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Tower 9th Floor, Unit, 571, RSU,
Sukhumvit 31 Road, Klongton-Nua,
Watthana, Bangkok 10110

ITINERARY #7

COSTAL CROATIA - THE DALMATIAN FEAST

END

. e, . o\ Menu: 1local fresh figs, Dalmatian
Bre‘lkl‘lSl W llh a \.le\V prosciutto, blazing hot sirnica
1 Wake up to a luxurious breakfast 08:00 09:00 pastries, and yogurt with honey.
on your private terrace Freshly squeezed orange juice and a
overlooking the Adriatic Sea. steaming cup of Turkish-style coffee.

Ancient ruins with a historian, learn

. . . about the rich history of the region,

Slep B‘le in Time and explore the hidden markets filled

2 Private guided tour of 09:30 11:45 with delicacies and handcrafted goods.
Diocletian’s Palace in Split, a

UNESCO World Heritage site. Key Stop: Traditional Croatian bakery

within the palace’s market.

Menu:

e Starter: Black risotto with squid
ink and fresh seafood.

Modern Dishes by The Sea e Main: Grilled Adriatic Sea bass
Lunch at a waterfront restaurant with roasted vegetables and a

3 in Split known for its blend of 12:00 13:30 drizzle of olive oil.
traditional and modern Dalmatian ¢ Dessert: Torta Tufahija, a
cuisine. traditional Dalmatian almond and

pear cake.

e Drink: Pairing with Plavac Mali, a
bold red wine unique to Dalmatia.

Wine & Olive Oil Workshop

Visit to a family-owned vineyard Learn the secrets behind producing the
. . . . region's rich, peppery oils and sample

4 Enlthi‘nea;l.)ythl%lsdof the 14:00 15:45 a variety of wines from the estate’s

almatian hinterlan _f(?r an cellar.

afternoon of wine tasting and a

traditional olive oil workshop.

. '
‘\I‘edleval ‘\ alk Key Stop: Drop off will be at a
Leisurely stroll through the Old traditional konoba for a refreshing
> Town of Trogir, known for 1its 16:00 18:00 rakija (fruit brandy) and a small
’
medieval architecture and vibrant tasting of local cheeses and olives.
maritime spirit.
Menu:
e Starter: Marinated mussels and
Villa Feast clams with garlic and parsley.
Return to your luxury villa for a ¢ Main: Peka-style octopus, slow-
5 sunset seafood feast prepared by 18:30 20:30 cooked with potatoes, onions, and
your personal chef. Enjoy the local herbs in an iron bell.
fresh catches from the Adriatic ¢ Dessert: CroStule—crispy, fried
under twinkling fairy lights. pastries with powdered sugar.
e Drink: White wine from the
Dalmatian coast, like Malvazija.
Feel the rich cultural sounds that have
Lﬂcal Live A\Iusi(: echoed across the Adriatic for
7 Private live music performance 20:30 21:30 centuries while savoring local

delicacies and refreshing drinks by the

featuring Dalmatian klapa singing infinity pool.
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