Warm apple strudel (V)

vanilla sauce
516 kcal

Hazelnut praline (V)
caramelised hazelnuts, hazelnut
chocolate mousse,

toffee sauce, chantilly cream
564 kcal

Windbeutel (V)
Choux bun, vanilla whipped cream,

rhubarb and raspberry compote
628 kcal

Seasonal fruit crumble (V)
yoghurt sorbet

544 kcal

Hazelnut chocolate mousse (VG)

fresh berries, creme patisserie
424 kcal

Sachertorte (V)

616 kcal

Ice cream or sorbet (2 scoops)
chocolate (V) 138kl vanilla (V) 121 kel
strawberry (V) 127 kel

yoghurt sorbet &1 kel

blackberry sorbet (VG) 54kl
cherry sorbet (VG) s8kel

raspberry sorbet (VG) 59 kel
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Quark & apricot strudel (v) 8.00

vanilla sauce
534 kcal

Vanilla rice pudding (VG) 7.50
Madagascan vanilla,
cinnamon crumbles,

cherry compote
347 kcal

Strawberries & Quark (V) 6.50
German cream cheese,

strawberries, honey
166 kcal

Berry Tarte (V) 8.00

fresh berries, créme patisserie
226 kcal

Baked cheesecake (V) 7.80

wild blueberry compote
511 kcal

Black Forest gateau (V) 8.00
707 kcal
Farmhouse cheeses (V) 13.50

selection of pasteurized &
unpasteurized cheeses,
oven dried rye bread with

grains, apple chutney
515 keal

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.
ADULTS NEED AROUND 2000 KCAL A DAY. A DISCRETIONARY 13.5% SERVICE CHARGE WILL BE ADDED TO YOUR BILL. ALL PRICES INCLUDE VAT.




