> GERMAN WEIHNACHTSMEND ™,
° GYMNASIUM £125 PER PERSON

AMUSE BOUCHE

Kleine Happchen
Forellen-Rillette & Schwarzwalder Schinken, falafel

STARTERS

Ententerrine
Duck terrine, orange & pear chutney, pomegranate, and lamb's lettuce

Gerducherter Lachs
Goldstein smoked salmon, crispy potato, apple horseradish cream & dill oil

Karotten-Ingwer-Suppe (VG)
Carrot & ginger soup, pumpkin seed pesto & crispy carrot

MAINS

Gebratener Truthahn
Roasted free-range bronze turkey, pigs in blankets, roast potatoes,
braised red cabbage, sprouts, lingonberry compote, gravy

Kabeljau
Seared Cod, saffron-kohlrabi, roasted red pepper, brown crab velouté

Best of Goose
Breast & leg of goose, German style cooked kale, red cabbage, sprouts, gravy

Gebackener Linsen-Maronen-Strudel (VG)
Baked lentil & chestnut strudel, wild mushrooms, Savoy cabbage,
grilled squash purée, chervil

DESSERTS

Quitten & Apfelstrudel
Quince & apple strudel, rum soaked raisins, almonds, whipped cream

Lebkuchen Creme Brilée
Gingerbread creme bralée, fresh berries

Kaseteller
Alpine cheese selection, grapes, fruit bread

Schokoladenkuchen (VG)
Chocolate cake, cherry sorbet 5
o
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(v) - Vegetarian | (vg) - Vegan | (gf) - Glutenfree | (vonrequest) - Vegetarian on request

D I S C 0 V E R M 0 R E (vg on request) - Vegan onrequest | (gf on request) - Gluten free 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
WWW.GERMANGYMNASIUM.COM allergens present within ourdishes asintentionalingredients and indicates where dishes ‘may contain'an allergen. Whilst we take allreasonable

precautions, ourkitchens handle allergens, so we cannot guarantee allergen-free dishes. Vegan dishes follow vegan recipes but may not be safe
@THEGERMANGYM for those with milk or egg allergies. All prices include VAT. A discretionary 13.5% service charge will be added to your final bill.




