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I:OO D SAMPLE MENU

BREAKFAST

Buffet style breakfastispread of fresh products from local ma
rench toast with wild fruits, Fried brown rice with e

gs and curd, Citrus fruit salad

sh tomatoes, Farmers Cheese and Basil Dalmatian smoke

L types of Goat Che and Olives / Grilled Auberg
chovies w. rocket salad and tomato concasse /Crilled baguette slic
resh cheese and fig jam

STARTERS

“reamy > basil soup w. Grana Padano / Mu
hrimps w. garlic and lime / Risotto w. black squid ink and rc
Baked and salted sardinas w. thyme and citrus / Octopuss sa

omato and fennel / Crilled garlic, rosemary polenta w. spinach and brie

white wine, garlic

/ Gril
omat

C
le
t
t

MAIN COURSE
w. sauted vegetables and beuerre blanc sauce / Fish of the day o

ak w. local beet salad and goat cheese / Marinated whole grillec
salad w. grilled peaches and goat cheese tenderloin w. red w
=duction and mushrooms / Prok tenderloin w. y Dijon glazed and

o)
culiflower puree

DESERTS
Carob cake w. apples\/AMarinated strawberries w. fresh mint and whippedeream /
Lemon curd in glass wA Berry fruit,

>derdless of the size, the food is one thing that a charter guest

nown

member. Food plays an incredibly important role

one of the factors on boayd. Exploring one country is cl conn

1 & wine. AHALYA IS equipped with state of art kitchen appliances

eate moyth watering dishes. Using fresh, seasonal
thagall th tto
lecti®dp is adjusted to the g

Elil dist

h yacht is cruising
paired to fit the dining




