
Gebeizte Lachsforelle
Cured sea trout 

Beets, pumpernickel crumb, horseradish, dill 
WINE PAIRING :  R IE SLING ‘H A U S K L O S T ER BER G ’,  M AR K U S MOLI T OR,  MO SEL

 
Klare Ochsenschwanzbouillon

Clear oxtail consommé 
Bavarian liver dumpling, chive

 WINE PAIRING :  CH ARDONN AY ‘ VOM KOR ALLENRIFF ’, HOFFM AN, RHEINHE S SEN

 
Hirschrücken

Saddle of deer 
Creamy Savoy cabbage, wild mushroom strudel,  

poached pear, lingonberries, juniper jus
WINE PAIRING :   Z W EIGELT ‘ V OM H A U S ’,  P FAFFL,  NIEDER O S T ER R EIC H,  A U S T R I A

 
Kaiserschmarrn

Rum & raisin pancake 
Sour plum compote

WINE PAIRING :  R IE SLING A U SLE SE ‘ OC K FENER B OC K S T EIN’,  M AR K U S MOLI T OR,  MO SEL

T UE SD AY 15T H SEP T EMBER  |   FR OM  6P M  |   £95 P ER P ER S ON

Join us for the third instalment of our Chef Dinner Series with Executive Head Chef Alex 
Thiel, celebrating the flavours of Bavaria ahead of Oktoberfest at German Gymnasium.

Be the first to experience a specially designed four-course menu inspired by traditional 
German Oktoberfest cuisine before our Oktoberfest celebrations officially begin on  

Friday 18th September, complete with our weekly Friday Oompah Band.

C H E F ’ S  D I N N E R



AT

C H E F ’ S  D I N N E R


