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

Bayrischer Wurstsalat 
Smoked pork sausage, gherkins, red onions, radish, chives, mustard dressing

Kartoffelsuppe 
Rustic potato soup, pan fried Frankfurter sausage, croutons, parsley

Schwarzwald Salat 
Mix leaves, cucumber, grated carrot & radish, potato salad, house dressing (vg)

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

Lachsfilet 
Pan fried salmon fillet, Maris piper potatoes & garden peas, 

grilled green asparagus, red pepper, chive oil

Hähnchen Schnitzel 
Crispy Chicken Schnitzel, Red Cabbage, Red Wine Jus, Watercress

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

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

Apfelstrudel 
Warm apple strudel, vanilla sauce

Käsekuchen 
 Twice baked cheesecake, blueberry compote

Reispudding 
Madagascan Vanilla rice pudding, cinnamon biscuit, Cherry Compote (vg)

C L A S S I C  M E N U  
3  C O U R S E S  £ 5 0  P E R  P E R S O N

W W W . G E R M A N G Y M N A S I U M . C O M 

@ 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


