
WELCOME DRINK 
NPC COLA

Bacardi Blanca / cola aroma/ caramelized sake-lees/ green apple/ 
salted koji float/ Fever Tree Premium Soda 

FUTURE PROOF DRINKS  
CAVIAR PAPI

Grey Goose vodka/ green apple/ lemon verbena/ kombu ice cream /
black garlic caviar/ Fever Tree white grape & apricot soda

(non available) 

NEW YUCK CITY
Bombay Sapphire/ seaweed/ shio kombu/ guava/ malic acid/ 

lime leaf white chocolate coco foam 

GET THE WORM
Patron Silver/ mealworm/ green chilli/ lime/ cilantro

FURA X LYANESS COLLABORATIVE SURVIVAL
MAKE LOCAL TOMATOES GREAT AGAIN  

Patron Reposado / (FURA) MSG-lacto fermented local tomato/
 (LYANESS) Spite cordial /basil/ parsley/ Fever Tree mexican lime soda

FURA
COLLABORATIVE SURVIVAL

THE
FUTUREOUR

FUTURE

COLLABORATIVE SURVIVAL

LONDON 26/27.04.2026

£16

£16

£16

£16



LONDON 26/27.04.2026

FUTURE PROOF SNACKS
PUMPKIN LAYERS

locust garum mahumarra/ tangy pickled pumpkin/ 
walnut shortcrust pastry/ seasonal flowers

A QUAIL FLIES TO LONDON
cell cultured quail parfait/ hazelnut biscuit/ ramson cream/ 

strawberry gelee/lego olive oil

TOMATO DIET
heirloom tomato/ lacto-tomato broth/ smoked camel milk/ 

spite cordial/  foraged herbs and flowers

(SWEET PLATES)
NEW AGE SANDO

apricot kernel ice cream/ beanless “coffee” biscuit/ kitkat-so/
beach rose / lemon thyme 

FURA
COLLABORATIVE SURVIVAL

THE
FUTUREOUR

FUTURE

COLLABORATIVE SURVIVAL

LONDON 26/27.04.2026

£8

£8

£9

£5

Translating to “pine” in Swedish, it denotes the symbiosis of a bionetwork between the
trees and earth’s floor of flora, fauna and fungi. FURA is the future and for our future. 
Our vision is to showcase an experience on how our diet could look like in the future due to
climate change. The concept and menu are designed around highlighting ingredients that
have now become prevalent, invasive or in abundance due to the imbalance of our ecosystem. 


