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The White Dog Spirit
Pineapple compote with orange zest and a

touch of Guatemalan chicha drink
(fermented fruit beverage).



The Squash

Ayote (squash) mousse, fresh ayote compote
in wildflower honey, on a chocolate and

amaranth base.



The Big-Hat Little Man

Fig mousse, fig compote, fig gel with
Zacapa rum, and marzipan.

The water is a lychee-flavored gel.



Sacatepequez Kites

Beet mousse, blueberry compote, black
corn cream on a black corn cake.
Decorated with a chocolate kite.


