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Jennifer Braun, KéInTourismus GmbH

NeoBiota is an unusual casual fine dining restaurant in Cologne.

The chefs Sonja Baumann and Erik Scheffler aim to become the best breakfast
spot in the entire city while rewarding curious foodies with top-level cuisine in the

evening.

Kitchen Styles:
« Gourmet cuisine
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Address:

Ehrenstral3e 43c
50672 Koln

L +49 (0) 221 270 889 08
A https://www.restaurant-neobiota.de/en
M info@restaurant-neobiota.de

Author:
KoéInTourismus GmbH
info@koelntourismus.de

Openinghours

Weekday Time

Tuesday until Saturday 10:00 - 15:00
19:00 - 23:00

Scan QR-Code to save this page offline,
share with friends and more.
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