
 

30g Oscietra caviar 95.00 200 kcal 

blinis, sour cream 

4248 kcal 

pork knuckle, chicken Schnitzel,  

Leberkäse, Weisswurst, Sauerkraut,  

potato dumplings  

30.50 per person, serves two  

  

 

braised red cabbage, almond broccoli, potato dumplings, 

lingonberry, spiced orange sauce 

32.50 per person, serves two  

  

 

  

Spiced Butternut squash soup (VG) 8.50 262 kcal 

toasted seeds & oil 

Avocado & crispy jalapeño cream cheese ball 12.50 (VG) 755 kcal 

beetroot, coriander, chilli, lime, potato Rösti  

Bayrischer Wurstsalat 11.50  488 kcal 

smoked pork sausage, gherkins, red onions, Cheddar, chives,  

mustard dressing 

Chopped steak tartare, sourdough melba 13.80  312 kcal 

main course - triple cooked chips & leaf salad 24.50  1147 kcal 
  

Black Forest ham & Obatzda 13.80  313 kcal 

white & red radish salad 

  

 

  

 

  

 

 
  

Herring “Hausfrauenart” 14.00  416 kcal 

onion, apple, sour cream, malted rye sunflower bread  

  

Severn Wye smoked salmon 14.50  452 kcal 

potato Rösti, horseradish cream  
 

Atlantic shrimp cocktail 12.80  219 kcal 

cucumber, melon, Marie Rose 

  

Burrata 14.50 (V)  497 kcal 

roasted butternut squash, winter leaves, toasted seeds, oranges, 

balsamic 

Green wheat salad 9.50 (VG) 456 kcal 

mixed leaf, feta cheese, pear, pomegranate, hazelnuts, 

orange & Sekt dressing 

  

  

 

 

  
  

  

Cold cut platter 12.50 505 kcal 

Black Forest ham, Bierbeisser, Gruyère cheese, pickles 

 

Alsace Flammekuchen 15.50 (V) 468 kcal 
flatbread, crème fraiche, bacon, chives 

  

Vegetarian Flammekuchen 15.00 485 kcal 
flatbread, crème fraiche, feta cheese, green peppers  

   

  

  
  

  

Bread basket 4.80 900 kcal   

butter, quark 
  

Nocellara olives 4.80 179 kcal  

  

German Sausage Trio 19.00 1042 kcal 
Schinkenknacker, Bratwurst, Currywurst 

  

  
  

  

Colchester rocks 

half dozen 19.00 249 kcal | dozen 36.00 379 kcal   

 

  

If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present.  
(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.  

13.5%discretionary service charge will be added to your bill. Prices include VAT. 



 

 

 

 

  

  

Cucumber salad, sour cream, dill 4.50 63 kcal 

  

Mixed leaf salad, honey mustard dressing 4.50 42 kcal 

 

Wilted spinach 5.50 142 kcal 

  

Broccoli, almond, chilli 4.80 298 kcal 

  

Sauerkraut 4.80 53 kcal 

  

Sweet potato fries 5.00 812 kcal 

  

Triple cooked chips 5.50 794 kcal 

  

  

  

  

  
If you have any food allergies or intolerances, please speak to your waiter before ordering. Please be aware that traces of allergens used in our kitchen may be present.  

(VG) - suitable for vegan requirements / (V) - suitable for vegetarian requirements. Adults need around 2000 kcal a day.  
13.5%discretionary service charge will be added to your bill. Prices include VAT. 

Seared Loch Var salmon 28.50  613 kcal 

 kale, tomatoes, dill, mustard sesame sauce  

  

Grilled seabass Finkenwerder 29.50  533 kcal 

North Sea brown shrimps, bacon, lemon, parsley, spinach 

  

Schupfnudeln 19.50 (V)  985 kcal 

hand rolled potato noodles, apples,   

wild mushrooms, kale, truffle cream sauce, fresh truffles 

  

Redefine beef flank steak 32.50 (VG) 458 kcal 

soy – chili glaze, tender stem broccoli  

  

Bayrische Schweinshaxe 26.50  1507 kcal 

cured & grilled giant pork knuckle, Sauerkraut,  

potato dumpling, beer jus 

  

Grilled Suffolk chicken breast 23.00  1731 kcal 

creamed Sauerkraut, lingonberries, roasted butternut squash,  

sweet potato fries, red wine jus 

  

Vienna Schnitzel 29.50  1128 kcal 

veal, warm potato salad, lingonberry compote  

  

Zwiebel Rostbraten 35.00 1433 kcal 

grilled rib eye, Spätzle, caramelized & crispy onions,  

red wine sauce 

  

  

  


