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Frane Blask«

CHEF Croatian

Cooking has always been my greatest passion. | love creating new dishes, exploring flavors from around the world, and combining
them with the best local and Mediterranean ingredients. My goal is always to provide guests with a unigue and memorable culinary
experience that reflects both creativity and authenticity.

Over the years, I've worked in various kitchens and on yachts, gaining experience in both fine dining and maritime hospitality. Life at
sea has taught me adaptability and precision — whether I'm preparing a simple, elegant meal or a multi-course gourmet dinner. As
a chef, | take pride in every detail, from sourcing fresh ingredients to perfecting presentation. My greatest satisfaction comes from
seeing guests enjoy the food | create and knowing that each dish contributes to their unforgettable time on board.



SAMPLE MENU

STARTER -FISH TRIO STARTER - BEEF CARPACCIO

MAIN COURSE - GNOCCHI WITH PASTICADA
MAIN COURSE - GRILLED SQUID

weel Foldlo rFuree
Sun-Dried Tomato
Thyme
Sour cherry sauce
Vanillaice cream

(Layered puff pastry with cream)




SAMPLE MENU

STARTER - WILD MUSHROOM RISOTTO STARTER - TOMATO SALAD WITH BURRATA

MAIN COURSE - FAGOTTINI STUFFED WITH PRAWNS
MAIN COURSE - GRILLED BEEF TENDERLOIN

(Italian-style frozen mousse with fresh fruit)

(Classic Italian layered dessert with mascarpone and coffee)




SAMPLE MENU

STARTER - GNOCCHETTIWITH GENOVESE PESTO STARTER-LOBSTER SALAD

MAIN COURSE - SOUS-VIDE VEAL RACK MAIN COURSE - MONKFISHFILLET

(Selection of homemade or premium flavors)

(Classic French custard with a caramelized sugar crust)




SAMPLE MENU

STARTER - CRISPY SALAD WITH DUCK BREAST STARTER - TUNA TARTARE ON AVOCADO SALAD

MAIN COURSE - TRADITIONAL FISH GREGADA
MAIN COURSE - SOUS-VIDE LAMB RACK

(Crispy pastry filled with sweet ricotta cream)

(Classic creamy dessert, optionally served with fruit or coulis)




SAMPLE MENU

STARTER - GAZPACHO SOUP STARTER - SEARED TUNA AND CHEESE

MAIN COURSE - OPEN LASAGNA WITH OSSOBUCO AND GRANITA  MAIN COURSE - GRILLED SEA BASS

(Silky Italian cream dessert, optionally served with fruit or coulis) (Classic Italian custard made with egg yolks, sugar, and sweet wine)




SAMPLE MENU

STARTER - CAESAR SALAD WITH ANCHOVIES STARTER - SCALLOPS ON PEA CREAM

MAIN COURSE - BLACK TAGLIOLINI WITH MUSSELS AND SCAMPI
MAIN COURSE - SOUS-VIDE CHICKEN ROULADE

Mediterranean vegetab
eggplant, peppers, and tomato)
(Crispy meringue with soft center,
topped with whipped cream and fresh fruit)

(Zesty citrus filling in a buttery pastry shell)




SAMPLE MENU

STARTER - BEEF TARTARE STARTER - SCAMPI CARPACCIO

MAIN COURSE -RIBEYE STEAK MAIN COURSE - SOUS-VIDE OCTOPUS

(Rich and moist, optionally served with cream or fruit coulis)

(Traditional Dalmatian caramel custard, similar to creme caramel)




