
Sample Menu  
by Chef Jose Ramos 



 

Breakfast Options 
 

House Cured Salmon on English Muffin with Crispy Capers, Pickled Red Onion, 
Arugula, Chive Crème Fraiche 

 
Avocado Toast with Ricotta, Parsley, Chive, Aleppo, Lemon Oil 

 
 

* * * *  
Honeywheat Waffle with Port Wine & Berry Compote, Fresh Whipped Cream 

 
Bailey’s French Toast with Cinnamon Apple Chutney and Bourbon Maple Syrup 

 
Stuffed Crepes with Spinach, Tomato, Mushroom, Fine Herb Goat Cheese 

 
 

* * * *  
 

Poached Eggs on Crumpet, Tasso Ham, Aged Cheddar Mornay, Rosemary Fingerlings 
 

Huevos Rancheros, Black Beans, Pico de Gallo, Avocado, Sour Cream, Queso 
Fresco, Cilantro, Pickled Jalapeño 

 
Vegetable Frittata with Neuske’s Bacon and Sungold Tomatoes 

 
Shakshuka Bake with Ricotta, Eggs, Cilantro, Parsley, Chives, Grilled Pita 

 
Light Yolkam Omlette with Red Peppers, Onions, Ham and Wisconsin’s Finest 





 

Lunch Options 
 

Quinoa Power Bowl with Grapefruit, Feta, Sugarsnaps, Shaved Fennel, Basil, Mint,  
Crispy Shallots, Bergamot Oil   

Grilled Chicken Breast or Tempeh with Herbed Aioli 
Watercress and Mache Salad with Old Amsterdam, Shaved Onion,  

Zinfandel Vinaigrette 
 

Veg-Out Sandwich:  Rosemary Sourdough, Basil Aioli, Mixed Greens,  
Pickled Red Onion, Shaved Carrots, Sprouts, Avocado, Tomato 

Kale Salad with shaved Apple, Cucumbers, Rainbow Carrot, Radish, 
Rustic Croutons, Labneh, Tahini Ginger Dressing 

Roasted Turkey with Cranberry Orange Relish  
 

Roasted Cauliflower, Broccolini, Spring Onion, Fennel Bulb, Garlic, Chimichurri 
Seared Skirt Steak/Blackened Tiger Prawns 

Pappas Bravas with Garlic Aioli 
 

Green Thai Curry, Bok Choy, Enoki, Zucchini, Japanese Eggplant, Crispy Lentils,  
Pea Tendrils 

Jasmine Rice with Sesame and Mint 
Grilled Dorado 

 
Turkey or Veggie Burgers on Brioche Bun with Onion Jam, Gruyere Cheese,  

Horseradish Spread 
Roasted Yams with Corn and Scallions 

Baby Romaine Salad with Anchovy Dressing, Parmesan and Croutons 
 





Soba Noodle Salad with Carrot, Mint, Basil, Edamame, Snow Peas, Cucumber, Galangal 
Soy Dressing 

Seared Scallops or Crisp Duck Leg with Scallion and Sesame 
Pak Choy Salad with Miso Honey Vinaigrette 

 
Handmade Pasta Primavera with Zucchini, Tomato, Kale, Lemon, Asiago, White Wine and 

Tarragon 
Veal Cutlet with Tomato Butter and Basil Oil 

Arugula Salad with Bosc Pear, Macadamia, Sunflower Seeds, Honey Vinaigrette 
 

New Orleans Style Shrimp Po’ Boy with Gribiche, Corn and Carrot Slaw 
Chorizo Stewed Red Beans and Rice 

Shaved Vegetable Salad with Sherry Vinaigrette 
 

Assorted Flatbreads: 
Fresh Mozzarella, Prosciutto, Basil, Aged Balsamic 

Arugula Pesto, Tomato, Mushroom 
Maytag Bleu Cheese, Anjou Pear, Caramelized Onion, Salami 

Strawberry Spinach Salad with Candied Walnuts, French Radish and  
Meyer Lemon Vinaigrette 

 
Taco Spread with Accompaniments 

Corn/Flour Tortillas 
Guacamole, Salsa, Crème, Cabbage, Queso Fresco, Jalapeno 

Chipotle Roasted Pork/Mojo Chicken/ Citrus Cobia 
Refried Beans and Cilantro Lime Rice 

 
 
 
 
 
 

Lunch Options 



 

Cocktail Hors d’Oeuvres 
  

Dried Fruit Compote, Aged Manchego,  
Zak The Bakr Crostini 

 
Apple & Whipped Goat Cheese Tartine,  

Lemon Oil, Fines Herbs, Endive 
   

Vegetable Terrine, Chive Crème Fraiche, Herbed Breadcrumbs 
 

Assorted Cheese Station, Quince, Assorted fruit, Marcona Almonds, Castelvetrano 
olives, Honeycomb, Crostini 

 
Florida Ceviche, Key West Pink Shrimp, Florida Citrus, Avocado, Radish, Cilantro, 

Pickled Red Onion, Crispy Yucca Chips 
 

Tortilla Espanola with Garlic Aioli 
 

Cucumber & Yogurt Gazpacho, Mint, Watercress 
 
 
 

* * * * * * *  
 
 
 





 

1st course dinner 
 

Heirloom Tomato Salad with Shaved Fennel, Goat’s Milk Ricotta, Herb Tips,  
Crispy Shallots, Lemon Oil, Fresh Cracked Pepper  

Fresh Buratta with Lardons, Pink Lady, Shaved Fennel, Arugula, Aleppo Citronette 
  

Key West Shrimp Ceviche, Radish, Cucumber, Citrus Marinade, Cilantro, Chive,  
Ginger, Crispy Plantain 

Boniato Serrano and Manchego Croquette with Crispy Garlic, and Carrot Top 
Gremolatta, Pickled Pearl Onions 

Falafel with Preserved Lemon and Rice Salad, Cara Cara Orange, Tzatzitki  
  

Seared Langoustines with Micro Herbs, Coriander, Fennel Seed, Chickpea,  
Pickled Shallots, Heirloom Tomato, Romesco  

Pork Belly Confit with Kimchee, Apple and Daikon Slaw, Cashew Puree, Micro Cilantro 
  

Beef Tartare with Parsley, Lemon, Garlic, Beer Mustard, Egg, Crostini 
  

Poached White Asparagus with Grapefruit Supremes, Orange Hollandaise,  
EVOO Crumbs 

  
Handmade Pappardelle with Fennel, Brown Butter, Sausage, Parmesan, Basil,  

Preserved Lemon and Kale 
 
 

* * * * * * *  
 

 





 

Dinner entrée selections 
 

Crisped Skin Snapper with Coconut Basmati, Green Harissa, Bok Choy and Oyster 
Mushrooms with Pineapple Chutney 

  
Coriander Crusted Lamb Rack with Roasted Sunchokes, Melted Leek, Calabrian Chili, 

Currant and Cippolini Agrodolce 
  

Grilled Bison Strip Loin with Garbanzo and Tasso Ham Cassoulet, Leeks, Celery, 
Shallots, Radish Tops, Saba 

 
Piment Dusted Pork Tenderloin with Braised Collards, Cannellini, Brown Butter Corn 

Bread, Mustard Gastrique 
  

Beer Braised Short Rib with Parsnip Puree, wilted Mustard Greens, Corn, Veal Demi 
Glace 

  
Rare Seared Tuna with Orange Ginger Bulgur Wheat, Carrot and Cumin Puree, Shitakes, 

Radicchio, Mango Kaffir Lime Relish 
  

Butter Kissed Lobster Tail with Sweet Corn Risotto, Chives, English Peas, Roasted 
Tomatoes, Banyuls Gastrique 

 
Crisp Duck Breast with Beet Puree, Banana Fingerlings, Broccolini,  

Radish Confit, Garam Masala Brown Butter 
  

Roasted Black Grouper with Blue Corn Grits, Marinated Tomatoes,  
Pea Shoots, Lardons, Cherry Bomb  

 
  



Desserts 
 
Chocolate Budino with Candied Kumquat, Pistachio 
 
Brown Butter Chocolate Chip Cookies  
with Vanilla Ice cream  
 
“Neapolitan” Phyllo, Strawberry Preserves, Mascarpone  
 
Blueberry Pound Cake with Lavender Ice Cream and 
Whipped Honey 
 
Passionfruit Panna Cotta with Macerated Raspberries 
 
Sorbet Trio: Orange Ginger, Cherry and Mango 
 
Flourless Chocolate Cake with Pistachio Icecream  
and Dehydrated Strawberries 
 
Coffee Crème Brulee 
 
Cheese Board with Bijou, Seastack, Alpha Tolman, 
Honeycomb, Marcona Almonds, Fig Jam 
 
Carrot Cake with Cream Cheese Ice Cream  
and Candied Walnut Dust 
 



Chef Jose was born in Utuado, Puerto Rico and 
moved to New Jersey when he as five years old. He 
moved to South Florida during middle school 
where he developed a passion for soccer and 
volleyball – both of which he played competitively 
throughout his high school career. In 2001, Jose 
joined the United States Army and worked for three 
years as a Supplyman where he excelled in 
teamwork and sourcing equipment and supplies to 
foreign countries. His love for food led him to 
work as a restaurant chef and manager in 2007, 
where for nearly ten years he perfected his menu 
development based on seasonally fresh 
ingredients, local produce sourcing, and 
butchering. Having some friends in the yachting 
industry, Jose gained valuable insight into the 
lifestyle and demands of a yacht chef and knew it 
would  the perfect opportunity for him to be 
creative and cook with amazing ingredients for 
guests from all over the world. The idea of 
changing the menu with every charter based on 
individual preferences and ingredient availability 
was exactly what Jose was looking for so he finally 
decided to take the plunge and join yachting. Jose is 
fun-loving, easily approachable, and driven to 
exceed each guest’s expectation. His experience as a 
chef allows him to confidently showcase his 
versatility with ingredients and personality with 
every plate.  Not only is Jose an amazing chef, he 
also gives great hugs!  
 

Introducing  
Chef Jose Ramos 


	Slide Number 1
	Slide Number 2
	Slide Number 3
	Slide Number 4
	Slide Number 5
	Slide Number 6
	Slide Number 7
	Slide Number 8
	Slide Number 9
	Slide Number 10
	Slide Number 11
	Slide Number 12
	Slide Number 13

