GERMAN GYMNASIUM
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CHEF'S DINNER

TUESDAY 15TH SEPTEMBER | FROM 6PM | £95 PER PERSON

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.
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Gebeizte Lachsforelle

Cured sea trout
Beets, pumpernickel crumb, horseradish, dill
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WINE PAIRING: RIESLING ‘HAUS KLOSTERBERG', MARKUS MOLITOR, MOSEL ::'3‘ ’.
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Klare Ochsenschwanzbouillon S

Clear oxtail consommé

Bavarian liver dumpling, chive
WINE PAIRING: CHARDONNAY ‘VOM KORALLENRIFF', HOFFMAN, RHEINHESSEN

Hirschriicken
Saddle of deer
Creamy Savoy cabbage, wild mushroom strudel,
poached pear, lingonberries, juniper jus
WINE PAIRING: ZWEIGELT ‘VOM HAUS’, PFAFFL, NIEDEROSTERREICH, AUSTRIA

Kaiserschmarrn

Rum & raisin pancake
Sour plum compote
WINE PAIRING: RIESLING AUSLESE 'OCKFENER BOCKSTEIN’, MARKUS MOLITOR, MOSEL
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