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Half Moon Bay 

STAY: Ritz-Carlton Half Moon Bay 

Relax in style at the Ritz-Carlton Half Moon Bay, a sprawling cliffside resort where you’re just as likely to 

see a celebrity as you are a pod of dolphins or magnificent sunset (we saw all three). Fill your day with 

strolls along the gorgeous Coastal Trail, a visit to the fitness centre, and a soak in the spa's coed Roman 
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mineral bath. At night, sink into an Adirondack chair around one of the glowing fire pits, order a boozy 

hot chocolate, roast your own s’mores with a deluxe s’mores kit, or sip a local wine from the featured 

winery of the month. 

Rates start from $495. 

EAT: Navio 
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Treat yourself to the Navio Tasting Menu ($95 per person, wine pairings start from $65 per person) 

where executive chef Xavier Salomon, chef de cuisine Sean Eastwood and sous chef Kevin Tanaka craft 

exquisite dishes like tender baby octopus with fennel, frisee and watercress, and melt-in-your-mouth 

togarashi-spiced ahi tuna with yuzu aioli and pickled carrots, using the region’s abundant produce and 

seafood as well as locally sourced meat. The dining room, which just underwent a million-dollar 

renovation, overlooks the golf course and Pacific Ocean where you’re likely to see a sunset of dazzling 

proportions. 

 

http://www.ritzcarlton.com/en/Properties/HalfMoonBay/Dining/Navio/Default.htm
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EAT: It's Italia 
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Located on Main Street in Half Moon Bay, It’s Italia is a busy Italian restaurant serving decadent pastas, 

pizzas and “Cal-Italian cuisine,” and was opened by Hawaiian music teacher Betsy del Fierro in 1997. 

From the rustic dining room you can see chefs in the open kitchen preparing dishes like the to-die-for 

Iacopi Farms English pea bruschetta with feta, mint and chile oil, $9, and the mesquite rotisserie Fulton 

Valley free-range chicken with panzanella of heirloom cherry tomatoes, roasted peppers, and summer 

squash, $22. 

DO: Pillar Point Harbour 

http://itsitaliarestaurant.com/
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Make sure to see the famous Mavericks surf spot [Image: Aaron Barr] 

Stop by the marina to see what the fishermen have brought in at Pillar Point Harbour – likely salmon, 

crab, squid, rockfish, albacore tuna, sole and halibut, depending on the season – and follow the Coastal 

Trail to see the famous Mavericks surf spot from the top of a bluff. 

 

 

http://www.smharbor.com/pillarpoint/
http://en.wikipedia.org/wiki/Mavericks_%28location%29

