
S T A R T E R S Please choose one starter from the selection

Gravlax, house-cured Loch Duarte salmon, pickled kohlrabi, dill, trout roe, 
horseradish 

Bu sumer Krabbensalat, brown shrimps, lemon dressing, cucumber & dill

Ententerrine, duck terrine, pistachios, orange & pear chutney, 
pomegranate and lambs’ lettuce

Pork knuckle & cornichon terrine, potato strudel, radish salad & sweet mustard

Gratinierter Ziegenkäse, warm gratinated goat’s cheese, beetroot 
carpaccio, roasted hazelnuts, rocket, horseradish (v)

Baked potato salad, beetroot, feta, wildflower honey mustard dressing, 
rocket (vg)

Fitness salat, quinoa, chickpeas, golden beets, pomegranate, mixed leaves, 
apple cider dressing, coriander yoghurt (vg)

M A I N S Please choose one main dish from the selection

Braised ox cheeks, sweet potato purée, creamy Savoy cabbage, demi-glace

Gebratener Kabeljau, pumpkin seed and potato crusted cod fillet, 
celeriac puree, spring onion, beetroot chips, parsley oil

Roastbeef rosa, beef striploin, butternut squash, broccoli, balsamic mousseline

Gebratener Truthahn, slow-roasted turkey crown, brussels sprouts, 
pigs’ blankets, red cabbage, roast potatoes, lingonberries, gravy

Sesame-crusted salmon fillet, green asparagus, sauce vierge

Oven roasted half duck, cinnamon spiced red cabbage, pommes duchesse, 
duck jus

Gebackener Linsen Maronen Strudel, baked lentil & chestnut strudel, 
wild mushrooms, savoy cabbage, grilled squash purée, chervil (vg)

S I D E  D I S H E S
Please choose one side dish from the selection. Sides are served in sharing 
dishes and there is one dish between every two guests. 

Gratin dauphinois | Truffle mash potato | Roasted German potatoes   

Pink Fir potatoes, pesto | Spiced Red Cabbage | Green Beans 

Creamed savoy cabbage | Glazed carrots, beurre noisette | Ratatouille

D E S S E R T S
Please choose one dessert 
from the selection

Schokoladenkuchen, chocolate 
tarte, raspberries & mint pesto

Pflaumen Datschi, Bavarian plum 
tarte, spiced whipped cream

Lebkuchen Crème Brûlée,  
gingerbread crème brûlée, 
fresh berries (v)

Birnen-Schokokuchen, 
Pear chocolate tarte, raspberry 
sorbet & mint (vg)

Quitten & Apfelstrudel, quince & 
apple strudel, rum soaked raisins, 
almonds & orange coconut sauce 
(vg)

 
O P T I O N A L 
E X T R A S
Additional sides can be ordered  
and are charged at £6 per dish.

Selection of 3 cheeses, fruit loaf, 
apple chutney £18

Filter tea or coffee with 
petit fours £6

 
F E S T I V E 

E X C L U S I V E  H I R E  M E N U   
£ 9 5 . 0 0  P E R  P E R S O N

Please choose the same one starter, main and dessert for 
your whole party to dine from. Dietary requirements will 
be catered for separately by amending the chosen dish 

where possible, or by offering a different dish. All seasonal 
flavours to be confirmed by our kitchen team.

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


