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

4  B O W L S  P E R  P E R S O N :  £ 3 2 . 5

M I N I M U M  O R D E R :  3 0  B O W L S  ( P E R  F O O D  O P T I O N )

V E G M E A T

BEETROOT FALAFEL
Fattoush salad sauce

FUNGHI SPÄTZLE  (V)

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

SMOKED CHICKEN CEASAR SALAD 
Gem lettuce dressed in ceasar dressing pangrattato

CEASAR SALAD  (VE) 
Pangrattato crispy capers  

SMOKED SALMON NICOISE
 Soft boiled quials egg 

F I S H

BEEF BOURGUIGNON
Low-and-slow Araldica Barbera-braised beef

 shin and ox cheek, mashed potato

MEATBALL SPÄTZLE
Traditional Swabian pasta, pork

 and beef meatball, 'nduja mother sauce

CURRYWURST
House frites, curry sauce 

CRISPY PORK BELLY 
Chilli glaze, Schloss slaw 

BLACK FOREST BROWNIE
Vanilla cream, Amarena cherries

PRETZEL DOUGHNUTS  (VE)

Chocolate sauce 

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 

KLASSIC APPLE STRUDEL  (V)

 Caramelised apples, flaky pastry, vanilla sauce


