
Press Release              

   

visitBerlin / Berlin Tourismus & Kongress GmbH Press Contact 
Press Office  Christian Tänzler, Press Spokesman   
Am Karlsbad 11 Tel.: +49 (0)30 26 47 48 – 912 
D-10785 Berlin christian.taenzler@visitBerlin.de 
Fax: +49 (0)30 26 47 48 – 983                                                                                               
  
visitBerlin.de  
facebook.com/visitBerlin  
 

Berlin Restaurants Awarded 26 Michelin Stars 

New Michelin Guide gives high scores to Berlin restaurants / 26 stars total awarded to 

20 eateries / Five new additions to German capital’s star gastronomy. 

Berlin, 13 November 2015 Berlin remains Germany’s capital of haute cuisine. 20 top Berlin 

restaurants earned a record number of 26 Michelin stars; six more than in the previous year. 

This was announced yesterday in Berlin at the release of Michelin’s new 2016 guide for 

Germany. 

Six new stars for Berlin’s gastronomy 

Chef Sebastian Frank of restaurant Horváth in Kreuzberg district earned his second star, while 

five restaurants could retain their two stars: Facil, Fischers Fritz, Lorenz Adlon Esszimmer, 

Reinstoff and Tim Raue. 

Five Berlin restaurants were awarded their first star, including the recently opened Nobelhart 

& Schmutzig in Kreuzberg, where 28-year old chef Micha Schäfer exclusively works with local 

produce. The restaurants Richard in Kreuzberg, Bieberbau and Semmler in Wilmersdorf, and 

Bandol sur Mer in Berlin-Mitte received their first stars. A total of 14 top restaurants received 

one star. 

2 Star-Restaurants in Berlin  

1. Newly awarded 2nd star: Horváth www.restaurant-horvath.de 

2. Facil: www.facil.de  

3. Fischers Fritz: www.fischersfritzberlin.com 

4. Lorenz Adlon Esszimmer: www.lorenzadlon-esszimmer.de 

5. Reinstoff: www.reinstoff.eu  

6. Tim Raue: www.tim-raue.com  

 

1 Star-Restaurants in Berlin 

1. New star: Bandol sur Mer www.bandolsurmer.de 

2. New star: Bieberbau www.bieberbau-berlin.de 

3. New star: Nobelhart & Schmutzig  www.nobelhartundschmutzig.com 

4. New star: Richard www.restaurant-richard.de 

5. New star: Semmler www.kochkunst-ereignisse.de 

6. 5 – Cinco by Paco Pérez: www.5-cinco.com 

7. First Floor: www.firstfloor.palace.de 

8. Frühsammers Restaurant: fruehsammers-restaurant.jimdo.com 

9. Hugos: www.hugos-restaurant.de 

10. Les Solistes by Pierre Gagnaire: www.waldorfastoriaberlin.com/deu/Restaurants- 

Lounges/Les-Solistes  

11. Pauly Saal: paulysaal.com/  

12. Skykitchen: www.skykitchen.berlin/home.html  

13. VAU: www.vau-berlin.de 
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14. Weinbar Rutz: www.weinbar-rutz.de  

In recent years, Berlin has earned the reputation as a top culinary destination. In addition to 

the 26 Michelin stars, Berlin has captured the epicurean zeitgeist by earning a top marks as 

Europe’s vegan capital, boasting 36 purely vegan restaurants. 

From street food to burger mania, traditional cooking to new trends, Berlin’s young and 

creative culinary scene is a foodie paradise. 

More information dining in Berlin at press.visitberlin.de/en/news-release/dining-in-berlin.  

 

visitBerlin 
"We know Berlin." Berlin Tourismus & Kongress GmbH, under the brand visitBerlin, has been using that knowledge since 1993 to 
promote Berlin all over the world as a great travel destination. visitBerlin's Berlin Convention Office markets the many convention 
and meeting options offered by the German capital. After London and Paris, Berlin is the third-most popular European city for 
tourism, with 28.7 million overnight stays in the German capital during 2014. Berlin is also one of the most popular destinations for 
conventions and meetings and has been among the top five for ten years now. As a tour operator, visitBerlin offers a wide range of 
travel packages and also issues the official tourist ticket, the Berlin WelcomeCard. visitBerlin operates six Berlin Tourist Infos. The 
Berlin Service Center (Tel. +49(0)30-25 00 25) provides information on the complete spectrum of tourist services in Berlin. At 
visitBerlin.com, you can access information about Germany's capital in 14 languages. 

 

http://www.weinbar-rutz.de/
http://press.visitberlin.de/en/news-release/dining-in-berlin
http://www.visitberlin.com/

