
Soho House Berlin, all day sample menu

Lettuce heart, capers, radish, citrus, parsley dressing (plant based)
JFC Japanese fried chicken, lemon
Iberian ham croquettes, truffle mayo
Edamame and jalapeno dip, crudites (plant based)
Tuna tostadas, crispy leeks, avocado, chipotle

Smalls

Red lentil soup, turmeric, ginger (plant based)
Burrata, confit leeks, pickled tomato, pesto (vegetarian)
Charred artichokes, tofu dip, herb salad, horseradish (plant based)
Salt and pepper fried squid, yuzu kosho mayo
Flame grilled meatballs, smoked yoghurt, tomato, pickled onions

Starters

Please let us know if you have any allergies or dietary requirements, our dishes are made here and may contain trace ingredients. 

Butter lettuce, avocado, sherry vinaigrette (plant based)
Kale, apple, chickpea, radish, herb tofu, vegan feta (plant based)
Caesar salad, avocado, parmesan, soft boiled egg, anchovy
Autumn grain bowl, pumpkin, cauliflower, hemp avocado, cucumber, vinaigrette (plant based) 

Salads Add chicken, salmon, burrata

Avocado on toast, chilli, basil (plant based). Add poached eggs. Available everyday from 12pm to 7pm
House Burger, provolone, mustard, iceberg, tomato, pickle, onion, fries. Add bacon
Hotdog, mustard, ketchup, crispy onions, fries
Dirty Vegan Burger, iceberg, vegan cheese, tomato, pickle, fries (plant based) 

Sandwiches

Broccoli, garlic, chilli (plant based)
Sauteed spinach (plant based)
Green salad (plant based)
Fries, truffle and Parmesan additional
Cheese spaetzle (vegetarian). Add truffle 

Sides

Penne alla vodka, chilli, tomato, Parmesan
Spicy hokkaido squash, sweetcorn salsa, vegan feta (plant based)
Brick chicken, lemon, salsa verde, swiss chard
Yaki udon, vegetables, teriyaki (plant based)
Grilled salmon, spinach, lemon aioli
Veal schnitzel, potato salad, cranberry sauce
Rib eye, fries, bearnaise
Halibut, clams, beurre blanc, samphire, trout roe

Mains



Soho House Berlin, sample wine list

Red

White
Maison Vincent, Languedoc (available by glass)
Chardonnay, Fantini, Abruzzo
Weissburgunder, auf der Grenze, Pfalz
Pinot Blanc QBA, Markus Molitor, Mosel (available by glass)
Albarino, Pazo das Bruxas, Rias Baixas
Gavi “Minaia”, Nicola Bergaglio, Piedmont
Grauburgunder Hillview, Reinhessen (available by glass)
Riesling, St. Antony Rotschiefer, Rheinhessen (available by glass)
Sauvignon Blanc, Sliding Hill, Marlborough (available by glass)
Cotes du Rhone Blanc, Domaine de La Solitude
Riesling, CAI, Immich-Batterieberg Mosel
Chardonnay, Robert Mondavi USA (available by glass)
Il Lugana, Pasini, Lombardia
Sancerre, Pascal Jolivet
Chablis, 1er Cru, Montee Tonnerre
Chassagne Montrachet, Thomas Moray

Sparkling and champagne
Prosecco, Treviso, Luna, Brut, NV (available by glass)
Alfred gratien, Brut, NV (available by glass)
Alfred gratien, Brut Rose, NV
Ruinart Rose, Brut, NV
Ruinart Blanc de Blancs, Brut, NV
Dom Perignon, Brut, 12
Cristal Louis Roederer, Brut, NV
Bollinger Special Cuvee, Brut, NV

Maison Vincent, Languedoc (available by glass)
Spatburgunder, Pfaffman, Pfalz
Merlot QBA Trocken, Bender, Pfalz (available by glass)
Cabernet Sauvignon, Las Abejas
Cotes du Rhone, Reserve, Perrin  (available by glass)
Pinot Noir QBA, Markus Molitor, Mosel 
Montepulciano d’Abruzzo (available by glass)
Cabernet Merlot, ‘Ursprung’ Pfalz
Spatburgunder ‘Hand in Hand’, Baden (available by glass)
Chianti Classico, Riserva, Antinori, Tuscany
Priorat, Salmos, Miguel Torres
Rioja Crianza, Faustino 
Malbec Reserve, Kaiken Mendoza (available by glass)
St-emilion, Chateau Rozier, Grand Cru
Brunello di Montalcino, Tuscany
Tignanello Antinori, Tuscany 

Maison Vincent, Languedoc (available by glass)
Lady A, Provence IGP (available by glass)
Rock Angel, Provence (available by glass)
Chateau d’Esclans, Provence 

Rose


