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Sometimes it can be hard to imagine what ancient life was really like – how our ancestors lived day to day, what they built and what inspired them. Rome, however, is a city that brings that ancient world vividly to life. With ruins and monuments so remarkably intact you can almost see the city as the Romans once did, its temples, forums and theatres still echo with their ambition. Walking among these structures, it’s easy to imagine the rhythm of daily life 2,000 years ago.

It is humbling to explore an ancient city that continues to thrive. It offers perspective on human nature – the drive to create, to innovate, to leave a legacy that outlives us. The artistry and craftsmanship of the ancient world still resonate: Renaissance sculptors sought to revive lost techniques from 15 centuries earlier, while the grand arches built by Roman emperors inspired those of Paris, London and New York. Even the Egyptian obelisks that rise across Rome – trophies of conquest brought home – tell of a civilization that saw itself at the centre of the world.

Rome is a city of layers, where centuries coexist in perfect harmony. Ancient ruins stand beside Baroque palaces and Renaissance churches; aqueducts that once supplied imperial baths now feed the city’s famous fountains. Art and architecture are not confined to museums – they form the very fabric of the streets.

Yet Rome is also a living, breathing city; you can enjoy handmade pasta on a quiet piazza, sip an aperitivo as the sun sets or start your morning with a perfectly pulled espresso at a neighbourhood café. And if its artistic and historical riches weren’t enough, Rome is also home to the seat of the Catholic Church. Although a separate state, the Vatican sits at the city’s heart and its presence is felt everywhere, from the grandeur of St Peter’s Basilica to the beauty of more than 900 churches throughout Rome, each filled with masterpieces of fresco, mosaic and sculpture.

To walk through Rome is to walk through time – a journey where the ancient, the sacred and the everyday exist side by side, revealing the enduring spirit of a city that has shaped the world.

Cierra x


[image: ]





Rome block by block

PART ONE

ROME BY FOOD


[image: ]




RESTAURANTS

TREATS & DESSERTS

MARKETS

CAFÉS

GELATO

BRUNCH

COFFEE

HOT CHOCOLATE

QUICK BITES

APERITIVO

BAKERIES




[image: ]




RESTAURANTS

ROME BY FOOD

Dining out in Rome is as much about atmosphere and tradition as it is about food. The city’s restaurants range from elegant dining rooms to rustic family-run trattorie, each offering a slightly different experience. A ristorante is typically more formal, whereas a trattoria is more casual and homely. There are also osterie, which historically served simple wine and food but today often blend into the trattoria style. Dinner in Rome traditionally unfolds over several courses: a full meal might begin with an antipasto (such as cured meats or bruschetta), followed by a primo (a pasta or risotto dish), then a secondo (meat or fish), often paired with contorni (vegetable sides). The meal may finish with dessert, coffee or a digestivo like grappa or limoncello. That said, many diners order just a plate of pasta or a main course and a glass of wine.
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Armando al Pantheon

Salita de’ Crescenzi 31, 00186

A family-run trattoria just steps from the Pantheon, serving Roman classics like carbonara and cacio e pepe with authenticity and refinement. Reservations are essential due to its popularity.
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La Matriciana dal 1870

Via del Viminale 44, 00184

One of Rome’s oldest trattorie, famed for bucatini all’amatriciana, carbonara and other pasta dishes. Historic and traditional, it’s a long-standing favourite among tourists and locals alike.
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La Taverna dei Fori Imperiali

Via della Madonna dei Monti 9, 00184

A welcoming spot in Monti, known for its hearty Roman cuisine with a touch of modern flair. Family-run and full of character, it’s close to the Forum.
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L’Antica Pizzeria di Trevi

Vicolo Scavolino 94, 00187

A bustling pizzeria near the Trevi Fountain offering authentic Neapolitan-style pizzas baked in a wood-fired oven. Perfect for a casual bite after sightseeing.
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Osteria da Fortunata

Multiple locations

Famous for hand-rolled pasta prepared in view of the diners. Known especially for tonnarelli cacio e pepe but you can’t go wrong. Be sure to save room for dessert.
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Pirò

Piazza Campo Marzio 13, 00186

A chic, modern seafood restaurant offering creative takes on Roman and Mediterranean cuisine.
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Ristorante La Tavernaccia da Bruno

Via Giovanni da Castel Bolognese 63, 00153

A family-run trattoria in Trastevere beloved for its wood-fired oven, which produces standout roasted meats and lasagna. Rustic, hearty and praised by locals.
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Ristorante Pancrazio dal 1922

Piazza del Biscione 92, 00186

Built above the ruins of the Theatre of Pompey, this historic restaurant serves up Roman specialities in a dramatic setting.


[image: ]


San Baylon Ristorante

Via di Ripetta 231, 00186

Located in the Palazzo Ripetta, this refined dining room offers contemporary Italian cuisine with a creative twist. Elegant and intimate, it’s ideal for a special occasion.
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Sciarra Trattoria Pizzeria

Piazza dell’Lavatore 75, 0018

Close to the Trevi Fountain, this casual trattoria serves pizza, pasta and Roman classics. It’s a convenient and relaxed option in the busy historic centre.
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Taverna Trilussa

Via del Politeama 23, 00153

An iconic Trastevere trattoria famed for its pasta, lively atmosphere and classic Roman flavours.
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Trattoria Al Gran Sasso – dal 1965

Via di Ripetta 32, 00186

This long-standing trattoria offers hearty pasta dishes and warm, traditional hospitality.
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Trattoria Da Enzo al 29

Via dei Vascellari 29, 00153

A small but legendary trattoria in Trastevere serving some of the city’s best carbonara and amatriciana. It can get busy so expect queues, but it’s worth the wait.
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Trattoria della Barchetta dal 1924

Via Giovanni Pierluigi da Palestrina 35, 00193

Historic Monti trattoria dating back to 1924. Known for its simple Roman fare, cosy atmosphere and loyal local following.
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TREATS & DESSERTS

ROME BY FOOD

Italian desserts are deeply tied to tradition, seasonality and regional pride. The city’s most iconic sweet is the maritozzi con la panna, a sweet bun filled with whipped cream, once eaten during Lent and now a beloved breakfast treat. Other classics include crostata di ricotta, a citrus and cinnamon tart, and ciambelline al vino, rustic biscuits often served with sweet dessert wine. Timeless favourites like tiramisu, cannoli and pastiera add to the repertoire. Their enduring popularity lies in the Italian love for fresh, seasonal ingredients – the ripest fruit, most fragrant nuts and richest cream. Rome’s dessert scene also reflects Italy’s history of exchange and adaptation. Today, alongside historic pasticcerie (pastry shops) serving maritozzi, millefoglie and cream-filled cornetti, you’ll find cafés offering modern twists – pistachio tiramisu, gourmet gelato and beautiful desserts that rival those of any fine-dining city.
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Casa Manfredi

Viale Aventino 91/93, 00153

An elegant café-pasticceria near the Aventine Hill, known for refined French-style pastries and perfect maritozzi with cream.
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Charlotte Pasticceria

Via Vercelli 12, 00182

A chic pastry shop offering stylish cakes and sweets, often with seasonal twists. Particularly loved for beautifully crafted cakes that are almost too pretty to eat.
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Giuliani Marrons Glacés e Cioccolatini

Via Paolo Emilio 67, 00192

A speciality shop in Prati famous for artisanal chocolates, Mont Blanc (sweetened puréed chestnuts and cream) and marrons glacé (candied chestnuts).
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Grué

Viale Regina Margherita 95/99, 00198

A modern pastry shop renowned for artistic cakes and creative desserts as well as mouthwatering cannoli and croissants.
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Mr. 100 Tiramisù

Via dei Sediari 11/12, 00186

A quirky spot near Piazza Navona offering over 100 variations of tiramisu, from classic to adventurous and everything in between.
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Pompi

Multiple locations

A Roman institution famed for their tiramisu. Their individually portioned slices come in flavours like classic coffee, strawberry and pistachio.
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Pasticceria Barberini

Piazza Benedetto Cairoli 16, 00186

A historic pasticceria in Testaccio, beloved for traditional pastries and gelato. From vibrant tortes to flavourful patisserie, there is something to satisfy every palate.
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Pasticceria Bompiani

Largo Benedetto Bompiani 8, 00147

Known for its artistic approach to pastry – especially beautifully decorated cakes. Enjoy Roman classics like ciavattone alongside beautifully crafted patisserie.
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Pasticceria Linari

Via Nicola Zabaglia 9, 00153

A Testaccio landmark famous for its maritozzi with cream. Also popular for cornetti and other breakfast pastries.
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Pasticceria Regoli

Via dello Statuto 60, 00185

A Roman institution since 1916, best known for maritozzi and cream-filled pastries.
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Two Sizes

Via del Governo Vecchio 88, 00186

A small shop near Piazza Navona specialising in five flavours of tiramisu and fresh cannoli. The feel is a bit touristy, but the desserts are incredible.
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MARKETS

ROME BY FOOD

Markets have been at the heart of Roman life for centuries, serving not only as places to shop but also as vibrant centres of community. From historic squares like Campo de’ Fiori, where stalls have traded since the Middle Ages, to modern covered spaces like Testaccio Market, they reflect the city’s devotion to fresh produce, tradition and innovation. Italians have a deep love of seasonal eating, seeking out fruit, vegetables and other foods only when they are at their best, and the markets of Rome make this connection to the land and the calendar part of everyday life. Each neighbourhood has its own hub, with distinct character, from the vast Mercato Trionfale near the Vatican to the upscale Parioli market. Wandering these lively stalls offers a window into Roman daily life and reveal the city’s enduring passion for food and flavour.
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Campagna Amica Market at Circus Maximus

Via di S. Teodoro 74, 00186

Trading days: Saturday & Sunday, 8:00–15:00

This farmers’ market focuses on seasonal produce from the nearby countryside as well as delicious cheeses, oils, baked goods and, for a quick meal, street food.
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Campo de’ Fiori Market

Piazza Campo de’ Fiori, 00186

Trading days: Monday–Saturday, 7:00–14:00

One of Rome’s oldest and most famous markets, this lively square has hosted vendors since the Middle Ages. Known for colourful produce, spices and flowers, it also caters to visitors, with pasta, limoncello and souvenirs. It can feel a bit touristy, but is small and enjoyable to walk through.
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Mercato Centrale

Via Giovanni Giolitti 36, 00185 (inside Termini Station)

Trading days: Daily, 8:00–24:00

A modern















































CAFÉS

ROME BY FOOD
















































































GELATO

ROME BY FOOD

































































































BRUNCH

ROME BY FOOD















































































COFFEE

ROME BY FOOD
















































































HOT CHOCOLATE

ROME BY FOOD










































































QUICK BITES

ROME BY FOOD
















































































APERITIVO

ROME BY FOOD




























































































BAKERIES

ROME BY FOOD











































































OEBPS/images/f0006-01.jpg





OEBPS/images/f0016-05.jpg





OEBPS/images/f0016-04.jpg






OEBPS/images/f0012-01.jpg





OEBPS/images/f0016-03.jpg






OEBPS/images/f0016-02.jpg






OEBPS/images/f0016-01.jpg






OEBPS/images/f0009-01.jpg








OEBPS/images/f0012-07.jpg






OEBPS/images/f0012-06.jpg






OEBPS/images/f0012-03.jpg





OEBPS/images/f0012-02.jpg





OEBPS/images/f0012-05.jpg





OEBPS/images/f0016-07.jpg
Lkl





OEBPS/images/f0012-04.jpg





OEBPS/images/f0016-06.jpg





OEBPS/xhtml/nav.xhtml




Contents





		Cover



		Title



		Contents



		Part One: Rome by Food



		Restaurants



		Treats & Desserts



		Markets



		Cafés



		Gelato



		Brunch



		Coffee



		Hot Chocolate



		Quick Bites



		Aperitivo



		Bakeries









		Part Two: Rome by Locals



		Centro Storico



		Campo Marzio



		Trident



		Colosseo



		Monti



		Villa Borghese



		The Vatican



		Prati



		Trastevere



		Testaccio



		Salario









		Part Three: Rome by Interest



		Ancient Rome



		Villas



		Rome with a View



		Piazzas & Fountains



		Museums



		Cycling Rome



		Spiritual Rome



		Bookshops



		Literary Rome



		Renaissance Rome



		Rome with Kids









		Part Four: Rome by Season



		Romantic Rome



		Rome in Spring



		Easter Treats



		Rome in Summer



		Rome in Autumn



		Rome in Winter



		Panettone



		Tips for Exploring Rome









		Copyright











Guide





		Cover



		Contents



		Start











OEBPS/images/f0005-01.jpg





OEBPS/images/f0005-02.jpg





OEBPS/images/cover.jpg
An illustrated guide to
ITALY’S ETERNAL CITY





OEBPS/images/pub.png





OEBPS/images/f0004-01.jpg





OEBPS/images/f0004-02.jpg





OEBPS/images/arrow-1.png
-





OEBPS/images/f0014-01.jpg





OEBPS/images/f0018-01.jpg





OEBPS/images/f0010-01.jpg





OEBPS/images/f0007-01.jpg





OEBPS/images/f0020-01.png





OEBPS/images/f0020-02.jpg





OEBPS/images/f0020-03.jpg
i







OEBPS/images/f0017-05.png





OEBPS/images/f0013-02.jpg





OEBPS/images/f0017-04.jpg





OEBPS/images/f0013-01.jpg





OEBPS/images/f0017-03.jpg





OEBPS/images/f0017-02.jpg





OEBPS/images/f0017-01.jpg





OEBPS/images/f0013-07.jpg





OEBPS/images/f0013-04.jpg





OEBPS/images/f0013-03.jpg





OEBPS/images/f0013-06.jpg





OEBPS/images/f0013-05.jpg





