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

Selection of dips & bread
Smoked duck breat, red cabbage salad, green apple
Tuna tataki, green apple gazpacho, avocado
Silken tofu, shiitake, crunch, vegan xo sauce (plant based)
Roast goose, red gabbage, kale, potato dumpling, sauce
Salmon fillet, orange, belgian endive
Daube de celery, parsley root puree (plant based)
Blood orange curd tartlet, meringue
Crème noir, whiskey, chocolate, cranberry, salted pretzel, marshmallow
Baked apple, tonka bean cinnamon mousse, granola (plant based, gluten free)

Menu Two

Selection of dips & bread
Beef carpaccio, truffle, rocket salad, parmesan
Cured salmon, citrus fruits, avocado, treviso
Burrata, tandoori, pineapple, papadam
Duck congit, quince, heirloom carrot
Pike perch fillet, champagne cabbage
Grilled pointed cabbage, miso beurre blanc, white bean puree (plant based)
Pastel de nata
Panettone, chantilly cream
Bavarian Cream, plum roaster (plant based, gluten free)

Menu One

Bring Me Food is a family style dining experience. No choices have to be made as the whole 
menu will be served on platters in the center of the table to create a relaxed and sociable  
atmosphere.

Christmas Bring Me Food

JFC chicken, yuzu mayonnaise
Beef tartare tartlet, quail egg
Tuna tartare, tobiko
Cured salmon tartlet, yuzu
Shishito peppers (plant based)
Tofu cream, edamame, chili cucumber (plant based)

Welcome Appetiser (choose 3)

Soho House Berlin
Festive menu


