


Welcome to KINK - where classics meet contrasts

At the center of the Pfefferberg, in a ballroom dating back to 1841, we
combine history with modernity: bar, restaurant, garden - a place that
lives, breathes and surprises for up to 850 guests. Here vintage meets
edgy design, casual vibe meets high craftsmanship. We mix quality into
the drinks, serve soul food and celebrate the interplay of style, atmo-
sphere, originality and substance.

Our guests come for the feeling. Our event partners stay for the ideas.
Come in, have a look around - KINK is already waiting.

Website O


https://kink-berlin.de/en
https://www.instagram.com/kink.bar.restaurant/
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KINK PREMISES

Ground Floor

KINK INDOOR: 225 SEATED / 875 STANDING
KINK OUTDOOR: 215 SEATED / 850 STANDING

KINK Space Garden

CAPACITY: 406 SEATED / 1066 STANDING

KINK Space

CAPACITY: 36 SEATED / 75 STANDING

Restaurant incl. KINK Space

CAPACITY: 151 SEATED / 245 STANDING
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CAPACITY: 124 SEATED / 256 STANDING

Chef’s

Table Restaurant

CAPACITY: 40 SEATED / 60 STANDING



KINK PREMISES

1st Floor

Private Dining Room

CAPACITY: 42 SEATED / 66 STANDING
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Kihlmaschienen

Gallery

CAPACITY: 33 SEATED / 50 STANDING
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KINK PREMISES

The gallery -
hovering above
the action

A few steps up and the view changes: Our gallery
is elegantly enthroned above the dining room -
airy, flooded with light, with architectural flair
and a fine sense for stylish occasions.

Up to 33 guests can be seated here - perfect for
receptions, dinners or evenings with perspective.
And if it needs to be bigger: Simply open

the sliding wall and merge the gallery with the
private dining room. Two rooms, one stage -

for up to 50 guests.

33 SEATED / 506 STANDING
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RESTAURANT IMPRESSIONS
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CULINARY DELIGHTS

Culinary delights -
honest, sensual, no §
tinsel

For us, it’s about the food, not the decoration.
About flavours that seduce. And products
that speak for themselves - fresh, seasonal,
with a global flavour and a regional backbone.
Our recipes represent the internationality of
our chefs.

Whether on the plate or in the glass: we like it
creative, but not pretentious. Good wines,
exciting drinks, surprising combinations -

but always in such a way that the enjoyment takes
centre stage, not the concept.

A la carte or a customised menu? We’re happy to
do it - together, uncomplicated and with flavour.

Because good food doesn’t need to be explained.
It inspires.






FOOD AND BEVERAGE LAB

o o

Distillery meets
laboratory -
and flavours are

o o
hissing
It‘s not just about throwing, shaking or stirring - it’s
about experimenting, distilling and seducing. The
future of good taste is bubbling away in our small
flavour laboratory right next to the bar: we use the
rotary evaporator to conjure up our own distillates,

essences and oils - for drinks with depth and dishes
with a twist.

Whether herbal-spicy, lemon-light or smoky and wild
— what is created here tastes of curiosity, nature and
a great deal of skill. Even without alcohol, but never
without character.

And if you want to do without alcohol: no problem.
Our flavoured water distillates are completely
alcohol-free. But with character and plenty of flavour
in the glass.

A bit of cuisine, a colourful bouquet of herbal
knowledge - and vials full of enjoyment. Open for
glances. Ready for surprises.




DRINKS

Drinks - just the
way you like them.
And sometimes
even better

With us you get your favourite drink. Full stop.
Whether gin & tonic, old fashioned or something
with foam, smoky flavours or rosemary — we

mix so that you feel understood. Because for us,

genuine hospitality means: not asserting it, but
listening, surprising, accompanying.

Connoisseurs? Welcome. The curious? Even more
so. Night owls? Always welcome. Every drink is an
invitation: to discover, remember, savour.

With conviction, heart - and that KINK-typical
desire to do things a little differently. Without
airs and graces. But with a hell of a lot of
sensuality in the details.




EQUIPMENT

Equipment
and infrastructure

- Wifi

 Power current

e Sound system/microphone

e DJ system

 Kitchen on site

 First floor wheelchair accessible
e Ground level truck access

« Sun-protected outdoor area

Additional crockery, furniture and equipment can

be booked.




CONTACT

We are happy to make
joint arrangements.

INQUIRIES
1-24 People click here
25 - 850 People and exclusive events click here

EVENTMANAGEMENT
Michelle Schuricht

Please give us a quick call to check availability:
+49 30 412 073 44
table@kink.restaurant

KINK Bar & Restaurant Website O


https://bookings.zenchef.com/results?rid=374751&pid=1001&lang=en
https://kinkbarandrestaurant.tripleseat.com/party_request/36272
mailto:table@kink.restaurant
https://kink-berlin.de/en
https://www.instagram.com/kink.bar.restaurant/

