000’ GERMAN £60 PER PERSON °0,
G Y M N A S I U M in our main restaurant. Please book via our

FESTIVE CLASSIC °,

This menu is available for parties of 13 or more

events team. A pre-order may be required.

Pheasant & Girolles terrine, lingonberries & lamb lettuce, croutons

Gratinierter Ziegenkase (v)
Gratinated Goat's cheese, pear, mixed leaves, pomegranate, hazelnuts, balsamic dressing

Karotten - Ingwer Suppe (vg)
Carrot ginger soup, crispy chickpeas & coriander

STARTERS

Fasanen Terrine

Chestnut & wild mushroom stuffed Chicken breast supreme, creamy savoy cabbage,
tarragon jus, pommes parmentier

Sea Trout fillet, braised saffron fennel, roasted pepper, pink fir potatoes, dill oil

Kichererbsenstrudel (vg)
Spiced chickpea wellington, roast winter vegetables, crispy beetroot, parsnip puree

MAINS
Gefiillte Hahnchenbrust

Lachsforelle

Enjoya
welcome glass of

LAURENT PERRIER
CHAMPAGNE
£16 per person

OR ENJOY

WILD IDOL ALCOHOL
FREE SPARKLING
WINE

\ £10 per person

Apple strudel, rum soaked raisins, almonds & whipped cream.

Baked Quark & lemon cake, blueberry compote

Traditional German Christmas Dried fruit loaf

DISCOVER MORE

WWW.GERMANGYMNASIUM.COM
@THEGERMANGYM

DESSERTS
Apfelstrudel (v)

Kasekuchen (v)

Weihnachtsstollen (v)

almond & vanilla sauce

(v) - Vegetarian | (vg) - Vegan | (v/vgon 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.



