
B O W L  F O O D
B Y  A L B E R T ’ S  S C H L O S S

£ 7  P E R  B O W L
M I N I M U M  O R D E R  I S  3 0  O F  E A C H  B O W L  T Y P E

3 - 4  P L A T E S  R E C O M M E N D E D  P E R  G U E S T

V E G M E A T

HUMBLE KROISSANT PIE  (V)

 Wholesome root vegetable and parmesan
cream filling, lattice potato, sautéed cabbage, peas

FUNGHI SPÄTZLE  (V)

 Traditional Swabian pasta, sautéed mushrooms,
crème fraiche, truffle + parmesan

FATTOUSH SALAT  (NGCI)

 Dressed chickpeas, herbs, seasonal leaves,
pomegranate, molasses, dill yoghurt

Choose from:

GRILLED SESAME GOATS CHEESE (V)

OYSTER MUSHROOM (VE)

ALBERT'S  F ISCH-CAKES
  Smoked salmon, haddock + crayfish fishcakes,
cucumber + dill seasonal salat, lemon vinaigrette

PAN-ROASTED SALMON  (NGCI)

 Crushed new potatoes, seasonal vegetables,
lemon mustard vinaigrette, sun-dried tomato relish

F I S H

BEEF BOURGUIGNON  (NGCI)

Low-and-slow Araldica Barbera-braised beef
shin and ox cheek, truffled mashed potato

MEATBALL SPÄTZLE
Traditional Swabian pasta, pork

and beef meatball, 'nduja mother sauce

BRAT BITES  (AV VE)

Bratwurst, sliced with pickled red onion,
red chilli and crispy potato

LAMB FATTOUSH  (NGCI)

Spiced marinated lamb shoulder,
Fattoush salat

BLACK FOREST BROWNIE  (V)

Vanilla cream, Amarena cherries

RASPBERRY SORBET  (VE)

Macerated berries, raspberry coulis,
lemon sorbet

P U D D I N G

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       AV VE  - AVAILABLE VEGAN     NGCI  - NON-GLUTEN CONTAINING INGREDIENTS     

KLASSIC APPLE STRUDEL  (V)

Caramelised apples,
flaky pastry, vanilla sauce


