
ALL OUR FOOD IS FRESH AND MAY CONTAIN ALLERGENS. PLEASE ASK YOUR SERVER FOR MORE INFORMATION.

A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO ALL PARTIES.

Ve - VEGAN      V - VEGETARIAN

S M O R G A S B O R D
B Y  A L B E R T ’ S  S C H L O S S

F O R  L A R G E R  G R O U P S  9 +  
3 5  P E R  P E R S O N

Which includes a glass of prosecco or a bottle of Budvar.
Menu and prices are subject to change

WE WILL ADJUST AND ADD DISHES TO SUIT GUESTS’ DIETARY REQUIREMENTS.

O P T I O N A L  E X T R A S

ALPINE FONDUE TO SHARE 
Melted Vacherin Fribourgeois, Gruyère, white wine, cheddar, haus pickles, sourdough + new potatoes

+29

SCHNAPPS PADDLE
Raspberry + vanilla, salted caramel, black cherry, strawberry or lemon zest

+10 FOR 38           +20 FOR 75

WARM PRETZELS
Sweet mustard, ranch sauce

KREUZBERG
FRIED CHICKEN

Hot honey sauce

SALMON + DILL
FISHCAKES
Lemon mayonnaise

HONEY BRATWURST
Sweet mustard

HUMMUS Ve
Pickles, pomegranate, paprika

PARMESAN POTATOES Ve Available
Crushed thyme-roasted new potatoes 

CARAMELISED ONION + LEEK
FLAMMKUCHEN V

Topped with chives and parmesan

ALPINE KROKETTES
Smoked bacon, Gruyère, aioli

CHARGRILLED BROCCOLI
CAESAR SALAD Ve Available

Sourdough croutons, soft boiled egg, capers, baby gem

SCHLOSSAGE ROLL
Comté, green apple


