
ALL OUR FOOD IS FRESH AND MAY CONTAIN ALLERGENS. PLEASE ASK YOUR SERVER FOR MORE INFORMATION.

A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO ALL PARTIES. THIS MENU IS SUBJECT TO SEASONAL CHANGES.

NGCI  - NON-GLUTEN CONTAINING INGREDIENTS

AV VE  - AVAILABLE VEGAN

AV V  - AVAILABLE VEGETARIAN

A L B E R T ’ S  S C H - N A C K S
B Y  A L B E R T ’ S  S C H L O S S

F O R  P A R T I E S  O F  2 0 +  G U E S T S
2 0  P E R  P E R S O N

SCHLOSSAGE ROLL
Gruyère, green apple

KREUZBERG FRIED CHICKEN
Sweet curry sauce

HONEY BRATWURST
Grain mustard, fresh chilli

BERLINER LAMB
SHAWARMA  (NGCI)

Burnt lime, tzatziki

MUSHROOM
SHAWARMA (VE) (NGCI)

Burnt lime, tzatziki

CRISPY PORK BELLY  (NGCI)
Chilli honey dressing

BAKED MERGUEZ
LAMB FILO (AV VE)

Sriracha mayonnaise, dill

SALMON FISH CAKES
Lemon mayonnaise

CRISPY FALAFEL (VE)  (NGCI)
Tzatziki

GRUYÈRE AND VACHERIN
KROKETTE (V)

Aioli

SMOKED SALMON
PRETZEL CRISP

Cream cheese, dill, cucumber pickle

BLACK OLIVE + SUNDRIED
TOMATO TAPENADE

PRETZEL CRISP (VE)  
Basil

SALT BEEF PRETZEL CRISP
Horseradish, beetroot

CRISPY PRAWNS + LEMON
MAYONNAISE GEM CUP

Chilli mayonnaise / capers

CAPRESE GEM CUP  (V) (NGCI)
Mozzarella, blush tomato, basil

MARGHERITA FLAMMKUCHEN (V)
Tomato, fior di latte, basil

HAM HOCK TARTE FLAMBÉ  (AV V)
Gruyère, Vacherin, white onion

Choose five sch-nacks from the below menu:


