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Restaurants Ostiense Area 

 

Eataly Piazzale 12 Ottobre 1492 800 975 880 

Porto Fluviale Via del Porto Fluviale, 22, +39 06 574 3199 

Fra diavolo (pizzeria) Via del Porto Fluviale, 7 +39 06 4008 0034 

Pizzeria Ostiense Via Ostiense, 56 +39 06 57305081 

Saulo Via Ostiense 251 +39 06 575 0461 

Angelina Via del Porto Fluviale 5F +39 06 4368 8415 

Modo Via Ostiense, 415 Roma +39 0659600781 

T-bar Via Ostiense 182/a +39 06 5740009 

Doppio Zero Via Ostiense, 68 +39 06 573 019 61 

La fraschetta di San Paolo Via Gabriello Chiabrera,128 +39 06 9451 9425 
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Restaurants Aventino/Circo Massimo Area 
 

La villetta  Viale della Piramide Cestia,53 +39 06 575 0597 

Aventina  Viale della Piramide Cestia, 9 +39 06 66594 151 

Circus  Via Luigi Petroselli, 47 +39 3480162378 

 

Restaurants Testaccio Area 
 

Felice Via Mastro Giorgio,29 +39 06 574 6800 

Flavio al veloavevodetto Via di Monte Testaccio 97 +39 06 5744194 

Lo scopettaro Lungotevere Testaccio, 7 +39 065757912 

Da bucatino Via Luca della Robbia 84/86 +39 06.5746886 

Pecorino Via Galvani, 64             +39 06 5725 0539 

L’oasi della birra Piazza Testaccio, 39 +39 06 574 6122 

 

Restaurants Center Area 
 

Da Babetta Via Margutta 1d +39 06 3211559 

Cul de Sac Piazza di Pasquino 73 +39 06 68801094 

Ristorante Il Margutta Via Margutta, 118 +39 06 321 2440 

Da Gino al Parlamento Vicolo Rosini,4 +39 06 687 3434 

La Tavernetta 48 Via degli Spagnoli, 48 +39 06 6819 2591 
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Restaurants Monti Area 
 

Maharajah Via dei Serpenti n°124 +39 06.47.47.144 

Ristorante Aroma Via Labicana, 125 +39 06 478 6580 

 
 

Restaurants Trastevere Area 
 

Tonnarello  Via della Paglia, 1/2/3 +39 06 589 2538 

Gattabuia  Via del Porto, 1 +39 06 58 48 13 

Rione 13  Via Roma Libera, 19 +39 06 581 7418 

Antica Pesa  Via Garibaldi, 18 +39 06 580 9236 

Pizzeria Ai marmi  Viale di Trastevere, 53-59 +39 06 580 0919 

Trattoria Sora Lella  Via di Ponte Quattro Capi, 16 +39 06 68.61.601 

Enzo al 29  Via dei Vascellari, 29 +39 06 5812260 

Otello  Via della Pelliccia, 47/53 +39 06 589 6848 

L’elementare  Via Benedetta 23 +39 06 589 4016 

Gensola  Piazza della Gensola, 15 +39 06 581 6312 

Osteria Da Zi Umberto  Via Marmorata, 31  +39 06 574 2683 

Osteria Le Mani in Pasta  Via dei Genovesi, 37  +39 06 5833 1660 

Ristorante Da Vittorio  Via di S. Cosimato, 14, +39 06 580 0353 

Trattoria Da Teo  Piazza dei Ponziani, 7A +39 06 581 8355 
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Some other restaurants 

Osteria Bonelli Viale Dell'Acquedotto 
Alessandrino 172-174 

+39 329 863 3077 

La Carbonara Piazza Campo De' Fiori 23 +39 06 686 4783 

Pizzeria La Montecarlo Vicolo Savelli, 13 +39  06 686 1877 

Pizzeria Da Baffetto Via del Governo Vecchio, 

114 

+39 06 686 1617 

 

Some traditional Roman dishes you should try when in Rome: 
 

1. Carbonara  
A pasta dish made with egg, cheese (Pecorino Romano), guanciale (cured pork cheek), and black pepper.  

It's  creamy and rich, with no cream added.  

2. Cacio e Pepe  

A simple yet delicious pasta made with just three ingredients: spaghetti, Pecorino Romano cheese, and black  
pepper. The cheese is melted into a creamy sauce with the pasta water.  

3. Amatriciana  

Another classic pasta dish, typically made with guanciale, tomato sauce, and Pecorino Romano cheese. It's often  
served with bucatini pasta.  

4. Gnocchi  

These soft potato dumplings are often served with a variety of sauces, including tomato sauce, pesto, or a butter  
and sage sauce.  

5. Saltimbocca alla Romana  

Thin slices of veal wrapped in prosciutto and sage, cooked in white wine. This dish is flavorful and tender. 

6. Carciofi alla Romana 

Roman-style artichokes, braised with garlic, mint, and parsley. They are a popular vegetable dish in the region.  

7. Supplì   

Fried rice balls filled with tomato sauce and mozzarella cheese. They are a popular street food and snack in  
Rome.  

8. Porchetta  

A savory, boneless pork roast that is seasoned with herbs and spices, then slow-cooked until crispy. It is often  
served in sandwiches.  

9. Pinsa Romana  

A type of flatbread that is light and airy, topped with various ingredients like tomatoes, mozzarella, and  
vegetables. It's a great alternative to traditional pizza.  

10. Tiramisu  

A famous Italian dessert made with layers of coffee-soaked ladyfingers and a creamy mixture of mascarpone 
cheese, eggs, and sugar. It's a perfect way to end your meal. 
  


