
NAVÉLIA  Y ACH T  CHARTERS

F E N I D E S

Breakfast Menu



NAVÉLIA  Y ACH T  CHARTERS

GF  G luten-free · V Vegetarian · VG  Vegan
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L OCAL  I N DON E S I AN  C L AS S I C S

NASI GORENG

GF | V

MIE GORENG

V

BUBUR AYAM FENIDES

GF

H E ALTH Y  &  FR E SH

FRUIT PLATTER

GF | VG

GRANOLA & YOGHURT BOWL

V

CHIA SEED PUDDING

GF | VG

TOFU SCRAMBLE

GF | VG

Fried rice with vegetables.

Fried noodles with vegetables.

Healthy chicken congee/porridge. A guest’s

favourite!

A selection of fresh, seasonal tropical fruits.

Granola with fresh local fruits and yoghurt.

Coconut m ilk-based, topped with seasonal fruit

compote and fresh m int.

Spiced turmeric tofu scramble with sautéed

spinach and herbs.



NAVÉLIA  Y ACH T  CHARTERS

GF  G luten-free · V Vegetarian · VG  Vegan

B R E AD  &  WRAP S

AVOCADO TOAST

VG

EGG SANDWICH

V

BREAKFAST WRAP

V

FOR  TH E  HU NG RY

ANANAS SUNNY

GF | V

BIG BREAKFAST

SWE E T  OP T I ON S

BANANA CRÊPE

V

FRENCH TOAST

V

*Seasonal; can be replaced with bruschetta-style

tomatoes out of season.

A spread of soft-boiled eggs, Dijon mustard and

onions.

Cheese, egg and vegetables wrapped in a tortilla.

Two sunny-side-up eggs, topped with pineapple,

onion and tomato.

Eggs your way, baked beans, bacon or tempeh,

sausage, roasted tomato, two slices of bread,

butter.

Thin pancakes filled with banana; optional honey

or chocolate spread.

Served with fresh seasonal fruit; optional honey

or chocolate spread.


