
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. 
We are now a cashless venue, we do apologise for any inconvenience 

  

 

Warm apple strudel 7.80 (V)  390 kcal 

vanilla sauce 

Hazelnut praline 7.80 (V) 564 kcal 
caramelised hazelnuts, hazelnut chocolate mousse, 

toffee sauce, chantilly cream 

Madagascan vanilla rice pudding (VG)  7.50 347 kcal 
cinnamon crumbles, cherry compote 

Windbeutel (V) 7.00 628 kcal 
Choux bun, vanilla whipped cream, rhubarb and raspberry compote  

 

Coffee pear and almond tart 7.00  908 kcal 

 

Seasonal fruit crumble 7.80 (V)  544 kcal 
yoghurt sorbet 

Hazelnut chocolate mousse 8.00 (VG)  424 kcal 
strawberry bonbon, chocolate crumble 

2 scoops of ice cream  5.00 
chocolate (V)  138 kcal, vanilla (V)  121 kcal, pecan and bourbon ice cream 176 kcal 

tonka bean ice cream 134 kcal, yoghurt sorbet 81 kcal 
 blackberry sorbet (VG)  54 kcal 

 

Baked cheesecake 7.80 (V)  511 kcal 
wild blueberry compote 

Sachertorte 8.00 (V)  616 kcal 

Black Forest gâteau 8.00 (V)  707 kcal 

Farmhouse cheeses 12.50 (V)  515 kcal 
selection of pasteurized & unpasteurized cheeses, 

apple chutney 
 
 
 
 

 

 

 


