eat right | live right

Yacht
Crew Food

HOT DISHES
Lasagne
Slow cooked beef & pork mince, cooked in a rich tomato sauce with
layers of pasta and a creamy, oregano infused bechamel sauce
Vegan Lasagne
Textured soya cooked in a rich tomato sauce, with layers of pasta and
a creamy, oregano infused vegan cheese sauce
Shephard’s Pie
Slow cooked minced lamb in a herby sauce, with vegetables and a
creamy mashed potato topping
Fish Pie
Mixed fish in a lemon, herb and garlic liquor, topped with sliced potatoes
Korean Curry
Roasted pork belly in a Korean style curry sauce with vegetables and
served with kimchi and rice
Chilli with Nachos and Rice
Slow cooked shin of beef in a Mexican style sauce with beans,
vegetables and served with guacamole, nachos and rice



Wraps
spicy chicken
Wheat flour wrap, chicken in a Sriracha mayo, spinach, yellow pepper,
spring onion and mango chutney
Korean Chicken
Wheat flour wrap, chicken in a Korean sauce, spinach, red pepper,
kimchi, spring onion and peanuts
Asian Tuna
Wheat flour wrap, tuna in an Asian style dressing, spinach, carrot, red
pepper, spring onion and sweet chilli sauce

Italian Pesto Beef
Wheat flour wrap, roast beef, spinach, sundried tomatoes, pesto,
mozzarella and rocket
Spicy Golden Cauliflower
Wheat flour wrap, golden cauliflower, spinach, carrot, red cabbage
with lime and coriander, spring onion, vegan chipotle mayo
Tropical "chicken" with sriracha mayo
Wheat flour wrap-Spinach, Heura with vegan Sriracha mayo, spinach,
yellow pepper, spring onion and mango chutney

  

  

CIABATTA SANDWICH
Jamon y queso
Homemade ciabatta with olive oil, tomato, serrano ham and
cheese
Chicken and Avo
Homemade ciabatta with chicken, avocado, mayo, coriander
and lime
Beetroot and Goats Cheese
Homemade ciabatta with beetroot, spinach, homemade
pesto and goat’s cheese
     

SALAD BOWLS
Vegan Rainbow Bowl
Kale & seeds, spiced chickpeas, golden cauliflower, red cabbage
with lime and a vegan chipotle mayo
Seasonal Mediterranean Bowl
Green leaves & seeds, quinoa with fresh herbs, seasonal veggies,
feta and a red pepper & fennel dressing

Elefante Buddha Bowl
Green leaves & seeds, roasted sweet potato, spiced chickpeas,
red cabbage with lime and a lemon & herb vinaigrette

 
      
    

SOUPS
Each week there will be 2 choices of soups - please contact us to find
out the Soups of the Week:
Carrot & coconut with curry
Carrot, roasted onion, ginger, coconut milk, fresh coriander and lime
Zucchini & basil
Zucchini, garlic, spinach and fresh basil leaves
Spicy Creamy Broccoli
Onion, garlic, broccoli, coconut milk, vegetable stock, spinach,
thai green curry paste
Parmesan tomato & basil
Roasted tomato, garlic, onion, parmesan and fresh basil leaves
Butternut squash, chickpea & spinach
Butternut squash, garlic, onion, chickpeas, fresh spinach and coriander
Tuscan white bean kale
Kale, garlic, onion, white beans, fresh basil and parmesan
 
 

HOMEMADE SWEET OPTIONS
        
             
      

   

      
        

   
      

   

                               
           

                 

                      
                           

DRINKS


Small (250ml)
Large (500ml)

  


         
(Apple, Cola, Cranberry, Elderflower, Ginger, Lemon)
              
(Lemon and ginger, Lemon with Hibiscus flower, Mandarin
and rosemary, Pear with Sichuan pepper, Tomato with
wasabi)


   

               
                  
             

vegan gluten Dairy fish

egg sesame celery soy mollusks mushrooms nuts peanut

Join us
for Brunch
at one of our
locations

Contact us on
+34 636 43 09 37

Confirm your
boat’s name
and location/
drop-off point

Please provide
minimum 24 hours’
notice if possible
Last orders by 9am

See you soon

