
Snacks:
Cassava chip and tapenade/Beetroot cotton
candy/ Smoked Watermelon Tartelette /

Parsnip, apple and chestnut / Baby Corn,
Fermented Blueberry Sauce/ Aquachile



Dishes:

Walnut bread, Baguette, butter;

Carrots;

Tomato, Pomegranate, Oyster Leaf;

Green Asparagas, Soya Marshmallow;

Green Peas, Kiwi, Yuba;

Potato, coffee and miso;



Dessert
Grapefruit sorbet, honey and rosemary;

Celeriac, miso and apple.



Snacks

• Casava chip, dip the chip
in the tapenade and eat;

• Beetroot cotton candy serve
it like it is;

• Smoked Watermelon
Tartelette , serve it like
it is;

• Parsnip, serve it like it
is;

• Baby Corn, Fermented
Blueberry Sauce, it like
it is;

• Aquachile, keep in the
fridge until serving time
and eat like it is.



Walnut bread, baguette, butter

Put the bread in the plate
and the butter leave at room
temperature to be soft and

ready to serve.

Carrots

Keep the Carrots at room
temperature until serving

time.

Tomato, Pomegranate, Oyster
Leaf

Keeped in the fridge until
serving time



Green Asparagas, Soya
Marshmallow

Keep it at room temperature and
at the serving time put the

sauce and serve it.

Green Peas, Kiwi, Yuba

Warm it in the microwave before
serving,(if you don’t have a mi
crowave you can warm it in the
container In the oven at 60￮C),
finish on top with the shisho

leaf



Potato, coffee and miso

Warm
it in the microwave before

serving
(if you don’t have a microwave

you can warm it in

the oven at 60￮C)

Grapefruit sorbet, honey and
rosemary

Keep ince cream in the freezer
until serving time, at the

serving time put the syrup on
the botton and the ice cream on
top and finish with the cookie.

Celeriac, miso and apple

Keep in the freezer until
serving time and serve it like

it is



Thank you very much, I hope you enjoy this menu
and thank you for supporting VeVe restaurant


