
B Y  A L B E R T ’ S  S C H L O S S

C O O K  H A U S  

GREEN SALAT (VE)
Butterhead lettuce, radish, peas, chives, 

lemon vinagrette

SFORMATO (V) (TO SHARE)

Baked truffle mash, Alpine melting cheese

CHARRED BROCCOLI 
Lemon, shallots, anchovy aioli

GREEN BEANS (VE)
Lemon + shallot vinaigrette

4

8

6

CAESAR SALAT
Baby gem, capers, anchovy, parmesan cheese, 

Caesar dressing, sourdough croutons

BIER HALLE PICKLES (VE)
Bavarian potatoes, pickles, rainbow sauerkraut

HAUS FRIES (VE)

TRUFFLE + PARMESAN 
FRIES (V)

COOK HAUS BURGER
7oz chuck, short rib + smoked beef-fat patty, 

Albert’s burger sauce, pickles, red onion,

fontina, Westcombe cheddar, fries

BARON BURGER
7oz chuck, short-rib + smoked beef-fat patty,

taleggio cheese, crispy maple bacon,

caramelised onion, crispy onion + truffle mayo, fries

BLACK FOREST
CHICKEN BURGER
Buttermilk chicken, gouda, rainbow slaw, 

Russian dressing, fries

VEGAN BURGER (VE)
Beyond Meat burger, Albert’s burger sauce, 

pickles, mustard, red onion, Violife cheese, 

vegan bun, fries

19

16

16

16

CURRYWURST PLATE
Two klassic bratwurst, crispy onions, 

curry ketchup sauce, fries 

SAUSAGE FEST
Bratwurst sausage, kaiserwurst sausage,

chilli beef frankfurter, Bavarian potato

salad, green salad, Schloss kraut,

pickles, Haus mustard, curry ketchup

19.5

24.5

15

5

5

5

5

(V) VEGETARIAN (VE) VEGAN

A DISCRETIONARY SERVICE CHARGE OF 10% IS ADDED TO PARTIES OF SIX OR MORE

SCAN FOR
ALLERGENS
AND KCALS

DO YOUR WURST

CLASSIC  with bun + fries 

BIER HALLE with Bavarian potatoes, 
seasonal salat, Schloss kraut, mustard

BRATWURST
Smoked pork wiener, Haus mustard

KAISERWURST
Smoked pork + cheddar wiener, Haus mustard

CHILLIWURST
Smoked beef, chilli, Haus mustard

VEGAN WURST (VE)
Vegan wurst, mustard

All burgers are served on our Haus 
baked potato brioche bun

S I D E S

5

B I E R  H A L L E

CORDON BLEU
Chicken breast, Gruyère, prosciutto, wild 

mushroom + brandy sauce, truffle fries

22.5 TYROLEAN SCHNITZEL
Chicken breast, ‘nduja, mozzarella, parmesan,

served with spaghetti pomodoro

22 SCHLOSS SCHNITZEL
Chicken breast, salsa verde, aioli, charred

lemon, served with herbed new potatoes

18.5 CAESAR
Chicken breast, baby gem, capers, anchovy,

parmesan cheese, Caesar dressing

17.5

H A U S  O F  S C H N I T Z E L

S U N D A Y  S E R V I C E
GROOVES, GRAVY + GOOD TIMES

Hearty Sunday roast dishes served with a family style accompaniment of roast potatoes, maple glazed roast root 

vegetables, seasonal greens + lashings of proper gravy. Live entertainment throughout.

TWO COURSE 24     THREE COURSE 29

SCHWEINSHAXE
Crispy roasted pork knuckle seasoned with

juniper, carraway, fennel, black pepper, 

rich gravy, red cabbage, apple sauce

MOUNTAIN HERB SALAT (V)
Seasonal leaves, mountain herb and buttermilk dressing, 

shallots, radish, cucumber, grape, parmesan

- Herb poached chicken +4

- Smoked salmon +4

- Falafel +4

PAPRIKASH CHICKEN FRITES 
Half roast paprika chicken, smoked paprika

+ sour cream sauce, fries 

MUSHROOM “SPÄTZLE” (V)
Swabian pasta, sautéed mushrooms,

crème fraiche, truffle + parmesan 

19.5SAUERBRATEN BEEF 
WELLINGTON
Slow-cooked featherblade of beef, truffle + 

mushroom duxelle, roast carrot + shallot, jus

PAN ROASTED SEABASS
Fillets of seabass, celeriac purée, green

beans + smoked paprika butter

ROYAL HUMBLE PIE (V)
Croissant, Leeks, roast squash, carrots, parmesan

cream, lattice potato, sautéed cabbage, peas

FISH FRITES
Haddock goujons, fried capers, mushy peas,

tartar sauce, lemon

19.5

21

16.5

17.5

19.5

14.5

13

S C H L O S S  K L A S S I C S

SCOTTISH SMOKED SALMON
Traditional rope hung smoked salmon, Haus mini 

muffins, capers, cornichons, shallots, sour cream

 

BURRATA (V)
Tomato relish + Pretzel chips

 

ALPINE KROKETTE
Smoked bacon, Gruyère cheese, aioli

CRISPY PORK BELLY
Chilli honey dressing, sauerkraut

 

MEATBALL + CAMBOZOLA
Pork + beef meatball, mother sauce

 

BIER ONION SOUP (V)
Sweet roscoff onion, Stiegl, thyme.

Served with a "Top Hat" 

8.5

8.5

8.5

8

11

10 6.5

S M A L L  P L A T E S

9.5PRETZEL HAUS
All served warm with Haus sweet mustard

- Haus pretzel (V)

- Cheese + bacon pretzel 
- Jalapeño popper pretzel (V)

Add bier cheese and pickles (V) +3

GARLIC BREAD (V)
Milk buns, garlic butter, rosemary

Add brie +1

THREE HAUS BREADS (V)
Served with whipped malted butter
Haus sourdough / Beetroot + goats cheese loaf / 
Pilsner, stilton and caramelised onion

PAPRIKA PRAWNS
Crispy panko prawns, paprikash +

Frankfurt sauce

 

HUMMUS + PICKLE (VE)
Haus-baked pitta, pomegranate,

coriander

5

4

5

B A K E R Y

FONDUE (V)   25
Melted gruyère, emmental, white wine, Haus pickles, sourdough

+ new potatoes

Add bratwurst sausage +3

BAVARIAN FEAST  70
Roast pork knuckle, chicken schnitzel, bratwurst, kaiserwurst,

chilliwurst, pork belly, sformato, braised red cabbage,

charred broccoli, bier jus, Schloss kraut, pickles

A L P I N E
F A V O U R I T E S

For two to four to share



W I N E  L I S T E

CATARRATTO,
DA VERO BIOLOGICO
SICILY, ITALY 12.5%

All-day classic from Palermo, Sicily

PINOT GRIGIO,
MASTRI  VERNACOLI
TRENTO, ITALY 12.5%

The mountains of Trentino help make this
a peach of a pinot grigio

SAUVIGNON BLANC,
DOMAINE DU PRÉ BARON
LOIRE, FRANCE 12.5%

‘New-world' style made by 'old-world' winemakers. 
Fresh and sophisticated

GAVI DEL COMUNE
DI GAVI ,  SANTA SERAFFA
PIEMONTE, ITALY 12%

Looking out to sea drinking this extremely well-balanced
Gavi is one of life's greatest pleasures. As we're not by
the sea, enjoy the wine and let it take you there

GRUNER VELTLINER,
FRANZ & FRIENDS
KREMSTAL, AUSTRIA 12.5%

Franz and his friends collaborated to make this
fabulous example of this Austrian Classic

SANCERRE,
DOMAINE MICHEL GIRARD
LOIRE, FRANCE 13.5%

Pure Sancerre, expressive and very enjoyable

CHABLIS,
DOMAINE DE LA MOTTE
CHABLIS, FRANCE 13%

Perfect expression from the 'Queen of grapes'.

SYLVANER,
TURCKHEIM VIELLES VIGNES
ALSACE, FRANCE 13.5%

The Alsatians developed a style from spending centuries 
split between France and Germany. Luxurious liquid gold

RIESLING,
GYMNASIUM FRITZ WILLI
MOSEL, GERMANY 11%

Will change your opinion on Riesling’s. Named after
the Jesuit school gym the winemakers helped build.
No need to use the gymnasium to drink this, and
much more enjoyable

PINOT GRIGIO,  RULENDIS
TRENTO, ITALY 13%

Voted the best Pinot Grigio in the world. 
Serious PG for grown ups

BARBERA,  ARALDICA
PIEMONTE, ITALY 13.5%

Smooth as Victoria's royal gowns,
and with as much character

MERLOT,
DOMAINE MAS BAHOURAT
GARD, FRANCE 14%

Super-quaffable example of France's most planted grape

GAMAY,
UVA NON GRATA
LYON, FRANCE 13%

Philip the Bold tried to kill off Gamay in the 14th Century.
We're very grateful he didn't. Bold but comfortable red-fruit

CÔTES DU RHÔNE
VILLAGES,  ' LES COTEAUX'
RHÔNE, FRANCE 13.5%

Mont Ventoux is the backdrop to this fabulous
wine-making village estate in Southern Rhône

MALBEC,
CHÂTEAU PINERAIE
CAHORS, FRANCE 13.5%

5th generation winemaker sisters Anna and Emmanuelle
show off this classic grape with style

SAINT-ÉMILION, CHÂTEAU MILON
'CUVÉE CAPRICE'
BORDEAUX, FRANCE 13.5%

Plush claret with super-dignified body.
Soul mate of Sunday roasts

AMARONE DELLA VALPOLICELLA,
MONTRESOR 'SATINATO'
VENETO, ITALY 15%

Montresor have been making internationally recognised 
wines since 1892. This uber-classy Amarone will take 
you to Verona on a cloud of deep red velvet

PINOT NOIR,  BRUFASER
TRENTO, ITALY 13%

Super elegant, sophisticated Pinot Noir from the slopes
of the Dolomites. Won global Pinot Noir masters for
very good reason

VALPOLICELLA RIPASSO
SUPERIORE,  PRÀ MORANDINA
VENETO, ITALY 14.5%

Prà make serious wines. Like meeting David Bowie 
in your glass. Character and tons of elegance

CHATEAUNEUF-DU-PAPE,
CHANTE CIGALE
RHONE, FRANCE 15%

Fit for a King after a long
day on Mont Ventoux

6.25 / 8.5 / 25

6.75 / 9 / 26.5

7.5 / 10 / 29.5

7.75 / 10.5 / 31

9 / 12 / 36

41

59

47

57

61

LE DOLCI  COLLINE PROSECCO
VENETO, ITALY 11.5%

Fresh and gentle fizz

CREMANT DU JURA,  DESIRIE PETIT
JURA, FRANCE 12.5%

Lifes luxurious moments deserve bubbles

FERGHETTINA FRANCIACORTA BRUT
LOMBARDIA, ITALY 12.5%

Prosecco’s extravagant, elegant cousin

FERGHETTINA FRANCIACORTA
ROSÉ BRUT
LOMBARDIA, ITALY 12.5%

Opulent pink fizz from this classic house in Italy

HENNERS BRUT ROSÉ
EAST SUSSEX, ENGLAND 12%

Rosé example of England’s finest fizz

VEUVE CLICQUOT
CHAMPAGNE, FRANCE 12.5%

Madame Clicquot created this iconic Champagne

LAURENT PERRIER,
LA CUVÉE BRUT
CHAMPAGNE, FRANCE 12.5% 

Classic Champagne, fresh + pure

LAURENT PERRIER,
CUVÉE ROSÉ BRUT
CHAMPAGNE, FRANCE 12%

World famous rosé Champagne, for very good reason

PERRIER JOUET,  BELLE EPOQUE
CHAMPAGNE, FRANCE 12%

Rare + elegant, like life’s great moments

CRISTAL,  LOUIS ROEDERER
CHAMPAGNE, FRANCE 12%

For very special occasions, and very special guests

7.5 / 35

45

47

54

60

75

BOTTLE 65
MAGNUM 120

BOTTLE 95
MAGNUM 175

190

295

CHIARETTO, PALAZZI ROSATO
PIEMONTE, ITALY 12.5%

Berries, cherries and sunshine

CÔTES DU RHÔNE ROSÉ,
'LES CERISIERS'
RHÔNE, FRANCE 13%

Perfect in the rose garden with strawberries and cream

CERASUOLO D'ABRUZZO,
CAPARRONE
ABRUZZO, ITALY 12.5%

Dark cherry flavours flood your palate. A different
direction for serious rosé

CUVÉE EDALISE,
MAISON BOUTINOT 
PROVENCE, FRANCE 13%

Crisp + delightfully moreish. Alberts favourite ‘gefahr saft’ 

CÔTES DE PROVENCE ROSÉ,
RIMAURESQ CRU CLASSÉ
PROVENCE, FRANCE 13%

Classé customer, as good as Provence can be

6.25 / 8.5 / 25

6.75 / 9 / 27

6.75 / 9.5 / 28

BOTTLE 37
MAGNUM 70

45

W H I T E R E D R O S É

S P A R K L I N G

6.25 / 8.5 / 25

6.75 / 9 / 26.5

7.5 / 10 / 29.5

9 / 12 / 36

37

51

49

31

8.75 / 11.75 / 35

45

L I G H T
Albert’s recommendations for his guests that prefer easier drinking wines

K O M P L E X
These wines deliver more. More complexity, bigger flavours, fabulous examples of their variety

O F F  P I S T E
For the more adventurous, Albert’s choices for when he is entertaining royalty

  W I N E
Albert has searched far and wide to bring you a fine selection of 
wines from within Alpine Europe. Wines marked with an alpine 
symbol are true alpine wines, reflecting the essence of his 
Schloss. 

Please ask your server for a recommendation to really absorb 
the amazing environment of Albert’s Schloss.


