
QUICKLY SERVED. DAILY CHANGING SELECTION. FRESHLY PREPARED. 

BUSINESS LUNCH FROM 12,00 €

À LA CARTE  
MONDAY – FRIDAY 12:00 PM – 3:00 PM

STARTERS

Carrot hummus                                                                                      C,E,F,L - gluten- und laktosefrei

Snow peas | mushrooms | sunflower oil vinaigrette | bread

Wild broccoli | green asparagus | pesto

DESSERT

Lemon meringue tart A,D,G

Homebaked cake                                                                                       

Fruits | crumble

Various varieties

Florida Icecream (150ml)                                                                                         G

Various varieties

Fried corn fed poularde                                                           A,D,G

Cranberries | snow peas | mashed potatoes | orange jus

Barley risotto                                                                       D 

Artichokes | sun-dried tomatoes | fried vegetables

Linguine Pesto                      A,D,G,I 

Tom Kha Hed soup                                                                                              D,J,L,M - gluten- and lactose-free

Mushroom fond | coconut milk | Asian mushrooms | vegetarian dumplings

Caesar salad “modern style”                                                                                                 A,D,G   

Sourdough croûtons | potato popcorn
Parmesan | vegan mayonnaise dressing

MAIN COURSES

Viennesse veal Schnitzel                                                                             A,D,G,H,I

Lukewarm potato salad | pumpkin seed oil | lingonberries | lemon

Grilled salmon fillet                                                                        C,D - lactose-free 

Mediterranean vegetables | La Ratte potatoes | Sauce Vierge



Sanbittèr Spritz 0,0%

SPARKLING

Crémant de Loire, Bouvet Ladubay “Excellence” , Brut                    

Crémant de Loire, Bouvet Ladubay “Excellence” , Brut Rosé           

CHAMPAGNE

SPRITZ’

Aperol Spritz

ODE Berlin Spritz

Tini Berry

Exclusive EditionExclusive Edition

Wintergarten Champagne, Brut                                                             
Enjoy festive moments with this fine champagne!

Wintergarten Champagne, Cuvée Rosé                                               
A champagne that combines elegance and joie de vivre in every glass.

St-Germain Spritz
Wintergarten Champagne | St-Germain elderflower liquer | lemon juice

EXCLUSIVE wINTERGARTEN Wine - Carafe / Bottle

Änderungen der Jahrgänge vorbehalten / alterations to years reserved

French sparkling wine with delicate bubbles and elegant freshness.

French sparkling wine.

Aperol , prosecco,  mineral water,  orange 1,10,11 13

Ode Bright Lemon, prosecco, mineral water, grapefruit13

Martini Bianco , Wildberry lemonade, wild berries, mint1

Sanbittèr, Scavi & Ray 0,0%, mineral water, orange13

Great wines for a great occasion

WHITE

Rosé

Red

2025 Sauvignon Blanc, dry
Spain

2025 Côtes de Provence Rosé, dry
France

2023 Primitivo, IGP, dry
Italy



OPEN ON SHOW DAYS
4:30 PM – 10:00 PM

Enjoy our exquisite menus
 or choose from our à la carte selection:

Table reservations via email at
gastronomie@wintergarten-berlin.de

 or by phone 030 588 43 470 

www.scala-restaurant.com
EVEN WITHOUT 
A SHOW TICKET,

YOU’RE VERY
WELCOME!

FEINE KÜCHE. ELEGANTES AMBIENTE.
EIN BESONDERER ABEND.

WE LOOK FORWARD 
TO YOUR VISIT!

RESTAURANT SCALA 
WINTERGARTEN VARIETÉ
POTSDAMER STR.96
10785 BERLIN

Enjoyment in a stylish setting

mailto:gastronomie@wintergarten-berlin.de


Goosly deliciou
s!

RESERVE 
YOUR TABLE 

FOR 
A SPECIAL
EVENING

Enjoy our exquisite 
St. Martin’s Day goose menu 

on November 11, 2026, from 6:00 PM 
at Restaurant Scala

For further information and table reservations,
please call 030 588 43 470 or email

gastronomie@wintergarten-berlin.de

ST. MARTIN'S DAY
AT RESTAURANT SCALA

BEER

Beer on Tap

By bottle

Radeberger Pilsner D

Schöfferhofer wheat beer with yeast D 0,50l

0,3l

0,33l

0,33l

0,33l

0,33l
0,50l

Non alcoholic beer

cider

Radeberger non-alcoholic  D

Schöfferhofer wheat beer 0,0% D

Schöfferhofer grapefruit D

Somersby Cider Apple 1,11

Somersby Cider Blackberry 1,11

The Original. Fruity, sparkling, pleasantly sweet.

Blackberry flavor with sweet and tangy accents.



SOFTS

San Pellegrino / Acqua Panna

Coca-Cola  | zero1,9 1,9,11

Fanta  | Sprite1

Thomas Henry
Tonic water  | Bitter lemon  | Ginger Ale10 3,10 1,3,10

Dietz orange juice

Dietz spritzer
Apple | rhubarb | red currant

0,25l
0,75l

0,20l
0,20l

0,20l

0,20l

0,33l

0,20l

0,20l

0,20l

0,33l

0,25l

0,25l

Dietz apple juice

For our coffee specialties, we traditionally use barista-style whole milk.
Upon request, we offer the following alternatives: lactose-free milk and oat milk.

HOT BEVERAGE

Rausch hot chocolateG

Althaus tea
English Breakfast St. Andrews | Royal Grey Classic | Green Matinee | Fancy chamomille

Fresh mint tea
Fresh ginger tea with lemon and honey

(Iced) Matcha 9,G

Freshly squeezed orange juice

Homemade Limonade
Mineralwater | elderflower syrup  | lemon juice | mint11

Coffee  / Decaffeinated coffee9

Espresso9

Double Espresso9

Cappuccino9,G

Latte macchiato9,G

All prices in Euro.

Wines and wine-based beverages, as well as beers and beer-based beverages, 
contain sulphites >10 mg/kg.

The listed food and beverages may contain traces of the following ingredients. 

ALLERGENS I ADDITIVES

      A Eggs B Peanuts C Fish D Gluten E Crustaceans F Lupins G Milk   
H Tree nuts I Sulphur dioxide and sulphites J Celery K Mustard L Sesam seeds M Soya N Molluscs

 
      1 with colouring   2 with preservatives  3 with antioxidants 4 with flavour enhancers   

5 with sulphur dioxide 6 with blackening agent 7 with phosphate  8 with milk protein 9 contains caffeine 10 contains quinine   
11 with sweetener 12 contains a source of phenylalanine 13 waxed 14 with taurine 15 with curing salt containing nitrit

Bionade Elderberry

Fuze Iced Tea
2,3,14Red Bull Energy Drink
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