
 

 

 
 
 
 
 
 
 

 
 

Group Dining & Events Set Menu 2 £58pp 
 

 

Krabbensalat 

Brown Shrimps, green beans, pears, crispy bacon, dill  

Feldsalat (VG) 

Lamb’s lettuce, pumpkin seeds, vegan feta, potato dressing  

Leberknödelsuppe 

Clear beef broth, liver dumplings  

*** 

Tafelspitz  

Boiled beef, creamed spinach, heritage carrot, horseradish sauce 

Forelle Müllerin 

River trout fillet, charred hispi cabbage, almond butter, parsley 

Paprikaschote mit Letscho (VG) 

Stuffed red pepper, pepper, courgette ragu 

 

*** 

Schwarzwälder Kirschtorte 

Black Forest gateau 
 

Windbeutel 

Choux pastry, vanilla ice cream, chantilly  
 

Apfelstrudel 

Apple strudel, warm vanilla sauce 

 

 

Should you have any allergies or intolerances, please advise your server who will be happy to discuss them with 

you. Please note that whilst we minimise the risk of cross-contamination, we handle allergenic ingredients 

throughout our kitchens and cannot guarantee any allergen-free dishes. Our vegan dishes are made to vegan 

recipes but may not be suitable for guests with milk or egg allergies.  

 


