VEGETARIAN TASTING

MENU THE DEpTHES 0F T EgE

SNACKS:
PRIKLY PEAR. TARTAR AND CITRUS MILK
MILLET AND GREEN MO7O TARTLET
SOU% APPLE TARTARE
SWEET PICKLE BEETROOT
REPRESENTATION OF OUR GARDEN:
COLD HAY SOUP WITH 0K CREANY FERMENTED TOMATO SAUCE

THREE-MILK CURD WITH CANARY PINE BARK SAUCE AND
BENTAYGA BISCUIT ON BURLAP

TOMATO HEART, HERDS AND TOMATO WATER
KOASTED ONTON SOUP, POTATOES STEWED IN MILK AND ALMOND KERNEL OIL
FLAMED-GRILLED BROCCOLT AND WHEY PIL PIL SAUCE
OUR CHEESE SOUP THICKENED WITH BIENMESABE
FALMED-GRILLED EGGPLANT WITH VINAGARED HOLLANDAISA SAUCE

LEEK WITH DRIED CORN SAUCE AND OUR, WHITE CHOCOLATE
AND SMOKED MILK TCE CREAM

OUR. VEGETARIAN BROTH WITH CABBAGE AND GARDEN YEGETABLES
PICKLED CARROT AND FLOWERS
KALE WITH CHARRED PRICKLY PEAR SAUCE

PRE-DESSERTS:

CITRUS CURED EGG YOLK MADE WITH WHEY f¥0M THREE MILKS
AND COTTAGE CHEESE WITH HERBS AND TEJEDA HONEY

DESSERTS:
CURED PUMFKIN, FRIED MILK, IND SWEET HERBAL WATER

STARS

PETIT FOURS:

CHOCOLATE AND BIENMESABE BONBON. CITRUS VINAGRETTE CLOUD,
-\ PRICKLY FEAR STGH, Ok B
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