
YACHT E3  MENU

Meat Starters

Fish Starters

Meat First Courses

Fish First Courses

Beef carpaccio with arugula and Parmesan flakes (7)
Burrata with tomatoes and fresh basil (7)
Bruschetta with tomato, garlic, and basil (1)
Scallops and foie gras with sweet wine reduction (2, 7, 14)

Tuna tartare with avocado and sesame (4, 11)
Octopus salad with potatoes, parsley, and lemon (14)
Catalan-style prawns with red onions and cherry tomatoes (2)
Seafood salad with mixed seafood and crispy vegetables (2, 4, 14)
Grilled calamari with cauliflower cream and squid ink prosecco reduction (14)
Mixed raw fish (4)
King Crab tartare (2)

Traditional Bolognese lasagna (1, 3, 7) 
Pasta alla Norma with eggplant and salted ricotta (1, 7)
Potato gnocchi with gorgonzola and walnuts (1, 3, 7, 8)

Saffron risotto with scampi (2, 7)
Pesto spaghetti with clams (1, 4)
Squid ink fregola with scorpion fish and citrus (1, 4, 14)
Linguine with lobster (1, 2)
Seafood risotto (2, 7, 14)
Cacio e pepe spaghetti with prawns and walnuts (1, 2, 7, 8)



Meat Main Courses

Fish Main Courses

Desserts

Allergens

Beef fillet with green pepper (7)
Sliced beef with arugula and balsamic vinegar (7)
Lamb chops with red wine reduction (12)

Mediterranean-style sea bass in foil (4)
Catalan-style lobster (2)
Grilled octopus with carrot velouté and confit fennel (14)
Seared tuna with sesame and teriyaki sauce (4, 11)
Turbot millefeuille with artichokes and potato foam (4)

Traditional tiramisu (1, 3, 7)
Panna cotta with berry coulis (7)
Lemon cheesecake with biscuit base (1, 3, 7)
Zuppa inglese (1, 3, 7)
Mille-feuille with custard and berries (1, 3, 7)
Lemon sorbet (12)
Chocolate and almond cake (3, 7, 8)
Vanilla crème brûlée (3, 7)
Assorted artisanal ice cream (3, 7)
Custard with fresh fruit (3, 7)

Cereals containing gluten
Crustaceans
Eggs
Fish
Peanuts
Soy
Milk and lactose

Nuts
Celery
Mustard
Sesame seeds
Sulphur dioxide and sulphites
Lupin
Molluscs


