


WANDERLIST

DINOZZO’S SECRET
High-stress situations come with the NCIS job, 

but Special Agent Anthony DiNozzo can take 
a punch and dish the wit. He’d appreciate this 

equally shrewd take on the classic Italian apéritif, 
the Negroni, from Casa Madrona Hotel & Spa’s 

neighboring restaurant, Poggio Trattoria.

Have lust for life, 
will travel. That’s 
our motto. From 

unique souvenirs to 
star-worthy dishes, 

we curate the coolest 
experiences and  

travel bites.
— MONA BUEHLER

THE  
STAR BAR 

Cocktails (and mocktails) inspired by  
TV’s most intoxicating characters

Anthony 
DiNozzo  
(Michael 
Weatherly), 
NCIS

POGGIO TRATTORIA: 415-332-7771, POGGIOTRATTORIA.COM

TO DINE FOR
Why Poggio Trattoria in Sausalito 
will tickle your taste buds

ANTIPASTI
Polpettine:  

wood-fired veal and pork 
meatballs, Castelvetrano 

olives, ricotta salata

PRIMI  
Tagliatelle:  

squid ink pasta, head-on 
prawns, tomato, green 

garlic, basil

SECONDI 
Salmone:  

grilled king salmon,  
corn, chanterelle mushrooms,  

pea tendrils (pictured) 

THERE’S NO SHORTAGE of rooms with a view in picturesque San Francisco. But one 
of the best places to stay and to drink in stunning sights is across the Golden Gate. Wel-
come to Casa Madrona Hotel & Spa in Sausalito. Nearly all guest rooms in this boutique 
waterfront inn boast fabulous vistas of the harbor, Richardson Bay or the S.F. skyline—
from the quaint hillside cottages to the 5,000-square-foot, celeb-worthy Alexandrite Suite 
(pictured). This two-bedroom residence in the newly renovated Mansion pulls out all the 
posh stops: two-tiered patio, outdoor hot tub, gourmet kitchen, dining room, outdoor 
living room, personal gym, private office, bespoke bedrooms, 2½ bathrooms, private 
concierge and a secret door that connects to the rest of the historic home. Should you 
want to leave your delightful digs, check out the on-site spa, dine at Poggio Trattoria 
next door or stroll across the street to the marina. SF Bay Adventures will take you on a 
memorable sail that’s picture perfect. casamadrona.com

Point of

INGREDIENTS:
1 oz. 209 gin
1 oz. Campari
1 oz. Barolo Chinato
Twist of orange

INSTRUCTIONS:
Combine liquid ingredients 
and ice in a Boston shaker 
and shake well. To serve 
on the rocks, strain into a 
lowball glass filled with fresh 
ice. To serve “up,” strain into 
a chilled cocktail glass.
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