisiting classic dishes with a modern and gourmet 
twist. Thin-crusted Roman-style pizza also on 
offer. Open daily, 11am–11:30pm. Via del Portico 
d’Ottavia, 61/65. Tel 0668801607. All credit cards 
accepted. (€€) Map D4 lareginella.it

La Taverna del Ghetto (Jewish Roman)
Welcoming restaurant offering the best of Judaeo-
Roman cuisine, such as carciofi alla giudia; stuffed 
Roman zucchini; fried salt cod filet; fettuccine with 
braised meat; a kosher version of carbonara; salt cod 
with cherry tomatoes, raisins, and pine nuts; veggie 
burgers; and Kosher meat kebabs. Wide selection 
of Italian and Israeli wines. Open daily for lunch and 
dinner. Via del Portico d’Ottavia, 8. Tel 0668809771. 
Map C5 latavernadelghetto.com

I Sofà Bar Restaurant & Roof Terrace 
(Italian/Roman)
Elegant restaurant with rooftop terrace offering 
views of the entire city. Revisited Roman cuisine with 
local ingredients. Live music Fri, Sat, Sun nights. 
Buffet breakfast also offered. Open 12–2:30pm and 
7–10:30pm. Via Giulia, 62. Tel 0668661846. All credit 
cards accepted. (€€€) Map C3 isofa.it

CIRCUS MAXIMUS   
& AVENTINE
47 Circus Roof Garden (Italian)
Rooftop oasis offering seafood, vegetable, pasta, 
and meat dishes made with local, quality ingredients. 
The winter menu includes cocoa fettuccine cooked 
in mushroom broth, with venison ragout and fossa 
cheese; tortello with Genovese beef, parsnip and 
“Del Monaco”provolone; and sea bass fillet in 
salt crust with potatoes, artichokes and saffron 
sauce. Open Mon–Sun, 12noon–12midnight. Via 
Luigi Petroselli, 47. Tel 066787816. (€€€) Map E4                  
47circusroofgarden.com 

Osteria Circo (Roman)
Cozy and informal restaurant nestled into 
the ancient ruins of the Palatine. The menu 
combines high-quality seasonable produce and 
expert preparation: classic Roman pasta, hearty 
meat dishes, veggie burgers, pizza, and more. 
Tempting dessert menu and ample wine list. 

Open daily, 8am–2am. Via dei Cerchi, 79. Tel 
0631078932. All credit cards accepted. (€€)   
Map E5 circoroma.it

Parole in Libertà Bistrot (Bistro)
This restaurant brings its unique “gastro-
philosophy” to the Roman dining scene. Inspired 
by the Futurist movement, the dishes are meant 
to be eaten with the hands or with the help of 
a focaccia specially designed to enhance the 
flavors. Restaurant: open daily, 7pm–12midnight; 
bar: open daily, 5:30pm–12midnight. Via Luigi 
Petroselli, 47. Tel 066787816. (€€) Map E4 
paroleinlibertabistrot.com

COLOSSEUM  & CELIO
Angelino ai Fori (Roman)
Family-run trattoria in business since 1947 in a 
charming setting with views of the ancient city. 
The cuisine exalts simple, high-quality, seasonal 
ingredients, and the menu is strictly traditional, 
offering pasta dishes such as carbonara, amatriciana, 
gricia, cacio e pepe, or classic Roman meat or 
fish dishes. Open daily, 12noon–11pm. Largo 
Corrado Ricci, 40/43a./Via dei Fori Imperiali, 25. 
Tel 066791121. (€€/€€€) Map E/F4   
angelinoaifori.com 

Caffè Propaganda (Bistro & Café)
Charming and sophisticated bar, bistro, and café 
decorated in turn-of-the-century Parisian style. 
In addition to the atmosphere, the excellent wine 
list, expert bartenders, delectable desserts, and 
tempting light dishes are the biggest draws. 
Open Tue–Sun, 12noon–2am. Via Claudia 15. Tel 
0694534255. Map F5 caffepropoganda.it

Sitar (Indian)
Authentic North Indian dishes like paneer 
tikka and chicken curry as well as tawa prantha 
cuisine. Fixed veg (€15) or non-veg (€18) 
menus at lunch. Open Tue–Sun 12noon–3pm 

The College of Taste
Located between Via del Corso and the Pantheon, Il Collegio is an inviting restaurant 
designed in an architectural style reminiscent of the 1930s, with warm tones and iron 
and wood accents. During aperitivo hour, both classic and modern cocktails are served, 
accompanied by gourmet nibbles and gastronomic specialties, such as black prosciutto 
from Accumoli and Itri, cured meats from Amatrice, and aged pecorino cheese from Som-
mati. For lunch and dinner, the cuisine is inspired by the rich culinary traditions of Rome 
and the nearby town of Amatrice, celebrating the authenticity and flavors of the past. Start 
your meal with an appetizer of fried anchovies with mayonnaise and ginger or beef tartare 
with quail eggs and mustard; for a first course, opt for gnocchi ricci with mutton ragù, or a 
true classic like carbonara, amatriciana, gricia, or cacio e pepe. Second courses include beef 
cheek braised in honeysuckle 
with whipped potatoes in 
basil-scented oil; beef fillet with 
Shiraz reduction; meatballs in 
tomato sauce; and seared salt 
cod with broccoli. The wine list 
is narrow but refined, heavily 
featuring labels from the Lazio 
region.
> Piazza Capranica, 99/100.  
Tel 0669940992.
collegioroma.com 
– F. Di Somma

COLOSSEUM  & CELIO
Angelino ai Fori (Roman)
Family-run trattoria in business since 1947 in a 
charming setting with views of the ancient city. 
The cuisine exalts simple, high-quality, seasonal 
ingredients, and the menu is strictly traditional, 
offering pasta dishes such as carbonara, amatriciana, 
gricia, cacio e pepe, or classic Roman meat or 
fish dishes. Open daily, 12noon–11pm. Largo 
Corrado Ricci, 40/43a./Via dei Fori Imperiali, 25. 
Tel 066791121. (€€/€€€) Map E/F4   
angelinoaifori.com 

Caffè Propaganda  
(Bistro & Café)
Charming and sophisticated bar, 
bistro, and café decorated in 
turn-of-the-century Parisian style. 
In addition to the atmosphere, 
the excellent wine list, expert 
bartenders, delectable desserts, 
and tempting light dishes are the 
biggest draws. Open Tue–Sun, 12noon–
2am. Via Claudia 15. Tel 0694534255. Map F5 
caffepropoganda.it

Sitar (Indian)
Authentic North Indian dishes like paneer 
tikka and chicken curry as well as tawa prantha 
cuisine. Fixed veg (€15) or non-veg (€18) 
menus at lunch. Open Tue–Sun 12noon–3pm 
and 7pm–12midnight. Via Cavour, 256a. Tel 
0689026710.(€/€€) Map F4 sitar-roma.org; sitar.
ristoranteindiano2002@gmail.com  

MONTI,NAZIONALE, 
TERMINI & REPUBBLICA
Amodei Bistrot Wine Bar (Italian)
This bistrot and wine bar offers a wide array 
of tempting Italian dishes, such as eggplant 
parmesan, lasagna, beef straccetti marinated in 
red wine, and meatballs in tomato sauce to be 
enjoyed in their cozy dining room. They also offer 
unmissable Roman-style pizza, DOP cured meats 
and cheese, goose meat salami, carpaccio meats, 

Fassona beef tartare and other delicacies.  
Open daily, 10am–12midnight. Via 

Principe Amedeo, 7b. Tel 064823138. 
All credit cards accepted. (€€)   
Map G3 bottegaamodei.it

Centro (Mediterranean)
Modern restaurant combining 

exemplary ingredients, an 
exceptional kitchen team, and a wait 

staff that strives to make their guests 
feel right at home. Dishes range from 

traditional to innovative and include fettuccella 
pasta with porcini mushrooms, paccheri 
all’amatriciana, spaghettone with butter and 
anchovies, Danish beef filet, salmon burger, slow-
cooked rack of lamb, and many more. Open all 
day. Via Cavour, 61. Tel 0648913935. (€€/€€€)   
Map G3 centrorestaurant.it

Diana’s Place (Italian)
A warm, inviting restaurant passionate about 
Italian gastronomy and quality ingredients, 

serving original dishes and reinterpreted classics, 
while still maintaining a sense of tradition. Their 
wine cellar has over a thousand carefully selected 
labels. Open Mon–Sat, 10am–12midnight; Sun, 
5pm–12midnight. Via Volturno, 54. Tel 0687818000. 
(€€) Map G2 dianasplace.it

Indian Affairs (Indian)
Serving cuisine from all over India with a selection 
of traditional dishes like tandoori chicken, 
prawn vindaloo, and aloo gobi in an elegant 
setting. Open daily, 11:30am–3:30pm and 
6:30–11:30pm. Via Palermo, 6b. Tel 0645437655. 
Credit cards accepted. (€€) Map F3  
ristoranteindianaffairs.com 

Krishna 13 (Indian)
Try the tandoori specialties, curries, kerala 
paratha, samosas, and more at this authentic and 
inviting Indian restaurant. Tripadvisor’s Certificate 
of Excellence 2010–2015. Open daily, 11am–4pm 
and 7–11:30pm. Via Foscolo, 13. Tel 067005267. 
(€/€€) Map F3/4 krishna13ristorante.com 

Maestro (Bistro)
This charming and trendy bistro located directly 
across from the Teatro dell’Opera is the ideal 
place for a meal at any time of day, considering 
they are open non-stop from early morning to 
late night. Dine on tempting dishes from the 
Italian repertoire like gnocchi with pumpkin, 
or international classics such burgers or steak. 
Ample wine and cocktail list. Open daily, 8:30am–
12midnight. Via del Viminale, 23. Tel 064823693. 
(€€) Map F/G3  

This inviting restaurant, in business since 1974, has recently reinvented itself under a new management team, power 
duo Massimiliano and Domenica. In the restaurant business practically since birth, Massimiliano has helmed various 
establishments around the city, culminating in nearly four decades of experience in the industry. His restaurants have 
gained popularity for the quality of food as well as the service, making then some of the best-loved in the city, and now 
he has brought his experience to Piccolo Abruzzo. All the ingredients and products served, including the wines, are 
of exceptional quality, selected from trusted local suppliers. The cured meats and cheeses, tempting first courses, local 
meats, fresh produce and homemade desserts are all subject to rigorous standards. The ambiance is intimate, cozy, and 
welcoming, with a rustic interior featuring exposed brick walls. Its splendid setting is right in the heart of Rome, just steps 
from glamorous Via Veneto. Open Tue–Sun. Closed Mon. All credit cards accepted. Reservations recommended.

Via Sicilia, 237
ROMA

Tel 0642820176
www.piccoloabruzzo.it

Info@piccoloabruzzo.it

Enjoy  
a classic Italian 

breakfast of a frothy 
cappuccino and a 

freshly baked 
cornetto

The best dishes of Roman cuisine in a warm,
convivial atmosphere. 

Close to Termini Station and Santa Maria Maggiore.

OPEN ALL DAY LONG 
Via Cavour, 61 - Tel 0648913935

info@centrorestaurant.it  - www.centrorestaurant.it
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Molino Bakery Bar & Cucina 
(Mediterranean)
Modern New York-style restaurant and bakery 
serving every meal of the day, from breakfast to 
lunch, teatime, aperitivo, and dinner. Offerings 
include fried appetizers, burgers, Roman and 
Mediterranean pasta dishes, meat dishes, 
seafood, and original and inventive pizzas (made 
in an open kitchen). Open 7am–12midnight 
(kitchen closes at 11pm). Via Merulana, 281. Tel 
0648905295. (€€) Map F/G3/4 molinoroma.it

     
Il Palchetto (Café-Bistrot) 

Il Palchetto is a café-bistro located across from the 
Opera House in the Esquiline district offering an 
informal atmosphere and a tasty menu featuring 
delicious, homemade dishes. They are open all day, 
serving breakfast, lunch, aperitivo, and dinner with 
courteous and attentive service. Via del Viminale, 
48. Tel 0687560857. Map F/G3 ilpalchetto.it

NAVONA & PANTHEON
4 Fiumi (Italian)
Situated inside stunning Piazza Navona and serving 
Mediterranean cuisine from pasta to fish to meat. 
Outdoor seating in front of Bernini’s iconic fountain. 
of the Four Rivers.Open daily, 11am–11pm. Pza 
Navona, 37. Tel 066864028. Credit cards accepted. 
(€€/€€€) Map D3 ristorante-4fiumi.com   
     
The Abbey Theatre (Irish)
Irish beers on tap: Guinness, Harp, and Kilkenny 
plus bottled beer, and a long list of Irish whiskeys. 
Open for lunch and dinner. Fast menu: burger, 
fries, and a beer for €10. Cowboy menu: 250g 
steak, fries, salad, and beer for €16. Open 
Sun–Thu, 11am–2am; Fri–Sat, until 3am. Via del 
Governo Vecchio, 51/53. Tel 066861341. (€€)  Map 
C/D3 abbey-rome.com 

Antica Trattoria da Luigi (Italian)
Typical Roman and Mediterranean dishes such 
as octopus carpaccio, fettuccine alla Luigi 
(shellfish, tomato, and arugula), and baked 
turbot with potatoes. Open for lunch and dinner. 
Closed Mon. Piazza Sforza Cesarini, 23/24. Tel 
066865946/0668805463. Credit cards accepted. 
(€€) Map C3 

Bistrot Pasquino (Italian)
Cozy, quaint restaurant serving pizza, pasta, 
mixed cheese platters, and much more. Spark 
your appetite with a bruschetta with various 
toppings, charcuterie board, or a salads, then 

continue with a plate of classic Roman pasta like 
carbonara or cacio e pepe. Specializes in wine 
and cocktails. Open every day, 7am–2am. Via del 
Governo Vecchio, 79. Tel 0668808124. (€€)   
Map D3 bistrotwinebarpasquino.com 

Capranica Enoteca & Taverna (Italian)
Elegant restaurant with a refined menu featuring 
truffle gnocchi, homemade pasta with porcini 
mushrooms, charcuterie, swordfish, grilled meats, 
and pizza. The wine bar boasts over 1000 labels, 
distilled liquors, and Italian draught beers. Buffet 
menu at lunch. Open Tue–Sun, 11am–2am. Piazza 
Capranica, 104. Tel 066790860. Cel 3357581781. 
Credit cards accepted. (€€) Map D/E3 

Casa Coppelle (Italian/French) 

Mediterranean cuisine with French influence 
promises an unforgettable sensorial experience. 
This exquisite restaurant perfectly blends the best 
of the world’s two most beautiful cities: Roman 
classicism and Parisian style. The tea menu takes 
center stage each afternoon with select teas 
and a dessert menu designed to match the best 
traditional English and French tea rooms. Open 
every day, 12noon–3:30pm and 7–11:30pm. Tea 
Room: 3:30–6pm. Piazza delle Coppelle, 49. Tel 

0668891707. All credits cards accepted. (€€€)  
Map D3 casacoppelle.com

Il Falchetto (Italian)
Serving customers since 1916 just steps from 
bustling Via del Corso in the heart of the city, 
with charming indoor and outdoor seating. The 
well-stocked wine list allows for perfect pairing 
with classic Roman pasta dishes like cacio e pepe 
and carbonara as well as fish and meat secondi. 
Open daily, 12noon–11pm. Via dei Montecatini, 
12. Tel 066791160/066798590. (€€) Map E3 
ristoranteilfalchetto.it 

Fortunato al Pantheon (Roman)
Elegant restaurant serving traditional Roman 
cuisine with a glorious view of the Pantheon. 
Wide array of fresh seafood, pasta, and meat 
dishes. Menu highlights include tonnarelli cacio 
e pepe, rigatoni all’amatriciana, and Roman-
style steak. For dessert try the tiramisù with 
mascarpone and wild berries. Open Mon–Sat, 
12:30–4pm and 6:45–11:30pm. Via del Pantheon, 
55. Tel 066792788. All credit cards accepted. (€€€) 
Map D3 ristorantefortunato.it 

Jazz Café (Italian/Pizzeria)
Italian restaurant serving a variety of handcrafted 
wood-oven-made pizza, as well as classics of 
the Roman tradition such as seafood salad and 
tonnarelli alla gricia. Cozy interior and lively 
nightlife. Try the homemade tiramisù for dessert. 
Open every day,11am–12midnight. Via Giuseppe 
Zanardelli, 12. Tel 0668210119. (€€) Map D3 
jazzcaferoma.com 

Ristorante Da Navona (Italian)
Inviting restaurant with a large outdoor seating area 
with views of Piazza Navona. Stop in for a glass of 
wine or to sample the traditional Italian dishes on the 
menu. The kitchen also offers many classic Roman 
dishes and pizzas with a variety that is capable of 
satisfying any palate. Open every day, 10am–1am. 
Piazza Navona, 67. Tel 0668806827. (€€) Map D3 
ristorantepizzerianavona.com 

Ristorante Pizzeria Pasquino (Pizzeria)
Enjoy outdoor seating with a picturesque view and 
a slice of handmade pizza, or explore the wide array 
of quality seafood,s meat, or pasta dishes, including 
tonnarelli with salt cod or Jewish-style artichokes. 
Dessert menu changes daily. Open every day, 11am–
12midnight. Piazza di Pasquino, 1. Tel 066893043. (€€) 
Map C3 ristorantepizzeriapasquino.com

Ristorante Tucci dal 1952 (Italian)
In the spectacular setting of Piazza Navona, this 

DINING

36  W H E R E  R OME I  MAR CH 2020

Salone Eva (Spagna)
Located inside luxurious Hassler Hotel, this elegant 
locale is both a restaurant and bar offering a chic 
dining experience. Come for breakfast, lunch, 
afternoon tea, or dinner, and choose among an array 
of sandwiches, pizzas, salads, meat, pasta, and fish. 
Wine by the glass and expertly prepared cocktails 
also available. Live piano music in the evening. Open 
daily, 11am–late. Piazza Trinità dei Monti, 6. Tel 
06699340. (€€€) Map E2 

Sapori del Lord Byron (Parioli)
In an elegant yet contemporary ambience, the chef 
offers seasonal menus to ensure freshness and 
quality, matched with diligent service. Sapori offers 
all the ingredients for a sensational meal. Open for 
lunch and dinner. Via G. de Notaris, 5. Tel 063220404. 
Credit cards accepted. (€€€) Off Map  

RESTAURANTS BY AREA

APPIA ANTICA    
 Hostaria Antica Roma (Italian)
Notable restaurant in an evocative, historic setting 
along the Ancient Appian Way in the shadow of 
the Mausoleum of Cecilia Metella. The menu offers 
historic ancient recipes like Columella-style gilt-head 
bream, traditional Roman dishes such as bucatini 
all’amatriciana and rigatoni cacio e pepe, grilled 
meats, fresh fish, a large selection of fine wines and 
liqueurs, and house-made desserts. Outdoor dining 
in warm weather. Open Tue–Sun, 12:15–2:45pm 
and 7:30–10:45pm. Via Appia Antica, 176. Tel 
065132888. All credit cards accepted. (€€€) Off Map 
hostariaanticaroma.it

CAMPO DE’ FIORI & 
JEWISH GHETTO
Il Giardino Romano (Jewish Roman)
This cozy restaurant offers traditional Roman-
Jewish recipes like fried artichokes, fried salt 
cod, amatriciana, cacio e pepe, oxtail stew, lamb 
scottadito, and many more. Open Thu–Tue, 
12noon–3pm and 7–11pm. Via Portico d’Ottavia, 18. 
Tel 0668809661. (€/€€) Map C5 ilgiardinoromano.it 

Giggetto al Portico (Jewish Roman)
Tucked behind the Portico d’Ottavia, this friendly 
spot serves hearty Jewish-Roman cuisine including 
deep-fried artichokes, baccalà, and stuffed zucchini 
flowers. Closed Mon. Via del Portico d’Ottavia, 21a. 
Tel 066861105. Credit cards and travelers’ cheques 
accepted. (€€) Map D4 giggettoalportico.com  

Pierluigi (Italian)
In a lovely piazza, sample excellent fresh 
seafood, arriving daily from the Lazio coast, as 
well as creative pasta dishes, perfectly prepared 
vegetables, and sinful desserts. Excellent wine 
list. Open Tues–Sun, 12noon–3pm and 7pm–
12midnight. Piazza de’ Ricci, 144. Tel 066868717. 
(€€€) Map C3 pierluigi.it    
     
La Reginella (Jewish Roman)
Elegant restaurant dedicated to the rediscovery 
of the ancient Jewish-Roman culinary tradition, 
revisiting classic dishes with a modern and gourmet 
twist. Thin-crusted Roman-style pizza also on 
offer. Open daily, 11am–11:30pm. Via del Portico 
d’Ottavia, 61/65. Tel 0668801607. All credit cards 
accepted. (€€) Map D4 lareginella.it

La Taverna del Ghetto (Jewish Roman)
Welcoming restaurant offering the best of Judaeo-
Roman cuisine, such as carciofi alla giudia; stuffed 
Roman zucchini; fried salt cod filet; fettuccine with 
braised meat; a kosher version of carbonara; salt cod 
with cherry tomatoes, raisins, and pine nuts; veggie 
burgers; and Kosher meat kebabs. Wide selection 
of Italian and Israeli wines. Open daily for lunch and 
dinner. Via del Portico d’Ottavia, 8. Tel 0668809771. 
Map C5 latavernadelghetto.com

I Sofà Bar Restaurant & Roof Terrace 
(Italian/Roman)
Elegant restaurant with rooftop terrace offering 
views of the entire city. Revisited Roman cuisine with 
local ingredients. Live music Fri, Sat, Sun nights. 
Buffet breakfast also offered. Open 12–2:30pm and 
7–10:30pm. Via Giulia, 62. Tel 0668661846. All credit 
cards accepted. (€€€) Map C3 isofa.it

CIRCUS MAXIMUS   
& AVENTINE
47 Circus Roof Garden (Italian)
Rooftop oasis offering seafood, vegetable, pasta, 
and meat dishes made with local, quality ingredients. 
The winter menu includes cocoa fettuccine cooked 
in mushroom broth, with venison ragout and fossa 
cheese; tortello with Genovese beef, parsnip and 
“Del Monaco”provolone; and sea bass fillet in 
salt crust with potatoes, artichokes and saffron 
sauce. Open Mon–Sun, 12noon–12midnight. Via 
Luigi Petroselli, 47. Tel 066787816. (€€€) Map E4                  
47circusroofgarden.com 

Osteria Circo (Roman)
Cozy and informal restaurant nestled into 
the ancient ruins of the Palatine. The menu 
combines high-quality seasonable produce and 
expert preparation: classic Roman pasta, hearty 
meat dishes, veggie burgers, pizza, and more. 
Tempting dessert menu and ample wine list. 

Open daily, 8am–2am. Via dei Cerchi, 79. Tel 
0631078932. All credit cards accepted. (€€)   
Map E5 circoroma.it

Parole in Libertà Bistrot (Bistro)
This restaurant brings its unique “gastro-
philosophy” to the Roman dining scene. Inspired 
by the Futurist movement, the dishes are meant 
to be eaten with the hands or with the help of 
a focaccia specially designed to enhance the 
flavors. Restaurant: open daily, 7pm–12midnight; 
bar: open daily, 5:30pm–12midnight. Via Luigi 
Petroselli, 47. Tel 066787816. (€€) Map E4 
paroleinlibertabistrot.com

COLOSSEUM  & CELIO
Angelino ai Fori (Roman)
Family-run trattoria in business since 1947 in a 
charming setting with views of the ancient city. 
The cuisine exalts simple, high-quality, seasonal 
ingredients, and the menu is strictly traditional, 
offering pasta dishes such as carbonara, amatriciana, 
gricia, cacio e pepe, or classic Roman meat or 
fish dishes. Open daily, 12noon–11pm. Largo 
Corrado Ricci, 40/43a./Via dei Fori Imperiali, 25. 
Tel 066791121. (€€/€€€) Map E/F4   
angelinoaifori.com 

Caffè Propaganda (Bistro & Café)
Charming and sophisticated bar, bistro, and café 
decorated in turn-of-the-century Parisian style. 
In addition to the atmosphere, the excellent wine 
list, expert bartenders, delectable desserts, and 
tempting light dishes are the biggest draws. 
Open Tue–Sun, 12noon–2am. Via Claudia 15. Tel 
0694534255. Map F5 caffepropoganda.it

Sitar (Indian)
Authentic North Indian dishes like paneer 
tikka and chicken curry as well as tawa prantha 
cuisine. Fixed veg (€15) or non-veg (€18) 
menus at lunch. Open Tue–Sun 12noon–3pm 

The College of Taste
Located between Via del Corso and the Pantheon, Il Collegio is an inviting restaurant 
designed in an architectural style reminiscent of the 1930s, with warm tones and iron 
and wood accents. During aperitivo hour, both classic and modern cocktails are served, 
accompanied by gourmet nibbles and gastronomic specialties, such as black prosciutto 
from Accumoli and Itri, cured meats from Amatrice, and aged pecorino cheese from Som-
mati. For lunch and dinner, the cuisine is inspired by the rich culinary traditions of Rome 
and the nearby town of Amatrice, celebrating the authenticity and flavors of the past. Start 
your meal with an appetizer of fried anchovies with mayonnaise and ginger or beef tartare 
with quail eggs and mustard; for a first course, opt for gnocchi ricci with mutton ragù, or a 
true classic like carbonara, amatriciana, gricia, or cacio e pepe. Second courses include beef 
cheek braised in honeysuckle 
with whipped potatoes in 
basil-scented oil; beef fillet with 
Shiraz reduction; meatballs in 
tomato sauce; and seared salt 
cod with broccoli. The wine list 
is narrow but refined, heavily 
featuring labels from the Lazio 
region.
> Piazza Capranica, 99/100.  
Tel 0669940992.
collegioroma.com 
– F. Di Somma

Eastern Delights
In what is the first Japanese pastry shop in Rome and in Italy, Hiromi Cake is spread-
ing the culture of wagashi—traditional Japanese confectionary that is made with 
plant-based ingredients such as rice flour, azuki beans, sweet potatoes, sesame, soy, 
and algae gelatine, as well as a reduced use of sugar. All this is in combination with 
green tea, an important aspect of the tradition of the Land of the Rising Sun. Don’t 
miss the matcha green tea paired with the green tea cheesecake, but that’s only the 
beginning. Traditional Japanese desserts on offer include mochi, sweet rice balls in 
whimsical shapes; dorayaki, similar to soft pancakes stuffed with red bean paste; and 
oishi (Japanese for “good”). Hiromi also revisits classic Japanese sweets like Kawaii, 
a strawberry mousse with a chocolate heart on a base of short pastry filled with 
almond cream; and Fuji San, a Japanese version of the classic Italian dessert Mont 
Blanc, filled with azuki beans, white beans, and matcha tea. 
> Via Fabio Massimo, 31. Tel 0697998566. hiromicake.it  –Filly Di Somma

O
nce considered off the beaten track, Testaccio has 

now been well and truly discovered by travel-

ers, particularly those who are guided by their 

taste buds. What started as a gritty, working-class 

neighborhood is now a haven for foodies in search of the genuine 

flavors of Roman cuisine. And no other culinary institution in the 

area is more renowned than Felice a Testaccio.

       Although the restaurant’s interior has been recently renovated, 

with modern yet cozy touches like black and white floors, iron 

accents, and chic lighting fixtures, the cuisine is strictly traditional. 

The menu follows the time-honored gastronomic calendar that 

has been adhered to by Roman osterias for over a century, and 

the recipes shun culinary trends in favor of tried-and-tested in-

gredients and techniques. The stalwarts of typical Roman cuisine, 

from tonnarelli cacio e pepe, tossed in the pan right at your table, to 

coda alla vaccinara, a rich oxtail stew, can all be found here. Other 

highlights available daily include spaghetti alla Felice (with aro-

matic herbs and salted ricotta cheese), roast lamb with potatoes, 

and gnocchi. Dishes that vary according to the day of the week in 

the old Roman tradition include pasta with beans and pork rind 

(Tuesday), gnocchi in a sauce of pork spareribs (Thursday), soup 

with broccoli and ray fish (Friday), and tripe (Saturday). Save room 

for a rich and creamy dessert of tiramisù. The wine list is extensive 

and the service is friendly and informal. Book early.

 > Via Mastro Giorgio, 29. 

Tel 065746800. feliceatestaccio.it

The Taste of Testaccio

ADVERTORIAL

Venture outside the historic center and head to testaccio, 
a small neighborhood with some of the most authentic 

roman cuisine in town.
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elegant, historic restaurant has been offering diners 
traditional Italian cuisine for over half a century. 
Specialties include linguine with lobster, tagliolini 
with porcini mushrooms and truffle, and beef 
tenderloin. Ample outdoor seating with views of 
Bernini’s Fountain of the Four Rivers. Open daily, 
9am–1am. Piazza Navona, 94. Tel 066861547.   
Map D3 (€€€) ristorantetucciroma.it

Su Da Francesco (Italian)
This elegant restaurant on the upper floor of a 17th-
century building offers a true epicurean experience, 
with skillfully crafted dishes made with high-
quality ingredients and a vast array of French and 
Italian wines, designed to be paired. Open daily, 
7pm–12:30am. Via del Corallo, 3. Tel 0687725655. 
All credit cards accepted. (€€€) Map C/D3  
dafrancesco.it/da-francesco-su

PARIOLI  & FLAMINIO
Al Ceppo (Regional)
Excellent regional cuisine from Le Marche served 
in an elegant, refined atmosphere. Try specialties 
like padellotto di mare (seafood casserole), stuffed 
rabbit with new potatoes, olive ascolane, paccheri 
cacio e pepe with zucchini flowers and fava beans, 
or fresh tagliolini with white truffles. Via Panama, 2. 
Tel 068551379. (€€€) Off Map ristorantealceppo.it

Duke’s (International)
American-style restaurant that skillfully combines 
Mediterranean and more exotic flavors to create 
innovative dishes made with quality ingredients 
from all over the world, such as Argentine angus, 
Pacific Ahi tuna, and foie gras from Dordogne. The 
wine list is Californian and the service is friendly and 
easy-going. Open Tue–Sun, 6:30pm–12midnight; 
bar until 2am (10pm Sun). Viale Parioli, 200. Tel 
0680662455. All credit cards accepted. (€€€)   
Off Map dukes.it

QUIRINAL & TREVI 
FOUNTAIN
Osteria Bacco (Italian)
This charming, modern restaurant features 
an innovative menu with classic Italian recipes 
reinterpreted with a modern twist. Both fish and 
meat are included in the tasty offerings, and high 
quality and freshness are the restaurant’s most vital 

ingredients. The 
wine cellar 

stocks 
more 

than 140 Italian labels, and outdoor dining is 
available in good weather. Open every day, 
10am–12midnight. Via Santa Maria in Via, 15. Tel 
0669208028. All credit cards accepted. (€€) Map E3

Rinaldi al Quirinale (Italian)
This elegant restaurant offers the best of surf 
and turf. Their specialties include dishes made 
with such exquisite ingredients as white and 
black truffles, porcini mushrooms, lobster, 
and oysters. 3500+ wine labels. Quick and 
friendly service. Open daily, 12noon–3pm and 
7–11:30pm. Via Parma, 11a. Tel 0647825171. 
Credit cards accepted. (€€€) Map D3 
rinaldialquirinale.com 

SPANISH STEPS
Antica Osteria Croce
Warm, inviting restaurant serving the classic 
recipes of the traditional Roman cuisine. Choose 
from pasta, pizza, pinsa, meat, or fish dishes, 
each prepared with fresh, local ingredients. 
The ample wine cellar favors local labels from 
the Castelli Romani region. Cocktails, tea, and 
hot chocolate also available. 10% discount for 
WHERE Rome readers. Free Wifi. Open every 
day, 10:30am–11:30pm. Via della Croce, 38. Tel 
066780355. (€€/€€€) Map E2

Il Gabriello (Italian)
Traditional cuisine and seafood specialties in 
a cozy and intimate setting. Highlights of the 
menu include octopus salad with potatoes; raw 
crustaceans and white fish tartare; paccheri with 
calamari and artichokes; and tuna steak with 
poppy seeds. Vast wine list. Open Mon–Sat, 7pm–
12:30am. Via Vittoria, 51. Tel 0669940810. Credit 
cards accepted. (€€/€€€)  Map D2 ilgabriello.com 

Il Margutta RistorArte (Vegetarian)
The restaurant prides itself on its use of strictly 
organic products, and its state-of-the-art ovens 
are said to preserve the nutritional integrity of 
ingredients. Wide range of à la carte dishes 
and a buffet guarantee that even the pickiest of 
omnivores will be satisfied. Via Margutta, 118. 
Tel 0632650577. (€€/€€€) Map D2 ilmargutta.bio 

Pompi (Gelateria)
Historic gelateria famous throughout the city 
and beyond for producing the finest tiramisù in 
Rome. Several locations around the city, each 
one offering comfort, elegance, and excellent 
service in addition to delectable ice cream 
and desserts. Open every day, 10am–10:30pm. 
(Cola di Rienzo location open from 8am.) Via 
della Croce, 82. Tel 0669941752. Also: Via Cola 
di Rienzo, 313. Tel 0639737088. Also: Via Santa 
Maria in Via, 17. Tel 066780002. All credit cards 
accepted including Alipay and WeChat Pay.  

Map D/E2 barpompi.it

Sugo D’Oro (Italian/Roman)
Elegant restaurant serving traditional 
Roman and Italian cuisine made with 
fresh ingredients. Also offers rich flavors 
of the Mediterranean. Enjoy homemade 
delicacies such as the lobster linguine, 
spaghetti all’amatriciana, mixed fried 
seafood (shrimp and calamari), but 
perhaps their most important specialty is 

their selection of pizzas. Open every day, 
11am–12midnight. Via di Propaganda, 22. 

Tel 066791230. (€€)   
Map E3 sugodoro.com  

Trinità de Monti (Italian)
Located at the top of the Spanish Steps, this 
elegant restaurant serves traditional Italian cuisine 
and seasonal specials. Also offers after-dinner 
cocktail, accompanied by live music and panoramic 
views of the city. Candlelit dinners make it an ideal 
date spot. Available to book for private events. 
Piazza Trinità dei Monti, 15. Tel 0669921135. (€€€) 
Map E2 ristorantepiazzadispagna.com 

VyTA Enoteca Regionale del Lazio 
(Regional)
Stunning, modern restaurant serving seasonal 
Roman and Lazio dishes made with local 
ingredients. The highly detailed menu is an added 
bonus for those dining with dietary restrictions 
and includes authentic Roman creations like 
tonnarelli cacio e pepe, rigatoni carbonara, and 
gnocchi. Bistro: Open 9am–11am. Restaurant: Open 
12:30–3:30pm and 6:30-11:30pm. Via Frattina, 94. Tel 
0687716018. Map E2

TESTACCIO,  TRASTEVERE 
& MONTEVERDE 
Checchino dal 1887 (Roman)
This legendary restaurant takes ‘poor’ ingredients 
such as offal and makes them lighter on the palate 
without compromising Roman tradition. Long wine 
and grappa list. Open Tue–Sat, 12:30–3pm and 
8pm–12midnight and Sun 8pm-12mid. Via di Monte 
Testaccio, 30. Tel 065743816. Credit cards accepted. 
(€€€) Map D6 checchino-dal-1887.com

Checco er Carettiere (Roman)
Inspired by tradition, but with a penchant for 
seafood. Try amatriciana, Roman-style veal cutlets, 
or suckling lamb. Ample wine list, excellent 
service, and traditional atmosphere. Garden dining 
in summer. Open daily. Via Benedetta, 10. Tel 
065800985. (€€€) Map C4

Da Teo (Roman)
Traditional dining in a gorgeous piazza. Roman-style 
artichokes, spaghetti with lobster, fresh pasta with 
ricciola sauce, and grilled swordfish with capers and 
tomato. Relaxed and efficient service. Book ahead. 
Piazza dei Ponziani, 7a. Tel 065818355. (€€)   
Map D4 trattoriadateo.it 

Dar Poeta (Pizza)
If you like your pizza chewy, head to Dar Poeta 
(paying homage to popular Roman poet G.G. Belli) . 
You’ll probably have to wait in line eying up the lucky 
ones who already have their food, but the “Bufala” 
with mozzarella, cherry tomatoes and basil is worth 
the build up. Open daily Vicolo del Bologna, 45. Tel 
065880516 (€) Map C5 darpoeta.com

Felice a Testaccio (Roman)
This family-run Testaccio institution has proudly 
been preparing traditional Roman cuisine since 1936. 
They serve classic Roman pasta favorites, as well as 
many meat dishes (particularly offal), and plenty of 
homemade desserts. The wine cellar stocks more 
than 200 Italian and international labels. Open daily, 
12:30–3pm and 7:30pm–12midnight. Via Mastro 
Giorgio, 29. Tel 065746800. (€€/€€€) Credit cards 
accepted. Map D6 feliceatestaccio.it  

Gelateria Tony (Gelateria)
Newly renovated and enlarged, this historic gelateria 
in the Monteverde neighborhood is a favorite with 
locals, who have been enjoying their decadent 
concoctions for over fifty years. Famous for creamy 
vanilla gelato topped with fresh strawberries and 
gelato “spaghetti” smothered with nutella, whipped 
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Salone Eva (Spagna)
Located inside luxurious Hassler Hotel, this elegant 
locale is both a restaurant and bar offering a chic 
dining experience. Come for breakfast, lunch, 
afternoon tea, or dinner, and choose among an array 
of sandwiches, pizzas, salads, meat, pasta, and fish. 
Wine by the glass and expertly prepared cocktails 
also available. Live piano music in the evening. Open 
daily, 11am–late. Piazza Trinità dei Monti, 6. Tel 
06699340. (€€€) Map E2 

Sapori del Lord Byron (Parioli)
In an elegant yet contemporary ambience, the chef 
offers seasonal menus to ensure freshness and 
quality, matched with diligent service. Sapori offers 
all the ingredients for a sensational meal. Open for 
lunch and dinner. Via G. de Notaris, 5. Tel 063220404. 
Credit cards accepted. (€€€) Off Map  

RESTAURANTS BY AREA

APPIA ANTICA    
 Hostaria Antica Roma (Italian)
Notable restaurant in an evocative, historic setting 
along the Ancient Appian Way in the shadow of 
the Mausoleum of Cecilia Metella. The menu offers 
historic ancient recipes like Columella-style gilt-head 
bream, traditional Roman dishes such as bucatini 
all’amatriciana and rigatoni cacio e pepe, grilled 
meats, fresh fish, a large selection of fine wines and 
liqueurs, and house-made desserts. Outdoor dining 
in warm weather. Open Tue–Sun, 12:15–2:45pm 
and 7:30–10:45pm. Via Appia Antica, 176. Tel 
065132888. All credit cards accepted. (€€€) Off Map 
hostariaanticaroma.it

CAMPO DE’ FIORI & 
JEWISH GHETTO
Il Giardino Romano (Jewish Roman)
This cozy restaurant offers traditional Roman-
Jewish recipes like fried artichokes, fried salt 
cod, amatriciana, cacio e pepe, oxtail stew, lamb 
scottadito, and many more. Open Thu–Tue, 
12noon–3pm and 7–11pm. Via Portico d’Ottavia, 18. 
Tel 0668809661. (€/€€) Map C5 ilgiardinoromano.it 

Giggetto al Portico (Jewish Roman)
Tucked behind the Portico d’Ottavia, this friendly 
spot serves hearty Jewish-Roman cuisine including 
deep-fried artichokes, baccalà, and stuffed zucchini 
flowers. Closed Mon. Via del Portico d’Ottavia, 21a. 
Tel 066861105. Credit cards and travelers’ cheques 
accepted. (€€) Map D4 giggettoalportico.com  

Pierluigi (Italian)
In a lovely piazza, sample excellent fresh 
seafood, arriving daily from the Lazio coast, as 
well as creative pasta dishes, perfectly prepared 
vegetables, and sinful desserts. Excellent wine 
list. Open Tues–Sun, 12noon–3pm and 7pm–
12midnight. Piazza de’ Ricci, 144. Tel 066868717. 
(€€€) Map C3 pierluigi.it    
     
La Reginella (Jewish Roman)
Elegant restaurant dedicated to the rediscovery 
of the ancient Jewish-Roman culinary tradition, 
revisiting classic dishes with a modern and gourmet 
twist. Thin-crusted Roman-style pizza also on 
offer. Open daily, 11am–11:30pm. Via del Portico 
d’Ottavia, 61/65. Tel 0668801607. All credit cards 
accepted. (€€) Map D4 lareginella.it

La Taverna del Ghetto (Jewish Roman)
Welcoming restaurant offering the best of Judaeo-
Roman cuisine, such as carciofi alla giudia; stuffed 
Roman zucchini; fried salt cod filet; fettuccine with 
braised meat; a kosher version of carbonara; salt cod 
with cherry tomatoes, raisins, and pine nuts; veggie 
burgers; and Kosher meat kebabs. Wide selection 
of Italian and Israeli wines. Open daily for lunch and 
dinner. Via del Portico d’Ottavia, 8. Tel 0668809771. 
Map C5 latavernadelghetto.com

I Sofà Bar Restaurant & Roof Terrace 
(Italian/Roman)
Elegant restaurant with rooftop terrace offering 
views of the entire city. Revisited Roman cuisine with 
local ingredients. Live music Fri, Sat, Sun nights. 
Buffet breakfast also offered. Open 12–2:30pm and 
7–10:30pm. Via Giulia, 62. Tel 0668661846. All credit 
cards accepted. (€€€) Map C3 isofa.it

CIRCUS MAXIMUS   
& AVENTINE
47 Circus Roof Garden (Italian)
Rooftop oasis offering seafood, vegetable, pasta, 
and meat dishes made with local, quality ingredients. 
The winter menu includes cocoa fettuccine cooked 
in mushroom broth, with venison ragout and fossa 
cheese; tortello with Genovese beef, parsnip and 
“Del Monaco”provolone; and sea bass fillet in 
salt crust with potatoes, artichokes and saffron 
sauce. Open Mon–Sun, 12noon–12midnight. Via 
Luigi Petroselli, 47. Tel 066787816. (€€€) Map E4                  
47circusroofgarden.com 

Osteria Circo (Roman)
Cozy and informal restaurant nestled into 
the ancient ruins of the Palatine. The menu 
combines high-quality seasonable produce and 
expert preparation: classic Roman pasta, hearty 
meat dishes, veggie burgers, pizza, and more. 
Tempting dessert menu and ample wine list. 

Open daily, 8am–2am. Via dei Cerchi, 79. Tel 
0631078932. All credit cards accepted. (€€)   
Map E5 circoroma.it

Parole in Libertà Bistrot (Bistro)
This restaurant brings its unique “gastro-
philosophy” to the Roman dining scene. Inspired 
by the Futurist movement, the dishes are meant 
to be eaten with the hands or with the help of 
a focaccia specially designed to enhance the 
flavors. Restaurant: open daily, 7pm–12midnight; 
bar: open daily, 5:30pm–12midnight. Via Luigi 
Petroselli, 47. Tel 066787816. (€€) Map E4 
paroleinlibertabistrot.com

COLOSSEUM  & CELIO
Angelino ai Fori (Roman)
Family-run trattoria in business since 1947 in a 
charming setting with views of the ancient city. 
The cuisine exalts simple, high-quality, seasonal 
ingredients, and the menu is strictly traditional, 
offering pasta dishes such as carbonara, amatriciana, 
gricia, cacio e pepe, or classic Roman meat or 
fish dishes. Open daily, 12noon–11pm. Largo 
Corrado Ricci, 40/43a./Via dei Fori Imperiali, 25. 
Tel 066791121. (€€/€€€) Map E/F4   
angelinoaifori.com 

Caffè Propaganda (Bistro & Café)
Charming and sophisticated bar, bistro, and café 
decorated in turn-of-the-century Parisian style. 
In addition to the atmosphere, the excellent wine 
list, expert bartenders, delectable desserts, and 
tempting light dishes are the biggest draws. 
Open Tue–Sun, 12noon–2am. Via Claudia 15. Tel 
0694534255. Map F5 caffepropoganda.it

Sitar (Indian)
Authentic North Indian dishes like paneer 
tikka and chicken curry as well as tawa prantha 
cuisine. Fixed veg (€15) or non-veg (€18) 
menus at lunch. Open Tue–Sun 12noon–3pm 

The College of Taste
Located between Via del Corso and the Pantheon, Il Collegio is an inviting restaurant 
designed in an architectural style reminiscent of the 1930s, with warm tones and iron 
and wood accents. During aperitivo hour, both classic and modern cocktails are served, 
accompanied by gourmet nibbles and gastronomic specialties, such as black prosciutto 
from Accumoli and Itri, cured meats from Amatrice, and aged pecorino cheese from Som-
mati. For lunch and dinner, the cuisine is inspired by the rich culinary traditions of Rome 
and the nearby town of Amatrice, celebrating the authenticity and flavors of the past. Start 
your meal with an appetizer of fried anchovies with mayonnaise and ginger or beef tartare 
with quail eggs and mustard; for a first course, opt for gnocchi ricci with mutton ragù, or a 
true classic like carbonara, amatriciana, gricia, or cacio e pepe. Second courses include beef 
cheek braised in honeysuckle 
with whipped potatoes in 
basil-scented oil; beef fillet with 
Shiraz reduction; meatballs in 
tomato sauce; and seared salt 
cod with broccoli. The wine list 
is narrow but refined, heavily 
featuring labels from the Lazio 
region.
> Piazza Capranica, 99/100.  
Tel 0669940992.
collegioroma.com 
– F. Di Somma

An innovative menù, typical Italian recipes reinterpreted with a modern twist.

We have just two secrets: high quality and freshness of our ingredients.

More than 140 Italian wines, to enjoy in the dehors, close to Fontana di Trevi and Via del Corso.

Via Santa Maria in Via, 15 l Tel 06 69208028
All credit cards accepted - Open daily from 10 to 12 midnight

fb.com/osteriabaccoroma - https://g.page/osteria-bacco-roma

OSTERIA BACCO
Rione Trevi
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IL VINETO
m Via Vittorio Veneto, 6. Tel 06486617.

In the famous setting of Via Veneto, arguably the most glamor-
ous street in Rome’s historic center, this restaurant offers a warm 
and welcoming environment that is also the quintessence of 
elegance. The menu offers all the best-loved recipes of the deli-
cious Roman tradition. Absolute unmissable first courses include 
the classic Roman pastas cacio e pepe and carbonara, and among 
its undisputed merits is the vast selection of seafood on offer, 
arriving fresh every day. Add to this an wide array of tasty and 
refined appetizers and flavorful and novel second courses and 
side dishes. The dessert list is full of tempting treats and the wine 
cellar is stocked with a plethora of labels to pair with any dish. 
The staff are friendly and helpful, and the service is quick and 
thorough, with the goal of satisfying each guest’s request. Since 
the kitchen doesn’t close in the afternoon, you can stop in for 
a bite at nearly any time of day. Both à la carte and fixed menu 
options are available. Free Wi-Fi. Open every day, 10am–1am. All 
credit cards accepted.

4 FIUMI
m Piazza Navona, 37. Tel 066864028. ristorante-4fiumi.it

Located in Piazza Navona, arguably the most beautiful square in 
Rome and perhaps the world, 4 Fiumi offers diners the chance 
to enjoy traditional Italian cuisine while gazing at breathtaking 
masterpieces of baroque art. With dozens of tables both inside 
and out, 4 Fiumi is the ideal venue for a large celebration, a busi-
ness lunch, or an intimate dinner, and with the combination of 
top-notch cuisine and the open-air museum that is Piazza Navo-
na, any meal here is guaranteed to be unforgettable. The menu 
is Mediterranean, serving fresh fish, select cuts of meat, classic 
pasta dishes, seafood antipasti and other tempting appetizers, 
homemade desserts, and, of course, seemingly endless variet-
ies of Roman-style pizza. Every dish is made with strictly fresh 
ingredients. The ample wine list features only the finest national 
labels. Open daily,11am–11pm.

LE MANI IN PASTA
m Via dei Genovesi, 37. Tel 065816017. lemaniinpasta.net

Tucked amid the winding paths of the lively neighborhood of 
Trastevere, this welcoming restaurant takes pride in its outstand-
ing Italian cuisine. The place is popular with locals, thanks to the 
traditional Roman dishes, made with only the freshest, in-season 
ingredients, and the professionalism of the staff, boasting more 
than 30 years’ experience. The talented chef spoils his guests 
with the highest quality fruits, vegetables, meats, fish, and other 
local ingredients. For a first course, try the linguine with lob-
ster or the delectable homemade ravioli. For a heartier second 
course, a particular specialty is the baked turbot with sea bass 
and potatoes, or choose from a long list of meat and seafood 
dishes. When it’s time for dessert, tempt your taste buds with 
a classic tiramisù or a more daring semifreddo al gorgonzola. 
Reservations are a must as this buzzing little restaurant fills up 
quickly. Open daily, 12:30–3pm and 7:30–11:30pm. All credit 
cards accepted except Diner’s.
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VITTI IN LUCINA
m Piazza S. Lorenzo in Lucina, 33. Tel 066876304. 
caffetteriavittiroma.it

This pleasant outdoor location in picturesque Piazza San 
Lorenzo in Lucina is the perfect spot for enjoying a delicious 
gelato or a homemade pastry while watching Rome’s most 
fashionable people stroll by. Your gluttonous dreams can 
come true thanks to the professionalism of Onorio Vitti, who 
holds fast to his century-old family tradition of sublime pastry 
making. The delicious cakes and desserts are prepared accord-
ing to recipes handed down through generations of the Vitti 
family; try the famous Sacher Torte, Sicilian cannoli, cassata, 
chocolate rolls, and much more. Or simply enjoy a coffee or a 
tea in one of the most elegant squares in Rome. Besides being 
a gelateria and pasticceria, Vitti is also a restaurant, offering 
a select menu of delicious homemade pastas and Roman 
specialties, with a small but well-chosen wine cellar. All credit 
cards accepted. Open daily, 6am–11pm.

MOLINO BAKERY BAR & CUCINA
m Via Merulana, 281. Tel 0648905295. molinoroma.it

The name Molino (Italian for “mill”) emphasizes the founding
principle of this charming restaurant, immersed in the shadow
of the Basilica of Santa Maria Maggiore: first and foremost, the
authenticity of the ingredients, particularly when it comes to the 
pastries and bread. In fact, Molino is a multi-functional space, 
with a gastronomic offering tailored to the different needs of 
the day, from breakfast to lunch, teatime, aperitivo, and lastly to 
dinner. The warm and luminous dining room is dominated by a 
large welcoming counter that includes a coffee bar, and through 
the windows of the open kitchen, diners can view a pizza-making 
area, which produces classic as well as gourmet pies. Other 
tempting offerings include supplì (fried rice balls), burgers, meat-
balls, pasta dishes of the Roman and Mediterranean traditions, 
meat-based entrées (a specialty is the breaded chicken flavored 
with herbs), and seafood (don’t miss the grilled salmon or the 
tuna with balsamic vinegar). Each dish is simple but exquisite, in 
terms of quality, seasonality, and freshness, always with a meticu-
lous selection of ingredients. Open daily.

IL GIARDINO ROMANO
m Via del Portico d’Ottavia,18. Tel 0668809661.
ilgiardinoromano.it

Located in the heart of the Jewish ghetto, this charming res-
taurant is a garden abundant with fresh, authentic flavors. Try 
Roman classics like Jewish-style fried artichokes, barbecued 
and grilled meats, fried salt cod, pasta cacio e pepe, oxtail stew, 
trippa alla romana, and lamb scottadito. Or try something more 
unusual like vegetarian lasagne or artichoke carpaccio. The 
pasta is always homemade and delicious, and the meat and 
fish are as fresh as can be. Or try one of their delectable Roman 
pizzas. End with the heavenly crème caramel or crème brulée. 
On request, the kitchen will also prepare Egyptian specialties. 
The ample wine list makes choosing a chore at this lovely and 
original restaurant. For a romantic, candlelit dinner, request to 
be seated in the quaint and intimate garden. Open every day 
except Wed, 12noon–3:30pm and 7–11:30pm. 
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Salone Eva (Spagna)
Located inside luxurious Hassler Hotel, this elegant 
locale is both a restaurant and bar offering a chic 
dining experience. Come for breakfast, lunch, 
afternoon tea, or dinner, and choose among an array 
of sandwiches, pizzas, salads, meat, pasta, and fish. 
Wine by the glass and expertly prepared cocktails 
also available. Live piano music in the evening. Open 
daily, 11am–late. Piazza Trinità dei Monti, 6. Tel 
06699340. (€€€) Map E2 

Sapori del Lord Byron (Parioli)
In an elegant yet contemporary ambience, the chef 
offers seasonal menus to ensure freshness and 
quality, matched with diligent service. Sapori offers 
all the ingredients for a sensational meal. Open for 
lunch and dinner. Via G. de Notaris, 5. Tel 063220404. 
Credit cards accepted. (€€€) Off Map  

RESTAURANTS BY AREA

APPIA ANTICA    
 Hostaria Antica Roma (Italian)
Notable restaurant in an evocative, historic setting 
along the Ancient Appian Way in the shadow of 
the Mausoleum of Cecilia Metella. The menu offers 
historic ancient recipes like Columella-style gilt-head 
bream, traditional Roman dishes such as bucatini 
all’amatriciana and rigatoni cacio e pepe, grilled 
meats, fresh fish, a large selection of fine wines and 
liqueurs, and house-made desserts. Outdoor dining 
in warm weather. Open Tue–Sun, 12:15–2:45pm 
and 7:30–10:45pm. Via Appia Antica, 176. Tel 
065132888. All credit cards accepted. (€€€) Off Map 
hostariaanticaroma.it

CAMPO DE’ FIORI & 
JEWISH GHETTO
Il Giardino Romano (Jewish Roman)
This cozy restaurant offers traditional Roman-
Jewish recipes like fried artichokes, fried salt 
cod, amatriciana, cacio e pepe, oxtail stew, lamb 
scottadito, and many more. Open Thu–Tue, 
12noon–3pm and 7–11pm. Via Portico d’Ottavia, 18. 
Tel 0668809661. (€/€€) Map C5 ilgiardinoromano.it 

Giggetto al Portico (Jewish Roman)
Tucked behind the Portico d’Ottavia, this friendly 
spot serves hearty Jewish-Roman cuisine including 
deep-fried artichokes, baccalà, and stuffed zucchini 
flowers. Closed Mon. Via del Portico d’Ottavia, 21a. 
Tel 066861105. Credit cards and travelers’ cheques 
accepted. (€€) Map D4 giggettoalportico.com  

Pierluigi (Italian)
In a lovely piazza, sample excellent fresh 
seafood, arriving daily from the Lazio coast, as 
well as creative pasta dishes, perfectly prepared 
vegetables, and sinful desserts. Excellent wine 
list. Open Tues–Sun, 12noon–3pm and 7pm–
12midnight. Piazza de’ Ricci, 144. Tel 066868717. 
(€€€) Map C3 pierluigi.it    
     
La Reginella (Jewish Roman)
Elegant restaurant dedicated to the rediscovery 
of the ancient Jewish-Roman culinary tradition, 
revisiting classic dishes with a modern and gourmet 
twist. Thin-crusted Roman-style pizza also on 
offer. Open daily, 11am–11:30pm. Via del Portico 
d’Ottavia, 61/65. Tel 0668801607. All credit cards 
accepted. (€€) Map D4 lareginella.it

La Taverna del Ghetto (Jewish Roman)
Welcoming restaurant offering the best of Judaeo-
Roman cuisine, such as carciofi alla giudia; stuffed 
Roman zucchini; fried salt cod filet; fettuccine with 
braised meat; a kosher version of carbonara; salt cod 
with cherry tomatoes, raisins, and pine nuts; veggie 
burgers; and Kosher meat kebabs. Wide selection 
of Italian and Israeli wines. Open daily for lunch and 
dinner. Via del Portico d’Ottavia, 8. Tel 0668809771. 
Map C5 latavernadelghetto.com

I Sofà Bar Restaurant & Roof Terrace 
(Italian/Roman)
Elegant restaurant with rooftop terrace offering 
views of the entire city. Revisited Roman cuisine with 
local ingredients. Live music Fri, Sat, Sun nights. 
Buffet breakfast also offered. Open 12–2:30pm and 
7–10:30pm. Via Giulia, 62. Tel 0668661846. All credit 
cards accepted. (€€€) Map C3 isofa.it

CIRCUS MAXIMUS   
& AVENTINE
47 Circus Roof Garden (Italian)
Rooftop oasis offering seafood, vegetable, pasta, 
and meat dishes made with local, quality ingredients. 
The winter menu includes cocoa fettuccine cooked 
in mushroom broth, with venison ragout and fossa 
cheese; tortello with Genovese beef, parsnip and 
“Del Monaco”provolone; and sea bass fillet in 
salt crust with potatoes, artichokes and saffron 
sauce. Open Mon–Sun, 12noon–12midnight. Via 
Luigi Petroselli, 47. Tel 066787816. (€€€) Map E4                  
47circusroofgarden.com 

Osteria Circo (Roman)
Cozy and informal restaurant nestled into 
the ancient ruins of the Palatine. The menu 
combines high-quality seasonable produce and 
expert preparation: classic Roman pasta, hearty 
meat dishes, veggie burgers, pizza, and more. 
Tempting dessert menu and ample wine list. 

Open daily, 8am–2am. Via dei Cerchi, 79. Tel 
0631078932. All credit cards accepted. (€€)   
Map E5 circoroma.it

Parole in Libertà Bistrot (Bistro)
This restaurant brings its unique “gastro-
philosophy” to the Roman dining scene. Inspired 
by the Futurist movement, the dishes are meant 
to be eaten with the hands or with the help of 
a focaccia specially designed to enhance the 
flavors. Restaurant: open daily, 7pm–12midnight; 
bar: open daily, 5:30pm–12midnight. Via Luigi 
Petroselli, 47. Tel 066787816. (€€) Map E4 
paroleinlibertabistrot.com

COLOSSEUM  & CELIO
Angelino ai Fori (Roman)
Family-run trattoria in business since 1947 in a 
charming setting with views of the ancient city. 
The cuisine exalts simple, high-quality, seasonal 
ingredients, and the menu is strictly traditional, 
offering pasta dishes such as carbonara, amatriciana, 
gricia, cacio e pepe, or classic Roman meat or 
fish dishes. Open daily, 12noon–11pm. Largo 
Corrado Ricci, 40/43a./Via dei Fori Imperiali, 25. 
Tel 066791121. (€€/€€€) Map E/F4   
angelinoaifori.com 

Caffè Propaganda (Bistro & Café)
Charming and sophisticated bar, bistro, and café 
decorated in turn-of-the-century Parisian style. 
In addition to the atmosphere, the excellent wine 
list, expert bartenders, delectable desserts, and 
tempting light dishes are the biggest draws. 
Open Tue–Sun, 12noon–2am. Via Claudia 15. Tel 
0694534255. Map F5 caffepropoganda.it

Sitar (Indian)
Authentic North Indian dishes like paneer 
tikka and chicken curry as well as tawa prantha 
cuisine. Fixed veg (€15) or non-veg (€18) 
menus at lunch. Open Tue–Sun 12noon–3pm 

The College of Taste
Located between Via del Corso and the Pantheon, Il Collegio is an inviting restaurant 
designed in an architectural style reminiscent of the 1930s, with warm tones and iron 
and wood accents. During aperitivo hour, both classic and modern cocktails are served, 
accompanied by gourmet nibbles and gastronomic specialties, such as black prosciutto 
from Accumoli and Itri, cured meats from Amatrice, and aged pecorino cheese from Som-
mati. For lunch and dinner, the cuisine is inspired by the rich culinary traditions of Rome 
and the nearby town of Amatrice, celebrating the authenticity and flavors of the past. Start 
your meal with an appetizer of fried anchovies with mayonnaise and ginger or beef tartare 
with quail eggs and mustard; for a first course, opt for gnocchi ricci with mutton ragù, or a 
true classic like carbonara, amatriciana, gricia, or cacio e pepe. Second courses include beef 
cheek braised in honeysuckle 
with whipped potatoes in 
basil-scented oil; beef fillet with 
Shiraz reduction; meatballs in 
tomato sauce; and seared salt 
cod with broccoli. The wine list 
is narrow but refined, heavily 
featuring labels from the Lazio 
region.
> Piazza Capranica, 99/100.  
Tel 0669940992.
collegioroma.com 
– F. Di Somma
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Hopped Up
In a country feted for its wine, 
Rome’s innovative craft brewers are 
in the midst of a culinary revolution, 
launching beer to the forefront of the 

contemporary Italian food 
scene. Read on and 

go taste for yourself.

m Open Baladin
Run by the founding 

father of Italian beer, 
Teo Musso, Open 

Baladin offers over 100 
beers and also happens to 

serve up one of the best burgers in the 
city. Try their aromatic “Nora” ale, brewed 
with ginger and orange peel.   
Via degli Specchi, 6.
m Bir & Fud
Wash down a fresh-from-the oven 
Neapolitan-style pizza with one (or more!) 
of this bar’s superb microbrews, ranging 
from pale ales to earthy dark beers. Insider 
tip: make a reservation in advance, as 
regulars flock here all week long.   
Via Benedetta, 23.
m Ma Che Siete Venuti a Fa’
Known for its incredible selection of hard-
to-find beers, this pub is a popular stop 
for the locals of the trendy Trastevere 
neighborhood. Although there’s not much 
sitting room, it’s the perfect place to 
take in a Roma-Lazio soccer game.  
Via Benedetta, 25.
m La Birreria di Eataly 
Found within Italian food superstore Eataly, 
this spot stocks a staggering 400 artisanal 
beers hailing from Italy and other corners 
of the world. They also produce five of their 
own craft beers at their on-site brewery. 
Best of all, La Birreria also dishes out 
homemade pizza. 

Piazzale 12 Ottobre 1492.
m Queen Makeda Grand Pub  
Craft beer meets international fusion 
cuisine at this hip pub-restaurant on the 
Aventine Hill. A vast selection of artisanal 
brews and Thai and Mexican food keep 
company with excellent burgers.

Via di San Saba, 11. 
m Brasserie 4:20
This bar’s passion for birra is clear not only 
in their drink selection (over 30 artisanal 
Italian brews on tap) but their food as well: 
all of Brasserie’s dishes incorporate beer 
into the recipe, whether it’s in their bread 
dough or burgers. Via Portuense, 82.

cream, and a myriad of toppings. Open Tue–Sun, 
8:30am–9pm. Viale dei Colli Portuensi, 335. Tel 
0658201002. Off Map gelateriatony.it

Ivo a Trastevere (Pizza)
A favorite among locals and celebrities. The pizza is thin 
and crunchy, and the menu includes sweet pizza with 
nutella. Via San Francesco a Ripa, 158. Tel 065817082. 
(€/€€) Map D5

Le Mani in Pasta (Italian)
Traditional Roman and Italian fare made with fresh, 
seasonal ingredients and served in a cozy yet buzzing 
atmosphere. Pair the chef’s creations with a bottle 
from the vast wine list. Open Tue–Sun, 12:30–3pm and 
7:30–11:30pm. Via dei Genovesi, 37. Tel 065816017. 
All credit cards accepted except Diner’s. (€€) Map D5 
lemaniinpasta.com

Osteria Pucci (Italian)
A modern, airy restaurant with an ample garden 
for outdoor dining. Sample cold cuts and cheeses; 
rigatoni with sausage, pecorino, parmesan, and 
tomato; pasta all’amatriciana, and tonnarelli cacio e 
pepe. Open daily, 12:30–3pm and 7pm–1am. Piazza 
Mastai, 1/2/3/4. Tel 065819870. (€€) Map D5 

Roma Sparita (Roman)
This restaurant, with a cozy interior and lively 
outdoor space, is famed for its creamy tagliolini 
cacio e pepe, served in a bowl made of cheese. 
Other highlights: oxtails in tomato sauce and pizza. 
Open Tue–Sat, 12:30–2:30pm and 7:30–11:30pm. 
Sun lunch only. Piazza S. Cecilia, 24. Tel 065800757. 
Credit cards accepted (€/€€) Map D5

TRIDENT
Antica Norcineria Al Civico 24 (Food Market)
This gourmet Italian food shop and delicatessen 
features products that originate from the famed 
town of Norcia in Umbria, a village that is renowned 
for, above all, its sausages and cured meats. 
Also serves tastings of cured meats and cheeses. 
Open daily, 10am–9pm. Via della Scrofa, 24. Tel 
0668192695. All credit cards accepted. (€€) Map D3 
anticanorcineria.com

Babette (Italian)
Exquisite restaurant on secluded, leafy Via Margutta 
with a menu that is updated as the seasons change 
with innovative, original recipes. The delightful inner 
courtyard offers shaded tables for romantic candlelit 
meals, and rotating works by young contemporary artists 
hang on the walls inside. Open Tue–Thu, 12:30–3pm 
and 7–10:30pm; Fri, Sat, 12:30–3pm and 7–11pm; 
Sun, 12:30–3pm and 7–10pm. Via Margutta, 1d. Tel 
063211559. Map D1/2 babetteristorante.it

Osteria Margutta (Italian)
Creative dishes like tonnarelli Margutta, penne 
in vodka and salmon sauce, pork with chestnuts, 
or tuna fillet with radicchio, with a private art 
collection as a backdrop. 100+ wine labels. Open 
Mon–Sat, 12:30pm–3pm and 7:30pm–12midnight. 
Via Margutta, 82. Tel 063231025. V, MC, and JCB 
accepted. (€€/€€€) Map D2 osteriamargutta.it   

Vitti in Lucina (Café)
Outdoor seating in a lovely piazza. Enjoy a gelato, 
sacher torte, cannolo, or a traditional Roman 
meal of seafood, pasta, or meat. Open daily, 
11am–11pm. Piazza S. Lorenzo in Lucina, 33. Tel 
066876304. Piazza Capranica, 75/55. Tel 0669921720 
Credit cards accepted. (€/€€) Map D3

VATICAN & PRATI
L’Arcangelo (Italian)
Innovative cuisine served in a quaint, vintage setting. 
Classic Italian favorites as well as unusual dishes like 
rabbit with sweet and sour vegetables and seared 
tuna in a celery and candied orange sauce. Closed 
Sat at lunch and all day Sun. Via G. G. Belli, 59. Tel 
063210992. (€€/€€€) Map C/D2

Les Etoiles (Mediterranean)
Prestigious restaurant and cocktail bar just a few 
steps from the Vatican. Sip a glass of wine or a 
cocktail on the spectacular rooftop terrace with 
views of St. Peter’s Basilica and Castel Sant’Angelo. 
Open 10am–2am. Via Vitelleschi, 34. Tel 066873233. 
All credit cards accepted. (€€€/€€€€) Map B/C2 
atlantehotels.com

Via del Viminale, 23 - Tel  064823693

Open daily, 8:30am–12midnight

Fine Mediterranean cuisine 
in a trendy, charming atmosphere across from Teatro dell’Opera



Bistrot Wine Bar

The simple neighborhood Italian grocer is tran-

sformed into a gourmet bistro by Amodei. In 

this intimate restaurant and shop, you can buy 

high-quality Italian wines, olive oils, and other 

delicacies to take home as tasty souvenirs. Diners 

can stop in to enjoy a variety of warm and cold di-

shes, all crafted with the finest ingredients. Make 

sure to try the unmissable Roman pizza, DOP 

(Protected Designation of Origin) cured meats 

and mozzarella, goose meat salami, stuffed pizza 

bianca, salads, carpaccio meats, and Fassona beef 

tartare, as well as the variety of dishes prepared 

on site like eggplant parmigiana, lasagna, strips 

of beef marinated in red wine, and meatballs in 

tomato sauce. Don’t miss the stand-out desserts 

such as Cantucci cookies served with Vinsan-

to dessert wine, peaches in syrup with chantilly 

cream, a variety of cakes and, of course, tiramisù. 

There is a wide variety of high quality wines to 

choose from as well. Also open after dinner.

Open daily, 10am–12midnight. All credit cards accepted. 

Via Principe Amedeo, 7/B l Tel 064823138 l bottegaamodei.it

MEDITERRANEAN EXPERIENCE

ADVERTISING PAGE

Antica Trattoria Da Luigi
Piazza Sforza Cesarini, 23/24 – Tel 066865946/0668805463
trattoriadaluigi.com

In Piazza Sforza Cesarini (near the austere palazzo that once belonged to the Borgia
family), Restaurant Da Luigi is constantly put to the test by lovers of Roman cuisine,
and passes with flying colors thanks to their successful Mediterranean and seafood
variations. Many famous faces at the tables set up on the piazza fight for the first
spot in line to enjoy the house specialties such as the excellent octopus carpaccio,
spaghetti with clams, baked turbot with potatoes, and traditional Roman dishes
like tripe, lamb, and ossobuco. Desserts are classic and tempting (tiramisù, panna
cotta, and wild strawberries with ice cream) and the service is truly exemplary for
its efficiency and kindness, notwithstanding the fact that the place is always full.
This is a restaurant where you will come and return willingly. Open Tue–Sun,
12noon–12 midnight. Closed Mon. All credit cards accepted.

Papa Rex
Via Aurelia, 87 (St. Peter’s/Vatican) – Tel 06634998 – paparex.it

Located just a few steps from the dome of St. Peter’s Basilica and the Vatican, Papa 
Rex has been serving delicious cuisine since 1991. The restaurant boasts four themed 
rooms, each decorated in the classic Roman style, that are ideal for any occasion, 
whether it be a casual dinner or a formal celebration. The gastronomic philosophy of 
Papa Rex exudes respect for traditional local recipes, so you can be sure you are get-
ting the real thing when you order famous Roman dishes like carbonara, amatriciana, 
saltimbocca alla romana, or stewed artichokes, not to mention the plethora of meat 
and seafood options. Pair your meal with a bottle of local red or white from Papa 
Rex’s ample wine cellar.  Finish your meal with a classic dessert like tiramisù or lemon 
sorbet. Papa Rex keeps traditional Italian and Roman cuisine at the center of their 
specialties, while using the highest quality ingredients from the countryside around 
Rome. All credit cards accepted. Open every day, 12noon–11pm. 

Piccolo Abruzzo
Via Sicilia, 237 – Tel 0642820176 – piccoloabruzzo.it

Entrusted to the care and enthusiasm of Massimiliano and Domenica, restaurant Piccolo 
Abruzzo welcomes guests in a warm and inviting setting just steps from Via Veneto. The 
décor is charmingly rustic, with details like exposed brick ceiling vaults, and the menu favors 
authentic local specialties of the Roman-Abruzzese cuisine, prepared with quality, local in-
gredients. The menu features classic recipes devoted to the tradition of the Abruzzo region, 
with highlights that include prosciutto from L’Aquila; bombolotti pasta with broccoli sausa-
ge; risotto with saffron and truffle; schiaffoni pasta all’amatriciana, abbacchio allo scottadito 
(lamb chops), grilled sausage and scamorza cheese, grilled lamb kebabs (listed among the 
top 10 Roman restaurants to try this Abruzzo specialty), beef tagliata with porcini mushro-
oms, and, it goes without saying, exquisite homemade desserts such as blackberry tart and 
tiramisù. The ample wine cellar stocks a respectable selection and the service is courteous 
and friendly. Open Mon–Sat. All credit cards accepted. Reservations recommended.

Antica Norcineria al Civico 24
Via della Scrofa, 24 – Tel 0668192695 – anticanorcineria.com

This delightful oasis of Italian delicacies, located on one of Rome’s most historic 
streets, Via della Scrofa—just a few steps from famous Piazza Navona—boasts an 
ancient culinary tradition just waiting to be discovered. Here you can explore au-
thentic flavors of Norcia through tastings and an excellent glass of red or white 
wine. You can also purchase the tempting delicacies to enjoy later. Choose from a 
variety of fresh and seasonal products, including, in particular, goodies from Norcia, 
a small medieval town in Umbria famous for its sausage and cured meats, as well as 
Italian specialties like Parmigiano Reggiano cheese, Corallina salami, and wine from 
Barolo, Chianti, and Brunello di Montalcino. Antica Norcineria constantly stocks its 
shelves with the precious flavors and rich aromas that tell the story of its territory 
and delicious history. Open daily, 10am–9pm. All credit cards accepted. 



Via del Viminale, 48 - Tel 0687560857

Il Palchetto is a café-bistro located across from the Opera House in the Esquiline district. 
We offer an informal atmosphere and a tasty menu 

featuring delicious, homemade dishes. 
We are open all day, serving breakfast, lunch, aperitivo, and dinner 

with courteous and attentive service.

ilpalchetto.it - info@ilpalchetto.it
Open from 7am to 10pm

Mamà (Mediterranean)
Warm welcoming bistrot preparing fresh 
Mediterranean fare. Try eggplant parmesan, tuna 
tartare with toasted almonds, spaghetti with anchovies 
and pecorino, sautéed mussels, vegetarian meatballs, 
and more. Open daily, 10:30am–12midnight. Via 
Sforza Pallavicini, 19/21. Tel 0668139095. All credit 
cards accepted except Diner’s. (€€) Map C2 mama_
ristobistrot@yahoo.it

Papa Rex (Roman)
Quality of ingredients, respect for culinary 
tradition, and courtesy of the staff are the points 
of pride of this welcoming restaurant. The first 
courses include such well-loved classics as 
rigatoni all’amatriciana, spaghetti alla carbonara, 
fettuccine with porcini mushrooms, and gnocchi 
with mussels and pecorino. Mains include 
Florentine steak, saltimbocca alla romana, or 
veal piccata with Amalfi lemons. Open every day, 
10am–11pm. Via Aurelia, 87. Tel 06634998. (€€) 
Map A/B3 paparex.it

Siciliainbocca (Regional)
In this elegant restaurant located near the Vatican 
area, you can taste scrumptious Sicilian specialties 
like warm octopus salad, maccaroncelli alla Norma, 
spaghetti with sea urchins, linguine with shrimp and 
cherry tomatoes and eggplant parmesan, with cannoli 
or cassata for dessert. Open daily for lunch and dinner. 
Via Faà di Bruno, 26. Tel 0637358400. All credit cards 
accepted. (€€/€€€) Map B1 siciliainbocca.com

Taki (Japanese)
Tasting menus–sushi or sashimi in Moriawase style–as 
well as an à la carte menu, in a minimalist style. Offers 
unique dishes like gohanmono, oshizushi, or grilled 
meats with Asian sauces. Open daily, 12:30–3:15pm 
for lunch; 4–7pm for tea; 7:30pm–12:15am for dinner. 
Via Marianna Dionigi, 56. Tel 063201750. Credit cards 
accepted. (€€/€€€) Map D2 

VENETO &  PORTA PIA
Bottega Italia (Italian)
Large space with themed stations dedicated to 
every aspect of Italian cuisine: pizza, pasta, street 
food, grilled and cured meats, pastries, gelato, 
smoothies, wine, craft beer, and espresso. Graze 
for your favorite foods, or enjoy a full meal. All 
produce and ingredients held to high standards of 
freshness and quality. Open daily, 7am–2am. Via 
V. Veneto, 15/23. Tel 0642390752. (€€) Map E/F2 
bottegaitaliaroma.it

Piccolo Abruzzo (Regional)
This cozy restaurant, seating only 45 people, 
specializes in the hearty cuisine from the region of 
of Abruzzo. The traditional furnishings, exposed 
brick walls, and warm colors make this a welcoming 
establishment, and each dish is prepared with love 
according to ancient recipes. Open Tue–Sun for 
lunch and dinner. Closed Mon.Via Sicilia, 237. Tel 
0642820176. (€€) Map F2 

Il Vineto (Italian)
In the famous setting of Via Veneto, arguably the 
most glamorous street in Rome’s historic center, this 
elegant restaurant offers a warm and welcoming 
environment. The menu offers all the classic 
dishes of the delicious Roman tradition. Among its 
undisputed merits is the vast selection of seafood 
on offer, arriving fresh every day, not to mention an 
array of tasty and refined appetizers and flavorful 
and novel pasta dishes. Open every day, 11am–
12midnight. Via Vittorio Veneto, 6. Tel 06486617. All 
credit cards accepted. (€€/€€€) Map F2

TRATTORIA DA TEO
Piazza dei Ponziani, 7a. Tel 065818355. trattoriadateo.it
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Ancient Rome was founded on seven hills—the Capitoline, 
Palatine, Celium, Aventine, Quirinal, Viminal, and Esquiline—which 
engendered various neighborhoods with their own distinctive 
characteristics and identity.

>The Vatican – Ratified in 1929 as an in-

dependent state, the Vatican City houses 

St. Peter’s Basilica, the largest church in the 

world and an architectural achievement 

of the Renaissance, the Vatican Museums,

with magnificent works of art, Michelan-

gelo’s famous Sistine Chapel, and lush, 

immaculately-cured gardens.

>Ancient Rome – This area goes from the 

Via dei Fori Imperiali, where the impressive 

Forum stands, to the Colosseum, the Cir-

cus Maximus, and the Baths of Caracalla.

>Historic Center (Centro Storico) – The 

area within the Aurelian walls is referred to 

as the historic center. Masterpieces of the 

16th and 17th century by Bernini, Borro-

mini, Michelangelo, and Caravaggio can 

be found here. Main areas of interest are 

Piazza Navona, Piazza Barberini, Piazza di

Spagna, and Piazza Farnese. 

>The Aventine and Testaccio – The 

Aventine is one of the most elegant areas 

in Rome with the Basilica of Santa Sabina 

and the Church of Sant’ Alessio next to 

the orange gardens. The keyhole of the

Maltese Embassy offers a wonderful view 

of St. Peter’s dome. Testaccio, between 

the Tiber and the Aventine, is where 

Caius Cestius’ Pyramid and the Protestant 

Cemetery (tombs of Keats and Shelley) 

are found. Mt. Testaccio is a hill made of 

broken amphorae deposited between

140 and 255 A.D. 

>Trastevere and the Jewish Ghetto – 

Trastevere is a very Roman neighborhood 

and its residents call themselves the “real 

Romans.”  This characteristic part of the 

city has many pizzerias and restaurants.

Across the Tiber, the Jewish Ghetto hous-

es one of Europe’s oldest surviving

Jewish communities. The Via del Portico 

d’Ottavia with Renaissance and Medieval 

architecture is the center of Jewish life. 

>Monti, Via Veneto, and the Esquiline 

Hill – Monti hosts various landmarks like 

the Basilica of St. Mary Major, the Trevi 

Fountain, and Trajan’s Market as well as 

numerous ministries and the Quirinal Pal-

ace. The elegant Via Veneto, made famous 

in Fellini’s “La Dolce Vita,” is one of the most 

photographed streets in the world. 

>Prati, Flaminio, and Parioli – Prati, 

behind Castel Sant’Angelo and next to 

the Vatican, is a great place for shopping. 

Crossing the river at Ponte Milvio leads 

to the soccer stadium and Via Flaminia, 

which passes through affluent residential 

areas. Parioli, north of Villa Borghese,

is one of the most elegant and expensive 

residential areas in Rome. 

>San Lorenzo – Just outside the city walls 

near Via Tiburtina is San Lorenzo. In the 

1880s it was a working class neighbor-

hood. Now it is popular with students due 

to its proximity to La Sapienza University.

The area boasts numerous restaurants, 

clubs, and bars. 

>San Giovanni, Nomentana and  

Monteverde – The 19th-century San

Giovanni area is built around the Basilica 

of St. John in Lateran. Outside the walls 

are the residential areas of Nomentana, 

and the charming Monteverde, where the 

wonderful Villa Doria Pamphili park is. 

>EUR and Ostia – EUR was designed for 

the 1942 World’s Fair which never took 

place. Fascist-inspired buildings include 

the Palazzo della Civiltà del Lavoro and the 

Palazzo dei Congressi. Continuing down 

Via Cristoforo Colombo is the coastal 

town of Ostia and the excavations of

Ostia Antica, Ancient Rome’s port.  

A Glimpse of Roman Neighborhoods

ESSENTIALS
TRANSPORTATION
Bici & Baci
Explore the Eternal City on two wheels by renting a 
bicycle or motor scooter. Fully appreciate the beauty 
of Rome, visit the archaeological sites and hotspots, 
and discover unknown gems that are off the usual 
tourist trails with complete autonomy and freedom of 
movement. Bicycle and Vespa tours are also offered. 
Info: 064828443. Via Cavour, 302. Map E4. Via del 
Viminale, 5. Map G3. Vicolo del Bottino, 8. Map E2. 
bicibaci.com

My Vespa
See Rome like the Romans do, from perched atop your 
very own Vespa. This company offers both short- and 
long-term Vespa rentals, so you can have your own set 
of wheels no matter how long you intend to stay. They 
also offer a range of tours, so you can visit the city’s 
sites by Vespa (you can choose to drive your own or be 
a passenger), Segway, bicycle, and more. Open daily, 
9am–7pm. Via Cavour, 80. Tel 064815669. All credit 
cards accepted. myvespa.it

PUBLIC TRANSPORTATION 
Principal bus terminals: Termini Station, Pza Venezia, 
Largo Argentina. Metro lines A and B operate daily, 
5:30am–11:30pm, Sat until 1:30am. Single ticket: €1.50; 
valid 100 minutes on one or more buses and/or one 
metro ride. Validate ticket on bus or upon entering 
metro. 1-day pass: €7; 3-day pass: €18; 7-day pass: €24. 
Tickets available at ticket machines, bars, tobacconists, 
and newsstands. Tel 800431784.

TAXIS
Can be picked up at taxi stands or hailed. Don’t trust 
people who approach you at stations, airports, or 
tourist sites offering taxis. Authorized taxis can be 
called at: 064994, 063570, 066645, 065551, 0688177. 
€48 flat fare between Fiumicino and center; €30 
between Ciampino and center.

AIRPORT TRANSFERS

To Fiumicino and Ciampino Airport   
(by train and coach)
Non-stop Leonardo Express departs Termini Station 
and arrives inside Fiumicino Airport. 31 mins. €14 
one-way. Trains also run to and from Trastevere, 
Ostiense, Tuscolana, and Tiburtina stations, €8 one-
way. trenitalia.it

CAR RENTALS

Avis (Fiumicino)—Tel 0665011531/06419941

Europcar—Tel 800014410/064882854

Hertz—Tel 199112211/064740389

Maggiore (Fiumicino)—0665010678/064880049

CHAUFFEUR SERVICES

Limu Event
Hire an all-white 8.6 meter limousine and enjoy Happy 
Hour on board your private eight-person vehicle, with 
music under your control when you bring an iPod.  
Daily Ferrari and Lamborghini rental also available. Tel 
3668079203. limuevent.it

YOUR OFFICE ABROAD 
Currency Exchange
Take a passport or other ID. Commission rates vary from 
zero to €5 per transaction. Banks and post offices also 
have exchange bureaux.
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Artistic maps of all Italian cities, paintings, 
graphic novels, digital prints, high quality art pieces.

mariocamerini.it

>American Express
Piazza di Spagna, 38. Tel 0667642413. Map E2

>Bettini
Via Veneto, 4a. Tel 064871458. Map E/F2

Banks
Most banks have 24-hour ATM (Bancomat) 
machines. Opening hours vary, but most operate 
Mon–Fri, 8:30am–1:30 pm and 2:45–4:30pm. Closed 
on public holidays. Map E5

MAILING SERVICES

Postal System

Stamps (francobolli) can be bought at any post office. 
Red mailboxes can be found on the walls of buildings. 
Central post office in Piazza San Silvestro. Map E3 

Mail Boxes, Etc.
Postal, business, and communications company 
offering 24-hour access mailbox service, fax service, 
overnight packages, professional packing, money 
transfer, binding, laminating, printing, office supplies, 
Internet access, and more. Open Mon–Fri, 9:30am–
7pm, Sat until 1pm. Via E. Q. Visconti, 12/14. Tel 
063612849. Fax 063226712. mbe075@mbe.it Map C/
D2 Via Lazio, 10. Tel 0642014774. Fax 0642014217. Most 
credit cards accepted. Map E/F2 mbe328@tin.it

MSB Shipping Broker
Offers fax service, digital printing, graphic design, 
binding, laminating, photocopying, plotter 
printing, adhesive labelling, worldwide shipping 
with tracking number, and more. Via dei Salentini, 
17. Tel 0698185496. Map H3 shippingbroker.it

TELECOMMUNICATIONS
DIRECTORIES

Mobile phone operators 
US—US cell phoned must be tri- or quad-band to 
be used in Italy. Some US service providers offer 
international roaming. Contact your provider for 
details.

UK—Cell phones are compatible within the Italian 
network. Most UK service providers offer international 
roaming. Contact your provider for details.

Pre-paid SIM cards can be used with unlocked, 
compatible phones. Networks: TIM, Vodafone, 3, 
and Wind.

INTERNET

Mail Boxes, Etc.
Open Mon–Fri, 9:30am–7pm; Sat, 9:30am–1pm.  Via 
Ennio Q. Visconti, 12/14. €4/hr. Map C/D2

Exto Cafe
Open Mon–Fri, 8:30am–8:30pm; Sat, 8:30am–6pm. 
Piazza Firenze, 255. €3/hr. Map D3

SERVICES
Disabled Travelers
The main information centers for disabled travelers are 
C.O.I.N. (Tel 0657177001; coinsociale.it), and Roma Per 
Tutti (Tel 0657177094; romapertutti.it).

Rental in Rome
Instead of being cooped up in a hotel room, why not 
opt for a spacious apartment all to yourself? Rental 
in Rome features apartments, villas, and castles 
for rent in the heart of Rome so you can experience 
the city like a local. Via Marianna Dionigi, 57. Tel 
063220068 Map D2 rentalinrome.com

Tax-Free Shopping
Non-EU residents are entitled to a VAT tax refund with 
min. purchase of €155. Ask for an invoice (fattura) or 
a Tax-free Cheque when shopping. Goods must be 
stamped by customs agent upon departure no more 
than three months after date of purchase. Stamped 
invoice must be mailed to place of purchase within four 
months of purchase.

TOURS & COURSES
InRome Cooking
This cooking school near Piazza Navona offers hands-
on cooking classes and culinary walking tours. Learn 
how to make fresh pasta, pizza, gelato, and tiramisù 
from professional chefs or wander the streets of 
Rome with gastronomic guides to discover historic 
food shops and sample the best of Roman food and 
wine. Private and group tours available. Corso del 
Rinascimento, 65. Tel 0668805375. Cel 3883646013. 
inromecooking.com

Jewish Roma
For a fascinating walking tour through the beautiful 
and history-rich streets of the Jewish Ghetto, book a 
tour with Micaela Pavoncello, a dynamic, fast-paced 
guide, fluent in multiple languages, who will enrich your 
Roman experience with knowledge, anecdotes, legends, 
and humor. Tel 3932175898. jewishroma@gmail.com 
jewishroma.com 

RomebySegway
Visit Rome on a Segway: it’s less tiring and eco-
friendly. Visit ancient wonders, marvelous churches, 
and Baroque palaces with audio/video guides. Bike 
tours also available, with guide or self-guided with 
map, programmed SatNav, audio-guide, and helmet-
mounted camera. Tel 0677591822. romebysegway.
com; info@romebysegway.com

Rome with Aly
If you’ve ever wished you could have a local tell you all 
the best places to go, things to see, and food to try 
(and even take you there), you’re in luck. Aly has lived 
in Rome for many years, and her experience in the 
gastronomic sector has made her distinctly qualified to 
offer food-based tours all around the city. Choose from 
a wide range of walking tours exploring local markets, 
authentic eateries, wine bars only the locals know, and 
much more. All tours customizable. Tel 3385289958. 
romewithaly.com; info@romewithaly.com

MEDICAL SERVICES
*Emergency health care is available free in 
all hospital emergency rooms. 

PRIVATE HOSPITALS/ENGLISH-SPEAKING 
DOCTORS

Dr. Roberto Coronelli (Dentist)
Dental surgeon and implantologist Roberto Coronelli 
will see to all your dental needs during your stay in Rome, 
from cavity fillings to prosthetics to oral surgery. The 
studio in the Termini area utilizes all the latest dental 
technologies and equipment. Open 9:30am–1:30pm and 
2:30pm–7pm. Via Castelfidardo, 8. Tel 0642013296.  
Map G2 studiodentisticorobertocoronelli.it 

Rome American Hospital
Via E. Longoni, 69. Tel 0622551. Off Map   
rah.it/english/index.htm

24-Hour Pharmacies
>Piazza Barberini, 49. Tel 064825456.
>Piazza Risorgimento, 44. Tel 063722157.
>Via Arenula, 73. Tel 0668803278.
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Via dei Bastioni, 1 (corner Via G. Vitelleschi)
Tel. +39 06 686386  
www.atlantehotels.com

ROOF TOP EXPERIENCE
“Les Etoiles” Ristorante & Terrazza

In the heart of historical Rome,
two blocks from Vatican City,
come and experience 
Roof Garden Restaurant “Les Etoiles”
and a huge panoramic Terrace Bar. 
Open every day 
from 10:00am till midnight.

Lunch and Dinner
Italian Aperitivo
Cocktails
Wines and spirits
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