HALL
SMALL PLATES WURSTS
Twice-Fried Chicken (gf*)
) 9.5 Bratwurst (ve available)
Choose sauce: hot honey / salt and pepper ) .
Brioche bun, sauerkraut, house mustard + fries 15
Halloumi Fritters (v) (gf* 75 CHOOSE FROM:
Beer chilli sauce, coriander : CLASSIC PORK / PORK + SWISS CHEESE / JALAPENO
Hummus (ve) 6.5
Pickles + Turkish bread : Currywurst
Crispy Pork Belly Traditional bl’atWL.ll’St, sauerkréut, crispy shallots, 16
. . 8.5 curry ketchup, brioche roll + fries
Beer chilli sauce, pickles
gauh:lower + Pickle Tempura (ve available) (gf*) o Bohemian Sausage Plate
anch sauce Traditional bratwurst, Swiss cheese Frankfurter, 19.5
Chicken Liver Paté 8 pan roasted German potatoes, crispy shallots, ’
Onion chutney, sourdough toast roasting gravy
Prawn Crumpet 8
Spring onion + sweet chilli BURGERS
House Pretzel s
With sweet mustard House Cheeseburger
Chuck + brisket patty, brioche bun, burger sauce, 17.5
LARGE PLATES mature cheddar, gherkins + fries
Chicken Schnitzel
Chicken breast, roasted pumpkin seed pesto, aioli, 15.5 Schiller’s Hot Honey Chicken Burger
charred |em0nl herbed new potatoes Twice-fried Spiced chicken, pretzel bun, 17.5
cheddar, hot honey sauce + fries
Steak Frites (gf*)
Sirloin steak (served pink), Schiller's pepper 19.5 . .
sauce + fries > [P Halloumi Schnitzel Burger (v)
Rosemary-breaded halloumi, pickled red onion, 17.5
Schweinshaxe (gf* pretzel bun, gem lettuce, pickled chillies, :
Crispy roasted pork knuckle, braised red cabbage, 18 salsa verde + fries
apple + rich wine gravy
Fish + Chips (gf" 16
Crushed minted peas, fries, tartare sauce
SANDWICHES
Harissa Roasted Cauliflower (ve) (gf* AVAILABLE UNTIL 6PM, MON - SAT
Wild rice, chickpeas, charred peppers, 14.5 SR W) [T PSS @ A
harissa chive yoghurt
Caesar Salad (v available) G e e Thop kil ()
. Gouda, Monterey Jack, mozzarella, sweet 12.5
Baby gem, capers, Caesar dressing, parmesan, 11.5 . .
) ) mustard, onion chutney, pickle, sourdough
crispy pancetta, soft boiled egg, croutons
SCHNITZEL CHICKEN +6 | SALMON +8 | HALLOUMI +5 Classic Reuben
Blackened Salmon Fillet (gf*) Salt beef, Gruyere, mozzarella, gherkin, 12.5
Blistered green beans, broccoli, soy, 19.5 mustard mayo, sourdough loaf, ’
lime and sesame dressing buttered + skillet toasted
P All k . . .
asta o a Vo_d E.l @ ) Fish Finger Ciabatta
Conchiglioni rigati, vodka tomato sauce, stracciatella 14 )
) Crispy beer battered haddock, gem lettuce, 12.5
ADD '‘NDUJA CRUMB +1
tartare sauce, ciabatta
Classic Fries (ve) (gf*) 4
/)] Salt + Pepper Fries (ve) (gf*) Chill, spring onion, sesame 4.5 BREAKFAST SERVED EVERY SATURDAY + SUNDAY 9-11:30AM
1] o SUNDAY ROASTS AVAILABLE SUNDAYS FROM MIDDAY
[a) French Beans Garlic aioli (v) (gf*) 4.5
- Baby Caesar Salad (v available) (gf*) 5 (v) - Vegetarian (ve)-Vegan (v/ve available) - Vegetarian / Vegan Available
)]

Wild Rice, Chickpeas + Charred Peppers (ve) (gf*)

5

(gf*) - Non-Gluten Containing Ingredients. *Not suitable for coeliacs. Please ask your server

We do not add optional service charge to tables of 5 or fewer.
100% of tips are shared equally between the team.



DESSERTS

Amalfi Lemon Cheesecake (v)

I 7.5
Vanilla ice cream
Sticky Date Toffee Pudding (v) =
Toffee sauce, vanilla ice cream :
Dulce de Leche Brownie (v) (gf*) o

Salted caramel ice cream

Grandpa Greene’s Ice Cream (v) ¢+ 2 SCOOpPS
Chocolate, wild strawberry, vanilla, 6.5
salted caramel, lemon sorbet (ve)

HOT DRINKS

Alpine Hot Chocolate
Whipped cream, toasted marshmallows

Irish Coffee
Coffee, Jameson Irish Whiskey, Barenjager, 8
demerara, vanilla cream

Coffee
Americano / Flat White / Double Espresso / 3
Latte / Cappuccino

Artisan Teas
Ask for options

HALL

Please inform the team of any allergens.
(v) - Vegetarian (ve)-Vegan (v/ve available) - Vegetarian / Vegan Available (gf*) - Non-Gluten Containing Ingredients. *Not suitable for coeliacs. Please ask your server.

We do not add optional service charge to tables of 5 or fewer. 100% of tips are shared equally between the team.



