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It sounds like the future — a restaurant where the food you eat is printed, and even the utensils you eat with are
too.
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During the day there’ll be chance to taste 3D-printed snacks, you can try using 3D printers and pens, and lounge
on 3D-printed furniture.
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In the evening, (if you can fork out 250 pound) there’s a multi-sensory nine-course taster menu made using the
printers by Joel Castanye of Michelin-starred EI Bulli and La Boscana.
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The restaurant -- which claims to be the first of its kind worldwide -- started life in Venlo, in the Netherlands, back in
April. Rather than seeking gastronomic heights, the concept aims above all to give food fans a glimpse into the
future of food and cookery. The pop-up’s founders will be touring their concept throughout the world over the
coming months, heading to Berlin, Dubai, Seoul, Rome, Tel-Aviv, Barcelona, Paris, Amsterdam, Toronto, New
York, Taipei, Las Vegas, Sao Paulo, Tokyo, Austin, Texas, USA, Singapore, Los Angeles, Cape Town, Sydney and
Reykjavik.
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