Humus x Hortense meets De Nieuwe Winkel, Thursday October 27th

Sunflower root broth (Helianthus strumosus) / Chinese mahogany (toona sinensis)

Buckwheat crackers, Belgian chickpea houmous/ Crunchy Potato Waffle, gherkins

Nut paté, pickled vegetables and fruits

Sylvaner 17, Stefan vetter, Franken, Duitsland
Celeriac “Paris Brest”, quince, horseradish
Celeriac “Gnocco frito”, rye bread miso, pumpkinseed miso

Amazake, Sake, Tea infused Wodka / Makgeolli, Milky Oolong Tea

Confit Tomato croquette, white beans, lovage

Lemon Verbena Julep / Corn silk and lemon verbena mocktail

Sunflowerseeds, stining nettle, black garlic

Ceci n’est pas un orange 20, Solaris, Souvignier gris, muscaris, Dassemus, Chaam, Nederland

Lion Main’s Mushroom, Glaze, Golden Marigold oil

Falco Rosso / Rosemary, juniper berry

Cauliflower, Mole Verde, Pickles

Contrepoint 17, Vin de Liége, Belgium / Savory and bitters mocktail

Barbecued buckwheat tempeh, glazed with plum and dark beer

Gooische Grape Ale, beer wine hybrid
Belgian Saffron Broth, Raviolini

Homemade White Chocolate, Pear, Meadowsweet

Milkpunch jerusalem artichoke / milkpunch sunchoke, hay

Chestnut, not chocolate

Le vitriol 19, Grenache noir, Olivier Pithon, Cotes Catalanes, Rousillon, France
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