
(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. 
Adults need around 2000 kcal a day. 12.5% discretionary service charge will be added to your bill. Prices include VAT. 

 

 

887 kcal

Veal schnitzel, lingonberry, cucumber & dill sour cream salad 

 

994 kcal 

Celeriac and apple remoulade, lingonberry compote 

 

VG 700 kcal 

Celeriac and apple remoulade, lingonberry compote 
 

876 kcal

Smoked pork sausage, pickled cucumber, crispy onions 
raw red onion, ketchup, mayonnaise, mild mustard, brezel roll 

 VG 600 kcal  
Vegan sausage, pickled cucumber, crispy onions 

raw red onion, ketchup, vegan mayonnaise, mild mustard, roll 

 1314 kcal  
Pork sausage, curried tomato sauce, french fries, house sauce

 

 1108 kcal  
pancetta, red onion, peppers, comte cheese 

 

 V 843 kcal 
Red onion, peppers, comte cheese 

 

 

 

 

V/VG  658 kcal

 

VG  196 kcal 

 

 

Roast potatoes, winter greens, roast parsnips & carrots

Yorkshire pudding & red wine jus 
 

1143/1812 kcal 
 

A V A I L A B L E  S U N D A Y S  O N L Y  1 2 - 5 P M  

 

 

           
    
 
 

 
 
 
 

 

 
 
 
 
 
 
 
 
 
 

 

 755 kcal  
Siracha Mayo 

 

361 kcal  
Tirolean smoked Speck, Coppa ham 

cornichons, pickled pearl onions 
 

 V 516 kcal  

Piquillo peppers, toasted pumpkin seed, rocket, green pesto 
 

 428 kcal  
Hand chopped Simmental beef, pickled wild mushrooms 

crostini, poached egg, smoked mayonnaise 

 
V  376 kcal  

Poached egg, chives 

 
508 kcal 11 

Mountain charcuterie, mustard crème fraiche 

VG 342 kcal

Mixed salad, mustard vinaigrette 

 690 kcal

Horseradish cream, baby beetroot,  dill 

V

466/1103 kcal  
Crispy pancetta, new potatoes, potato dressing 

V                     

277/553kcal

Mixed baby leaves, croutons, beets, mustard & honey dressing 

 

382 kcal

230g grass-fed native rare breed

787 kcal

300g grass-fed native rare breed 

1228 kcal

White wine, butter, celery,  parsley, fresh baked bread       

VG  1073 kcal

Penne pasta, vegan cream cheese, tomato  

parsley & pepper 

 

377 kcal 

Parmentier potatoes, capers, Zigeuner sauce  

 1032 kcal  
Beef patty, Emmental cheese, Portobello mushroom 

Tomato chutney, house sauce, pretzel bun 

1055 kcal

Garlic, chives, fish stock, Parmesan  

VG  832 kcal

Vegan cream, kumquat jam 

 1040 kcal  
Sweetcorn salad, ABK beer sauce 

 

 

 

 

 

V

  448 kcal 

VG  915 kcal 

VG 68 kcal 

VG  574 kcal 

V 96 kcal 

VG 135 kcal 

 

V 486 kcal 

V 81  kcal 

 

 

 

 

V 888 kcal

Raisins & cinnamon, vanilla sauce 

 

 
 

VG  767 kcal

Caramelised pears, puff pastry, vegan vanilla ice cream 

V/VG  

Ask a server for selections 

 
 

V 567 kcal

Poached rhubarb, blood orange sorbet 

V 701 kcal

Cherry compote, kirsch, vanilla ice cream 

 
 

V 929 kcal

Homemade blackberry jam, lemon curd crème fraiche 

 

F O R  2  O R  M O R E  
 

1846 kcal

Grill your own thinly sliced steak on our tabletop BBQ. 
French fries, Swiss salad and a selection of sauces 

A V A I L A B L E  O N  G R O U N D F L O O R  T E R R A C E  O N L Y  

1962 kcal

Gruyere, Raclette, white wine & garlic 
served with bread, new potatoes & charcuterie, cornichons 

& pickled pearl onions, kirsch

2008 kcal   
Strawberry, pineapple, pear, banana, apple  

 


