
S U G G E S T E D  R E S T A U R A N T S
F O R T E  V I L L A G E  



L U N C H

P I Z Z E R I A

Forte V i l lage 's  P izzer iaoffers  a l l  the joy  and casua lness  of  a  great

p izza with  trad it iona l  and natura l  ingred ients .  To complete the

menù,  there are  other  typ ica l  I ta l ian  d ishes such as  the Caprese d i

Bufa la ,  made with  buffa lo  mi lk  cheese ,  fresh ly  s l i ced co ld  meats

and a  wide se lect ion of  fresh sa lads .  

I T A L I A N  C U I S I N E

D L U N C H

P I Z Z A S  &  S A L A D S

C H I L D R E N ' S  R E S T A U R A N T

A menù des igned to  sat isfy  even the smal lest  guests .  Qua l i ty

food and fun in  th is  restaurant  des igned espec ia l ly  for  ch i ldren .

A wide range of  d ishes to  sat isfy  the pa lates  of  a l l  the young

guests  at  Forte  V i l lage and a  se lect ion of  homogenized food for

bab ies .

M E D I T E R R A N E A N  C U I S I N E

D I N N E R

P I Z Z A ,  P A S T A ,  C H I P S  A N D  V E G E T A B L E S

C H A F F E U R  S E R V I C E  N E E D E D

C H A F F E U R  S E R V I C E  N E E D E D

A superb seafood restaurant  over look ing the sea .  Fresh ly  gr i l led

f ish  served with  a  se lect ion of  sa lad ,  pasta ,  f resh fru i t  and

homemade icecream.

M E D I T E R R A N E A N  C U I S I N E

L U N C H

C H A F F E U R  S E R V I C E  N E E D E D

G R I L L E D  F I S H  

B E A C H C O M B E R  B Y  H E I N Z  B E C K



D I N N E R

H E I N Z  B E C K  

Forte V i l lage offers  a  cho ice  of  restaurants  where you can en joy

f ine I ta l ian  and wor ld  cu is ine .  He inz Beck br ings h is  Miche l in  star

f lavour  to  Forte  V i l lage .  The cu l inary  p ioneer  and three Miche l in

starred Chef ,  i s  at  Forte  V i l lage to  de l ight  guests '  pa lettes!

W O R L D  C U I S I N E

D I N N E R

I T A L I A N  &  W O R L D  C U I S I N E

L A  T E R R A Z Z A  S A N  D O M E N I C O

Chef  Mass imi l iano Masc ia ,  of  San Domenico d i  Imola ,  br ings the

exce l lence of  Romagna cu is ine  to  Forte  V i l lage .  The menù wi l l  be

enr iched with  summer d ishes des igned to  take advantage of  the

seasona l i ty  of  the raw ingred ients  and prox imity  to  the sea .

M E D I T E R R A N E A N  C U I S I N E

D I N N E R

R O M A G N A  C U I S I N E

C H A F F E U R  S E R V I C E  N E E D E D

C H A F F E U R  S E R V I C E  N E E D E D

Danish Chef  Br ian Bo jsen br ings Wi ld  Scand inav ian BBQ to Forte V i l lage!

An insp i r ing fus ion of  f inest  qua l i ty  products ,  f resh ,  loca l  ingred ients

and h is  authent ic ,  untamed Scandinav ian Cu is ine – fee l ing the e lements ,

tast ing the f lavours ,  embrac ing the respect  for  nature – a l l  prepared to

perfect ion on open f i re  at  our  Forte  Bay terrace restaurant !

S C A N D I N A V I A N  C U I S I N E

D I N N E R

C H A F F E U R  S E R V I C E  N E E D E D

B B Q

W I L D  S C A N D I N A V I A N  B B Q



D I N N E R

B E L V E D E R E

The gourmet restaurant  Be lvedere ,  i s  located on a  fabu lous

terrace over look ing the park .  The Chef  serves trad it iona l  I ta l ian

and Sard in ian d ishes enhanced with  a  touch of  creat iv i ty  and

insp ired by the rec ipes  of  h is  grandmother  Carmela .

M E D I T E R R A N E A N  C U I S I N E

D I N N E R

S P E C I A L T Y :
I T A L I A N  &  S A R D I N I A N

L E  D U N E

Le Dune is  a  soph ist icated à  la  carte  restaurant  from which you

can admire  the Mediterranean Sea whi le  savour ing trad it iona l

I ta l ian  d ishes ,  rev is i ted accord ing to  the most  modern

gastronomic  trends .

M E D I T E R R A N E A N  C U I S I N E

D I N N E R

I T A L I A N  C U I S I N E

C H A F F E U R  S E R V I C E  N E E D E D

C H A F F E U R  S E R V I C E  N E E D E D

I f  we may say so ,  i t  i s  one he l l  of  a  restaurant :  that ’s  the

remarkab le  He l l ’s  K itchen ,  another  fantast ic  wor ld  f i rst  to  add to

Forte V i l lage ’s  l i st  of  records .

M E D I T E R R A N E A N  C U I S I N E

D I N N E R

C H A F F E U R  S E R V I C E  N E E D E D

F I S H  &  M E A T

H E L L ' S  K I T C H E N



D I N N E R

R I S T O R A N T E  S A R D O

Sard in ia  boasts  one of  the most  var ied and f lavourfu l  gastronomic

cu ltures  of  I ta ly ,  a  rea l  melt ing pot  of  var ied h istor ies  and

cu ltures .  At  R istorante Sardo you can taste loca l  pasta  d ishes ,

meats ,  vegetab les  and loca l  cheeses ,  desserts  and wines from the

reg ion .

M E D I T E R R A N E A N  C U I S I N E

D I N N E R

S A R D I N I A N  C U I S I N E

R I S T O R A N T E  B R A S I L I A N O

In  th is  restaurant ,  w ith  i ts  fresh and re laxed atmosphere you can

en joy  de l ic ious  meats  sp it  roasted over  a  charcoa l  gr i l l .

B R A S I L I A N  C U I S I N E

D I N N E R

G R I L L E D  M E A T

C H A F F E U R  S E R V I C E  N E E D E D

C H A F F E U R  S E R V I C E  N E E D E D

With a  magnif icent  v iew over  the Oas is  poo l ,  th is  restaurant  is  run

by Chef  Rocco Iannone .  An enchant ing loca le ,  where you can

red iscover  the best  trad it iona l  I ta l ian  cu is ine .

M E D I T E R R A N E A N  C U I S I N E

D I N N E R

C H A F F E U R  S E R V I C E  N E E D E D

I T A L I A N  C U I S I N E

D A  R O C C O  I A N N O N E



N A  S O U T H  S A R D I N I A

+39  070 70 50 220 -

cag l iar i@nayacht .com

W W W . N A Y A C H T . C O M


