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Two Italian envoys to Lebanon explain 
what to eat and where to go for the best of 
la cucina romana

Can you name a couple of traditional 
Roman dishes that you love to eat?
Roman cuisine is very simple, not elaborate 
but quite tasty. My favorite Roman dishes are 
bucatini all’amatriciana and carciofi alla giudia.

Bucatini is a variety of long pasta typical from 
Rome. The noodles are thicker than spaghetti, 
and in the center they have a small hole (buco 
in Italian, from where the name of the pasta 
comes). Amatriciana is a sauce made with 
guanciale (pork cheek), a dash of crushed chili 
pepper, a splash of white wine, and pecorino 
cheese. Some cooks also add tomatoes. 

Artichokes are very popular in Rome. Carciofi 
alla giudia, meaning “Jewish artichokes,” is a 
recipe from Rome’s ancient Jewish community. 
The artichokes are fried until they become crispy.

Which restaurants would you 
recommend for a typical Roman meal?
It is very difficult to answer this question. 
There are so many places where you can eat 

Known in Italy as “Il Principe” (the Prince), 
Giuseppe Giannini is a former star of the 
A.S. Roma and Italian national football 
teams. Currently on assignment in Beirut as 
the coach of the Lebanese national team, 
Giannini reminisces about his favorite flavors 
from Rome.

Raised in the Castelli Romani, a clutch of 
small towns, castles and lakes just southeast 
of Rome, Giannini grew up on a traditional 
Italian diet of spaghetti and fettuccine, and 
these foods continue to be what he eats most. 
Another favorite is spezzatino - a hearty beef 
stew cooked with white wine, prosciutto and 
rosemary. “I am always very glad to eat it. It’s 
a very flavorful dish that should be eaten with 
lots of bread.”

good Roman food. My only advice is to avoid 
restaurants frequented only by tourists: you risk 
eating badly and spending far too much. In any 
case, one of my favorites is Hostaria al 31 (Via 
delle Carrozze 31), just off Piazza di Spagna. It’s 
a very small trattoria run for more than thirty 
years by two cousins, who came to Rome from 
Umbria: Angelo (who serves at the tables) and 
Umberto (in the kitchen). When artichokes are 
in season, they serve scrumptious carciofi alla 
giudia. 

For bucatini all’amatriciana, try Pierluigi, 
(Piazza de’ Ricci 144), located just off Piazza 
Farnese and Campo de’ Fiori.

Which restaurant in Rome would you 
recommend for a special occasion?
For a special occasion, I would recommend a 
fairly new restaurant, Molto (Viale Parioli 122), 
which has a modern interior design, a good 
selection of wines, and a fresh interpretation of 
Italian cuisine. If you are fond of fish, try Il San 
Lorenzo (Via dei Chiavari 4), off Piazza Farnese 
– raw fish starters and spaghetti with sea 
urchins are just a couple of the specialties here. 
Both for meat and fish, try Tullio (Via San Nicola 
Tolentino 26), a restaurant just off Vvia Veneto 
that is frequented by many politicians. 

For home-style dishes like these, Giannini 
recommends La Taverna dello Spuntino 
(tavernadellospuntino.com). Located in the 
village of Grottaferrata in the Castelli Romani, 
this atmospheric restaurant sets its tables 
before a warm fire on cool days, and legs of 
prosciutto dangle from the ceiling. La Taverna is 
perfect for a cozy meal on a day trip to escape 
the crowds of Rome. Those too comfortable to 
head back to the city after a satiating meal can 
book a room at the Taverna’s adjacent hotel.

Back in the heart of Rome, Giannini suggests 
dinner at Assunta Madre (assuntamadre.com) 
near Campo de’ Fiori. “It’s been open for many 
years, and it’s famous for its fish – as well as 
for the people who go there,” he says. Seafood 
is the specialty, with a wide selection ranging 
from tagliolini pasta with crayfish to calamari 
risotto. Take your camera - Sylvester Stallone, 
Morgan Freeman, Al Pacino and Francesco 
Totti are just a few of the stars that have been 
spotted here.

“In the center of Rome, there is also a 
restaurant called Ginger (ginger.roma.it) that 
has been very fashionable for the past two or 
three years. It’s always filled with lots of young 
people – and the not-so-young too,” adds 
Giannini. Part deli and part restaurant, both 
the atmosphere and the cuisine at Ginger are 
modern and light. Innovative dishes, such as 
terrine of anchovies and quinoa salad, are on 
the menu alongside more traditional ones, like 
braised beef cheek and pasta alla carbonara 
(with eggs and bacon). Its location near the 
Spanish Steps makes Ginger perfect for a break 
while shopping the posh stores of Via Condotti. 

Buon Appetito!
Ginger

Pierluigi
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Can you tell us about one of the 
restaurants that you look forward to 
dining at when you get back to Rome?
When I go back to Rome and I am looking for an 
unpretentious but nice place, I often go to La 
Pariolina (Viale Parioli 93), not far from where 
I live, in the Parioli neighborhood. It is mainly 
a pizzeria and there are so many variations: 
pizza with mozzarella cheese, zucchini flowers 
and anchovies, or pizza with pachino tomatoes, 
buffalo mozzarella and masses of fresh basil. 
Pizza can be either typically Roman thin crust, 
or thick crusted - the traditional Neapolitan 
style. All are delicious.

A visit to Italy wouldn’t be complete 
without a cup or cone of its famous gelato. 
Giannini’s favorite ice cream is found 
at Pasqualotto (pasqualotto1925.it), a 
historical gem in the Castelli Romani, in 
the village of Marino. Back in the heart of 
Rome, not far from the Pantheon, Giannini 
suggests Giolitti (giolitti.it), an institution 
since 1900, while H.E. Giuseppe Morabito 
recommends GROM (grom.it) with seven 
locations in Rome, the relative newcomer 
is committed to making ice cream “the 
old-fashioned way.”

After four and a half years of service, Italy’s 
Ambassador to Lebanon H.E. Giuseppe 
Morabito is winding up his time here. Taste 
& Flavors caught up with this Roman born 
and bred diplomat prior to his departure, 
to get his take on Rome’s best dishes and 
dining out.

  La Taverna    
  dello Spuntino

La Pariolina

Hostaria al 31

Assunta Madre

Gelato picks
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00100 Pizza for the best slice of 
pizza on the go.  
Via Giovanni Branca 
00100pizza.com

Gelateria del Teatro best 
gelateria with unusual flavors. 
Via di San Simone
+39 06 4547 4880

Al Settimo Gelo best gelato with 
unique flavors. Via Vodice 
+39 06 3725567

Caffe Sciascia best iced coffee. 
Via Fabio Massimo 
+39 06 4547 4880

Antico Forno Roscioli best 
bakery, go for breakfast.  
Via dei Chiavari
+39 06 686 4045

Sora Lella casual historical 
restaurant.  
Via Ponte Quattro 
+39 333 6861601

La Pergola formal fine dining. 
Rome Cavalieri Hotel.  
Via Alberto Cadlolo 
+39 06 35091

Sapore di Mare seafood Italian. 
Via Del Pie di Marmo
+39 06 6780968

Roscioli Bar/Bistro/Deli.  
Via dei Giubbonari
+39 06 6875287

Trattoria Da Marcello amazing 
typical food.  
Via dei Campani
+39 068889335 

Trilussa Taverna Roman pastas. 
Via del Politeama
+39 06 5818918

Favorites
The best of Rome 
by Mario Jr. 
Haddad, owner of 
Mario e Mario, 
Italian restaurant, 
Mar Mikhael 

•	150 to 180g veal cutlet
•	50g potatoes
•	3 rosemary sprigs
•	3 to 4 garlic cloves
•	3 tbsp olive oil
•	Salt & pepper to taste

InGReDIenTS PRePARATIon

Costoletta di vitello alla griglia 
con patate cotte al forno saporite 
d'aglio e rosmarino 

By Mario e Mario, Mar Mikhael 

Serves 1 
Prep/cooking 40 mins

Marinate the veal cutlet with salt, pepper and 
olive oil and sear it on a hot grill, grilled to 
medium rare.

Cut the potatoes into cubes marinated with 
salt and pepper, olive oil, rosemary and whole 
garlic. Place the potatoes in the oven for about 
15 minutes, until they acquire a golden color. 
Place the veal cutlet on top of the potatoes 
and bake together in the oven for about 20 
minutes. Drizzle Extra Virgin olive oil on top 
and serve. 
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Antico Forno Roscioli

Sora Lella 

La Pergola

Trilussa Taverna

Gelateria del Teatro 

00100 Pizza

Veal chop grilled with baked potatoes garlic 
and rosemary

A NEW IDEA OF TRAVEL.
Our new business cabins have been designed to ensure comfort and well-being throughout your flight.  
The French art of hospitality was our inspiration. From now on your Air France seat serves as an office, 
restaurant, entertainment lounge and bedroom.

You decide how to use the cabin to meet your needs. The attentive staff will be there to 
relax and pamper you with a warm welcome, quality service and little details throughout 
your flight.

Your business seat transforms into a full bed to ensure a good night’s rest. The  
surrounding space is uniquely designed to keep your personal effects close at  
hand while providing privacy and direct aisle access. A variety of custom enter-
tainment programming is updated monthly on 16-inch HD touchscreens.

NEW BUSINESS CLASS SEAT 
REVOLUTIONARY COMFORT

AIRFRANCE.COM.LB

Award winning
 chefs in flight

France is about gastronomy 
and fine wines. Our rotating 

team of the finest French chefs  
will keep you delighted with great 

classics from every region of France 
and a wide variety of wine and 

Champagne.

Zen Air France lounges
The spirit of Air France extends to our lounges, 

where you’ll receive a warm welcome in a calming 
atmosphere.  Per use a wide variety of international 

publications and enjoy a snack while you wait. For those 
departing from Paris, relaxing Clarins spa treatments 

await.

SkyPriority, enjoy priority at the airport
Direct access ensuring priority at every step of your 

journey: Priority check-in, boarding, departure and 
luggage access.  

Rendez-vous in Paris
Before you set out again on one of a thousand possible 

destinations with our SkyTeam partners, why not 
make the most of your stopover in Paris? Monuments, 

museums and gardens. All of France is here for your 
enjoyment!

Gradually installed on long-haul flight on a part of Boeing 777 fleet as of June 2014.


