GLOBAL FLAVOURS.

even a snack. The bar speaks of a different
era, yet somehow simultaneously remains
timeless. Trimani Enoteca has a lively
atmosphere and a great list of wines by the
glass, as does Ai Tre Scalini in the recently
gentrified Monti district, just behind the
Colosseum. Nearby is the wonderful
Trattoria Monti with its authentic
home-style cooking.
Romans love their seafood, so it’s
a feature across many menus. I love the
offering and ambience at the upscale
Pierluigi, where tables are set in an open
courtyard, hidden along one of the back
streets off Campo di Fiori. Its extensive
seafood menu is elegantly presented,
and combined with its smart service and
relaxed vibe, it’s the perfect place to dine
al fresco. Always full of locals with a smug
smattering of in-the-know visitors, it often
feels like we’ve gate-crashed a family
dinner. The same family also owns Obica
Mozarella Bar in Campo di Fiori, with its
fun atmosphere and cool staff. Delicious
small shared plates showcase mozzarella
di bufala from Campania – the perfect
accompaniment to a spritz as we watch
the world go by from our outdoor table.
Many family businesses boast recipes
from generations past, such as pigeon
wrapped in bacon, tripe or deep-fried
artichoke hearts. If I’m hankering for these
hearty Roman classics, then I head to
Ristorante La Botticella. Its honest,
traditional menu also includes zucchini
flowers stuffed with mozzarella and
anchovies, and pasta with house-made
Botticella sauce (wild herb red pesto).
Like coffee, gelato is also held in the
highest regard here; it’s a quintessential

Roman experience to indulge in a little
gelato every day, especially in summer,
and everyone has their favourite haunt.
My first choice is Tiberino di Gelato on
Tiberina Island. The fresh, pure fruit
flavours here are not tricked up, there are
no preservatives or thickeners added, and
– always a good sign – there’s a queue.
Another favourite is Fatamorgana,
offering another all-natural product with
more experimental flavours. Other
gelaterie of note include Gelateria
Buccianti near the Pantheon, Giolitti near
Via del Corso, or Il Gelato di San Crispino
near the Trevi Fountain – all serve up
incredible frozen treats.
I attempt to polish up on a few Italian
food terms to make navigating a menu
easier. Better still, it’s fun to engage with
the waiter and accept their expert
direction and advice. This means I get to
discover something new, whether it’s an
exciting combination of flavours or a new
favourite Italian wine variety.
Wander the streets of the Borgo district
and you’ll soon discover some of Rome’s
well-loved food shops. Franchi is similar
to a Parisian traiteur with its fabulous
display of prosciutto, salami,
regional cheeses and treats such as
truffles, caviar and foods to go.
Another specialty grocer next door
is Castroni, a culinary wonderland.
When you get to the Piazza, stop
at Caffe Rosati for an espresso
and sweet snack. Just across
the river at Trastevere, the feel
is more village-like and
bohemian, and the streets
come alive in the evenings.

This is a city with a fascinating history
etched into every facet of life and,
seemingly, every morsel of food. It’s
impossible not to have a good time in
Rome, its atmosphere is infectious, food
is taken seriously and having a good time
even more so. La dolce vita.
Join Christine Manfield on a food safari
through some of Italy’s best culinary
regions in May 2020. For more details,
head to classicsafaricompany.com.au
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CLOCKWISE: terracotta hues
on the city’s buildings;
Tiberino di Gelato; where
you can order a sampler of
artisan gelato; food-and-wine
tastings at Rimessa Roscioli;
Pierluigi Ristorante’s cellar
(inset); a piazza in Via del
Pellegrino and Via dei
Banchi Vecchi. OPPOSITE:
the Roman skyline featuring
St Peter’s Basilica in the
background (main); al fresco
dining that could easily
lead into aperitivo hour
at Pierluigi Ristorante.
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