
For gourmets and cosmopolitans, Berlinagenten offer 
a variety of lifestyle tours and contemporary incentive 
programs. They take clients one step further beyond the 
main attractions and behind the exterior façade of the city. 
Get under the skin of Berlin with an energetic lifestyle tour 
company whose fun guides whisk you off the beaten track 
and introduce you to unique locations, people, shops, art 
galleries, restaurants, clubs, and culture sites. 

Berlinagenten is well known as one of the most creative 
lifestyle tour agencies in Berlin. Since its inception in 2004, 
Berlinagenten made headlines worldwide by wowing the 
American Pie starlet Tara Reid with a visit to notorious 
KitKat club, showing Madonna´s daughter Lourdes the 
underground scene and introducing actor Shidô Nakamura 
(Letters from Iwo Jima) to the hip and happening Berlin. 

The team’s in-depth expertise include a thorough 
understanding of the culinary scene, urban development, 
lifestyle of the city’s inhabitants, local habits & manners, 
dynamic changes, new impulses, entrepreneurship, the 
creative scene and its secret, infamous venues, the legendary 
nightlife scene, anti-touristic Berlin, intricate differences 
between East & West as well as unique characteristics 
between neighbourhoods (fashion, art, food, music, 
nightlife, etc.) and much more. 

Berlinagenten have guided over 2,000 journalists since 
2004 through the Berliner scene and their typical guests 
are demanding companies, managers, trendsetters and 
individual travellers from all over the world. 

Discover the Gastronomic 
Excellence of Berlin, Germany
An Interview with Henrik Tidefjaerd – Berlinagenten

Henrik Tidefjaerd

The city is living a boom of 
innovative, edgy and stylish 
restaurants where young chefs are 
experimenting in the kitchen.



How does this relationship help create an extra special 
experience for your clients?

If the owner happens to be in the restaurant he/she often comes 
to the table to say hello, if not the supervisor or the staff takes 
the time to explain about the food or anything else the guests 
may wish to know. An established relationship also means more 
flexibility and last-minute changes which is very important. 
Suddenly there are many more vegetarians, vegans or diet 
issues to deal with on-site and it is important that the kitchen 
can be spontaneous in order to please everybody. I must add 
that the most important person on board is the guide. He is 
guiding and mingling and fixing any issue that appears during 
a tour so nothing goes wrong. Many people think it is very easy 
to just be a culinary guide but you have to pay attention to the 
guests, coordinate AND at the same time keep an eye on what 
is happening in the background. Whatever happens, you must 
keep on smiling and entertain!

What cities do you operate in and how have you 
selected these?

I travel for three or four months a year around the world to 
discover new trends and culinary developments. My clients are 
on really high level and I have to know what they like and what 
they are talking about. That´s one of my strategies: I know 
what´s going on in the world and I´m not just focused on Berlin. 
I´m re-launching the Gastro-Rallye website this spring and you 
are going to see a global selection of cool food destinations, e.g. 
Sao Paulo, Tel Aviv, Miami, Tokyo, Budapest and Barcelona, as 
well as many more up-and-coming cities where the food scene  
is progressive.

Do you believe that you can learn a lot about a 
country’s people through the cuisine and their eating 
habits?

I definitely believe in that, for a plethora of different reasons. 
The local ingredients used by cooking reflect the country´s 
natural sources, the way of cooking and different techniques 
used will tell you about standards and even the interior design in 
an eatery can tell you about the trends. I think about this when 
I plan a culinary tour as I want my guests to understand the 
local habits. I am often fighting with prejudices or expectations 
regarding eating pig knuckles or other wobbly fat in various 
Germany dishes when guests come to Berlin. I have to explain 
that Berlin is like NY for US or London for Great Britain. In 
other words, Berlin is an international city and Berliners eat 
more Asian, Italian or Turkish food due to the city´s historical 
background. So when in Rome… leave the “sauerkraut” out 
and go to a cool trendy restaurants offering international food 
and you will learn about the local habits!

Can you tell us about the concept for Gastro Rallye?

How are you supposed to find the best eateries, when you 
arrive in the middle of the city, at Alexander Platz, and it 
looks like a suburb? That´s why I thought; somebody has 
to be Mother Teresa for those poor foodies and bon vivants. 
Moreover, compared to other European cities, the food scene 
was quite backwards. With this in mind I developed my 
very first tour, a gourmet tour where one course is served at 
each restaurant. The ‘Gastro Rallye’ is an overall experience. 
While you´re eating and enjoying yourself in 3 or 4 different 
restaurants, you gain an introduction to the lifestyle of Berlin. 
This was the beginning of my company – a story of success. 
It was never my intention to save the world, but to help high  
demanding travellers.

What criteria do you use to determine whether a venue 
is good enough for the Gastro Rallye experience?

My criterions are: innovation of food/modern kitchen, service 
orientation and contemporary interior/cool design. I avoid 
Michelin star restaurants as it is often too pretentious, missing 
the action/buzz of a cool crowd and takes too long to prepare 
one course. I pick a venue if they have a bit of everything, in 
other words, whether it is “love at first sight” or not! It can be 
anything between a quirky fast food inn and a gourmet temple.

What is your relationship with the chosen venues and 
their chefs?

I often start with an “undercover” visit to see if they fulfil 
the criteria. If the restaurant fulfils the criteria I contact the 
restaurant manager to explain the concept. From there I build 
up a long term relationship with the owner, supervisor and 
waiters so everybody knows what to do in order to achieve the 
goal of ensuring guests feel the added value of receiving a tour 
as soon as they step in to each restaurant. It´s learning by doing 
but I can always tell whether I’m going to use a restaurant or 
not. They better smile and take extra effort whenever I step in!

Meeting point, introduction & sightseeing (walking)

Gastro-Stop 1: starter at the first restaurant 

Sightseeing with lifestyle guide (walking)

Gastro-Stop 2: main course at the second restaurant 

Sightseeing with lifestyle guide (walking)

Gastro-Stop 3: dessert at the third restaurant. Here we give lots of local insider tips for the rest of the stay so 
our guests don´t need to waste time searching or risk accidentally choosing somewhere substandard. First 
hand concierge service (most important added values we offer) 

Tour ends (we put the guests in taxi back to the hotel or send them to a nice bar or address where they 

can continue their night out)

18:00
18:15
19:30
19:45
21:00
21:15

22:30

Example Itinerary:

Somebody has to be Mother Teresa 
for those poor foodies and bon vivants.



How has the gastronomy scene changed since you 
started operating tours?

As I’ve already mentioned, the food scene in Berlin was quite 
backwards in 2003. The tipping point in general was the FIFA 
World Cup in 2006. Since then, development has evolved 
rapidly and Berlin has received a large inflow of ex pats from 
all over the world – mostly consisting of young people bringing 
new and innovative ideas with them. The former Ravers (party 
people) from the 90s also settled down, travelled the world 
and are no longer content with sitting on beer crates anymore. 
The “internationalisation” contributes to a higher standard of 
great restaurants today. Berlin is the new gourmet capital with 
more Michelin star restaurants than in Munich and Hamburg 
(where citizens have much more money). The city is living a 
boom of innovative, edgy and stylish restaurants where young 
chefs are experimenting in the kitchen.

Are you noticing any current or new trends?

The word “trend” is not common to say in Berlin. Berliners 
don´t follow trends and they don´t care about trends. Berlin 
is a huge playground where creativeness is playing a bigger 
role than trends. I would rather say “trends” are often born in 
Berlin without that the innovator giving it much thought. This 
happens in the culinary scene all the time as well and there is 
a wild mix of fun establishments. Over the last couple of years, 
Berlin has developed to offer something for everyone and has 
become more and more like London, New York or Stockholm. 
High Society is the right cue. 10 years ago Berlin was rough 
and grubby and it was hard to find a chic restaurant. Now it’s 
more cosmopolitan and international but we still have a long 

way to go. A big thing I see now is a boom in vegan and organic 
food scene. It is all about how to cook healthy innovative food 
with a gourmet touch. 

Are there any neighbourhoods you are keeping a 
particularly close eye on?

Berlin is quite tricky because it doesn´t have a city centre like 
other cities but the neighbourhoods I mostly focus on is Mitte, 
Prenzlauerberg, Kreuzberg and Neukölln, where new bars, 
cafes, shops, restaurants and delis are booming.

Do you have any exciting new plans for 2016?

This year is going to be very exciting! I am opening a pop-
up lifestyle tour agency named Shabby Chic Brazil. For the 
past two years I have been travelling back and forth to Brazil 
– mostly to the two major cities of Sao Paolo and Rio – where 
I immediately felt at home and where the scene is booming 
like in Berlin. I see lots of potential in Brazil as the new big 
travel destination and with the Olympic Games coming up in 
August 2016 in Rio it is time to do something fun. It will be 
the same tried and trusted concept like in Berlin, with the goal 
to purge prejudices and engage the high demanding travellers 
with a hip, cool and sexy scene. The selected destinations in my 
program will show that Brazil is a progressive place with lots of 
diversity, new concepts, a booming culinary scene, cool street 
art, architectural masterpieces and an insane nightlife. For me 
Sao Paolo is the next big thing in the world but, psssss, don´t 
tell to many people this because now it is time to enjoy the 
authentic up and coming nature of the scene before the media 
and other travellers discover Sampa. 

We will also see a huge relaunch of the website this spring 
for the award winning Gastro-Rallye tour. The website will 
receive a completely new design with a selection of global food 
destinations featured. Maybe there are some surprises among 
the city selections, who knows?! I have scanned the culinary 
scene in so many places over the past decade in order to find 
the right place for the contemporary gourmet tour. Simply put, 
we love to entertain people with culinary experiences!

Is there anything else you would like to highlight to 
our readers?

Berlin is my spirit, the world is my escape!

I am often fighting with prejudices or expectations 
regarding eating pig knuckles or other wobbly fat in 
various Germany dishes when guests come to Berlin.

A big thing I see now is a boom in vegan and 
organic food scene. It is all about how to cook 
healthy innovative food with a gourmet touch.

For Further Information and Reservations please visit: www.gastro-rallye.com

http://www.shabbychicbrazil.com
http://www.gastro-rallye.com

