
Spekulatius Crème Brulee (v) 
Winter spiced cookie Crème Brulee, 

fresh berries 

Quitten & Apfelstrudel (v) 
Quince & Apple strudel, rum soaked 
raisins, almonds & whipped cream

Weihnachtsstollen (v) 
Traditional German Christmas Dried fruit 

loaf, almond & vanilla sauce 

Käseplatte (v) 
Selection of alpine cheeses, grapes, 

melba toast, quince & thyme 

F E S T I V E  S I G N A T U R E
£ 8 0  P E R  P E R S O N 

This menu is available for parties of 13 or more 
in our main restaurant. Please book via our 
events team. A pre-order may be required.

C H R I S T M A S  C R A C K E R S  I N C L U D E D  F O R  E V E R Y O N E  T O  E N J O Y

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

D I S C O V E R  M O R E

Gravlax  
House cured Loch Duarte 

salmon, pickled beet salad, 
honey mustard dressing 

& trout roe, dill 

Ententerrine  
Smoked duck terrine, 

orange chutney, baby gem, 
sour cream, pomegranate 

& hazelnuts

Kürbisuppe (vg) 
Roast winter squash soup, 

pumpkin seed pesto

S T A R T E R S

Gebratener Truthahn 
Slow Roasted turkey Crown, brussels 

sprouts, pigs’ blankets, kale, 
roast potato, gravy

Crispy Cod  
Nut crusted cod fillet, roasted pumpkin 

puree, puy lentils, beetroot chips, pumpkin 
seed oil, parsley  

Grilled Ribeye  
Grilled Ribeye (served medium), maple 

syrup glazed carrots, kale, brussels sprouts, 
squash puree & red onion gravy, 

crispy onions

Gebackener Auberginestrudel (vg) 
Baked aubergine strudel, chestnuts, wild 

mushrooms, spinach, parsnip puree, chervil  

M A I N S

D E S S E R T S

(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.

Enjoy a 
welcome glass of 

L A U R E N T  P E R R I E R 
C H A M P A G N E 

£16 per person

O R  E N J O Y

W I L D  I D O L  A L C O H O L 
F R E E  S P A R K L I N G 

W I N E  

£10 per person


