Restaurant-Cafe-Bar Fabisch

The restaurant bar and cafe Fabisch, on the ground
floor of the Circus Hotel, opened on Rosenthaler Platz
in October 2008. The restaurant offers a menu based
around a modern and healthy approach to German
cuisine, in which taste, quality, sustainability and
respect to the environment are paramount.

In Fabisch guests can choose from window seats
overlooking the hustle and bustle of Rosenthaler
Platz, a cosy lounge area with leather sofas, or the
conservatory which opens out into the calm and pea-
ceful courtyard. The design concept for Fabisch, crea-
ted by Sandra Ernst alongside Elisa Strozyk and Nina
Staehli, reflects on the former use of the space as a
clothing store (see below), and is developed into a
theme for contemporary times.

y

Photo: Homemade Jams from the Breakfast Buffet

Each morning Fabisch serves a breakfast buffet fea-
turing organic fruit, yoghurt and milk, free-range
meats and eggs, as well as specially-supplied orga-
nic bread from the bakery Schedel & Perduss. The
coffee served in Fabisch is an own blend, created in
conjunction with Bonanza Coffee Heroes, and each
afternoon is served with homemade cake.

For the evening, Head Chef Roman Bigalke and his
team have put together a menu that predominantly
uses ingredients from Berlin and the surrounding
areas, emphasises seasonality, as well as produce
from suppliers who are committed to sustainable
agriculture methods and fair treatment of animals.

" Fabisch stands for
character ? especially for our foreign guests, for
whom we want to offer an insight into German cuisi-
ne. In developing our concept, especially when it co-
mes to breakfast, we have focused on what is
healthy. It is for this reason we have selected pro-
ducts that are organi c,
Roman Bigalke, Head Chef
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Photo: Fabisch from Rosenthaler Strasse

At the bar, Bar Manager Jared Goldman and Head Mi-
xologist Gabe Toldi have developed a cocktail menu
that runs from classic to contemporary, with a few
personal touches thrown in for good measure. Ingre-
dients have been selected for their quality and repu-
tation, and the team of international bartenders bring
with them their knowledge and experience and add a
Berlin twist. Try the signature drink, the Fabisch Gim-
let, with Hendricks Gin, fresh lime juice, sugar syrup
and fresh cucumber. Fabisch also runs a programme
of cultural events, featuring Berlin-based and interna-
tional musicians and artists, including live music
sets every Friday evening.

The restaurant is named for the Fabisch family who
owned, lived and worked in the building from the end
of the nineteenth century until the dark years of Nazi
Germany. Together with the Centrum Judaicum in Ber-
lin, the Circus has researched the story of the buil-
ding and the Fabisch family. Guests can read more
about this history in an exhibition downstairs at Fa-
bisch, or else online at:
http://www.circus-berlin.de/rosenthalerplatz.html
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Sample of Menu 2 Autumn 2009

Large mixed Salad (8,00

With cucumber, tomato, peppers and wild salmon in
a homemade orange marinade. Served with iced her-
bal yoghurt dressing

Goat ®s Cheese auw7B8r atin
with forest fruit jelly, served on rocket salad

Lamb Stew 47,00
with free-range meat. Stew cooked to an old recipe
with green beans, root vegetables and potatoes.

Stuffed peppers 08,00
filled with ratatouille and served with buttered rice

Fabisch Pork Schnitzel ul2,00
in wholemeal bread crumbs with warm bacon salad
& gherkins from Spreewald

Fabisch Schnitzel Spezial 013,50
the legendary Fabisch Schnitzel, additionally served
with tomato, rocket and cheese au gratin

~The Berl in Di nni#350
fried strips of veal liver with sliced apple, braised oni-
ons and served with buttered potatoes

Braised cheek of beef 014,50
in a red wine sauce with root vegetables, served with
potatoes

"~ Berliner Beeren@gi0étze®

red berry dessert served with either vanilla sauce or
vanilla ice cream
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Photo: Inside Fabisch

Fabisch Staff Profiles

ROMAN BIGALKE

Head Chef

From Stralsund in the north of Germany, Roman mo-
ved to Berlin in 1989 2 the year the Wall came down.
Having worked as a chef in 4 and 5 star hotels in Ger-
many and France, Roman joined the Circus as Head
Chef for the restaurant Fabisch, where he developed
the menu concept and leads a team of five cooks.

FELIX BRAUN

Service Manager

Felix grew up in Kiel, before beginning a ten-year
journey working in bars and restaurants in Germany
and Spain. Having worked at The Circus since 2006,
Felix was involved with the development of Fabisch
from the beginning, and is now responsible for mana-
ging the service team as he continues to explore the
wide-world of Berlin gastronomy.

JARED GOLDMAN

Bar Manager

Out of the middle of Middle America, Jared worked
back and forth across the United States and Canada
on luxury trains until he began his European adventu-
re a decade ago. As Bar Manager at the Circus, Jared
is responsible for the Bar at Fabisch, where he has
developed the drinks menu alongside Gabe Toldi.

GABE TOLDI

Head Mixologist

Gabe started his bartending career in Birmingham,
England, and has worked bars in Italy and Spain as
well as the UK. The
Brighton, Gabe is now Head Mixologist at Fabisch,
and responsible for developing the perfect cocktail
menu. He also runs and writes for the popular drinks
blog strainandserve.blogspot.com.

For further information please contact Paul Scraton, Company Communications,
The Circus GbR, Weinbergsweg 1a, 10119 Berlin, Germany
Tel: +49 (30) 2000 3939 / Email: paul.scraton@circus-berlin.de / Web: www.circus-berlin.de
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