
P rickly  p ear  tartare  with  citru s  cream

Corn tart let  with  green mo jo

Green ap p le  tartare

Sweet  p ickled  beetro ot

P rickly  p ear  tartare  with  citru s  cream

Corn tart let  with  green mo jo

Green ap p le  tartare

Sweet  p ickled  beetro ot

Three-m ilk  curd  with  C an ary  Island  p ine  bark  s au ce  and
Bentayga  cracker  on  burlap  cloth

Three-m ilk  curd  with  C an ary  Island  p ine  bark  s au ce  and

Bentayga  cracker  on  burlap  cloth

Ch arred  on ion  so u p ,  stewed p otatoes  in  m i lk ,  and
almond seed  o i l

Ch arred  on ion  so u p ,  stewed p otatoes  in  m i lk ,  and

almond seed  o i l

Flame-gri lled  bro cco li  with  whey  p i l  p i lFlame-gri lled  bro cco li  with  whey  p i l  p i l

O ur  cheese  so u p  th ickened with  bi enmes abeO ur  cheese  so u p  th ickened with  bi enmes abe

Flame-gri lled  au bergine  with  v in a igret te  h ollanda iseFlame-gri lled  au bergine  with  v in a igret te  h ollanda ise

O ur  vegetari an  broth  with  cabbage  and  garden vegetablesO ur  vegetari an  broth  with  cabbage  and  garden vegetables

P ickled  carrot  and  flowersP ickled  carrot  and  flowers

Kale  with  ch arred  p rickly  p ear  s au ceKale  with  ch arred  p rickly  p ear  s au ce

Co ld  fennel  so u p  with  o ur  fermented  tomato  creamCo ld  fennel  so u p  with  o ur  fermented  tomato  cream

Ap p et i zers :Ap p et i zers :

A  Rep resentat ion  o f  O u r  Garden :A  Rep resentat ion  o f  O u r  Garden :

BENTAYGA VEGETARIAN
MENU

BENTAYGA VEGETARIAN
MENU

The Green S tarThe Green S tar

Dessert s :Dessert s :

C itru s  v in a igret te  clo udC itru s  v in a igret te  clo ud

P rickly  p ear  s ighP rickly  p ear  s igh

O ur  cheeseO ur  cheese

Ch o co late  and  bi enmes abe  bonbonCh o co late  and  bi enmes abe  bonbon

Pet it  Fo u rs :Pet it  Fo u rs :


