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SEADREAM

YACHT CLUB
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WINES AND BEVERAGES
                                
Minuty “M”                                                               $68                             

                           Rosé 2017   

Château Miraval Rosé                                              $63
Jolie-Pitt, 2018

Pouilly-Fumé                                                              $62
Pascal Jolivet 2017

Coffee, Espresso, Cappuccino or Latte                   
Freshly Ground Italian Lavazza Coffee Beans

The Dream Tea                                                                
Exclusive Seadream Blends of Loose Tea 
Captain’s Breakfast, Cool Dream, Rhubarb Ginger Rose, Sweet Dream, 

Red Fruit Dream, Honeymoon Blend White Tea, Rooibos Soother, Sencha 

Green Tea, Sea Grey, Darjeeling Dream, Lapsang Souchong, Morning Detox

 Vegetarian          Gluten Free         Vegan           Raw Vegan
*consuming raw or undercooked meats, seafood, shellfish, eggs, milk,

or poultry may increase your risk for foodborne illness, 

especially if you have certain medical conditions


	
        LUNCH MENU
                            IT’S YACHTING, NOT CRUISING | ENJOY THE DIFFERENCE

TO BEGIN WITH

Seafood and Meat Platters 
Assorted Seafood Platter
Mustard Herring
Boursin filled Ham Rolls
Tossed Salad 
Smoked Salmon, Broccoli and Almonds
Fresh Salad in Bowls
Red Radish Salad
Potato and Bacon Salad 
Tomato Wedges

Sliced Cucumber

Assorted Leaf Lettuce

Romaine Lettuce

Grilled Vegetables and Crudités

Fresh Fruit Salad

A Selection of Dressings and Condiments
               Chicken Noodle Soup
Choice of Warm Garlic and Focaccia Bread is available

VEGAN / VEGETARIAN
 
                Vegan Red Lentil Fusilli Pasta
                  with Roasted Vegetables, Asparagus, Spinach and Fresh Tomato Sauce

	
CHEF Tomasz’s DISH 

OF THE DAY
 
     Chilli Con Carne 

      with Corn Chips and Sour Cream 


 À LA MINUTE
  
Grilled Sworfish Steak 

with Tropical Fruit Salsa 

Chinese Style Chili Chicken 

with Vegetable Fried Rice

      Freshly Baked Croissant Sandwich

       with Ham, Cheese and Tomato

      Penne Alfredo 
with Fresh Parmesan 

Anytime Hotdog
All Beef Frankfurter with Bun, Relish, Onion and Fries

  SWEET INDULGENCE

Hazelnut Financier 

Pineapple Cake 

Milk Chocolate Mousse 
Cinnamon Pear Crumble  

Vanilla, Chocolate, Strawberry Ice Cream / Blackberry Sorbet
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QUICK LUNCH SIGNATURES











The Molten Cheese Burger


All Beef Burger with Soft Brioche Bun served 


with Cheddar Cheese, Parmesan Chips, Garlic Mayo 


and Chipotle Ketchup





The All Time Pastrami Sandwich


Thin Sliced Pastrami, Cornichons, Caraway Sauerkraut, Swiss Cheese, Tarragon-Rye Toast, Mustard Butter served with Dill Pickle Wedges, Spinach and Marie Rose Sauce





A Simple Pizza Pocket 


Fresh Tomato Confit, Shredded Mozzarella, Pesto, Oregano 


and Chili Flakes stuffed Pizza Pocket served with Fresh Mozzarella, Tomato, Arugula and Balsamic Reduction





The Healthy Raw Bar


A choice of Healthy Sprouts, Raw cut Vegetables, Tapenade, Assorted Nuts, Organic Oils and Vinegars











