
CATERING selection
Menu

autumn–winter2025



SHRIMP | WAKAME | PONZU | RADISH | SESAME

Vegan alternative: 

SHII TAKE MUSHROOMS | WAKAME | PONZU | RADISH | SESAME

Or

PASTRAMI
CARROT | RYE BREAD | CHERVIL | PEARL ONION

Vegan alternative:

OYSTER MUSHROOMS
CARROT | RYE BREAD | CHERVIL | PEARL ONION

starter



Braised Beef Shoulder
Jus | Savoy Cabbage | Mashed Potatoes

Vegan alternative:

Braised Celery
Vegetable Jus | Savoy Cabbage | Mashed Potatoes

Or

Buttered Mackerel
Hokkaido | Pak Choi | Coconut | Ginger

Vegan alternative:

Braised Oyster Mushrooms
Hokkaido | Pak Choi | Coconut | Ginger 

mainly



Plum | Yuzu | Dark Chocolate | Mascarpone | Oats

Or

Cherry Water Dome | Cherry Stone | Chocolate Soil | Cherry 
Vinegar (VEGAN)

dessert
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