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Viarid, Ilastever LU 5Y iz b 90, )
Or: Recline at one of the six outdoor tables
at landmark Sant'Eustachio Il Caffe, close to
the Pantheon. Rormmans have been coming
since 1938 for the most cracking caffeine fix
in the city. (Piazza Sant'Eustachio 82; 00 39

066 880 2048, www.santeustachioilcaffe.it.)

Linger over lunch: It's a feast for all senses,
as you gaze upon the rugged columns of
Hadrian's Temple from a table outside
Osteria dell'Ingegno near the Pantheon.
Warm zucchini flowers filled with goat's
cheese are veggie-heaven-on-a-plate.
(Piazza di Pietra 45; 00 39 066 780662.)

Or: Laze under the orange treesinthe
Borghese Gardens as you tuck in to a picnic
basket from nearby restaurant Gina. Expect
fresh sarnies, fruit salad, pudding and coffee,
all for £33. (Via San Sebastianello 7/A; 00 39
066 780251, www.ginaroma.com.)

Get anartistic 'high": The sight of the sun
flooding through the sloping glass-walled
gallery on the top floor of MAXXl is one

of the best creative fixes in Rome. It's a
dramatic spectacle, this gleaming new
modern art and architecture museum: think
two parts flying saucer, one part Spaghetti
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Adriana; 0039077 438 2733.

Go gourmet with gladiators: What a view you
get from the balcony of Rome’s new pocket-
sized eyrie, Aroma. It brings you up close and
personal with the ruins of the gladiators’
gymnasium and - handily placed just across

No grisly fate for you—just treat
zabaglione-stuffed chocolate mousse roll.
(Via Labicana 125; 00 39067 759 1380,
www.hotelgladiatori.it.)
Or: Reflect on your Roman holiday with
cla cucinaromana outdoors at cool-but-
charming Osteria del Sostegno: try spinach-
stuffed pasta with lemon and saffron, steps
from the Pantheon. (Viadelle Colonnelle 5;
www.ilsostegno.it.)
Rachel Spence

e (www.i-escape.com/daphneinn.
php) has three nights at Daphne Inn from
£220, B&B, flights extra. Airlines serving

Rome include EasyJet (www.easyjet.com)

from Bristol, Gatwick and Newcastle




