
Cook’s Dinner 
Sunday, 22. September 2024 

At Sea 

 
Appetizers 

PEMPEK PALEMBANG  
Tuna Fish Cake 

Cucumbers ~ Sprouts ~ Peanut-Soy Sauce 
 

TOCINONG MANOK  
Romaine Lettuce ~ Sesame Dressing ~ Caramelized Chicken 

 

Soups 
BAKSO SAPI  

Meatball Soup from Java 
 

MUNGO  
Lentil Soup with Asia Cabbage and Tofu 

 

Main Courses 
DAING  

Marinated Mackerel Fillet 
Ensalada Salsa ~ Coconut Spinach ~ Garlic Rice 

 

BEEF RENDANG  
Hot & Spiced Beef Ragout 

Eggplant-Sambal ~ Green Beans ~ Sweet Potatoes 
 

KWETIAU  
Fried Noodles ~ Pork ~ Vegetable ~ Kecap Manis Sauce 

 

Desserts 
LECHE PLAN  

Baked Filipino Custard with Caramel 
 

ES BUAH  
Banana Ice Cream ~ Fruit Salad ~ Pandan Sauce 

 

Fresh sliced Fruits 
 

Baked Cheese Praline with Fruit-Compote 
 
 

 
 

 
Our Galley Team 

 

Marie Jo, Raymond, Baron, Abdur, Mark , Joel, Ariawan, Romnick, 
Hadrian, Pabon, Wiguna, Ryan, Fausi, Adelo, Arnel, Gilbert, John, 

Dave,Yasin, Putu, Lester, I Ketut, Eric, James, Jason, Jeremy, Seri, Rene, 
Reden, Jensen, Frederick, Zoe, Roland, Dewi, Budi, Jayvee, Sugeng, I Putu, 

Pebri, Yudi, Dennis, Jaymark, Nur, Heru, Kiran, Harold, Ryan, Roldan,  
Dan Chester, I Komang, Arlon John, Jake, Zulmi, Ardi, Argo 

 
Cover 

 

Butter, Anchovy Butter, Artichokes Creme, Bread Selection 

 
 

Vegetarian Menu 
PECEL  

Gemüsesalat mit Ei und Erdnuss-Sojasauce 
 

MUNGO  
Lentil Soup with Asia Cabbage and Tofu 

 
GINATAANG GULAY  

Fried Vegetable-Pan with Coconut Milk and Sticky Rice 
 

ES BUAH  
Banana Ice Cream ~ Fruit Salad ~ Pandan Sauce 

 
 
 
 

Wine Recommendation 
 

2022 Scallop Qba  
Müller Thurgau x (meets) Riesling  
dry, Baden / Germany 11,5% Vol. 

0,75l         € 13,50 

2022 Palinur Rose                                                       
Spätburgunder  

Baden / Germany 13% Vol. 
0,75l          € 13,50 


