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THE CORAL WAS OPENED IN JUNE 2024 BY BERLIN
ENTREPRENEUR AND GASTRONOME MARCEL VOSS/IN BERLIN
CHARLOTTENBURG.
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THE NEW, INTERNATIONALLY INSPIRED HOTSPOT WILL
DELIGHT BOTH VISUALLY AND CULINARILY AND INVITES YOU
TO IMMERSE YOURSELF IN A DECELERATING WORLD.




INSPIRED BY A CORAL REEE, THE SELECTION OF STONES AND
MATERTALS WAS MADE WITH AN EYE FOR THE SMALLEST DETAIL
TO CREATE AN AVANT-GARDE OVERALL LOOK.
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ISANGO NO SAIN]

EXPERIENCE MENU

BREAD&DIPS /| NUT BUTTER / DRIED TOMATO
BEEF TARTARE /| WAXED EGG
STRACIATELLA / WILD GARLIC

LETTUCE / YUZU
SARDINES / DASHI

INTERMEDIATE COURSE

TUNA TARTARE / FINGERLIME RICE
SLICE / KIMCHI /| MEATBALLS /
BELPER TUBER
ITALIAN SUSHI / SALSICCIA /| TRUEELE

MAIN COURSE

RIB EYE /| GREENPEPPER TUNA TATAKI /
AMARANTH TRUFFLE LINGUINI / SPINACH LEAVES

YUCA FRIES / YUZU CREAM TRUFFLE CAPPUCCINO /
CHAMPAGNE FOAM GREEN ASPARAGUS /
CHILI WOK VEGETABLES /| CASHEW NUTS

DESSERT
PROFITEROLES [/ PIZTAZIE AMALFI ZITRONE / VANILLE



HARD FACTS

19 TABLES - 93 SEATS
A LA CARTE FOR UP TO 5 PEOPLE
MAXIMUM CAPACITY OF 150 PEOPLE STANDING
ITALTAN - JAPANESE FUSION KITCHEN
CATERING UPON REQUEST

THE CORAL BERLIN
FEASANENSTR. 81
10623 BERLIN

INFO@THECORAL-BERLIN.DE
030 30608290



