
 Snacks:
 Slurp of the ocean /Soy meringues / 

Jerusalem artichoke chips, Nutella and 
truffle / Yakitori Beetroot /Radish 

Tartelette /Pumpkin / Zucchini ceviche

Option: Champagne Charpentier 



Dishes 

Walnut bread, baguette, butter. 

Salad with apples, celery and walnuts.

Option: Fuoripista, Manzoni Bianco, Vigneti 
delle Dolomiti, Italy

 Corn pearls, grilled corn, licorice.

Option: Belondrade Y Lurton, Verdejo, 
Rueda,Spain

 Truffle and black chestnut.

Option: Chardonnay, Eric Forest, Pouilly 
Fuisse, France 

Green bean, bronze fennel, beurre blanc.

Option: Riesling, Peter Lauer, Germany 

Celeriac barbecue style, Burning love.

Option: Gamay Gonzalvez, Beaujolais, 
France 



Dessert
Truffle Oreo

Sesame cream, orange cake
Option: Chenin Blanc, Loire, 

France 
Petit four: Lego



Snacks 

• Slurp of the ocean, close 
the leaf and serve

• Soya meringue with cashew 
served with wasabi cream 

• Jerusalem artichoke chips 
served with truffle cream 
and salty nutella 

•  Yakitori Beetroot serve 
like how it is

• Radish Tartelette serve 
like how it is

• Pumpkin serve like how it 
is

• Zucchini ceviche serve like 
how it is



Walnut bread, baguette, butter

Cut the bread in slices put in 
the plate and the butter live 

in room temperature to be 
soft and serve.

Salad with apples, celery and 

walnuts

Keep in the fridge until you 
serve 

Corn pearls, grilled corn, 

licorice

Warmer  in the microwave before 
serve afther adding the 

toppings  (if you don’t have 
a microwave you can warm it 
in the container In the oven 

at 60￮C) 



Truffle and black chestnut

Warmer in 
the microwave before serve   

(if you don’t have a 

microwave you can warm it 
in the container 

In the oven at 60￮C) 

Green bean, 
bronze fennel, beurre blanc

Warmer in the microwave 
before serve, add the herb 
and the beurre blanc heats 

before 
use.(if you don’t have a 

microwave you can warm it in 
the container In the oven at

 60￮C) 



Celeriac barbecue style, Burning
 love

Warmer  
in the microwave before serve 

add the 
toppings   (if you don’t have a
 microwave you can warm it in 

the 

container In the oven at 60￮C) 

Truffle Oreo

Keep in the freezer until serve 

Sesame cream, orange cake

 Keep in the fridge until serve



Petit four

Keep in the fridge until 
serve 



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


