DINNER ASHORE

Sardinia - Summer 2026

CALA DI VOLPE BAY - PORTO CERVO
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Le Grand, Hotel Cala di Volpe
Mediterranean seafood - chef Maurizio Locatelli; children’s dining room 19:00-20:30
Dinner 20:00-23:00 - smart casual, no shorts - 3+ only - hotel dock - 16 Apr — 31 Oct

Matsubhisa, Hotel Cala di Volpe
Japanese cuisine, Nobu style - the former Bar Pontile of James Bond fame
Dinner 20:00-00:00 (peak shifts 20 & 22) - smart casual, no shorts - hotel dock - 1 May - 25 Sep

Beefbar, Hotel Cala di Volpe

The best cuts of meat and refined street food by Riccardo Giraudi
Dinner 20:00-00:00 (peak shifts 20 & 22) - smart casual, no shorts - hotel dock - 8 May - 25 Sep

PEVERO BAY - PORTO CERVO
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Langosteria — Old Port, Porto Cervo
Mediterranean seafood fine dining - Porto Cervo’s only pieds-dans-l'eau terrace
Dinner 20:00-23:00 (peak shifts 20 & 22) - smart casual, no shorts - restaurant dock - 20 Jun - 16 Oct



https://www.marriott.com/en-us/dining/restaurant-bar/olblc-hotel-cala-di-volpe-a-luxury-collection-hotel-costa-smeralda/5956262-le-grand.mi
https://www.marriott.com/en-us/dining/restaurant-bar/olblc-hotel-cala-di-volpe-a-luxury-collection-hotel-costa-smeralda/6537936-matsuhisa-at-cala-di-volpe.mi
https://beefbar.com/cala-di-volpe/
https://www.langosteria.com/en/langosteria-porto-cervo
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Zuma — Old Port, Porto Cervo
Contemporary Japanese, izakaya style - Cervo Tennis Club, marina views
Dinner 19:30-23:30 (peak shifts 20 & 22) - smart casual, no shorts - fuel dock - 22 May - 20 Sep

Novikov — Old Port, Porto Cervo
Asian fusion with Sardinian flavours - private terrace over the bay
Dinner 20:00-00:00 (peak shifts 20 & 22) - smart casual, no shorts - dock Porto Cervo - 30 May - 30 Sep

Pedri Garden — Old Port, Porto Cervo
Modern Italian - romantic garden on the Promenade du Port
Dinner 19:00-23:00 (peak shifts 20 & 22) - smart casual - fuel dock - 25 Apr - 5 Oct

ConFusion — Old Port, Porto Cervo
Chef Italo Bassi’s Grande Cucina - 1 Michelin star - eno-gastro-hedonism
Dinner 19:00-01:00 - smart casual - fuel dock - 23 Apr - 5 Oct

El Portenio — Old Port, Porto Cervo
Argentine steakhouse - premium cuts, Argentine and international wines
Dinner 19:00-02:00 - smart casual - no pets - fuel dock - 29 May - 15 Sep

Frati Rossi — Pantogia, Porto Cervo
Home-style seafood tradition - terrace from the Gulf of Pevero to Tavolara
Dinner 19:30-00:00 - smart casual - fuel dock - open all year, closed Mondays off-peak

Fuoco Sacro, Petra Segreta — San Pantaleo

1 Michelin star - Bergeretto & Menditto, menu with Enrico Bartolini’s team
Dinner 19:30-23:00, Sun lunch 13:00-14:30 - casual chic, closed shoes - 12+ only - 1 May - 31 Oct

Giagoni in Piazza — San Pantaleo
Gallurese tradition revisited - stone house on the church square
Dinner 19:30-23:30 (peak shifts 19:30 & 22) - casual - 25 Mar - 30 Sep

Mizuna — San Pantaleo
Japanese fusion by chef Luigi Annunziata - sushi to robatayaki and ramen
Dinner 19:00-22:30, closed Tuesdays - casual - no pets - 3 Apr — 30 Sep

Agave — San Pantaleo

Mindful modern Sardinian - seasonal and local, beneath the village peaks
Dinner 19:30-22:30 - smart casual - 28 May - 30 Sep

Ulia, Cascioni Eco Retreat — Arzachena

Sardinian & Gallurese estate produce by Michelin-starred Salvatore Camedda
Lunch 12:00-14:30 - dinner 19:30-22:30 - casual - 1 May - 25 Oct



https://www.zumarestaurant.com/en/porto-cervo
https://www.marriott.com/en-us/dining/restaurant-bar/olbsi-cervo-hotel-costa-smeralda-resort/6522682-novikov-porto-cervo.mi
https://www.pedriportocervo.com/
https://www.confusion-restaurant.com/en/
https://www.elporteno.it/en/
https://www.fratirossi.it/
https://www.petrasegretaresort.com/en/dining/fuoco-sacro/
https://www.ristorantegiagoni.it/
https://mizuna.it/
https://www.agavesanpantaleo.com/
https://www.cascioni.com/en/ulia-restaurant/
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PITRIZZA BAY - PORTO CERVO
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Buoys: Poltu Quatu Mooring

Tanit — Marina Poltu Quatu
Seafood fine dining by Michelin-starred chef Andrea Berton, at the new W Sardinia
Dinner 20:00-22:30 - smart casual - 3+ only, no pets - fuel dock Poltu Quatu - 1 May - 16 Sep

CouCou Sardinia — Marina Poltu Quatu

French-Mediterranean rooftop - 360° panorama, dancing and cocktails
Dinner 19:00-00:00 (peak shifts 19 & 22) - smart casual - fuel dock Poltu Quatu - 15 Jun (TBC) - 20 Sep

The Grill, Hotel Pitrizza — Porto Cervo
Sardinian classics and fish grilled over the fire, overlooking the pool
Dinner 19:30-22:30 - smart casual - no pets - hotel dock - 29 May - 27 Sep

GULF OF ARZACHENA
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Buoys: Phi Beach - Baja Sardinia

Casa Scogliera — Capo d’Orso, Palau
Mediterranean, traditional - sea-access only, terrace beneath the lighthouse
Service 12:30-19:00 - casual - lighthouse dock - 1Jul - 5 Sep

Ritual Le Terrazze — Baja Sardinia
Mediterranean fine dining - cocktails & dinner carved into the granite castle
Dinner 19:30-02:00 (peak shifts 19:30 & 22) - smart casual - 15+ only - dock Cala Bitta - 28 May - 13 Sep

Capogiro, 7Pines — Baja Sardinia
Mediterranean fine dining - 1 Michelin star 2026 - Chef Pasquale D’Ambrosio
Dinner 19:00-22:30 - smart casual - hotel dock - 1 May - 5 Oct

Cone Club, 7Pines — Baja Sardinia
Beachside seafood & Mediterranean dishes, cabanas and chilled DJ sets
Service 12:00-00:00 - casual - Cone Club dock - 11 Jun - 18 Sep



https://www.poltuquatu.com/en/dining-drinks/tanit/
https://coucou-sardinia.com/
https://www.hotelpitrizza.com/en/the-grill-restaurant/
https://casascogliera.com/
https://ritual.it/en/le-terrazze-ritual/
https://7pines-sardinia.com/en/dining/capogiro
https://cone-club.com/en/home
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Luciano’s (Phi Beach) — Baja Sardinia
Contemporary Italian - renewed dining concept on the Phi Beach rocks
Dinner 19:30-00:00 (peak shifts 19:30 & 21:45) - casual - dock Phi Beach - 23 May (TBC) - 5 Sep

Nammos — Baja Sardinia
Mediterranean seafood - barefoot glamour and world-class music at Phi Beach
Dinner 19:30-01:00 (peak shifts 19:30 & 21:45) - casual - dock Phi Beach - 5 Jun - 5 Sep

Rocca Beach — Baja Sardinia
Sardinian seafood - choose from the fish display or the aquarium
Service 12:00-00:00 - smart casual - dock or tender service - 23 Apr - 5 Oct

Agriturismo Zabe — Sant’Antonio
Traditional Gallurese farm cooking - home-grown, a hidden gem worth the drive
Dinner 19:30-22:30 - casual - by car only - 1Jul - 15 Sep

Lu Stazzu — Arzachena
Suckling pig and roasts in a restored stazzu among olives and junipers
Dinner 19:00-23:00 - casual - dock Cannigione - 15 Apr - 25 Oct

Agriturismo La Colti — Cannigione

Farm-to-table Gallurese tradition - piglets over the fire, cooking classes
Dinner 19:30-22:30 - casual - dock Cannigione - 1 May - 25 Oct

PALAU BAY
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Guest dock at Palau Harbour
La Gritta — Palau

Mediterranean seafood fine dining - thirty years of chef Roberto Piero
Lunch 12:30-14:30 - dinner 19:30-00:00 - casual - 18 Apr - 25 Sep



https://phibeach.com/pages/lucianos
https://phibeach.com/pages/nammosbajasardinia
https://www.roccabeachexperience.com/en-gb/the-restaurant
https://www.agriturismozabe.it/
https://www.ristorantelustazzu.com/
https://www.lacolti.it/en/
https://www.ristorantelagritta.com/eng/info.html
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LA LICCIOLA BAY - SANTA TERESA
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Guest dock at Santa Teresa Harbour

Millo — Santa Teresa
Simple, seasonal Mediterranean seafood - Michelin Guide selected
Lunch 12:30-14:30 - dinner 19:00-23:00 - casual - 14 May - 25 Sep

Restaurant names are clickable links - details per 2026 season listings - ask your crew for tender & reservations

S/Y MYMLAN I - Privilége Signature 580 - with the compliments of Captain Sam & Chef Zina



https://www.milloristorante.it/

