BY ALBERT’'S SCHENKE

50% OFF COOK HAUS CLASSICS
MONDAY-WEDNESDAY 9AM-5PM

BRUNCH CLASSICS 9AM-11.30AM
COOK HAUS BREAKFAST

kaiserwurst, streaky bacon, sunny-side egg, portobello mushroom,
beans, grilled tomato, potato résti, toasted bloomer

VEGGIE COOK HAUS BREAKFAST (v)
veggie black pudding, sunny-side eggs, portobello mushroom,
beans, grilled halloumi, grilled tomato, potato résti, toasted bloomer

VEGAN COOK HAUS BREAKFAST (vg
vegan sausage, scrambled tofu, cauliflower and sweet potato hash,
veggie black pudding, beans, avocado, mushroom, toasted bloomer

BREAKFAST BAGEL

sausage patty, sunny-side egg, smoked bacon, cheddar, red chilli
jam, bagel

EGGS BENEDICT

black forest ham, poached eggs, toasted English muffins, Hollandaise

LUNCH CLASSICS 12PM-5PM
FISH & CHIPS

bier battered haddock, triple cooked chips, tartare sauce, mushy
peas, charred lemon

MUSHROOM SPATZLE (v)

bavarian pasta, wild mushroom & gran moravia cheese

DOUBLE CHEESEBURGER

28-day dry aged cheshire beef, mature cheddar, Russian dressing,
pickles, brioche

SPICED AUBERGINE KEBAB (vE)

spiced roasted aubergine, hummus, crispy chickpeas

HAM, EGG & CHIPS
black forest spiced bacon chop, dark bier onions, fried egg,
triple cooked chips

PAN FRIED SEABASS

pearl barley, butternut squash

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

INFORMATION. A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO PARTIES OF EIGHT OR MORE.



BY ALBERT’'S SCHENKE

2 COURSES £20.95 / 3 COURSES £24.95

Available for walk ins, subject to availability

STARTERS

MUSHROOM SOUP (vg
truffle, salted pretzel chips

CHICKEN LIVER PATE
spiced fig chutney, pretzel loaf

FRENCH ONION & COMTE CROQUETTE

radicchio, haus mustard dressing

SMOKED SALMON ROSTI

horseradish, créme fraiche

MAINS
ROAST CHESHIRE TURKEY

roast potatoes, stuffing, Pigs in blankets, gravy

CHRISTMAS SPICED ROAST CAULIFLOWER (vg)
cranberry stuffing balls, red cabbage, tomato & herb gravy

BAKED HAKE

creamed leeks, mussel, beer & potato chowder

CONFIT DUCK LEGS

pearl barley, savoy cabbage, port sauce

DESSERTS
BLACK FOREST YULE LOG

chocolate shards, boozy cherries

CHRISTMAS PUDDING STRUDEL (vg)

brandy sauce

ESPRESSO MARTINI BRULEE

chocolate shortbread

ALPINE CHEESE

haus chutney, biscuits

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

INFORMATION. A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO PARTIES OF EIGHT OR MORE.



