Lazio/Rowa
A cena nella magia di Trastevere

In una comice informale, piath gustosi e insoliti fanno del locale,
anche in agosto, un punto di riferimento per | buongustai della Capitale
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Alla riscoperta

della Lucania

LaZ|o/Roma A maglcal dlnner in
Trastevere. In an informal setting,
tasty and unusual dishes make this
place a point of reference for the
gourmets of the Capital, even in
August.

Its the typical Trastevere place,
informal and rustic. But the Asinocotto
reveals its true gifts in the kitchen,
whith a vast offering of of Italian
recipes, revisited with intelligence.
Among the antipasti, for example, is a
real delicacy, the skewer of shrimp
with bacon: shelled, on the skewer
alternating with tiny tomatos and
avocado, wrapped in a veil of bacon,
griled and served with a shrimp
bisque sauce.

Light and fresh the tartare of red beet: steamed and then dressed with shallots, capers, miniature pickles
and egg yolks. If you are in search of flavors of the sea, you can choose tagliatelle with shellfish,
vegetables and black olives. If you are looking for more intense flavors, you should choose the ravioli of
rabbit and foie gras, dressed with a mushroom sauce. For the second dish a plate to look for is the grouper
with bed of flat beans and clams with anise: the filet of fish is baked in the oven, the beans are sautéed
and cooked in the water of the clams, then crushed and flavored with a touch of anise liquor. Finally the
fish and shelled clams are assembled on the bed of crushed beans. For dessert, pears in vanilla with a
coconut mousse and the bavarian of caffé, a dessert that reminds one of tiramisu: a mousse of caffé

served with meringue all'italiana and sweet marscapone cheese.
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