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Danijela Grbesa

COOK Croatian

Dedicated and passionate person with a strong hospitality background and a love for the sea and Mediterranean cuisine. Bringing over
10 years of experience in food preparation, guest service, administration, and team collaboration. Experienced in preparing fresh, high-
quality meals, managing provisioning, and delivering exceptional service with a warm and professional approach. Fluent in Croatian,
German and English. Highly organized, adaptable, and eager to create memorable dining experiences while continuing to grow within
the yachting industry.
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and tea are served daily.
Lunchand/ordinner,depending onthe guest’s activitiesand preferences, couldlook something
like the following weekly menu, with lunch on the left and dinner on the right.
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Tuna tartare with avocado. Buratta a la Danijela.

Spaghetti with seafood. Shrimp, fennel and orange salad.

Peachesin wine. Pineapple with candied mint.

Tuna steak with seasonal vegetables. Crispy potato sheet salad with smoked salmon and rocket.
Pistachio tiramisu. Istrian fuziin truffle sauce, tagliata and parmesan.
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Fish carpaccio.
Black risotto garnished with saffron cream.
Ice cream.

Roasted cockerel with olives and vegetables in white wine. We reserve all rights to make changes in accordance with the
Lemon-Ricotta. possibilities of procuring fresh ingredients at sea.




