BREAKFAST
Fresh & Sweet
Fresh fruits Fruit salad Berries Smoothie
Butter Jam Honey Nutella Yogurt Fruit yogurt
Cereals Muesli Granola Porridge
Pancakes Oat meal Dry fruits
Fggs Panini Sides
Fried eggs Toast sandwich Cold cuts platter
Eggs & bacon French toast Cheese platter

Scrumbled eggs
Ham & eggs
Omelette

Poached eggs

Eggs Benedict

Monte Cristo sandwich

Croissant

Pain au chocolat

Donut

Sausages
Cottage cheese
Cream cheese

Guacamole




LUNCH / DINNER

Gazpacho
Fresh fish carpaccio with citrus fruits
Saint Jacques carpaccio
Fresh oysters
Ricotta cheese gnudi

Caprese salad

Clear soup
Cream soup
Onion soup
Fish soup
Shells on ,buzara“ way

Roasted Saint Jacques

Gnudi with pesto and pancetta

Cold appertizer

Octopus salad
Marinated prawns on seasonal salad
Fish paté
Smoked salmon, blini, horseradish and goat cheese
Smoked tuna

Sardines / anchovies in savur

Warm appertizer

Scallop gratin (Capesante gratinate)
Istrian fusi pasta with truffle sauce
Homemade ravioli
Deep fried squids with citrus sauce
Eggplant parmigiana
Bruschetta

Fish strudel




Main course
Fish
Grilled white fish fillet Squid stew
Fish in ,Skartoc” Lobster linguine
Salt- crusted fish Pil Pil cod (Bacalao a Pil Pil)
Letter like fish in a pastry witk leek Monkfish with truffles
Grilled tuna steak, sprouts, celery purée Brill with vegetable ragu
Roasted prawns, prawn bisque, potato purée Grilled salmon, veloute, seasonal vegetables
Octopus ,Peka“ (from the owen) Traditional fish stew ,Brudet” served with polenta
Traditional fish stew Gregada
Meat

Grilled or deep fried chicken / pork with roasted bellpeppers
Chicken / pork / veal / lamb from the owen with baked vegetables and potatoes
Oven honey-barbecue marinated chicken
Duck breast in orange sauce
Lamb chops on minty green vegetables
Steak (beef) in sauce (peppercrons / blue cheese / herb butter / truffle / red wine)
Cevapdici with traditional Kajmak or Ajvar sauce

Gula$ (beef/ game stew) with home made gnocchi

Wok meals




Pasta
Spaghetti Bolognese
Fettuccini Carbonrara
Spaghetti Puttanesca
Rigatoni Genovese
Tagliatelles with prawns in red sauce
Gnochi with chicken in cheese sauce

Raw zucchini noodles with pesto and tofu

Risotto
Vegetable risotto
Mushroom risotto

Chicken risotto
Beef risotto
Prawn risotto
Black cuttlefish risotto
White cuttlefish risotto

Risotto verde

Beetroot risotto with asparagus




Salads
Seasonal fresh green salad
Arugula and cherry tomatoes
Beetroot salad
Cabbage salad
Cucumbers with Créme Fraiche
Caprese salad
Greek salad
Sopska salad
Coleslaw
Green beans and buckwheat salad
Leek, spring onion and goat chesse salad

Avocado, red beans, corn, chickpeas and tomatoes

FOR KIDS

Burger
Club sandwich
Hot Dog
Fish & chips
Deep fried chicken bites

Grilled cheese

Fettuccine Alfredo




Desserts

Strawberrie roulade
Poached pears
Fried fruits with mascarpone cream
Pineapple in saffron and vanilla panna cotta
Figs in red wine with ricotta cheese
Rozata (Dalmatian version of créme brilée)
Semiffredo
Mousse au chocolat
Chocolate souffle
Apple pie
Cheesecake
Tiramissu
Linzer tart

Pavlova cake

* Please note: meals are provided due to ingredients availability which depends on our sailing route

and market supply on that day.
** Any other meal is also available upon request.

*** \Vegetarian, gluten free, lactose free and nuts free meals are made separately, in agreement with

guests, as well as any other meal with allergent you listed.




