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ARGYRANTHEMUM FRUTESCENS
CALAMINTHA NEPETA

Fresh floral note, soothing, earthy, and mint
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Summer Menu
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MAIN COURSES

HYPERICUM PERFORATUM
STACHYTARPHETA JAMAICENSIS
CALENDULA
CICHORIUM INTYBUS

Slightly bitter, nutty, herbal, and peppery
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DESSERTS

COSMOS 'SULPHUREUS
FILIPENDULA ULMARIA
FOENICULUM VULGARE
ECHINACEA PARADOXA

Sweet, hay, almond, vanilla, and licorice
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Top: Section A-A of the dining fable.

1:30 0 20 40 60 80 100cm
Bottom left: Perspective render ;

showing the whole table. :
Bottom right: The miniature garden
designed by the visitors on their plates.
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Récycled chairs

‘Recycled cooking pots
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