


• Kasava chip with pumpkin
foam

• Bola de Berlín with truffle

• Mushroom yakitori

• Chayote tarteletter with lemon
verbena

Snacks



Kasava chip with pumpkin foam:

Keep at room temperature until serving

Bola de Berlín with truffle:
Keep at room temperature until

serving



Mushroom yakitori
store in the refrigerator until serving before 
serving heat for 40 seconds in the microwave 
or keep in the oven for 30 minutes at 80 
degrees

Chayote tarteletter with lemon

Verbena
Keep at room temperature until serving



Menu

• Walnut bread, Sourdough, 
butter, oil

• Kohlrabi, Creme fraiche & 
Chestnut

• Potato Chawanmushi Seaweed
Caviar & Hazelnut

• Morrel mushroom, pistachio and 
veggie demiglace

• Crème brûlée



Walnut bread, Sourdough,

Oil:

keep at room temperature until serving.

Kohlrabi, Creme fraiche

& Chestnut:

keep at room temperature

until serving and

finishwith the

Sauce



Potato Chawanmushi Seaweed
Caviar & Hazelnut:
keep at room temperature until serving 
before serving put in the oven

for 30 minutes at 80 Degrees or 1 
minute in the microwave



Morrel mushroom, pistachio

and veggie demiglace:
keep at room temperature 
until serving before serving put in 
the oven for 30 minutes at 80 degrees 
or 1 minute in the microwave. 
Finish with the mushroom cracker



Dessert

Crème brûlée:
keep in the refrigerator until serving
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