CAFE
SET MENU

SERVED MONDAY - THURSDAY 12:00- 4:00PM

2/3 COURSES f18/f23
STARTERS

Tomato Tartare (vg)

Basil & herb crostini

Beetroot Salad

Caramelised goats' cheese, curry vinaigrette

Prawn Cocktail

Baby gem, Marie Rose sauce

Beef Carpaccio

Parmesan, rocket, crispy capers

MAINS
Mushroom Potato Goulash (vg)

Smoked paprika, vegan créme Fraiche, Rosti
Cheese Spitzle (v)
Fried onions, mixed leaf salad
Seafood Penne
Spicy tomato sauce & basil

Onion Steak

Flat iron with onion jus, glazed onions, herb spdtzle

DESSERTS
Apple Strudel (v)

Raisins & cinnamon, vanilla sauce

Twice Baked Cheesecake (v)
Wild blueberry compote

‘Schwarzwilder’ (v)

Cherry vinegar sorbet, kirsch cream, chocolate mousse,
chocolate crunch, cherry gel, almond cinnamon tuille

(VG) SUITABLE FOR VEGAN REQUIREMENTS | (V) SUITABLE FOR VEGETARIAN REQUIREMENTS

If you have any food allergies or intolerances, please speak to your server before ordering. Please be aware that traces of allergens used
in our kitchen may be present. A discretionary 12.5% service charge will be added to your bill. All prices include VAT.



