TOUCH ADRIATIC

CUSTOM LIt



SAMPLE MENU

MARKO KRUNES

CHEF Croatian

.For me, cooking is about celebrating the flavours of the Mediterranean and the incredible ingredients found along the Adriatic coast. Dur-
ing my career | have had the privilege of working in renowned Michelin-starred kitchens, experiences that shaped my passion for refined
yet authentic cuisine. On board, | enjoy creating fresh, seasonal menus inspired by local seafood, Mediterranean herbs and regional tra-

ditions. Each dish is designed to be light, elegant and full of flavour, allowing guests to truly taste the destination while enjoying a relaxed
dining experience at sea.”



SAMPLE MENU

BREAKFAST BREAKFAST

LUNCH

DINNER

Coffee, tea, milk, cocoa etc.

L f hrack d mint with young potatoes
Fruit smoothie on request daily duliicshiidoronlpesauininkeiesin youngp

Chocolate mousse

With lunch everyday available fresh
season salad and fresh breads

Wine pairing with every meal
With dinner everyday available fresh breads




SAMPLE MENU

BREAKFAST BREAKFAST
LUNCH LUNCH
DINNER

Croatian octopus salad

Homemade ravioli stuffed with eggplant pure or
cheese and spinach with shrimps in a shrimp sauce

Lemon tart with ice cream

White fish ceviche with salsa verde
Grilled fillet mignon with a white truffle sauce and sweet potato pure
Pistachio cheesecake




SAMPLE MENU

BREAKFAST
LUNCH

DINNER
File monkfish in beurre blanc with local vegetables
Panna cotta with macarons

BREAKFAST

LUNCH

DINNER

Apple crumble




SAMPLE MENU

BREAKFAST

LUNCH

DINNER

Gazpacho with crusty french bread
Tuna steak with tuscan-style roasted asparagus
Paradizot- traditional dalmatian dessert

BREAKFAST

LUNCH

DINNER

Lobster with tagliatelle pasta on Dalmatian way
Tiramisu with pistachio or classic




MORNING STAR Custom Lin: TOUCH ADRIATIC




