


I:OO D SAMPLE MENU

BREAKFAST

Buffet style breakfast, spread of fresh products from local market. Baked
oatmeal with bananas, French toast with wild fruits, Fried brown rice with
eggs and avocado, Fried bread with eggs and curd, Citrus fruit salad

TAPAS CROATIAN STYLE
Mixed plate or bites that present local flavours.

STARTERS

Apple and prosciutto skewers, black risotto, Monk fish carpaccio with
fennel and radish, Mussels Focaccia, Stuffed fried zucchini flowers with
anchovies and goat cheese.

MAIN COURSE

Sea bass fillet with spinach balls, Shellfish with green homemade pasta,
monk fish with pancetta in sparkling wine souse, Mediterranean Duck,
Beef stake in whisky souse, Lamb chops with honey mustard souse.

DESERTS
White chocolate creme Brule, Elder cake, Pears with chocolate, Cherise
tart, Mojito cheesecake.

On the crewed yacht, regardless of the size, the food is one thing that a
charter guest or an owner will always remember. Food plays an incredibly
important role and is one of the key factors on board.

Exploring one country is closely connected with experiencing the food
& wine. AMBER is equipped with state of the art kitchen appliances,
allowing chef Dragan to create water mothering dishes. Using fresh,
season ingredient, chef Dragan ensures that all the dishes are reverent
to the Mediterranean, in which yacht is cruising. Wine selection

is adjusted to the guests preferences and paired to fit the dining
experience aboard AMBER.
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