BREAKFAST SERVICE

8am to 11.45am monday to friday | 9.30am to 11.45am weekends

BAKERY

albert’s cruffins & kronuts — haus speciality : ask about todays specials 3
morning bun croissant dough, cinnamon sugar, hot chocolate sauce 3
sourdough toast strawberry jom or haus marmalade 3

DAILY BREAD

we bake all our breads & pastries in our very own bakery and all our fresh goods are

available to takeaway

SHAKES & BREWS

the mighty malt / strawberry / schokolade / oreo 5
coffees & artisan brewteas 2.5

MORNING GLORY

Freshly squeezed orange juice 3.5
mimosa 5 / bloody mary 6 / french 75 7 / push for prosecco 20

BREAKFAST

roast peaches (v) quark yoghurt, sour cherry, pistachio granola, honey, lime 8
super grain bowl (v) poached egg, grains, avocado, pickled carrot, edamame, harissa 8
royal breakfast kaiserwurst, treacle cured bacon, sunnyside eggs, 14
mushrooms, beans, grilled tomato, potato résti, sourdough toast

veggie royal brekkie (v) veggie black pudding, sunnyside eggs, mushrooms, 12
beans, grilled tomato, potato résti, sourdough toast

crayfish eggs benedict poached eggs, crayfish, spinach, toasted muffin, 10
tarragon hollandaise

avocado toast (v) smashed avocado, poached eggs, sourdough, red chilli jom 8.5

steak & eggs flat iron steak, poached eggs, potato résti, hollandaise 11
bacon & eggs treacle cured bacon, sunnyside eggs, sourdough 8
broke’n english sandwich broken egg yolk, treacle cured bacon, cheddar, 8.5

avocado, soft roll, red chilli jam
brioche french toast (v) 9



LUNCHEON SERVICE

12pm — 5pm Monday to Saturday

LIVENERS

espresso martini / blood orange & cranberry g&t / french 75
push for prosecco (bottles just 20 from 5-7pm everyday)

BAKERY & BEISSEN

schloss bread tin seeded haus rye, sourdough, schloaf, alpine special, whipped butter
haus pretzel (v) sweet mustard, pickles

— add smoked gouda

schloss pretzel chips (v) blue cheese dip

(to bite)

nocerella olives (v)

STARTERS & SMALL PLATES

confit duck leg yuzu dressing, pickled orange, fennel salad

alpine chévre (v)(n) pickled orange, alpine goats’ cheese, watercress, green beans, hazelnut, vinaigrette
beet hummus & smoked feta (v) pomegranate, coriander, flatbread

meatballs pork & beef meatballs, tomato mother sauce, cambozola

alpine ham & cheese croquettes pancefia, gruyére, crumb, yoghurt aioli

roast cauliflower & aged cheddar soup (v) sourdough crouton, rosemary, créme fraiche

COOK HAUS LUNCH

choose any sandwich or alpine pizza with haus salad or fries for just ten english pounds

SANDWICHES

sandwich of the day ask your server about today’s special

paprikash chicken kebab lemon, yoghurt aioli, crunchy chickpea, pickled fennel,

pomegranate, mint, coriander, rose harissa, flatbread

shaved turkey sandwich treacle cured bacon, avocado, smoked cheddar, russian dressing

classic cheese burger aged cheshire beef, pickles, russian dressing, double cheese,

butterhead lettuce, brioche bun

— add treacle cured bacon

halloumi schnitzel burger (v) crumbed halloumi, griddled zucchini, beetroot slaw, lemon mayo, focaccia

ALPINE PIZZA

burrata, spinach, sunblush tomato, red chilli
prosciutto, mushrooms, taleggio, truffle oil
chévre, artichoke, black olive, basil (v)
nduja, chorizo, flamed red pepper

ALBERT’'S SCHLOSS

all our food is fresh and may contain allergens. please ask your server for menu information.
a discretionary service charge of 10% is added to parties of six or more.
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ALPINE COOK HAUS

(winter specialities)

schweinshaxe crispy bavarian pork knuckle, red cabbage, apple & horseradish gravy
sauerbraten slow cooked beef, red wine sauce, pickled cabbage

chicken schnitzel lemon, parmesan mayo, salsa verde

— recommended alpine sides:

trufle + parmesan fries

sformato (V) (fo share) baked truffled mashed potato, melting nuggets of alpine cheese

ENTREES

steak frites 100z top rump, fries, tarragon garlic butter

pan roasted hake fillet buerre noisette, provencal braised lentils, buttered savoy cabbage
parmigiana (v) aubergine, buffalo mozzarella, mother sauce, haus salad

fish frites hake goujons, chargrilled lemon, tartare sauce, fries

winter salad (v)(n) roasted squash, braeburn apple, crispy kale, almond, mint, grapes,

sour cherries, seeds, grape, dijon haus dressing — add grilled chicken or halloumi

paprikash chicken kebab lemon, yoghurt aioli, crunchy chickpea, pickled fennel, pomegranate,

mint, coriander, rose harissa, flatbread

HAUS WURST

— first choose your sausage

bratwurst smoked pork, beef / kaiserwurst pork, cheddar / currywurst lamb, pork, cumin
— then choose your style

wiener dog brioche sourdough bun, mustard, pickles, fries

cologne (no bread) german potato salad, kraut, haus salad, sweet & spicy mustard

sausage fest all 3 of our haus wurst, served cologne style

SIDES

fries (v) haus fries / truffle + parmesan / sweet potato fries

german potato salad (v) paprika crumb, shallots, parsley & créme fraiche

sformato (v) (o share) baked truffled mashed potato, melting nuggets of alpine cheese

haus sprouts charred brussel sprouts, cranberry & chestnuts

charred broccoli (v) lemon, shallots, herbs + black olive aioli

charlotte potatoes (v) herbed butter

rocket & black olive (v)(n) rocket leaves, black olive, pine nuts, red chilli, parmesan haus dressing
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DINNER SERVICE

5pm — 10pm Monday to Saturday

LIVENERS

espresso martini / blood orange & cranberry g&t / french 75
push for prosecco (bottles just 20 from 5-7pm everyday)

BAKERY & BEISSEN

(to bite)

schloss bread tin seeded haus rye, sourdough, schloaf, alpine special, whipped butter
haus pretzel (v) sweet mustard, pickles

— add smoked gouda

schloss pretzel chips (v) blue cheese dip

nocellara olives (v)

STARTERS & SMALL PLATES

confit duck leg yuzu dressing, pickled orange, fennel salad

alpine chévre (v)(n) pickled orange, alpine goats’ cheese, watercress, green beans, hazelnut, vinaigrette
beet hummus & smoked feta (v) pomegranate, coriander, flatbread

burrata (v) tomato, cannellini & green bean, rocket, vinaigrette, charred sourdough

scallops garlic & tarragon butter, herb crumb

meatballs pork & beef meatballs, tomato mother sauce, cambozola

alpine ham & cheese croquettes pancefia, gruyére, crumb, yoghurt aioli

roast cauliflower & aged cheddar soup (v) sourdough crouton, rosemary, créme fraiche

HAUS WURST

— first choose your sausage

bratwurst smoked pork, beef / kaiserwurst pork, cheddar / currywurst lamb, pork, cumin
— then choose your style

wiener dog brioche sourdough bun, mustard, pickles, fries

cologne (no bread) german potato salad, kraut, haus salad, sweet & spicy mustard

sausage fest all 3 of our haus wurst, served cologne style

ALBERT’'S SCHLOSS

all our food is fresh and may contain allergens. please ask your server for menu information.
a discretionary service charge of 10% is added to parties of six or more.
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ALPINE COOK HAUS

(seasonal feasting)

schweinshaxe crispy bavarian pork knuckle, red cabbage, apple & horseradish gravy 16
berglamm pan roasted lamb rump, tomato, chilli & mint jam, sesame broccoli 18.5
sauerbraten slow cooked beef, red wine sauce, pickled cabbage 18.5
chicken schnitzel lemon, parmesan mayo, salsa verde 13
100z sirloin béarnaise or peppercorn sauce 21
8oz fillet béarnaise or peppercorn sauce 29
— recommended alpine sides:

trufle + parmesan fries 5
sformato (V) (fo share) baked truffled mashed potato, melting nuggets of alpine cheese 7
ENTREES

pan roasted hake fillet buerre noisette, provencal braised lentils, buttered savoy cabbage 15
parmigiana (v) aubergine, buffalo mozzarella, mother sauce, parmesan, haus salad 14
fish frites hake goujons, chargrilled lemon, tartare sauce, fries 14
winter salad (v)(n) roasted squash, braeburn apple, crispy kale, almond, mint, grapes, 11
sour cherries, seeds, dijon haus dressing — add grilled chicken or halloumi 3
classic cheese burger aged cheshire beef, pickles, russian dressing, double cheese, 13
butterhead lettuce, brioche bun, fries — add maple cured bacon 2.5

halloumi schnitzel burger (v) crumbed halloumi, griddled zucchini, beetroot slaw, lemon mayo, focaccia, fries 13.5

ALPINE PIZZA

burrata, spinach, sunblush tomato, red chilli 11
prosciutto, mushrooms, taleggio, truffle oil 11
chévre, artichoke, black olive, basil (v) 10
nduja, chorizo, lamed red pepper 11
SIDES

fries (v) haus fries / truffle + parmesan / sweet potato fries 3/5/4
german potato salad (v) paprika crumb, shallots, parsley & creme fraiche 5
charlotte potatoes (v) garlic, tarragon butter 4
sformato (V) (to share) baked truffled mashed potato, melting nuggets of alpine cheese 7
haus sprouts charred brussel sprouts, cranberry & chestnuts 5
charred broccoli (v) lemon, shallots, herbs + black olive aioli 5
rocket & black olive (v)(n) rocket leaves, black olive, pine nuts smoked feta, parmesan haus dressing 6



