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TRASTEVERE SCOPRE | Let us be frank. If you want to eat well it's better not to start

N ., outin Trastevere, a neighborhood with a high density of
Lﬂi. (U{ I\fjx Dl OU;\UT*J\ restaurants but low quality per-square-meter. This said
without offense to the "hosts of Trastevere" who, in the great
majority of cases, think themselves great - indeed - the
greatest. For this reason when one discovers a restaurant
where the quality of the cuisine is the most important element
in the scale of merit, one gets enthusiastic. Let us take, for
example, the Asinocotto, a restaurant in Via dei Vascellari,
that is on the "right bank" of Trastevere, that part near Porta
Portese. It's a locale managed by a group of young fellows
headed up by Giuliano Brenna, who has worked in the
kitchen at Soti's in Milan and at the Terrazza dell'Eden in
Rome, who has loads of enthusiasm and believes that quality
is the only measure with which a restaurant is made, every
day and on every plate. At the Asinocotto you can eat fish
and also meat and so you can begin with the smoked tuna or
with a salad of rabbit and olives or even sea bass and
radicchio marinated with thyme, or shrimps Carpione. Then
for a primo one can try "trofie" with swordfish and pesto or
tagliolini with sardines and flowers of zucchini or whole grain
pasta with ragu of mutton and pecorino cheese. For the
second course, swordfish steak with shallots and capers or
salmon in Riesling with leeks, or - and here in dances the
meat - sliced beef in balsamic vinegar or filet mignon
"Robespierre". On the dessert list you can choose the terrine
of chocolate and pistacchio or strawberry bavarian and, if one
wants to "play", order the right wine (served by the glass)
which goes with the dessert. The restaurant has a beautiful
wine list with a choice of labels which indicates good taste
and the desire to create an identity for the locale. From 5:00
PM until midnight the lower floor functions as a wine bar,
where you can enjoy aperitifs, cheeses, wines, desserts and

a TRASTEVERE DISCOVERS QUALITY CUISINE, by
Stefano Bonilli.

Ganct gt L e various appetizers. Service is courteous and the prices are
Asiwoeotlo, via dei Voscellard, 18 1e H H . H H
16.3H080 5 e Tunedt aperio s o, ADSOIUtENlY interesting; you will spend about 50,000 Lire, plus
varte di credito: AE, Csh Visa wine. It is a locale which ought to stimulate the competition

and the clientele: for the competition to improve their offerings
with a direct benefit for us clients - that is the community - and
for the customers to refine their palates, avoiding visits to
"tourist traps".



