
 
�

������������	�
�����������������


��������

HOTEL LORD BYRON  

“Hospitality is like a beautiful flower…it needs plenty of care.”  

 

In Rome’s exclusive Parioli quarter and 
just steps away from the prestigious Villa 
Borghese lies one of the most impressive 
members of the elite “Small Hotels of the 
World,” Hotel Lord Byron.  Once a 
patrician villa, Hotel Lord Byron sits atop 
a small hill in a charming, peaceful 
neighborhood where embassies and 
modern manors overlook the Eternal City.  

As we ascended the steps to enter this 
elegant, five-story White House, replete 
with spectacular terraces and rooms that 
open to awning-covered balconies, we 
sensed that we were about to experience 
old-world hospitality in a delightfully 
placid atmosphere.  After receiving a 

pleasant welcome and hotel introduction from the friendly staff, we noticed the comfortable book-lined waiting area 
behind the counter where stunning portrait paintings decorated the walls.   

Once in the room, however, we were treated to a Thirties-style art-deco design that featured portraits of famous 
actresses adorning our walls.  The dark wood furnishings here are highly lacquered, gleaming with round or rounded 
surfaces, round knobs, and thin cylindrical legs.  Glossy, one-foot-high dark-wood base-moulding surrounded our room 
met by a magenta carpet that gave the room a regal feeling.  These rich colors were tastefully complimented by an 
upholstered magenta headboard where the stylized HLB monogram appeared above our pillows.  The walls were 
covered with cushiony fabric, matched by floor-to-ceiling drapes of the same material, and accented by magenta 
drapery.  An off-white coffered ceiling, with indirect lighting provided a comfortable, soothing radiance from above.  
Our room offered a walk-in closet with a sensor-activated ceiling light. This area also featured a hotel safe for our use.  
Behind a gleaming, lacquered pocket door, our bathroom offered a spacious yet convenient arrangement of all the 
essentials, including an extra-large square-shaped shower head over the bath tub.   

Here we lounged in a truly elegant place, unwinding from a busy day in a beautiful setting.  Throughout the hotel we 
found numerous instances of attention to detail, ranging from crisp linens and luxurious towels throughout our suite, to 
a tasty tray of assorted candies in our room upon our welcome, to the elegant flower arrangements throughout the hotel 
and dining areas.  Our room came equipped with a large-screen wall-mounted satellite television, writing desk with wi-
fi capability and electric-powered window blinds.  Our suite opened onto two balconies, affording us a magnificent 
view of cypress and orange trees nearby along with views of some of the villas in the surrounding neighborhood. 

 

 



 
 

After a very peaceful evening of rest in our super comfortable king-size bed, we awoke to a sumptuous buffet breakfast 
served in the incomparable Sapori del Lord Byron restaurant.  Here we enjoyed homemade croissants and bread, 
gourmet preserves, natural cereals, several flavors of yogurt, a number of tasty fresh fruits, scrambled eggs, hard-boiled 
eggs, and bacon.  Also available were freshly squeezed 
Sicilian orange, grapefruit and tangerine juices along with 
Italian coffees such as creamy cappuccino and espresso.  
The Sapori is a first-class dining establishment, offering 
stylish décor where art lovers may dine in an elegant 
setting that feels as if one might be dining in the Galleria 
Borghese just down the street.  Similarly, the Il Salotto 
Lounge provides a warm yet refined atmosphere for 
leisurely relaxation or stimulating conversation.  We 
enjoyed one of our finest meals in Italy at the Sapori, a 
dining experience you should not miss whenever you are 
in the area.  Be sure to read our review in this section. 

One of the goals of our visit to Rome was to see the 
luxurious and incomparable Villa Borghese, a museum 
featuring the exquisite sculptures of Bernini along with 
masterpieces from Titian, Raphael, Cranach, Rubens, Caravaggio and others.  Though we had secured our reservations 
online beforehand, the always helpful concierge at the Hotel Lord Byron will surely help you make the necessary 
arrangements as they offered to do for us .  In any event, be sure to book your reservation for the Villa Borghese in 
advance.  Since the weather was beautiful on the day we planned to visit this world-famous museum, we opted to take a 
20-minute walk from the hotel through the lovely park.  From this, we realized our location at the Hotel Lord Byron 
provided the best of both worlds: proximity to the bustling Eternal City’s main attractions and the opportunity to relax 
in a tranquil, exclusive environment.  

For so many reasons—ideal location, private elegance, superb service, artistic ambiance, state-of-the-art amenities, and 
a world-reputed gourmet restaurant famous for its haute cuisine and delicious Italian specialties—the Hotel Lord Byron 
is sure to provide you with a timeless experience in the elegant atmosphere of a unique patrician villa. 

Hotel Lord Byron, Rome, Italy  
Via Giuseppe De Notaris, 5 - 00197 ROMA 
Telephone:  +39 06 3220 404 
Fax:   +39 06 3220 405 
www.lordbyronhotel.com 
Email:  info@lordbyronhotel.com 

 

 

 

 

 

 



 
 

SAPORI DEL LORD BYRON Restaurant 

In Italian sapori means “flavors,” and it is precisely the 
magnificent flavors of the dining experience at Sapori 
del Lord Byron that will long linger in my memory. 

First of all, however, in order to prepare oneself for a 
fabulous meal at this gourmet restaurant famous for its 
haute cuisine, one must take time to enjoy the gallery of 
paintings found within the romantic hotel milieu.  
Several original oil portraits of famous women painted 
by Northern European artists from the early twentieth 
century adorn the walls of this private, villa-like 
establishment.  Their presence seemed to lend an added 
charm and air of sophistication to our overall dining 
experience.  

Once seated at our table, we were greeted by Stefano, our head waiter who introduced himself and presented us with 
menus and descriptions of the fare we were about to enjoy.  Our chef was the talented Executive Chef Jean Luc Fruneau 
who was known for creating Italian regional specialties of the peninsula’s culinary tradition through a skillful 
combination of ingredients that utilized a variety of colors, shapes, textures and flavors.  Stefano informed us that while 
the Sapori’s chef hailed from the Nantes region of France, he married a Sicilian woman whose own regional tastes and 
proclivities influenced him toward such ingredients as pine nuts, cherry tomatoes, ricotta cheese and fresh fruits.  We 
found these elements artfully intertwined throughout several dishes. 

Our Mediterranean feast began with two appetizers.  The first was 
artichoke and black truffle stew with buffalo ricotta cheese.  While 
the term “stew” was printed on the menu, it was nothing like the 
mixed vegetable and meat stews that I had conjured in my mind.  
Rather, it was a delicately presented sliced artichoke heart with a 
side of ricotta cheese topped by an ever-so-thinly-sliced black 
truffle.  What a masterpiece of presentation!  Since my son and wife 
absolutely adore artichoke hearts, they could not stop commenting 
upon this dish.  Our second appetizer was a tiger prawn salad with 
veal “coppa” and Sicilian capers.  Our veal coppa was like 
sweetbread, a portion of meat found near the back of the head, our 
waiter informed us.  The prawns positively melted in the mouth, 
flavored in a delicate butter sauce.  After eleven days of dining 

throughout Italy, my teen-age son enthusiastically announced that these prawns were the best of all the appetizers he 
had been served.  I tended to agree. 

While we had been considering either a shiraz or a merlot to accompany our meal, our sommelier suggested a 2004 Il 
Quattro Mori, from Castel De Paolis.  The quattro mori are “four darks,” consisting of a blend of cabernet sauvignon, 
merlot, petit verdot and the sirah (shiraz) varieties.  Here was a delightful complexity of flavors that yielded an excellent 
bouquet and turned out to be one of the greatest hits of the evening.  I would love to be able to find a wine like this 
again. 

For the first course my wife chose spaghetti from Gragnano with anchovies, cod roe, pistachio and cinnamon.  This 
turned out to offer both a particular spicy flavor with a noticeable flavor of the cinnamon.  While it was not a 
combination of flavors we were particularly used to, its novelty was quite pleasant.  I ordered the salt cod and potato 
dumplings with asparagus fondue, mint and black olives.  The gnocchi (dumplings) were very small and tasty, and the 
asparagus “fondue,” actually a kind of sauce, allowed for a very subtle flavor in combination with the fish.  Had the 
portion been slightly larger, it may have sufficed quite nicely as an entrée.   



 
 

For our second course, I requested the milk and bay leaf steamed John Dory fillet (St. Peter’s fish, our waiter informed 
us) with creamy salt cod.  Beside the fillet, my “creamy salt cod” turned out to be a blended combination of potato and 
cod fish that had been boiled together, then blended and scooped onto the plate.  What a creative expression and tasty 
experience this was!  Both my wife and son chose the beef tournedos Rossini style with corn polenta.  The steaks were 
cooked to perfection and disappeared completely from the plates throughout a chorus of “oohs” and “ahhs.” We 
continued to see the traces of our chef’s Sicilian wife’s influence throughout our evening. 

Our server next directed our attention to the desserts on the menu and mentioned two he believed were the chef’s best 
creations.  Following his advice, we opted for the white 
chocolate and coconut cornets (cannoli) with passion fruit 
coulis.  The second choice was a caramel and pear millefeuille.  
Both were absolutely exquisite.  The cannoli were unforgettably 
delicate, fresh, and mouth-watering. The technique of the 
millefeuille –a thousand layers—showcased the superb talent and 
ability of our incomparable chef.  As a bonus, our accomplished 
sommelier presented a particular dessert wine even after we had 
declined an earlier invitation to order one.  He brought a 2005 
Ben Rye, by Passitodi Panthelleria, 14.5%  alcohol, from 
Donnafugata, Sicily.  He explained that half the grapes used in 
this wine are allowed to ripen nearly to the point of becoming 
raisins before they are crushed to be made into this dessert wine.  
Its sweetness, he said, would make a nice accompaniment to the 
bitterness of the chocolate.  This was simply one more 
demonstration of the service and competency we found so 
enjoyable during one of our most memorable, romantic evenings in the Eternal City.  As our final night in Rome, this 
farewell dinner made it all the more difficult to say Arrivaderci, Roma. 

The Sapori del Lord Byron restaurant is on the ground floor of the Hotel Lord Byron ,  
located at Via Giuseppe De Notaris, 5 -00197 Roma.  Tel. +39 063220404  
Email is info@lordbyronhotel.com.   
Website is www.lordbyronhotel.com 

Be sure to see our review of the Hotel Lord Byron , a truly elegant, hotel experience for those who would enjoy the 
privacy, intimacy and patrician-villa environment of one of the Leading Hotels of the World.  Here you’ll find the best 
of two worlds, consisting of close access to Rome’s main attractions as well as the quiet, unhurried seclusion found in a 
private manor. 

Peter Bogdanov 


