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: - Inthe1960s, billionaire Prince Karim Aga Khan

cherry- p;aked Sardinia’s north coast as an unadorned hideaway for

' the fashioniable society of his day. Nowadays, the northside of the

Jisland is fairly developed, and standing in the middle of Palau's built-

up seafront, one m:ght find it hard to see why the Emerald Coast is 50

: notabke The real magie to this region comes on a plate, and the best

| plates on the narth coast—a long with its best views—can be had ata

simple {imestane building overtoaking the Maddalena archipelago,

L a Gritta’s cuisine makes the most of the istand’s sea bounty {all the

[ fish s hook-and-tine caught) and of produce from istand farms—plus

i there's homemade hread, pasta, and gelato. The owners, brothers

Beniamino and Paolo D'Amare, opened the restaurant more than two

decades ago with Paclo cooking and Beniaming selecting the wines,

In 2007 Beniamino's daughter Simona and her partner Roberto took

over, adding flashes of the avant-garde to uncomplicated otd-world

flavors, www.ristorantelagritta.it At Sorrento’s

Bellevue Syrene hotel, restavrant Il Pinois set ona terrace

that's practically sliding into Italy's Bay of Naples. Diners bask

in the candlelight while an ethereal Mcunt Vesuvias loums in.

the distance. bellevue.it
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