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Press release 

Autumn-winter at the Sra Bua by Tim Raue  
 

From October to February, the trendy Berlin restaurant will be offering 

exciting monthly specials and tempting Christmas and New Year menus 

 

Berlin in October 2015. The days are getting shorter, it's getting colder and with the 

change of season, there is also a change in kitchen ingredients. A good reason for the 

Sra Bua by Tim Raue to usher in the autumn-winter season with the introduction of new 

monthly specials: the famous "Hot Pot" is the first of these specials for the months 

October and November. Daniel Lengsfeld serves this Chinese fondue with a selection of 

fish and seafood, meat and vegetables. In December, "Cantonese Duck" is on the menu 

and after the festive season, the Sra Bua team will be welcoming the New Year with 

colourful creations based on Asian street food. The Chinese New Year festivities in 

February will then be celebrated unsurprisingly by classic Chinese dishes. The Sra Bua 

is open throughout the Christmas holiday period and on New Year's Eve, this trendy 

restaurant will be offering a 3-course menu until 9 p.m. and a grand New Year's Eve 

menu with five courses for anyone who has the entire evening at their disposal. 

 

October and November: "Hot Pot" for the price of 42 euros per person.  

 

The months of October and November revolve around the Thai Festival of Lights Loi 

Krathong when families and friends traditionally come together to eat and celebrate. In 

the Sra Bua by Tim Raue, this special festival will be celebrated with the popular "Hot 

Pot", the Asian version of fondue. For this dish, Daniel Lengsfeld serves a strongly 

spiced broth in a cast iron pot with a large selection of fish, seafood, meat and 

vegetables as well as three different dipping sauces.  

 

December: Cantonese Duck at a price of 80 euros per duck.  

 

The Germans traditionally serve goose in the Christmas period. If you want to try 

something new this year, then how about Cantonese Duck in two courses at the Sra Bua 

by Tim Raue. Before baking, Daniel Lengsfeld fills them with typically Asian flavours 

such as ginger, aniseed and cinnamon. Stefan Grill and his team then carve the duck at 

the table and serve the pale pink duck's breast with an Asian-inspired red cabbage. The 

leg is served for the second course as a ragout.  

 



 

2/3 

Christmas at the Sra Bua by Tim Raue 

 

"Christmas à la carte" is the theme at the Sra Bua by Tim Raue over the Christmas 

holidays. And for anyone who enjoys eating in a stylish, relaxed atmosphere without the 

pressure of having to eat a set menu, this is the perfect alternative to the festive meal at 

home. Guests can choose dishes from the extensive à-la-carte menu on 24, 25 and 26 

December or order the "Cantonese Duck", the Asian version of the traditional goose.  

 

New Year's Eve at the Sra Bua by Tim Raue: Hardly any event is celebrated as 

extensively as the turn of the year. The New Year will also be duly celebrated at the Sra 

Bua by Tim Raue. Guests with opera or theatre tickets can look forward to a 3-course 

menu up to 9 p.m. at a price of 95 euros excluding drinks. The large 5-course menu is 

offered at a price of 155 euros excluding drinks. In the restaurant and in the bar, there 

will be a live DJ and after the impressive firework display at the Brandenburg Gate, you 

can dance in the Sra Bua Bar up until the early hours of the morning if you wish.  

 

January: Street food, dishes range in price from 11 to 26 euros.  

 

2016 is welcomed in at the Sra Bua by Tim Raue with a colourful collection of Asian 

street food classics. From Thailand via Vietnam to Malaysia, the January monthly 

special offers a thrilling insight into the culinary diversity of Asia. From a new 

interpretation of the spring roll to a modern version of fried rice, these monthly specials 

have also been refined by the man behind the concept Tim Raue and Daniel Lengsfeld 

and combined with seasonal ingredients until you find the modern Pan-Asian cuisine 

that makes the Sra Bua so popular.  

 

February: "Chinese New Year Festival", dishes range in price from 11 to 26 euros.  

 

The Chinese New Year on 8 February 2016 is the most important holiday of the year.  

That's why the Sra Bua by Tim Raue is celebrating all month with classic Chinese 

dishes. "Pork belly sweet-sour" is only one example of the dishes on the special menu 

for the New Year celebrations. To go with this, Stefan Grill's team and barkeeper 

Gregor Dill recommend accompanying cocktails, craft beers, sake and wines.  

 

The Sra Bua by Tim Raue is open from Monday to Sunday between 6:30 and 11 p.m. 

The restaurant is located in Behrenstraße 72 in 10117 Berlin. Reservations can be made 

by phone on +49 30 2261 1590 or by e-mail to srabua.berlin@kempinski.com 

 

mailto:srabua.berlin@kempinski.com
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About Hotel Adlon Kempinski Berlin: 

The iconic Hotel Adlon Kempinski Berlin is located in the very heart of Berlin, right next to the famous Brandenburg 

Gate. Its unique location, legendary history, opulent furnishings and décor as well as a service above and beyond 

impeccable make the Hotel Adlon Kempinski ideal for leisure travellers, but also the perfect venue for social and 

corporate events. 304 luxurious guest rooms, 78 exquisite suites, 3 restaurants, a magnificent spa and wellness area 

are designed to attract the most elite guests from all over the world.  

 

About Kempinski Hotels: 

Founded in 1897, Kempinski Hotels is the oldest luxury hotel group in Europe With more than 110 years 

of experience, the group offers its guests first-class quality and exclusive, personalized service 

worldwide. Kempinski now comprises a portfolio of 75 five-star hotels in 31 countries. The group 

continues to add new properties in Europe, the Middle East, Africa and Asia, without ever losing sight of 

the demand for exclusivity and personalized service. This shows the company's expansion strength.  The 

group's impressive portfolio comprises historic landmark properties, award-winning urban lifestyle 

hotels, outstanding resorts, and prestigious residences. Kempinski is also a founding member of the 

Global Hotel Alliance (GHA), the world’s largest alliance of independent hotels, which celebrates its 

10th anniversary this year.  

 

kempinski.com/press • globalhotelalliance.com 
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