PREDATOR 108

QUANTUM

7-DAY CHARTER SAMPLE MENU BY CHEF ANTONIO RADOVCIC




BREAKFAST

Selection of breads

Freshly squeezed orange juice
Cereals & Yogurt

Ham & Cheese platter

Fruit platter

Eggs cooked all ways
Hollandaise, mushrooms, bacon,
beans, tomatoes

Pancakes & Waffles

Porridge

Additional dessert options available
throughout the day

Fresh fruit salad ice cream & sorbet
Crepes



DAY |

LUNCH

Fish soup

Sea bass fillet stuffed with vegetables
on sweet potato cream

Fruit / Ice cream

DINNER

Steak tartare

Lamb chops with pumpkin seed crostata
and demi-glace sauce on pea cream

Chocolate souffle with ice cream




DAY 2

LUNCH

Risotto with turkey and turmeric

and zucchini

Burrata salad with prosciutto and grapefruit

Fruit / Ice cream

DINNER

Carpaccio of Adriatic prawns
Tenderloin fillet with julienned vegetables

Vanilla and forest fruit tart




DAY 3

LUNCH

Octopus salad
Stuffed squid baked in the oven with spinach

Fruit / Ice cream

DINNER

Spring rolls with chicken and vegetables
Veal ribeye steak with celery cream

Hazelnut cake




DAY 4

LUNCH

Adriatic prawn risotto
Scampi alla Busara

Fruit / Ice cream

DINNER

Chicken and truffle pate

Medallions in mushroom sauce
with potato au gratin

Tiramisu




DAY 5

LUNCH

Pasta capelletti with beef ragout
Caesar salad

Fruit / Ice cream

DINNER

Cuttlefish terrine with avocado cream
and parsley oil

Tuna steak with asparagus

Mille fogli with vanilla cream and berries




DAY 6

LUNCH

Gioza filled with prawns and vegetables
on sweet potato cream

Prawn tartare

Fruit / Ice cream

DINNER

Breaded shrimp tails in panko crumbs
with dipping sauces

Grilled fish with vegetables

Coconut and raspberry cake




DAY 7

LUNCH

Carrot and turmeric soup

Stuffed ravioli with cheese and spinach
in cherry tomato sauce and fresh basil

Fruit / Ice cream

DINNER

Seashells alla Busara

Grilled octopus with pumpkin
and truffle cream

Pistachio pralines







