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CORE

YACHT

MENU BREAKFAST

WELCOME DRINKS, SEASONAL FRUIT PLATTER, ASSORTMENT
OF MIXED MINI SAVORY SANDWICHES

BREAKFAST

GRANOLA

House-made granola, Greek yogurt, sliced coconut, fresh berries

CHIA SEED PUDDING

Made with coconut milk, pistachio & mangos

AVOCADO TOAST

Sour dough toast toppediwith smashed avocado, marinated tomato, savory seed granola

MINI CROISSANT BASKET

Honey, fruit jam, butter

BUTTERMILK PANCAKES

lopped withfresh berries & banana served with traditional pancake syrup or real maple

EGG SELECTION

Cookeastoyour liking with your'choice of fillings. Served with a side of bacon & grilled tomato
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YACHT

MENU LUNCH

OPTION 1
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VIETNAMESE PRAWN SALAD

Roasted peanut, fresh mint, and cilantro topped with a ginger lime dressing.

SALMON CEVICHE

vocado, cilantro, mango, cucumber, corn chips.

M AINS

FILET MIGNON

Served with mashed potato, charred greens glazed with a spiced balsamic, chimichurri & pepper jus

GRILLED BRANZINO IL LIMONE.

Zucchini, kalamata olives, cherry tomato, tender spinach

TOMATO RIGATONI

A creamy San Marzano tomato sauce, parmesan

WAGYU SLIDERS & FRIES

DESSERT: MANGO TRIFLE
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MENU LUNCH

OPTION 2
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SUMMER CORN SALAD

Tossed with pecan nuts, cherry tomato, orange segments, ginger sumac vinaigrette

CRISPY CALAMARI

Served with a lemon thyme aioli

M AINS

GRILLED RIBEYE

Served gremolata, & a side of potato gratin

PASTA LIMONE

Made with aged parmesan, chili & capers

MISO SALMON

Served with spiced balsamic tender broccoli

WAGYU SLIDERS & FRIES

DESSERT: STRAWBERRY CHEESECAKE
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MENU DINNER
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Tomato arugula salad
Feta cheese, candied pecan, and basil dressed with a white balsamic vinaigrette

Prawn tempura
Served with a siracha aioli

M AIN

Penne Pomodoro
Rich spicy tomato sauce, olives, basil

Chicken Milanese
Toppedwith arugula, cherry tomato & parmesan served with crispy roasted potato

Prawn Harissa
Broccolizarugula, zucchini, and lemon slices served with couscous

DESSERT: TIRAMISU

*Sushi platter upon request



