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22000860
Dvomjesecna
Hrvatska

Putovanje novim XPENG-om G9
prema Michelinovim restorani-
ma nalik je plovidbi. Emocional-
no, strastveno | duboko poveza-
no s trenutkom. Poput boravka
na jahti, svako se iskustvo prila-
godava okruzenju, lekalnim na-
mirnicama i kreativnosti chefova.

Dolazak renomiranih vodifa
poput Michelina i Gault & Millau
u Hrvatsku postavio je nova mje-
rila u hrvatskoj gastronomijl. Od
istarskih krajolika do dalmatin-
skih otoka, chefovi zele ponuditi
autentinost nafeg podneblja
kroz emotivno gastronomsko
iskustvo. Kako se do vedine tih
restorana moe dodi | brodom,
ideja lietnog broja Yachtsa je bila
gastro-ruta od Rovinja do Kor-
Eule u drustvu XPENG-a GY kroz
Sest restorana, koji ukupno ima-
ju sedam zvjezdica,

Rovinj se nametnuo kao epi-
centar luksuznog turizma, a us-
poredno s time | kao predvodnik
fine dininga. Unutar svega neko-
liko stotina metara zracne linije,

u marini i hotelu Grand Park,
susrecu se dva konceptualno
razlitita, a tehni¢ki jednako bri-
ljantna pristupa.

Kao jedini hrvatski restoran
nagraden s dva Michelina, Agli
Amici s potpisom obitelji Scarello
i chefa Simonea de Lucce, ove
godine kroz degustacijske meni-
je ‘Rovinj’ i 'Istarska tkanja’ Zeli
predstaviti Istru onakwu kakva
jest, podijeljena izmedu mora |
£ume, izmedu soli | zemlje. Meni
‘Rovinj’ je gista oda moru kroz
Ekampe s jabukom i komoratem,
rizoto s dagnjama, limunom i
Lafranom te gofa s tikvicama
i kumkvatom. ‘Istarska tkanja’
usmjerena su prema unutras-
njosti regije, istratujuci Sumavi-
te predjele i tifinu motovunskog
zaleda. Kroz namirnice poput
glitva, crnog tartufa | Marsale te
grilanu prepelicu s maslinama,
ovaj se meni odmice od morske
dinamike prema sporijem ritmu i
naglaSenim, zemljanim okusima.

MNa petom katu hotela Grand

Chef Jeffrey vella u
restoranu Cap Aureo
pomite granice fine-dininga
stavljajuci povrde u prvi plan
uz prekrasan pogled
na Rovinj

Chef Jeffrey Vella at
Cap Aureo pushes the
boundaries of fine dining
by placing the accent on
vagetables, on the gorgeous
backdrop of Rovinf

A fourney in the new XPENG G?
between Michelin-starred  res-
taurants feels much like a voyage
at sea. Emotional, immersive and
deeply connected to the moment.
Much like life on a yacht, each
experience is shaped by its sur-
roundings, the finest local ingredi-
ents and the creativity of the chefs
behind every dish.

Renowned guides such as Miche-
fin and Gault & Millau covering Cro-
atia means new standards for the
country’s cufinary scene. From
Istria’s hills to Dalmatian isfands,
chefs want to offer an authen-
tic, emotional dining experience
shaped by the environment. Since
maost of these restaurants are eas-
ily accessible by sea, the premise
for this years summer issue of
Yachts was to chart a gastro-route
from Rovinj to Koréula, accompa-
nied by the XPENG G&, visiting six
establishments that boast a total of
seven Michelin stars.

Rovinj has emerged as Croatia’s
top luxury destination, as well as a
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feader in fine dining. Two concep-
tually distinct yet equally brilliant
approaches to cuisine are located
within just a few hundred meters of
each other, one in the marina and
the other at Hote! Grand Park.

As Croatia’s only two-Michelin-
starred restaurant, Aglt Armici pre-
sents Istria’s two sides, sea and for-
ests and salt and earth through two
tasting menus: ‘Rovinj’ and ‘Istrian
Weawes." The restaurant bears the
signature of the Scarello family and
chef Simone de Lucca, ‘Rovinf' is a
pure ode to the sea: prawns with
apple and fennel, risotto with mus-
sefs, lemon and saffron, amberjack
with zucchind and kumquat. Tstrian
Weaves' honors the infand part of
Istria, exploring forests and the qui-
et Motovun countryside. Through
ingredients such as mushrooms,
black truffle and Marsala, or grilled
guail with ofives, this menu shifts
away from the coastal flavor profile
toward a sfower riyythm and bold,
earthy flavors.

Situated on the fifth floor of Ho-
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Chef Emanuele Scarello u restoranu
Agli Amici u Rovinju povezuje dvije . TR
strane Jadrana, spajajuci talijanski £ ¢ - il e
senzibilitet | istarske namirnice o - ! Mh S | i ‘“"i"f e =
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At Agli Amiei in Rovinj, chef Emanuele
Sca reh'u bridges the two sides of the
ic, HE.al'r"h?“_}- blﬂ"lull"b {talian
culinary sensibifity with authentic

Istrian ingredients
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Park, Cap Aureo predstavlja odmak od klasi€nih fine dining kon-
vencija. Chef Jeffrey Vella fokus je prebacio na povrce, tretirajuci
ga s poStovanjem i kompleks
iskljuéivo za ribu | meso. Cap Aureo ove sezone ide jof dublje u ono
Sto Istra | Jadran nude u odredenom trenutku godine. Foraging,
suradnja s lokalnim proizvodadima, gotovo zaboravijene namirnice
vracene u suvremeni kontekst. Tri degustacijska menija postavija-

5cu koja je nekada bila rezervirana

tel Grand Park, Cap Aureo breaks away from classical fine dining tra-
ditions. Chef Jeffrey Vella has made vegetables the star of the menu,
treated with the reverence and complexity once reserved only for
fish and meat. This season, Cap Aureo ventures even deeper into
what Istria and the Adriatic have to offer throughout the year: for-
aging, close collaboration with focal producers, and near-forgotten
ingredients brought back into a contemporary context. The coor-

Footerl -- Footer2



Yachts Croatia, 1.7.2026., str. 87, A3

Evidencijski broj / Article 1D: 22000860
Vrsta novine / Frequency: Dvomjesecna
Zemlja porijekla / Country of origin: Hrvatska
Rubrika / Section:

e
Loginj kao savriena kulisa za XPENG G%;
poziranje u uvali Cikat uz legendarne stube

i vodnja atokom vitalnosti

Lodinj as the perfect backdrop for XPENG G%;
posing in Cikat Bay by the legendary stairs and
driving around the fsland of vitafity

XPEMG G2 Specifications

Pogon Drive Type AWD | Snaga Fower 423 kW | Ubrzanje 0-100 kmjh Acceleration 0-100 km/Mh 8,2 &
WLTP damet voZnje WLTP driving range 540 km [ Vrijeme OC punjenja (10-80%) DC charging time (10-80%)
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ju koordinate: ‘Moja Istra’ prati
namirnice unutar pedeset kilo-
metara i mijenja se kako sezona
odmide, ‘Putovanje od 2019.
vrata se najznatajnijim jelima od
otvorenja, a ‘Razmisljajudi zeleni-
je’ stavija povrée u glavnu ulogu.
Ma iducu stanicu nase gastro-
nomske rute odveo nas je put
prema Malom Lodinju, gdje je
nedavno uzivao John Malkovich.
Upravo ta atmosfera opuitenog
luksuza bila je savrsen ambijent
za fotossesion XPENG-ove ‘ko-
pnene jahte’. Kao jedno od pra-
vih jahting odrediita na Jadranu,
uvala Cikat nudi spoj intime i ele-
gancije, ginedi je idealnom kuli-
som za restoran Alfred Keller.
Owve sezone restoran otvara
novo poglavije. Nakon Michaela
Gollenza, koji je donio prvu Mic-
helinovu zvjezdicu na Loinj, na
Celo kuhinje stigac je Daniel Sko-
ki€, chef koji je prije preuzima-
nja Kellera radio u vilama u uvali
Cikat te na luksuznim jahtama.
Meni je osmisljen kao putovanje
od kopna preko mora do Loginja.
Skokic ga opisuje kao "autenticni
Michelin’, koncept utemeljen na
kvalitetnim lokalnim namirnica-
ma poput kvarnerskog Skampa i

creske janjetine, oplemenjen sa-
moniklim biljem po kojem je otok
nadaleke poznat. Ono Sto ovaj
pristup &ini posebnim svakako e
i iznimna posvecenost detaljima
koja seZe dalje od vefernjeg servi-
sa, Skokic s ponosom istite da isti
tim koji potpisuje fine dining isku-
stvo aktivno sudjeluje i u kreiranju
dorucka. U svemu Sto Keller radi
prepoznaje se isti rukopis.

Miti jedna ozbiljna rasprava o
hrvatskoj visokoj gastronomiji
ne moZe zaobiéi Rudolfa Stefa-
na i njegov Pelegrini, smjeiten
nasuprot Sibenske katedrale sw.
Jakova, na jednom od najljep-
Sih trgova na jadranskoj obali,
Pelegrini nije samo restoran sa
zvijezdicom, vec institucija koja
je redefinirala moderni kulinar-
ski identitet Dalmacije.

Stefanov pristup je duboko evo-
lucijski. On uzima bazitna, povije-
sna jela dalmatinske sirotinjske |
gradanske kuhinje, rastavlja ih na
baziéne okuse i ponovno sastavija
u tehnicki savriene forme. Kljug-
na rijeé u Pelegriniju je lokalno,
ali u najstrofem smislu. Stefan
godinama gradi mrefu malih pro-
izvodata, od ribara do uzgajivaca
autohtonog povréa u zaledu.

dinates are set with three tasting
menus: My Istria’ follows ingred)-
ents sourced within fifty kilometers
and evolves as the season progress-
es; ‘A Journey Since 2079 revisits
the most significant dishes since
opening, and ‘Thinking Greener’ fo-
cuses on vegetables,

Cur next stop on this gastronom-
ic journey took us to Mali Losinj,
a destination recently enjoyed by
John Malkovich. That same atmos-
phere of understated luxury provid-
ed the perfect setting for a photo-
shoot with XPENG's land yacht'. As
one of the Adriatic’s premier yacht-
ing destinations, Cikat Bay com-
bines privacy and elegance, making
it a fitting backdrop for the Alfred
Keller restaurant.

This season will mark a new chap-
ter for the restaurant. After Michael
Gollenz brought the first Michelin
star to Losinj, the kitchen is now led
by chef Daniel Skokié, who worked
at the Cikat Bay villas and aboard
luxury yachts before taking the helm
at Kefler. The menu is conceived as
a journey crossing the sea from the
mainland to Losing. Skokid describes
it as ‘authentic Michelin,' a philoso-
phy based on quality local produce,
including Kvarner prawns and Cres

lamb, elevated by the wild herbs
that the isfand is widely known for,
What makes this approach unique
is an exceptional attention to detail
that extends well beyond dinner
service. Skokic takes pride in the
fact that the team behind the fine
dining experience also takes part
in creating breakfast. The same ap-
plies to everything Keller does,

No serious conversation discuss-
ing Croatian haute cuisine can leave
out Rudolf Stefan and his Pelegrini.
One of the most beautiful squares
on the Adriatic coast divides this
restaurant and Sibenik’s Cathe-
dral of 5t. James. Pelegrini is not
just a Michelin-star restaurant, but
an institution that has redefined
Dalmatia’s contemporary culinary
identity. Stefan’s approach is deeply
evolutionary. He takes basic, his-
toric dishes from all social levels
and deconstructs them to their el-
emental flavors, rebuilding them
into technically impeccable forms
afterwards. The guiding principle
at Pelegrini is local, in a very narrow
sense of the word. Stefan has spent
vears cultivating a network of small
producers, from fishermen to farm-
ers from the hinterlands producing
their own vegetables,

Od ove sezone kuhinju Alfreda Kellera
u Boutique hotelu Alhambra
preuzeo je Daniel Skokié

As of this season, Alfred Kefler's kitchen

at Boutigue Hotel Alhambra has been
taken over by chef Daniel Skokic
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Kroz restoran Pelegrini chef Rudi Stefan njeguje beskompromisnu
posvedenast Sibenskom terroiru | dalmatinsko] kuhinji

In Pelegrini, chef Rudi Stefan cultivates uncompromising
dedication to the Sibenik terroir and Dalmatian culsine

1
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Identitet restorana Krug definira pult s dvanaest sjedetih mjesta;
uklanjanjem barijere izmedu kuhinje i gosta fokus se u potpunosti
prebacuje na personalizirani gastronomski doZivijaj

The identity of Krug restaurant is defined by a counter with twelve
seats: by removing the barrier between the kitchen and the guest,
the focus shifts entirely to a customized gastronomic experience
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Chef Marko Gajski u LD Restaurantu interpretira
keréulanski terrolr kroz jela koja su jednake
impresivna kao | pogled na arhipelag

Chef Marko Gajski of LD Restaurant offers his

interpreta

of the Korcula terroir through dishes

that are as impressive as the wiew of the archipelago

Od pozdrava iz kuhinje koji su
fokusirani na balans izmedu ki-
selosti, masnoce i soli, preko
dalmatinske marende koja e
zamiljena kao jelo za podijeliti
do efektne kombinacije orade
i pidofe, Skolike &iji se pose-
ban okus razvija upravo u spoju
mora i rijeke Krke, Pelegrini us-
pijeva posti€i ono najteZe u vi-
sokoj gastronomiji: izazvati kod
gosta duboku emociju.

Iskustvo u Pelegriniju ne zavr-
Sava za stolom, ved je moguce sa
Stefanom otisnuti se na more,
kada brodska paluba postaje
produZetak kuhinje, a Sibenski
arhipelag zadin uz koji je svako
jelo ukusnije. Dalmatinska filo-
zofija Fivota, kulise otoka i pre-
divna hrana,

A na palubi jahte rodila se ide-
ja2 o prvom splitskem restoranu
s Michelinovom zvjezdicom,
smjestenom tek nekoliko kora-
ka od Rive. S dvanaest stolica
oko Zanka koji okruiuje otvo-
renu kuhinju, Krug funkcionira
kao intimni kulinarski teatar, Eiji
je koncept miadi splitski chef
Karlo Kaleb poceo smisljati dok
je radio na velikim jahtama. Sva-
ko jelo prezentiraju sami kuhari,
govoreci o podrijetiu i inspira-
ciji iza njega. Meso odlefava u

otvorenim hladnjacima vidljivim
iz sale. Riba je iskljugivo divija,
jadranska, a vode | povrce uz-
gaja se na maloj farmi na Mar-
janu, Gosti mogu birati izmedu
manjeg menija od pet ili velikog
od devet sljedova. Ono 5to ovo
iskustvo €ini jo¥ autentiénijim
jest potpuna posvecenost viasti-
toj proizvodnji: sve $to se nade
na stolu, od maslaca i kruha do
svih fermentacija, ukiseljenih
namirnica te bezalkoholnih pica
na bazi vodenog kefira, soda ili
kombuche, u Krugu rade sami.

Ma kraju rute, Koréula te kuhi-
nja izgradena oko putovanja Mar-
ka Pola i hrane, vina i ljudi koji Zive
i stvaraju na ovom otoku. Unutar
zidova Lesic Dimitri Palacea, bi-
skupske palade iz osamnaestog
stoljeéa u starogradskoj jezgri,
chef Marko Gajski kuha preci-
zno | emotivno s jasnom idejom:
biti bolji nego prosle godine. Za
njega je gastronomija trenutak
u kojem sva osjetila prepuitamo
savrienom spletu okusa, mirisa
i atmosfere. Taj se trenutak u
LO-u manifestira kroz dva menija
od Sest sljedova, klasifni i vegeta-
rijanski, a vinsku kartu potpisuje
Dinko Lozica, dobitnik Michelino-
ve nagrade za najboljeg somme-
liera u Hrvatskoj,

From the kitchen's amuse-bouch-
es, balancing acidity, fat and salt,
to the Dalmatian ‘marenda’ (ear-
W lunch), which is conceived as a
dish to share, to the striking pairing
of sea bream and mussels that de-
velop their distinctive flavor at the
confluence of the sea and the Riv-
er Krka, Pelegrini achieves what is
perhaps the hardest thing in haute
cuisine: making guests feel genuine
emotions. The Pelegrini experience
doesn't need to end at the table.
Guests can head out to sea with Ste-
fan himseif, with the deck becoming
an extension of the kitchen and the
Sibenik archipelago a seasoning
that makes every dish taste better.
The Dalmatian way of life, framed
by islands and exquisite food.

The idea for Split's first Miche-
lin-starred restaurant, located steps
from the Riva waterfront, appeared
on the deck of a yacht. With twelve
seats arranged around a counter
encircling an open kitchen, Krug op-
erates as an intimate culinary the-
atre. This concept came to young
Split chef Karlp Kaleb while working
aboard superyachts. Every dish is
presented by the chefs, who speak
about the origins and inspiration
behind each one. Meat ages in open
refrigerators visible from the din-
ing room. Exclusively wild-caught
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fish from the Adriatic is used, while
fruit and vegetables are grown on
a small farm on Marjan hill. Guests
can choose between a shorter five-
course or a longer nine-course
menu. What makes the experience
even more authentic is Krug’s total
commitment to in-house produc-
tion. Everything that reaches the
table, from butter and bread to all
ferments, pickled ingredients, and
non-alcoholic drinks based on water
kefir, sodas or kombucha, is made
by Krug employees.

As we reach the end of the route,
we come to Koréula, Here, cuisine
i built around the travels of Marco
Polo, and the food, wine and people
who live and create on this island.
Within the walls of Lesic Cimitri
Palace, which s an T18th-century
bishop’s palace at the heart of the
old town, chef Marko Gajski cooks
with precision and emotion, guided
by a clear ambition: besting his last
year’s self According to him, gas-
tronomy is the moment in wihich we
surrender all our senses to a perfect
mix of favors, aromas and ambi-
ence. At LD, that moment unfolds
ACross tWo six-course menus, with a
classic and a vegetarian option, and
a wine list curated by Dinko Lozica,
recipient of the Michelin Sommaelier
Award in Croatia.




