
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. THIS MENU IS SUBJECT TO SEASONAL CHANGES.

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

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  1 0 +  
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

HUMMUS + FLATBREAD  (VE)
Pickles, pomegranate, coriander

MEATBALL +  CAMBOZOLA
Mother sauce

BAKED MERGUEZ
LAMB FILO ROLL

Sriracha mayonnaise

MARGHERITA FLAMMKUCHEN (V)
Tomato, fior di latte, basil

HAM HOCK TARTE FLAMBÉ
Gruyère, Vacherin, white onion

KREUZBERG FRIED CHICKEN
Sweet curry sauce

ALPINE CHEESE
KROKETTE (V)

Aioli

SCHLOSSAGE ROLL
Comté, green apple

CHARGRILLED BROCCOLI

PRETZELTINI  (VE)
Honey + mustard glaze

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

ALPINE FONDUE TO SHARE (V) 
Melted Gruyère and emmental, white wine, Haus pickles, sourdough, new potatoes

+27.5

SWEET PRETZELTINIS (V)

Salted chocolate caramel 
+3 PER PERSON

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

+10 FOR 38           +20 FOR 75


