
EARLY KOLIBRI  
 

the early kol ibr i  menu captures the essence of our  renowned kol ibr i  menu in f ive 

courses. i t  combines regional ingredients and dishes from t im raue’s berl in 

chi ldhood with his  s ignature balance of  sweetness, acidi ty, and spiciness.  

 

SPRAT  1 ,  2 ,  1 2  

cucumber |  imperial caviar  
 

 

SANGOHACHI PIKEPERCH 1 ,  2 ,  3 ,  9 ,  1 2 
sauerkraut | peruvian mint 
 

 

WASABI langoustine 1 ,  2 ,  3 ,  1 2 
wasabi I l ime 
 

 

DUCK "MARIE-ANNE" 1 , 2 , 9 ,1 2 
à l’orange  
 

 

"BIENENSTICH" 1 ,  3   
apricot | almond 
 

212 euro incl. 7 % vat.  
 
 

 

german drink pair ing f rom 88 euro incl .  19% vat.  

premium pairing f rom 208 euro incl .  19% vat.  
 

 

non-alcoholic pairing avai lable upon request –  s tart ing 58 euro incl .  19% vat.  
 

 

your table is  avai lable to you unti l  7:00 pm.  
 

 

 

on demand we are  pleased to hand you a detai led a l le rgen l i s t  

 
1  w i t h  p r e s e r va t i v e  |  2  w i t h  fo od  c o l ou r i n g  |  3  w i t h  a nt i ox i d a nt  |  4  w i t h  s a c c ha r i n  |  

5  w i t h  c yc l a m a t e s  |  6  w i t h  a s p a r t a me  |  7  w i t h  a c e s u l f a m  |  8  w i t h  p h os p ha t e  |  9  s u l p h u r i s e d  |  

10  w i t h  q u i n i ne  |  1 1  w i t h  c a f f e i n e  |1 2  w i t h  f l a v o u r  e n ha nc e r s  |  1 3  b l a c k e ne d  |  1 4  wa x e d  


