
Christian Hoffmann has many years of experience 
in fine dining across the German-speaking world. 
His career first took him to the Palais Coburg in 
Vienna, among other places, before he worked 
as a Chef de Partie at Schuhbeck’s Check Inn 
in Frankfurt. This was followed by stints at the 
Gasthaus der Sinne and Johann Lafer’s Le Val 
d’Or, where he worked as a Pastry Chef. 

Starting in 2014, Hoffmann gained further 
experience at renowned Berlin restaurants. 
He began as a Chef de Partie at the Michelin-
starred Skykitchen. This was followed by stints 
at the equally Michelin-starred First Floor, as 
well as at Restaurant Schwein, where he served 
as Sous Chef from 2016 to 2019. He then took 
on the position of Sous Chef at Eins44 and 
subsequently served as executive chef at Anouki.

From 2022 to early 2025, Christian Hoffmann 
worked as Sous Chef at Lorenz Adlon Esszimmer 
in Berlin, which held two Michelin stars at the 
time. He then moved to the one-Michelin-starred 
Berlin restaurant Golvet as Sous Chef. At Villa 
Florhof, Hoffmann now brings his creativity and 
many years of experience to the table as Sous 
Chef of the brasserie.
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