
  

 

 

 

 

 
"Giuliano Brenna has, despite being young, as they say in 
such a case, a history: at Soti's in Milano, at the Eden of 
Derflingher, in the States.   All these count in a the 
development of a chef's taste. Brenna has come to make his 
future, however, here, in the 'East Side' of Trastevere, in an 
ex-locale of South-American tendencies.  Besides his fantasy 
and ability to master particular combinations of herbs and 
meats, spices, garden vegetables and pasta, and his clearly 
visible passion for desserts and pastry, the chef has imported 
a conquest of cross-cultural roots into his work, with dishes 
with literary references (note the Proustian 'Empress's Rice', 
in first place among the desserts). The result? Pleasurable, 
fun, but for now, if one must cite a limit, a bit timid. Certain 
promised contrasts stand out more on the menu than the 
plate, but it is only the beginning....   The wine list is well 
measured, service is courteous."  


