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SAMPLE MENU

Ilvan Borovac

CHEF Croatian

Cheflvanis atalented chef with the last two years spent creating delicious meals on motor yachts. Ivan not only keeps the kitchen spotless
and safe but also makes sure every dish is made with the freshest ingredients. He’s great at creating menus that fit the dietary needs
and tastes of his guests. Before his yacht adventures, Ivan worked in various hotels and restaurants, where he sharpened his skills. He’s
especially proud of his Mediterranean, Continental, Vegetarian, and Vegan dishes, and he loves making pastries. When he’s not cooking,
you'll find him swimming or riding his bike, which keeps him energized and ready for his next culinary creation.




SAMPLE MENU

LUNCH

Eggs (Fried, Scrambled, Poached, Frittata etc.)

Variety of healthy snacks, fresh & light canapés Foie gras pate, pistacchio butter
Turkey filet in sage sauce with rice croquette

Cheesecake, cherry sauce




SAMPLE MENU

LUNCH LUNCH

Prawn pate with capers and virgin olive oil Beef tartar, butter, f occacia with olives and tomatoes

Tuna steak, black sesame, mangold and potato Veal shank confit, demi glace, carrot cream, crumble

Semi freddo with pistachio and wallnuts, caramel sauce Lemon tart




SAMPLE MENU

LUNCH LUNCH

Fish pate, tuna tartar Salted and marinated anchovies

Black cuttlefish risotto with parmegiano croquet Prawn risotto with salmon filet, goat cheese tempura

John Dory file, capers sauce, aromatized polenta Creme brulee




SAMPLE MENU

LUNCH LUNCH

Spinach and beetroot soup Pasta carbonara, grana padano, bacon, basil olil

Homemade gnochiwith vegetables, parmegiano and basil sauce Beefwelington, butternut cream, cherry confit

Beefsteak, celery puree, safron sauce Chocolate mousse, raspberry, candied orange




SAMPLE MENU




