
FRESH LOCAL FOOD SERVED IN THE BEER PALACE

KITCHEN

APPETISERS

HAGGIS SCOTCH EGG 12
Chilli jam

WILD MUSHROOMS (V) (GFO) 10
Slow cooked egg, sourdough

WURST BITES (GFO) 13
Senf, curried ketchup

3 LITTLE PIGS 13
Pork belly, pulled pork bon bon, 
crackling

HUMMUS & PICKLES (VE) (GFO) 9
Harissa carrot, pitta

SALMON CARPACCIO (GFO) 11
Rye bread, capers, smoke oil

MAIN COURSES

FISH & CHIPS (GFO) 20
Beer battered haddock, peas, 
tartare

MAC & CHEESE (V) 18
Garlic sourdough, haus salad

BUTTERNUT SKILLET (V) (GFO) 18
Harissa carrots, feta, chickpea, 
tahini, fried egg

CURRYWURST PLATE (GFO) 21
Two Bratwurst, curry ketchup, 
fries (Vegan wurst available)

WINTER RISOTTO (VE) (GFO) 17
Wild mushrooms

BLACK FOREST STEW (GFO) 21
Venison, root veg, baby onions, 
cheese scone

PORK BELLY 23
Truffled mash, bon bon, greens, 
apple sauce

HALLOUMI BURGER (V) (GFO) 19
Chilli jam, avocado, fries

STEAK & STOUT PIE 24
Truffled mash, seasonal veg, 
onion gravy

BAVARIAN BANGERS (GFO) 21
Bratwurst, Chilliwurst, truffled 
mash, onion gravy (Veggiewurst 
available)

STEAK ON STONE (GFO) 25
Bavette steak (170g), whisky 
sauce, fries

HOT DOG 20
Senf, curry ketchup, fries
Choose from: Bratwurst / Chilliwurst / 
Kasekrainer / Veggiewurst

HAUS SCHNITZEL 19
Panko chicken, aioli, salsa 
verde, fries

HAGGIS, NEEPS & TATTIES 20
Whisky sauce (Veggie haggis 
available)

JAGER SCHNITZEL 19
Panko chicken, Jager sauce, 
truffled mash

HAUS FISHCAKE 21
Smoked haddock, fried egg, 
hollandaise, greens

VENISON BURGER 20
Candied bacon, cheddar, chilli 
jam, fries

COLOGNE WURST (GFO) 19
Truffled mash, sauerkraut
Choose from: Bratwurst / Chilliwurst / 
Kasekrainer / Veggiewurst

SIDES 4 each | 3 for 10

TRUFFLE MASH (GFO)

BEER BATTERED ONION 
RINGS (V) (GFO)

FRIED DILL PICKLES (V) (GFO)

SEASONAL GREENS (VE) (GFO)

HAUS SALAD (VE) (GFO)

TRUFFLE & PARMIGIANO 
FRIES

CURRY & CRISPY ONION 
FRIES (VE) (GFO)

SCAN FOR 
ALLERGENS

(V) VEGETARIAN
(VE) VEGAN

(GFO) GLUTEN FREE
OPTION AVAILABLE

Our food is prepared in 
kitchens that handle nuts, 
gluten, dairy, eggs, soy, fish, and 
shellfish. While we take strict 
precautions to prevent cross-
contamination, we cannot 
guarantee that any menu item 
is 100% free of allergens. If 
you have a severe food allergy, 
please inform our staff before 
ordering.

These dishes can be made 
gluten free on request, or are 
already gluten free, please 
inform your server if you 
require a gluten free serve



A discretionary service charge of 12.5% is added to 
dining bills. 100% of tips are shared amongst our team.


