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

24€ per guest |  from 10 guests

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.

Leek prosciutto quiche

Tomato olive crostoni (plant-based)

Caponata, corn tortilla (plant-based, gluten-free)

WELCOME APPETIZER 

FESTIVE MENU  
at Soho House Berlin



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

69€ per guest |  from 10 guests

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.

Trifle, caramelised apple compote, spiced ricotta cream,  
sponge cake (gluten-free)

Cinnamon tartlet, pear, tonka chantilly (plant-based)

DESSERTS

Roast duck, quince, heirloom carrot
Char fillet, creamed sauerkraut, mussels

Spinach dumplings, salted ricotta, black salsify cream

Served with seasonal vegetables & roasted potatoes

MAINS

Selection of bread & dips
Baby gem lettuce, nashi, stilton, pickled radish, crispy bacon
Burrata, sauce vierge, escarole, olives
Mushroom mapo tofu, szechuan pepper, doubanjiang (plant-based)

STARTERS

FESTIVE MENU  
at Soho House Berlin



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

89€ per guest |  from 10 guests

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.

Sticky toffee pudding, vanilla chantilly
Cinnamon tartlet, pear, tonka chantilly (plant-based)

Flourless chocolate cake, chocolate, orange (plant-based, gluten-free)

DESSERTS

Roast goose, red cabbage, kale, potato dumpling, sauce
Pikeperch, pearl onions, cornichon, carrots, bacon

German beetroot dumplings, spinach, carrot mustard cream (plant-based)

Served with seasonal vegetables & roasted potatoes

MAINS

Vitello, frankfurter herb sauce, quail egg, cornichons
Cured salmon, grapefruit, fennel, celery, red cabbage juice
Farro grain salad, pumpkin squash, pine nuts, tajin (plant-based)

STARTERS

FESTIVE MENU  
at Soho House Berlin


