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				About the Author

				Nicky Swallow was born in London but has lived in Florence since the early 1980s when she spent several  years playing the viola in the opera house there. She started writing about her travel experiences in Florence and Tuscany in the mid '90s and since then has traveled extensively throughout Italy, but she has always had a soft spot for the south, especially Campania. She wrote the Day by Day guide to Naples and the Amalfi Coast for Frommer's in 2010 and writes regularly for magazines and websites about Italy and all things Italian. Downtime is spent with her photographer partner Gianluca Moggi (who shot the photos for this guide) in their olive grove just outside Florence. 

				Frommer’s Star Ratings, Icons & Abbreviations

				Every hotel, restaurant, and attraction listing in this guide has been ranked for quality, value, service, amenities, and special features using a star-rating system. In country, state, and regional guides, we also rate towns and regions to help you narrow down your choices and budget your time accordingly. Hotels and restaurants are rated on a scale of zero (recommended) to three stars (exceptional). Attractions, shopping, nightlife, towns, and regions are rated according to the following scale: zero stars (recommended), one star (highly recommended), two stars (very highly recommended), and three stars (must-see).

				In addition to the star-rating system, we also use seven feature icons that point you to the great deals, in-the-know advice, and unique experiences that separate travelers from tourists. Throughout the book, look for:

				[image: Finds_RedText.eps]	special finds—those places only insiders know about

				[image: FunFact_RedText.eps]	fun facts—details that make travelers more informed and their trips more fun

				[image: Kids_RedText.eps]	kids—best bets for kids and advice for the whole family

				[image: Moments_RedText.eps]	special moments—those experiences that memories are made of

				[image: Overrated_FMicon.eps]	overrated—places or experiences not worth your time or money

				[image: Tips_FMicon.eps]	insider tips—great ways to save time and money

				[image: Value_RedText.eps]	great values—where to get the best deals

				The following abbreviations are used for credit cards:

				AE American Express	DISC Discover	V Visa

				DC Diners Club	MC MasterCard

			

			
		

	
		
			
				Naples

				Naples is arguably Italy’s most vibrant city, and in spite of continuing problems with garbage dis­posal and crime, it continues to attract visitors for its world-class sights, its natural setting, its food, and its sheer energy. Noisy, chaotic, traffic-clogged, and at presstime, dirty, Napoli is also cultured, fascinating, and charming, but if it all becomes too much, you can easily escape to the islands for some calming sea air.

				Things to Do The city and its surrounds boast an extraordinary wealth of artistic treasures that span millennia. The remains of the Greek and Roman colonies of Neapolis, the baroque splendor of the Palazzo Reale, and the lively contemporary art scene: culture buffs will be kept busy for weeks. Nearby are some of the world’s greatest archaeological sites, while the magnificent natural beauty of Vesuvius, the Bay of Naples, Capri, and Ischia makes a perfect contrast to the more intellectual attractions. 

				Shopping In Naples, chic designer stores supply fashionistas with the latest styles, independent boutiques provide something a little more quirky and respected, old-fashioned tailors’ shops turn out superbly crafted bespoke suits, shirts, and ties for the city’s best-dressed men. Looking for a souvenir to take home? Head to Via San Gregorio Armeno for traditional, intricately crafted Nativity scenes.

				Restaurants & Dining The Neapolitans love food and are proud of their culinary traditions. This is home not only to pizza, one of the world’s best-loved dishes, but also to Neapolitan ice cream, another universally celebrated culinary export. Restaurants range from elegant temples of creative gourmet cuisine to earthy, back-street trattorie where locals tuck into hearty traditional dishes—and don’t miss a stand-up snack at one of the chracterful friggitorie, which serve deep-fried delicacies sizzling from the pan. 

				Nightlife & Entertainment The magnificent Teatro San Carlo is one of Italy’s prime opera houses, while musicals and concerts of traditional Neapolitan music are hosted at Teatro Bellini. Naples also has a vibrant nightlife scene that encompasses hip, designer-trendy bars serving aperitivi and dinner; grungy student dives with dubious live music acts; and buzzy dance venues that move to the beach in summer.

				Essentials

				Getting There

				By Plane Naples’s airport, Aeroporto Capodichino ([image: btel]081-7896259 or 081-7896255; www.gesac.it), is only about 7km (4 miles) from the city center. It is small but well-organized, receiving flights from many Italian and European cities, as well as a few intercontinental flights. See “Getting There”, for more information on airlines that service Capodichino. From the airport, you can easily take a taxi into town (make sure it is an official taxi, white with the Naples municipal logo and a taxi sign on the roof); the flat rate for the 15-minute trip to the station is 15.50€ and to Molo Beverello for ferries to the islands 19€ plus gratuity. Many hotels offer a limousine service, but it is more costly, at about 35€.

				If you don’t have much luggage to deal with, the convenient Alibus run by the ANM bus company ([image: btel]800-639525; www.anm.it) is a viable option (a one-way ticket is 3€). The bus runs to Piazza Municipio in the town center (it stops across from the Teatro Mercadante), with an intermediary stop in Piazza Garibaldi (by the post office at Corso Novara). Buses run every 30 minutes from the airport (Mon–Fri 6:30am–11:39pm; Sat–Sun 6:30am–11:50pm) and from Piazza Municipio (Mon–Fri 6am–11:50pm; Sat–Sun 6am–midnight).

				By Train Naples is on the main southern rail corridor and is served by frequent and fast service from most Italian and European cities and towns. EuroStar trains (marked ES) make very limited stops, InterCity trains (IC) make limited stops, and AltaVelocità (AV) trains are high-speed express trains and are expensive. Regular trains take between 2 and 2½ hours between Rome and Naples, while the AV train takes only 87 minutes, making it by far the best method of transport between the two cities and to destinations farther north. The fare is 44€ one way. The same journey on an Intercity train will cost 22€. Contact Trenitalia ([image: btel]892021; www.trenitalia.it) for reservations, fares, and information.

				The city has several train stations: Stazione Centrale ([image: btel]081-5672990 or 892021; www.trenitalia.it), on Piazza Garibaldi, northeast of the city’s historical center, is the main railway station for most long-distance trains from all over Italy and Europe. Nearby is the Stazione Circumvesuviana Napoli-Porta Nolana ([image: btel]800-053939; www.vesuviana.it), on Corso Garibaldi, off Piazza Garibaldi. This is the starting point for commuter lines serving the Vesuvian and coastal area south of Naples, including trains to Sorrento, Pompei, and Ercolano (trains also stop at Napoli Garibaldi, under Naples’s Stazione Centrale, which is more convenient by public transportation). The Stazione Cumana Montesanto ([image: btel]800-053939; www.sepsa.it), in Via Montesanto, off Via Tarsia (west of Via Toledo), receives commuter trains from the Campi Flegrei, including Cuma, Pozzuoli, and Baia. Some long-distance trains also stop at the Stazione Mergellina ([image: btel]892021), on Piazza Piedigrotta, to the west of Naples’s historical center. This station is convenient for transfers to the ferry terminal (Terminal Aliscafi). Taxis, subways, and buses connect all these stations with the town center and other destinations nearby (see “Getting Around,” later). Note: If you are approached by “taxi” drivers—actually gypsy taxis—in the train station, ignore them: They charge outrageous rates and are a source of Naples’s bad rap for dishonesty. 
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				By Boat Arriving in the Bay of Naples by boat is an unforgettable experience and the best introduction to the city. The major passenger port of central Italy, Naples’s Stazione Marittima (just off Via Cristoforo Colombo, steps from the Castel Nuovo) receives both cruise ships and regular ferry services from Sicily (Messina, Siracusa Catania, Palermo, and the Aeolian Islands), and Sardinia (Cagliari). Hydrofoil services to Capri, Ischia, Procida, the Amalfi Coast, and Salerno (all of which are suspended in bad weather) operate from Molo Beverello. Hydrofoil services to Procida and Ischia also operate from Mergellina’s Terminal Aliscafi. Ferries to and from the gulf islands are served by the new Calata Porta di Massa terminal (just off Via Cristoforo Colombo). See “By Boat,” for a list of companies. Regularly updated hydrofoil and ferry timetables are published in the excellent local (and free) Qui Napoli guide, which you can also access online at www.inaples.it. 

				By Car Car theft—even from guarded parking lots—fierce traffic, and the local passion for speed make driving in Naples a real hassle. Still, arriving or leaving the city by car is not horribly difficult: Major highways connect the city to most other destinations in Italy. From the north, take autostrada A1 milano roma napoli, whereas from the south take autostrada A3 reggio calabria salerno napoli. If you are not returning your rental car immediately, you can leave it at your own risk in one of the large and well-posted public parking lots at the city’s entrance. The most convenient is the Parcheggio Brin, at the Via Brin corner of Via Volta ([image: btel]081-7632855; .30€ per hour or 7.20€ for 24 hr.). Most hotels offer parking which is usually expensive and secure, but driving to your hotel is a challenge best left to those who know the city, with its narrow and labyrinthine streets, pedestrian areas, and confusing one-way systems. Unless you have very precise and up-to-date driving directions or an excellent and recent driving map of Naples (one that marks every street and its driving direction), do not attempt it.

				Visitor Information

				Naples’s Provincial Tourist Office, EPT, Piazza dei Martiri 58, by Riviera di Chiaia ([image: btel]081-4107211; www.eptnapoli.info; bus no. 152; Mon–Fri 9am–2pm), maintains tourist booths in the Stazione Centrale ([image: btel]081-268779; Metro: Piazza Garibaldi; Mon–Sat 9am–7pm). They provide basic advice, but AASCT (www.inaples.it) has far better information and material. They maintain two excellent tourist information points: Via San Carlo 9, off Piazza del Plebiscito ([image: btel]081-402394), and Piazza del Gesù ([image: btel]081-5512701), both open Monday to Saturday 9:30am to 6:30pm, Sunday 9:30am to 2pm. 

				Another excellent resource is the organization Museo Aperto Napoli ([image: btel]081-5571365; www.museoapertonapoli.it) although at presstime, this service had been temporarily suspended with no confirmation as to when it will re-commence. When active, it runs a cultural center offering free information and guided tours (with a live guide or an audioguide in six languages) of the historical center. It’s at Via Pietro Colletta 85 and is typically open daily 10am to 6pm; the center also houses a cafe, bookshop, and small exhibit space selling crafts.

				City Layout

				A crescent-shaped city resting along the shores of a bay, Naples extends vertically up the steep hills that surround it. Proceeding from west to east, you will find Posillipo; then Mergellina, Chiaia, Santa Lucia; the historical center, with the Quartieri Spagnoli along its western side and the Stazione Marittima on its southern side; then Piazza Garibaldi, with the Stazione Centrale and Stazione Circumvesuviana; and finally, a number of industrial and poorer neighborhoods.

				Above Chiaia and the historical center lies the Vomero; farther east is Capodimonte. The historical center is the fat part of the crescent, crossed north-south by three major avenues: Via Toledo, Via Medina, and Via Agostino Depretis. These are crossed west-east by the continuous Via Armando Diaz–Via G.Sanfelice–Corso Umberto I and by the continuous Via Benedetto Croce–Via San Biagio dei Librai, also known as SpaccaNapoli, both leading to Piazza Garibaldi and the Stazione Centrale.

				The Neighborhoods in Brief

				In this section, we give you a short description of each of Naples’s central neighborhoods—including its major monuments—to give you some idea of what each is like and where you might want to stay.

				Posillipo ★ This residential neighborhood is graced by a number of dramatic villas perched on rocky cliffs over the sea, as well as a few restaurants offering great food and fantastic views.

				Mergellina ★ Situated well to the west of the historical center, residential Mergellina is served by its own train and hydrofoil stations. It lies near Naples’s pleasant marina: The small harbor is lined with restaurants and cafes, where Neapolitans come for dinner by the sea and a romantic promenade.

				Chiaia ★★ Charming and elegant, this neighborhood (which includes the pleasant Villa Comunale public park), is backed by a hillside leading up to Vomero where there are elegant villas and a couple of hotels and restaurants, all of which enjoy dramatic views over the Bay. The shore area along Riviera di Chiaia is famous for its upscale shopping and restaurants around which much of Neapolitan nightlife revolves. The historical center and its monuments are a short ride away on public transportation, but it is also possible to walk.

				Santa Lucia ★★★ The old fishermen’s quarter of Santa Lucia retains some of its original character although the many pavement cafes and restaurants smack of gentrification. The neighborhood is separated from the historical center by steep Monte Echia, which is, in fact, the remains of the rim of a volcanic crater and the site of ancient Paleopolis. It is probably Naples’s most famous neighborhood and a favorite with visitors for its waterside location and splendid views, not to mention its upmarket hotels. Via Partenope—the promenade created in the 19th century by filling in part of the harbor—overlooks the Bay and Castel dell’Ovo and is lined with elegant hotels and restaurants. Borgo Marinari, built in the shadow of the castle, is another popular nighttime spot. Behind the major hotels, you’ll find a more authentic neighborhood with grocery shops and cafes frequented by locals. 

				Quartieri Spagnoli North of Piazza del Plebiscito—the monumental heart of the city—this neighborhood of closely knit narrow streets lies on the western side of Via Toledo (called “Via Roma” by Neapolitans). Prior to the 1990s, this area was considered quite dangerous, but the blocks around Via Toledo have experienced an urban renewal, with small hotels and quite a few nice restaurants sprouting up. This budget-friendly area is a perfect base for cost-conscious visitors as it is walking distance from most of Naples’s major attractions. The streets farther out, however, still show the original grunginess and are not the best place for your romantic evening stroll. 

				Historical Center Locally known as the Decumani, this is Naples’s heart, extending from the Castel Nuovo and the Stazione Marittima by the sea to the Museo Archeologico Nazionale to the north, the Quartieri Spagnoli to the west, and Castel Capuano to the east. Many of the city’s political and administrative offices as well as the University of Naples are here—along with the cascade of small restaurants, bars, and clubs fostered by such institutions. You’ll find all of Naples represented here, from the most elegant palaces to pockets of unbelievable grittiness. Many of Naples’s major historical and religious attractions are located here, making it a perfect location for visitors. Most of the hotels here are small and housed in historical buildings, but larger and more modern hotels line Via Medina and the parallel Via Agostino Depretis, at the southern edge of this area.

				Piazza Garibaldi Across from Naples’s main rail station, the Stazione Centrale, this huge square and its surrounding streets are definitely less than glamorous (some of the area, behind the station and away from the main avenues, is positively grungy, with decaying buildings and cheap street vendors lining the narrow lanes, and the nondescript streets by the harbor are dire). It also feels—and is—unsafe at night. A number of top-notch hotels catering to businesspeople have opened here, though, and charge a fraction of the price you would pay in Santa Lucia or Chiaia for a similar level of comfort. The neighborhood is very well connected through public transportation to all major tourist destinations both within and outside the city (train station, Metro station, Circumvesuviana rail station—the one to Pompeii and Sorrento—are only steps away). The eastern reaches of the historical center that lie beyond Castel Capuano are within walking distance, past a somewhat unsavory belt around the train station (take a taxi after dark). You’ll also be near a full range of convenience shopping, from groceries to clothing stores, and a number of good restaurants are in the area. That said, we nevertheless find it too remote.

				
							Heads-Up

							Always beware of pickpockets and purse snatchers in Naples; they favor crowded places, such as public transportation and such busy streets as Via Toledo. At night, avoid badly lit and solitary places, because muggings are not unheard of.

						

				Vomero ★ This is the home of the Napoli bene (the city’s middle and upper classes), and is popular for its fresher air and spectacular views. A quiet, residential neighborhood, Vomero is mostly composed of elegant 19th- and early-20th-century buildings, with good shopping and a few restaurants, plus three famous attractions: the Castel Sant’Elmo, Certosa SanMartino, and Villa Floridiana.

				Capodimonte A middle-class and blue-collar residential neighborhood, this is a good choice in summer, when the air is cooler up in the hills. This is also a good base if you plan to spend a lot of your time in the giant Museo di Capodimonte and the wonderful public park that surrounds it. There are plenty of local grocery shops and bars, but only a few hotels and restaurants.

				Getting Around

				Walking is the best way to explore the historical heart of Naples, which is really quite small. Public transportation works well when you need to travel greater distances and if you want to take in some local color, although at rush hour there might be too much of the latter on the major subway and bus lines. If you have to travel during those hours, take the electric buses that serve the city center and are rarely crowded—or take a taxi.

				On Foot Naples is a beautiful city to discover on foot; its attractions are close together and the sea is always in the background. While the free city map offered by the tourist office is perfectly sufficient for your general orientation, we recommend you purchase a more detailed map with a stradario (alphabetical list of streets), if you are planning more extensive explorations (see “Fast Facts: Naples,” below).

				By Public Transportation When you’re tired of walking, the best way to get around Naples is its extensive network of public transportation: Buses, trams, subway, and funiculars provide fast transportation to major hubs. Bus lines take you everywhere: The R lines (R1, R2, R3, R4) are fast lines with frequent service that stop at major tourist attractions; the electric minibuses (marked e) serve the historic district; C lines serve central Naples, while numbered lines go to the suburbs and are less frequent. All buses operate daily from 5:30am; R lines till midnight, E and some other lines till 11pm. Some lines stop at 8:30pm. A few lines are actually tramways, with dedicated tracks, but because of vehicular traffic, these can be as slow as the regular buses. The few linee notturne (night lines) start around midnight and run every hour.

				
							Taxi Rates in Naples

							The minimum cost of a ride is 4.50€. The meter starts at 3€ on Monday to Saturday from 7am to 10pm; otherwise, the meter starts at 5.50€. It adds .05€ every 65m (213 ft.) or every 10 seconds when waiting or stopped in traffic. Extra charges are .50€ per piece of luggage in the trunk, 1€ for a radio-taxi call (as opposed to you going to a taxi stand), 2.60€ for a ride to the airport, and 3.10€ for a ride from the airport. There are also a number of flat rates, including the following (a card with the complete list is inside each official taxi):

							Piazza Municipio 	10.50€ to Museo Capodimonte

							Stazione Centrale	 13.50€ to Aliscafi Mergellina	

							Stazione Centrale 	10.50€ to Molo Beverello	

							Stazione Centrale	11.50€ to Hotels in Santa Lucia or Chiaia

						

				Dear to the hearts of Neapolitans is the funicolare, a cable railway tunneled through rock to reach the cliffs surrounding the Bay. Three funiculars reach the Vomero: Montesanto (at Metro station Montesanto; daily 7am–10pm), Chiaia (from Piazza Amedeo; daily 7am–10pm), and Centrale (from Via Toledo, off Piazza Trieste e Trento; Mon–Tues 6:30am–10pm and Wed–Sun 6:30am–12:30am). Mergellina also has a funicular, from Via Mergellina by the harbor up to Via Manzoni (daily 7am–10pm). Also important for negotiating the city are the public elevators and escalators: The ascensore (elevator) tucked away in Via Acton, at the corner of Palazzo Reale, ascends to Piazza Plebiscito. On the Vomero, several escalators climb the steepest slopes. 

				The Metropolitana (subway) has two lines, line 1 from Piazza Dante to the Vomero and beyond (daily 6am–11pm) and line 2 from Pozzuoli to Piazza Garibaldi and beyond (daily 5:30am–11pm). At presstime, an extension to line 1 was being constructed with a new station, Università, in Piazza Bovia being inaugurated in March 2011 and another two stations due to open in 2013. You can also use the urban section of the Cumana railroad from Montesanto, which is convenient to Mergellina and other coastal locations north of the city center (daily 5am–11pm).

				Naples’s Transportation Authority ([image: btel]081-5513109; www.unicocampania.it) provides information on all the above and maintains an information booth on Piazza Garibaldi, where you can get an excellent public transportation map. Public transportation tickets are valid on the entire network (see “The Unico Travel Pass,”) and are sold at tobacconists and at some bars and newsstands. A single biglietto (ticket) for the city costs 1.20€ and is valid for 90 minutes; a giornaliero (day pass) is valid until midnight (the cost is 3.60€ Mon–Sat and 3€ for Sun). The Artecard also includes a public transportation pass.

				By Taxi Taxis are an excellent, relatively inexpensive way to get around the city. If you’ve heard that they’re dishonest, don’t worry; these stories originate with people who have not visited Naples in the past decade or two or who have fallen prey to gyp­sy cabs. Today, taxis are very reliable and strictly regulated. Official taxis are painted white and marked by the Comune di Napoli (Naples municipality). Inside, on the back of the front seat, you’ll find a sign listing official flat rates to the seaports, central hotels, and major attractions—although it might be an old sign; refer to “Taxi Rates in Naples,” above for current established rates. Also, don’t fret if your driver doesn’t use the meter—not using the meter is legal for all rides that have established flat rates. As elsewhere in Italy, taxis do not cruise but are found at the many taxi stands around town, or, for an extra 1€ surcharge, can be called by phone. Restaurants and hotels will do this for you, but a list of numbers is provided in “Fast Facts: Naples,” below. Some of the main taxi stands operating 24 hours are Piazza Amedeo 8, Piazza Carità (near Via Cesare Battisti), Piazza Cavour, Piazza Dante (by Via Bellini), Piazza Garibaldi (by the statue), Piazza Municipio (at Via De Pretis), Teatro San Carlo, Via Santa Lucia (at corner of Via Nazario Sauro), Piazza Vanvitelli (by Via Scarlatti), and Piazza Vittoria (by the entrance to Villa Comunale). Other taxi stands close between 2 and 6am or between 11:30pm and 6am.

				

				[image: FastFacts_logo.eps] Naples

				American Express Every Tours travel agency on Piazza del Municipio 5 ([image: btel]081-5518564; bus no. R2 or R3 to Piazza del Municipio) handles American Express business. It’s open Monday through Friday from 9:30am to 1pm and 3:30 to 7pm and Saturday 9:30am to 1pm.

				Banks Most banks are located in the city center and near the major hotels and have ATMs outside their doors. BNL (Banca Nazionale del Lavoro; [image: btel]081-7991111) offers the PLUS network you’ll likely need for your ATM card. Its several locations in Naples include Via Toledo 126 and Piazza dei Martiri 23.

				Currency Exchange Among the numerous choices in town, the most convenient exchange places are the ones at the airport and around the Stazione Centrale on Piazza Garibaldi (Metro: Piazza Garibaldi). There are four cambios (exchanges) on Corso Umberto at nos. 44, 92, 212, and 292 (bus no. R2 to Corso Umberto). Thomas Cook is on Piazza del Municipio (bus no. R2 or R3 to Piazza del Municipio).

				Doctors Guardia Medica Specialistica ([image: btel]081-431111) is on call 24 hours a day. Consulates maintain a list of English-speaking doctors.

				Embassies & Consulates.

				Emergencies Call [image: btel]113 or 112 for the police. For an ambulance, call [image: btel]118; for the fire department call [image: btel]115; for first aid (pronto soccorso), call [image: btel]118.

				Hospital Ospedale Fatebenefratelli, the central hospital, is at Via Manzoni 220 ([image: btel]081-5981111 ).

				Internet Access  Centrally located internet points include: Internet Napoli (no phone), Piazza Cavour 146; Internet Plus (no phone), Via F. Morosini 20; Internet Cafè di Napoli ([image: btel]081-5634836), Piazza Garibaldi 73. 

				Laundry & Dry Cleaning Self-service laundromats are on the increase in Naples, but your best bet is a tintoria (dry cleaner) or a lavanderia (dry cleaner and laundry service). Two good, centrally located businesses are Lavanderia Speedylava at Via della Cavallerizza a Chiaia 18 ([image: btel]081-422405) and Lavanderia Suprema on Via Vannella Gaetani 10 ([image: btel]081-7643356)

				Mail The Central Post Office (Ufficio Postale) is at Piazza Matteotti ([image: btel]081-4289585; bus no. R3 to Piazza Matteotti).

				Maps You can buy a good map with a stradario (street directory) of Naples at any newspaper stand in town (most carry the reliable Pianta Generale by N. Vincitorio); if you prefer something smaller, buy the excellent, foldable, credit card–size Mini-City, sold at museum shops in town (try the shop at Palazzo Reale).

				Newspapers & Magazines Foreign newspapers and magazines are sold at train station kiosks and near the American consulate. Do not miss QuiNapoli, the dashing free monthly (bilingual Italian/English) prepared by the city tourist office, which lists all the latest events as well as opening hours of monuments and museums. It’s also online at www.inaples.it.

				Pharmacies There are several pharmacies open weekday nights and taking turns on weekend nights. A good one is located in the Stazione Centrale (Piazza Garibaldi 11; [image: btel]081-440211; Metro: Piazza Garibaldi).

				Police Call [image: btel]113 for emergencies or [image: btel]112.

				Safety Pickpocketing and car thefts are fairly common throughout Naples. In dark alleys and outside the city center, getting mugged is possible, particularly at night. Steer clear of the area behind the Stazione Centrale at dark, when it gets particularly seedy. The poorest suburbs in the outskirts of Naples to the east and southeast are where crime rates tend to be highest, but these are removed from the major tourist areas.

				Smoking Thanks to a 2005 law, smoking is officially banned in public places, bars, restaurants, on public transport, and in taxis. Some restaurants and the odd bar have a separate, closed-off smoking area, but these are few and far between. It must be said that the law is often ignored by smokers.

				Taxis For pickups, call Radio Taxi Napoli ([image: btel]081-444444, 081-5555555, or 081-5564444; www.consorziotaxinapoli.it); Cooperativa Partenopea ([image: btel]081-5606666); Radio Taxi La 570 ([image: btel]081-5707070; www.la570.it); or Consortaxi ([image: btel]081-202020).

				Toilets Public bathrooms are basically nonexistent outside museums and major attractions. Your best bet is to use those in bars and cafes; they are reserved for clients, though, so you’ll have to buy at least a coffee or a glass of mineral water.

				Weather Watch the news, or check out http://meteo.tiscali.it.

				Where to Stay
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				Santa Lucia

				Very Expensive

				Grand Hotel Santa Lucia ★ Next door to the more luxurious Vesuvio (below), this historic hotel offers an old-fashioned atmosphere mixed with elegant decor. The professional service is impeccable, and the public spaces are grand—if a bit dusty and worn in places—and graced by curving staircases, marble floors, and Murano chandeliers. Guest rooms are good size, with wood or carpet floors, period or reproduction furniture, marble bathrooms, and great views over the Castel dell’Ovo and the Bay. Most rooms have balconies to take in the view—they’re too small for a table and chairs, though. The buffet breakfast is excellent and the hotel’s restaurant is elegant. It must be said that the amenities are not really up to scratch for a hotel of this level and price. 

				Via Partenope 46 (off Via Santa Lucia by Castel dell’Ovo), 80121 Napoli. www.santalucia.it. [image: red_phone]081-7640666. Fax 081-7648580. 96 units. 295€–410€ double; from 650€ suite. Extra bed 60€. Children 2 and under stay free in parent’s room. Internet specials available. AE, DC, MC, V. Parking 25€. Bus: 152, 140, or C25. Amenities: Restaurant; bar; concierge; Internet in lobby (free); room service. In room: A/C, TV/VCR/DVD, minibar, Wi-Fi (free).

				Grand Hotel Vesuvio ★★ [image: Kids_RedText.eps] This elegant hotel may charge steep prices, but it is, in our view, the best in Naples offering exquisite service and accommodations and a sober atmosphere. Even the standard doubles are very roomy (all with large marble bathrooms and Jacuzzi tubs), and come furnished with special details such as linen sheets and extra-firm mattresses. Superior rooms and suites have large balconies from which you can enjoy some of the best views in Naples over Borgo Marinari or Mount Vesuvius. The breakfast buffet—served in a delightful bright room with a view of the harbor—is superb and includes several kinds of freshly squeezed juice, fresh fruit, bacon, and eggs, along with oven-fresh Neapolitan pastries, local cheeses and cold cuts, and a variety of breads. There is a wonderful spa and the hotel’s gourmet restaurant, the Caruso Roof Garden has recently undergone refurbishment and is now a splendid place to enjoy both superb food and fabulous views. 

				Via Partenope 45 (off Via Santa Lucia by Castel dell’Ovo), 80121 Napoli. www.vesuvio.it. [image: red_phone]081-7640044. Fax 081-7644483. 160 units. 230€–460€ double; from 600€ suite. Rates include buffet breakfast. Children 2 and under stay free in parent’s room. Internet specials available. AE, DC, MC, V. Parking 25€. Bus: 152, 140, or C25. Amenities: 2 restaurants; bar; babysitting; concierge; fitness center & spa; pool (for a fee); room service; smoke-free rooms. In room: A/C, TV/VCR/DVD, minibar, Wi-Fi (3€/30 min.; 10€/8 hr.). 

				Hotel Excelsior ★★ [image: Kids_RedText.eps] In our opinion, this Starwood property has more of a feeling of old-fashioned glamour than its sister hotel, the Vesuvius, and its prices are slightly lower. It shares the same spectacular waterfront location and gorgeous views and also has a splendid roof garden. The bedrooms are all a good size and tastefully decorated and come with all the amenities you would expect for this price including fine linen sheets and marble bathrooms. Front-facing rooms overlook the Castel dell’Ovo while ones on the side have full-on views of Vesuvius; take your pick. The rooftop Terrazza restaurant is a splendid place for a celebratory gourmet meal, and guests can use the spa facilities at the Vesuvius (for a fee). 

				Via Partenope 48 (off Via Santa Lucia, by Castel dell’Ovo), 80121 Napoli. www.excelsior.it. [image: red_phone]081-7640111. Fax 081-7649743. 121 units. 200€–400€ double; from 550€ suite. Rates include buffet breakfast. Children 2 and under stay free in parent’s room. AE, DC, MC, V. Parking 23€. Bus: 152, 140, or C25. Amenities: Restaurant; bar; babysitting; concierge; health club; room service; smoke-free rooms. In room: A/C, TV/VCR/DVD, minibar. 

				Royal Continental ★ This hotel was built by the famous modernist architect Gio Ponti in the 1950s and lies just a few doors away from the two more famous hotels listed above; the front rooms share the wonderful views of the Castel dell’Ovo. It may not have the architectural charm or stately elegance of the older hotels, but the clean lines and modernity of the well-appointed accommodations and the swimming pool on the roof make up for that. Standard rooms are spacious and full of light, and open onto a private balcony, and although they lack the splendid views of the superior rooms, some of them come with nice hardwood flooring. The four executive rooms each have a delightful large private terrace. All rooms have spacious marble bathrooms (some of them with shower only), and a few have Jacuzzi tubs. 

				Via Partenope 38 (off Via Santa Lucia), 80121 Napoli. www.royalcontinental.it [image: red_phone]081-2452068. Fax 081-7644616. 400 units. 120€–250€ double; from 200€ junior suite; from 300€ suite. 1 child 2 and under stays free in parent’s room. Internet specials available. Parking 20€. Bus: 152, 140, or C25. Dogs accepted. Amenities: Restaurant; bar; babysitting; concierge; fitness center; pool; room service. In room: A/C, TV, minibar, Wi-Fi (1st 30 min. free; 8.50€/24 hr.).

				Moderate

				Hotel Miramare ★ [image: Value_RedText.eps] Located on the waterfront overlooking the Bay and Vesuvius, this small, elegant hotel offers excellent value and warm service. Originally a private villa built in 1914, it briefly housed the American consulate before opening as a hotel in 1944. The public areas are still decorated in Liberty (Italian Art Nouveau) style, but guest rooms have been renovated, each with its own whimsical assortment of furniture. The attentive family management is reflected in such little touches as cool linen sheets in the summer, and you will be offered an aperitivo in the evening. The rooms overlooking the sea have splendid views, and all those above the mezzanine level are graced by private balconies. We recommend the deluxe rooms, which are oversize, with large balconies, and have bathrooms with tub and shower—others have only a shower. In clement weather, breakfast is served on the roof terrace overlooking the Bay. You’ll get special treatment at the restaurants run by the owner’s brothers: La Cantinella, La Piazzetta, Il Posto Accanto, Rosolino, and Putipù. They all feature Neapolitan cuisine and pizza, and a couple double as nightclubs.

				Via Nazario Sauro 24 (off Via Santa Lucia, by Castel dell’Ovo), 80132 Napoli. www.hotelmiramare.com. [image: red_phone]081-7647589. Fax 081-7640775. 18 units. 185€–299€ double. Rates include buffet breakfast. Children 5 and under stay free in parent’s room. Weekend and Internet specials available. AE, DC, MC, V. Parking 20€ in nearby garage. Bus: 152. Amenities: Bar; airport pickup (40€); babysitting; concierge; room service; Wi-Fi (free). In room: A/C, TV/VCR (free videos in lobby), minibar, Wi-Fi (free).

				Inexpensive

				Hotel Rex [image: Kids_RedText.eps] [image: Value_RedText.eps] This hotel is a steal: In a 19th-century palace by the most famous harborside area of Naples, only steps from the top-notch hotels of Via Partenope (see above), it offers spacious accommodations at moderate prices. Word has gotten out about this family-run spot, and it’s very popular, especially with groups, so you must reserve well in advance. Guest rooms are simply but carefully decorated; some come with views over the harbor or Mount Vesuvio, and some come with private balconies. Bathrooms are modern and roomy. A simple continental breakfast, served in your room, is included in the rates. Up to two extra beds can be added to a room for the same price.

				Via Palepoli 12 (off Via Santa Lucia, by Castel dell’Ovo), 80132 Napoli. www.hotel-rex.it. [image: red_phone]081-7649389. Fax 081-7649227. 33 units. 150€ double. Rates include continental breakfast. Children 3 and under stay free in parent’s room. Internet specials available. AE, DC, MC, V. Parking 20€ in nearby garage. Bus: 152. Amenities: Bar; babysitting; concierge. In room: A/C, TV, minibar.

				Chiaia

				Expensive

				Grand Hotel Parker’s ★ A landmark building in Liberty (Italian Art Nouveau) style, this glorious villa, which served as Allied headquarters during World War II, still features most of its original architectural details and statuary. The public spaces are splendid and definitely worth a visit, even if you are not staying in the hotel. The spacious guest rooms fronting the Bay share the same spectacular views as the public areas and are decorated with elegant period furniture (different floors are decorated in various styles—Louis XIV, Empire, and so on). Suites are truly elegant duplex apartments on two levels. The back rooms, however, are unremarkable and overlook the garage. The fine spa offers hydrotherapy treatments, all kinds of massages and includes a sauna and Turkish bath. George’s, on the roof, is widely considered to be one of Naples’s best restaurants, although for everyday dining, we generally prefer a more down-to-earth atmosphere. The bar has a separate cigar room.

				Corso Vittorio Emanuele 135 (up the cliff from Riviera di Chiaia), 80121 Napoli. www.grandhotelparkers.com. [image: red_phone]081-7612474. 82 units. 300€ double; from 350€ suite. Rates include buffet breakfast. Children 1 and under stay free in parent’s room. Internet specials available. AE, DC, MC, V. Parking 20€–30€. Bus: C24 or C27 to Via Tasso-Corso Vittorio Emanuele II. Metro: Piazza Amedeo. Amenities: Restaurant; bar; babysitting; concierge; health club; room service; smoke-free rooms; spa. In room: A/C, TV/VCR/DVD, fax, minibar.

				Moderate

				Hotel Majestic Popular with Italian businesspeople and travelers alike, this hotel is located at the end of the elegant shopping strip in the lower part of Chiaia and offers upscale accommodations. The large guest rooms are decorated with low-key elegance, sporting hardwood floors, streamlined modern furniture, and marble bathrooms. Many of the rooms afford great views of the Bay. La Giara, the hotel’s restaurant, serves good, creative food. 

				Largo Vasto a Chiaia 68 (off Riviera di Chiaia), 80121 Napoli. www.majestic.it. [image: red_phone]081-416500. Fax 081-410145. 112 units. 160€–300€ double; 300€–450€ suite. Rates include buffet breakfast. Children 2 and under stay free in parent’s room. Internet specials available. AE, DC, MC, V. Parking 25€. Metro: Piazza Amedeo. Amenities: Restaurant; bar; babysitting; concierge; room service. In room: A/C, TV/VCR, minibar.

				Hotel Palazzo Alabardieri ★ A stylish hotel with a great, central location, the Alabardieri is housed in the ancient cloister of what was once the convent of Santa Caterina a Chiaia. Sleek marble floors in the public areas contrast with the warm hardwood floors in the guest rooms, which are furnished with period furniture and color-coordinated in earth tones and pastel colors. We particularly like the junior suites with their stylish furnishings and designer accents. All units come with good-size marble bathrooms.

				Via Alabardieri 38 (off Riviera di Chiaia), 80121 Napoli. www.palazzoalabardieri.it. [image: red_phone]081-415278. Fax 081-401478. 33 units. 190€–220€ double; 320€ junior suite. Rates include buffet breakfast. Children 2 and under stay free in parent’s room. Children ages 3–11 stay in parent’s room for 20€ each. Internet specials available. AE, DC, MC, V. Parking 30€. Metro: Piazza Amedeo. Amenities: Bar; babysitting; concierge; room service. In room: A/C, TV, Internet, minibar.

				San Francesco al Monte You cannot beat the atmosphere of this elegant hotel housed in an ex-Franciscan convent, nor the hillside location that overlooks the Riviera di Chiaia; the views are quite spectacular, particularly from the terrace (often booked for wedding receptions) with its restaurant and heart-shaped swimming pool. The tastefully furnished guest rooms (some with just shower) open onto the Bay and occupy the surprisingly roomy ex-monk’s cells; they have tiled floors and lots of wood. Some are highlighted with original architectural details, such as an arched doorway or a rounded window. The hotel’s restaurant, Terrazza dei Barbanti, serves a creative take on local dishes and has matchless views over the Bay.

				Corso Vittorio Emanuele 328 (up the cliff from Riviera di Chiaia), 80135 Napoli. www.sanfrancescoalmonte.it. [image: red_phone]081-4239111. Fax 081-4239471. 45 units. 195€–225€ double; 270€ suite. Rates include buffet breakfast. AE, DC, MC, V. Parking 25€. Metro: Piazza Amedeo. Amenities: Restaurant; bar; babysitting; pool; room service; smoke-free rooms. In room: A/C, TV/DVD, Internet, minibar.

				Inexpensive

				Capella Vecchia 11 [image: Finds_RedText.eps] It turns out there is such a thing as a good-value hotel in Chiaia, as we found out when we visited this delightful little B&B situated just off elegant Piazza dei Martiti. Run by a young, super-friendly couple who will help you find your way around the city, it has six bright, comfortable bedrooms with mosaic bathrooms (shower only). You can choose to have breakfast in your room or at a big table in the communal area. This is a great choice if you are driving; there’s a big car park almost next door. 

				Via Santa Maria a Cappella Vecchia 11, 80121 Napoli. www.cappaellavecchia11.it. [image: red_phone]081- 2405117. Fax 081-2455338. 6 units. 90€–100€ double. Rates include buffet breakfast. AE, MC, V. Parking 18€. Amenities: Internet. In room: A/C, TV, Wi-Fi (free), minibar.

				Piazza del Plebiscito

				Expensive

				Hotel Art Resort Galleria Umberto ★ Smack in the heart of the city and housed on the upper floors of historic Galleria Umberto I, this upmarket hotel is steps from many Naples attractions. Access is via a charming hidden entrance inside the gallery and an early-20th-century elevator. The hotel is lavishly decorated in an eclectic style and each of its rooms is dedicated to an artist, from Klee to van Gogh. Rooms with windows overlooking the gallery can be a bit dark, while those facing the street are a bit noisy, but the quality of the furnishings and decor—think four-poster beds, marble floors, and splendid bathrooms—compensates.

				Galleria Umberto I 83 (off Via Toledo), 80132 Napoli. www.artresortgalleriaumberto.it. [image: red_phone]081-4976224. Fax 081-4976281. 16 units. 120€–145€ double; 145€–175€ junior suite. Rates include buffet breakfast. Children 2 and under stay free in parent’s room. Internet specials available. AE, DC, MC, V. Parking 25€ in nearby garage. Bus: R2 to Piazza Municipio. Amenities: Babysitting; concierge. In room: A/C, TV/VCR, minibar, Wi-Fi (free).

				Quartieri Spagnoli

				Moderate

				Hotel Il Convento ★ [image: Kids_RedText.eps] This family-run hotel, housed in a 17th-century former convent, offers pleasant accommodations at moderate prices in the heart of Naples. The pastel-hued guest rooms feature original architectural details such as wooden beams and brick arches and the two top-floor junior suites have delightful private roof gardens. There are also two family rooms with loft bedrooms. All have modern bathrooms. The breakfast buffet includes breads and jams, fruit, cold cuts, and cheese. Guests have access to the sauna facility at the Hotel Executive (see below) and can check their e-mail in the reception area.

				Via Speranzella 137/a (2 short blocks west of Via Toledo/Via Roma), 80134 Napoli. www.hotelilconvento.com. [image: red_phone]081-403977. Fax 081-400332. 14 units. 83€–110€ double; 125€ junior suite. Rates include buffet breakfast. Children 2 and under stay free in parent’s room. Internet and family specials available. AE, DC, MC, V. Parking 15€ in nearby garage. Small pets allowed. Bus: R2 to Piazza Municipio. Amenities: Bar; concierge; fitness room & sauna; room service. In room: A/C, satellite TV/VCR, minibar.

				Inexpensive

				Hotel Toledo [image: Finds_RedText.eps] This small, picturesque hotel is on a narrow side street off Via Toledo. Sharing the same convenient location as the Hotel Il Convento (above), it is less charming than its neighbor, but makes up for it with lower rates and good service. Guest rooms are good size and clean, with adequate if uninspired furnishings, and modern, tiled bathrooms (shower only). The hotel also has excellent amenities for this price level, including a pleasant roof garden and free Internet for guests.

				Via Montecalvario 15 (off west side of Via Toledo/Via Roma), 80134 Napoli. www.hoteltoledo.net. [image: red_phone]/fax 081-406800. 35 units. 65€-100€ double; 120€ suite. Rates include buffet breakfast. Children 2 and under stay free in parent’s room. Internet specials available. AE, MC, V. Parking 25€ in nearby garage. Bus: R2 to Piazza Municipio. Amenities: Restaurant; bar; fitness room. In room: A/C, TV, minibar, Wi-Fi (free).

				Citta Antica

				Very Expensive

				Romeo If you like your luxury to come with a good dose of high-tech style, the sleek Romeo is the hotel for you. Situated on the edge of the old city, it is housed in a modern building overlooking the new tourist port, an area which is a bit shady at night but which is at present well on its way into a new development project. The open plan public spaces on the ground floor are filled with the owner’s impressive collection of contemporary art plus some priceless antiques and include a sushi bar and a new games room area with pool table. The super-contemporary bedrooms and slick, glassed-in bathrooms (some shower-only) come with every conceivable gadget including a sheet and pillow menu and Nespresson coffee machines; we highly recommend paying the extra for one at the front of the building where floor-to-ceiling windows look over the Bay of Naples and Vesuvius. We also advise splashing out on a meal at the hotels’s 10th-floor gourmet restaurant, Il Commandante. The fabulous new spa offers all sorts of treatments and there’s a pool on the roof. 

				Via Cristoforo Colombo 45, 80132 Naples. www.romeohotel.it. [image: red_phone]081-0175008. Fax 081-0175999. 83 units. 240€–300€ double. Rates include breakfast. AE, DC, MC, V. Parking 36€ in nearby garage. Metro: Univerista. Amenities: 2 restaurants; bar; concierge; fitness center & spa; pool; room service; smoke-free rooms. In room: A/C, TV/DVD, minibar, Wi-Fi (free). 

				Expensive

				Hotel Palazzo Turchini This centrally located hotel offers modern accommodations inside the shell of a 17th-century palace, once part of an orphanage specializing in musical studies. Guest rooms have been redone using state-of-the-art technology to completely soundproof them; all have hardwood floors and are furnished with a stylish mix of modern and period furniture. The marble bathrooms are good size, some with showers and others with Jacuzzi bathtubs. We prefer the executive doubles which are larger and brighter than the “classics,” which mostly open onto light shafts and the narrow street. Some executive doubles come with small private terraces, others with lounge areas. There are a few rooms available for those with limited mobility. Breakfast is served on the roof terrace in clement weather.

				Via Medina 21, off Piazza Municipio, 80132 Napoli. www.palazzoturchini.it. [image: red_phone]081-5510606. Fax 081-5521473. 26 units. 260€–300€ double; 340€ suite. Rates include buffet breakfast. Internet specials available. Children 10 and under stay free in parent’s room. AE, DC, MC, V. Parking 25€ in nearby garage. Bus: C57, E3, or R3 to Via Medina. Amenities: Bar; concierge; room service. In room: A/C, TV, minibar, Wi-Fi (free).

				Moderate

				Chiaia Hotel de Charme ★ Elder sister to the Decumani Hotel de Charme (see below), this cosy place enjoys an equally good, if a little more upmarket, location on the smart pedestrian-only Via Chiaia. It occupies the first floor of a building with a colourful past that stands on a quiet courtyard: It was once a brothel and the price list is still on display! The reception area, sitting areas, and breakfast room are done out in warm, welcoming colors and the bedrooms are equally inviting. Superior rooms have big bathrooms, some with Jacuzzi tubs (others shower only). Breakfast is excellent and complimentary Neapolitan pastries are laid out in the sitting room in the afternoon. 

				Via Chiaia 216, 80132 Napoli. www.hotelchiaia.it. [image: red_phone]081-415555. Fax 081-422344. 33 units. 145€–165€ double. Rates include buffet breakfast. Children under 2 stay free in parent’s room. AE, DC, MC, V. Parking 18€ in nearby garage. Bus: R2. Amenities: Bar; concierge. In room: A/C, TV, minibar, Wi-Fi (free).

				Costantinopoli 104 ★ [image: Finds_RedText.eps] Located in the heart of the historical center, this charming small hotel is one of our favorites in the city and occupies a 19th-century Italian Art Nouveau palace that once belonged to a marquis. Once inside the tall gates, you will find a luxurious haven of peace and a true refuge from the city’s noise and grime. Public spaces have the atmosphere of a palatial private home, from the living room with its fireplace to the private courtyard with palm trees, chaise longues, and a bean-shaped swimming pool. Some guest rooms open onto the terrace where breakfast is served in fair weather, and others have private balconies. All are medium-size and individually decorated with modern furnishings and hardwood floors or hand-painted tiles: the suites have Jacuzzi tubs. Room service shows excellent attention to detail, with homemade liquors and ice cream and a fabulous breakfast.

				Via Santa Maria di Costantinopoli 104 (off Piazza Bellini), 80134 Napoli. www.costantinopoli104.com. [image: red_phone]081-5571035. Fax 081-5571051. 19 units. 160€ double; 210€ suite. Rates include buffet breakfast. AE, DC, MC, V. Parking 25€. Metro: Piazza Dante. Amenities: Babysitting; concierge; Internet (free); pool; room service; smoke-free rooms. In room: A/C, TV, Internet, minibar.

				Decumani Hotel de Charme [image: Finds_RedText.eps] The palatial home of the last bishop of the Bourbon kingdom, Cardinal Sisto Riario Sforza, was recently renovated as an elegant and moderately priced hotel. The good-size rooms (some shower only) are furnished with period furniture and a few antiques, and many feature original architectural details and decorations. The location—just off the SpaccaNapoli—is great if you want to be in the thick of things. 

				Via San Giovanni Maggiore Pignatelli 15 (off Via Benedetto Croce, btw. Via Santa Chiara and Via Mezzocannone), 80134 Napoli. www.decumani.it. [image: red_phone]081-5518188. Fax 081-5518188. 22 units. 124€–144€ double. MC, V. Rates includes breakfast. Children 3 and under stay free in parent’s room. Children 12 and under 12€. Internet specials available. AE, MC, V. Parking 25€ in nearby garage. Metro: Piazza Dante. In room: A/C, TV, minibar, Wi-Fi (free).

				Hotel Executive [image: Value_RedText.eps] This comfortable hotel enjoys an excellent location in central Naples and offers a lot for its price, making it a good address for both moderately oriented business travelers and tourists. Guest rooms are nicely appointed, with tiled floors, tasteful modern furniture, and good-size, modern bathrooms (shower only). The one available suite is definitely “executive” level, with two balconies as well as a Jacuzzi tub. The hotel also offers a sizeable sauna and a delightful roof garden, where breakfast is served in good weather.

				Via del Cerriglio 10 (btw. Via Monteoliveto and Piazza G. Bovio [Corso Umberto]), 80134 Napoli. www.hotelexecutivenapoli.com. [image: red_phone]081-5520611. 19 units. 110€–120€ double; 180€ suite. Rates include buffet breakfast. Internet specials available. Children 2 and under stay free in parent’s room. AE, DC, MC, V. Parking 25€. Bus: R2, CS, CD, or C25 to Via San Felice. Small pets accepted. Amenities: Bar; concierge; sauna. In room: A/C, TV, minibar.

				Hotel Palazzo Decumani ★ This elegant, relatively new hotel lies in the heart of Old Naples, steps from many of the attractions to be found in the historic center. Its restoration successfully complements the original architecture of the palazzo with sophisticated contemporary furnishings. Guest rooms are spacious and bright, with state-of-the-art comforts, including elegant marble bathrooms. 

				Piazza Giustino Fortunato 8 (btw. Vico San Severino and Via Duomo, off Via San Biagio dei Librai), 80100 Napoli. www.palazzodecumani.com. [image: red_phone]081-4201379. Fax 081-7901540. 28 units. 140€–200€ double; 230€ junior suite. MC, V. Rates include buffet breakfast. Internet and seasonal specials available. Parking 25€. Metro: Piazza Dante. Amenities: Bar; smoke-free rooms; Wi-Fi (free). In room: A/C, TV, Internet, minibar.

				Inexpensive

				Hotel Europeo/Europeo Flowers [image: Value_RedText.eps] It would be difficult to find nicer budget-friendly accommodations in Naples. Close to SpaccaNapoli and all the central sights, this modest hotel (technically two) offers good-size rooms that are adequate and tastefully appointed. The catch? It doesn’t have public spaces, and it is on the fourth and fifth floors of a residential building. Yet, if you can do without breakfast and a lounge, the only drawback is that you’ll need a small reserve of .10€ coins to operate the elevator. The Europeo Flowers has A/C and the largest rooms, which can accommodate up to four persons.

				Via Mezzocannone 109 and 109/c (btw. Corso Umberto and Via San Biagio dei Librai), 80134 Napoli. www.sea-hotels.com. [image: red_phone]081-5517254. Fax 081-5522212. 17 units. 105€ double; 110€ triple; 114€–130€ quad. Internet specials available. Children 6 and under stay free in parent’s room. AE, DC, MC, V. Parking 25€ in nearby garage. Small pets accepted. Metro: Piazza Dante. Amenities: Concierge; Wi-Fi (free). In room: A/C, TV, minibar (in some).

				Hotel Piazza Bellini [image: Value_RedText.eps] This stylish, contemporary hotel occupies an elegant grey-and-white 16th-century palazzo with a great location right on trendy Piazza Bellini. We like the minimalist yet welcoming rooms with their warm hardwood floors and designer furniture: Some have balconies overlooking the buzzy piazza; four others have big private terraces equipped with sunbeds and showers. The duplex rooms are good for families. Bathrooms (some with shower only) are slick and modern. There are three Internet points in the sitting room, and in summer you can sit out and enjoy breakfast or a drink in the lovely atrium. 

				Via Costantinioli 101, 80134 Napoli. www.hotelpiazzabellini.com. [image: red_phone]081-451732. Fax 081-4420107. 48 units. 100€–150€ double. AE, DC, MC, V. Metro: Piazza Dante or Piazza Cavour. Amenities: Bar; concierge; Wi-Fi and Internet points (free). In room: A/C, TV, minibar, Internet connec-tion (free). 

				Suite Esedra [image: Value_RedText.eps] This pleasantly cozy small hotel offers moderately priced rooms in a centrally located aristocratic palace that has been completely restored. Bedrooms, with astronomy motifs, are tastefully furnished, with excellent care to details; some have sweet little balconies. Of the two suites, Venus offers a fantastic private terrace equipped with a small pool. Breakfast is served in a pleasant common room. The drawback? The thundering traffic on nearby Corso Umberto I. 

				Via Arnaldo Cantani 12 (btw. Via Nuova Marina and Corso Umberto), 80134 Napoli. www.esedra.hotelsinnapoli.com. [image: red_phone][image: btel]/fax 081-5537087. Fax 081-5537087. 17 units. 65€–70€ double. Rates include buffet breakfast. Internet specials available. Children 5 and under stay free in parent’s room. AE, DC, MC, V. Parking 15€ in nearby garage. Metro: Piazza Garibaldi or Università. Amenities: Bar; concierge; health club. In room: A/C, TV, minibar.

				Piazza Garibaldi

				Moderate

				Starhotel Terminus [image: Kids_RedText.eps] A member of the Italian Starhotel group, this hotel offers elegant accommodations with full amenities for both business and leisure travelers as well as excellent service. The spacious guest rooms are stylishly furnished, with warm wood, modern furniture, tasteful carpeting and fabrics, and elegant bathrooms. The “executive” doubles have extras such as trouser presses, a second TV in the bathroom, a cutting-edge CD/DVD system, and a complimentary tea/coffee/hot chocolate tray. The panoramic restaurant and bar on the roof garden have become quite a hit with Neapolitan socialites (see “Naples After Dark,” later in this chapter).

				Piazza Garibaldi 91 (beside Stazione Centrale), 80142 Napoli. www.starhotels.com/terminus. [image: red_phone]081-7793111. Fax 081-206689. 173 units. 160€–210€ double; 250€ junior suite; 300€ suite. Rates include buffet breakfast. Internet specials available. Children 11 and under stay free in parent’s room. AE, DC, MC, V. Free parking in garage. Metro: Garibaldi. Small pets accepted. Amenities: Restaurant; bar; babysitting; concierge; fitness room; room service, Wi-Fi (free). In room: A/C, TV, minibar, Wi-Fi (5.50€/hour).

				Una Hotel Napoli ★ On the opposite end of Piazza Garibaldi to the Terminus (see above), this stylish, contemporary hotel occupies a 19th-century palazzo. Located near both the Stazione Centrale and the Circumvesuviana stations, its pleasant public spaces include a panoramic roof terrace with a trendy bar and restaurant. The spacious guest rooms are stylish, with a streamlined modern design and neutral color scheme. The good-size bathrooms are ultramodern.

				Piazza Garibaldi 9 (opposite Stazione Centrale), 80142 Napoli. www.unahotels.it. [image: red_phone]081-5636901. Fax 081-5636972. 89 units. 115€–160€ double; 330€ suite. Rates include buffet breakfast. Internet specials available. AE, DC, MC, V. Free parking in garage. Metro: Garibaldi. Amenities: Restaurant; bar; concierge; room service. In room: A/C, TV, minibar, Wi-Fi (6€/hr.).

				Inexpensive

				Nuovo Rebecchino [image: Value_RedText.eps] A few steps from Stazione Centrale and within walking distance of the ancient city, this hotel offers pleasant accommodations at reasonable rates. One of the oldest hotels in Naples, it was restored to its original beauty in 2004. The ample guest rooms have an elegantly classic style, with carpeting and modern features. Bathrooms are good size, and a number of the rooms have Jacuzzi tubs.

				Corso Garibaldi 356 (off Piazza Garibaldi and Stazione Centrale to the north), 80142 Napoli. www.nuovorebecchino.it. [image: red_phone]081-5535327. Fax 081-268026. 58 units. 60€–80€ double; 88€ triple; 100€ quad. Rates include buffet breakfast. Children 12 and under stay free in parent’s room. AE, DC, MC, V. Parking 20€ in nearby garage. Metro: Garibaldi. Amenities: Restaurant; bar; babysitting; concierge; room service. In room: A/C, TV, minibar, Wi-Fi (free).

				Capodimonte

				Moderate

				Villa Capodimonte ★ This 1995 hotel is just steps from the Royal Park of Capodimonte and is surrounded by its own park with splendid views. Family run, it offers personalized and welcoming service, and a variety of public spaces where you can enjoy some downtime. Guest rooms are large and nicely appointed, with classic furniture and wooden floors; each is basically a junior suite opening onto either the garden or a terrace. Many enjoy vistas of Mount Vesuvius and the Gulf.

				Via Moiariello 66 (off Via S. Antonio, opposite the south gate of the Park of the Museo Nazionale di Capodimonte), 80131 Napoli. www.villacapodimonte.it. [image: red_phone]081-459000. Fax 081-299344. 57 units. 175€–200€ double; 200€ triple; 250€ quad. Rates include buffet breakfast. Internet specials available. Children 5 and under stay free in parent’s room. AE, DC, MC, V. Free parking. Bus: C66 or 24 to Via Ponti Rossi. Small pets accepted. Amenities: Restaurant; bar; babysitting; concierge; room service. In room: A/C, TV, minibar.

				Where to Eat

				
					[image: 9781118074671-mp0403napdine.eps]
				

				
					[image: 9781118074671-mp0403napdine.eps]
				

				Neapolitans love to eat and love their traditions: Seafood and pizza dominate the scene (see for an introduction to local cuisine and wines) yet many traditional local dishes are vegetarian or meat based. In addition to our suggestions below, consider also some of the hotel dining recommended above, and see “Naples After Dark” for enoteche (wine bars offering food).

				Posillipo

				Expensive

				Giuseppone a Mare ★ NEAPOLITAN/SEAFOOD With nearly two hundred years of service behind it, this restaurant is situated right on the seashore and commands a beautiful view of the Bay looking back toward Napoli. The menu is large—two pages are devoted solely to pasta—but the specialties are fish and seafood, which can be cooked to order (priced by the kg). We recommend the delicious polpi Giuseppone (squid in a tomato and black olive sauce) and the exceptional fusilli della Baia (with swordfish and pumpkin served in a crunchy cheese crust). The space is bright and airy, with an antique majolica floor in lemon hues. Toward the back wall, you can see how the building was literally hewn out of the looming cliff above it. During warm months, you can dine on the terrace outside.

				Via Ferdinando Russo 13. [image: red_phone]081-5756002. www.giuseppone.com. Reservations recommended. Secondi 15€–25€. AE, DC, MC, V. Tues–Sat 10:30am–3:30pm and 8–11:30pm; Sun 10:30am–5:30pm. Only open for dinner in Aug. Bus: C3 to Mergellina (end of line), and then 140.

				Rosiello [image: Finds_RedText.eps] NEAPOLITAN/SEAFOOD This elegant restaurant is beloved not only for the quality of its cuisine, but also for the exceptional sea views from its terrace. Locals will line up for an outdoor table from spring to fall, so reserve in advance. You will delight in the excellent dishes such as risotto alla pescatora (with seafood) and scialatielli con melanzane e provola (fresh pasta with local cheese and eggplant), as well as the perfectly fried calamari and the pezzogna all’acquapazza (fish in a light tomato broth).

				Via Santo Strato 10. [image: red_phone]081-7691288. www.ristoranterosiello.it. Reservations recommended. Secondi 10€–25€. AE, DC, MC, V. Thurs–Tues 12:30–4pm and 7.30pm–midnight; May–Sept open daily. Closed 2 weeks each in Jan and Aug. Bus: C3 to Mergellina (end of line), and then 140.

				Mergellina

				Moderate

				Ciro a Mergellina ★ NEAPOLITAN/PIZZA/SEAFOOD This historic restaurant is a favorite destination for tourists and locals alike, who come for the seafood—sautéed mussels and small clams, pasta dishes, and excellent pizza made with mozzarella di bufala (buffalo mozzarella)—and for the excellent service. We also love the seafood salad appetizer, spaghetti alle vongole (with baby clams), pasta all’aragosta (with lobster), and spigola fritta (deep-fried sea bass). The wonderful, homemade ice cream comes in a variety of flavors.

				Via Mergellina 18. [image: red_phone]081-681780. www.ciroamergellina.it. Reservations recommended. Secondi 8€–18€. Tues–Sun 11:30am–11:30pm. AE, DC, MC, V. Bus: 140. Metro: Mergellina. Tram: 1.

				Chiaia

				Expensive

				Dora ★ NEAPOLITAN/SEAFOOD The prices at this tiny little restaurant may be on the steep side, but it has something of a cult following among both locals and visitors and is well worth a visit if fish and seafood is your thing. Tables are always crammed with diners feasting on the freshest of the day’s catch featured in simple local dishes such as spaghetti alle vongole (one of the best versions we have ever eaten) and the spectacular linguine alla Dora (with prawns, rock lobster, squid, clams and cherry tomatoes), a meal in itself. For a secondo, there is delicious fritto misto and perfectly grilled catch of the day. 

				Via Ferdinando Palasciano 30. [image: red_phone]081-680519. Reservations essential. Secondi 22€–40€. AE, DC, MC, V. Mon–Sat 1–3:30pm and 7:45pm–midnight (Sept–May open for Sun lunch and closed Mon lunch). Bus 27, 28, or 140. 

				George’s ★★ GOURMET NEAPOLITAN A temple of good taste, located on the top floor of Grand Hotel Parker’s, this place has a view second to none. You can watch the sun set on the Gulf as your taste buds are pampered by Chef Baciòt’s preparations. He likes to revisit the ancient dishes of Neapolitan tradition, removing a bit of fat and adding a lot of imagination. The menu is seasonal and might include pizzelle foglia (eggless homemade leaves of pasta with sautéed garden vegetables), pezzogna arrosto in guazzetto di tartufi (local fish in a light sauce with truffles), and costolette d’agnello con le melanzane (lamb with eggplants). In addition to its regular menu, George’s serves a “de light” menu, in line with the therapies proposed in the hotel’s spa and based on the principles of Marc Messegué, the herbal specialist; it’s detoxifying yet extremely satisfying. The extensive wine list features only Italian wines, including a large section devoted to Campania. 

				Corso Vittorio Emanuele 135. [image: red_phone]081-7612474. www.grandhotelparkers.com. Reservations required. Secondi 22€–30€. AE, DC, MC, V. Daily 12:30–2:30pm and 8–10:30pm. Bus: C24 or C27 to Via Tasso-Corso Vittorio Emanuele II. Metro: Piazza Amedeo. 

				Moderate

				Amici Miei [image: Finds_RedText.eps] ITALIAN/NEAPOLITAN If you are tired of seafood, this restaurant, located on the hill between Chiaia and the Quartieri Spagnoli, is for you. The menu focuses on meat—as in goose, lamb, pork—as well as on vegetarian choices. We recommend the homemade fusilli alle melanzane (with eggplant), the pappardelle al sugo di agnello (fresh large noodles with a lamb sauce), and the costine e salsicce alla brace (chargrilled lamb ribs and sausages), but anything on the seasonal menu is good. Just try not to fill up on the tasty homemade bread before your meal.

				Via Monte di Dio 77. [image: red_phone]081-7646063. www.ristoranteamicimiei.com. Reservations required. Secondi 12€–13€. AE, DC, MC, V. Tues–Sat 12:30–3:30pm and 7:30–11:30pm; Sun 12:30–3:30pm. Closed July–Aug. Tram: 1 to Piazza dei Martiri. 

				Jap-One [image: Finds_RedText.eps] SUSHI This trendy sushi bar, hidden away at the end of a winding narrow alley under the cliff of Monte di Dio (taking a cab is the best way to find it), feels more New York than Napoli with its überstylish decor. But thanks to the care and warm personality of owner Roberto Goretti, the atmosphere is friendly and relaxed, with cool jazz in the background and chefs preparing food at the sushi bar in view of the diners. Although the restaurant is Japanese, it has that irrepressible Neapolitan flair, seen in the use of local fish—for example the maki di astice (local lobster maki), or the coccio sashimi (sashimi of coccio, a local fish), depending on the day’s catch.

				Via Santa Maria Cappella Vecchia 30/i (off Piazza dei Martiri). [image: red_phone]081-7646667. Reservations required. Secondi 14€–36€. AE, DC, MC, V. Mon-Sat 8:30–11pm. Tram: 1 to Piazza dei Martiri.

				San Ferdinando [image: Finds_RedText.eps] NEAPOLITAN The handwritten menu card at this delightful family-run restaurant changes daily but features superb primi such as paccheri con calamaretti, caperi e olive nere (pasta tubes with baby squid, capers, and black olives) or risotto with asparagus and prawns. Start your meal with the deliciously fresh house antipasti and wash it all down with the house falanghina wine, served chilled in bright ceramic jugs. We really like the warm, friendly atmosphere of this place, and judging by the photos on the walls, so do the opera stars from nearby San Carlo.

				Via Nardones 117 (off Piazza Triests e Trento). [image: red_phone]081-421964. www.trattoriasanferdinando.it. Reservations recommended. Secondi 10€–18€. AE, DC, MC, V. Mon–Sat 12:30–3:30pm; Wed–Fri also 7:30–11pm. Bus R2. 

				Inexpensive

				Da Tonino [image: Value_RedText.eps] NEAPOLITAN One of the few authentic osterie left in Naples, Da Tonino has been run by the same family for over a century, and is consistently loved by locals—and an ever-increasing number of tourists. The interior is cramped and rustic and the menu short on choice, but the atmosphere is friendly and lively and the prices are rock-bottom. You can’t go wrong with the hearty dishes from the local tradition such as the tasty ragù or seppie in umido (cuttlefish stewed with tomato). There’s also a small but excellent wine list. Prices at dinner are slightly higher than those at lunchtime. 

				Via Santa Teresa A Chiaia 47. [image: red_phone]081-421533. Reservations accepted only for large parties. Secondi 5€–9€. MC, V. Daily 1–4pm; Fri–Sat also 8pm–midnight. Metro: Amedeo.

				Vadinchenia [image: Finds_RedText.eps] MODERN CAMPANIAN This restaurant, a favorite with local foodies, offers excellent food and professional service in a welcoming setting. The menu is large and varied and includes many unusual and surprisingly delicious offerings, such as the ricotta farcita (stuffed ricotta cheese) or deep fried brie with a blueberry compote appetizers, the fettuccelle ai totani in salsa agro dolce di agrumi (pasta with squid in an orange and lemon sauce), and the filetto di maiale al vin santo (pork filet in a vin santo sauce). The food is well complemented by the moderately priced wine list.

				Via Pontano 21 (off Corso Vittorio Emanuele). [image: red_phone]081-660265. Reservations required. Secondi 7€–15€. AE, DC, MC, V. Mon–Sat 12:30–3pm and 7:30–11:30pm; Sun 12:30–3pm. Closed Aug and Dec 25. Bus: C24 or C27 to Via Tasso-Corso Vittorio Emanuele II. Metro: Piazza Amedeo.

				Santa Lucia

				Expensive

				La Cantinella ★ NEAPOLITAN/SEAFOOD A well-established address in Naples, this local favorite is always bursting with a chic clientele. The stylish old-fashioned nightclub atmosphere doubles with top-quality, mostly traditional Neapolitan food. Primi such as pappardelle sotto il cielo di Napoli (homemade pasta with zucchini, prawns, and green tomatoes) are delicious and we particularly enjoyed the creamy risotto alla zucca, champagne e provola (with pumpkin, champagne and provola cheese). For your secondo, the frittura (deep-fried seafood) is a winner, but there are also classics such as steak and lobster. Do not skip the delicious homemade desserts such as the superb chocolate soufflé, which requires a bit of a wait. The huge tome of a wine list features wines from all over Italy and beyond. The adjacent piano bar stays open with live music well into the early hours. 

				Via Cuma 42. [image: red_phone]081-7648684. www.lacantinella.it. Reservations required. Secondi 19€–30€. AE, DC, MC, V. Mon–Sat 12:30–3 and 7:30pm–11:30. Closed 3 weeks in Aug. Bus: 152, C25, or 140.

				La Bersagliera NEAPOLITAN/SEAFOOD The food at the elegant, Belle Epoque Bersagliera may not be the very best in town, but the setting is a total delight and we recommend it for that: With its waterside terrace overlooking the marina and Castel dell’Ovo, it is a perfect place for a lazy lunch in warm weather. The classic starter here is zuppa di cozze e vongole (mussel and clam soup) but the pasta with baby octopus, tomato, and olives is also good and you can follow this with an excellent fritto misto (deep-fried seafood medley). 

				Borgo Marinaro 10-11. [image: red_phone]081-7646016. www.labersagliera.it. Reservations recommended at weekends. Secondi 10€–18€. AE, DC, MC, V. Wed–Mon noon–3:30pm and 7:30pm–midnight. Closed 1 week in Jan. Bus 151. 

				Moderate

				Antonio e Antonio PIZZA/NEAPOLITAN Located on the beautiful lungomare (oceanfront), this restaurant is popular with locals, many of whom come for its youthful atmosphere. The two Antonios who created this restaurant grew up and were trained in two of Naples’s most famous, historic restaurants, Zi Teresa and Giuseppone a Mare. The open kitchen zips out 40 types of pizza and all the great Neapolitan classics, including fusilli di pasta fresca ai pomodorini del Vesuvio (with super tasty cherry tomatoes from Mount Vesuvius) and polipetti affogati in cassuola (squid cooked in an earthware pot with tomatoes and herbs). Appetizers and side dishes are served buffet style. A second location in Chiaia is located on the slopes of the Vomero, at Via Francesco Crispi 89 ([image: btel]081-682528). 

				Via Partenope 24. [image: red_phone]081-2451987. www.antonioeantonio.net. Reservations recommended. Secondi 8€–17€; pizza 6€–13€. AE, DC, MC, V. Tues–Sun noon–1am. Bus: 152. 

				Inexpensive

				Ettore [image: Value_RedText.eps] NEAPOLITAN/PIZZA This unpretentious, rustic restaurant has an authentic, neighborhood feel to it. It’s so popular with locals, in fact, that we advise you to come early to get a seat; tables spill out onto the sidewalk in summer. The menu is simple but varies often, according to the season. The pizza is really excellent and their specialty is pagnottiello—calzone filled with mozzarella, ricotta, and prosciutto.

				Via Santa Lucia 56. [image: red_phone]081-7640498. Reservations recommended. Secondi 6€–20€. AE, DC, MC, V. Mon–Sat 12:30–3:30pm and 7:30pm–midnight. Bus: 152, C25, or 140.

				Marino [image: Value_RedText.eps] NEAPOLITAN/PIZZA Situated just a few minutes’ walk from some of the city’s glitziest hotels, this homey place is a favorite of ours for its modest, old-fashioned atmosphere (complete with garish lighting), delicious pizza, and good, reasonably priced fish dishes. Antipasti of the day (including wonderfully fresh mozzarella) are served from a counter at the front of the restaurant; you can go up with the waiter and show him what you want. Follow this by one of the traditional primi such as spaghetti with mixed seafood or a dish of polpo alla Luciana (octopus in a punchy tomato sauce).

				Via Santa Lucia 118. [image: red_phone]081-7640280. Secondi 7€–18€. AE, MC, V. Open Tues–Sun noon–3:30pm and 7:30pm–midnight. Bus 151. 

				Quartieri Spagnoli

				Inexpensive

				Hosteria Toledo NEAPOLITAN A picturesque restaurant with a lively atmosphere, the Hosteria Toledo has been serving tasty but inexpensive traditional Neapolitan food to locals and visitors since 1951. We recommend the ziti al ragù (pasta with meat and tomato sauce) or tubettoni con fagioli e cozze (pasta with beans and mussels) maybe followed by polipo in guazzetto (squid in a tomato sauce), or arrosto di maiale (pork roast). If you have room left, try one of the luscious desserts, which often include such great classics as babà (a sort of brioche with rum) and pastiera (a sort of thick, custardy pie). 

				Vico Giardinetto a Toledo 78. [image: red_phone]081-421257. www.hosteriatoledo.it. Secondi 8€–15€. AE, DC, MC, V. Tues 12:30–3pm; Wed–Mon 12:30–3pm and 7pm–midnight. Bus: R2 to Piazza Trieste e Trento. Coming from Piazza Trieste e Trento, it’s off Via Toledo to the left, across from the Banco di Napoli.

				Citta Antica

				Expensive

				Europeo di Mattozzi ★★ NEAPOLITAN/PIZZA/SEAFOOD This landmark of Neapolitan dining is one of our favorite places to eat in Naples. The chef/owner creates a welcoming atmosphere and offers a winning interpretation of traditional dishes. Among the primi, you can have a very tasty zuppa di cannellini e cozze (bean and mussel soup) or pasta e patate con provola (pasta and potatoes with melted local cheese); for a secondo, you could try ricciola all’ acquapazza (a local fish in a light tomato and herb broth) or stoccafisso alla pizzaiola (dried codfish in a tomato, garlic, and oregano sauce). Pizza is also on the menu and is very well prepared, as are the desserts, including hometown favorites such as babà and pastiera.

				Via Marchese Campodisola 4. [image: red_phone]081-5521323. www.europeomattozzi.it. Reservations required. Secondi 12€–18€. AE, DC, MC, V. Mon–Wed noon–3:30pm; Thurs–Sat noon–3:30pm and 8pm–midnight. Closed 2 weeks in Aug. Bus: R2 or R3 to Piazza Trieste e Trento.

				La Stanza del Gusto ★★ CREATIVE NEAPOLITAN Extrovert Chef Mario Avallone’s double-face restaurant has become something of a temple to “new” Neapolitan cuisine, and its dual identity means that you can eat either a modest meal for under 20€ or splash out on a gourmet experience. The casual, ground-floor cheese bar offers soups, salads, and the odd hot choice along with a wonderful selection of cheeses and cold cuts. Upstairs, in Stanza del Gusto, the atmosphere is more serious and it is here that the chef’s creative flair is on show. The inspired, regularly changing menus are strictly based around locally sourced ingredients that Avallone uses in new ways such as the capesante e carciofi (scallops and artichokes) and the variazione di baccalà (salt cod prepared in several different modes). If you are prepared to trust the chef, we recommend the 65€ tasting menu a sopresa (surprise). 

				Via Santa Maria di Costantinopoli 100. [image: red_phone]081-401578. www.lastanzadelgusto.com. Reservations required for the Stanza del Gusto (upstairs restaurant). Secondi (upstairs restaurant) 14€–20€. AE, DC, MC, V. Tues-Sat noon–11:30pm; Sun noon–3pm. Upstairs restaurant Tues–Sat 7–11pm. Closed 3 weeks in Aug. Metro: Piazza Dante. 

				
							The Best Neapolitan pizza in the Historic District

							Forget all you have ever known about this cheesy treat and open your mind to the experience of pizza in Naples, so different from what we call pizza in the rest of the world. Here is the lowdown on the best pizzerie in Naples, where the decor is minimal, and an individual pizza costs between 3€ and 8€:

							Mattozzi, Piazza Carità 2 ([image: btel]081-5524322; closed Fri), is one of the oldest pizzerie in Naples, using local ingredients, from the regional flour and the tomatoes of Mount Vesuvius, to the fiordilatte from the Lattari Mountains, and the mozzarella di bufala.

							Pizzeria Da Michele, Via Sersale 1, off Via Forcella ([image: btel]081-5539204; www.damichele.net; closed Sun), is where you’ll find the best pizza in Naples, according to many locals. In business since 1870, it serves only two varieties: margherita or marinara, basically with or without cheese. Come early; it is usually packed. 

							Pizzaiolo del Presidente, Via Tribunali 120 ([image: btel]081-210903; closed Sun), was opened in 2000 by Ernesto Cacialli, the former pizzaiolo (pizza chef) of Di Matteo (below). He is the one who personally served Bill Clinton in 1994—apparently convincing the president to try his special margherita pizza—and has named his pizzeria after that event. Do not miss the margherita or the pizza fritta.

							Pizzeria Di Matteo, Via dei Tribunali 94, at Vico Giganti ([image: btel]081-455262; closed Sun), is another historical establishment serving excellent classic pizza and specializing in the to-die-for pizza fritta, a delicacy of fluffy thin dough filled with a mix of ham, tomatoes, and local cheese—provola, ricotta, and mozzarella—which you can split as an appetizer or eat on your own. President Clinton ate here during the G7 Summit in 1994.

							Sorbillo, Via Tribunali 32 ([image: btel]081-446643; closed Sun), provides a more formal setting and an equal quality of pizza. Open since 1935, it specializes in pizza made exclusively with local high-quality ingredients: the fiordilatte from Agerola on the Sorrento peninsula, the local extra-virgin olive oil, and the oregano from Fratta- maggiore, which is best savored on the simple marinara. 

							Starita, Via Materdei 27 ([image: btel]081-5441485; closed Mon), is a pleasant, small pizzeria run by one of the best pizzaioli in the city. It is popular for the unique quality of its dough and famous for its pizza fritta as well as its pizza coi fiori di zucca (with zucchini flowers), which is available only in summer.

							Trianon da Ciro, Via Pietro Colletta 42 ([image: btel]081-5539426; open daily), is an extremely popular pizzeria, where you’ll have to compete for a table with the students of the nearby university and the many local aficionados who come to savor the exceptional pizza con salsiccia e friarelli (with sausages and local broccoli greens) and pizza con pomodorini e mozzarella di bufala (with Vesuvian tomatoes and buffalo mozzarella).

						

				Moderate

				Ciro a Santa Brigida ★ NEAPOLITAN A traditional restaurant with a formal—but absolutely not stuffy—atmosphere and very professional service, Ciro a Santa Brigida is one of the most famous, and most typical, of all Neapolitan restaurants. Opened in 1932 by the father of the current owners, it is something of a gastronomic institution serving fine food in a warm, traditional atmosphere. Popular with locals for its fritto (deep-fried dishes including meat cutlets and seafood), and for side dishes such as hard-to-find traditional vegetables, it also serves good pizza and excellent desserts. Of the traditional Neapolitan specialties on hand, try rigatoni ricotta e polpettine (pasta with baby meatballs) and polpi alla Luciana (squid cooked in a pocket with tomato and herbs). Counted among the restaurant’s famous regular past customers are the writer Pirandello and actors Eduardo de Filippo, Vittorio Gassman, and Totò.

				Via Santa Brigida 71 (off Via Toledo). [image: red_phone]081-5524072. www.ciroasantabrigida.it. Reservations required. Secondi 8€–16€. AE, DC, MC, V. Mon–Sat noon–3:30pm and 7:30pm–midnight. Bus: R2 to Piazza Trieste e Trento.

				Inexpensive

				Osteria La Chitarra NEAPOLITAN This popular restaurant serves up traditional food prepared with local and strictly seasonal ingredients—which means a menu that varies weekly according to the market finds. We loved the paccheri lardiati (homemade noodles with pork tidbits), the authentic lasagna, and the baccalà con i ceci (salted cod with chickpeas), as well as the excellent risotto alla pescatora (with seafood).

				Rampe San Giovanni Maggiore 1bis. [image: red_phone]081-5529103. www.osterialachitarra.it. Reservations recommended Sat–Sun. Secondi 9€–14€. AE, DC, MC, V. Tues–Sat 12:30–3pm and 7:30–10:30pm. Closed 2 weeks in Aug. Metro: Università. 

				Pisano [image: Value_RedText.eps] [image: Finds_RedText.eps] NEAPOLITAN/SEAFOOD Hidden behind the Duomo, this pleasant family-run restaurant serves well-prepared dishes from the local culinary tradition. The menu is large and includes both surf and turf. We recommend the scialatielli ai frutti di mare (fresh pasta with seafood) and the linguine al coccio (with local fish), as well as the spigola all’acquapazza (sea bass in a light tomato herbed broth) and the roasted sausages.

				Piazzetta Crocelle ai Mannesi 1. [image: red_phone]081-5548325. Reservations recommended Sat–Sun. Secondi 6€–12€. No credit cards. Mon–Sat noon–3pm and 7:30–10:30pm. Bus: R2 or C57. Closed Aug. 

				Piazza Garibaldi

				Moderate

				Mimì alla Ferrovia ★ [image: Finds_RedText.eps] NEAPOLITAN With its walls hung with the photos of past celebrity diners, this is another of Naples’s historical landmark restaurants and has a faithful local following. The traditional menu is fish based (although there is the odd meat choice) and the chef prepares excellent renditions of local favorites, varying according to the season. Depending on the time of year, you’ll probably find scialatielli ai frutti di mare (eggless homemade pasta with seafood), polipo alla Luciana (squid cooked in a pocket with tomato and herbs), polipo in guazzetto (squid in a light tomato sauce), and sartù (rice with baby meatballs and cheese). Desserts are traditional, too, and include babà and pastiera.

				Via Alfonso d’Aragona 21. [image: red_phone]081-5538525. Reservations recommended Sat–Sun. Secondi 8€–15€. AE, DC, MC, V. Mon–Sat noon–3pm and 7–11:30pm. Metro: Piazza Garibaldi.

				
							For Your Sweet Tooth

							Naples is famous for its desserts, which include such world-famous specialties as babà, sfogliatelle, and pastiera. To taste these and many others, head to the Pasticceria Scaturchio ★★, Piazza San Domenico Maggiore 19 ([image: btel]081-5516944). Since its opening in 1903, this historic pastry and coffee shop has been a favorite with the locals who come for a pick-me-up (there’s nothing better than a sfogliatella as a midmorning or midafternoon snack), or to buy dessert to take to their hosts and family for dinner. Besides the excellent pastries, we recommend that you try a Ministeriale, the chocolate candy that made the shop famous: it’s a medallion of dark chocolate with a liqueur cream filling. Pasticceria Attanasio, Vico Ferrovia 2 ([image: btel]081-285675; www.sfogliatellecalde.com; closed Mon) is another renowned spot to sample sfogliatella in Naples.

								Caffetteria Pasticceria Gelateria G. Mazzaro ★ (pictured), Palazzo Spinelli, Via Tribunali 359 ([image: btel]081-459248; www.pasticceriamazzaro.it; daily 7am–midnight), makes scrumptious pastries and also excellent gelato in many flavors.

						

				Vomero

				Inexpensive

				Acunzo ★ PIZZA This authentic neighborhood restaurant is often crowded with locals eating pizza with a variety of toppings—the 40-some different choices include pizza con i fusilli (with fusilli seasoned with tomatoes, peas, bacon, and mushrooms). Purists may prefer the typical Neapolitan dishes, such as friarelli (sautéed broccoli), superb eggplant Parmigiana (Parmesan), and zuppa di fagioli (cannellini-bean soup). If you are not planning a visit to Sorrento, try the gnocchi alla Sorrentina (potato dumplings with tomato sauce and mozzarella)—it is superb.

				Via Domenico Cimarosa 60 (off Via Lorenzo Bernini to the south). [image: red_phone]081-5785362. Reservations recommended for dinner. Secondi 6€–20€. AE, DC, MC, V. Mon–Sat 12:30–4pm and 6:30pm–midnight. Funicular: Vomero. Metro: Vanvitelli.

				Al Rifugio ★ [image: Finds_RedText.eps] NEAPOLITAN You shouldn’t find many tourists at this local favorite, entered through a wine shop, where heavenly, hearty food is served in a simple, even rustic atmosphere. Good seafood dishes, such as the zuppa di cozze (mussels) feature on the menu, but the reason that most people come here is for the steak, a comparative rarity in Naples. You can choose between local, Tuscan, Irish, and Argentine meat: the best way to eat it is simply grilled. A platter of local cheese and cured meat accompanied by a glass of good red wine is a perfect light meal, and the desserts are homemade and scrumptious. A simple lunch menu is available for 8€ (Mon–Sat).

				Via San Gennaro ad Antignano 119 (off Via Gian Lorenzo Bernini to the north). [image: red_phone]081-2292213. Reservations recommended for dinner. Secondi 8€–18€. AE, DC, MC, V. Wed–Mon 12:30–4pm and 7pm–11:30am: Tues 12:30–4pm. Funicular: Vomero. Metro: Vanvitelli.

				Gorizia ★ [image: Finds_RedText.eps] NEAPOLITAN/PIZZA This excellent pizzeria was started in 1916 by the grandfather of the current owners (brothers Salvatore and Antonio). True to local tradition, the two brothers are convinced the secret is in the crust and don’t believe pizza needs to be dressed up with fancy toppings to be good. According to them, the crust has to be puffy but not gummy, with a slightly crunchy edge and once you taste the result, you can only agree. There’s more to the Gorizia than just pizza: There’s a daily menu of a soup and a few pasta and main courses that may include pasta with artichokes, olives, and tomatoes, or pasta e ceci (a thick soup made with garbanzo beans). The delicious escarole is stuffed with bread crumbs, olives, pinoli nuts, and raisins. This is a popular place for business lunches, and it helps to have a reservation in the evening.

				Via Bernini 31 (off Piazza Vanvitelli). [image: red_phone]081-5782248. Reservations recommended for dinner. Secondi 6€–18€. AE, DC, MC, V. Daily 12:30–4pm and 7pm–1am. Funicular: Vomero. Metro: Vanvitelli.

				Capodimonte

				Inexpensive

				Al Terrazzo NEAPOLITAN/PIZZA This large, simple neighborhood restaurant has been around since 1945 and is a convenient stop before or after visiting the Museo Capodimonte. It makes excellent pizza—try the Antica Capri (with smoked provola and fresh tomatoes)—and has a long menu including specialties such as scialatielli ai frutti di mare (eggless fresh pasta with seafood). The restaurant prides itself on its large buffet of antipasti and side dishes, offering 50 choices daily. During clement weather, you can dine on the terrace, which is on the second floor and above the traffic and street noise.

				Viale Colli Aminei 99 (off Via Capodimonte). [image: red_phone]081-7414400. Secondi 6€–12€. AE, DC, MC, V. Daily 11am–3:30pm and 6:30–11pm. Bus: R4.

				Exploring Naples

				For those willing to see beyond the noise and urb

				
					[image: 9781118074671-mp0404napatt.eps]
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				an grit, Naples reveals itself as a city of fun, surprise, and wonder that is particularly loved by art lovers and history buffs. 

				We suggest purchasing an Artecard (see “Campania Artecard,” below) before starting your exploration of the region. The City Sightseeing hop-on-and-off tour is another good idea, particularly if your time is limited (see “Guided Tours” ).

				
							[image: Value_WhiteBox.eps] Campania artecard

							The Artecard ([image: btel]800-600601 or 06-39967650; www.campaniartecard.it) gives you discounted admission to a great number of attractions, free access to public transportation, and discounts to a number of participating businesses. The pass now comes in nine different versions (10€–30€). All grant free admission to the first two or three attractions you visit from the list below and a 50% discount on all the rest, plus a 10% to 25% discount on several other museums and attractions, and free access to all public transportation—including regional trains and special buses—during the validity of the card. A youth card is offered but only to citizens of the European Union and other countries with reciprocity rights. There is also a version that is valid for a year.

							The sites that qualify for free or 50% admission (depending on the type of card you choose) are: Naples’s Museo Archeologico Nazionale, Museo Nazionale di Capodimonte, Certosa and Museo Di San Martino, Castel Sant’Elmo, Museo Civico di Castelnuovo, Museo Duca di Martina (Villa Floridiana), Museo Pignatelli Cortes, Museo Diocesano, Museo del Tesoro di San Gennaro, MADRE, Palazzo Reale, and Città Della Scienza; Campi Flegrei’s Flavian Amphitheatre, Serapeum, archaeological areas of Baia, Museo Archeologico di Baia, Cuma, and Rione Terra; Mount Vesuvius’s archaeological areas of Pompeii, Herculaneum, Paestum, Stabia, Velia, Oplontis, and Boscoreale; Capua’s Mitreo, Anfiteatro Campano, Museo dei Gladiatori, and Museo Archeologico dell’Antica Capua; Caserta’s Belvedere di San Leucio and Reggia; Cilento’s Certosa di Padula and Museo del Santuario di Hera Argiva; and Sorrento’s Museo.

							The list of sites and businesses offering discounts between 10% and 25% is too long to print here, but we have noted them throughout the book. The card is for sale online (see above), as well as at all participating sites and museums, at the Campania Artecard stands at Capodichino Airport and the Napoli Cantrale train station, and some major hotels.

						

				Royal Naples: Palaces & Castles

				Castel Capuano [image: Kids_RedText.eps] A fortress built by Guglielmo I d’Altavilla in the 12th century and restored in the 13th century by Carlo d’Angió, this castle was transformed into a royal residence by the Aragona dynasty in 1484. In 1540, Don Pedro di Toledo, the viceroy of Naples, decided to change the residence to the seat of tribunals, a function it has maintained to this day. Less dramatic than the other fortresses in Naples, Castel Capuano takes its name from the nearby gate, Porta Capuana, that once stood at the head of the main road leading to Capua. Inside the courtyard, the medieval structure is visible. You can visit some of the decorated halls and the Cappella Sommaria, with its 16th-century frescoes.

				Via Concezio Muzy (off Via dei Tribunali). Free admission. Daily 9am–6pm. Metro: Piazza Garibaldi.

				Castel dell’Ovo ★ and the Loggiato ★—both architectural masterpieces—and great views from two towers, Torre Maestra and Torre Normanna. The castle occupies only part of the island, which is connected to the shore in front of the Santa Lucia neighborhood by a solid bridge, a popular spot for wedding photos. Around it are the picturesque alleys and fishermen’s houses of the Borgo Marinaro ★—many of which have been transformed into restaurants.

				Borgo Marinari (off Via Partenope). [image: red_phone]081-7954593. Free admission. Mon–Sat 8am–6pm; Sun 8am–2pm. Bus: 152, C25, 140, or E5 to Via Santa Lucia.

				Castel Nuovo, & Museo Civico (aka Maschio Angioino) ★★, a splendid example of early Renaissance architecture. 

				Across from the entrance in the courtyard and up a 15th-century staircase is the magnificent Sala dei Baroni ★★, an architectural masterpiece. The monumental room is an enormous cube, 27m (89 ft.) wide and 28m (92 ft.) high, with a star-shaped vaulted ceiling originally decorated by Giotto in the 14th century. (His frescoes and most of the sculptures were lost in a fire in 1919). The room is still used for city council meetings today. 

				The Museo Civico (Civic Museum) ★ holds a rich collection of artworks from the castle itself and other important monuments in Naples. Part of the museum’s exhibit is housed in the lovely Cappella Palatina ★, the only surviving part of the Angevin castle. The chapel’s facade opens onto the courtyard and is graced with a beautiful 15th-century carved portal and a rose window ★. Built in 1307, the chapel was completely decorated by Giotto, but only a few fragments remain. Inside you’ll see a fine selection of 14th- and 15th-century sculptures, including a Tabernacle ★ sculptures by Francesco Laurana—one from the portal of this chapel and the second from a nearby church. In the vestibule on the second floor, you’ll find a bronze door ★ with a cannonball hole: It is the original 15th-century door of the castle, which was taken as war booty by the French in 1496 and later returned. In the other rooms, you’ll find a collection of 16th- and 17th-century paintings, including works by Luca Giordano and Francesco Solimena. On the third floor is an interesting collection of paintings dating from the 18th to the 20th centuries.

				Piazza Municipio. [image: red_phone]081-7952003. Admission 5€. Mon–Sat 9am–7pm. Ticket booth closes 1 hr. earlier. Bus: R1, R2, R3, R4, E2, E3, C25, C57, 24, or 152.

				Castel Sant’Elmo [image: Kids_RedText.eps] Dominating Naples from its position on the top of Vomero hill, near the Certosa di San Martino, this majestic star-shaped structure, with its six points and several moats, is visible from everywhere in the city. It was originally built by the Angevins in 1329 and called Belforte, then was remade into the present fortress by Viceroy Pedro Toledo in the 16th century. Used as a prison during the Masaniello revolution in 1799, it has recently been restored and now houses special exhibits. You can visit the prisons and the terraces, which offer great views over Naples and the Bay.

				Via Tito Angelini 20 (down from Piazza Vanvitelli). [image: red_phone]081-7955877. Admission 3€; free with admission to the Certosa di San Martino; additional fee for special exhibits. Wed–Mon 8:30am–6:30pm. Ticket booth closes 1 hr. earlier. Closed Jan 1 and Dec 25. Bus: C28, C31 or C36 to Piazza Vanvitelli. Funicular: Centrale to Piazza Fuga or Montesanto to Morghen. Metro: Vanvitelli, and then bus V1 to Piazzale San Martino.

				Palazzo Reale ★, closing some of the arches to strengthen the walls and creating niches that were filled in 1888 by Umberto I, king of Italy, with eight statues of Neapolitan kings. Badly damaged by U.S. bombing during World War II, the building has since been completely restored. A guided tour gives you a full appreciation of the sprawling place. The Royal Apartment ★ occupies one-half of the palace, and is still furnished with the original furniture plus a number of masterpieces taken from Neapolitan churches that have closed. From the elegant Cortile d’Onore (Court of Honor) the magnificent main staircase, a double ramp of white marble, leads to the first floor and the gloriously opulent Teatrino di Corte, the private theater of the royal family. Continuing through, you enter the semipublic rooms, including the Throne Room. Beyond the corner begins the lavish Private Appartment, where the kings lived until 1837, when a fire obliged them to move upstairs. Its rooms open onto the manicured elevated gardens, with beautiful views over the Gulf. With colored marble, tapestries, frescoes, and 19th-century furniture, the rooms are quite splendid, especially the beautifully furnished Studio del Re (King’s Study), where you can admire a desk and two secretaires ★ made for Napoleon Bonaparte by Adam Weisweiler. The magnificent Hall of Hercules ★, the ballroom, is hung with Neapolitan tapestries and decorated with some beautiful Sèvres vases. The chapel, Cappella Palatina, is worth a visit for its carved wooden doors ★ dating from the 16th century; its beautiful baroque marble altar ★ by Dionisio Lazzari, with inlays of lapis lazuli, agate, amethyst, and gilt; and the splendid 18th-century Presepio del Banco di Napoli (Nativity Scene of the Bank of Naples) ★★. 

				The other half of the palace contains the reception wing: the Appartamento delle Feste ★, with elegant rooms dedicated to public celebrations and festivities. It is now, together with the second floor, occupied by the Biblioteca Nazionale di Vittorio Emanuele III, the library that was originally established by Charles de Bourbon. The library is one of the finest in Southern Italy housing some two million volumes that include 32,950 manuscripts, 4,563 incunabula, and 1,752 papyrus manuscripts from Herculaneum. 

				Piazza del Plebiscito 1. [image: red_phone]081-5808111. www.palazzorealenapoli.it. Admission 4€; courtyard and gardens free. Guided tour by reservation 4€ (2.50€ with Artecard). Thurs–Tues 9am–7pm. Ticket booth closes 1 hr. earlier. Bus: R2 or R3 to Piazza Trieste e Trento.

				Villa La Floridiana & Museo Nazionale della Ceramica Duca di Martina ★★ Surrounded by a magnificent park, this museum was once the 18th-century casale (country house) of Lucia Migliaccio, duchess of Floridia and second wife of Ferdinand II di Borbone. It now houses the Museo Nazionale della Ceramica Duca di Martina ★, a rich collection of ceramics. The core of the museum is made up of the private collection of Duc Placido De Sangro di Martina who, through his travels in Europe, collected precious objects not only in majolica and porcelain, but also glass, ivory, and coral. The collection was then expanded to include objects from other museums in Naples. The star of the show is the porcellane di Capodimonte (Capodimonte porcelain) ★, the most important collection in the world of this kind, with works from 1743 to 1759 by important artists such as Giuseppe Gricci; and the collection of Japanese and Chinese porcelain ★, including precious Ming and Edo dynasty pieces. Decorating the walls are sketches by great Neapolitan artists of the 18th century such as Francesco Solimena, Domenico Antonio Vaccaro, and Corrado Giaquinto. Even if you are not interested in ceramics, the villa is well worth a stop both for its architecture and for the splendid views over the whole bay. 

				Via Cimarosa 77. [image: red_phone]081-5788418. Admission 2.50€. Wed–Mon 8:30am–2pm; ticket booth closes 1 hr. earlier. Closed Jan 1 and Dec 25. Bus: C28, C32, or C36. Funicular: Chiaia to Cimarosa. Metro: Vanvitelli.

				Great Museums

				MADRE (Museo d’Arte Contemporanea Donnaregina) This modern museum has recently opened after a major renovation of the historical Palazzo Regina, in the heart of the historical district. The rich collection of the museum comes both from the city’s endowment, bestowed in recent decades, and from permanent loans from private collectors. Some of the world’s best contemporary artists are represented, including Horn, Kapoor, and Lewitt, as well as a number of Italian artists such as Fabro, Clemente, and Serra. In addition to the permanent collection, the MADRE houses noteworthy temporary exhibits (check with the tourist office for current events). From the Cortile della Caffetteria, also called Cortile Banco dei Pegni, you can now access Santa Maria di Donnaregina Vecchia, a beautiful Gothic church that holds a monument to Queen Maria d’Ungheria carved by Tino da Camaino.

				Via Settembrini 79 (btw. Via Duomo and Via Carbonara). [image: red_phone]081-19313016. www.museomadre.it. Admission Wed–Sun 7€; Mon free. Mon, Wed–Saturday 10:30am–7:30pm; Sun 10:30am–11pm. Closed Tues. Bus E1. Metro: Cavour. 

				Museo Archeologico Nazionale ★★★ [image: Kids_RedText.eps] Naples’s celebrated Archaeological Museum is home to the greatest collection of ancient art and artifacts in the world, both in terms of the quantity of the pieces on display and their quality. The museum occupies the huge ex-Palazzo degli Studi, a former university, that dates originally from the early 17th century but that was then remodeled specifically to house the immense and precious collection that King Ferdinand I had inherited from his grandmother, Elisabetta Farnese. The Farnese Collection, the core of the museum, was moved here in 1777 and enriched with treasures found during the archaeological excavations of Pompeii, Herculaneum, Stabia, and the rest of the region. For anyone even vaguely interested in ancient art, the museum is jaw-dropping; children will love the Egyptian sections in the basement and teens will be fascinated by the magnificent Farnese Gems and the reconstructions of entire rooms from Pompeii. We should point out that due to organizational problems and ongoing restoration work, rooms and even entire sections may be closed without notice. Sundays and public holidays are the best days to visit if you want to find everything open. To see the whole museum in depth, set aside the best part of a day. If time is limited, concentrate on the Farnese sculpture collection, the mosaics, the Gabinetto Segreto, and the collections of wall paintings and bronzes. We recommend the helpful audioguide. 

				Start off in the western wing of the first floor (Rooms 30-45, wrapped around three sides of a courtyard) where you will see a mixed bag of ancient sculpture found in the Campania region. The superb Farnese Collection of Roman sculpture starts in Room 1, which is dominated by the two massively powerful Tyrannicides (Tyrant Killers) ★★ which are 2nd-centu­ry-a.d. marble copies of renowned bronzes cast in 477 b.c. by the Greeks Kritios and Nesiotes. At the near end of the long gallery of interconnecting rooms is the magnificent Ercole Farnese ★★, a huge statue of Hercules unearthed at the Baths of Caracalla in Rome in the mid-16th century. It is a signed copy by the Greek sculptor Lisippo of a 4th-century-b.c. bronze and had enormous influence on Renaissance artists. The colossal Toro Farnese ★★ stands in Room 16, one of the largest existing sculpture groups from antiquity. Standing over 4m (13 ft.) high, this monumental sculpture is a copy of a Greek original from the 2nd century b.c., representing the torment of the queen of Beotia as she is tied to a bull. Behind the Hercules sculpture, Rooms 9 to 10 house the Gemme della Collezione Farnese ★★, a matchless collection of precious objects (over 2,000 pieces), including the unique tazza farnese ★★ created in Alexandria in the 2nd century b.c. and carved from a single piece of sardonyx agate into the shape of a drinking cup.

				From the first floor, you can also access the Epigraphic Collection (inscriptions) ★—the most important epigraphic collection in the world that pertains to ancient Roman and Greek civilizations—and the Egyptian Collection ★, holding artifacts from 2700 b.c. up to the Ptolemaic-Roman period of the 2nd and 1st centuries b.c.

				On the mezzanine level, besides the reorganized Numismatic Collection ★, with over 200,000 coins and medals from antiquity, you’ll find the richest mosaic collection ★★★ in the world, with pieces spanning from the 2nd century b.c. to the 1st century a.d. They come in all shapes and sizes and mainly originate from Pompeii and Herculaneum. On the far wall is the magnificent depiction of Alexander the Great Defeating Darius of Persia ★★★, a huge mosaic made up of more than a million tesserae (pieces) that covers 20 sq. m (215 sq. ft.); it was found in the Casa del Fauno in Pompei. Also on the mezzanine floor is the Gabinetto Segreto (Secret Room), a section that was closed to the public for years thanks to the risqué content of is displays. The collection is made up of ancient erotica, mainly found in Pompeii and Herculaneum; some of the images to be seen in the paintings, mosaics, and statuary are remarkably graphic.

				More ancient Roman mosaics line the floors of the second level, where you’ll find the beautiful Meridiana Hall ★ and the complete findings from the several Roman towns and villas destroyed by Mount Vesuvius in a.d. 79. The museum’s unparalleled collection of ancient Roman wall paintings ★★, most significantly the bronzes. Look out for the two lean Athletes poised for flight, the famous Drunken Satyr, the five life-size female bronzes known as the Dancers and the celebrated bust of Seneca, the Roman philosopher, statesman, and dramatist. Further collections on this floor include precious objects—silver, ivory, pottery, and glass—as well as weaponry and a scale reconstruction of Pompeii. Among the infinite treasures, make sure you seek out the exquisite 1st-century Blue Vase, unearthed in Pompeii, that stands in the center of Room 85. 

				Piazza Museo 19 (off Via Pessina [Via Toledo]). [image: red_phone]081-4422149. www.marketplace.it/museo.nazionale. Admission 10€. Audioguide and guided tours 4€ (2.50€ with Artecard) in Italian or English (90 min.). Wed–Mon 9am–7:30pm. Ticket booth closes 90 min. earlier. Closed Jan 1 and Dec 25. Bus R1, R2, or 24 to Via Pessina, or E1 to Via Costantinopoli. Metro: Museo or Cavour. 

				Museo Nazionale di Capodimonte ★★★ Standing in the middle of a magnificent park that once was a hunting preserve for the Bourbon kings, this museum was created by Carlo III di Borbone in 1743 to house the art collection inherited from his mother, Elisabetta Farnese. The king also founded the Capodimonte workshops in the grounds in 1739. These workshops produced artistic ceramics following a unique technique and style that made them famous around the world. Production slowed down considerably in 1759, when the king left Naples to become king of Spain, but his son Ferdinando kept the factory open until 1805.

				The imposing red-and-gray building houses one of Italy’s most important art collections, and while the wooded park—still called the bosco reale (royal woods) by locals who come here with their families—is a pleasant destination for a stroll, the museum is a prime destination for art lovers. 

				Together with the important Borghese Collection, Carloo III’s inheritance makes up the core of what we see in the museum today, and we advise that if time is limited, you concentrate on these works. Paintings hang according to areas of origin and in chronological order. Rooms 2 to 30 on the second floor make up the Farnese Gallery where the haul of art amassed by several generations of the Farnese family from Parma hangs. Here, the stars of the collections include works by the greatest Italian artists such as Tiziano, Raffaello, Masaccio, Botticelli, Perugino, Luca Signorelli, Sandro Botticelli, Correggio, Giovanni Bellini, Mantegna, Parmigianino, Guido Reni, Caravaggio—and by a number of the best artists from the Flemish school, such as Pieter Bruegel the Elder and Van Dyck. Besides paintings, the gallery also holds sculptures and precious tapestries. Smaller but also worth a visit is the Borgia Collection ★, also on the second floor. It contains many precious Renaissance ivory and enamel pieces.

				The Royal Apartments ★ take up much of the second floor. In the Porcelain Gallery ★, you’ll find a number of unique pieces, with objects and dinner plates from all the royal palaces of Naples, including bisquits (a firing process) of Sèvres and Vienna, and porcelains of Meissen and, of course, the famous Capodimonte ceramics created in the local workshops. Nearby is the De Ciccio Collection with more porcelain, but also paintings and precious objects. The Armory has interesting pieces, but is overshadowed by the famous Salottino di Porcellana ★★, a small room completely inlaid with porcelain, made for Maria Amalia in the 18th century for the royal palace of Portici.

				A gallery ★ dedicated to “Painting in Naples from the 13th to the 19th Centuries” occupies the third floor, and provides a unique overview of artists who worked in Naples. It includes works by Sodoma, Vasari, Tiziano, Caravaggio, and Luca Giordano; here you can also admire the seven beautiful 16th-century tapestries ★ from the d’Avalos Collection, and also the picture collection including work by Ribera and Luca Giordano. The contemporary art collection extends from the third to the fourth floor, with works by Alberto Burri, Jannis Kounellis, Andy Warhol, and Enzo Cucchi, among others. On the fourth floor you can also find a Photography Collection and the Galleria dell’Ottocento focusing on painters of the 19th century (Neapolitans, but also other Italians and foreigners).

				Note: The special exhibits at this museum are hugely popular; reserve your tickets in advance.

				Palazzo Capodimonte, Via Miano 1; also through the park from Via Capodimonte. [image: red_phone]081-7499111. www.museodicapodimonte.campaniabeniculturali.it Admission 7.50€; 6.50€ after 2pm. Audioguide (70 min.) 4€ (2.50€ with Artecard). Thurs–Tues 8:30am–7:30pm. Ticket booth closes 1 hr. earlier. Closed Jan 1 and Dec 25. Bus: R4, R24, 137, 160, 161, or 178.

				Religious Naples: Churches & Monasteries

				The most religious city in Italy, Naples rivals Rome when it comes to the number and beauty of its churches. It is impossible to list them all so we have chosen the best (which are not necessarily the biggest) to include here. 

				Cappella del Monte di Pietà ★ at the beginning, and the Sala delle Cantoniere ★ at the end, perfectly preserved in 17th-century style, down to the furnishings and floors. Note: For a visit, you need to ask the custode (keeper), at the Pio Monte di Pietà.

				Via Biagio dei Librai 114. [image: red_phone]081-5807111. Free admission. Sat 9am–7pm; Sun and holidays 9am–2pm. Bus: C57 or R2. Metro: Dante.

				Museo Cappella Sansevero ★★, created by the Neapolitan sculptor in 1753, and still with the original patina. The challenge of depicting veiled figures in stone seems to have obsessed the prince: Other renowned sculptures here are the Disinganno, a technical virtuoso by Queirolo showing a standing figure of a man disentangling himself from a net; and Pudicizia, a masterpiece by Corradini showing a veiled naked woman. Prince Raimondo—a student of science, an inventor, and an alchemist—achieved fame as a master of the occult, and the decoration of the chapel has contributed to this reputation. The most striking (and weird) objects here are two actual human bodies conserved in the crypt, whose circulatory systems are perfectly preserved after 2 centuries. The chapel is also used for art exhibits and concerts—call for schedules.

				Via Francesco De Sanctis 19 (south of Via dei Tribunali, 1 block east of Via Mezzocannone). [image: red_phone]081-5518470. www.museosansevero.it. Admission 7€ (6€ with Artcard). Mon and Wed–Sat 10am–6pm; Sun 10am–1:30pm. Last admission 20 min. before closing. Closed May 1 and Easter Monday. Metro: Dante.

				Catacombe di San Gennaro (Catacombs of St. Gennaro) ★ that decorate their corridors and chapels—that date from the 2nd to the 10th centuries. Organized on two levels, its broad corridors and halls distinguish it from the narrower Roman catacombs. Among the most interesting things here is the Cripta dei Vescovi ★, a burial chamber used for bishops that is magnificently decorated with mosaics dating from the 5th century. The lower level holds the Basilica di Sant’Agrippino ipogea (“ipogean,” or subterranean) where St. Agrippino, the 3rd-century bishop of Naples, is buried. Also nearby is the Cubicolo di San Gennaro, with the tomb of the patron saint of Naples, whose remains were moved here in the 5th century. 

				Via Capodimonte 13. [image: red_phone]081-7443714. www.catacombedinapoli.it. Admission 8€. By guided tour only. Mon-Sat on the hour 10am–5pm; Sun 10am–1pm. Bus: 24 or R4 to Via Capodimonte, and then down an alley alongside the church Madre del Buon Consiglio.

				Certosa e Museo Nazionale di San Martino (Carthusian Monastery and National Museum of St. Martin) ★, a masterpiece of baroque decoration, from the marble floor to the various works of art by artists such as Jusepe de Ribera (various paintings), Giuseppe Sanmartino (sculptures), and Battistello Caracciolo (frescoes). Do not overlook the marble transenna of the presbytery, decorated with precious stones (lapis lazuli and agate), and the Cappella del Tesoro ★, with a rich altar made of the same materials; beautiful frescoes by Luca Giordano—including the Trionfo di Giuditta—decorate the ceiling and you will also see a Deposizione by Jusepe de Ribera. The peaceful Chiostro Grande ★, off the Chiostro dei Procuratori. Some of these are extraordinarily complex, such as the presepio Cuciniello, created in 1879 with a collection of 18th-century figures and accessories. Other sections include the Images and Memories of Naples exhibit ★, with paintings and bronze sculpures by Neapolitan artists of the 19th century. The Sezione Navale, or Maritime Museum, will appeal to kids who will love the displays of model ships and ship’s instruments including the full-size Great Barge that was used by King Charles of Bourbon in the 1700s. In the Gothic cellars of the monastery, you will find sections dedicated to sculpture and epigraphy, while on the second floor is the library that houses the Prints and Drawings Collection, with over 8,000 pieces.

				Largo San Martino 8. [image: red_phone]081-5781769. Admission 6€. Thurs–Tues 8:30am–7:30pm; ticket booth closes 90 min. earlier. Closed Jan 1 and Dec 25. Metro: Vanvitelli and then bus V1 to Piazzale San Martino. Bus: C28, C31, or C36 to Piazza Vanvitelli. Funicular: Centrale to Piazza Fuga or Montesanto to Morghen.

				Chiesa and Quadreria dei Girolamini ★ [image: Finds_RedText.eps] Rarely visited, this church and its attached convent hide a fine collection of artwork by some prominent Italian Renaissance artists. The church was built between the end of the 16th century and the beginning of the 17th. Among the masterpieces you’ll find inside are in the counterfacade, a fresco by Luca Giordano; in the first chapel to the right, Sant’Alessandro Moribondo by Pietro da Cortona; in the transept, frescoes by Francesco Solimena and statues by Pietro Bernini; and over the altar in the sacristy, the painting San Giovanni Battista, by Guido Reni.

				In the annexed Casa dei Padri dell’Oratorio (entrance on Via Duomo 142), you can visit the beautiful Chiostro Maggiore ★ and the Quadreria dei Girolamini ★, with its beautiful halls that include the beautiful Sala Grande.

				Chiesa: Via dei Tribunali. [image: red_phone]081-292316. Free admission. Mon–Sat 9am–1pm and 4–7pm; Sun 9am–1pm. Quadreria: Via Duomo 142. [image: red_phone]081-449139 or 331-4267772. www.girolamini.it. Free admission. Sat 9:30am–1pm and 3–6pm. Other days by appointment only; call [image: red_phone]331-4267772. Bus: R1, R2, R3, or R4. Metro: Dante.

				Chiesa del Gesù Nuovo ★ by Francesco Solimena, called the Expulsion of Eliodorus from the Temple, and the rich decorations in the left transept, including a beautiful altar ★ and statues ★ of Jeremiah and David by Cosimo Fanzago. The oratory is usually closed, but you can request entry from the custode (keeper) of the Liceo at no. 1 of Piazza del Gesù.

				On the piazza outside the church, you’ll find one of Naples’s several baroque spires, the Guglia dell’Immacolata, a tall column of statues and reliefs. Typically Neapolitan, this kind of religious monument is modeled after processional objects—part float, part conglomeration of statues and figures—built for religious celebrations from baroque times until the 1950s. This particular spire was created in 1750 by Matteo Bottighero and Francesco Pagano to celebrate one of the major points of the Jesuits’ teachings; it depicts Jesuit saints and the story of Mary.

				Piazza del Gesù. [image: red_phone]081-5578111. Free admission. Mon–Sat 7am–1pm and 2:15–7:30pm; Sun 7am–1:45pm and 4:15–7:30pm. Bus: R1, R2, R3, or R4. Metro: Dante.

				Chiesa di Santa Maria di Monteoliveto (aka Sant’Anna dei Lombardi) ★★ The Chiesa di Monteoliveto is not large but, having been one of the favorite churches of the Aragonese royal family, is chock-full of fabulous sculpture. It stands on a pretty square graced by the Fontana di Monteoliveto, the most beautiful baroque fountain in Naples that was built for Don Pedro de Aragona in 1699, based on a design by Cosimo Fanzago: It is a grandiose celebration of royal authority, with white marble eagles and lions crowned by the bronze statue of Carlo II d’Asburgo.

				In the atrium, behind the church’s elegant facade in piperno (a unique colorful stone that was carved in underground quarries in the Naples area), is the tomb of the architect Domenico Fontana. Inside the church are three superb Renaissance chapels. The Cappella Correale ★ to the right of the entrance has an altar by Benedetto da Maiano topped by a San Cristoforo by Francesco Solimena. To the left of the entrance, the Cappella Piccolomini ★ is an almost perfect replica of the more famous Chapel of the Cardinal of Portugal in the Florentine church of San Miniato al Monte and is graced by the tomb of Maria d’Aragona by Antonio Rossellino and Benedetto da Maiano. Also to the left lies the Cappella Tolosa ★ attributed to Giuliano da Maiano and decorated in the styles of Brunelleschi and della Robbia. To the right of the high altar is an unusual group sculpture, Mourning the Death of Christ (1492) by Guido Mazzini; the stricken faces of the group are believed to have been modeled on members of the Aragonese court. From here, you can access the old sacristy ★ with its vaulted ceilings frescoed by Giorgio Vasari. Its walls, decorated with wood inlays depicting classical panoramas, musical instruments, and other scenes, were created by Giovanni da Verona between 1506 and 1510.

				Piazza Monteoliveto 44 (off Via Monteoliveto, 1 block east of Via Toledo/Via Roma). [image: red_phone]081-5513333. Free admission. Daily 9am–6pm. Bus: R1, R2, R3, or R4. Metro: Dante.

				Complesso Museale di Santa Chiara (Museum Complex of St. Clare) ★★ The most famous church in Naples, Santa Chiara was built in 1310 by King Roberto I d’Angió as the burial place of the Angevin dynasty. In the 18th century, it was lavishly decorated by the best artists of the time, but bombings in 1943 destroyed much of the art. A subsequent restoration in 1953 returned it to its original Gothic structure. A large rose window decorates the facade, flanked by a majestic bell tower that dominates the neighborhood (its lower part is 14th c.).

				The interior is simple but monumental in size, with 10 chapels opening onto the central nave. It contains many royal tombs, including the grandiose tomb of Roberto d’Angió ★, a magnificent example of Tuscan-style Renaissance sculpture that towers over the high altar. It was carved by the Florentine Bernini brothers from 1343 to 1345. From the sacristy you can access the Coro delle Clarisse (Choir of the Clares) ★, with its beautiful 14th-century marble portal. The nuns sat in the coro during Mass, hidden from public view; only fragments remain, sadly, of Giotto’s frescoes that decorated its walls. After your visit to the basilica, walk behind the church and enter the door to the right: It leads to the unique Chiostro delle Clarisse ★★, the monastery’s main cloister. Strikingly decorated with bright majolica tiles in the mid–18th century, it is considered a masterpiece of Neapolitan art. The spaces adjacent to the cloister house a museum, the Museo dell’Opera di Santa Chiara, dedicated to the history of the monastery and housing sculptures and reliefs by local artists, including the beautiful Crucifiction and the Visitation, both by Tino di Camaino. From here you can visit the excavations of thermal baths from the 1st or 2nd century a.d.

				Church: Via Santa Chiara 49 (off Via Benedetto Croce). [image: red_phone]081-7971235. Free admission. Mon and Wed–Sat 7:30am–1pm and 4:30–8pm. Cloister & Museum: Via Benedetto Croce 16. [image: red_phone]081-7971236. www.monasterodisantachiara.eu. Admission 5€. Mon and Wed–Sat 9:30am–5:30pm; Sun 10am–2:30pm. Bus: R1, R2, R3, or R4. Metro: Dante.

				
							Impressions

							It would be rash to say that the whole population of Naples is always in the street, for if you look into the shops or cafes, or, I dare say, the houses, you will find them quite full. . . . Then there is the expansive temperament, which if it were shut up would probably be much more explosive than it is now. As it is, it vents itself in volleyed detonations and scattered shots, which language can give no sense of. For the true sense of it you must go to Naples, and then you will never lose the sense of it.

							—William Dean Howells, Naples and Her Joyful Noise, 1908

						

				Duomo (Cattedrale di Santa Maria Assunta) ★★★ King Carlo I d’Angio built Naples’s great cathedral, dedicated to San Gennaro, in the 13th century on the site of a 6th-century building that, in turn, stood next to the 4th-century Basilica di Santa Restituta, which is now part of the Duomo. Behind the unconvincing, fake Gothic facade, the grandiose interior, built on a Latin cross design supported by 110 ancient granite columns, is lavishly decorated. Among the most precious artwork is the painting Assunta by Perugino, located on the right side of the transept. Several chapels open from both naves and the transept; the most splendid is the Gothic Cappella Capece Minutolo ★. On either side of the main altar, stairs lead down to the Renaissance Succorpo ★, or Crypt, with intricately carved columns and the elegant marble statue of a kneeling Cardinal Carafa. 

				From the right nave, the third chapel to the right is the monumental Cappella di San Gennaro ★★, dedicated to the patron saint of Naples. Richly decorated with precious marbles, gold leaf, frescoes, and artworks, it is considered by art historians as the highest achievement of Neapolitan baroque. The fresco cycle around the dome, illustrating the life of San Gennaro, is by Domenichino, while the oil painting over copper, depicting San Gennaro, is by Jusepe de Ribera—the rich frame of gilded bronze and lapis lazuli is by Onofrio D’Alessio. The famous reliquaries containing the skull and the blood of San Gennaro—which is said to miraculously liquefy each September 19 (Feast Day of San Gennaro) as well as the first Sunday in May and December 16—are inside a safe over the main altar; they are exposed to the public only for 1 week in May, 1 week in September, and on the 16th of December.

				From the left nave, the third chapel entrance leads to Santa Restituta ★★, which was the city’s cathedral until the present building was completed in the 14th century. Built in the 4th century by Emperor Constantine, it is very atmospheric in spite of many changes over the centuries; the facade and atrium were demolished when it was annexed to the Duomo, while the apse was redecorated in baroque style in the 17th century. In addition, the two outermost of its original five naves were closed into chapels to re-inforce the building. We love the sixth chapel on the left, with its luminous 14th-century mosaic by Lello da Orvieto and two beautiful 13th-century reliefs. Here you can buy a ticket to the small archaeological area and the Baptistery of San Giovanni in Fonte ★★, which should not be missed. Founded in the 4th century, this is the oldest building of its kind in the western world and is decorated with dazzling (although partially damaged) 5th-century mosaics. From the end of the left nave, you can access the small but interesting archaeological area under the Duomo, which reveals a complex of buildings that date from the Greek period through the Romans to the Dark Ages. 

				Adjacent to the Duomo is the entrance to the Museo del Tesoro di San Gennaro (Museum of the Treasure of San Gennaro) ★. The collection here is exceptional both for its quality and quantity: There are so many treasures here that the museum rotates its exhibits annually over a multiple-year cycle. The museum also gives access to the Duomo’s sacristy ★★, beautifully decorated with frescoes by Luca Giordano and paintings by Domenichino. In the sacristy, you can also arrange an appointment to visit Santa Restituta and the Cappella Minutolo if you find them closed.

				Cathedral: Via Duomo 147. [image: red_phone]081-449065. Free admission. Mon–Sat 8am–12:30pm and 4:30–7pm; Sun and holidays 8:30am–1pm and 5–7pm. Excavations: Mon–Fri 9am–noon and 4:30–7pm; Sat–Sun and holidays 9am–12:30pm. Museum: Via Duomo 149. [image: red_phone]081-3442286. www.museosangennaro.com. Admission 6€. Daily 9am–6.30pm. Bus: E1 to Via Duomo. Metro: Cavour.

				Pio Monte della Misericordia ★★★ One of Naples’s most important paintings is housed in this modest, octagonal chapel: Caravaggio’s seminal 1607 Seven Acts of Mercy ★★★. It was commissioned in 1601 by a charitable institution of seven noblemen whose aim was to alleviate the suffering of the poor and needy in the city through good works, illustrated in this great, dramatic painting that hangs over the high altar. Famous for its chiaroscuro (light and dark) effects, it shows the Virgin and Child borne by angels with huge wings; in the background is an earthy street scene set in the SpaccaNapoli, the neighborhood where the chapel is located. 

				An elevator in the courtyard will take you to the small second-floor picture gallery where there are works by other Neapolitan 17th- and 18th-century masters such as Luca Giordano, Massimo Stanzione, and Giuseppe Ribera. In the third room is the seven-sided table where the original members of the institution met (the confraternity still exists today), while the Sala Coretto opens onto a secret gallery from which the governors could spy into the church below: It looks directly onto Caravaggio’s masterpiece. 

				Via dei Tribunali 253. [image: red_phone]081-446944. www.piomontedellamisericordia.it. Admission 5€ (4€ with Artecard). Thurs–Tues 9am–2.30pm. Metro: Dante.

				San Domenico Maggiore ★ Standing over one of Naples’s most beautiful squares—graced by the Guglia San Domenico, an intricately carved marble spire erected between 1658 and 1737 in gratitude for the end of that century’s plague—this church actually offers its back to the public: Its facade, following an Angevin tradition, is only visible from the inner courtyard. Built by Carlo II d’Angiò between 1283 and 1324, San Domenico Maggiore encloses the older church of San Michele Arcangelo a Morfisa, which is still accessible from the transept. Inside both are innumerable works of art, including many Renaissance monumental tombs graced by sculptures and carvings, as well as 14th-century frescoes and 15th- and 16th-century paintings. The main altar is a beautiful work of marble inlay from the 16th century.

				Piazza San Domenico Maggiore (off Via San Biagio dei Librai). [image: red_phone]081-459188. Free admission. Daily 8.30am–noon and 3:30–7pm. Metro: Piazza Cavour.

				San Giovanni a Carbonara★ [image: Finds_RedText.eps] Built in 1343 with the annex convent, this church was used by the Angevin dynasty to bury their last family members. It is one of Naples’s hidden gems and is likely to stay that way considering that it’s rather hard to find. The church stands at the top of a sweeping double stone staircase; at the top of the stairs is the chapel of Santa Monica (closed to the public) with a marble Gothic portal; the entrance to the church is on the left of this portal. Inside are several important works of art, including, over the high altar, the towering Monumental Tomb of King Ladislao, a 15th-century masterpiece by several Tuscan artists. Behind the monument is the circular Cappella Caracciolo del Sole, with a rare majolica floor and beautiful frescoes from the 15th century. To the left of the high altar is another round Caracciolo family chapel, the early-16th-century Cappella Caracciolo di Vico, built entirely of marble and graced by a beautifully carved 16th-century altar. At the end of the courtyard, an entrance gives access to yet another chapel: the Cappella Seripando, with a Crucifiction by Vasari.

				Via San Giovanni a Carbonara 5 (5 short blocks east of the Duomo). [image: red_phone]081-295873. Free admission. Mon–Sat 8am–noon and 4:30–8:30pm; Sun 8am–2pm. Metro: Piazza Cavour.

				San Gregorio Armeno Lending its name to the street famous for its manger artists and vendors (see “Shopping for Local Crafts”), this little visited church has a lavishly decorated baroque interior, a beautiful bell tower, and a peaceful adjoining cloister. Dating from the 8th century, the church’s interior was reworked in 1580, with extravagant use of gold leaf and artwork by famous masters of the time: The exceptional wooden ceiling ★ was carved and painted by Teodoro d’Errico, while the frescoes ★ in the counterfacade are by Luca Giordano. Don’t miss the pretty cloister ★ of the attached convent (through the entrance outside the church, beyond the bell tower), where the nuns still live and run an infant school; it is beautifully preserved and graced by a marble fountain depicting Jesus meeting the good Samaritan.

				Via San Gregorio Armeno 44 (btw. Via San Biagio dei librai and Via dei Tribunali, 3 short blocks west of Via Duomo). Free admission. Daily 9:30am–noon. Metro: Piazza Cavour.

				San Lorenzo Maggiore ★★ ★, where you’ll see a slice of the city’s layers of construction, from the Roman Macellum—the city market dating from the 1st century a.d.—complete with merchant stalls, to a paleochristian basilica, to a medieval building to, finally, the existing buildings. It’s a great place to visit with children in tow. The best pieces from the excavations are displayed in the museum, which also features a collection of historical ceremonial religious attire and a collection of 18th-century presepio (Nativity scene) figures. 

				Piazza San Gaetano (off Via dei Tribunali, 3 blocks west of Via Duomo). Church: [image: red_phone]081-290580. www.sanlorenzomaggiorenapoli.it. Free admission. Mon–Sat 8am–noon and 5–7pm. Excavations: [image: red_phone]081-2110860. Admission 4€. Mon–Sat 9:30am–5:30pm; Sun and holidays 9:30am–1:30pm. Metro: Piazza Cavour.

				San Paolo Maggiore ★ Founded between the 8th and 9th centuries a.d. over a pre-existing Roman Temple of the Dioscuri—two of its columns remain on the facade—San Paolo Maggiore was completely redone in the 16th century. The interior was decorated by many important artists of the 17th and 18th centuries, but the standouts here are the statue Angelo Custode by Domenico Antonio Vaccaro to the left of the central nave; the frescoes in the sacristy—considered the best work of Francesco Solimena; and the Cappella Firrao to the left of the presbytery, one of the most beautiful baroque chapels in Naples.

				Via San Paolo (off Via dei Tribunali, opposite Piazza San Gaetano). [image: red_phone]081-454048. Free admission. Daily 8am–noon and 5–7pm. Metro: Piazza Cavour.

				Sant’Angelo a Nilo With its striking red and gray facade, this church was built in 1385 for the Brancaccio family and reworked in the 18th century. It merits a visit for its Funerary Monument of Cardinal Rinaldo Brancaccio ★, created in Pisa between 1426 and 1427, and shipped by sea to Naples. It is believed that Donatello carved the bas-relief of the Assumption; it is the great Florentine sculptor’s only work in Naples. The two portals to the right of the presbytery, one from the 14th and the other from the 16th century, are also noteworthy.

				The Church of Sant’Angelo a Nilo gets its name from the Greek-Roman Statue of the Egyptian god Nile that stands in the small square near the church. Originally carved for merchants from Alexandria who worked in the area, the statue was lost for centuries and was recovered in the 1400s. In typical Neapolitan spirit, the statue of the river god, with his babies representing the river tributaries, was interpreted as a representation of motherly Naples, nourishing its children; hence the nickname still in use today among the locals—cuorp’e Napule or “body of Naples.” The statue’s head was a 17th-century addition.

				Piazzetta Nilo (off Via Benedetto Croce). Free admission. Mon–Sat 8:30am–1pm and 4:45–7pm; Sun 8:30am–1pm. Bus R2. Metro: Piazza Cavour.

				Public Naples

				Fontana del Nettuno Naples’s most beautiful fountain has a unique history of mobility. Originally built for Viceroy Enrico Guzman, count of Olivares, it stood in front of the Arsenal for 30 years. In 1622, the Duca d’Alba had it moved to the Piazza del Palazzo Reale. In 1637, it was moved again to in front of the Castel dell’Ovo but, a few years later, worried that it was open to attacks from the sea, the city authorities moved it “temporarily” to Piazza delle Corregge. It stayed there until the beginning of the 20th century, when it was moved again to its present—and maybe even permanent—position.

				Piazza G. Bovio (off Via Medina). Metro: Universita. 

				Galleria Umberto I This gallery is an elegant glass-and-iron covered passage following a Greek cross shape, with each of its four arms opening onto a street on one end and meeting at a rotunda, covered with a cupola, on the other. Built at the end of the 19th century—20 years after its larger Milanese counterpart—this is a splendid Liberty-style (Italian Art Nouveau) construction with obvious Parisian inspiration. Inside, the galleria is lined with elegant shops and cafes.

				You’ll find a second Liberty-era gallery in town, Galleria del Principe di Napoli (off Piazza Cavour to the right; Metro: Piazza Cavour), which is virtually unknown, probably because of its location outside the most touristy area of Via Toledo.

				4 entrances: To the right off Via Toledo as you come from Piazza del Plebiscito, Via Giuseppe Verdi, Via Santa Brigida, and Via San Carlo. Bus: R2 or R3 to Piazza Trieste e Trento.

				Piazza del Plebiscito ★★ This graceful, wide-open piazza is arguably the most beautiful in Naples. It is defined by the majestic, curving colonnade of San Francesco di Paola—an 1817 church built in full neoclassical style and inspired by the Roman Pantheon—and the elegant neoclassical facade of the Royal Palace. In the square are two equestrian statues, one of Carlo III by Antonio Canova and one of Ferdinando I (only the horse is by Canova). The square is fittingly called the “salotto” (living room) by Neapolitans, as it has been completely closed to traffic and locals use it as a gathering place. Nearby is Piazza Trieste e Trento, with the Fontana del Carciofo, and the start of Via Toledo (Neapolitans call this Via Roma), an extremely popular promenade and shopping street.

				Off Piazza Trieste e Trento (btw. Via Chiaia and Via C. Console). Bus: R2 or R3 to Piazza Trieste e Trento.

				Teatro San Carlo ★ Built for Carlo Borbone by Antonio Medrano, the Teatro San Carlo is among Europe’s most beautiful opera houses and one of the most famous. A neoclassical jewel with an ornate gilded interior, the San Carlo was inaugurated on November 4, 1737. The facade was added in 1812 by Antonio Piccolini, who also rebuilt the interior after it was destroyed by fire in 1816. The auditorium holds 1,470 seats and is considered to have even better acoustics than Milan’s famous La Scala and has a distinguished roster of past conductors that includes Donizetti, Rossini, and even the great Maetrso Giuseppe Verdi. You can appreciate its architecture and magnificent red-and-gold interior by taking the guided tour (in Italian or English). Even better, book a ticket for a performance (see “Naples After Dark,” later in this chapter) to see the building in its full glory. 

				Via San Carlo 93. [image: red_phone]081-7972111; ticket office e-mail biglietteriaeatrosancarlo.it; 081-797233 guided tours reservations. www.teatrosancarlo.it. Guided tours 10€. Ticket office hours: Mon–Sat 10am–7pm; Sun 10am–3:30pm. Bus: R2 or R3 to Via San Carlo.

				Villa Comunale ★ [image: Kids_RedText.eps] Created in 1780 according to a design by Luigi Vanvitelli, as the private Royal Promenade for King Ferdinando IV Bourbon, this park was later transformed by the king into a public garden. It is graced by statues, fountains—including the beloved Fontana delle Paperelle (“fountain of the ducks”)—and several elegant buildings such as the Casina Pompeiana, the Chiosco della Musica, and the Stazione Zoologica housing Europe’s oldest aquarium, specializing in the study of local marine life. The Villa Comunale also hosts a popular antiques market, usually held on the 3rd and 4th weekends of each month, 8:30am to 1pm; call the tourist office for details. You can find excellent souvenirs as well as more important pieces. If you have young children, we also recommend the merry-go-round and playground located in the southeast corner of the park; it might not be up with the best in the U.S. but still is very welcome by the younger ones. It’s pleasant for parents as well who can sit and look at the seaside promenade.

				Park: Piazza Vittoria. Daily 7am–midnight. Aquarium: [image: red_phone]081-5833111. Free admission. Tues–Sun 9am–5pm. Bus: C82 or R2.

				The Kid Zone

				Throughout this book, look for the “kids” icon to indicate that an attraction is kid friendly. The CitySightseeing open-top bus tours, the fascinating Napoli Sotterranea (see below), and the University of Naples museums ([image: btel]081-2537587; www.musei.unina.it), are great for the younger set. The university’s Museo di Paleontologia (Paleonthology Museum), Largo San Marcellino 10 ([image: btel]081-2537516), contains a large fossil collection, with splendid fish fossils from local digs, and even a carnivorous dinosaur. For some cool rocks and minerals from around the globe, the Museo di Mineralogia (Mineralogy Museum), Via Mezzocannone 8 ([image: btel]081-2535163 ), has a unique section on Vesuvian minerals as well as a real gold nugget, a diamond from South Africa, meteorites, and beautiful crystals. Animal lovers will enjoy the Museo di Zoologia (Zoology Museum), Via Mezzocannone 8 ([image: btel]081-2535164). Admission is 2.50€ for one museum (1.50€ kids), 3.50€ for two museums (2€ kids), or 4.50€ for all of them (3€ kids; Mon–Fri 9am–1pm; Mon and Thurs also 3–5pm; bus E1, R2 to Corso Umberto-Mezzocannone or Metro Cavour). See “Family Travel” for more tips.

				Guided Tours

				CitySightseeing Napoli ([image: btel]081-5517279; www.napoli.city-sightseeing.it) offers hop-on-hop-off double-decker bus tours of the city. Buses depart from Piazza Municipio/Parco Castello and run with varying frequency to all major attractions. Tickets are valid for 24 hours on all lines and can be purchased onboard for 22€ for adults, 11€ for children ages 6 to 15; and 66€ for a family (two adults and three children 18 and under). You’ll get a 10% discount with your Artecard.

				MAN-Museo Aperto Napoli ([image: btel]081-5636062; www.museoapertonapoli.it) is the cultural organization serving Naples’s historic district. It is based in a large cultural and information center (Via Pietro Colletta 85, to the right of Castel Capuano, at the eastern edge of the historic district; daily 10am–6pm) where you’ll find a knowledgeable and kind multilingual staff, a multimedia center with information on the historic district, exhibits on the area, as well as a cafe offering typical local products, a bookshop, a small space with crafts for sale, and, luckily, bathrooms. The center offers all kinds of services useful to the tourist, from maps and information on the historic district, to umbrellas on loan and excellent guided tours: Choose among four self-guided audio tours or walking tours with a live guide; all tours are offered in six languages. At presstime, the service had been suspended temporarily with no deifinate date for re-opening. Ask at the tourist office for information.

				Napoli Sotterranea ([image: btel]081-296944; www.lanapolisotterranea.it), or “Naples Underground,” organizes guided tours of the city’s abandoned aqueduct tunnels. The tunnels date back some 5,000 years and feature ancient Greek and Roman remains—in particular a recently excavated Greek theater—as well as more modern sites, such as the galleries used as hideouts during World War II. The tour lasts about 2 hours and meets at Piazza San Gaetano 68, on Via dei Tribunali near the church of San Lorenzo (Metro: Dante). Especially popular among older children and teens, the tours last around 1 hour and 20 minutes and cost 9.30€ (10% off with Artecard), 6€ for children under 10. Tours in English are scheduled daily, year-round, at 10am, noon, and 2 and 4pm. 

				For more classic city tours, the agency Every Tours, Via Santa Brigida ([image: btel]081-5518564) organizes tours of the city as well as day excursions to Vesuvio and other sights. It’s open Monday through Friday from 9am to 1:30pm and 3:30 to 7pm and Saturday from 9am to 1pm. Another good agency is NapoliVision ([image: btel]081-5595130; www.napolivision.it), offering guided tours of Naples, Pompei, and Capri starting at 30€ per person (20% discount with Artecard).

				
							The Best Gelato in Naples 

							The following list of our favorite gelato is not complete without a mention of Gelateria G. Mazzaro.

							*	Chalet da Ciro, Via Caracciolo, in Mergellina ([image: btel]081-669928; closed Wed), is known for its superlative nocciola (hazelnut flavor).

							*	Fantasia Gelati, Via Toledo 381 ([image: btel]081-5511212), has another branch on Piazza Vanvitelli, in Vomero.

							*	Gelateria La Scimmia, Piazza Carità 4, off Via Toledo ([image: btel]081-5520272), prepares its gelato from scratch with fresh fruits. This is the original parlor, more atmospheric than the branch at Piazzetta Nilo, off Via Benedetto Croce.

							*	Gelateria Otranto, Via Scarlatti 78, off Piazza Vanvitelli ([image: btel]081-5587498; closed Wed) is our favorite in the Vomero neighborhood.

							*	Gran Bar Riviera (pictured), Riviera di Chiaia 181 ([image: btel]081-665026), is popular particularly among the evening crowds. 

							*	Polo Nord, Via Pietro Colletta 41 ([image: btel]081-205431; closed Sun) is not too touristy, but is also convenient to the Duomo. 

							*	Bilancione, Via Posillipo, off Piazza San Luigi, Posillipo ([image: btel]081-7691923), has views over the Bay that rival the gelato.

						

				Shopping for Local Crafts

				Naples is a great source for Italian designer clothes and accessories, as well as for antiques and crafts. You have to know your stuff, though, because it was here that counterfeit goods were invented back in the 17th or 18th century. We advise you to stay away from fakes altogether, even if the price seems right; you risk heavy fines at Customs on your way home, as most countries are cracking down on such purchases as a way to protect brand identity. You also run the risk of being fined on the spot by the police. 

				Opening hours for stores are generally Monday to Saturday from 10:30am to 1pm and from 4 to 7:30pm.

				Riviera di Chiaia, Via Calabritto, Via dei Mille, Via Filangeri, Via Poerio, and Piazza dei Martiri in Chiaia are where to go for the big-name Italian fashion labels, such as Valentino, Versace, Prada, and, of course, Salvatore Ferragamo—a Naples native (the latter four are on and around Piazza dei Martiri). The area is also great for exploring the many smaller boutiques and stores that mostly sell accessories and clothing. 

				In the vicinity are old-time local favorites, such as Marinella, Via Riviera di Chiaia 287 ([image: btel]081-7644214), famous for handmade classic and colorful ties; Aldo Tramontano, Via Chiaia 149 ([image: btel]081-414837), for his handbags; and Mario Talarico, Vico Due Porte a Toledo 4/b ([image: btel]081-401979), for his handcrafted umbrellas. You’ll also find some of the most reputable antiques dealers, such as Bowinkle, Piazza dei Martiri 24 ([image: btel]081-7644344), and Navarra, Piazza dei Martiri ([image: btel]081-7643595), but also Maurizio Brandi, Via Domenico Morelli 9 ([image: btel]081-7643882). 

				Every third Saturday and Sunday of each month from 8am to 2pm (except in Aug), a fiera antiquaria (antiques fair) is held in the Villa Comunale di Napoli on Viale Dohrn.

				In the Vomero, the best shopping is centered on Via Scarlatti.

				For more casual shopping and some specialty stores, try strolling the popular Via Toledo/Via Roma in the Quartieri Spagnoli/historical center. Here you will find the historical chocolate factory Gay-Odin, Via Toledo 214 and Via Toledo 427 ([image: btel]081/417-843; www.gay-odin.it). The area is also home to the elegant shops of the Galleria Umberto I, such as Ascione 1855 ([image: btel]081-421111) and its cameo workshop, where you can observe the delicate process of carving agate and coral, and also purchase unique jewelry.

				The best places to shop for traditional crafts are in the historic district. Head for Via San Gregorio Armeno ★★ if you are looking for a presepio. The most reputable workshops are Gambardella Pastori, Via San Gregorio Armeno 40 ([image: btel]081-5517107); Giuseppe Ferrigno, Via San Gregorio Armeno 10 ([image: btel]081-5523148); and Amendola, Via San Gregorio Armeno 51 ([image: btel]081-5514899). Via San Biagio dei Librai is lined with interesting shops selling paper goods and jewelry. Good addresses for antique prints and books are Libreria Colonnese, Via San Pietro a Majella 32 ([image: btel]081-459858); Dante e Descartes, Via Mezzocannone 75 ([image: btel]081-5515368); and Colonnese, Via Carlo Poerio 92 ([image: btel]081-7642627).

				
							The presepio

							Although the tradition of Nativity scenes—called presepi in Italian—dates back to the 13th century, the art form really reached its peak in the 18th and 19th centuries when the aristocracy competed to acquire figurines for their mangers, modeled by the famous sculptors of the time who all participated in this game, creating the terra-cotta parts of the figurines (usually the head and limbs). These were then mounted on mannequins of wire and stoppa (fiber) by craftsmen, and richly dressed with precious silk clothes embroidered with gold. Skilled sculptors, goldsmiths, tailors, and scenographers created everything from the figures to the complicated settings—grottoes, buildings, rivers, and ponds—combining their crafts into the first examples of multimedia art. Only the wealthier aristocrats were able to purchase such works of art while the others had to make do with copies produced by Nativity craftsmen.

								The presepio tradition is still very much alive today, and Neapolitan mangers go beyond typical Nativity representations to depict current social and political events. Among the figures you’ll find on sale are such recognizable characters as Princess Diana, Mother Teresa of Calcutta, Versace, and Silvio Berlusconi. Via San Gregorio Armeno, near the Duomo, is where most of the traditional workshops are located alternating with shops selling the mass-produced versions. Inevitably, the number of true artisans (who learned their skills from their fathers) is in sharp decline, but it is worth seeking these craftsmen out and buying from them even though prices will be higher. In the shops along this street, you’ll find everything from characters and rocks, to grottoes and miniature street lamps. At the back of the few authentic laboratories, you’ll also find figurines carefully crafted in different sizes, from amazingly precise half-inch miniatures to life-size figures and amazingly realistic scenes. While commercial mangers come in a variety of prices, the authentic presepi are out of the price range of many customers: A medium-size hand-painted and handcrafted terra-cotta shepherd can cost as much as 300€.

						

				Naples After Dark

				A warm southern city, Naples is best experienced outdoors, and the Neapolitans make the best of the balmy summer evenings by passing the time on the terraces of the city’s many popular cafes. One of our favorites is the elegant Gran Caffè Gambrinus, Via Chiaia 1, in Piazza Trento e Trieste ([image: btel]081-417582). The oldest cafe in Naples, its original Liberty-style interior was decorated by Antonio Curri in the 1860s. Another very popular spot is La Caffetteria, Piazza dei Martiri 25 ([image: btel]081-7644243), frequented by a chic, local crowd who come here for evening aperitivi. 

				Opera

				If you have the time, try and catch a performance at Teatro San Carlo, Via San Carlo 98/f ([image: btel]081-7972412 or 081-7972331; fax 081-400902; www.teatrosancarlo.it), a world-class venue with a consistently high-level program. Performances take place Tuesday through Sunday, December through June. Tickets cost between 30€ and 100€; you’ll get a 10% discount with an Artecard.

				Another historic theater we recommend is Teatro Mercadante, Piazza Municipio 1 ([image: btel]081-5513396; www.teatrostabilenapoli.it), which always has a prestigious program although plays will almost certainly be in Italian. Tickets cost from around 12€ to 30€, depending on the performance; you’ll get a 10% discount with an Artecard.

				Music

				Music lovers will find plenty of scope in Naples. At any given time, the city is alive with concerts spanning the classics to the most avant-garde performances. If classical music is your preference, besides the concerts at Teatro San Carlo (see above), the Centro di Musica Antica Pietà dei Turchini, Via Santa Caterina da Siena 38 ([image: btel]081-402395; www.turchini.it), is one of the best venues in town; ticket prices depend on the performance, and you’ll get a 25% discount with your Artecard. Another great venue is the Associazione Alessandro Scarlatti, Piazza dei Martiri 58 ([image: btel]081-406011; www.associazionescarlatti.it), which also organizes a successful concert series at Castel Sant’Elmo; tickets prices range from 15€ to 25€, with a 20% discount given to those with an Artecard. For immersion in Neapolitan traditional music, the best address in town is the newly re-opened Teatro Trianon Viviani, Piazza Vincenzo Calenda 9 ([image: btel]081-2258285; www.trianonviviani.it); the concert season usually starts in April, with performances Thursday through Sunday, but check the theater for changes in the programs. Ticket prices depend on seat and performance, but you’ll get a 10% discount with the Artecard.

				Enoteche

				Naples is home to a growing number of excellent enoteche. The Italians rightly believe that you should never drink on an empty stomach, so aside from a good choice of wines both by the glass and by the bottle, these wine bars usually also serve food that can range from cold snacks featuring local specialities to full-blown meals. We recommend the quiet Berevino, Via Sebastiano 62 ([image: btel]081-0605688, www.berevino.org; closed Mon), as well as Barrique, Piazzetta Ascensione 9 ([image: btel]081-662721; closed Mon), where you can sample the best local wines and a large choice of grappa and rhums while delighting in scrumptious small dishes from the weekly menu. The elegant and trendy L’Ebrezza di Noè, Vico Vetriera 9 ([image: btel]081-400104; daily 7:30pm–12:30am), serves a simple menu of cured meats, cheeses, and appetizers to accompany the wide selection of wines from its excellent cellar. It specialises in unusual and lesser-known wines and vintages of great quality; don’t be afraid to ask for guidance from the experienced staff. Vinarium, Vico Cappella Vecchia 7 ([image: btel]081-7644247; Mon–Fri 10:30am–4:30pm, Mon–Sat 7pm–2:30am), is also popular but less upscale and serves a more rounded menu to accompany the large choice of Campania’s best D.O.C. wines (see “And Some Vino To Wash It All Down”) as well as other wines from farther afield. A specially priced selection of wines is introduced each day. Cantina di Triunfo, Via Riviera di Chiaia 64 ([image: btel]081-668101; Tues–Sat 10am–7:30pm wine store, Mon–Sat 7:30pm–midnight wine bar/restaurant), offers a limited but excellent menu to accompany its large choice of wines. Enoteca Belledonne, Vico Belledonne a Chiaia 18 ([image: btel]081-403162, www.enotecabelledonne.com; closed Sun) has a large choice of wines and snacks. 

				Bars, Discos & Clubs

				Naples is a port, a cosmopolitan city, and a university town all rolled into one, so its nighttime scene is eclectic and lively. Trendy bars and cafes stay open until at least until 2am every day of the week, while clubs stay open even later—usually until 4 or 5am—but often only from Thursday to Saturday. Bars and cafes usually don’t charge covers, but clubs may charge about 14€. 

				Good places to grab a drink range from Enoteca Belledonne, Vico Belledonne a Chiaia 18 ([image: btel]081-403162; www.enotecabelledonne.com), a relaxed wine bar that has a late-night following to the sleek and exotic Miami Bar Room, Via Morghen 68C ([image: btel]081-2298332). Upmarket S’move, Vico dei Sospiri 10A ([image: btel]081-7645813) is a good place to dance. 

				For jazz, head up to Vomero and the small but friendly Around Midnight, Via Bonito 32A ([image: btel]333-7005230; www.aroundmidnight.it). Bourbon Street, Via Vincenzo Bellini 52 ([image: btel]338-8253756) is also a good bet every night except Mondays. For live Neapolitan bands, check out Vibes Cafè, Via San Giovanni Maggiore Pignatelli 10 ([image: btel]081-5513984), where you can dance inside or outside on the terrace in summer. Another good place for live music is Il Re Nudo, Via Manzoni 126 ([image: btel]081-7146272), where you can hear anything from jazz to South American groups. Rising South, Via San Sebastiano 19 ([image: btel]335-8790428) and Kestè, Largo San Giovanni Maggiore 26 ([image: btel]081-5513984; www.keste.it) are favored by younger crowds (20s and early 30s).

				An elegant nightclub worth checking out is Chez Moi, Via del Parco Margherita 13 ([image: btel]081-407526), in the Riviera di Chiaia. Nearby La Mela, Via dei Mille ([image: btel]081-4010270), is also worth a visit as is Tongue, Via Manzoni 202 ([image: btel]081-7690888) in Posillipo, a club with a good mix of gays and lesbians as well as a straight clientele.

				In summer, the hottest clubbing action moves to the beach, and although these waterside nightspots are a bit of a way from the city center (the easiest way is by taxi), the cool factor justifies the effort to get there. In Bagnoli, the Arenile, Via Coroglio 14B ([image: btel]338-8817715; www.arenilereload.com) is open from May to October and is the nearest beach club to the city; it features live music as well as DJ sessions. Vibes on the Beach, Via Miseno 52, Capo Miseno ([image: btel]081-5232828) is a cool, jazzy place open daily June to September, while Nabilah at Via Spiaggia Romana 15, Fusaro ([image: btel]081-8689433; www.nabilah.it) is the chicest of them all and is open Friday to Sunday May to September.

				For a gay-men-only spot, head for Bar B, Via Giovanni Manna, off Via Duomo ([image: btel]081-287681), a famous gay sauna—with Turkish and Finnish spas on three levels, and with two bars and five dark rooms—that turns into a disco on Thursday and Saturday nights; music ranges from Latin to techno. For a mixed/gay-male scene, check out Sputnik Club at Via Santa Teresa degli Scalzi 154 bis ([image: btel]081-19813222).

			

		

	
		
			
				The Best of Campania & the Amalfi Coast

				Campania—the region that encompasses Naples and the Amalfi Coast—is, for many tourists, terra incognita. A land of myth and legends, it has been coveted since antiquity for the fertility of its countryside and the beauty of its coasts. In this chapter, we’ll help you discover the best of Campania by pointing you toward both its major treasures and its lesser-known delights.

				The best Travel Experiences

				• 	Walking Through Naples’s Historic District: Maybe it’s a bit defiant, given all the negative press about garbage and the Camorra (the Neapolitan equivalent of the Sicilian Mafia), but we find it exhilarating to be able to enjoy Naples’s stunning art after it was literally hidden in grime for decades. Its collection of exquisite frescoes, paintings, and sculptures is now available to visitors in its numerous monasteries, palaces, churches, and museums. Kings and noble families have lavished art on the city as nowhere else in Italy (excepting Rome), making Naples a rival to Florence and Venice in terms of the sheer volume of sights to be seen. A key stop for art lovers during the Grand Tour, Naples was later forgotten due to the total abandonment of its monuments. But thanks to sustained efforts over the past 15 years, the city is again experiencing a tourism boom. See for more information.

				• 	Exploring Capri: The most glamorous of all the Mediterranean islands remains a magical destination in spite of the crowds of tourists that flock to its shores. To get the best of Capri, come early or late in the season and plan to stay overnight. 

				• 	Arriving in Naples by Boat: While arriving in Naples by car can be nerve-racking, confusing, and hot, with most landmarks annoyingly out of view, gliding into the Bay, with a sea breeze behind you and the city spread out ahead of you, can be magnificent. The majestic and somewhat ominous presence of Mount Vesuvius looming over the Bay makes it that much more dramatic. You can arrive by regular ferry from one of the islands or even from one of the other harbors in Campania, such as Salerno or Sorrento. We highly recommend arriving in the very early morning or in the evening, when the sun is sinking below the horizon, bathing the city in a magical gold and orange light; you’ll instantly understand the motivation behind the old saying, “See Naples and die.” See for more information.

				• 	Hiking the Ancient Paths of the Amalfi Coast: Taking a stroll on one of the Amalfi Coast’s footpaths—once the only means of communication between local towns—is the best way to soak up the intensity of this amazing seascape. Whatever your level of fitness, you’ll find a stretch of path to suit you. Trails come in all levels of difficulty, from flat stretches (such as the footpath from Amalfi to Atrani) to steep ones (such as the footpath from Ravello to Minori) to even more demanding ones (such as the Sentiero degli Dei and the Via degli Incanti from Positano). The region’s main road, the famed Amalfi Coast Drive, was built in 1840 and made the area more accessible, perhaps too much so. The old trails, on the other hand, are unique, and lead you through an Amalfi Coast that is missed by many tourists. 

				• 	Exploring the Greek Ruins in Paestum: The first colony the Greeks established in Italy was Cuma, near Pozzuoli. From there, they spread south to inhabit the rest of the Campanian coast. The heritage they left in the region is immensely rich—rivaled in Italy only by Sicily—and in a state of conservation seen only in Greece itself. This is Magna Grecia, where ancient Greece first spread its influence into Italy, setting the stage for what we now call Western Culture. In these temples and towns, you literally get the chance to walk in the footsteps of Plato and Aristotle’s contemporaries. 

				• 	Eating the Best Pizza in the World: Pizza was invented here, in the narrow lanes of Naples’s historic district, and for Neapolitans, their pizza is the only “real” one, thick yet soft-crusted and fragrant. Whether you prefer to sample it in a simple pizzeria or at a more elegant restaurant, you’ll share the pride Neapolitans feel for their invention, now adopted by the whole planet. The decor in many pizzerie is simple and traditional (sometimes nonexistent), and, in the most authentic places, you’ll find only a limited choice of toppings—only two at Da Michele, which is reputed to make the best pizza in Naples. Yet wherever you choose to eat, we guarantee that your pizza will be tasty, satisfying, and distinctive, because in Naples, no two are alike. See for more information.

				• 	Shopping for Christmas Cribs in Naples: Naples is one of the best cities in Italy to visit in the run-up to Christmas when the traditional art of crib making, a craft that has been carried out in the city by skilled artisans for hundreds of years, makes its annual appearance in the spotlight. Neapolitan presepi (cribs) feature a range of lifelike figurines that are placed in intricately built nativity scenes along with animals, angels, food, and drink. Neapolitan families build their own presepi at home each year, scouring the narrow streets of the SpaccaNapoli for new additions to their scenes. The shops selling presepi are mostly based in and around ancient Via San Gregorio Armeno, just off the SpaccaNapoli, which turns into one big Christmas crib in early December complete with twinkling lights and canned Christmas music. Much of what you see in the shops is mass produced: see if you are concerned about buying quality rather than quantity. 

				• 	Wandering Through Ancient Roman Lanes in Pompeii: Walking among ancient ruins is romantic and sad, and even a little creepy at times. Campania affords you many opportunities to live this unique experience. Of all the sites in the region, Pompeii and Herculaneum are the most justifiably famous: Walking their streets gives you a particularly eerie feeling. At the center of the lanes’ mesmeric attraction is the knowledge that their violent destruction and miraculous preservation both happened on one terrible day nearly 2,000 years ago. And somehow it feels as if it is always that day here. Imagination easily bridges the gap to the time when these rooms resounded with talk and laughter (or, for more morbid minds, screams and cries of terror). Yet the best sites in the region might be some of the lesser known, such as the magnificent Villa di Poppea, in Oplontis, with its wonderful frescoes; the Villa Arianna and the Villa di San Marco, in Castellammare di Stabia; and the Villa Romana of Minori. 

				• 	Attending the Ravello Festival: There are many excellent summer music festivals held in Italy, but one of the very best takes place in Ravello. The oldest music festival in Italy, it is noteworthy not only for the quality of its top-notch performances from internationally known musicians but also for the breathtaking venues; it’s worth trying to get a ticket even if you are not normally a classical music buff. Running from June through November, concerts are held in magical venues such as the gardens of Villa Cimbrone and Villa Rufolo where a stage is constructed on a terrace overlooking the sea; from where the audience sits, the musicians seem suspended in the air. Truly magical.  

				The best Ruins

				• 	The Temples of Paestum: The near-complete set of walls and three temples at this site make up the best Greek ruins in existence outside Greece. Indeed, the grandiose Temple of Neptune (whose restoration was completed in 2004) is considered to be the best-preserved Greek temple in the world along with the Theseion in Athens. You should try and time your visit in spring or fall, when the roses are in bloom and the ruins are at their most romantic. The site is also breathtaking at dawn and sunset in any season, when the temples glow golden in the sun. 

				• 	The Acropolis of Cuma: The first Greek colony in Italy, Cuma was built on one of the most picturesque promontories in Campania. In the Phlegrean Fields, the inspiration for so many myths (the Cave of the Sybil, Lake Averno and the entrance to the underworld, the Hell-ish Solfatara), Cuma offers a magnificent panorama and atmospheric ruins. 

				• 	The Anfiteatro Campano of Santa Maria Capua Vetere: The largest Roman amphitheater after the Colosseum, this splendid ruin offers a glimpse of ancient artistry in spite of the pillaging that occurred here from the 9th century onward. On-site is the Museo dei Gladiatori, a permanent exhibit reconstructing the life of a gladiator; it is housed in a building located on the probable site of Capua’s Gladiator School—whose most famous graduate was Spartacus, the slave made famous by the 1960 Stanley Kubrick film. It is located in Santa Maria Capua Vetere, which occupies the grounds of Roman Capua, the city that Cicero considered second only to Rome in the entire ancient world. The area is rich in other noteworthy ruins, such as the splendid Mitreo (Temple to Mithras), and museum collections. 

				• 	Pompeii & Herculaneum: Will enough ever be said to describe these extraordinary sites? Even if you already visited them in the past, new findings are reason enough for a return trip. The magnificent Villa dei Papiri in Herculaneum was opened to the public for the first time in 2004; the Terme Suburbane in Pompeii was opened in 2002. The riches of the archaeological area are best complemented by a visit to the Museo Archeologico Nazionale in Naples, to view its massive array of frescoes and mosaics removed from earlier excavations at both sites. 

				• 	Oplontis: Also called the Villa of Poppea, these are the ruins of a splendid Roman villa—believed to have belonged to Nero’s wife—with magnificent frescoes and decorations. Lesser known than other sites and often bypassed by hurried tourists, this villa is unique, not only for its state of conservation, but also for the fact that so many of the frescoes have been left in situ as prescribed by modern archaeological practice, thereby offering the visitor greater insight into domestic Roman life. 

				• 	Trajan’s Arch in Benevento: This little-known and out-of-the-way find is an outstandingly well-preserved example of an ancient Roman triumphal arch. It took 14 years of restoration work before the arch was opened again to the public in 2001—it is a masterpiece of carving that depicts the deeds of the admired (and fairly benevolent) Roman emperor Trajan. Careful cleaning has eliminated darker areas in the marble, making the reliefs much easier to read. Inside a little Longobard church nearby is a permanent exhibit on the arch, its restoration, and Roman life under Trajan. 

				• 	Pozzuoli: The ruins of the ancient Roman town of Puteoli have been difficult to excavate because the busy modern town of Pozzuoli occupies exactly the same area as the ancient version. Splendidly framed by Pozzuoli’s bay, you’ll find an underground Pompeii—buried not by a volcanic explosion, but as a result of unstable volcanic ground. The main attractions are the Rione Terra, with Roman streets and shops (closed to the public at presstime); the 1st-century Greco-Roman market (Serapeo); and the Roman amphitheater (Anfiteatro Flavio), where musical performances are held in summer. 

				• 	The Underwater Archeological Park of Baia: Due to subsiding ground, a large part of the ancient Roman holiday resort of Baia was submerged by the sea. Excavated and transformed into an archaeological park, it can now be visited with scuba equipment or in a glass-bottomed boat. The itinerary leads you through the streets of the ancient town and inside its beautiful villas, now water-filled. 

				• 	Velia: Overshadowed by Paestum and just a bit too far from Naples for a day trip, Velia was the site of an important Greek settlement that dates from around 540 b.c. It gave birth to one of antiquity’s most important philosophical schools of thought—the Eleatic doctrines of Parmenides and Zeno. Velia is one of the only Greek archaeological sites showing remains not only of an acropolis with its ruined temples, but also of a lower town with some houses. Portions of the walls here date from the 5th and 4th centuries b.c. A stretch of the original Greek pavement climbs toward the town gate, the famous Porta Rosa. A highlight of the Roman period is the thermal baths. 

				The best Churches & Cathedrals

				• 	Casertavecchia Cathedral: This medieval church is one of the most beautiful extant examples of Arabo-Norman architecture, built with two colors of tufa stone and white marble, and dotted with strange human and animal figures. 

				• 	Naples’s Duomo: The most splendid of Naples’s churches, and home to some superb artwork, the Duomo is three churches in one. The Cappella di San Gennaro is really a church in its own right, with a fantastic treasure on display in the attached museum. Santa Restituta, the original 6th-century church, contains a magnificent 4th-century baptistery decorated with Byzantine mosaics. See for more information.

				• 	Complesso Monumentale di Santa Chiara: Another star among Naples’s many great monuments, this splendid church and monastery complex holds splendid examples of 14th-century sculpture that escaped the tragic bombing of World War II. (Other parts of the massive structure were not so lucky but have since been restored.) The celebrated cloister, decorated with 18th-century majolica tiles depicting a plethora of mythological, pastoral, and whimsical scenes, is one of the most enchanting corners of the city. See for more information.

				• 	San Lorenzo Maggiore: Originally built in the 6th century, this Neapolitan church is famous for its literary guests: from Boccaccio, who met his darling Fiammetta here, to Francesco Petrarca and others. It houses some splendid Renaissance sculpture and a multilayered archaeological site, where you can descend through layers of buildings all the way down to a paleochristian basilica and the 1st-century Roman market. See for more information.

				• 	Chiesa della Santissima Annunziata: This church is located in Minuto, one of the medieval hamlets of the township of Scala, which stretches along the cliffs above Ravello and the Amalfi Coast. The church offers not only some of the region’s best examples of Romanesque architecture and beautiful 12th-century frescoes, but also a superb panorama. 

				• 	Duomo di Santa Maria Capua Vetere: Dating originally from the 5th century, this beautiful paleochristian church has been redecorated in later centuries, but it contains columns and capitals that reach back to Roman times, as well as examples of Renaissance frescoes and carvings. 

				• 	Sant’Angelo in Formis: This is one of the most important Romanesque churches in the country, and its interior is entirely decorated with beautiful frescoes. 

				• 	Santa Sofia: Dating back to the early Longobard kingdom in Benevento, this small medieval church is famous for its unique star-shaped floor plan and the integration of Longobard and Catholic symbols. 

				• 	Certosa di San Lorenzo (Carthusian Monastery of San Lorenzo): Begun in the 14th century, this magnificent monastery—one of the largest in the world—is a baroque masterpiece, chock-full of art and architectural details. Off the beaten path, but only a short distance from Salerno, it should not be missed. 

				The best Castles & Palaces

				• 	Castel dell’Ovo: A symbol of Naples and the most picturesque icon of the city’s waterfront, this castle is its oldest fortification, having been built on the site of the ancient Greek settlement of Megaris which dates back to the 9th century b.c. It is said the poet-magician Virgil buried an egg in its foundations decreeing that disaster would befall the city if the egg should break. See for more information.

				• 	Reggia di Caserta: The Versailles of Italy, this splendid royal palace was built by the famous architect Vanvitelli for the Bourbon kings in the 18th century. It holds fantastic works of art and the decorations—walls and floors included—are magnificent. The Reggia is also justly famed for its massive Italianate garden, one of the most beautiful in the world. 

				• 	Castel Nuovo (Maschio Angioino): This 13th-century castle was the residence of Neapolitan kings until the 17th century. Although a fire in the 16th century destroyed its frescoes, including those by Giotto, there is still enough in this majestic fortress to impress visitors. See for more information.

				• 	Palazzo Reale: Naples’s beautiful Royal Palace, with its neo-classical facade and statues of kings, dominates wide-open Piazza del Plebiscito. In its richly decorated interior, you’ll find a splendid collection of art, an exquisite 17th-century theater, and a superb library. See for more information.

				• 	Castel Lauritano: This ruined castle in Agerola, a town set in the hills above the Amalfi Coast, is wonderfully picturesque and offers extensive views over both the coast and the interior.

				• 	Villa Rufolo: This splendid villa in Ravello has been made famous by its terrace, gardens, and superb vistas which together inspired Wagner to write some of his Parsifal. Today, you can listen to concerts of Wagner’s work in the same setting. 

				• 	Villa Cimbrone: The gardens of the Villa Cimbrone, the second-most famous villa in Ravellos, also have a magnificently panoramic terrace. The villa itself houses a small, exclusive hotel restaurant. 

				The best Museums

				• 	Museo Nazionale di Capodimonte: This picture gallery is one of Italy’s finest, holding paintings from the 13th century onward. The catalog looks like a book on art history, complete with all the famous names of Italian art and many members of the Flemish school. Regular special exhibits draw visitors from all over Italy, Europe, and the world. If you want to avoid standing in line for hours, make sure you reserve in advance for these events; they are always hugely popular. See for more information.

				• 	Museo Archeologico Nazionale: Even if you are only mildly interested in archaeology, you should not miss this unique museum, which holds the largest collection of ancient Roman artifacts in the world. Created in the 17th century, this is where the best finds from Pompeii, Herculaneum, and other local sites are on display. The huge quantity of frescoes, statuary, and precious objects has greatly benefited from a reorganization, which was finished in 2005. See for more information.

				• 	Museo Nazionale della Ceramica Duca di Martina: Housed in the elegant Villa Floridiana up in Naples’s Vomero neighborhood, this rich ceramic collection includes the most important assemblage of Capodimonte porcelain in the world. See for more information.

				• 	Museo Campano: This museum in Capua has a tall order, as the repository of the history and culture of the whole Campania region. It does a great job, though, with its several collections, covering the whole ancient history of the area, from the Oscans (about 6th c. b.c.) to the Renaissance. It has a magnificent collection of parchment and illuminated manuscripts. 

				• 	Museo Diocesano: Salerno’s Cathedral Museum is not large, but it houses a number of priceless masterpieces that date from Roman times to the Renaissance and baroque periods. It includes a unique collection of ivory carvings, a fine picture gallery, and a rich collection of illuminated manuscripts. 

				• 	Museo del Sannio: Housed in the atmospheric cloister of Santa Sofia in Benevento, this is a small but well-rounded collection of artifacts from local sites. It includes the largest collection of Egyptian art found at one Italian archaeological site, a local temple. 

				• 	Museo Irpino: This modern museum displays a collection of artifacts found in the rich archaeological sites in the outlying region of Avellino. The objects date as far back as 4000 b.c., long before the Romans (or even the Greeks) came to the region. 

				• 	Museo Archeologico dei Campi Flegrei: Housed in the picturesque Aragonese Castle of Baia, this is another great treasure-trove of Roman and Greek art within Naples’s outlying suburbs. 

				The best Swimming & Sunbathing Spots

				• 	Vico Equense: This little-known resort town on the Sorrentine peninsula is blessed with several beaches—most of them small and hidden away inside picturesque coves—such as Marina di Equa, dominated by an imposing 17th-century tower. 

				• 	Punta del Capo: This lovely beach under the cliffs near Sorrento has attracted visitors from time immemorial. Nearby, you’ll find the ruins of a Roman villa and a small pool of water enclosed by rocks, known as the Bath of Queen Giovanna. 

				• 	Bay of Ieranto: Part of the Marine Preserve of Punta Campanella, this unique fiord is hard to reach, but possesses a unique beauty. When the light is just right at day’s end, the clarity of the waters here creates the illusion of boats floating in midair. 

				• 	Grotta dello Smeraldo: Although this grotto in the village of Conca dei Marini on the Amalfi Coast is usually visited by boat, it is also the destination of a scuba procession on Christmas night. The pretty beach can be visited anytime, however. 

				• 	Positano: The most famous resort on the Amalfi Coast, Positano has several picturesque beaches—although they’re hardly deserted. Besides the central Spiaggia Grande by the marina, you’ll find Fornillo to the west of town, and La Porta, Ciumicello, Arienzo, and Laurito to the east. 

				• 	Spiaggia di Citara: This is the most scenic beach on the island of Ischia, near the little town of Forio. Besides the lovely scenery, there are several natural thermal springs. 

				• 	Marina di Paestum: Greek temples are not the only reason to come to Paestum. The sandy beach here extends for miles along the clear blue sea. 

				• 	Baia della Calanca: In beautiful Marina di Camerota, this is one of the nicest beaches in the Cilento, and it is famed for its clear waters. 

				• 	Bagni di Tiberio: This is the best of the rare and tiny beaches of Capri. As the name suggests, it lies near the ruins of one of Emperor Tiberius’s notorious pleasure palaces and is accessible by a steep, rocky path or by boat. 

				The best Spas

				• 	Parco Termale Giardini Poseidon: This is our favorite thermal spa. On beautiful Ischia, the Poseidon boasts scenic outdoor thermal pools from which you can enjoy great views and a variety of treatments. 

				• 	Ischia Thermal Center: In the small town of Ischia Porto, this is one of the most modern spas on the island, where you can enjoy a variety of state-of-the-art modern services. 

				• 	Terme della Regina Isabella: Among the most famous and elegant spas on Ischia, this historical establishment in exclusive Lacco Ameno offers state-of-the-art facilities. 

				• 	Castellammare di Stabia: This pleasant seaside resort is blessed with 28 natural thermal springs which you can enjoy at one of the two public spas: the historical one built by the Bourbon kings or the modern establishment on the slopes of Mount Faito. Both offer a wide range of services, from beauty and relaxation treatments to medical ones. 

				• 	Scrajo Terme: At the beginning of the Sorrentine peninsula, just outside the pleasant resort town of Vico Equense, you’ll find this historic thermal establishment dating back to the 19th century. Guest rooms are available so visitors can “take the waters” in style. 

				• 	Telese Terme: Little known to foreign visitors, this charming thermal spa and resort is a short distance west of Benevento and affords luxury and quiet. 

				The best Vistas

				• 	Lungomare Trieste di Salerno: One of Campania’s best-kept secrets may be the seaside promenade of laid-back Salerno. A splendid and completely pedestrian walkway lined with palm trees, it offers views encompassing the whole bay from Capri to Punta Licosa in the Cilento. 

				• 	Deserto: From the terraces of this Carmelite hermitage near Sant’Agata dei Golfi, you can enjoy a unique, 360-degree panorama encompassing both the Gulf of Naples (with Sorrento and the islands) and the Gulf of Salerno (with the Amalfi Coast). On a good day, you can see almost the entire region, from the Cilento—way off to the south of Paestum—to Capo Miseno, to the islands of Ischia and Procida, and to Capri. 

				• 	Belvedere dello Schiaccone: This is the best lookout along the whole Amalfi Drive, located immediately west of Positano and accessible from the road; the views are superb. 

				• 	Lake Fusaro: In the once picturesque Phlegrean Fields, not far from Pozzuoli, this beautiful lake was chosen by the Bourbon kings as the site for the Casina Reale, a structural jewel designed by the architect Vanvitelli. Today, the Casina Reale still commands picture-perfect royal views. 

				• 	Monte Cervati: The highest peak of the Cilento massif, Cervati is famous for its beauty in summer—when it turns purple with lavender fields—and for the magnificent views from its top. 

				• 	Agropoli: From the walls of the medieval citadel you can look down on vast stretches of coastline—a view that helped the Saracens hold onto Agropoli as the base for their incursions until the 11th century.

				The best Restaurants

				• 	Don Alfonso 1890 ([image: btel]081-8780026): This is one of the top Italian gourmet addresses and the best restaurant south of Naples, created and maintained by hosts Lidia and Alfonso Iaccarino. The luxurious restaurant offers superb food using ingredients mainly from the chefs’ own organic farm. 

				• 	Torre del Saracino ([image: btel]081-8028555): A worthy rival to Don Alfonso 1890, this wonderful restaurant is more informal than its neighbor in the hills, but the food is equally memorable and has earned the young owner-chef Gennaro Esposito two Michelin stars. Gennaro’s cooking is rooted in local traditions and ingredients, but his creativity and perfect judgment make a meal here a real journey of discovery. The minimalist dining room is elegant yet relaxed and unstuffy, and a lovely terrace overlooks the beach.  

				• 	Il Mosaico ([image: btel]081-994722): Il Mosaico earned two Michelin stars soon after its opening thanks to the creative genius of chef Nino Di Costanzo. His intricately prepared dishes, based on the local cuisine, look every bit as good as they taste, and a meal here is a feast for the eyes as much as for the stomach. Book the chef’s table in the kitchen if you want a really memorable experience.  

				• 	Taverna del Capitano ([image: btel]081-8081028): With its huge picture windows and terrace overlooking the charming little beach at Marina di Cantone, this elegant restaurant enjoys the ultimate seaside setting. Fish and seafood are obviously the key players here, and Chef Alfonso Caputo prepares them to simple perfection. After lunch, you can rent a beach bed and umbrella and sleep it all off.  

				• 	Il San Pietro di Positano ([image: btel]089-875455): Il San Pietro offers the fine cuisine of Chef Alois Vanlangenacker—all based on ingredients from the hotel’s own farm—and a delightfully romantic setting that is worth a visit all by itself. 

				• 	George’s ([image: btel]081-7612474): Located on the roof terrace of the Grand Hotel Parker’s, this truly elegant restaurant is happily devoid of stuffiness or ostentation. There’s no snobbery here, only the best that money can buy. Chef Baciòt brings together ingredients to create tasty and healthful dishes that marry tradition with nutrition. The service and surroundings are impeccable, and the wine list is among the best in Italy. See for more information.

				• 	Relais Blu Belvedere ([image: btel]081-8789552): This restaurant-cum-small-hotel is a hot address on the Sorrento peninsula. The delightful manager-host will introduce you to the flavors of his beloved native peninsula, be it for predinner drinks, which are served with creative nibbles based on local ingredients, or for a perfectly romantic dinner. High above the rocky coast overlooking Capri, the open-air terrace is spectacular. 

				• 	L’Olivo at the Capri Palace ([image: btel]081-9780111): This restaurant, part of the stylish Capri Palace hotel, is a haven of elegance and good taste, from the furnishings and table settings to the impeccable service and superb creative cuisine. 

				• 	Rossellinis ([image: btel]089-818181): A truly elegant, gourmet experience awaits you at this restaurant in the exclusive Palazzo Sasso in Ravello, where the finest local ingredients are transformed into delectable meals by the talented chef. 

				The best Luxury Stays

				• 	Grand Hotel Parker’s ([image: btel]081-7612474): This is Naples’s most romantic luxury hotel, competing with the Grand Hotel Vesuvio for the title of best hotel in town. Housed in a magnificent Liberty-style building, it offers superb service, classy accommodations, and one of the best restaurants in the city. See for more information.

				• 	Grand Hotel Vesuvio ([image: btel]081-7640044): This is generally considered to be the best hotel in Naples, offering palatial accommodations and exquisite service. You will be pampered the moment you step through the doors. The turndown service includes fine chocolates, the linens are top class, and the sumptuous breakfast is served in the most panoramic setting you can imagine, with views over the picturesque Castel dell’Ovo. The gourmet rooftop restaurant is another plus. Every detail here is truly first class. See for more information.

				• 	San Pietro ([image: btel]800/ 735-2478): A member of the Relais & Châteaux group, this elegant hotel tops our list of favorite places to stay in the whole of Italy. You’ll understand why as soon as you step inside. The kind and attentive service, the tastefully colorful furnishing details, the romantic views from the terraces—we love everything about this place. 

				• 	Grand Hotel Excelsior Vittoria ([image: btel]081-8777111): This gorgeous hotel, housed in what once was a palatial private residence overlooking the sea, is the best in Sorrento, The antiques in the guest rooms, the picturesque terraces, and the service make this a wonderful place to stay and it’s right in the center of town with its own elevator down to a private beach. 

				• 	Hotel Santa Caterina ([image: btel]089-871012): Amalfi’s most luxurious hotel is set in lush gardens and sits on a cliff just out of town, a fabulous place to be pampered away from the crowds. It has a beautiful private beach and lovely swimming pool and a fine restaurant. 

				• 	Hotel Le Sirenuse ([image: btel]089-875066): Competing for the title of best hotel in Positano with the Hotel San Pietro, this gorgeous hotel is housed in a beautiful 18th-century villa overlooking the sea. It offers palatial accommodations and fine service. 

				• 	Grand Hotel Quisisana ([image: btel]081-8370788): The glitziest resort on Capri, this luxury hotel provides its guests with splendid accommodations and exquisite service. The hotel’s bar and restaurant are popular spots for visiting socialites, so it’s worth stopping by just to enjoy the atmosphere. 

				• 	Mezzatorre Resort & Spa ([image: btel]081-986111): Taking its name from the 15th-century watchtower that houses part of the hotel, the Mezzatorre is the most splendid resort in Ischia. Set on its own secluded promontory near the town of Lacco Ameno and not far from Forio, it pampers its guests in perfect elegance and style. The views from the park and the swimming pool are breathtaking. 

				• 	Palazzo Sasso ([image: btel]089-818181): The most exclusive hotel in the finest resort on the Amalfi Coast, this 12th-century palace was the home of one of the noblest families in town—and you’ll be treated accordingly. 

			

		

	
		
			
				Campania & the Amalfi Coast in Depth

				A land of ancient civilizations, Campania has been inhabited since at least 4000 b.c., as shown by the many excavated necropolises here. A wonder­ful and fertile land, it attracted many people, who frequently fought for possession of it over the last 3,000 years. Its three main areas each had slightly different historical fates: the plains in the region’s northern part and the hinterland of Naples—the Campania Felix of the Romans; the mountainous Sannio dominated by Benevento; and, to the south, the Amalfi Coast and the Cilento.

				A Look at the Past

				This brief survey of Campania’s long and complex history is oriented toward the Amalfi Coast, but the rest of Campania is covered as well. Once we hit the Renaissance, the focus shifts primarily to Naples and its surroundings, which became the center of power in the region.

				The Greeks

				After a short stop on the island of Ischia, Calcidians founded the city of Cuma in 750 b.c., the first Greek city of Magna Grecia—the Greek cities outside the mainland. Cuma became a beacon of Greek civilization in Italy. Greek expansion into the region, though, was contested by the Etruscans (see “The Etruscans,” below). In spite of this, the Greeks established other important colonies in the current area of Naples: first Partenope around 680 b.c., then Dicearchia (Pozzuoli) in 531 b.c., and then Neapolis in 470 b.c. In the meantime, Greeks from Sibari founded Posidonia (Paestum) in 600 b.c. and Elea (Velia) in 540 b.c.

				Greeks won two major battles in Cuma against the Etruscans, one in 524 b.c. and the other in 474 b.c. Weakened by their fights with the Etruscans, they could not resist the Sannite invasion in the 5th century b.c.

				The Etruscans

				While the Greeks colonized Campania’s coast, the Etruscans colonized the inner plains, the rich agricultural areas around Capua, which they founded in the 9th century b.c., and south all the way down to the hinterland of Paestum. They, too, were weakened by their fights for supremacy in the region against the Greeks, so that when the Sannites began their expansion, Etruscan power in the area came to an end.

				

				The Sannites

				This mountain people, originally from nearby Abbruzzo, had been expanding south in the Appennines, with an economy based on sheep husbandry. Also a warrior culture, they established a flourishing civilization in Benevento and then moved toward the coast in the 5th century b.c., causing conflict with both Greeks and Etruscans.

				Sannite attacks were successful; they took over Capua in 424 b.c. and then took Cuma 3 years later in 421 b.c. Their influence quickly expanded to other cities, such as Neapolis, Pompeii, and Herculaneum, and gave birth to a new civilization, the Oscans (see “The Oscans,” below).

				The inland Sannites of Beneventum, in the meantime, came into opposition with the Romans who, by the 4th century b.c., had started their expansion southward. This led to the three famous Sannite wars. It took Rome from 343 b.c. to 290 b.c. to overcome the Sannites. The strongly independent Sannites, however, kept creating problems for the Romans. Finally, Beneventum was destroyed and later rebuilt as a Roman colony.

				The Lucanians

				Another Italic mountain population, the Lucanians came from the nearby region of Basilicata. Slightly less belligerent than their Sannite cousins, they also started a migration toward the coast. They took over Posidonia (Paestum) in 400 b.c., but failed to overcome Elea (Velia). Like the Sannites farther north, they merged with the existing Greek population into the cultural melting pot that became the Oscans.

				The Oscans

				After their victories over the Greeks and Etruscans, the Sannites in the plains merged culturally with Etruscans and Greeks, giving birth to the Oscan civilization. This original population had strong Sannite roots, blending important cultural elements of the other two civilizations in a way that created a unique individual character with its own language. They made their capital in Capua.

				Over time, the Oscans became so distinct from the original Sannites, however, that they actually shifted their support to Rome during its conquest of Campania.

				The Romans

				The Romans took advantage of the opposition between the Oscans and the Sannites to extend their influence in the region. In exchange for allegiance to the Republic, Rome bestowed Roman citizenship, with the right to vote and decide on public affairs (but with the obligation of military service). Citizen colonies were set up as settlements of Roman farmers after the original people had given allegiance (voluntarily, or by sheer force). This worked better with the Oscans than with the Sannites, who continued to oppose Rome even after they lost the war. The Romans founded Paestum in 273 b.c., Beneventum in 268 b.c., then Salernum and Puteoli (modern Pozzuoli) in 194 b.c. These cities were fortified and linked to Rome by the famous Roman roads, such as the Appian Way, which led to Capua, then Beneventum, and then all the way to Brindisi, on the Ionian Sea on Italy’s eastern coast.

				In this way, a stern Roman culture was added to the preexisting local mixture. The social war from 91 b.c. to 88 b.c.—and, even more so, the civil war instigated by the dictator Sulla from 82 b.c to 81 b.c.—caused great destruction in Campania, especially to the rebellious Sannio region, which was almost completely wiped out. Peace came again with the advent of Rome’s first emperor, Gaius Octavius Augustus.

				Under the empire, Campania was completely Romanized, but its agricultural strength was slowly supplanted by the production of Africa and Spain, leading to a strong local recession.

				When the empire ended in a.d. 395, the richest plains of Capua and Paestum had been abandoned and were in the throes of a malaria epidemic; the population was forced to found new villages up in the mountains, a situation that would not improve dramatically until the 20th century.

				The Byzantine & the Longobards

				With the end of the Roman Empire, barbarian invasions began. The Goths from the north invaded the region in 410, while the Vandals from Africa sacked and destroyed Capua in 456; the Byzantines counterattacked against the Goths and finally drove them out in 555; but only a few years later, in 570, the Longobards arrived from the Appennines and took over the interior. The Byzantines struggled to maintain power but eventually lost, keeping only the harbors of Naples, Sorrento, and Amalfi; even Salerno was occupied by the Longobards in 630.

				The Longobards’ aristocracy oppressed Latin populations, but the yoke was lifted a bit when the Longobards converted to Catholicism thanks to the bishop of Benevento, Barbato; the conversion allowed the monasteries to begin operating again, and their role in preserving classical culture was immense. Later (in the 13th c.), the Abbey of Monte Cassino, in northern Campania, would be, for a time, the home of the greatest philosopher-theologian in Europe, St. Thomas Aquinas.

				In the second half of the 8th century, the Longobard prince Arechi II moved his court from Benevento to Salerno, causing increasing tension between the two towns, which resulted in civil war and the splitting of the Longobard realm into two independent principalities in 849. This marked the beginning of the end for the Longobards; in the 10th century, Capua also became an independent principality, after having been destroyed by the Saracens in 841 and refounded on more secure grounds.

				In the meantime, Amalfi became independent from the Byzantine Duchy of Naples and started gaining strength and power as a maritime commercial republic, maintaining strong contact with both the Byzantine and the Muslims in the East.

				The Saracens

				The Arab period in Sicily began in 827. Taking advantage of the Longobards’ civil war, the Saracens—Arabs who had started out in the region as mercenaries—took over a few small harbor towns (particularly Agropoli in 882), and started attacking and sacking the other towns along the coast.

				Under these repeated assaults, the once-prosperous coastal towns of Campania became deserted, as the people sought refuge in the hills and the countryside. Some of the towns were then reborn, often in more defensive locations and surrounded by heavy fortifications.

				The Normans, Swabians & Angevins

				Things changed with the arrival of the Normans, who reintroduced the concept of central government and unity in southern Italy. Their first base was Aversa, near Naples, established in 1029, and from there they rapidly expanded their conquest to Capua in 1062, Amalfi in 1073, and Salerno in 1076, where they established their capital until Naples was also annexed to the kingdom in 1139. The Normans then proceeded south and won over Sicily, displacing the Arabs who had ruled the island for 2 centuries.

				Salerno became a splendid town and a beacon of culture and learning, thanks to the development of its medical school, the first and most important medical center of the whole Western world. Benevento, on the other hand, became a papal stronghold in the mid–11th century and stayed so, with a couple of brief interludes, until the unification of Italy in 1860.

				The Normans introduced feudalism, a repressive social system that discouraged individual economic initiative, and which undermined the very base of the kingdom. When the dynasty became weaker, it passed to the Swebians and then to the Angevins. The feudal chiefs in Sicily revolted and attacked the central monarchy in the famous “Sicilian Vespers” of 1282. Led by Aragonese elements, the Angevins resisted and succeeded in retaining their power in Campania, but the Cilento—right at the border of the reduced kingdom—and the coastal towns suffered immense casualties and depopulation.

				In the mid–13th century, the Angevins had established the capital in Naples, which flourished, but the kingdom’s interior was abandoned to heavy feudal rule, which smothered commerce and economic activity and led to extreme poverty, which in turn fostered the growth of groups of bandits in the hills who made all road communication unsafe. The legacy of these centuries of stagnation and misrule persists to this day. The situation worsened still when the rule of the kingdom shifted to Spain.

				Spanish Rule

				Spanish rule was seemingly so backward that even many histories of Naples contain a large blank spot for this 2-centuries-long period. The main events of Spanish rule were revolts against it—in 1547, 1599, 1647, and 1674, to name the major ones. The former kingdom of Naples was ruled by a Spanish viceroy, and the resulting extraction of taxes and the imposition of authoritarian rule were onerous. Philip IV called Naples “a gold mine, which furnished armies for our wars and treasure for their protection.” The Spanish did build some great palaces and churches, though it is perhaps symbolic that Naples’s Palazzo Reale was built for King Philip III, who never lived here. The great plague also occurred during this period, and wiped out half the population.

				The Bourbons

				During the tangled period of the War of Spanish succession in the early 18th century, Naples was ruled by Austrians for 27 years. Naples regained its independence in 1734, with Carlo di Borbone. The independence of the kingdom of Naples was at last recognized by Spain and the Papacy. Carlo revitalized the kingdom, improving the roads, draining the marshes in the area of Caserta, and creating new industries—such as the silk manufacturers in San Leucio, the ceramic artistry in Capodimonte, and the cameo and coral industries in Torre del Greco. The improvements continued during the 10 years of Napoleonic power, when the feudal system was completely dismantled and land was redistributed, creating new administrative and judicial structures. This gave new life to the provinces but, once the Bourbons returned, they were unable to strike a balance with the developing bourgeoisie. The region was thus poised for rebellion when Garibaldi arrived and brought about the unification of Italy in 1861.

				A United Italy

				Thanks to the brilliant efforts of Camillo Cavour (1810–61) and Giuseppe Garibaldi (1807–82), the kingdom of Italy was proclaimed in 1861. Victor Emmanuel (Vittorio Emanuele) II of the House of Savoy, king of Sardinia, became the head of the new monarchy.

				Unfortunately, while the new kingdom was politically good for Campania, it was disastrous for Campania’s economy: The northern government imposed heavy taxes, and the centralized administration paid little attention to local differences and needs. This killed the burgeoning industry that had been developing thanks to the Bourbons’ paternalism and protection. Despite these setbacks, though, toward the end of the 19th century the coastal area started to develop the agricultural specialties that still exist today.

				Fascism & World War II

				Fascism achieved little success outside the urban area of Naples and was mostly embraced by prefects and notables in the rest of Campania. The region paid a heavy toll during World War II, when it was heavily bombarded in preparation for the Allied landing on September 8, 1943, when 55,000 Allied troops stormed ashore. Known as the Salerno Invasion, it actually involved landings in a long arc from Sorrento and Amalfi to as far south as the area of Paestum. The Nazis occupied the region and set up a desperate resistance, retreating slowly for long months just north of Caserta along the Garigliano River. This involved one of the war’s most notorious battles, the several-months-long siege of Monte Cassino, which left the ancient monastery a heap of rubble. The Nazis destroyed as much as they could during their retreat, sacking and vandalizing everything—even the most important section of the Naples State Archives was burned.

				In September 1943, Naples revolted and managed to chase out the occupiers, only days before the Allied forces arrived in the city. Other towns’ insurrections resulted in horrible massacres; men and women organized guerrilla groups against the Nazis, hiding out in the mountains and hills and striking mostly at night, while the Allies bombarded their towns and cities. After many hard months of fighting, Campania was finally freed in June 1944.

				The Postwar Years

				In 1946, Campania became part of the newly established Italian Republic—although Naples had given its preference to the monarchy in the referendum—and reconstruction began. Even though the war had left Italy ravaged, the country succeeded in rebuilding its economy. By the 1960s, as a member of the European Community (founded in Rome in 1957), Italy had become one of the world’s leading industrialized nations, prominent in the manufacture of automobiles and office equipment. Campania was slow to recover; the terrible destruction that it suffered, the plague of corruption, plus the rising development of the Camorra, Campania’s Mafia-like organization, hindered the region’s development more than others.

				The great earthquake (10 on the Mercalli, Cancani, Sieberg scale, or about a 7 on the Richter scale) that hit the region on November 23, 1980, gave it another push back, causing great destruction and economic hardship—over 3,000 people died, especially in the provinces of Avellino and Salerno, at the heart of the quake.  

				In the 1990s, a new Naples mayor and new regional government began investing more time and money in the restoration of Campania’s artistic treasures, the reorganization of old museums, and the creation of new museums throughout the region. Just as important, the new government declared war on corruption and criminality. The millennium celebrations and the Papal Jubilee of 2000 brought about further renovations. Results have been spectacular; the center of Naples has been transformed from a depressed state into a sort of open-air museum, with tons of artistic and historical attractions.

				At the same time, the escalating war against the Camorra in Naples has attracted much press attention over the past year or so, casting doubt on the city’s safety. In our opinion, however, the accounts are sensationalized. Life in the historical part of the city has remained virtually untouched by Camorra violence, and improvements continue to be made, to the extent that Naples’s artistic treasures, as well as the attractions of the whole Campania region, become more and more accessible to visitors every day.

				Art & Architecture in Campania

				Italian Architecture at a Glance

				While each architectural era has its own distinctive features, there are some elements, general floor plans, and terms common to many. Also, some features might appear near the end of one era and continue through several later ones.

				From the Romanesque period on, most churches consist either of a single wide aisle or a wide central nave, flanked by two narrow aisles. The aisles are separated from the nave by a row of columns or by square stacks of masonry called piers, usually connected by arches.

				This main nave/aisle assemblage is usually crossed by a perpendicular corridor called a transept near the far east end of the church so that the floor plan looks like a Latin Cross (shaped like a crucifix). The shorter, east arm of the nave is the holiest area, called the chancel; it often houses the stalls of the choir and the altar. If the far end of the chancel is rounded off, it’s called an apse. An ambulatory is a curving corridor outside the altar and choir area, separating it from the ring of smaller chapels radiating off the chancel and the apse.

				Some churches, especially after the Renaissance when mathematical proportion became important, were built on a Greek Cross plan, with each axis the same length, like a giant “+” (plus sign). By the baroque period, funky shapes became popular, with churches built in the round or as ellipses.

				It’s worth pointing out that very few buildings (especially churches) were built in only one particular style. Massive, expensive structures often took centuries to complete, during which time tastes changed and plans were altered.

				Classical: Greeks & Romans (6th Century B.C. to 4th Century A.D.)

				The Greeks settled Sicily and southern Italy, and left behind some of the best-preserved ancient temples in the world.

				The Romans made use of certain Greek innovations, particularly architectural ideas. The first to be adopted was post-and-lintel construction (essentially, a weight-bearing frame, like a door). The Romans then added the load-bearing arch. Roman builders were inventive engineers, developing hoisting mechanisms and a specially trained workforce.

				Identifiable classical architectural features include these:

				• 	Classical orders. These were usually simplified into types of column capitals, with the least ornate used on a building’s ground level and the most ornate used on the top: Doric (a plain capital), Ionic (a capital with a scroll), and Corinthian (a capital with flowering acanthus leaves).

				• 	Brick and concrete. Although marble is traditionally associated with Roman architecture, Roman engineers could also do wonders with bricks or even prosaic concrete—concrete seating made possible such enormous theaters as Rome’s 2.4-hectare (6-acre), 45,000-seat Colosseum.

				Most Greek Temples in the Magna Graecia of southern Italy were built in the 5th-century-b.c. Doric style, including those at Paestum south of Naples, and in Sicily at Segesta and Agrigento, including the remarkably preserved Temple of Concord. Greek theaters survive in Sicily at Taormina, Segesta, and Syracuse (which was the largest in the ancient world).

				One of the best places to see Roman architecture, of course, is Rome itself, where examples of most major public buildings still exist. These include the sports stadium of the Colosseum (1st c. a.d.), which perfectly displays the use of the classical orders; Hadrian’s marvel of engineering, the Pantheon (1st c. a.d.); the brick public Baths of Caracalla (3rd c. a.d.); and the Basilica of Constantine and Maxentius in the Roman Forum (4th c. a.d.). By the way, Roman basilicas, which served as law courts, took the form of rectangles supported by arches atop columns along both sides of the interior, with an apse at one or both ends; the form was later adopted by early Christians for their first grand churches.

				Three Roman cities have been preserved, with their street plans and, in some cases, even buildings remaining intact. These are famous, doomed Pompeii and its neighbor Herculaneum (both buried by Vesuvius’s a.d.-79 eruption), as well as Rome’s ancient seaport Ostia Antica.

				Romanesque (A.D. 800 to 1300)

				The Romanesque took its inspiration and rounded arches from ancient Rome (hence the name). Romanesque architects concentrated on building large churches with wide aisles to accommodate the masses, who came to hear the priests say Mass but mainly to worship at the altars of various saints. To support the weight of all that masonry, walls had to be thick and solid (meaning they could be pierced only by few and rather small windows), resting on huge piers, giving churches a dark, somber, mysterious, and often oppressive feeling.

				Identifiable Romanesque features include:

				• 	Rounded arches. These load-bearing architectural devices allowed architects to open up wide naves and spaces, channeling all the weight of the stone walls and ceiling across the curve of the arch and down into the ground via the columns or pilasters.

				• 	Thick walls.

				• 	Infrequent and small windows.

				• 	Huge piers.

				• 	Blind arcades. A range of arches was carried on piers or columns and attached to a wall. Set into each arch’s curve was often a lozenge, a diamond-shaped decoration, sometimes inlaid with colored marbles.

				• 	Stripes. Created by alternating layers of white and light-gray stones, this banding was typical of the Pisan-Romanesque style prominent in Pisa and Lucca. The gray got darker as time went on; by the late Romanesque/early Gothic period, the pattern often became a zebra of black and white stripes.

				• 	Stacked facade arcades. Another typical Pisan-Romanesque feature was a tall facade created by stacking small, open-air loggias with columns of different styles on top of one another to a height of three to five levels.

				Modena’s Duomo (12th c.) marks one of the earliest appearances of rounded arches, and its facade is covered with great Romanesque reliefs. Abbazia di Sant’Antimo (1118), outside Montalcino, is a beautiful example of French Romanesque style. Milan’s Basilica di San Ambrogio (11th–12th c.) is festooned with the tiered loggias and arcades that became hallmarks of the Lombard Romanesque.

				Pisa’s Cathedral group (1153–1360s) is typical of the Pisan-Romanesque style, with stacked arcades of mismatched columns in the cathedral’s facade (and wrapping around the famous Leaning Tower of Pisa) and blind arcading set with lozenges. Lucca’s Cattedrale di San Martino and San Michele in Foro (11th–14th c.) are two more prime examples of the style.

				Gothic (Late 12th to early 15th centuries)

				By the late 12th century, engineering developments freed architecture from the heavy, thick walls of the Romanesque and allowed ceilings to soar, walls to thin, and windows to proliferate.

				In place of the dark, somber, relatively unadorned Romanesque interiors that forced the eyes of the faithful toward the altar, where the priest stood droning on in unintelligible Latin, the Gothic interior enticed the churchgoers’ gaze upward to high ceilings filled with light. The priests still conducted Mass in Latin, but now peasants could “read” the Gothic comic books of stained-glass windows.

				The style began in France and was popular in Italy only in the northern region. From Florence south, most Gothic churches were built by the preaching orders of friars (Franciscans and Dominicans) as cavernous, barnlike structures.

				Identifiable features of the French Gothic include:

				• 	Pointed arches. The most significant development of the Gothic era was the discovery that pointed arches could carry far more weight than rounded ones.

				• 	Cross vaults. Instead of being flat, the square patch of ceiling between four columns arches up to a point in the center, creating four sail shapes, sort of like the underside of a pyramid. The “X” separating these four sails is often reinforced with ridges called ribbing. As the Gothic progressed, four-sided cross vaults became six-sided, eight-sided, or multisided as architects played with the angles.

				• 	Tracery. These lacy spider webs of carved stone grace the pointy ends of windows and sometimes the spans of ceiling vaults.

				• 	Flying buttresses. These free-standing exterior pillars connected by graceful, thin arms of stone help channel the weight of the building and its roof out and down into the ground. To help counter the cross forces involved in this engineering sleight of hand, the piers of buttresses were often topped by heavy pinnacles, which took the form of minispires or statues.

				• 	Stained glass. Because pointy arches can carry more weight than rounded ones, windows could be larger and more numerous. They were often filled with Bible stories and symbolism written in the colorful patterns of stained glass.

				The only truly French-style Gothic church in Italy is Milan’s massive Duomo & Baptistry (begun ca. 1386), a lacy festival of pinnacles, buttresses, and pointy arches. Siena’s Duomo (1136–1382), though started in the late Romanesque, has enough Giovanni Pisano sculptures and pointy arches to be considered Gothic. Florence has two of those barnlike Gothic churches: Basilica di Santa Maria Novella (1279–1357) and Basilica di Santa Croce (1294). The decorations inside Santa Maria Sopra Minerva (1280–1370), Rome’s only Gothic church, are all of a later date, but the architecture itself is all pointy arches and soaring ceilings (though, hemmed in by other buildings, its interior is much darker than most Gothic places).

				Renaissance (15th to 17th centuries)

				As in painting, Renaissance architectural rules stressed proportion, order, classical inspiration, and mathematical precision to create unified, balanced structures. It was probably an architect, Filippo Brunelleschi, in the early 1400s, who first truly grasped the concept of “perspective” and provided artists with ground rules for creating the illusion of three dimensions on a flat surface.

				Some identifiable Renaissance features include:

				• 	A sense of proportion

				• 	A reliance on symmetry

				• 	The use of classical orders

				One of the first great Renaissance architects was Florence’s Filippo Brunelleschi (1377–1476). He often worked in the simple scheme of soft white plaster walls with architectural details and lines in pale gray pietra serena stone. Among his masterpieces in Florence are the Basilica di Santa Croce’s Pazzi Chapel (1442–46), decorated with Donatello roundels; the interior of the Basilica di San Lorenzo (1425–46); and, most famous, the ingenious dome capping Il Duomo (1420–46). This last truly exemplifies the Renaissance’s debt to the ancients. Brunelleschi traveled to Rome and studied the Pantheon up close to unlock the engineering secrets of its vast dome to build his own.

				Urbino architect Bramante (1444–1514) was perhaps the most mathematical and classically precise of the early High Renaissance architects, evident in his (much-altered) plans for Rome’s St. Peter’s Basilica (his spiral staircase in the Vatican Museums has survived untouched). Also see his jewel of perfect Renaissance architecture, the textbook Tempietto (1502) at San Pietro in Montorio on the slopes of Rome’s Gianicolo Hill, where church officials once thought that St. Peter had been crucified (as a plus, the little crypt inside is a riotous rococo grotto).

				Renaissance man Michelangelo (1475–1564) took up architecture late in life, designing Florence’s Medici Laurentian Library (1524) and New Sacristy (1524–34), which houses the Medici Tombs at Basilica di San Lorenzo. In Rome, you can see his facade of the Palazzo Farnese (1566) and one of his crowning glories, the soaring dome of St. Peter’s Basilica, among other structures.

				The fourth great High Renaissance architect was Andrea Palladio (1508–80), who worked in a much more strictly classical mode of columns, porticoes, pediments, and other ancient temple–inspired features. His masterpieces include Villa Foscari and the great Villa Rotonda, both in the Veneto countryside around Vicenza. His final work is Vicenza’s Olympic Theater (1580), an attempt to reconstruct a Roman theater stage as described in ancient writings. Other designs include the Venetian church San Giorgio Maggiore (1565–1610). He had great influence on architecture abroad as well; his “Palladian” style informed everything from British architecture to Thomas Jefferson’s Monticello.

				Baroque & Rococo (17th to 18th Centuries)

				More than any other movement, the baroque aimed toward a seamless meshing of architecture and art. The stuccoes, sculptures, and paintings were all carefully designed to complement each other—and the space itself—to create a unified whole. This whole was both aesthetic and narrative, with the various art forms all working together to tell a single biblical story (or often to subtly relate the deeds of the commissioning patron to great historic or biblical events). Excessively complex and dripping with decorative tidbits, rococo is kind of a twisted version of the baroque.

				Some identifiable baroque features include:

				• 	Classical architecture rewritten with curves. The baroque is similar to Renaissance, but many of the right angles and ruler-straight lines are exchanged for curves of complex geometry and an interplay of concave and convex surfaces. The overall effect is to lighten the appearance of structures and add movement of line and vibrancy to the static look of the classical Renaissance.

				• 	Complex decoration. Unlike the sometimes severe and austere designs of the Renaissance, the baroque was playful. Architects festooned exteriors and encrusted interiors with an excess of decorations intended to liven things up—lots of ornate stucco work, pouty cherubs, airy frescoes, heavy gilding, twisting columns, multicolored marbles, and general frippery.

				• 	Multiplying forms. Why use one column when you can stack a half-dozen partial columns on top of each other, slightly offset, until the effect is like looking at a single column though a fractured kaleidoscope? The baroque loved to pile up its forms and elements to create a rich, busy effect, breaking a pediment curve into segments so that each would protrude farther out than the last, or building up an architectural feature by stacking short sections of concave walls, each one curving to a different arc.

				The baroque flourished across Italy. Though relatively sedate, Carlo Maderno’s facade and Bernini’s sweeping elliptical colonnade for Rome’s St. Peter’s Square make one of Italy’s most famous baroque assemblages. One of the quirkiest and most felicitous baroque styles flourished in the churches of the Apulian city Lecce. When an earthquake decimated the Sicilian town of Noto near Syracuse, it was rebuilt from scratch on a complete baroque city plan; the streets and squares made viewing platforms for the theatrical backdrops of its churches and palaces.

				For the rococo—more a decorative than architectural movement—look no further than Rome’s Spanish Steps (1726), by architect de Sanctis, or the Trevi Fountain (1762), by Salvi.

				Neoclassical to Modern (18th to 21st Centuries)

				As a backlash against the excesses of the baroque and rococo, architects began turning to the austere simplicity and grandeur of the classical age and inaugurated the neoclassical style by the middle of the 18th century. Their work was inspired by the rediscovery of Pompeii and other ancient sites.

				In the late 19th and 20th centuries, Italy’s architectural styles went in several directions. The Industrial Age of the 19th century brought with it the first genteel shopping malls of glass and steel. The country’s take on the early-20th-century Art Nouveau movement was called Liberty Style. Mussolini made a spirited attempt to bring back ancient Rome in what can only be called Fascist architecture. Since then, Italy has built mostly concrete and glass skyscrapers, like the rest of the world, although a few architects in the medium have stood out.

				Some identifiable features of each of these movements include:

				• 	Neoclassical. The classical ideals of mathematical proportion and symmetry, first rediscovered during the Renaissance, are the hallmark of every classically styled era. Neoclassicists reinterpreted ancient temples as buildings and as decorative, massive colonnaded porticos.

				• 	Liberty Style. Like Art Nouveau practitioners in other countries, Italian decorators rebelled against the era of mass production by stressing the uniqueness of craft. They created asymmetrical, curvaceous designs based on organic inspiration (plants and flowers), and they used such materials as wrought iron, stained glass, tile, and hand-painted wallpaper.

				• 	Fascist. Deco meets Caesar. This period produced monumentally imposing and chillingly stark, white marble structures surrounded by statuary in the classical style.

				Of the neoclassical, Caserta’s Royal Palace (1752–74), outside Naples, was a conscious attempt to create a Versailles for the Bourbon monarchs, while the unbelievably huge (and almost universally derided) Vittorio Emanuele Monument (1884–1927) in Rome, which has been compared to a wedding cake or a Victorian typewriter, was Italy’s main monument to reaching its Risorgimento goal of a unified Italy.

				The Industrial Age created glass-domed shopping arcades in giant “X” shapes in both Milan and Naples. Liberty style never produced any surpassingly important buildings, although you can glimpse it occasionally in period storefronts.

				Fascist architecture still infests corners of Italy (although most of the right-wing reliefs and the repeated engravings of dvce—Mussolini’s nickname for himself—have long since been chipped out). You can see it at its best in Rome’s planned satellite community called EUR, which includes a multistory “square Colosseum” so funky that it has been featured in many a film and music video, and in Rome’s Stadio Olimpico complex.

				The mid–20th century was dominated by Pier Luigi Nervi (1891–1979) and his reinforced concrete buildings, Florence’s Giovanni Berta Stadium (1932), Rome’s Palazzeto dello Sport stadium (1960), and Turin’s Exposition Hall (1949).

				Art & Architecture in Depth

				Campania’s fertile and rich lands have attracted various peoples since prehistoric times, so it’s not surprising that the territory bears the marks of many civilizations. Campania boasts Italy’s richest trove of monuments from antiquity, with superb Greek ruins and unique Roman remains. You’ll also find medieval castles and towns, Longobard, Norman, and Norman-Sicilian (or Arabo-Norman) architecture, and some of the richest collections of Renaissance and baroque monuments in Italy. However, art here didn’t die with modern times—Naples continues to be a lively center of artistic life, especially in music and the figurative arts.

				Prehistory

				The islands and mountains of Campania are home to a huge trove of prehistoric art, from the grottoes of Palinuro and Marina di Camerota, to the necropolis of Mirabella Eclano, to the beautiful painted terra cottas of the Grotta delle Felci in Capri, to the rich Grotta di Pertosa near Salerno. Prehistoric Italy is probably the least appreciated aspect of Italian history, but it’s fascinating.

				The Legacy of the Etruscans & the Greeks on Local Italic Art

				The Greeks and the Etruscans started to introduce their artistic styles to Campania in the 9th century b.c. From the ruins of Cuma—the first Greek colony in Italy—to the wonderful temples of Paestum, to the acropolis of Velia, Campania is rich with examples of Greek architecture, and the region’s jewelry and metal work bear the mark of Etruscan influence. Etruscan and Greek styles were deeply embedded in the art of the local Italic populations when the Sannites took over the region in the 5th century b.c. The best examples of Italic art are the marvelous statues from the Sanctuary of the Goddess Matuta in Santa Maria Capua Vetere; and in particular the superb wall paintings from the tombs of Cuma, Capua, and Paestum, in the archaeological museums of Naples, Capua, and Paestum.

				The Romans

				With its harbors, fertile plains, and thermal waters, Campania was a key region for the Romans when it came to local artistic development. To the great private homes built along the coasts and on the islands—especially in Herculaneum, Pompeii, Oplontis, and Boscoreale—Rome added many grand public buildings, such as the amphitheater in Capua Vetere; the triumphal arch in Benevento; the villas of Minori, Pozzuoli, Baia; and the rich collections now in the museums of Naples, Capua, and Salerno.

				The Byzantines, the Normans & the Longobards

				Most of the early examples of art and architecture of the Middle Ages suffered from extensive damage, particularly by the Longobards. Only with the citizens’ conversion to Catholicism and then with the arrival of the Normans did Byzantine art have a rebirth. The cathedrals of Capua, Salerno, and Amalfi are the richest examples of medieval art in the area, together with the Basilica of Sant’Angelo in Formis, the cathedral of Sant’Agata dei Goti, and the cathedral of Casertavecchia, as well as the Sanctuary of Montevergine and the cloister of Sant’Antonio in Ravello.

				Campania also boasts several examples of magnificent medieval bronze doors, such as the ones in the cathedrals of Amalfi, Atrani, and Salerno. Classic Romanesque and Arab and Sicilian architecture intersect in these cathedrals. So do many of Campania’s local cloisters, such as Amalfi’s cathedral and the ex-convent of the Capuchins, Ravello’s Palazzo Rufolo, and Sorrento’s cloister of Saint Francis.

				Renaissance & Baroque

				When the Angevins moved the capital of their kingdom to Naples, the enormous artistic development that was the Renaissance exploded in Campania. Famous artists came here from Tuscany—Lello da Orvieto, Giotto, Tino da Camaino, and Donatello—while local artists emerged on the scene, including Roberto d’Oderisio, Niccolò di Bartolomeo da Foggia, and Colantonio, the teacher of Antonello da Messina. The results are visible in the many churches of Naples and in the Castel Nuovo.

				In Salerno, the local painter Antonio Sabatini da Salerno gained renown in the early 16th century. Some of the most powerful examples of Campanian High Renaissance style are in Naples, where many Italian artists were active, including Rossellino, Benedetto and Giuliano da Maiano, Fra Giovanni Giocondo, Fra Giovanni da Verona, Pietro Bernini, Giorgio Vasari, Polidoro da Caravaggio, and Antonio Solaro. The chapels of Monte-Oliveto and the Duomo in Naples are some of the best from this period.

				In the 17th century, Caravaggio visited Naples and gave birth to the Neapolitan school of painting, which flourished in the 17th and 18th centuries under such names as Battistello Caracciolo, Andrea Vaccaro, Francesco Guarini, and Luca Giordano. Other Italian artists active in Naples during that period were Artemisia Gentileschi and Domenichino.

				As with the rest of Italy, baroque art eventually gained dominance in Naples. The painter Francesco Solimena, together with sculptors Domenico Antonio Vaccaro (son of Lorenzo) and Giuseppe Sanmartino, were among its most famous practitioners. Among the many area architects, Luigi Vanvitelli, with his work on the Reggia di Caserta, emerged as the preeminent figure. Music by such important artists as G. B. Pergolesi and Domenico Cimarosa was also produced during this period.

				Contemporary Art

				The 19th and 20th centuries saw the continuation of Campania’s artistic potential, with the School of Posillipo (Anton Pitloo, Salvatore Fergola) and later the Scuola di Resina in the 19th century, the Gruppo Sud, and the Gruppo 1858 in the 20th century. Modern painters such as Domenico Morelli and Francesco Paolo Michetti, along with sculptors such as Francesco Jerace, gained fame in the early 20th century, while one of the more contemporary artists to emerge is the painter Gianni Pisani. While the most famous composers of Italian opera generally hailed from other cities, the region did produce probably the most famous operatic performer of all time: Enrico Caruso, who was born in Naples in 1873.

				A Taste of Campania

				Food has always been one of life’s great pleasures for the Italians. This has been true even from the earliest days: To judge from the lifelike banquet scenes found in Etruscan tombs, the Etruscans loved food and took delight in enjoying it. The Romans became famous for their never-ending banquets and for their love of exotic and even decadent treats, such as flamingo tongues.

				Much of Naples’s cuisine (spaghetti with clam sauce, or with ragù [meat sauce], meatballs, pizzas, fried calamari, and so forth) is already familiar to North Americans because so many Neapolitans moved to the New World and opened restaurants. However, Campanian cuisine has a list of specialties that are much lesser known. Avellino, for example, has a number of unique dishes that come from the mountain tradition, such as those flavored with truffles, and the delicious cakes made with chestnuts. Benevento has a completely different cuisine, reflecting its distinct history—it was part of the church’s kingdom from the Renaissance onward—and its strong Sannite heritage. Beneventan cuisine favors meat over fish and includes a large number of specialties made with pork and wild boar. Salerno is the homeland of mozzarella di bufala and the famous Amalfi lemons.

				
				The Passeggiata

						This time-honored tradition takes place nightly in every town in Italy. Shortly after 6pm, men and women, young and old alike and dressed in their best, stroll before dinner in the town center, usually through the main piazza and surrounding streets. Often members of the same sex link arms or kiss each other in greeting. There’s no easier way to feel a part of everyday life in Italy than to make the passeggiata part of your evening routine.

						

					

				Dining in Campania

				Dining hours tend to be later in Campania than in the United States and the U.K.: Lunch is between 1:30 and 4pm and dinner between 8:30 and 11pm. Restaurants will rarely open before 12:30pm or 7:30pm, and often they’ll only be setting up at that time.

				Although you are not obliged to eat every course, the typical meal starts with an antipasto, or appetizer followed by a first course (primo) of pasta, or rice. This is then followed by a second course (secondo) of meat or fish, and/or a vegetable side dish or a salad (contorno). Italians will finish a meal with cheese (formaggio), or a piece of fruit (frutta), and, of course, caffè (coffee). They’ll have dessert (dolce) only occasionally, often opting instead for a gelato at a nearby ice-cream parlor.

				Note: Ordering a cappuccino after lunch or dinner is a social blunder: Cappuccino is a breakfast or midmorning drink. Also, know that a latte here is a glass of plain milk, not the milk and coffee concoction you are used to. For this, ask for a caffèlatte

				Fast-food American style is replaced here by specialized restaurants that serve at the counter: Spaghetterie serve a large variety of pasta dishes, and they are usually youth-oriented hangouts; pizza a metro and pizza a taglio are casual pizza parlors where slices of pizza are sold by weight, with limited or nonexistent seating. A tavola calda (literally “hot table”) serves ready-made hot foods you can take away or eat at one of the few small tables. A rosticceria is the same type of place; you’ll see chickens roasting on a spit in the window. Friggitoria (frying shops) sell deep-fried vegetables, rice balls (arancini), and deep-fried calzone.

				For a quick bite, you can also go to a bar. Although bars in Italy do serve alcohol, they function mainly as cafes. Al banco is the price you pay standing at the bar counter, while al tavolo means you are charged two to four times as much for sitting at a table where you’ll be waited on. In bars, you can find local pastries, panino sandwiches on various kinds of rolls, and tramezzini (white-bread sandwich triangles with the crusts cut off). The sandwiches run from about 1€ to 3€ and are traditionally put in a press to flatten and toast them.

				
							Impressions

							In Italy, the pleasure of eating is central to the pleasure of living. When you sit down to dinner with Italians, when you share their food, you are sharing their lives.

							—Fred Plotkin, Italy for the Gourmet Traveler (1996)

						

					

				

				A pizzeria is a restaurant specializing in individual pizzas, usually cooked in wood-burning ovens. They will also sometimes serve pasta dishes, and, typically, the menu includes an array of appetizers as well. A full-fledged restaurant is called an osteria, a trattoria, or a ristorante. Once upon a time, these terms meant something—osterias were basic places where you could get a plate of spaghetti and a glass of wine; trattorie were casual places serving full meals of filling peasant fare; and ristoranti were fancier places, with waiters in bow ties, printed menus, wine lists, and hefty prices. Nowadays, fancy restaurants often call themselves a trattoria to cash in on the associated charm factor; trendy spots use osteria to show they’re hip; and simple, inexpensive places sometimes tack on ristorante to ennoble themselves. Many restaurants double as pizzerias, with a regular menu and a separate selection for pizza, sometimes offering a separate casual dining area as well.

				The enoteca is a marriage of a wine bar and an osteria; you can sit and order from a host of good local and regional wines by the glass while snacking on appetizers or eating from a full menu featuring local specialties. Relaxed and full of ambience, these are great spots for light inexpensive lunches—or simply recharging your batteries.

				The pane e coperto (bread and cover charge) is a 1€ to 4€ cover charge that you must pay at most restaurants for the mere privilege of sitting at a table. To request the bill, say, “Il conto, per favore” (eel con-toh, pore fah-vohr-ay). A tip of 15% is usually included in the bill these days but, if you’re unsure, ask, “È incluso il servizio?” (ay een-cloo-soh eel sair-vee-tsoh?).

				At many restaurants, especially larger ones and in cities, you’ll find a menu turistico (tourist’s menu), sometimes called menu del giorno (menu of the day) or menu à prezzo fisso (fixed-price menu). This set-price menu usually covers all meal incidentals—cover charge and 15% service charge—along with a first course (primo) and second course (secondo), and sometimes even a drink, but it almost always offers an abbreviated selection of pretty commonplace dishes. The above menu should not be confused with the menu dégustazione (tasting menu) offered by more elegant gourmet restaurants: That’s usually the way to go for the best selection of food at the best price. Except in those special restaurants, ordering a la carte will offer you the best chance of a memorable meal. Even better, forego the menu entirely and put yourself in the capable hands of your waiter.

				Pasta, Mozzarella & Pizza

				The stars of Campanian cuisine are so well known, they have become epicurean symbols of the nation: Italian cuisine as a whole is associated with pasta, pizza, and mozzarella. Yet these three creations were a direct consequence of the fertility and characteristics of Campania, defined by the Romans as “Campania Felix,” or the happiest and most perfect of countrysides. To this day, Campania is considered one of the most important and even ideal agricultural provinces around.

				Famous for the quality of their pasta since the 16th century, the many mills of the Monti Lattari, at the beginning of the Sorrento peninsula, are counted among the best producers of pasta in the world (the ones in Gragnano are particularly renowned). The pasta here is still trafilata a bronzo (extruded through bronze forms), a procedure that leaves the pasta slightly porous, allowing for a better penetration of the sauce for tastier results (as opposed to steel forms, which makes the pasta perfectly smooth).

				This region created the kinds of pasta that we eat today—penne, fusilli, rigatoni, and so on, each type strictly defined: Spaghetti is thicker than vermicelli, and both are thicker than capellini.

				The warm plains of Campania are also home to the rare native buffalo, which is still raised in the provinces of Caserta and Salerno. Campanians have made mozzarella with delicious buffalo milk for centuries and look with disdain on what we all know as mozzarella—the similar cheese made with cow’s milk—for which they use a different name, fiordilatte (literally, “flower of milk”). Indeed, once you’ve tasted the real mozzarella di bufala, with its unique delicate flavor and lighter texture, you’ll surely be converted too, and will look down on regular mozzarella as an inferior kind of cheese. It’s delicious as is, or try it in the caprese, a simple salad of sliced mozzarella, fresh tomatoes, and basil seasoned with extra-virgin olive oil.

				Putting together the wheat, the mozzarella, and the third famous produce of this region, the tomato, Neapolitans one day invented pizza. The unique local tomatoes—especially those produced on the slopes of Mount Vesuvius—have basically no seeds: Imagine a tomato with no central cavity (no spongy, white stuff, either), but filled just with fruit meat, both flavorful and juicy. These are the pomodorini or small tomatoes of Mount Vesuvius. Obviously the result couldn’t be anything but a bestseller, and pizza quickly spread from Naples throughout the world.

				Be forewarned that many tourists, however, are disappointed by Neapolitan pizza. Here the dough and the tomatoes are the key ingredients—together with the olive oil, of course—and cheese is an option. If you ask for a Neapolitan pizza in Naples, you’ll be offered a “marinara:” a thick, puffy crust that is crunchy on the outside and covered with fresh tomatoes, olive oil, and oregano, with no cheese at all. Funny enough, what Romans and the rest of Italy call Neapolitan pizza (pizza Napoletana, with tomatoes, cheese, and anchovies) is referred to here in Naples as “Roman pizza” (à la Romana). 

				The second-most traditional pizza in Naples is the margherita. Named after Margherita di Savoia, queen of Italy, who asked to taste pizza during her residence in the Royal Palace of Naples before the capital was moved to Rome, the pizza bears the colors of the Italian flag: basil for the green, mozzarella for the white, and red for the tomatoes. The new pizza met with immediate favor, eventually surpassing the popularity of its older counterpart. Pizza evolved with the addition of a large variety of other toppings, but purist pizzerias in Naples (such as Da Michele) serve only these two types. In Naples, you can also taste another wonderful type of pizza: pizza fritta. This wonderful creation is served only in truly old-fashioned places where a double round of pizza dough is filled with ricotta, mozzarella, and ham, and deep-fried in a copper cauldron of scalding olive oil. It arrives as puffy as a ball, but as you poke into it, the pizza flattens out, allowing you to delve into the delicious (though not exactly cholesterol-free) dish.

				Antipasti e Contorni

				The Italian enthusiasm for food has remained strong in Campania throughout the centuries, seemingly in spite of the region’s poverty. In fact, this poverty prompted the development of an important local characteristic when it comes to food: expediency. Ease and quickness, and making something out of almost nothing, were the driving forces behind Campanians coming up with some of the most delicious, yet simplest, concoctions in the history of cuisine. Check out the antipasti buffet of any good restaurant, and you’ll be certain to find variety, from scrumptious marinated vegetables to seafood dishes such as sautéed clams and mussels, toasted in a pan with garlic and olive oil. Alternatively, go for polipetti in cassuola or affogati (squid cooked with a savory tomato-and-olive sauce inside a small, terra-cotta casserole). Among the vegetables, do not miss the typical zucchine a scapece, sliced zucchini sautéed in olive oil and seasoned with tangy vinegar and fresh mint dressing (the same preparation is sometimes used for eggplant); or involtini di melanzane (a roll of deep-fried eggplant slices, filled with pine nuts and raisins, and warmed up in a tomato sauce) and, when in season, the friarelli, a local vegetable that is a cousin to broccoli but much thinner; it’s usually served sautéed with garlic and chili pepper, and is traditionally paired with local sausages.

				Soups & Primi

				One of the most surprising and delicious associations you’ll come across here is the delicious zuppa di fagioli e cozze (beans and mussels soup), which is common south of Naples and on Capri; another good and unique soup is the minestra maritata, a thick concoction of pork meat and a variety of fresh vegetables. The simple comfort food pasta e patate (pasta and potatoes smothered with cheese) will surprise you by how tasty it is. At the other end of the spectrum, the elaborated sartù (a typical Neapolitan baked dish made with seasoned rice, baby meatballs, sausages, chicken liver, mozzarella, and mushrooms) matches the difficulty of its preparation with the satisfaction of eating it.

				Our preferred dish is the local pasta, including scialatielli (a fresh, homemade, eggless kind of noodles), served with sautéed seafood (ai frutti di mare). Another delicious, but more difficult-to-find pasta, is homemade fusilli. They can be served with all the traditional sauces: con le vongole (with clams), zucchine e gamberi (shrimp and zucchini), or al ragù (a meat sauce, where many kinds of meat can be cooked with tomatoes, including braciole, a meat involtini with pine nuts and raisins).

				Secondi

				The cuisine of Naples—shared by most of Campania’s coast—focuses on seafood, and some of the best main courses feature fish. The frittura (fritto misto elsewhere in Italy) of shrimp and calamari is always a great pleasure, and here you will also find other kinds, such as fragaglie (very small fish). The local version of zuppa di pesce is more difficult to find, but it is a delicious fish stew. Much more common and equally delicious are the polpi affogati or in cassuola, squid or octopus slowly stewed with tomatoes and parsley. Large fish is served grilled, with a tasty dressing of herbs and olive oil; all’acqua pazza, poached in a light broth made of a few tomatoes and herbs; or alle patate (baked over a bed of thinly sliced potatoes, and absolutely delicious). You might also find it al sale, baked in a salt crust to retain its moisture and flavors. Finally, if you have a taste for lobster, you should not miss out on the rare and expensive local clawless variety—astice.

				For the turf, you might try coniglio all Ischitana (rabbit with wine and black olives), a very tasty creation typical of Ischia; brasato, beef slowly stewed with wine and vegetables; braciola di maiale, a pork cutlet rolled and filled with prosciutto, pine nuts, and raisins cooked in a tomato sauce; or the simpler meat alla pizzaiola, a beef cutlet sautéed in olive oil and cooked with fresh tomatoes and oregano.

				Sweets

				If Sicilians are famous for having a sweet tooth, Neapolitans come in a close second, with many delicious specialties on offer. Naples is famous for its pastiera, a cake traditionally prepared for Easter but so good that it is now offered year-round in most restaurants. Whole-grain wheat is soaked, boiled, and then used to prepare a delicious creamy filling with ricotta and orange peel in a thick pastry shell.

				Another famous dessert is babà, a soft, puffy cake soaked in sweet syrup with rum and served with pastry cream. The famous sfogliatelle (flaky pastry pockets filled with a sweet ricotta cream) are so good with typical Neapolitan coffee that you shouldn’t leave without tasting them; a special kind from Conca dei Marini on the Amalfi Coast is the sfogliatella Santa Rosa, filled with pastry cream and amarene (candied sour cherries in syrup) instead of ricotta, which was invented in the 14th-century Convento di Santa Rosa.

				Each town in Campania, including the smaller villages, has some kind of sweet specialty, such as the biscotti di Castellammare, shaped like thick fingers in several flavors, and the several lemon-based pastries from the Sorrento and Amalfi regions: ravioli al limone (filled with a lemon-flavored ricotta mixture) from Positano; the Sospiri (Sighs)—also called Zizz’e Nonache (Nuns’ Breasts) depending on which aspect you focus, the taste or the look. The dome-shaped small, pale pastries filled with lemon cream come from Maiori and Minori; and dolcezze al limone, the typical lemon pastries of Sorrento, are small puff pastries filled with lemon-flavored cream.

				
							Ice Cream in Campania: A User’s Guide to gelato

							Gelato is the Italian version of ice cream. It is milk or egg white–based, with cream used only for certain flavors, which makes it much easier to digest and in general less caloric, particularly the fruit flavors, which are made with fresh fruit (technically, these are usually water-based, making them sorbetto, or sorbet). Also, the fresh-made gelato contains less sugar than most ice cream, and is cholesterol free.

							You can choose to eat your gelato from a cone (cono) or a cup (coppetta); the number of flavors you get depends on the size (two scoops for the small and up to four for the large). Locals often ask for a dollop of whipped cream (panna) on top: Specify if you don’t want it: senza panna (sen-zah pan-nah).

							Here are some important tips to help you spot the best gelato parlors:

							• 	The bar or parlor bears a sign saying Produzione propria or Produzione artigianale, which means it is made fresh, in small batches, and from fresh, mostly local, ingredients (no large-scale industrial production).

							• 	Avoid overly bright colors—no neon green for pistachio, for instance, or bright yellow for lemon. Natural colors are off-white for banana, pale green for pistachio, white for lemon, and so on.

							• 	The flavors on offer include seasonal fruits, such as peach, apricot, and watermelon in summer, and orange, mandarin, and chocolate in winter.

							• 	They tend to be gelato specialists: Gelato is all they sell, or at least, the section devoted to it is substantial, with a large cold counter well in view.

							Another cold treat is granita, a close cousin to slushies. A classic granite is made from frozen lemon juice (made from real lemons, of course) or coffee, but other flavors are sometimes available, such as almond milk, watermelon, or mint. Coffee-flavored granite are usually served with panna. You’ll also see street carts selling shaved ice with flavored syrup, which they call granita as well. Though still a refreshing treat, it’s not quite the same thing.

						

				And Some Vino to Wash It All Down

				Italy is the largest wine-producing country in the world (more than 1.6 million hectares/4 million acres of soil are cultivated as vineyards). Grapes were cultivated as far back as 800 b.c., probably introduced by the Greeks, and wine has been produced ever since. However, it wasn’t until 1965 that laws were enacted to guarantee consistency in winemaking and to defend specific labels. Winemakers must apply for the right to add “D.O.C.” (Denominazione di Origine Controllata) on their labels, and only consistently good wines from specific areas receive this right. The “D.O.C.G.” on a label (the “G” means garantita) applies to even better wines from even more strictly defined producing areas. Vintners who are presently limited to marketing their products as unpretentious table wines—vino da tavola—often expend great efforts lobbying for an elevated status as a D.O.C.

				Of Campania’s five provinces, Benevento is the one with the largest number of D.O.C. wines, including the Aglianico del Taburno, Solopaca, Guardiolo, Sannio, Sant’Agata dei Goti, and Taburno, but Avellino is the only one with three D.O.C.G. wines: the wonderful Taurasi, the Greco di Tufo, straw-yellow and dry, with a delicate peach-almond flavor; and the Fiano di Avellino, a dry and refreshing white wine, which received its D.O.C.G. label only in 1993.

				From the volcanic soil of Mount Vesuvius comes the amber-colored Lacrima Christi (Tears of Christ), and from the area of Pozzuoli, the D.O.C. Campi Flegrei. With meat dishes, try the dark mulberry-colored Gragnano, in the Sorrento peninsula, which has a faint bouquet of faded violets, and Penisola Sorrentina. From the islands come the Ischia red and white, and the Capri.

				The Amalfi Coast also has its share of D.O.C. wines. The Costa d’Amalfi includes the Furore—white, red, and dry rosé—the red Tramonti, and the Ravello—white and dry with an idea of gentian, the rosé dry with a delicate violet and raspberry bouquet and with a slightly fuller body, and a red with the most body.

				Produced in the Salerno area, the Castel San Lorenzo red and rosé are D.O.C., but there is also a barbera (fizzy red), a white, and a moscato (sweet). Farther south is the Cilento, another excellent D.O.C. wine.

				From Caserta come the Falerno, the D.O.C. Galluccio, and the D.O.C. Asprino d’Aversa, which is light and slightly fizzy.

				Other Drinks

				Italians drink other libations as well. The most famous Italian drink is Campari, bright red in color and flavored with herbs; it has a quinine bitterness to it. It’s customary to serve it with ice cubes and soda as an aperitivo before dinner.

				Campania also excels at the preparation of Rosolio, sweet liquor usually herb or fruit flavored, prepared according to recipes passed down by families for generations. The most famous is limoncello, a bright yellow drink made by infusing pure alcohol with the famous lemons from the Amalfi Coast usually served ice cold direct from the deep freeze. Others deserve similar fame, like the rare nanassino, made with prickly pears and finocchietto, made with wild fennel. Limoncello has become Italy’s second-most popular drink. It has long been a staple in the lemon-producing region of Capri and Sorrento, and recipes for the sweetly potent concoction have been passed down by families there for generations. About a decade ago, restaurants in Sorrento, Naples, and Rome started making their own versions. Visitors to those restaurants as well as the Sorrento peninsula began singing limoncello’s praises and requesting bottles to go. Now it’s one of the most up-and-coming liqueurs in the world, thanks to heavy advertising promotions.

				Beer, once treated as a libation of little interest, is still far inferior to wines produced domestically, but foreign beers, especially those of Ireland and England, are gaining great popularity with Italian youth, especially in Rome. This popularity is mainly because of atmospheric pubs, which now number more than 300 in Rome alone, where young people linger over a pint and a conversation. Most pubs are in the Roman center, and many are licensed by Guinness and its Guinness Italia operations. In a city with 5,000 watering holes, 300 pubs might seem like a drop, but because the clientele is young, the wine industry is trying to devise a plan to keep that drop from becoming a steady stream of Italians who prefer grain to grapes.

				
							Campanian nightlife

							By American and British standards, nightlife in Campania’s provincial towns tends to be dull. There isn’t a bar culture in southern Italy, and often what’s called a pub here is a rather pale imitation. Cultural and social life, though, are always lively, from strolling along the main street or going out for dinner, to having an aperitivo, eating handmade gelato, or going to the theater or a movie. 

								While there are some great nightclubs in Naples, the situation is quite different in the rest of the region. You’ll find some good clubs along the Amalfi Coast in summer, but things are quieter in the evening in the country. Your best option will often be a concert. Musical events (both classical and Italian pop) are sometimes staged in even the most remote little towns and villages.

						

				High-proof grappa is made from the “mosto,” what remains of the grapes after they have been pressed. Many Italians drink this after dinner and some even put it into their coffee. Grappa is an acquired taste—to an untrained foreign palate, it often seems rough and harsh.

				

				When to Go

				April to June and September to October are generally the best times to visit Campania; temperatures are usually mild, and the crowds aren’t quite so intense. Starting in mid-June, the summer rush begins, especially at the seaside resorts; and from July to August, the coast teems with visitors. Mid-August is the worst on the coast in terms of crowds: The entire country goes on vacation around the holiday of Ferragosto, on August 15; while the cities tend to be deserted—in Naples, Benevento, Avellino, Caserta, and Salerno many restaurants and shops will be closed—the seaside towns and island resorts buzz with activity. By contrast, the region’s interior never gets really crowded. From November to Easter, most attractions go to shorter winter hours or are closed for renovation, while a number of hotels and restaurants close or take extended vacations. Especially between November and February, spa and beach destinations become padlocked ghost towns. Also, it can get much colder than you’d expect (it might even snow).

				High season on most airline routes to Naples usually stretches from June to the beginning of September. This is the most expensive and most crowded time to travel. Shoulder season is from April to May, early September to October, and December 15 to January 14. Low season is from November 1 to December 14 and from January 15 to March 31.

				Weather

				Campania enjoys four well-defined seasons. Winters are mild, spring and fall are pleasant, and summers are hot. July and August are very hot, especially in low-lying areas. The high temperatures (measured in Italy in degrees Celsius) begin in Naples in May, often lasting until sometime in October. For the most part, the humidity is lower in Campania than, say, in Washington, D.C., so high temperatures don’t seem as oppressive. In Naples, temperatures can stay in the 90°F (30°C) range for days, but nights are often comfortably cooler.

				Winters are mild by the sea, with temperatures averaging 50°F (10°C), but it gets much colder in the interior and the mountains, which often are subject to rain and snow. Precipitations tend to be rare in summer but increase abruptly in the fall, which tends to be the wetter season. They are somewhat lower in winter and dwindle in spring.

				Holidays

				Banks, government offices, post offices, and many stores, restaurants, and museums are closed on the following national holidays: January 1 (New Year’s Day), January 6 (Epiphany), Easter Monday, April 25 (Liberation Day), May 1 (Labor Day), June 2 (Republic Day), August 15 (Ferragosto/Assumption of the Virgin), November 1 (All Saints’ Day), December 8 (Feast of the Immaculate Conception), December 25 (Christmas Day), and December 26 (Santo Stefano). Closings are also sometimes observed on feast days honoring the patron saint of each town and village, when processions are organized through the historic district and around the town’s main chiesa or cathedral. In Naples, September 19 is the Feast of St. Gennaro; in Salerno, September 21 is the Feast of St. Matteo; in Avellino, February 14 is the Feast of St. Modestino; Amalfi celebrates the Feast of St. Andrea on June 27 and November 30.

				Campania Calendar of Events

				For an exhaustive list of events beyond those listed here, check http://events.frommers.com, where you’ll find a searchable, up-to-the-minute roster of what’s happening in cities all over the world.

					For major events in which tickets should be procured well before your arrival, we prefer using Italy-based services; they are often cheaper and have more comprehensive event offerings (see “Before You Leave Home: Tickets & Seats in Advance,” below). You can also check with Global Edwards & Edwards, in the United States, at [image: btel]800-223-6108.

				

				January

				Il Presepe nel Presepe (Manger in a Manger), Morcone. This little town near Benevento is a natural background for the reenactment of Jesus’ birth. Each January, the villagers here transform their town into a version of Bethlehem, and open their homes to visitors. January 3.

				Epiphany celebrations, regionwide. All Roman Catholic holidays are deeply felt in Campania, and festive celebrations for the Epiphany include numerous fairs and processions celebrating the arrival of the Three Kings at Christ’s manger. January 6.

				Festival Internazionale della Canzone Napoletana ed Italiana (International Festival of Italian and Neapolitan Song), Capua. Gathering performers and lovers of Italian and Neapolitan music for more than 3 decades, this 3-day event is a celebration of Italian folk music, both new and traditional. End of January.

				February

				Carnival, regionwide. During the period before Lent, float parades and histrionic traditional shows take place in most towns, big and small, throughout the region. Some of the best are in Capua, which puts on a grand parade and cabaret and theater performances (call the tourist office at [image: btel]0823-321137), and in Montemarano, where celebrations start on January 17 (call the tourist office at [image: btel]0827-63231, for a schedule of events). Paestum schedules great parade and dance shows (call the tourist office at [image: btel]0828-811016). Dates vary, but it’s generally held the week before Ash Wednesday.

				Carnevale Irpino, Avellino. This festival includes traditional representations, such as the famous Zeza, a musical farce; parades; and the Concorso della Zeza, a large competition for group mummers (masked performers). Contact the EPT ([image: btel]0825-74732 or 0825-74695) for a schedule of the events. The 2 weeks before Ash Wednesday.

				March

				Nauticsud, Mostra d’Oltremare, Naples. Spanning both land and water, this boat show displays the latest motor and sailing boats and equipment. Check the website for information at www.nauticsud.info. Mid-March.

				Comicon—International Comics Festival, Naples. This international event at Castel Sant’Elmo is a must-see for fans of comic books and animation. Each year the fair is organized around a main theme—such as Japanese comics or mystery—and includes previews and presentations of new productions spanning the spectrum. Contact the organization for a schedule of events ([image: btel]081-4238127; www.comicon.it). Late March/early April.

				Primavera Sorrentina, Sorrento. The town celebrates the spring and then the summer with an array of events, including various flower fairs, food fairs, and a few musical venues. March through July.

				April

				Pasqua (Easter), regionwide. Celebrations include several events: Processions for the benediction of the symbolic palm—usually olive tree branches—take place on the Sunday before Easter Sunday; Stations of the Cross processions (reenacting Jesus’ ascent to Golgotha) are staged in almost every church on Holy Friday; finally, Easter Sunday is marked by special religious celebrations. Various dates between end of March and April.

				Pasqua a Sorrento (Easter in Sorrento), Sorrento. These Easter celebrations last a whole week; religious processions and concerts are scheduled in the town’s cathedral and in the delightful cloister of San Francesco. Other processions take place on the night of Holy Thursday through Holy Friday in the towns surrounding Sorrento: Meta, Piano di Sorrento, and Sant’Agnello. Week before Easter.

				Processione dei Misteri (Procession of the Mysteries), Procida. This is one of the most famous traditional religious events in Campania, a procession of plastic scenes from the Passion of Christ sculpted by local craftspeople. Evolving from its original procession in 1627, it is now a glorious show of entire scenes depicting the betrayal of Judas, the Last Supper, and so on, as well as large statues of Christ and the Madonna. Holy Thursday night into Holy Friday morning.

				Linea d’Ombra Salerno—Festival Culture Giovani, Salerno. This major international event, in its 16th year in 2011, is dedicated to new talent in Europe and focuses on the passage from adolescence to adulthood—the “shadow line,” written about by Joseph Conrad—through film, music, visual and performing arts, and literature. Contact the festival office ([image: btel]089-662565; fax 089-662566; www.festivalculturegiovani.it). Varying week in April.

				May

				Feast of San Costanzo, Marina Grande, Capri. This day honors St. Costanzo, whose remains, preserved in the local basilica, protected the island from the Saracens’ attacks during the Middle Ages. Bishop Costanzo died on the island during his apostolic mission in Capri on his way to Constantinople around a.d. 677. Call the local tourist office for a program, at [image: btel]081-8370424. Third week of May.

				Maggio dei Monumenti (Monuments in May), Naples. The centro storico (old city center) of Naples comes alive for a whole week with cultural events and special openings of private collections and monuments not normally open to the public. Contact the tourist office for a schedule. Last week of May.

				June

				Historic Regatta of the Maritime Republics, Amalfi. Each of Italy’s four historical towns—Genova, Pisa, Venice, and Amalfi—alternate turns hosting this annual regatta. Amalfi’s last turn was in 2009 and it will come around again in 2013. Contact the tourist office ([image: btel]089-871107). First Sunday in June.

				Il Trionfo del Tempo e del Disinganno (The Triumph of Time and Enlightenment), provinces of Caserta and Benevento. This festival of medieval, Renaissance, and baroque music is beloved by connoisseurs, who delight not only in the high quality of the performances, but also in the venues: All concerts are held in little-known historical buildings, some of which are not usually open to the general public, and can be visited with a guide just before the concert. Check http://trionfo.altervista.org for a schedule of events. Second half of June through the end of August.

				Concerti al Tramonto, Anacapri. Each summer, the Foundation Axel Munthe organizes a series of sunset concerts (classical and jazz) in the Villa San Michele, in a spectacular setting overlooking the island and the sea. Contact Villa San Michele for details ([image: btel]081-8371401; www.villasanmichele.eu). June through August.

				Leuciana Festival, Caserta. This festival offers a rich program of musical, theatrical, and dance performances in Caserta’s Reggia and in the scenic Belvedere di San Leucio. For more information, call [image: btel]0823- 237171 or visit www.leuciana.org. June through August.

				Music in the Cloister, Amalfi. Organized by the town of Amalfi, this series of concerts, held in the splendid Chiostro del Paradiso at Amalfi’s cathedral, is one of our favorite events. Contact the tourist office ([image: btel]089-871107) for a program. Usually on Friday at 9pm. Beginning of August to mid-September.

				July

				Sagra del Limone (Lemon Fair), Massa Lubrense. Celebrating the fruit that characterizes so much of the local culture and cuisine, this 4-day festival includes walks in the countryside, farm visits, and culinary events. First weekend in July.

				Benevento Citta’ Spettacolo, Benevento. The ancient Roman theater of Benevento is the venue for a full-fledged summer season of opera and drama. Contact the tourist office ([image: btel]0824-319911). July through August.

				Neapolis Festival, Naples. Rock might be old-fashioned these days, but this 2-day festival is still hot. It stages the best groups in Italy and the world. Call or check the website for the program (www.neapolis.it). July.

				Ischia Film Festival, Ischia. This fast-growing event stages some 100 films from over 20 countries annually. Visit www.ischiafilmfestival.it for more information. One week in July.

				Ravello Festival, Ravello. This internationally renowned festival includes classical music, jazz, dance, and the visual arts, with shows by artists of world fame. You must make reservations well in advance. Contact the festival office ([image: btel]089-858422 or 089-858360; www.ravellofestival.com) for reservations. July through September.

				Estate a Minori, Minori. Artists from around the world come to perform with the Amalfi Coast as their backdrop, and the Teatro del Mare inaugurated this year provides an additional stage right on the beach. Contact the local tourist office for the program ([image: btel]/fax 089-877087; www.proloco.minori.sa.it). July through August.

				Festival Ville Vesuviane, Ercolano. Reaching its 25th edition in 2012, this music festival takes the stage in the splendid villas of the Miglio d’Oro—the stretch of some 122 elegant villas built at the foot of Mount Vesuvius during the 18th century by the Bourbon court. Contact the Ente Ville Vesuviane ([image: btel]081-7322134; www.villevesuviane.net) for a schedule of events. July.

				Festa del Mare, town of Ischia. These spectacular celebrations mark the occasion of the Festival of Sant’Anna. A procession of boats and floats crosses the harbor under the town’s illuminated castle. July 26.

				August

				Sagra della Sfogliatella di Santa Rosa, Conca dei Marini. This event celebrates the local version of sfogliatella, the most famous of Neapolitan pastries, filled with pastry cream and a sour cherry confection. August.

				Festival of the Assunta, Positano. In the 9th and 10th centuries a.d., when the Saracens established themselves in nearby Agropoli, the whole coast was endangered by their repeated incursions and bloody robberies. This festival reenacts the Saracens’ attack on Positano and the miraculous intervention of the Madonna who, as legend has it, saved the town. August 14 and August 15.

				Surrentum Grandi Eventi, Sorrento. The rich program of this festival centers on dance, theater, and music. The additional draw is the setting: All performances are staged in beautiful Villa Fiorentino. Contact the villa ([image: btel]081-8782284) or check their website (www.festivaldellospettacolo.it) for a schedule of events. August.

				Musica negli Scavi Archeologici, Ercolano. Top-quality concerts are staged in the magic scenery of the ruins of Herculaneum and in the 18th-century Villa Campolieto. Contact the tourist office of Ercolano ([image: btel]081-7881243) for a schedule of events. August through September.

				Scala Meets New York, Scala. This festival stages internationally renowned artists as well as political and cultural personalities to mark the solidarity of the oldest town on the Amalfi Coast with the most modern city in the world. For more info see the websites of the two organizing associations (www.italiausa.org and www.scalanelmondo.org). August 11 to September 11.

				
							[image: Tips_WhiteBox.eps] Before You Leave Home: Tickets & Seats in Advance

							You absolutely need advance reservations for the Capodimonte Museum in Naples (the one museum in Campania where lines are always several hours long because of the many special exhibits) and for special guided tours of Pompeii, but you might want to make reservations for a number of other attractions and events as well. The best place to make reservations is Pierreci ([image: btel]06-39967700; www.pierreci.it), the official advance reservation service for a number of museums and events in Campania and in Italy. To get tickets for all kinds of events, the best Italy-based operators are TicketOne ([image: btel]023-92261 [press 9 for an English-speaking operator]; www.ticketone.it); and Viva Ticket (www.vivaticket.it). They have English-language websites where you can make reservations and purchase tickets. U.S.-based companies offering advance tickets for a variety of museums and events in Italy are convenient, but they are usually more expensive and cover only a small selection of monuments and events. The best of these is Culturalitaly.com ([image: btel]800/380-0014; fax 928/639-0388; www.culturalitaly.com), a Los Angeles–based company that offers seats and reservations for operatic performances in Naples, special guided tours in Pompeii, and even tickets to the famed Festival of Ravello. Most reservations carry a $10 fee, plus the cost of the event.

						

				Incontri Musicali Sorrentini (Sorrentine Musical Encounters), Sorrento. Sorrento offers unending cultural events throughout the year, but during this festival, the peaceful cloister at St. Francis Church comes alive for 3 weeks of classical concerts. Ask the tourist office ([image: btel]081-8074033; www.sorrentotourism.com) for a schedule of events. August through September.

				September

				Settembre al Borgo (September in the Village), Casertavecchia. For 10 days, the ancient borgo in this medieval town comes alive with music and other performances focusing on a different theme each year. Contact the Caserta tourist office ([image: btel]0823-550011), or visit www.casertamusica.com for a schedule of events. End of August to the beginning of September.

				Festa di Piedigrotta, Naples. This centuries-old religious and musical festival was successfully revived in 2007 after years of neglect. It was at the 1898 edition of this festival that the world-famous song “O Sole Mio” was presented for the first time, and the festival went strong for decades until it lost its following in the 1980s. It is now back full strength, featuring religious and musical events as well as a children’s program and a parade of floats. For more information, visit www.festadipiedigrotta.it. First 2 weeks in September.

				Santa Maria della Libera, Capri. Starting from the St. Costanzo in Marina Grande church and crossing the town of Capri, grand processions are staged at this festival, which includes music, fireworks, and market stalls. Contact the tourist office ([image: btel]081-8370424) for more information. The Sunday closest to September 12.

				Ischia Jazz Festival, Ischia. This festival features renowned international jazz musicians. See www.ischiajazz.com for information. Usually first week of September.

				October

				Le lune di Pompei, Pompeii Archeological Area. This is the most romantic guided tour of Pompeii’s ruins. The tour rotates on seven themes and is scheduled every night for 2 weeks in August and then every weekend night throughout October and November. You can book directly online at www.lelunedipompei.com, or contact the booking office for information ([image: btel]081-19303885). August through November.

				November

				Feast of St. Andrew, Amalfi. St. Andrew, the patron of Amalfi and the protector of fishermen, is honored annually by local fishermen, who run with a heavy statue of him on their shoulders from the beach up the cathedral’s hundreds of steps, and then present the saint with offerings of fish—both fresh and carved. The town also celebrates with games, folk shows, and magnificent fireworks. The feast is repeated in a mellower form on June 27, the anniversary of the day the saint miraculously saved the town from an attack by Saracen pirates. November 30.

				December

				Sagra della Salsiccia e Ceppone (Sausage and Bonfire Fair), Sorrento. In this celebration of Saint Lucia, locals and visitors cook—and eat—about 91kg (200 lb.) of delicious local sausages barbecued over a huge fire (prepared in the heart of the Santa Lucia neighborhood). The food is accompanied by bottles of excellent local wine. December 13.

				Avellino Christmas Concerts, Avellino. For 5 days, the town is alive with music, as local choirs give concerts inside the town’s beautiful cathedral. Contact the tourist office ([image: btel]0825-74732) for a program. Usually December 13 through December 18.

				Feast of the Torrone, San Marco dei Cavoti. The typical Christmas candy, the torrone, becomes an occasion for celebrations in the little town that has 

				been famous for making its special version—the croccantino—since the Middle Ages. You can taste all the variations of the treat along Via del Torrone (Via Roma), and then watch the building of a giant croccantino by local masters in the town’s main square. Call the tourist office in Benevento ([image: btel]0824-319911) for more information. December 8 and the following weekends until Christmas.

				Divers’ Procession to Grotta dello Smeraldo, Conca dei Marini. Each December and January, a special pilgrimage embarks to this town’s greatest attraction, Grotta dello Smeraldo. Local and guest scuba divers swim from the beach to an underwater manger inside the grotto. Call the visitor center in Amalfi at [image: btel]089-871107 for more information. December 24 and January 6.

				Live Manger, Belvedere di San Leucio, Caserta. Come to see this hamlet turn the clock back to the 18th century with historical reenactments, music, and performances during the Christmas period. Contact the Caserta tourist office ([image: btel]0823-550011) for information. December 25 to January 6.

				Live Manger, Pietrelcina. This picturesque little town near Benevento hosts a reenactment of Christmas involving the whole town, with events spread over several days. December 27 through December 29.

				Sagra della Zeppola (Feast of the Zep-pola), Positano. Celebrants at this feast ring in the new year by feasting on zeppolas, delicious fried sweet pastries, and by enjoying the Kermesse of dances, music, and fireworks on the beach of Marina Grande. December 31 through January 1.

				Responsible Travel

				Responsible tourism is a key conservation element on the Amalfi Coast and surrounding areas. Nature has done its best to protect itself here, with steep cliffs making construction difficult for developers, but the resulting beauty attracts so many tourists, both local and international, that the entire region is at serious risk. Overbuilding, forest fires, and overuse of water resources are the region’s top problems, together with marine pollution: All of these are exacerbated by the enormous tourist pressure. The dawning of conservation and sustainable tourism in recent years has made the local tourist industry well aware of the fragility of the local environment and committed to protect it, together with the Italian government and the numerous local associations working for its preservation. Water and sewage management plans are active in most hotels and restaurants, and a large number of them buy only local produce and services. Shortsighted developers, backed by organized crime, are still very active, though, and constantly try to encroach on protected land, often resorting to arson. We can all make a difference by choosing sustainable resorts and accommodations, and by respecting the local ecosystem.

				Naples might hardly be what you picture as an eco-friendly destination, but the rest of the region is actually one of the prime destinations for eco-tourism in Italy.

				Campania is home to Italy’s second-largest national park—the Cilento—and to a large number of parks and nature preserves, including the National Park of Mount Vesuvius, the miniarea of the Valle delle Ferriere in Amalfi, and the marine bioparks of Baia (near Pozzuoli), Procida, Ischia, Punta Campanella (Massa Lubrense), parts of Capri, and of the Cilento coast.

				You’ll also find a great number of agriturismi, working farms that increase their income by turning themselves into small resorts (similar to some ranches in the United States). This movement has been successfully promoted by the Italian government to reduce acquisition of abandoned farms by developers, and to protect natural areas, and has found a perfect home in Campania, where the countryside often offers dramatic natural attractions and close proximity to the seaside. Also, most of the agriturismi have embraced the organic movement, adding increased environmental benefit. Operations are controlled through methods such as surprise inspections, and agriturismi are strictly regulated by law to prevent exploitation by corporations and developers: In order to obtain the right to call itself an agriturismo, the farm must: (a) offer fewer than 30 beds total; and (b) make most of its profits from the agricultural component of the property—in other words, the property has to remain a farm and not become a glorified hotel.

				Staying in an agriturismo is a great way to contribute to green tourism in Italy; it can also be quite attractive for the special amenities it offers. For more information, see “Tips on Accommodations”.

				Throughout this book we recommend services that are committed to sustainable tourism. These hotels may have bathroom fixtures that reduce the amount of wasted water, soap dispensers to reduce the number of empty plastic bottles and unused soap that ends up in the garbage, and energy-saving bulbs. They increasingly rely on energy derived from solar or wind power, and they also invite guests to save water by using towels and bed sheets for more than 1 night. They often have made or are enacting plans for the recycling of gray water, and reduce plastic use by offering fresh, local, and often organic foods rather than industrial prepackaged breakfast goods, and water bottled in recyclable glass bottles.

				Several local organizations are good resources: Associazione Italiana Turismo Responsabile (www.aitr.org), Legambiente (www.legambiente.eu) and its regional section for Campania (www.legambiente.campania.it), FAI (Fondo Ambiente Italiano; www.fondoambiente.it), and WWF Italy (www.wwf.it). We also recommend a few excellent operators: Planet Viaggi (www.planetviaggi.it) organizes enticing eco-tours in Naples and the Cilento, CTS (Centro Turismo Studentesco; www.cts.it), and AMEntelibera (www.viaggiamentelibera.it). 

				Tours

				Special-Interest Trips

				Our favorite special-interest tour group in the region is the lively Naples-based Rising Incoming Organizer (RIO), Via Monte di Dio 9, 80132 Napoli ([image: btel]081-7644934; www.riorimontitours.com), a family business now in its third generation. It offers a variety of unique, off-the-beaten-path tours that cover all kinds of special interests, from classic art and ceramics—a 12-day tour in Naples, Vietri, the Amalfi Coast, and Cerreto Sannita (near Benevento) that we particularly recommend—to golf, sailing, and culinary adventures, including one featuring Neapolitan pastries.

				Another operator we like is the Philadelphia-based Context Travel ([image: btel]800/691-6036 toll-free in the U.S., or 215/392-0303; www.contexttravel.com), offering tours and excursions guided by docents and experts. The list of available walking tours of Naples is impressive; each tour focuses on one area of interest, such as art, archaeology, architecture, history, theology, city ambience, shopping, or cuisine.

				San Diego–based Cultural Italy ([image: btel]800/380-0014 or 619/822-1099; www.culturalitaly.com) is also a good source for a variety of tours.

				Academic Trips & Language Classes

				Our favorite language school in the area is Sorrento Lingue, Via S. Francesco 8, 80067 Sorrento ([image: btel]081-8075599; www.sorrentolingue.com). It also offers cooking and art classes. Our other favorite is Centro Italiano, Vico Santa Maria dell’Aiuto 17, 80134 Napoli ([image: btel]081-5524331; www.centroitaliano.it), which also offers excellent seminars on local culture as well as courses on archaeology, ceramics, wine, and yoga.

				Both offer high academic value and comparable costs (weekly courses start at about 200€ per person). Another resource is the British-based LCA (Language Courses Abroad; www.languagesabroad.co.uk) which organizes language as well as cooking and art classes in the region.

				Adventure & Wellness Trips

				The Sorrento peninsula and Amalfi Coast are hikers’ heavens, while the Cilento simultaneously offers the best to both hikers and bicycle enthusiasts. A great number of agencies, both local and international, offer hiking and biking trips, but you can also hire local guides to organize your own individual trip (see our suggestions in the destination chapters that follow).

				Our favorite locally based organization is Cycling Cilento Adventure ([image: btel]328-3652736; www.cyclingcilentoadventure.com), based in Cilento National Park. It offers a great—both in number and quality—choice of road bike, mountain bike, and hiking tours, all of which allow you to sample the local cuisine and see the best sights.

				An excellent agency is Country Walkers ([image: btel]800/464-9255 or 802/244-1387; www.countrywalkers.com); based in Vermont, it organizes great walking tours with highly experienced local guides, from a more laid-back tour of Capri and the Amalfi Coast, to a more taxing hike of the Amalfi Coast.

				Another excellent agency is the U.K.-based Sherpa Expeditions ([image: btel]20-8577-2717; www.sherpa-walking-holidays.co.uk), offering several guided and self-guided walking tours in Campania, both on the Amalfi Coast and in Cilento National Park.

				La Dolce Vita Wine Tours ([image: btel]888/746-0022; www.dolcetours.com) organizes easier walking tours, including one that covers Capri, Mount Vesuvius, and Pompeii, as well as some of the best vineyards in the region.

				Breakaway Adventures ([image: btel]800/567-6286; www.breakaway-adventures.com) organizes cycling and walking tours in the Sorrento peninsula and Amalfi Coast as well as in the Cilento.

				The region is also a major wellness destination, with the local volcanic activity creating endless natural spa opportunities. The island of Ischia and Castellamare di Stabia are where you’ll find the world-renown resorts. We have highlighted the best spas for each destination throughout this book.

				Food & Wine Trips

				As home to some of the best culinary traditions in Italy, Campania offers a number of food-oriented tours. Our personal favorites are those offered by the Sorrento Cooking School ([image: btel]081-8783255; www.sorrentocookingschool.com), whose program includes a large variety of choices both in length (from daily excursions to longer tours lasting up to 8 days) and content (from cooking classes and wine tours to gastronomic and cultural explorations). 

				We also like the Italian cooking school of Mami Camilla, Via Cocumella 06, Sant’Agnello di Sorrento ([image: btel]081-8782067; www.mamicamilla.com).

				Other excellent classes are organized by Sorrento Lingue and Centro Italiano (see “Academic Trips & Language Classes,” above).

				Specializing in culinary vacations, Epiculinary ([image: btel]847-9887056; www.epiculinary.com) hosts a large variety of Italian classes and tours, several of which are in the Sorrento and Amalfi Coast areas.

				Chicago-based International Kitchen ([image: btel]800/945-8606; www.theinternationalkitchen.com) is one of the best companies devoted to culinary tours, and its program includes several destinations on the Amalfi Coast, such as the delightful Oasi Olympia Relais in Sant’Agata sui due Golfi, between Sorrento and Positano.

				With its “taste your travel” slogan, Italy-based Pagine di Gusto ([image: btel]0461-383120; www.paginedigusto.com) organizes several discovery tours of Campania, highlighting its art, food, and wines.

				Another good resource is Gourmet Traveler (www.gourmetravel.com), offering specialized tours of the Amalfi Coast.

				As for wine, our favorite tour operator is the Benevento-based Savour the Sannio ([image: btel]0823-953663; www.savourthesannio.com), operated by Barbara and Federico. They organize delectable tours of the local wineries as well as excellent cooking classes and cultural excursions. 

				Volunteer & Working Trips

				Legambiente (www.legambiente.eu) and its regional section for Campania (www.legambiente.campania.it) and FAI (Fondo Ambiente Italiano; www.fondoambiente.it) regularly organize working vacations during which you volunteer on a specific conservation project, paying only your basic lodging expenses. Another good resource is Worldwide Opportunities on Organic Farms (www.wwoof.org), which organizes volunteer work on organic farms. 

	
		
			
				Planning Your Trip to Campania & the Amalfi Coast

				Italy is an easy country to tour, and Campania is a tourist- and family-friendly destination, whatever your traveling style and needs. The bulk of your planning will be focused on prioritizing which destinations you’ll visit and which you’ll leave for your next Campanian vacation. Remember: The laid-back dolce vita reigns here and you don’t want to put too much on your plate—unless it’s the local food.

				This relaxed culture has the unfortunate (for tourists) side effect that in certain seaside destinations—in particular Capri and the Amalfi and Cilento coasts—many low-end hotels and restaurants close for the entire winter (usually Nov–Mar), with the occasional exception for the Christmas and New Year’s holidays. This is a mixed blessing; you’ll enjoy this splendid coast without the summer crowds, but your choices will be reduced. 

				Getting There

				By Plane

				Campania is served by Naples’s Capodichino Airport ([image: btel]081-7896111 or toll-free from within Italy 848-888777; www.gesac.it); its international airport code is NAP. All attractions in the region are a short distance away. 

				Only a few international airlines fly directly to Naples so you may also decide to enjoy the wider choice offered by Rome’s Fiumicino-Leonardo da Vinci airport (international airport code FCO). You’ll then have to transfer to the train (see “By Train,” below).

				In addition to several low-cost companies, a few major airlines offer international flights to Naples from their European hubs: Alitalia, Air France, Aer Lingus, Austrian Airlines, British Airways, Iberia, and Lufthansa. The only intercontinental nonstop flights to Naples are those offered by Meridiana from New York (Meridiana recently purchased Eurofly from Alitalia). From elsewhere in North America and from Australia and New Zealand, you will have to take a connecting flight (Rome is only 50 min. away, Milan about 90 min., and most European hubs about 2 hr.).

				From the Airport About 7km (4 miles) from Naples’s city center, the airport is only 20 minutes away from the downtown area and the harbor. The easiest way to get to your destination is by taking a taxi directly to your hotel: The flat rate for Naples is 19€ plus gratuities, 100€ for Sorrento, 120€ for Positano, 130€ for Amalfi, and 135€ for Ravello. Most hotels and resorts along the coast offer airport pickup: For a limousine booked through your hotel, you’ll pay about 30€ for Naples, 90€ for Sorrento, and 115€ for Amalfi. You might get better rates contacting a car service directly (see “By Car,” in “Getting Around,” later in this chapter).

				If you don’t have a lot of luggage, the Alibus shuttle bus ([image: btel]081-5513109; www.unicocampania.it) to Naples is a cheaper alternative at 3€. With departures every 20 minutes, it stops on Corso Garibaldi near Napoli Centrale train station, and in Piazza Municipio at the heart of the historic district. Shuttle bus service to other nearby towns (Sorrento and Cas-tellammare di Stabia, for instance) is also available.

				By Train

				Italy enjoys an excellent railway system, and trains often are the most convenient way to get from one destination to another. Naples is on Italy’s main southern corridor, making it easily accessible from other Italian and European towns. The national railroad company FS-Trenitalia ([image: btel]892021 from anywhere in Italy, 39-06-68475475 from abroad; www.trenitalia.it) offers local trains as well as the faster, more expensive AltaVelocità, EuroStar, and InterCity trains (designated AV, ES, and IC on train schedules, respectively), which make limited stops. AV trains—Italy’s fastest—travel at speeds of up to 300kmph (186 mph). The new AV train takes only 87 minutes between Rome and Naples, and 5 hours and 35 minutes from Milan, making it by far the best way to move between these cities; regular trains take about 2½ and 9 hours respectively for the same connections.

				Fares for these fast trains are not cheap, but there are specials if you book online and in advance directly on the Trenitalia website (www.trenitalia.it). Children ages 5 to 11 receive a discount of 50%, and children ages 4 and younger travel free with their parents. Seniors and youths ages 25 and under can purchase discount cards. Advance seat reservations, which are obligatory on all AV, ES, and IC trains, are highly recommended for other trains during peak season and on weekends and holidays.

				If you plan to travel extensively in Europe by train, it may be cheaper to purchase a Eurail Pass, a prepaid train pass for sale at all major rail stations and online (www.eurail.com). You can choose among several possible combinations, including an Italy-only pass granting 3 to 10 unlimited travel days within a 2-month period. Adult rates vary from between 153€ to 346€, depending on time and class. You will need to pay an extra fee for compulsory seat reservations on the faster trains and sleepers, but you’ll be entitled to reductions on certain bus and ferry lines of up to 20%. If you prefer to discuss your options with a travel agent, contact Rail Europe ([image: btel]877/272-RAIL [7245]; www.raileurope.com) or your own travel agent, but they’ll charge a commission. Savings are available for youths ages 25 and younger and for groups.

				By Boat

				Italy is well served by international ferries and is a regular stop on most cruise-ship lines. Two of its major ports are Naples and Salerno, both in Campania. Naples is the main port of central Italy, receiving daily ships and ferries from international destinations. Salerno is only slightly smaller.

				Arriving in Naples by ship is a magnificent experience. You’ll land at Stazione Marittima, only steps from the Maschio Angioino, in the heart of the historic district, the città antica. Salerno’s harbor is also only a short distance from the historic district.

				A number of cruise-ship companies sail to Naples, especially in the good season, from spring well into fall. One of our favorites is MSC Cruises (www.msccruises.com), both for the quality of ships and cruises and for the company’s commitment to sustainable tourism and minimal ecological impact. Another favorite, both for the quality of its ships and service and its commitment to the protection of the environment, is Costa Cruises (www.costacruise.com). Other reliable companies offering cruises to Campania are Regent Seven Seas Cruises (www.rssc.com), Norwegian Cruise Line (www.ncl.eu), and Oceania Cruises (www.oceaniacruises.com).

				The major ferry companies offering regular service to Naples are Tirrenia ([image: btel]892123 or 02-26302803; www.tirrenia.it), with boats to Sardinia (Cagliari) and Sicily (Palermo); Siremar ([image: btel]199-118866; www.siremar.it), with ships to the Aeolian Islands and Sicily (Milazzo); TTTLines ([image: btel]800-915365; www.TTTLines.it), with ships to Sicily (Catania); Medmar ([image: btel]081-3334411; www.medmargroup.it ), with boats to Ischia and Procida; and SNAV ([image: btel]081-4285555; www.snav.it), with boats to Sicily, Sardinia, and the Aeolian and Pontine islands. Major companies operating from Salerno are Grimaldi Lines ([image: btel]081-496444; www.grimaldi-ferries.com), with regular service to Spain (Valencia), Malta (La Valletta), Tunisia (Tunis), and Sicily (Palermo); and Caronte & Tourist ([image: btel]800-627414 toll-free within Italy, or 089-2582528; www.carontetourist.it), with boats to Sicily (Catania and Messina).

				Of course, you could also cruise to another of the Italian harbors and then get to Campania by other means. Major navigation companies serving other Italian ports are Blue Star Ferries (www.bluestarferries.gr) and Superfast Ferries (www.superfast.com), from Greece; Marmara Lines ( www.directferries.it), from Turkey; Grandi Navi Veloci (www.gnv.it), from Spain; and Virtu Ferries (www.virtuferries.com), from Malta.

				By Car

				To drive a car in Italy, you will need an International Driving Permit (IDP) which is an official translation of your license. Apply in the United States at any American Automobile Association (AAA) branch; or contact AAA’s national headquarters ([image: btel]800/222-4357 or 407/444-4300; www.aaa.com). Canadians can get the address of the nearest Canadian Automobile Association by calling [image: btel]613/247-0117, or by visiting www.caa.ca. Remember that an international permit is valid only if physically accompanied by your home country–issued driver’s license and only if signed on the back.

				Most car-rental companies require a minimum age of 23 or 25, but a few will accept a minimum age of 21 for their cheaper models. Most rental companies will not rent a car to drivers 76 and older. Insurance on all vehicles is compulsory and can be purchased at any reputable rental firm. You will also need a valid credit card (not a prepaid or debit card) for a standard model and two credit cards for a deluxe model; cash payments will not be accepted.

				Car rental in Italy is more expensive then in the United States. Your best bet is to check for specials on companies’ websites. Prices vary with car size and special offers, but a compact car will generally rent for between 60€ and 100€ per day.

				All of the major international rental companies operate in Italy: Avis ([image: btel]800/331-1212; www.avis.com), Budget ([image: btel]800/472-3325; www.budget.com), Hertz ([image: btel]800/654-3131; www.hertz.com), and National in the U.S. ([image: btel]800/227-7368; www.nationalcar.com). National is associated with Italy’s primary rental company, Maggiore ([image: btel]199-151120 toll-free in Italy; www.maggiore.it). A newer, reputable, and sometimes cheaper company is Sixt ([image: btel]888/749-8227 in the United States; 199-100666 in Italy; www.sixt.it, or www.sixtusa.com for U.S. citizens). If you need a long-term rental, Auto Europe ([image: btel]800/223-5555; www.autoeurope.com), Europe by Car ([image: btel]800/223-1516, or 212/581-3040 in New York; www.europebycar.com), and Kemwel Holiday Auto ([image: btel]877/820-0668; www.kemwel.com), might offer better rates. It is worth asking when you book if your American Automobile Association (AAA) or AARP membership will give you a discount. Renting online usually will get you the best prices, but it is worth checking with the local rental office for a better deal. Package discounts are sometimes available when you book your car together with your flight.

				Cars in Italy have manual shift, but you can request a car with automatic shift; they usually rent at a premium.

				
							Public Transportation Strikes

							You might have heard it before—even the U.S. travel advisory for Italy warns of it—strikes occur in Italy and can hamper public transportation. However, they are a relatively rare occurrence, and planned walkouts are often canceled at the last minute because the parties reach an agreement. Should it actually happen, minimum service is guaranteed and alternate transportation is always made available. The bottom line is that strikes are no reason to forgo public transportation in favor of driving.

						

				If you are driving to Italy from abroad, you will have to pass the Alps. There are three tunnels (Mont Blanc and Fréjus from France and Grand St. Bernard from Switzerland, all leading to the A5 highway to Turin and Milan) and a few passes (the main one is the Brenner from Austria, leading to the A22 highway to Bologna). Traffic at the border can be delayed by bad weather or at times of mass exodus (such as the beginning and end of school vacations). 

				Limited-access express highways in Italy are called autostrada and numbered from A1 on. They sometimes are also marked with the European number, starting with the letter E. North of Naples, autostrade are toll roads; they are quality roads with modern gas stations at sensible intervals. Tariffs depend on the size of your vehicle and the type of road; regular cars pay .061€ per kilometer on flat roads, and .072€ per kilometer on mountains, to which you need to add a small surcharge and rounding. To give you an example, Rome-Salerno will cost you a minimum of 14.60€. The official website, www.autostrade.it, offers a tool to calculate your costs and organize your trip, but, for the moment, it is in Italian only. 

				The Autostrada del Sole A1 from Milan to Naples is the highway to Campania. From Naples, the A3 leads to Salerno. Driving from Milan to Naples will take you about 9 hours on average, and about 10 to Sorrento. But be forewarned, driving in Campania is notoriously dangerous; see “By Car,” in the “Getting Around” section below for a few useful tips.

				Getting Around

				By Train

				With easy connections between the region’s major towns and the Vesuvian attractions of Herculaneum and Pompeii, the train is an excellent way to get around. Local trains are cheap and frequent and you don’t need advance reservation: You can buy your ticket at the automatic machines inside the station and hop on the train. An added advantage is that the rail station is usually in the center of town, within walking distance from the major attractions and well connected by public transportation and taxis. 

				The national railway system, FS-Trenitalia ([image: btel]892021 from anywhere in Italy; www.trenitalia.it), serves the area together with local lines: Alifana ([image: btel]800-053939; www.alifana.it) covers Benevento and surrounding areas; Circumvesuviana ([image: btel]800-053939; www.vesuviana.it) connects Naples with the Vesuvian area including Ercolano, Pompei, Castellammare di Stabia, and Sorrento; and Metronapoli ([image: btel]800-568866; www.metro.na.it) connects Naples with Pozzuoli and the Phlegrean Fields.

				National and regional lines serve most major tourist destinations, sometimes in parallel, with the result that even relatively small towns have two stations, one for the national railroad and one for the local line. You will find all the options in the section “Getting There” in each destination chapter in this book.

				
							The Unico Travel Pass

							Traffic might be bad in the region, but paying for public transportation just became a lot easier. With one ticket for the specific area you are visiting, you can board all forms of transportation, from trains and the Metro to buses and ferries. The “Unico” is offered in several denominations (usually 45 min., 90 min., 24 hr., and 3 days) and is for sale at stations as well as tobacconists and newsstands near transportation hubs. 

								Naples’s Unico is the most complicated because you can choose between several zone (zones), with a U1 covering the historic district, Pozzuoli, and the island of Procida; U2 extending to Ercolano, Baia, and Ischia; U3 to Pompei; U4 Capua and Vicco Equense; and U5 encompassing Naples to Sorrento, the Amalfi Coast, and Salerno. U1 costs 1.60€ for the 90-minute version and 4.80€ for the 24-hour pass (3.20€ on Sun); U5 costs 4€ for the 90-minute version and 12€ for the 24-hour pass (6.30€ on Sun).

								The Unico Campania 3T covers the whole region, including the Alibus shuttle from Naples’s Capodichino Airport to the city center, plus public trains, buses, and funiculars on the mainland, Ischia, and Procida. To give you an idea, it includes the Circumvesuviana train to Pompei or Sorrento, the funicular and bus in Naples, as well as the SITA buses on the Amalfi Coast, the FS train to Benevento, and the local bus there. The pass is valid for 3 days, from the first stamp to midnight of the third day, and costs 20€. 

								The Unico Costiera covers all the towns along the Sorrento and Amalfi coasts, from Meta di Sorrento to Salerno. The best deals are the 24-hour pass and the 3-day pass (respectively 7.20€ and 18€), which also include one ride on the City Sightseeing tour buses between Amalfi and Ravello or Amalfi and Maiori. The Unico is also available in 45-minute and 90-minute increments, respectively 2.40€ and 3.60€. Any of the passes will allow you unlimited rides on SITA buses and the Circumvesuviana trains connecting Meta with Sorrento and stations in between.

								For more information, visit www.unicocampania.it.

						

				By Bus

				Local bus companies operate throughout Campania, and are a handy resource particularly in hilly and mountainous areas where rail service isn’t available. We recommend using the bus, for example, in the Amalfi Coast, where the frequent service offers a good alternative to driving. SITA (see below) schedules numerous runs between Salerno, Naples, and Sorrento, with extra lines between Amalfi, Positano, and Sorrento, as well as secondary lines from Amalfi and Sorrento to minor destinations along the Costiera. These provide not only convenient but also cheap transport, as you can buy a single pass valid on public transportation for the whole Costiera (see “The Unico Travel Pass,” above).

				The leading bus operators in the region are SITA ([image: btel] 089-053939; www.sitabus.it), serving the Sorrento peninsula and the Amalfi Coast; SEPSA (081-5525125; www.sepsa.it), serving Pozzuoli, Baia, Cuma, and Miseno, as well as Procida and Ischia; CTP ([image: btel]800-482644; www.ctpn.it), serving Naples and linking it with neighboring towns; AIR ([image: btel]0825-204250; www.air-spa.it), connecting the Avellino area with Naples; and CSTP ([image: btel]800-016659 or 089-487001; www.cstp.it), with buses in Salerno, Paestum, and the Cilento.

				For more information, see “Getting There” in the destination chapters throughout this book.

				By Ferry

				Ferries are a great way to get around this region’s coastal destinations and, obviously, crucial to reaching its islands. They are a fantastic option particularly during the summer, when the narrow coastal roads become overly congested. Several companies connect the region’s top destinations. Hydrofoil service is the fastest, but is suspended in winter and operates only between selected harbors—chiefly Naples, Capri, Ischia, Sorrento, Positano, Amalfi, and Salerno. Other options include large ferries with transport of vehicles, and smaller motorboats, which can reach smaller harbors. All companies charge similar rates for similar service. The only relevant difference is the time schedule.

				Naples’s two harbors—Stazione Marittima, downtown, and Terminal Aliscafi, in Mergellina—along with Salerno’s are the region’s main hubs, followed by Amalfi, Sorrento, and Pozzuoli. All offer multiple daily connections to the islands (Capri, Ischia, and Procida) and the smaller towns of the Amalfi Coast, including Positano.

				Companies offering local service are Alilauro ([image: btel]081-4972222; www.alilauro.it), with hydrofoils to Ischia and Positano; Caremar ([image: btel]199-116655; www.caremar.it), with ferries and hydrofoils to Ischia, Capri, and Procida; LMP ([image: btel]081-7041913; www.consorziolmp.it), with hydrofoils to Sorrento; Medmar ([image: btel]081-3334411; www.medmargroup.it), with ferries to Ischia; Metrò del Mare ([image: btel]199-600700; www.metrodelmare.net), with commuter-style service between Bacoli and Salerno, with intermediary stops in Pozzuoli, Naples, Vico Equense, Sorrento, Positano, and Amalfi, and summer service to the islands; NLG ([image: btel]081-5520763; www.navlib.it), with hydrofoils to Capri; SNAV ([image: btel]081-4285555; www.snav.it), with hydrofoils to Ischia, Capri, and Procida; and Volaviamare ([image: btel]081-4972211; www.volaviamare.it), with fast boats between Naples, Sorrento, Amalfi, Positano, Salerno, Ischia, and Capri.

				Companies offering minicruises and excursions are also great resources for moving around the region: We recommend Blue Cruises ([image: btel]081-4972222; www.blucruises.it) and Capitan Morgan ([image: btel]081-4972238; www.capitanmorgan.it).

				By Limousine/Car Service & Taxi

				A good alternative to renting a car is using a taxi or a car service—make sure they use cars and minivans with air-conditioning (very important in summer), as well as trained, English-speaking drivers. Official taxis are at the airport and the train station. They are white and have a taxi sign on the roof, a city logo, and a card clearly detailing the official rates inside. The Municipality of Naples has estab­lished flat rates for major tourist destinations in the region. These rates are cheaper than if the meter was used, and you have to ask for them before departure. A round-trip to Herculaneum, with a 2-hour wait (during which you visit the ruins), is 70€; Pompeii and a 2-hour wait is 90€; a round-trip tour of the Amalfi Coast (Positano, Ravello, Amalfi, and Sorrento), for an entire day, is 220€; a round-trip to Mount Vesuvius, with a 2-hour wait, is 90€; round-trip to Baia (Scavi Archeologici) and Solfatara, with a 3-hour wait, is 85€; a tour of Naples is 70€. 

				The best companies are Radio Taxi Napoli ([image: btel]081-444444, 081-5555555, or 081-5564444; www.consorziotaxinapoli.it), Cooperativa Par-tenopea ([image: btel]081-5515151 or 081-5560202; www.radiotaxilapartenope.it), Radio Taxi La 570 ([image: btel]081-5707070; www.la570.it), and Consortaxi ([image: btel]081-202020). Taxis operate from the airport or various taxi stands at major destinations in and around the city. You can just go to one of these stands and grab a taxi, but book in advance for longer excursions.

				Car services tend to be based on the Sorrento peninsula and Amalfi Coast. They are often cheaper than taxis, and drivers also act as guides. Car services we recommend are Sorrento Limo (www.sorrentolimo.com), Cuomo Limousine (www.carsorrento.it), and Paolo Bellantonio (www.bellantoniolimoservice.com), all based in Sorrento; Benvenuto Limos & Tours (www.benvenutolimos.com), based in Praiano; and Avellino Car Service (www.amedeoavellino.com), based in Vico Equense. We also like two private drivers: Francesco Marrapese (www.francescomarrapese.com) and Angelo (www.angelodriver.com).

				Recommended providers in Naples are ANA Limousine Service, Piazza Garibaldi 73 ([image: btel]081-282000), and Italy Limousine ([image: btel]081-8080457 or 338-9681866; www.italylimousine.it). Check individual chapters for more options.

				By Car

				Distances within Campania on the autostrada (limited-access, toll-express highways) are short: Naples to Salerno is about 30 minutes, and Salerno to Avellino only 20 minutes. Local routes tend to be much more congested, especially in the summer. Driving from Sorrento to Amalfi in the off season will take you less than an hour, but, with summer traffic, a 2-hour ride is more like it. Renting a motorcycle is a good way to get around as well. 

				Before renting a car or a motorcycle, though, know that Neapolitans have a well-earned reputation for aggressive and daring driving. You need to be a skilled and alert driver if you want to navigate Italian roads, which feature super-high speeds on the autostrade, super-narrow streets in the cities and towns, and one of the highest fatality rates in Europe. The situation gets worse in Naples and surrounding areas, where roads have guardrails only when the road is on a cliff and breaking speed limits is a local sport. Motor scooters are extremely prevalent and their drivers often do not obey traffic laws, so be mindful of them as they zoom and swerve between cars.

				Also, driving is not cheap: In addition to high tolls on the autostrada, gasoline prices and parking fees are steep.

				If you are planning to visit only major destinations in the region, you’ll be better off using public transportation or hiring a car with a driver. However, driving will allow you to see much more of the countryside at your own pace, and it makes sense if you have the time to go exploring off the beaten path. 

				The two primary Italian car-rental companies are Maggiore (www.maggiore.it) and Travelcar (www.travelcar.it), but all major international car-rental companies operate here. In addition, you’ll also find a number of local companies that rent cars (with or without driver) as well as scooters or motorcycles. We list them for each destination in the “Getting Around” section in each chapter.

				Rules of the Road In Italy, driving is on the right-hand side of the road. Unless otherwise marked, speed limits are 50kmph (31 mph) in urban areas, 90kmph to 110kmph (56–68 mph) in suburban areas, and 110kmph to 130kmph (68–81 mph) on limited-access highways. Speed limits for trailers, or towed vehicles, are lower: 70 kmph (43 mph) outside urban areas and 80 kmph (50 mph) on autostrada (100 kmph/62 mph for auto-caravans, or mobile homes). Automatic speed controls are installed on most roads, and you may be ticketed for driving faster than the posted limit. 

				It is mandatory to have your headlights on at all times outside urban areas and to use seat belts (front and rear) and age-appropriate car seats for children. High-beam headlights are sometimes used to signal to fellow drivers: If you are in the left passing lane and a driver flashes you from behind, you need to move out of the way. If an oncoming car signals you, it means that some danger is ahead, so slow down. If cars ahead of you put on their hazard lights, slow down: The traffic is completely stopped ahead. Horns cannot be used in urban areas except in an emergency. 

				Only motorcycles and scooters with engines above 150 cubic centimeters can use the autostrade. Helmet use is mandatory on all roads.

				Drinking and driving is severely punished and there are fines for talking on your mobile phone while driving and for illegal parking.

				Finding Your Way Road signs are posted with one sign about 1.6km (1 mile) before an exit, and then another right at the exit. Destination signs are blue for local roads and green for the toll highway. Destinations of cultural interest (such as monuments and archaeological areas) are posted on brown signs. Often, only the major town on a local road is marked, while smaller towns and villages on the way will not be posted. See “Maps” under “Fast Facts,” at the end of this chapter, for information on buying some reliable maps.

				Gasoline Gas stations are distributed along local roads at sensible intervals however, large stretches of countryside are without stations. Pumps are generally open Monday to Saturday from 7 or 8am to 1pm and 3 or 4pm to 7 or 8pm (some have a self-service pump accessible after hours). On toll highways gas stations are positioned every 32 or 48km (20 or 30 miles) and are open 24 hours daily. Most cars take benzina senza piombo (unleaded fuel) or diesel (diesel or gasolio). Among diesel cars, only the newest models take the ecofuel labeled blu diesel (blue diesel) Be prepared for sticker shock every time you fill up—even in a medium-size car—as fuel is priced throughout the country at around 1.6€ per liter (diesel is a little cheaper, selling around 1.5€ per liter); a gallon equals about 3.8 liters. Make sure the pump registers zero before an attendant starts filling your tank: A common scam involves filling your tank before resetting the meter (so that you also pay the charges run up by the previous motorist), and it is still performed by some dishonest attendants.

				Breakdowns & Assistance Roadside aid in Italy is excellent. For 24-hour emergency assistance, contact the national department of motor vehicles, Automobile Club d’Italia ([image: btel]803-116 toll-free within Italy; www.aci.it).

				Parking Parking is always limited, particularly during the high season and near major attractions. Parking lots and areas are indicated with a square sign bearing a large white p on a blue background.

				Parking spots are marked on the pavement with painted lines of various colors depending on the type of parking: Yellow is for reserved parking (deliveries, drivers with disabilities, taxis, and so on); white is free parking (very limited—you won’t find many of those on the Costiera); blue is paid parking. Rates vary as they are established by each municipality: Check the sign at the beginning and end of the stretch of parking spots and the sign on the automatic parking machines (usually located at a more or less reasonable distance from your parking spot; look for a gray/white box on a post or on a wall). Machines usually accept only coins, so come prepared (prices usually range 1€–3€ per hour). The timer shows the current time, and as you insert money, it will show you what time you are paid through. When you’re done, press the green button, collect the receipt, and place it on your dashboard in a visible spot. Do not even think about skipping this, particularly in tourist areas—authorities are very vigilant.

				The alternative is a private parking lot. These are usually located near the historic district (or attractions) in most towns. They are often underground, and attendants will park your car for you. Expect to pay 20€ to 50€ per day, depending on the location.

				Tips on Accommodations

				Most hotels on the Amalfi Coast are structured to take advantage of the mild climate by maximizing outdoor enjoyment, with guest rooms opening onto patios, balconies, terraces, and gardens. Carpeting is the exception, while a tiled floor—often with local, hand-decorated tiles—is the rule. Some of the local cultural idiosyncrasies (such as lack of amenities and small bathrooms) can be less charming; they become more and more apparent as you go down in the level and price of accommodations.

				In general, hotels tend to have fewer amenities, particularly in urban areas, than their same-level counterparts in the U.S. and Britain. Swimming pools are a rare luxury in town, though outdoor summer-only pools are more common in seaside and some mountain resort destinations. Fitness clubs, gyms, and especially spas (which can vary from a sauna and a couple of massage rooms to state-of-the-art facilities) are becoming more widespread in general, even in some moderately priced hotels. In-room dining is offered only in the most expensive hotels and rarely on a 24-hour basis. Moderate hotels may not have a restaurant at all, just a breakfast service which they may even cater from the nearby bar. Only the cheapest accommodations don’t have TVs, but more expensive hotels may offer satellite TV (necessary for programs in English). Air-conditioning is becoming more widespread, but the climate is so nearly perfect—warm and breezy—that you will rarely need it.

				Also, because buildings are old—sometimes centuries old—elevators tend to be small and rarely fully accessible to the mobility challenged: Steps tend to be ubiquitous. Rooms also tend to be smaller than, say, in the U.S. or Britain, but the biggest difference is in the bathrooms, which are often tiny, rarely featuring a bathtub (shower only), with fixtures that look old-fashioned even if they are in perfect working order.

				So, if you are planning to spend a lot of time in your room—having drinks with friends and romantic dinners—and in the hotel, lounging in the public areas, the spa, the swimming pool, and the hotel’s restaurants and bars, you should consider only the most luxurious hotels. Only there will you find the level of amenities you are seeking. If instead you want to spend most of your time exploring your destination, using your hotel as a sleeping base, then you should definitely consider moderate hotels, because, while their extra amenities are basic, you’ll get spacious—sometimes even luxurious—rooms with modern bathrooms.

				If all you really want is a good bed, then you can consider inexpensive hotels, where the room’s decor will be simpler but accommodations will always include all the basic amenities (comfortable and scrupulously clean bed and bathroom, telephone, and local TV).

				Hotels with restaurants often offer a meal plan to go with the room. You can usually choose among B&B service (breakfast only), half-board (breakfast and either lunch or dinner), and full board (breakfast, lunch, and dinner). Some smaller establishments make a meal plan mandatory during the month of August, when many of these same hotels may enforce a minimum-stay requirement of 3 or 7 days.

				Most hotels in the region are private—often family-run—properties, yet you will also find a few hotels run by some major chains: In addition to Best Western (www.bestwestern.com), Hilton (www.hilton.com), Holiday Inn (www.holiday-inn.com), and Starwood Hotels—including Sheraton, Four Points, Le Meridien, Westin, St. Regis, and Luxury Collection—(www.starwoodhotels.com), you’ll find the Italian chain NH/Jolly Hotels (www.nh-hotels.it), catering to business as well as family travelers. You’ll also find the French chain Sofitel (www.sofitel.com), which offers somewhat simpler accommodations and caters mostly to families, and the European Accor Hotels (www.accorhotels.com) with its moderately priced Novotel and its more elegant Mercure hotels.

				Because most hotels in the area are private—including some of the most famous luxury hotels such as the San Pietro in Positano—you’ll do much better researching online with an Italy-based search engine such as Venere Net (www.venere.com). Other sites to check out are Italyhotels (www.italyhotelink.com), ITWG.com (www.italyhotels.com), Welcome to Italy (www.wel.it), Europa Hotels (www.europa-hotels.com), and Italy Hotels (www.hotels-in-italy.com).

				Also, always check the hotel’s website directly, as these often list the same rates as some supposed discount agencies, but without the extra fee, or even unique online deals.

				Remember: It’s always a good idea to get a confirmation number, record the name of the representative with whom you spoke, and make a printout of any online booking transaction.

				Agriturismo (Farm Stays)

				Another option—a favorite with Italians—is an agriturismo: staying on a working farm or former farm somewhere in the countryside (see “Responsible Travel”). Your lodging usually includes breakfast and at least one other meal (your choice of dinner or lunch), prepared with ingredients produced on the farm or by nearby local farms. Among the rapidly multiplying online agencies, the best are Agriturist.it (www.agriturist.it) and Agriturismo.it (www.agriturismo.it). Accommodations range from the downright posh and palatial (for example, on famous wine-producing estates) to simple but clean country-inn style. They often offer swimming pools and outdoor activities. Beware that some agriturismi offer only basic accommodations: Rates are usually proportional to what is provided.

				Renting a Villa

				The appeal of renting a villa is obvious, and some of them are truly luxurious. The number of properties for rent in Campania is on the increase although you will find the best choice in the popular tourist areas such as Sorrento and the Amalfi Coast. 

				Many good agencies specialize in stays on the Amalfi Coast. We like the Right Vacation Rental (www.therightvacationrental.com), offering apartment, farmhouse, and cottage stays of 1 week or more; it is a subsidiary of Idyll Untours ([image: btel]888-868-6871; www.untours.com) and donates part of its profits to provide low-interest loans to underprivileged entrepreneurs around the world. Others we like for their portfolio and commitment are Doorways LTD ([image: btel]800/261-4460 or 610/520-0806; www.villavacations.com), Rent Villas ([image: btel]800/726-6702 or 805/641-1650; www.rentvillas.com), Europe at Cost ([image: btel]800/322-3876; www.europeatcost.com), the Parker Company, Ltd. ([image: btel]800/280-2811 or 781/596-8282; www.theparkercompany.com), Villas and Apartments Abroad, Ltd. ([image: btel]212/213-6435; www.ideal-villas.com), and Villas International ([image: btel]800/221-2260 or 415/499-9490; www.villasintl.com), all U.S. based.

				In the U.K., contact Cottages to Castles ([image: btel]1622-775-217; www.cottagestocastles.com). There’s also an Australia-based Cottages & Castles ([image: btel]03-9889-3350; www.cottagesandcastles.com.au).

				Bed & Breakfasts

				Bed and breakfasts (B&Bs) are becoming increasingly common in the region and provide a good alternative to hotels. The best Web portals are www.bedandbreakfast.it, with the largest portfolio, followed by www.bbitalia.it. We also recommend the Naples-based agency Rent a Bed-Napoli e Campania, Vico San Carlo alle Mortelle 14, 80132 Napoli ([image: btel]081-417721; mobile 392-3174864; www.rentabed.it). In each destination chapter throughout this book we recommend local options.
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				Area Codes 081 for the province of Naples (including Sorrento, Pozzuoli, Ischia, and Capri); 082 for the provinces of Caserta, Benevento, and Avellino; 089 for the province of Salerno (including the Amalfi Coast); and 097 for the Cilento. To call to and from this region, see “Telephones,” later.

				Automobile Organizations Two organizations operate in Italy and offer memberships: Automobile Club d’Italia (ACI; [image: btel]803-116 toll-free within Italy; www.aci.it) provides road assistance throughout the country. Their offices also help with car insurance, registration, and other regulation-related issues. Touring Club Italiano (www.touringclub.com) publishes maps and guides and maintains useful databases of services for car travelers. 

				Business Hours General business hours are Monday through Friday 8:30am to 1pm and 2:30 to 5:30pm. Banks are generally open Monday through Friday 8:30am to 1:30pm and 2:30 to 4pm. Some banks and businesses are also open on Saturday mornings. Shops are usually open Monday through Saturday from 8 or 9am to 1pm and 4:30 to 7:30 or 8pm, with one extra half-day closing per week at the shop’s discretion. Note: A growing number of shops in tourist areas stay open during the lunch break and on Sunday.

				Car Rental See “Getting Around,” earlier in this chapter.

				Cellphones See “Mobile Phones,” below.

				Customs Rules governing what tourists can bring in duty-free are detailed at www.agenziadogane.it (click on “Traveler’s customs card”). If you are carrying currency in excess of a value of 10,000€, you will need to fill out a Customs declaration.

					While there is no special limit on how much you can take out of Italy, certain items are restricted, in particular art objects: You’ll need special permits for the export of objects more than 50 years old. Note: Italy adheres to CITES (Convention on International Trade in Endangered Species of Wild Fauna and Flora), which means the purchase and export of protected species is prohibited. So is the purchase and export of copies of fashion items (think Vuitton or Chanel and the like) and other copyrighted material. The fines are steep; do not break the law!

					For information on what you’re allowed to take home, contact one of the following agencies:

				U.S. Citizens: U.S. Customs & Border Protection, 1300 Pennsylvania Ave., NW, Washington, DC 20229 ([image: btel]877/227-8667; www.cbp.gov).

				Canadian Citizens: Canada Border Services Agency, Ottawa, ON, K1A 0L8, Canada ([image: btel]800/461-9999 in Canada, or 204/983-3500; www.cbsa-asfc.gc.ca).

				U.K. Citizens: HM Customs & Excise Crownhill Court, Tailyour Road, Plymouth, PL6 5BZ ([image: btel]0845-010-9000, from outside the U.K.; www.hmce.gov.uk).

				Australian Citizens: Australian Customs Service, Customs House, 5 Constitution Ave., Canberra City, ACT 2601 ([image: btel]1300-363-263; www.customs.gov.au).

				New Zealand Citizens: New Zealand Customs, The Customhouse, 17–21 Whitmore St., Box 2218, Wellington 6140 or 0800-428-786; www.customs.govt.nz).

				Disabled Travelers Laws in Campania and in Italy have compelled train stations, airports, hotels, and most restaurants to follow a stricter set of regulations for wheelchair accessibility to restrooms, ticket counters, and the like. Museums and other attractions have conformed to the regulations, which mimic many of those presently in effect in the United States. Always call ahead to check on accessibility in hotels, restaurants, and sights you want to visit.

					Local resources include Accessible Italy (www.accessibleitaly.com), a nonprofit association based in San Marino (the ministate in central Italy), which offers specialized tours and assistance for organizing your own vacation, including rental of equipment and lists of accessible accommodations and other services. 

				Drinking Laws There’s no minimum drinking age in Italy. Alcohol is sold day and night throughout the year, and the only limitations are the operating hours of bars and shops (see “Business Hours,” above). The law is extremely tough though on drunken behavior, and disturbance of the quiete pubblica (public peace) will be punished with stiff fines and jail time. Littering (including potential littering such as drinking from your beer bottle while sitting on an ancient wall) is also severely penalized. Drinking and driving can result in jail time as well as loss of your driving permit.

				Driving Rules See “Getting Around,” earlier in this chapter.

				Electricity The electricity in Italy is an alternating current (AC), varying from 42 to 50 cycles. The voltage is 220. It’s recommended that any visitor carrying electrical appliances obtain a transformer (laptop computers usually have one built in their cord; check on the back for allowed voltages). Italian plugs have prongs that are round, not flat; therefore, an adapter plug is also needed. You can purchase both transformer and adapter in any local hardware store. 

				Embassies & Consulates Embassies are located in Rome, but you’ll find most consulates in Naples: The U.S. Consulate is at Piazza della Repubblica 2 ([image: btel]081-5838111; fax 081-7611869; http://naples.usconsulate.gov); the Canadian Consulate is at Via Carducci 29 ([image: btel]081-401338; fax 081-406161; www.canada.it); the U.K. Consulate is at Via dei Mille 40 ([image: btel]081-4238911; fax 081-422434; www.britain.it).

				Emergencies [image: btel]113 or 112 for the police; [image: btel]118 for an ambulance; and [image: btel]115 for a fire. For road emergencies dial [image: btel]803-116.

				Etiquette & Social Customs Volumes have been written on Italian etiquette, as there are rules on everything. Yet, Italians are pretty forgiving of foreigners; and, if you are observant and mold your behavior to theirs, you’ll stay away from most blunders.

				Appropriate Attire: Italians tend to dress more formally than Americans, particularly in urban settings. Shorts and tank tops are reserved for the beach. Women tend to dress more conservatively, particularly if they are alone. The Catholic Church has strict dress codes for both women and men: No showing of shoulders or legs above the knee in a chiesa or on sacred ground.

				Courtesy: Get up for anybody who’s hampered by packages or children, for the elderly, and for women; and open doors for them especially if you are a man. Offer your seat to the elderly and to pregnant women, or anybody carrying a small child. Don’t cut in line: Italians might not queue in an orderly manner like the English, but they respect the order of arrival at an establishment, from the ice-cream counter to the post office. Always acknowledge people when entering and exiting a place, such as a shop, with “Buongiorno” and “Grazie.”

				Gestures & Contact: Italians do gesticulate a lot, but pointing at someone with your index finger is considered rude. Shake hands with your right hand, and hugging and kissing on the cheek among friends is common.

				Eating & Drinking: It is customary for two parties to “argue” over the dinner bill, and you are expected to offer to pay, even if you won’t be allowed. If you have been taken out for a meal, then it is good manners to return the invitation. If that is impossible, a small gift (flowers, for example) sent to their home (if it was a private party) or a thank-you note (if it was a business meal) will do the trick. If you are invited to someone’s home, never go empty-handed: Flowers, pastries, chocolates, a bottle of wine, or a small gift for the children is the right way to go.

				Photography: It is forbidden to take photographs of military, police, or transport (including subway and airport) facilities.

				Family Travel The whole country, especially Southern Italy, is completely welcoming to children. Italians love kids and take theirs with them wherever they go. However, don’t expect special amenities: There will be no playroom, no babysitting program, and no kiddy area with small tables and crayons. Children in Italy partake in their parents’ lives. Kids sleep in the same room or suite—though most hoteliers will add a cot to your room for your child, and most have special rooms or suites designed for families with children, but you need to book in advance. Throughout the region, private attractions offer discounts to all children, while in state-run museums, only E.U. citizens ages 17 and under are admitted free.

					Campania is particularly suited for a vacation with children: The ancient sites and castles stimulate children’s imagination while the many beaches and resorts are a perfect place for them to vent their energy (though you might want to avoid the rocky Sorrento peninsula and Capri, where sandy beaches are rare, and favor Ischia and the Cilento, which have the best sandy stretches in the region).

					The key to a successful family vacation in Italy lies in some smart planning: Involve your children in both the research and the decision-making process; schedule your visits alternating “adult” attractions with those in which your kids will be interested; and plan to make lots of gelato (ice cream) and pizza breaks. 

					Throughout this book we indicate accommodations, restaurants, and attractions that are particularly kid friendly, with a kids icon. 

				Gasoline (Petrol) Gasoline sells on average for 1.60€ per liter and diesel for about 1.50€ per liter, with small variations depending on the location. Taxes are already included in the printed price. One U.S. gallon equals 3.8 liters or .85 imperial gallons. 

				Health There are no particular health concerns in Campania. It is always, however, a good idea to protect yourself from mosquito bites, as an increasing number of diseases previously contained within the tropical areas of the world have started spreading. The World Health Organization recommends hepatitis A and B vaccines for travelers to any country in the world, including Europe and Italy, and to keep up-to-date with boosters for your childhood vaccinations. 

					During the past couple of years, Naples and its suburbs have been struggling with a garbage collection crisis due to the enmeshment of the local Camorra (a Mafia-like secret society) with the local contractors. As a result, refuse cyclically accumulates in many areas. As a form of protest, residents resorted to burning the piles of garbage, creating toxic fumes, which are particularly dangerous in summer. The authorities have largely tackled the problem, but, should it reoccur during your visit, avoid the fumes as they can aggravate respiratory problems.

				Availability of Health Care: You’ll find English-speaking doctors in most hospitals and pharmacies. Medical staff is generally well trained. The largest hospitals in the region are in Naples, but reputable hospitals, excellent private clinics, and smaller facilities exist in more remote places. We have listed the best hospital or local medical facility under “Fast Facts” for each destination in each chapter.

					For travel abroad, you may have to pay all medical costs upfront and be reimbursed later. Medicare and Medicaid do not provide coverage for medical costs outside the U.S. Before leaving home, find out what medical services your health insurance covers. To protect yourself, consider buying medical travel insurance (see “Insurance,” below).

					U.K. nationals will need a European Health Insurance Card (EHIC) to receive free or reduced-cost health benefits during a visit to a European Economic Area (EEA) country (European Union countries plus Iceland, Liechtenstein, and Norway) or Switzerland. The European Health Insurance Card replaces the E111 form, which is no longer valid. For advice, ask at your local post office or see www.dh.gov.uk/travellers.

					Over-the-counter medicines are widely available in Campania, and prescriptions are easily filled in any pharmacy. Names of products will be different, so make sure you know the active ingredient of your brand and that your doctor writes the prescription clearly. Most likely you will find a pharmacist who will be able to assist you in finding an English-speaking doctor. If you are bringing prescription medications with you, pack them in your carry-on luggage, and carry them in their original containers, with pharmacy labels—otherwise they won’t make it through security.

					Contact the International Association for Medical Assistance to Travelers (IAMAT; [image: btel]716-754-4883, or 416-652-0137 in Canada; www.iamat.org) for tips on travel and health concerns in the countries you’re visiting, and for lists of local, English-speaking doctors. The United States’s Centers for Disease Control and Prevention ([image: btel]800/232 4636; www.cdc.gov) provides up-to-date information on health hazards by region or country and offers tips on food safety. Travel Health Online (www.tripprep.com), sponsored by a consortium of travel medicine practitioners, may also offer helpful advice on traveling abroad. You can find listings of reliable medical clinics overseas at the International Society of Travel Medicine (www.istm.org).

				Dietary Red Flags You should always exercise caution when eating seafood, especially in summer when improperly refrigerated seafood spoils faster. Also, be cautious of street food. Water in Campania’s cities and towns is potable. The quality varies in some areas of Naples, but hotels, restaurants, and bars all have their own water-purification systems. If you’re still concerned, order bottled water.

				Sun Exposure: Do not underestimate the sun when you visit archaeological areas such as Pompeii and Herculaneum in the summer, as heat stroke is not impossible. Always use sunscreen and a hat and carry an adequate water supply.

				Insurance Buying insurance is a personal decision. We find that trip-cancellation policies are a good idea, particularly if you are investing a lot of money in your trip and you have made plans way in advance.

					For information on traveler’s insurance, trip-cancellation insurance, and medical insurance while traveling please visit www.frommers.com/planning. 

				Internet & Wi-Fi An increasing number of hotels and resorts in the region are becoming “hotspots” that offer free high-speed Wi-Fi access or charge a small fee for usage. If you are planning to carry your laptop, check www.jiwire.com and their Wi-Fi Finder, the world’s largest directory of public wireless hotspots.

					For dial-up access, most medium- and upper-range hotels in the region offer dataports in the room unless they offer Wi-Fi.

				Note: Italy uses 220V electricity and round-pronged plugs: See “Electricity,” above. Always bring a connection kit of the right power and phone adapters, a spare phone cord, and a spare Ethernet network cable—or find out whether your hotel supplies them to guests. Most phone plugs in hotels and private homes throughout Italy have been upgraded to the standard phone jack used on computers, but some of the old ones with three round prongs are still in use. You can easily buy an adaptor at any local hardware store if your hotel doesn’t have one for you.

					If you are not planning to bring your laptop, a number of hotels in the area offer Internet access for their clients, usually free of charge, or they’ll know how to direct you to the closest paying Internet point in town: You’ll find one everywhere but the most remote location. For a directory of cybercafes in the region check www.cybercaptive.com and www.cybercafe.com. 

				Legal Aid If you are pulled over for a driving offense, you’ll have the choice to settle the fine right there on the roadside (you will be given a copy of the fine and an official receipt) or pay it at the post office (you will be given a form to fill out). If you are taken to the police station, you can ask for a translator to be sure you understand the situation. If you are actually arrested, the consulate of your country is the place to turn for legal aid, although offices can’t interfere in the Italian legal process. They can, however, inform you of your rights and provide you with a list of professional attorneys. If you’re arrested for a drug offense, the consulate will notify a lawyer about your case.

				LGBT Travelers Since 1861, Campania and Italy have had liberal legislation regarding homosexuality. Ischia and Capri have long been gay meccas, and you’ll find a somewhat active gay life in Naples. Still, open displays of same-sex affection are sometimes frowned upon in the highly Catholic country (despite the fact that people in Campania are very physical, and men and women alike embrace when saying hello and goodbye).

					ARCI Gay (www.arcigay.it) is the country’s leading gay organization, with branches throughout Campania. Naples’s section is Circolo Antinoo, Vico San Geronimo 17, Naples ([image: btel]081-5528815 daily 4:20–8pm). Another major organization is Gay.it (www.gay.it), which maintains a search engine (http://guida.gay.it) for gay-friendly bars, restaurants, and the like, and a specialized tour operator Gayfriendlyitaly.com (www.gayfriendlyitaly.com). 

					Gay publications include Pride, a free national monthly, available at most gay venues; and Babilonia, which is available at most large newsstands.

				Mail On the whole, Italian mail works well. Check with www.poste.it for any specific question. Postcards (not in regular letter envelopes) are the slowest: Your family and friends back home might receive your postcards after your return. You are better off slipping your postcard in an envelope and sending it letter rate or higher. International and internal mail is now all sent at the Posta Prioritaria rate. Your letter will take 3 to 8 days depending on the destination. Postcards and letters weighing up to 20 grams cost .75€ for Europe; 1.60€ for Africa, Asia, and the Americas; and 2€ for Oceania. You can buy stamps at all post offices and at tabacchi (tobacconist) stores.

				Maps Tourist offices are the best places to find user-friendly local maps, usually available for free. If you are driving, the best maps are available from Touring Club of Italy (www.touring.it); buy directly from their website, at bookstores abroad, or from most bookstores and newsstands in Italy. Michelin maps are good but generally less detailed. Hiking and trail maps are available from local bookstores.

				Mobile Phones If you have a dual-band or triband GSM phone, it will work in Italy and all over Europe. The bandwidth used in Europe for GSM phones is 900–1800 hertz. Just call your wireless operator and ask for “international roaming” to be activated on your account. Unfortunately, charges can be high—anywhere from $1 to $5 per minute.

					You can enjoy much cheaper rates by renting or buying an Italian SIM card. You might need to have your phone unlocked by your provider at home so that it will function with any SIM card and network. You can buy an Italian prepaid SIM card, called scheda pre-pagata, in mobile phone shops, which exist in most towns throughout Italy. Major networks that have excellent local coverage in the region are Telecom Italia (TIM), Vodafone, Wind, and H3G. The SIM is encoded with the phone number that will be yours for the time of your stay. The scheda pre-pagata costs 25€, 50€, 80€, 100€, or 150€. 

					The other option is to rent a phone with the bandwidth used in Europe and a local SIM card. A number of companies offer mobile phones for rent, and you may also be able to add a phone to your car rental.

					North Americans can rent a mobile before leaving home from Context Travel (www.contexttravel.com). The company will ship the phone to you in the U.S. 10 days before your departure (you’ll then ship it back to them in Philadelphia). You can also have a phone shipped to you in Italy. Incoming calls are free. 

					Other useful resources are InTouch USA ([image: btel]800/872-7626; www.intouchglobal.com) or RoadPost ([image: btel]905/272-5665; www.roadpost.com). InTouch will also, for free, advise you on whether your existing phone will work overseas; simply call [image: btel]703/222-7161 between 9am and 4pm EST, or go to http://intouchglobal.com/travel.htm.

				Money & Costs The currency conversions quoted below were correct at presstime. However, rates fluctuate, so before departing consult a currency exchange website such as www.oanda.com/convert/classic to check up-to-the-minute rates.

				[image: missing image]

				You’ll be glad to hear that Campania is still an affordable destination in Italy: The cost of living and traveling is lower then Tuscany or Milan, and quite a bit lower than some northern Europe destinations, such as London, Copenhagen, and Amsterdam.

				[image: missing image]

				ATMs (automated teller machines), or cashpoints, are common and present in all but the most remote localities in the region. The Cirrus ([image: btel]800/424-7787; www.mastercard.com) and PLUS (www.visa.com) networks are the most common. Go to your bank card’s website to find ATM locations at your destination. Be sure you know your daily withdrawal limit before you depart. Note: Many banks impose a fee every time you use a card at another bank’s ATM, and that fee can be higher for international transactions (up to $5 or more). In addition, the bank from which you withdraw cash may charge its own fee. For international withdrawal fees, ask your bank. Deutsche Bank and BNL (Banca Nazionale del Lavoro) are those that do not charge transaction fees at other Alliance member ATMs (these include Bank of America, Scotiabank, and Barclays).

					Most ATMs accept four- and five-digit codes (six digits may not work), so if you have a six-digit code you’ll want to go into your bank and get a new PIN for your trip. 

					Credit and debit cards in Italy have chips instead of a swiping magnetic band, but “swipe” cards are widely accepted and you should not have a problem with this. Do keep cash on hand, though, as many shops have a higher minimum than in the U.S. for credit card use (most often they will not accept credit or debit cards for amounts below 15€).

				Newspapers & Magazines You’ll find a large variety of magazines and newspapers in Italian at local newsstands and some bookstores. Those in cities and in tourist destinations also carry some international press. For instance you’ll find the International Herald Tribune and sometimes USA Today, Time, and Newsweek. 

				Passports You’ll need a valid passport to enter Italy and Campania (the passport should be valid for at least 3 months beyond the period of stay). The length of your stay is determined by your visa (see “Visas and Other Entry Requirements,” below). American, Canadian, Australian, New Zealand citizens, and those from a few other countries (check the list at www.esteri.it/visti) can stay up to 90 days without a visa; citizens from a country belonging to the Schengen area can enter with a simple identi­fication card; other E.U. citizens, including Irish and British citizens, will need a passport. 

					See www.frommers.com/tips for information on how to obtain a passport. See “Embassies & Consulates,” above, for whom to contact if you lose yours while traveling. 

				Police Dial [image: btel]113 or 112 for emergencies.

				Safety Campania is generally safe, though one of the biggest risks in the area is road accidents (see “By Car” under “Getting Around”). Always be vigilant, particularly as a pedestrian, when crossing the street or walking in a narrow street with no sidewalk.

					The crime rate in Campania is generally low, and most crimes occur in certain areas, such as near Naples’s Stazione Centrale and in the poverty-stricken neighborhoods of the city’s suburbs. Stay away from the narrow streets of Naples’s historic district and from poor neighborhoods after dark. 

					The most common menace for the average tourist, especially in Naples, is the plague of pickpockets and car thieves. Pickpockets are active in all crowded places, particularly tourist areas. Note that they are sometimes dressed in elegant attire, and often work in pairs or groups, using various techniques, from distraction routines to razor blades to cut the bottom of your bag. Even savvy travelers must be vigilant.

					The city center is also where most car thefts occur, although vehicles are always at risk, except in the most remote rural areas. Never leave valuables inside your car, never travel with your doors unlocked, and always park in a garage with an attendant. Be careful when traveling on highways at night, as robbery scams involve fake breakdowns being staged. Instead of stopping, call the police from your mobile; they’ll send a car. 

					A good idea is to make photocopies of your important documents: tickets, passport, credit cards, and IDs. Make sure you keep them in a different pocket or bag than the originals. Also, if you rent a car, make sure there is no rental sticker on the car that could make you a target (tourists often have expensive gear, such as cameras and electronic devices). Also, make sure no luggage or other items are visible inside the car, such as in the back seat. Do not open your trunk and display the contents in the parking spot where you’re planning to leave your car unguarded: Get what you need from your luggage ahead of time.

					We have heard a few reports from other areas in Italy of robberies performed by individuals who befriend travelers at stations, airports, and bars, and then take advantage of their lower level of vigilance: Choose your friends carefully.

					One further concern is ATM skimming. Attached to legitimate bank ATMs usually located in tourist areas, electronic devices can capture your credit card information and record your PIN through a pin-hole camera. Always make sure the ATM you are planning to use does not look as if it has been tampered with, and cover the keypad with one hand as you enter your PIN.

					Italian law is generally fair; but if you commit a crime, the law will be enforced. Do not drink and drive, do not traffic or carry illegal drugs, do not engage in illicit sexual activities, do not litter, and do not exhibit loud and drunken behavior. If you are driving, respect the rules of the road. Also note that if you make any kind of purchase, from a cafe, to a meal in a restaurant, to a handbag, the vendor is required by law to give you an official receipt and you are required to keep it with you for a few hundred yards after coming out of the shop.

				Smoking Smoking is still very common in the region, but is forbidden in enclosed public spaces, except those with separate ventilated smoking areas. 

				Taxes Taxes in Italy are usually included in the prices quoted, but some luxury hotels will show it separately on their bills. VAT, Value-Added Tax (called IVA in Italy) is imposed on most goods and services; the rate depends on the item and goes from 4% for basic food items to 20% for accessories and clothing. VAT is used in Italy for social purposes and, as a foreigner, you can ask for a refund: Non-E.U. (European Union) citizens are entitled to a refund of the IVA for purchases over 154.94€ before tax at any one store, on those goods you will take out of the country. To claim your refund, request an invoice from the cashier at the store and take it to the Customs office (dogana) at the airport to have it stamped before you leave. Note: If you’re going to another E.U. country before flying home, you can have it stamped at the airport Customs office of the last E.U. country you’ll be in (for example, if you’re flying home via Britain, have your Italian invoices stamped in London). Once you’re back home, mail the stamped invoice (keep a photocopy for your records) back to the original vendor within 90 days of the purchase. The vendor will send you a refund of the tax that you paid at the time of your original purchase. Reputable stores view this as a matter of ordinary paperwork and are businesslike about it. Less-honorable stores might “lose” your file. It pays to deal with established vendors on large purchases. You can also request that the refund be credited to the card with which you made the purchase; this is usually a faster procedure.

					Many shops are now part of the “Tax Free for Tourists” network (look for the sticker in the window). Stores participating in this network issue a check along with your invoice at the time of purchase. After you have the invoice stamped at Customs, you can redeem the check for cash directly at the Tax Free booth in the airport (in Rome, it’s past Customs; in Milan’s airports, the booth is inside the duty-free shop) or mail it back in the envelope provided within 60 days. Check Global Refunds (www.globalrefund.com) for more information.

				Telephones Local pay phones in Italy require prepaid telephone cards, called a carta or scheda telefonica, which you can buy at a tobacconist (tabacchi, marked by a sign with a white t on a black background), bar, or newsstand. The local Telecom card is available for 3€ and 5€: the duration depends on the place you are calling (within Italy or abroad), but they only last sufficient time for relatively brief calls and are valid for 1 month from the first time you use them. The card has a perforated corner that you need to tear off before inserting it into the phone slot. 

					To make international calls you need to purchase an international prepaid card, which varies depending on which country you will be calling the most. The cards are sold at tobacconists and some bars and newsstands. They usually allow from 200 to 700 minutes call time for 5€. You need to scratch the back to reveal the secret code and dial it after the access code indicated on the card; then dial the number you want to call.

					More convenient but not necessarily cheaper is to have: (1) your own calling card linked to your home phone, or (2) a prepaid calling card that you pay monthly by credit card; both are good options. Some calling cards offer a toll-free access number in Italy, while others do not; the first kind is obviously more convenient. When calling from a public phone booth, you sometimes need to put in money or a carta telefonica just to obtain the dial tone, even if you are using a prepaid card; you may be charged only for a local call or not at all. Check with your calling-card provider before leaving on your trip.

					You can also make collect calls directly by calling the operator (see below) or through a telephone provider in your country. For AT&T, dial [image: btel]800-1724444; for MCI, dial [image: btel]800-905825; and for Sprint, dial [image: btel]800-172405 or 800-172406. 

					Remember that calling from a hotel is convenient but usually very expensive.

				To call Italy:

				1.	Dial the international access code: 011 from the U.S.; 00 from the U.K., Ireland, and New Zealand; or 0011 from Australia.

				2.	Dial the country code for Italy: 39.

				3.	Dial the local area code and then the number. Telephone numbers in Italy can have any number of digits depending on the location and the type of telephone line, which can be very confusing to foreigners. The amount of numbers can range from five (for special switchboards of hospitals and other public services, such as the railroad info line of Trenitalia, [image: btel]892021 for example) to a maximum of 10 (for some land lines and all cellular lines). Telephone numbers always include the area code, which can have two or three digits. Area codes begin with 0, for land lines, or 3, for cellular lines; and you always need to dial the 0.

				To make international calls: To make international calls from Italy, first dial 00 and then the country code (U.S. or Canada 1, U.K. 44, Ireland 353, Australia 61, New Zealand 64). Next, dial the area code and number. For example, if you wanted to call the British Embassy in Washington, D.C., you would dial 00-1-202-588-7800.

				For directory assistance: Dial [image: btel]1240.

				For operator assistance: Dial [image: btel]170; the service is available only from 7am to midnight.

				Toll-free numbers: Numbers beginning with 800 or 888 within Italy are toll-free, but calling a 1-800 number in the States from Italy is not toll-free: It costs the same as an overseas call.

				Time Italy and Campania are 6 hours ahead of Eastern Standard Time in the United States and 1 hour ahead of Greenwich Mean Time in the U.K. (GMT+1). Daylight saving time in Italy is from the last Sunday in March to the last Sunday in October.

				Tipping Tipping is not required in Italy as service charges are usually included in your bills. It is customary, though to leave a small tip if you are satisfied with the service: Give your hotel maid .50€ to 2€ per day, the doorman (for calling a cab) .50€, and the bellhop or porter 1€ to 5€ for carrying your bags to your room. A concierge might get up to 10% of his or her bill. In cafes you usually leave a small tip, such as .10€ if you had a coffee. In restaurants, your menu or your bill should say if the service charge is included; if you’re not sure whether it is, ask, “È incluso il servizio?” (ay een-cloo-soh eel sair-vee-tsoh). If it is not included, add 10% to 15% to your bill. An additional tip isn’t required, but it’s customary to leave the equivalent of an extra couple of euros, if you’ve been pleased with the service. Checkroom attendants expect .50€ to 1€, and washroom attendants should get at least .50€. Taxi drivers can be tipped 10% of the fare.

				Toilets Airports, train stations, museums, and major archaeological areas and attractions all have restrooms, often with attendants who expect to be tipped. Bars, nightclubs, restaurants, cafes, gas stations, and hotels should have facilities as well, but they are open only to customers. Public toilets are found near many of the major sights. Usually they’re designated WC (water closet) and bear international symbols or the signs donne (women) and uomini (men). The most confusing designation is signori (gentlemen) and signore (ladies), so watch that final i and e! Many public toilets charge a small fee or employ an attendant who expects a tip. It’s a good idea to carry some tissues in your pocket or purse—they often come in handy.

				Visas & Other Entry Requirements European Union citizens, including U.K. and Ireland, do not need a visa.

					Citizens from the United States, Canada, Australia, New Zealand, and from a few other countries, don’t need a visa to enter Italy or Campania if they don’t expect to stay more than 90 days and don’t expect to work or study there. Note: The 90 days refer to your total stay in the Schengen area, so if you are coming to Campania as part of a longer trip in Europe, make sure you do not exceed the time limit, or you’ll need to obtain a visa before entering. 

					Citizens from all other countries need a visa for stays of any length.

				Note: At the border you may be asked to produce the documents you presented to obtain your visa. Remember to carry them with you and have them handy at the border check.

					Visit the website of the Italian Foreign Affairs Ministry at www.esteri.it/visti to find out if you need a visa. 

				Other Requirements: Foreigners entering Italy from a country outside the Schengen area and planning to stay more than 8 days also need to file a permesso di soggiorno (permit of stay). If you have already filed a permit of stay in another country in the Schengen area for this trip, you’ll need to file a dichiarazione di soggiorno (declaration of stay) within 3 days of your entry in Italy. If you are flying from a country outside the Schengen area, the stamp you obtain on your passport at the airport is the equivalent of a permit of stay, but if you are entering Italy from a country within the Schengen area, you will need to file with the local police (you can also present the form at the local post office). Note: If you are staying in a hotel, the declaration of stay is automatically done for you by the hotel. But if you are staying in a private house, you’ll need to handle the procedure yourself. Note also that failure to file is punished with expulsion from Italy. For the permit and declaration, you’ll need a photocopy of your passport, two photographs, proof of medical insurance, proof of adequate means of financial support, and a photocopy of your return ticket. It is a simple routine check, and you should be able to breeze through this formality; just remember to bring all your documentation, including the documents you presented to obtain your visa, if you needed one.

					To enter Italy and Campania you need to prove that you have adequate means of subsistence. That includes a place to stay, enough money to live during your stay and to return to your country, and medical insurance. At the border, you may be asked to show your return ticket as well as a hotel voucher or equivalent, and cash, traveler’s checks, and credit or debit cards (or a bank account in Italy), with resources proportionate to the length of your stay.

				Visitor Information The Italian National Tourist Board (www.italiantourism.com) is a good source of information before you go.

					We also recommend writing directly (in English or Italian) to the local tourist boards for a variety of brochures as well as maps. The Campania tourist board covers the whole region; its address is Centro Direzionale Isola C/5, Napoli 80143 ([image: btel]081-7966111; fax 081-7958576; www.regione.campania.it).

					Campania is administratively divided into five provinces, each with its own provincial tourist board (Ente Provinciale per Il Turismo, or EPT):

				EPT Napoli (covering Naples, Phlegrean Fields, Herculaneum, Pompei, Ischia, Capri, and the Sorrento peninsula): Piazza dei Martiri 58, 80121 Napoli ([image: btel]081-4107211; fax 081-401961; www.eptnapoli.info).

				EPT Salerno (covering Salerno, the Amalfi Coast, and the Cilento): Via Velia 15, Cap 84125 Salerno ([image: btel]089-230411; fax 089-251844; www.eptsalerno.it).

				EPT Caserta (covering Caserta, Caserta Vecchia, and Capua): Palazzo Reale, 81100 Caserta ([image: btel]0823-322233; fax 0823-326300; www.casertaturismo.it).

				EPT Avellino: Via Due Principati 5, 83100 Avellino ([image: btel]0825-74695; fax 0825-74757; www.provincia.avellino.it and www.e-irpinia.it).

				EPT Benevento: Via Sala 31, 82100 Benevento ([image: btel]0824-319911; fax 0824-312309; www.eptbenevento.it).

					In addition to the above, local tourist boards operate in all places of tourist interest; we have listed them in each individual chapter.

				Water In restaurants, most locals drink mineral water with their meals; however, tap water is safe everywhere, as are public drinking fountains. Some areas of Naples have had long-term problems with the water supply, and this is why all public establishments in the city—hotels, bars, cafes, restaurants, and so on—have their own filtering devices. If you are staying in a private home, though, make sure you ask about the water supply. Unsafe sources and fountains will be marked acqua non potabile.

				Wi-Fi See “Internet & Wi-Fi,” earlier in this section.

				Women Travelers Naples used to be on the black list for women travelers, but conditions have improved enormously after years of refurbishment in the city’s historical district. Southern Italians are also much more accustomed to seeing blond visitors. 

					However, women chronically attract men’s attention and often have to fend off their proffered “friendship.” Most often, ignoring remarks, avoiding eye contact, and proceeding on your way as if you hadn’t noticed anything is the best approach. 

					Always dress appropriately. Especially in summer, remember that Italian women are attired more conservatively in urban surroundings than their counterparts in the United States: Reserve your strappy tanks and short shorts for the beach, ladies. 

					Should you ever perceive a real threat, immediately request assistance from a policeman, a storekeeper, or even a passerby (elderly women are usually perceived as particularly forbidding by young Italian males). In general, avoid seedy neighborhoods where you don’t see many women strolling around, and use your common sense. Also women should not walk around alone in sketchy neighborhoods after dark.
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Ametro or city bus ride
Can of soda
Pay-phone call
Movie ticket
Caffé lungo (American-style espresso)
Ticket to the Museo Nazionale Capodimonte (including reservation)
Taxi from the airport
Moderate three-course dinner for one without alcohol
Moderate hotel room (double)
Liter of house wine in a restaurant
First-class letter to the United States (or any overseas country)
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