
S T A R T E R S  |  V O R S P E I S E

Sommer Salat (vg) 
Mixed leaves, feta, radish, carrot, cucumber, watermelon, quinoa, house dressing

Gekühlte Gurken Joghurtsuppe 
Chilled cucumber yogurt soup, dill

Bayrischer Wurstsalat 
Pork sausage, gherkins, red onions, radish, chive, mustard dressing

M A I N S  |  K L A S S I K E R

Hähnchen Schnitzel 
Chicken escalope, Bavarian cabbage, potato salad

Lachsfilet +£5 supplement 
Seared salmon fillet, crushed dill potatoes, pickled beets

Schinkenknacker 
Two smoked & grilled sausages, sauerkraut, mashed potato, crispy onions

Gebackener Blumenkohl (vg) 
Baked spiced Cauliflower, butternut squash puree, Gremolata

D E S S E R T S  |  N A C H T I S C H

Fürst Pückler Eisbecher 
Vanilla, chocolate, strawberry ice-cream, whipped cream, chocolate sauce

Apfelstrudel 
Apple strudel, vanilla sauce

Sorbetvariation (vg) 
Mango, blood orange, raspberry sorbet

C E L E B R A T I O N  M E N U 

2  C O U R S E S  £ 3 0  |  3  C O U R S E S  £ 3 5  

W I T H  A  C O M P L I M E N T A R Y  G L A S S  O F  P I P E R - H E I D S I E C K
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@ T H E G E R M A N G Y M

(v) - Vegetarian  |  (vg) - Vegan  |  (v/vg on request) - Vegan on request. 

When dining with us, it is your responsibility to inform us of any allergies, intolerances, or coeliac disease. Our allergen 
guide identifies the allergens present within our dishes as intentional ingredients and indicates where dishes ‘may 
contain’ an allergen. Whilst we take all reasonable precautions, our kitchens handle allergens, so we cannot guarantee 
allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe for those with milk or egg allergies. All 
prices include VAT. A discretionary 13.5%  service charge will be added to your final bill.

D I S C O V E R  M O R E


