[bookmark: _GoBack]Café Retro German Dinner Menu
7th November 2013

Starters

Tagesuppe mit Brot V (GF)
Gluten-free Vegetarian Soup of the Day served with (or without) Bread

Melone mit Schinken GF
Slices of fresh Melon with Black Forest Ham

Geräucherte Makrele Pastete mit Pumpernickelbrot
Smoked Mackerel Pâté with German Rye Bread

Main Courses

Zwiebelfleisch mit Serviettenknödel
Braised beef in a rich Onion Gravy with Herbed Bread-Dumpling Slices

Lachsfillet mit Safranreis GF
Grilled fillet of Salmon with Herb Butter served with Saffron Rice

Wienerschnitzel mit Pommes
Breadcrumbed Turkey Schnitzel served with Fries and Cranberry Sauce

Gemüse Goulash V GF
Mixed Beans & Root Vegetables in a spicy Paprika & Tomato Sauce

All tables will be given a mixed salad to share

Desserts

Sachertorte mit Sahne GF
Rich, Flourless Chocolate Cake with an Apricot Glaze & Chocolate Ganache Icing

Apfelstrudel mis Vanilleeis
Fresh Apples with Cinnamon & Toasted Breadcrumbs wrapped in authentic hand-stretched Strudel Dough


2 Courses     £18.50		            3 Courses     £23

All dishes are homemade
Sole use of the Upstairs Restaurant. Price is Inclusive of Service Charge 
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