APPETIZER

TO SHARE
Blue corn taco, zucchini finger an
tomato tartare

Grilled vegetables with quinoa timbale
and dehydrated fruit

Vegetables wok with beetroot, pear and
ginger sauce and marinated vegetable
protein

Cameroni with candied cherry tomatoes
and spinach romesco sauce

INDIVIDUAL
Heura with grilled cauliflower and miso
sauce

Pea protein gyozas, coconut milk cous-
cous and peanuts

Pulled veggie, mango chutney and tajin

DESSERTS
Passion fruit cheesecake/Gintonic
icecream and ginger gummies

French toast and butter bun
icecream/Vegan brownie and mango

sorbet
68,00€ VAT included (drinks are not included)

2026

MENU
GREEN
GATZ

*BASQUERY wholemeal bread and filtered Km 0 water service included

79,00€ VAT included. Includes:

*BASQUERY wholemeal bread and filtered Km 0 water service included

*1/2 bottle of wine pp

¢ All menus are adapted for vegetarians and vegans



