
Available for takeaway

Scan to view a menu with calories.  
Adults need around 2,000 kcal 

 
Please inform your server if you have any food allergies or special dietary needs.  

A discretionary 15% service charge will be added to your bill ~ Prices include VAT

Breakfast served until 11.30am, all other items  
served throughout the day, 11.30am until close

Classique d’Alsace (765)     .      .      .      .      .   12.50 
smoked bacon and shallots 

Paris Mushroom and Thyme (598) (v)       .      .   12.25

Side dishes:   
baby gem salad (90) 4.95   

potato salad (190) 4.95 ~ pommes frites (594) 5.75

 Tartes Flambées  

Coffee & Prune Cake (318)      .     .     .     .     .   6.00
Carrot Cake (631)    .     .     .     .     .     .     .     .   7.95
Sachertorte  (544)    .     .     .     .     .     .     .     .   7.95 
Esterhazy Hazelnut Gâteau (406)   .     .     .     .   7.95
Black Forest Gâteau (675)   .     .     .     .     .     .   7.95
Baked Vanilla Cheesecake (587)    .     .     .     .   7.95
Delaunay’s Chocolate Mousse (370)  .     .     .   8.75
Classic Apple Strudel (370) .     .     .     .     .     .   8.95
Pear and Blackcurrant Crumble (520)  .     .     . 11.75
Biscuits (160)      .     .     .     .     .     .     .     . from 2.00

Konditorei and Desserts  

 Drinks  

Espresso      .      .      .      .      .      .      .      . 2.75/3.50
Macchiato   .      .      .      .      .      .      .      . 2.75/3.50
Americano  .      .      .      .      .      .      .      .      .   3.50
Cappuccino .      .      .      .      .      .      .      .      .   3.50
Milchkaffee .      .      .      .      .      .      .      .      .   3.50
Flat White   .      .      .      .      .      .      .      .      .   3.75
Mocha  .      .      .      .      .      .      .      .      .      .   4.25
Wiener Kaffee   .      .      .      .      .      .      .      .   4.00
Hot Chocolate   .      .      .      .      .      .      .      .   5.25
Teas      .      .      .      .      .      .      .      .      . from 3.50
Smoothies   .     .     .     .     .     .     .     . from 6.75

 Fondue  
for 2 to share 

made with melted comté and l’etivaz cheese,  
confit garlic and riesling wine, served with a selection of 

meats or vegetables, new potatoes and rustic baguette

Käse und Gemüse (660)  (v)  .      .      .     32.00 for two

Klassich (691)  .      .      .      .      .      .     36.00 for two

 Breakfast 
Poached Eggs on Sourdough (v) (225)  .     .     .    7.50
Greek Yoghurt Pot, Granola & Fruit Compote (627) 7.50

Classic Porridge (v)  (538) .     .     .     .     .     .     .    7.50
Bacon / Sausage Sandwich (617)     .     .     .     .    7.50 
Pancakes with Maple Syrup (650)  (v)     .     .     .    9.50
Baked Eggs, San Marzano Tomato Sauce (312)  (v) 10.50
Wild Mushrooms on Sourdough Toast (490)  (v) 13.50 
Avocado on Toast with Poached Eggs (605)  (v) 14.50
Smoked Salmon & Scrambled Eggs (688) .     .    16.50

 Sandwiches  
Lincolnshire Poacher Cheddar (825) 8.50 

bramley apple chutney on baguette 

Grilled Artichokes (617) 11.50 
sun-dried tomato & ricotta on focaccia

Pastrami & Mayfield Swiss Cheese (1649) 12.00 
shallot and gherkin mayonnaise on pain de mie

Roast Chicken Breast (855) 12.50 
lettuce and avocado on ciabatta

Crayfish (617) 12.50 
marie rose sauce & gem lettuce on brioche sub

Severn & Wye Smoked Salmon Bagel (462) 14.00 
cream cheese and cucumber

~

Viennese Hot Dog (502) 12.75 
melted onions, mustard

Chicken Schnitzel Sandwich (429) 16.25 
lettuce, tomato, marie rose sauce

Available for takeaway

 All Day 
Cream of Mushroom Soup (v) (192)      .     .     .   8.25
Chicken Soup with Spätzle (261)    .     .     .     .   8.50
Cauliflower and Goats’ Cheese Tart (609) (v)    .  12.50
Soused Matjes Herrings  (426)  (vg)  .     .     .     . 12.50 
new potato salad, marinated red onions

Superfood Salad (691)  (vg)   .     .     .     .     .     . 13.25 
with cavolo nero and mixed seeds

Endive, Pear & Walnut Salad (655) (v)  .     .     . 13.75 
with a honey mustard dressing

Rosti, Fried Egg, Winter Truffle (555) (v)  .     .     . 15.00
Salad Niçoise (490)    .     .     .     .     .     .     .     . 15.50
Soufflé Suisse (674)  (v)  .     .     .     .     .     .     . 15.75
Aubergine Schnitzel (505)  (vg)  .     .     .     .     . 16.75
Montbéliard Sausage (429) .     .     .     .     .     . 18.50 
potato salad, celeriac remoulade

Pork Schnitzel (985)    .     .     .     .     .     .     .     .  19.00 
lemon, capers and parsley butter



 

 Cocktails 

Almdudler Punch .     .     .     .     .     .     .     .     .     .  11.25 
calvados, cointreau, almdudler, lime juice

Boulevardier    .     .     .     .     .     .     .     .     .     .    11.25 
bulleit bourbon, campari, sweet vermouth

Charlie Chaplin     .     .     .     .     .     .     .     .     .    11.25 
plymouth sloe gin, apricot, lime

Dark & Stormy .     .     .     .     .     .     .     .     .     .    12.00 
dark rum, fever-tree ginger beer, lime juice

Raspberry Sour      .     .     .     .     .     .     .     .     .    12.25 
tanqueray gin, raspberry, lime juice, egg white

Tradewinds      .     .     .     .     .     .     .     .     .     .    12.25 
two drifters spiced rum, coconut, pineapple, 
lime, angostura bitters

 Wines 
Champagne & Sparkling 125ml 750ml

Crémant de Loire Brut NV    .    .    .    .    .  12.50 43.00 
Pommery Brut Royal NV, Champagne   .    .   13.75 68.00 
Ayala Rosé Majeur NV, Champagne.     .     .   16.00 74.00 
Bründlmayer Brut NV, Kamptal     .     .     .     .   18.75 85.00
White 175ml  750ml

Caleo 2021, Inzolia, Sicily .    .    .    .    .    .    8.50 29.00 
Furmint 2020, Megyer, Hungary .    .    .    .   10.50 37.50 
Grüner Veltliner 2022, Domaine Stadt Krems 12.00 44.00
Riesling 2022 ‘Maximin’, Mosel    .    .    .    .   13.25 49.50
Chardonnay 2021, Toques & Clochers    .    .  13.75 52.00
Riesling ‘Steinterrassen’ 2022, Stadt Krems  .   14.50 54.00
Sauvignon Blanc 2022, Sattlerhof     .     .     .   15.50 57.00
Rosé 175ml  750ml

Zweigelt Rosé 2021, Domaene Gobelsburg  .   11.25 39.00 
Rosé de Provence 2022, Capdevielle      .    .  12.75 46.00
Orange 175ml  750ml

‘Salamandre’ Orange 2022, St. Cyrgues  .    .   12.00 44.00 
Cataratto 2022, Baglio Antico Bianco, Sicilia   13.25 49.50
Red 175ml  750ml

‘C’ Corvina 2021, Alpha Zeta, Veneto      .     .     8.50 29.00
Pinot Noir 2022, Moulin de Gassac    .    .    .    9.25 32.75 
Beaujolais Villages 2021, Domaine Plaigne  .   10.00 35.00
Zweigelt 2021, Zantho, Burgenland  .    .    .   11.00 42.00
Egri Bikavér 2019, Korona Estate, Hungary.  .   12.75 46.00
Pittnauer Velvet, NV, Burgenland.     .    .    .  13.75 52.00 
Côtes du Rhône 2021, Mas de Libian .    .    .   15.50 57.00

Draught
 Beers 

Bottled

Stiegl Goldbräu 5% .     .     .     gross (1pt)  7.00  ~ stein (2pts)  12.50
Stiegl Weisse 5.1%  .     .     .     gross (1pt)  7.00  ~ stein (2pts)  12.50
Session IPA 4% .     .     .     .     .gross (1pt) 7.00  ~ stein (2pts)  12.50

Schremser Bio-Roggen 330ml 5.2% .     .     .     .     .     . 7.50 
Schremser Doppelmalz 500ml 4.6%      .     .     .     .     . 8.00
Hirter Privat Pils 500ml 5.2%      .     .     .     .     .     .     .  8.00
Stiegl Gluten Frei Gluten Free 4.9%    .     .     .     .     .     . 6.50
Andechs Weisse Non Alcoholic 0.5%   .     .     .     .     .     .  6.25
Blak Stoc Cider 330ml 4.5%  .     .     .     .     .     .     .     . 7.50
Sassy Small Batch Cider 5.2%  .    330ml  6.25  ~ 750ml  12.50

Full wines & drinks list available on request

Classic cocktails are available on request


