


KEY FEATURES

• Extensive refit winter 2024/25 – new furniture, new soft furnishings,

new mattresses and bedding, new carpets throughout

• Spacious accommodation for 8 guests in 4 cabins

• 6 Croatian crew members – with in-depth knowledge of cruising grounds,   

all fluent in English

• Accomplished Croatian chef with extensive restaurant experience

• Light and spacious main salon

• Separate dining room, can be used as a conference room, family games 

room or large office

• Fuel consumption of 150 Litres/Hr at 12 knots

• Maximum speed of 30 knots

• Great list of new water toys incl. 8m Bura tender, 2 x Jet skis Seadoo Trixx, 

inflatable slide, 2x seabobs F5S, water skis, 3 x donuts, 2 x stand up paddles, 

snorkelling sets, selection of outdoor gym equipment
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FLYBRIDGE DECK CABINS
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TENDER AND TOYS

•  8m Bura Tender (2025)

•  2 x Seadoo Trixx jet skis (2025)

•  2 x F5S Sea bobs (2025)

•  Inflatable Slide

•  2 x SUP

•  3 x donuts

•  Water skis (adult / kids)

•  Snorkelling equipment

•  Selection of outdoor gym equipment

•  Playstation

•  Poker Set/Cards
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A Culinary 

Journey at Sea

Lunch

Dinner

From sunrise breakfasts to dinners 
under the stars, every meal aboard
is a celebration of flavour and craft

Butternut Squash
Veloute
topped with a Parmesan crisp

Fillet of Beef
with julienned vegetables, 
butternut puree

Vanilla Cheesecake
with a red fruit coulis

Sample menu

Sample menu

Shrimp Tartare
with confit lemon and bottaga

Langoustine
‘Na Buzaru’ 
with garlic, wine and tomatoes

Pannacotta
topped with red fruits



Lunch

Dinner

•  Fresh fruit platters  •  Pancakes with chocolate
•  Prosciutto, cheese, olives  •  Courgette Fritters
•  Cheese pie  •  Omelet with ham and cheese
•  Salmon with avocado  •  Fresh bread, pastries

Grilled Octopus
Bruschetta
with fava purée

Seafood Risotto
with langoustine

Apple Tart
with vanilla ice cream

Duck Liver Pâté
baby mesculin, ciabatta toast

Scallops au Gratin
buttered summer vegetables

Chocolate and
Orange Torte
with orange sorbet

Sample menu

Sample menu

BREAKFAST



CLICK HERE TO WATCH 

THE VIDEO TOUR

https://vimeo.com/1130987612





