
 
 

Dine in the Amalfi Coast 2022 
 
 
Michelin Star:  

 

• Rossellinis c/o Palazzo Avino Dining at Palazzo Avino is truly a unique experience. You can 
enjoy a candlelit dinner served in our acclaimed Rossellinis restaurant or a delicious casual 
meal at Terrazza Belvedere. New additions for the Rossellini’s are the Chef’s Table and the 
Sommelier’s Table. 

• Boutique Hotel Ristorante Don Alfonso 1890 The Iaccarino family makes their guests feel 
completely at home in this luxurious restaurant situated in the heart of Sant’Agata. Enjoy 
creative cuisine made from top-quality ingredients, some grown on the premises, in a dining 

room adorned with Vietri ceramics and decorated in eye-catching shades of pink and white. 
Don’t miss the wine cellar, housed in caves which date back to Antiquity. 

• Il Buco Simple, unfussy cuisine with a blend of traditional and modern influences, an 
excellent wine list of around 1 000 different labels, and service that manages to be efficient 
yet friendly and informal at the same time. Housed in the cellars of an old monastery in the 
heart of Sorrento, this restaurant offers gourmet dining in a homely ambience. 

• Il Faro di Capo d’Orso The cuisine evolves towards technical dishes, sometimes complex, 

experimental if not avant-garde, although often starting from local resources, from Campania 
or from the coast itself. This also implies the absence of a menu and the proposal of blind 
tasting menus, of which one can know the generic characteristics (warn of intolerances or 
preferences for the vegetable), but which leave the cook free to express his creative flair that, 
in the most successful dishes, it leaves you as admired as the landscape. 

 

Casual Dining / Drinks: 
 

• La Fontelina Italian, Mediterranean, Neapolitan cuisine 
• Tasso Among the restaurants in Sorrento, the Tasso and its exquisite Mediterranean cuisine 

are a point of reference for lovers of good food and traditional cuisine. 

• Inn Bufalito Light, simple and creative, its cuisine takes inspiration from the traditional 
Campania Region gastronomy. Its Philosophy is to use only local and fresh products, in 
particular buffalo meats and cheeses. 

• Trattoria Da Emilia Hospitality, familiarity and good food are the trump cards of Trattoria 
Emilia. The secret of its cuisine lies in fidelity to tradition without neglecting innovation. 

• Lo Smeraldino Fish is the undisputed protagonist of its kitchen. Along with shellfish and 
seafood the Chef, will offer a journey through the flavors of the local tradition and bell. 

• Lido Azzurro The Restaurant "Lido Azzurro" overlooks the suggestive and picturesque port of 
Amalfi, maritime town that had always woven together its long history with sea, fishing and 
navigation. 

• Da Gemma Italian, Seafood, Mediterranean, European cuisine 
• Trattoria Pizzeria Cumpa' Cosimo Italian, Neapolitan, Campania, Southern-Italian cuisine 
• Trattoria Da Lorenzo Italian, Seafood, Mediterranean, Neapolitan, Campania, Southern-

Italian cuisine 

 

 

https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwiIn--X6Or0AhXNgv0HHYHTCjgQ_Bd6BAgsEAM&url=http%3A%2F%2Fwww.palazzoavino.com%2F&usg=AOvVaw2zmgJRtE8X4lD3EUqpYlPI
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjdksGf6Or0AhVog_0HHafbCooQ_Bd6BAgeEAM&url=http%3A%2F%2Fwww.donalfonso.com%2F&usg=AOvVaw1QvMnI52gmlWbUNAkOXMgv
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjZ5_Wu6Or0AhVk8rsIHflWDmwQ_Bd6BAgfEAQ&url=http%3A%2F%2Fwww.ilbucoristorante.it%2F&usg=AOvVaw0-XWt17U_a2-3hOzJd3P9x
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwielJO16Or0AhUKh_0HHRQCD_wQ_Bd6BAgtEAM&url=http%3A%2F%2Fwww.ilfarodicapodorso.it%2F&usg=AOvVaw3f1mTtSel8m16WSdLgrU2N
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjbot676Or0AhVyhP0HHRaaB8sQ_Bd6BAg9EAM&url=http%3A%2F%2Fwww.fontelina-capri.com%2F&usg=AOvVaw2xAShDD-nXOUlEPGuRw2-s
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=local&cd=&cad=rja&uact=8&ved=2ahUKEwi7nJHl6Or0AhURCuwKHdMvA0wQ_Bd6BAgDEAQ&url=http%3A%2F%2Fwww.ristorantetasso.com%2F&usg=AOvVaw1c_z09Z_y-45BVJoG_XELt
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjHjbnr6Or0AhW5gf0HHQNrA4sQ_Bd6BAg6EAQ&url=https%3A%2F%2Fwww.innbufalito.it%2F&usg=AOvVaw0eq7Ty9hd1n-efuHd06H6x
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjwjdTx6Or0AhWIhP0HHb7YAaEQ_Bd6BAg4EAQ&url=http%3A%2F%2Fwww.daemilia.it%2F&usg=AOvVaw0YOhvMPR4At0is0FyZn0VC
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjI26736Or0AhXGif0HHU-gAK8Q_Bd6BAgqEAQ&url=http%3A%2F%2Fwww.ristorantelosmeraldino.it%2F&usg=AOvVaw3yjfsuDp80Fa5HOCvWnP8U
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwi7lO6D6er0AhXhgv0HHbrnD2wQ_Bd6BAg-EAQ&url=http%3A%2F%2Fwww.ristorantelidoazzurro.it%2F&usg=AOvVaw2rEGDeCcLODIk3LZ7N2z9W
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwj_ut-L6er0AhVJ8rsIHWYODgIQ_Bd6BAgwEAQ&url=http%3A%2F%2Fwww.trattoriadagemma.com%2F&usg=AOvVaw0AQvhXMRinB0xFkoq7Fu3r
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwj986aR6er0AhU0iv0HHbqyBSYQFnoECF4QAQ&url=https%3A%2F%2Fm.facebook.com%2Fprofile.php%3Fid%3D135439316529483%26__tn__%3DC-R&usg=AOvVaw3_3UXXQZjIUHXp2WVLTw-7
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwjGt_ac6er0AhUQgf0HHYnzCigQ_Bd6BAgqEAQ&url=http%3A%2F%2Fwww.trattoriadalorenzo.com%2F&usg=AOvVaw2OzHSoLKsbOmtT83AE3UM8


Gelato and Coffee: 

• Gelateria David In 2004, Mario Gargiulo took one of the most popular ice cream stores in 

Sorrento. The gelateria becomes over the years the meeting place for children, youth, and 

elderly couples, who come to enjoy the many delights offered by Mario in his ice cream. 

 

HAPPY TRAVELS! 

 

 

https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwiZ25Oj6er0AhU2iv0HHc9JDBcQFnoECAgQAQ&url=http%3A%2F%2Fwww.gelateriadavidsorrento.it%2Fen%2F&usg=AOvVaw1xXmF7_uPHOehKRqG4BHBj

