
LAGOON 77



2019
year of production

4
crew members

8
guests sleeping

8 + 4 crew
berths

4 + 3 crew
cabins

4
WC / showerK
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Available any day of the week! 4 crew members included. 
REFIT (2024): yacht platform, teak, bow nets, ceiling completely replaced, all electronics, 
E-Foil, Jet-ski Seadoo 90HP, Yoga mats, Sports equipment
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Indulge in the ultimate luxury experience aboard the Lagoon 77, a sophisticated catamaran crafted 
for those who crave the perfect fusion of elegance, comfort, and adventure. At 77 feet, this magni�-
cent yacht o�ers spacious living areas, world-class amenities, and an exceptional crew of four, en-
suring your every need is met with impeccable service.

The master cabin is a sanctuary of luxury, featuring a plush double bed, en-suite bathroom, and a pri-
vate teak balcony with swimming ladder - accessible via a hydraulic opening hull door. Enjoy stun-
ning views from your private balcony, sip a cocktail as you watch the sunset, or relax with a book as 
the sound of the sea serenades you.

The Lagoon 77 boasts four beautifully appointed guest cabins, including three doubles and one 
convertible twin cabin, each with en-suite bathrooms and premium furnishings. The expansive 
�ybridge and sunbathing area provide ample space to relax and take in the surroundings, while the 
hydraulic platform and gangway make it easy to access the crystal-clear waters below.
Equipped with a High�eld tender, Seabob, paddle boards, kayak, and a full range of snorkeling gear, 
the Lagoon 77 o�ers endless opportunities for water-based adventure, allowing you to explore the 
pristine seas at your own pace.

The name "Adriatic Dragon" blends the mystique of the Adriatic Sea with the power and allure of the 
dragon. "Adriatic" evokes the beauty and tranquility of the Mediterranean, while "Dragon" symbolizes 
strength, adventure, and untamed freedom—perfectly capturing the spirit of a yacht built for both 
elegance and daring exploration on the open water.
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CREW CABINS

GUEST CABINS

Berth dimensions: 
80 cm x 205 cm each berth (can be merged)

Berth dimensions:
165 cm x 200 cm

Berth dimensions:
180 cm x 205 cmBerth dimensions:

170 cm x 205 cm

Crew / Bunk bed

Crew / Bunk bed

Crew / head & shower
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cabin con�guration.

Double Cabins: 3

 Master cabin – spacious cabin with 

 double bed, en-suite bathroom, walk in 

 closet and side balcony

 VIP cabin - spacious cabin with double 

 bed and en-suite bathroom

 Guest cabin - spacious cabin with double 

 bed and en-suite bathroom

Twin Cabins: 1

 Comfortable twin cabins with en-suite 

 bathroom and convertible bed to double

 berth, en-suite bathroom

galley & laundry equipment

Refrigerator: 300 l

Freezer: 100 l

Dishwasher: yes

Washer/Dryer: yes

Wine Cooler: yes (for 22 bottles)

Co�ee machine: yes

Ice Maker: 3x6kg 

speci�cations.

Year of Build/Re�t: 2019.

Builder: Lagoon Catamaran (Construction 

Navale Bordeaux)

Length: 77 ft. (23,28 m)

Draft: 1,90 m 

Beam: 11 m

sails.

Main Sail: full batten

Genoa

Code 0

engines and generator.

Main Engines: John Deere 2 X 250 HP

Generator: 1x 27kV & 1x17kV

A/C in saloon and cabins

cabins & bathrooms:

Guest Cabins: 4 (3 double + 1 twin or double 

cabin)

Crew Cabins: 2

Bathroom/heads: 4 en-suite

range and performance.

Cruising Speed: 8 kt

Fuel Consumption: 20+10 l/h/engine for GenSet

deck & hull.

Deck Material: Teak decking

Hull Type: Composite/Fiberglass

Deck Features: Sun loungers, shaded dining 

area, swim platform with ladder

cabin details.

Bed Dimensions: 

MASTER CABIN: 180 cm x 205 cm

VIP CABIN: 170 cm x 205 cm

GUEST CABIN: 165 cm x 200 cm

TWIN or DOUBLE CABIN: 80 cm X 205 cm each 

berth (can be merged)

En-suite Features: Shower, toilet, vanity kit



key features.

Full teak cover

Hydraulic opening hull door in master cabin 

(teak balcony with swimming ladder)

Hydraulic platform and gangway

Sunbathing area on bow with net

Heated towel rail in each toilet

Expansive �ybridge with space for relaxation

Open Air Cinema

Water toys & equipment

Underwater lights

SOLAR PANELS 

comfort and amenities.

Electric toilets

Watermaker: 2 x 180l/h

Water puri�er

Cockpit cushions 

Walk-in closet

Beach Towels: Provided for all guests

Hair dryer: 1 piece per cabin

Iron: 1 piece

Towels: 1 small, 1 medium, 1 big towel per person 

Toiletries: 1 shampoo, 1 lotion, 1 bodywash per person

Bathrobe: 1 piece per person

Premium co�ee (unlimited)

toys & tender.

Dinghy: High�eld OM Deluxe 500 with outboard 

engine Honda 100 HP

Water Toys:

communication & entertainment

TV: yes (1 in salon & 1 in master cabin) 

Radio: yes 

Speakers: salon, cockpit and �ybrige 

Games: Chess, Cards, Monopoly, Jenga, Domino

Karaoke & disco ball set

Starlink internet

OPEN AIR CINEMA 

8 x Snorkeling gear

1 x 2-seated Kayak

1 x Fishing gear

1 x Towing ring

In�atable water beds

1 x Seabob F5

2 x Stand-up paddle boards

1 x Water-skis

1 x Water tube

1 x Wakeboard

1 x Donut

1 x Banana



Sophisticated hydraulic hull door, transfers into a unique 
private swimming platform with direct access to the sea.





cockpit / dinning area



master cabin



master cabin

twin cabinvip cabin



Name: Nikša Gjuraši�

Position: Captain

Biography:

Born in the historic city of Dubrovnik, renowned for its rich maritime heritage, Niko has always been 

deeply inspired by the sea. Growing up near a local marina, he developed a passion for boats from an 

early age, learning about them as soon as he could walk. For six years, Niko was an active member of 

the Neptun Rowing Club, competing in numerous national and international regattas with notable 

success, eventually becoming a member of the national team.

Niko is also a proud Canadian resident, blending his Croatian heritage with a global outlook shaped by 

diverse international experiences. Highly motivated, hardworking, and reliable, he is recognized for his 

adaptability and his ability to excel in dynamic, ever-changing environments. A strong communicator 

across all age groups, he possesses excellent leadership skills. With more than 36 years of experience 

across the Croatian Navy, Merchant Navy, and yacht industry, Niko has sailed all the world's oceans and 

navigated most seas, demonstrating an unwavering dedication to self-discipline, professionalism, and a 

strong work ethic. He has been the captain of Adriatic Dragon since 2020.

Skills/Expertise/Languages:

- Master of a ship up to 3000 GT by the STCW regulation II/2

- Advanced Open Water Diver, SSI

- Skipper instructor

- Basic engineering, mechanics 

- Fluent in English, Italian and Croatian

Personal Interests:

A lifelong learner, he continuously seeks out opportunities to expand knowledge and experiences. In 

his personal time, Niko enjoys a wide range of activities, such as cooking, sailing, swimming, weight 

training, photography, and hiking. 
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CAPTAIN NIKŠA



Name: Matija Jaki�

Position: Deckhand

Biography:

Matija was actually born in Germany, but his family soon returned to the island of Cres, where he grew 

up and went to school. As a teenager, he discovered a passion for sailing, which quickly grew into both 

a deep love and a professional path. Although he completed his studies in agriculture, focusing on 

olive oil production and winemaking, his heart remained with the sea.

In 2017, sailing became his full-time career. He began as a skipper on smaller sailboats and gradually 

worked his way up to larger vessels, including the renowned Velacarina. He is currently working as a 

deckhand on Adriatic Dragon.

Skills/Expertise/Languages:

- Yachtmaster A Certi�cate (100 GT)

- Basic Safety Certi�cate D2 (�re�ghting, �rst aid, survival at sea)

- GMDSS Radio Operator License

- Licensed Snow Groomer driver

- Skilled in sailing, boat handling, and navigating the Adriatic, Ionian, and Aegean Seas

- Passionate about sailing, watersports, and winter sports

- Fluent in English, with basic conversational Italian

Personal Interests:

When he’s not working on the water, Matija enjoys playing guitar and spending time in his home studio. 

He’s also an avid gym-goer and loves long hikes on his island. During the winter, he takes every 

chance to go snowboarding and often travels the world—either to attend concerts or simply to explore 

new cultures and customs.

DECKHAND JADRAN

DECKHAND MATIJA



Name: Tihomir Krklec

Position: Chef

Biography:

Tihomir grew up in the capital city of Zagreb, where he attended an art high school and later studied 

to become a graphic designer. Throughout his education and career, he always had a deep passion 

for food, in�uenced by his family, who were great gourmets and excellent cooks. After 13 years of 

working in the art scene, he applied for MasterChef Croatia and made it to the �nal week. From that 

day on, everything revolved around cooking. He has since been involved in several very successful 

projects, launched a few restaurants, organized food festivals, �lmed food-related TV shows, and 

became a private chef on yachts and in private homes.

Skills/Expertise/Languages:

- Strong focus on learning about food, the latest techniques in gastronomy, zero-waste culture, and 

exploring traditional Croatian cuisine in modern way.

- Completed numerous courses and participated in collaborative cooking with some of Croatia’s top 

chefs.

- Attended several workshops on wine and winemaking.

Highly open-minded, fun to communicate and socialize with, and excellent in teamwork.

Fluent in English.

Personal Interests:

When Tihomir's not on the yacht, he organizes various food events, consults for restaurants, and 

creates new seasonal menus. He also provides private cooking for clients and continues to educate 

himself in gastronomy. Alongside this, he runs an art studio with his team, where they work on new 

paintings, exhibitions, and future projects. In his free time, he is deeply passionate about photography 

and traveling.

CHEF TIHOMIR



Name:  Katarina Mati�

Position: Hostess

 

Biography:

Sonja grew up on the island of Cres in Croatia, surrounded by the sea and island life. She started 

sailing at a young age, and the sea naturally became one of the most important parts of her life. 

While studying, Sonja began working in nautical tourism, and what �rst started as seasonal work soon 

became a career she naturally chose to follow. Her background as a hostess, deckhand and skipper, 

together with experience in event management and team coordination, gives her a well-rounded 

understanding of the rhythm on board. Her experience in hospitality and guest care allows her to help 

create a warm and comfortable atmosphere for every charter.

Calm, organized and attentive, Sonja enjoys taking care of the details that help guests feel relaxed, 

welcomed and well looked after, allowing them to fully unwind and enjoy their time at sea.

Skills & Expertise:

- Yacht hostess with experience as a deckhand and skipper, focused on guest care and hospitality

- Food & beverage service, cabin preparation, interior upkeep and guest comfort

- Organized, adaptable and attentive to detail

- Assisting with daily yacht operations and sailing

- Yacht Master A 100GT

- STCW Basic Safety Training

- Fluent in Croatian and English; basic Italian and German 

Personal Interests:

When she’s not working on yachts, Sonja enjoys travelling, discovering new places and spending time 

in nature. She also enjoys cooking, exploring di�erent world �avours and sharing the warmth of local 

cuisine. In her free time, she likes yoga, reading, creative handmade work, good �lms, music and 

relaxed moments with friends. 

STEWARDESS KATARINA



S
A

M
P

LE
 M

E
N

U
Starters
Adriatic Tuna Tartare –  focaccia, goat cheese foam, black olives sand
Mushroom and Tru�e Arancini – Garlic con�t cream, kale chips
Vitello Tonnato – Slow-roasted veal, tuna sauce, crispy capers
Istrian Homemade Pasta – Clams, wild asparagus, brown butter sauce
Sweet Corn Panna Cotta – Prawn-stu�ed cannelloni, �sh demi-glace
Burrata Salad – Anchovy emulsion, grilled peaches, maple mustard vinaigrette

Main Courses
Lobster and �sh “Buzara” – Sa�ron and citrus oil, creamy roasted cherry risotto
Sous-vide Lamb – Artichoke cream, olive oil crumble
Roasted Sea Bass – Cauli�ower cream, basil caviar
Grilled Octopus – Smoked sweet potato purée, grilled onion salad
Duck Breast – Orange honey glaze, gratinated fennel
Seafood Ravioli – Prošek and tru�e sauce
Grilled John Dory – Zucchini carpaccio, almond foam

Desserts
Olive Oil and Lemon Cake – Honey gelato
Fig and Almond Tart – Lavender cream
Sweet Blue Cheese Mille-Feuille – Blueberry sauce
Deconstructed Tiramisu – Hazelnut and orange liqueur
Sa�ron and Mango Panna Cotta – Honeyed apricots, almond tuile
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WELCOME 
ON BOARD!

experience the true freedom...


