


caramelized hazelnuts

ith iceberg lettuce, apple, toasted bread and lemon vinaigrette
Orzo pasta with shrimp, finocchio, basil and ouzo
Sautéed chicken thigh with trahanas and yogurt cream

Namelaka with strawberry preserve



o salad with mushroom purée, bacon and herb oil
Sea bass tartare with coriander, chili pepper and orange
Fish of the day with baby vegetables and lemon sauce

Banoffee pie
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ants, luxury hospitality, and fine dining across
alism, organization, and attention to detail with a

s experienced in kitchen management, menu preparation, food
andards. His luxury hospitality background has strengthened his ability
, personalized dining experiences. Known for his calm personality, teamwork,
o fast-paced environments.

gredients, and guest satisfaction makes him a valuable addition to any yacht or hospitality team.
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