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This weekend was our final one in 
Rome, which was very bittersweet 
for us all. After being in this city for 
a month, we have all mastered the 
complicated thing that is Roman 
Public Transportation, which gave 
us all the opportunity to go places 
on our own and discover new parts 
of Rome.

Because it was the final few days of our trip, many 
of us went shopping for gifts for family and friends, 
or got last minute treasures from our new home. 
We also all took the free day opportunities to one 
last time experience Rome’s exciting night life.



On Saturday night a group of us decided to venture 
down by the Tiber River for the summer night festi-
val/market. It was a beautiful event, with everyone 
out, lights everywhere, exciting craft tables, ven-
dors, and delicious food and drink stands. It was the 
perfect way to celebrate Rome after a day of shop-
ping and after a month of living here. The nightlife 
is very similar to the states, however families stay 
out until all hours of the night, and younger teens 
as well because of the inviting and safe atmosphere 
the city presents. I have also noticed many drinks at 
bars are the same or the bartenders speak English 
very well, which is always very nice.

As the other group, we went to the ice club which 
cost us 15 euro included thermal cape and a free 
cocktail. In addition, as the name indicates, every-
thing is made of ice. Combination of cold and hot. 
The neon light also made our “ghost” faces.



During the day, we spent more time 
on “food-tasting”, Italian asian food 
and ice cream.

Giolitti is a well-known café and pas-
try shop, and the oldest ice cream 
parlor in Rome, Italy. It was founded 
in 1890 by Giuseppe and Bernardina 
Giolitti and operates at two locations: 
via Uffici del Vicario near the Pan-
theon and in E.U.R.. It is still owned 
by the same family. The café is most 
famous for its ice cream (gelato), 
which comes in dozens of different 
flavours produced according to se-
cret recipes. The rare flavours in-
clude champagne, cassata siciliana, 
ricotta, marsala custard and rice.  

For lunch, we had Thai food in a restau-
rant called Thai Inn which is mostly sour 
and spicy food. From our asian taste, it is 
definitely a place worth to go for dinner.

California Roll,
 Sushi and Shrimp Barbicue 

For dinner, 
we had Jap-
anese food 
at Yuki. It is a 
pretty fancy 
restaurant. 
People have 
to make res-
ervation.


