
NAVÉLIA  Y ACH T  CHARTERS

A Q U A  B L U

Sample Menu
Day 1 to Day 7



NAVÉLIA  Y ACH T  CHARTERS

Day 1
◆

LU NCH

Hummus / Burnt Chilli Butter / Focaccia

Herb Crusted Barramundi Fillet / Lemon

Red Peppers / Confit Garlic / Herbs / Red Wine Vinegar

Chat Potato / Seeded Mustard / Cornichon / Chive Salad

Rocket Salad / Fennel / Lemon

Watermelon and Mint Sorbet

To Complement

ISLAND BREWING Pilsner

70,000 IDR

Bali



NAVÉLIA  Y ACH T  CHARTERS

Day 1
◆

D I NN E R

Tuna Ceviche / Coconut / Lime / Indonesian Cracker

Rendang of Slow Roasted Beef Short Rib / Fried Shallots

Organic Javanese Prawns / Fragrant Oil / Lime

Balinese Urap Salad / Coconut / Green Bean / Cassava Leaf

Steamed Rice

Pineapple Ginger Tarte Tatin / Puff Pastry / Butterscotch Sauce

To Complement

2020 ESCARPMENT, The Edge Pinot Noir

790,000 IDR

Martinborough, New Zealand



NAVÉLIA  Y ACH T  CHARTERS

Day 2
◆

LU NCH

Smoked Tuna Tonnato / Wonton Crisps / Pickled Cucumber

Lemongrass & Galangal Broth / Snapper / Prawn / Mussels

Toasted ‘Mason’ Sourdough & Aioli

Green Leaf Salad

Mandarin & Coconut Sorbet

To Complement

THE LONG TAIL

200,000 IDR

Gin, Thai Lime, Lemongrass, Fresh Lime Juice,

Bundaberg Ginger Beer



NAVÉLIA  Y ACH T  CHARTERS

Day 2
◆

D I NN E R

Sop Buntut / Oxtail & Dashi Broth / Charred Onion / Tomato Raisin

Ayam Bakar / BBQ Boneless Chicken / Basa Gede / Kecap Manis

Steamed Grouper Fillet / Ginger / Shallot / Shaoxing Broth

Capcay / Carrot / Baby Corn / Cabbage

Steamed Jasmine Rice

Su-Meshi ‘Rice’ Mousse / Mango / Toasted Wild Rice

To Complement

WILLIAM FEVRE FOURCHAUME Chardonnay

2,400,000 IDR

2020, Premier Cru Chablis, France



NAVÉLIA  Y ACH T  CHARTERS

Day 3
◆

LU NCH

Miso Soup / Tofu / Seaweed

Choice of Rice

Lightly Cured Raw Tuna

White Poached Chicken

Edamame

Kimchi

Crispy Gow Gee

Red Radish

Cucumber

Spring Onion

Sesame Dressing

Pickled Ginger

White Chocolate & Green Tea Ice Cream

To Complement

DECOY SAUVIGNON BLANC

790,000 IDR

2020, Marlborough, New Zealand



NAVÉLIA  Y ACH T  CHARTERS

Day 3
◆

D I NN E R

Sweet Corn Soup / Crab / Basil Oil

Confit Shoulder of Lamb / Spice Crust / Jus

Salsa Verde / Seasoned Yoghurt

Tabbouleh / Cauliflower Couscous / Lemon Vinaigrette

Raw Beetroot Salad / Tea-Soaked Raisins / Pearl Barley

Slow-Roasted Carrot / Dukkah / Butter

Pavlova Meringue / Mascarpone / Strawberry / Passionfruit Sauce

To Complement

MT HORROCKS SHIRAZ

1,200,000 IDR

2017, Clare Valley, Australia, Organic



NAVÉLIA  Y ACH T  CHARTERS

Day 4
◆

LU NCH

Chilled Cucumber Soup / Yoghurt / Chilli / Herbs

Char-Grilled Barramundi Fillet / Tartare / Lemon

Crispy ‘Broken’ Potatoes / Seaweed Powder

Vietnamese Slaw / Cabbage / Mint / Peanut / Nuoc Cham

Sambal Matah

Mango Sorbet

To Complement

APEROL SPRITZ

200,000 IDR

Aperol, Prosecco, Soda



NAVÉLIA  Y ACH T  CHARTERS

Day 4
◆

D I NN E R

Hamachi Sashimi / Palm Sugar / Soy / Ginger

Tomato ‘Spice Island’ Hotpot / Grouper Fillet / Basil

Steamed Kailan / Lemon / Garlic

Lychee / Cucumber / Spring Onion / Sea Salt

Rice Noodles

Brioche Pudding / Jersey Milk Ice Cream

To Complement

GROSSET SPRINGVALE Dry Riesling

1,200,000 IDR

2016, Clare Valley, Australia - Organic



NAVÉLIA  Y ACH T  CHARTERS

Day 5
◆

LU NCH

Tomato Gazpacho / Crouton / Olive Oil

Rigatoni of Blistered Cherry Tomatoes / Ricotta / Basil Purée

Pomfret Saltimbocca / Prosciutto / Sage / Capers

Raw Zucchini / Fennel / Parmesan / Cabernet Vinaigrette

Peanut Butter Parfait / Toasted Peanuts / Chocolate

To Complement

2020 MIRAVAL ROSÉ Pinot Noir

980,000 IDR

Côtes de Provence, France



NAVÉLIA  Y ACH T  CHARTERS

Day 5
◆

D I NN E R

Tuna Crudo / Lemon Zest / Chilli / Sea Salt

Balinese ‘Style’ Suckling Pig

Spiced Pork Chicharron

Aubergine & Chilli Stir-Fry

Sweet Corn / Palm Heart / Mint / Coriander

Steamed Turmeric Rice

Orange & Almond Cake / Orange Sauce / Mascarpone

To Complement

JACQUESSON CUVÉE NO. 735

1,800,000 IDR

Champagne, France



NAVÉLIA  Y ACH T  CHARTERS

Day 6
◆

LU NCH

Pork Loin Sate

Prawns Poached in Dashi

Salt & Pepper Tofu

Rice Noodles

Wombok Cabbage

Carrot

Bean Sprout

Green Beans

Red Onion

Cucumber

Peanuts

Mixed Herbs

Nuoc Cham

Satay Sauce

Pineapple Sorbet

To Complement

TIGER’S SPICE

200,000 IDR

Plantation Original Dark Rum,

Garam Masala Syrup, Fresh Lime, Ginger Beer



NAVÉLIA  Y ACH T  CHARTERS

Day 6
◆

D I NN E R

Edamame Falafel / Yoghurt / Parsley

Charred Chermoula Tuna

Sweet Potato & Ginger Purée

Middle Eastern Tomato Salad

Apple & Jicama Slaw

Banana Doughnuts / Coconut Curd / Cinnamon Sugar

To Complement

LA VIEILLE FERME LUBERON BLANC

650,000 IDR

2020, Rhone Valley, France



NAVÉLIA  Y ACH T  CHARTERS

Day 7
◆

LU NCH

Salmon Crudo / Celery Verde / Crème Fraîche / Wontons

Chilli and Fennel Salami / Smoked Wagyu Pastrami

Baba Ganoush

Grilled Flatbread

Grilled Halloumi / Wild Honey / Mint

BBQ Zucchini / Pine Nuts / Parsley / Lemon

Selection of Pickles

Yogurt Gelato / Lemon Zest / Olive Oil

To Complement

ISLAND BREWING Summer Pale Ale

70,000 IDR

Bali



NAVÉLIA  Y ACH T  CHARTERS

Day 7
◆

D I NN E R

Grilled Octopus / Acar Kuning / Pumpkin Seeds

Grilled Wagyu Ribeye / Pickled Green Chillies

Crispy Leaf Potatoes

Green Beans / Garlic Butter / Almond Flakes / Shallot

Charred Asparagus / Lemon / Olive Oil

Chocolate Mousse / Orange Chocolate Crisp

To Complement

2017 MOSS WOOD AMY’S CABERNET MERLOT

890,000 IDR

Margaret River, Australia


