
V - Vegetarian | Ve - Vegan | Available Ve - Available Vegan

All our food is fresh and may contain allergens. Ask your server for more information. 100% of all tips go directly to our team. 
10% discretionary service charge is added to parties of six or more.

SUNDAY MENU

MAINS

Dry Aged Rump of Beef � 23.00 
Duck fat roast potatoes, root vegetable crush, 
seasonal greens, horseradish cream, 
Yorkshire pudding, gravy 

Schweinshaxe � 21.00 
Caraway roasted pork knuckle, braised red cabbage, 
duck fat roast potatoes, seasonal greens, 
Yorkshire pudding, apple sauce, gravy

Paprika Roasted Chicken �  22.00 
Cranberry, roasted sunflower seed and pork stuffing, 
duck fat roast potatoes, root vegetable crush, 
seasonal greens, Yorkshire pudding, gravy 
 
 Butternut Squash Spinach En Croute Ve � 20.00 

Mushroom stuffing, garlic and thyme roast potatoes, 
root vegetable crush, seasonal greens, 
vegetable gravy

Sformato V to share� 12.00 

Baked truffle mash, Alpine melting cheese 

Schweins in Blankets� 5.00 

Premium schwein, aged bacon 

Fondue Cauliflower� 5.00 

Alpine melting cheese, chives

Extra Roasties� 4.00  
Crispy duck fat roast potatoes

Charred Broccoli V� 5.00 

Lemon, shallots, garlic aioli

SIDES

Bavarian Feast For up to four share  70.00 
Schweinshaxe, half roast paprika chicken, klassic bratwurst, cheese kaiser, jalapeño kaiser, sformato, 

braised red cabbage, chicken jus roasted potatoes, pickles, charred broccoli, gravy

TO SHARE

Pan-Roasted Salmon � 21.00 
Seasonal vegetables, new potatoes, lemon mustard 
vinaigrette, sun-dried tomato relish 

Caesar Salad Available V� 13.00 
Soft boiled egg, baby gem, capers, anchovies, 
parmesan cheese, Caesar dressing, sourdough croutons 
+ Pan-roasted Salmon / Paprika-Roasted Chicken / 
Crispy Rosemary Halloumi  � +5.50

Baron Burger NATIONAL BURGER AWARDS 2025� 19.50 
Chuck + brisket patty, brioche bun, raclette cheese, bacon jam, 
crispy shallots + truffle mayo, fries + beef gravy

Cook Haus Cheeseburger Available Ve� 17.90 
Chuck + brisket patty, brioche bun, Albert’s burger sauce, 
mature cheddar cheese, mustard gherkin relish + fries

SUNDAY LUNCHEON

APPETISERS

Chicken Liver Pâté� 7.50 
Fig + balsamic chutney, toasted sourdough 

Prawn Salat�  10.00 

Prawn cocktail sauce, gem lettuce, lemon

Hummus + Pickle + Flatbread Ve� 8.00 

Pomegranate, coriander

Alpine Krokettes� 9.50 

Smoked bacon, Gruyère cheese, aioli 

Bier Onion Soup� 9.00 

Sweet Roscoff onion, Stiegl, Gruyère, thyme, served with a “Top Hat”


