
A L B E R T ’ S  R O Y A L  H A U S
T W O  C O U R S E S  3 2    T H R E E  C O U R S E S  3 7

(V) VEGETARIAN (VE) VEGAN

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

ALPINE KROKETTES
Smoked bacon, Gruyère cheese, aioli

CHICKEN LIVER PÂTÉ
Fig + balsamic chutney, toasted sourdough

HUMMUS AND PICKLE (VE)

Haus baked pitta, pomegranate, coriander 

BIER ONION SOUP (V)

Sweet roscoff onion, Stiegl, thyme. Served with a "Top Hat"

S T A R T E R S

S H A R I N G  N I B B L E S
Haus pretzels, sweet mustard and haus-made pickles

M A I N S

BLACK FOREST BROWNIE (V)

Vanilla cream, Amarena

cherries

KLASSIC APPLE STRUDEL (V) 
Caramelised apples, flakey

pastry, vanilla sauce

A D D I T I O N A L  E X T R A S
+£4 EACH

WARM PRETZEL WITH SWEET MUSTARD (ON ARRIVAL)

ARTISAN KOFFEE

HAUS SCHNAPPS
See drinks menu for flavours

P U D D I N G S

HAUS ICE CREAM + SORBET (3 SCOOPS)
Vanilla, chocolate, strawberry and cream, caramel

Sea Salt (VE), Raspberry sorbet (VE), Sicilian lemon sorbet (VE)

ALPINE CHOCOLATE CHEESECAKE (V)

Light vanilla and chocolate mousse,

Biscoff base, raspberry coulis

BEEF BOURGUIGNON
Low and slow Araldica Barbera-braised beef

shin and ox cheek, truffled mashed potato

SCHLOSS SCHNITZEL
Chicken breast, salsa verde, aioli, charred

lemon, served with herbed new potatoes

PAN-ROASTED SALMON
Seasonal vegetables, new potatoes, lemon mustard

vinaigrette and sun-dried tomato relish

HUMBLE KROISSANT PIE  (V)

Wholesome root vegetable and parmesan cream 

filling, lattice potato, sautéed cabbage, peas

COOK HAUS CHEESEBURGER (VE AVAILABLE)

7oz chuck, short rib + smoked beef-fat patty, Albert’s burger sauce, sweet pickle relish, red onion, Monterey Jack, fries

SCOTTISH SMOKED SALMON
Traditional rope hung smoked salmon, haus rye, dill cucumber, sour cream

CHICKPEA FATTOUSH SALAT (VE)

Dressed chickpeas, herbs, seasonal leaves,

pomegranate, molasses, dill yoghurt

SCHWEINSHAXE
Crispy roasted pork knuckle, seasoned with

juniper, carraway, fennel, black pepper,
rich gravy, red cabbage, apple sauce


