
AT  FREDER ICK ’ S 
WE  LOVE  A  PARTY .

give us any excuse and we’ll  happily 
organise an occasion to remember.

the perfect location for glamorous 
group celebrations, corporate 

gatherings, birthday parties and more.
 

our delicious dishes are designed to 
be shared and enjoyed.

 
please select one menu for your 
group. for groups of  15 or more.

A L L  O U R  G R O U P S 
M E N U S  A R E  D E S I G N E D 

T O  B E  S H A R E D !

8 9
P E R  P E R S O N

9 5
P E R  P E R S O N

1 1 0
P E R  P E R S O N

F RËDËR Ï Ç K ’ S

M A N A G E D  B Y  R H C 

  Vegetarian   Vegan. I f  you require 
information about ingredients which may 

cause al lergy or intolerance, please speak 
to your server before you order. Al lergens 

are present in our kitchen so we cannot 
guarantee dishes are 100% al lergen free.  

Al l  prices include VAT.

STARTERS 
SCALLOPS CRUDO

leche de t igre |  avocado ice cream 
pink grapefruit

CEVICHE 
tuna |  fermented walnuts |  orange

onions |  chilli  |  wakame

BEEF TARTARE
hand-cut new zealand beef  |  hazelnut

TRUFFLE FETA  
sweet & sour fried mushrooms

cranberry

MA IN  COURSE S 
CHÂTEAUBRIAND
béarnaise sauce

TRUFFLE PASTA  
creamy white truffle sauce
 truffle |  cherry tomatoes

LAMB CHOPS
two kinds of  parsnips |  vanilla

brussels sprouts

GARLIC PRAWNS
ginger |  orange |  chilli  |  coriander 

PORK BELLY
wok sauce |  apple-chilli  chutney

MINI PULPO
cucumber |  gin |  lemon |  salicornia

potato |  aioli  espuma 

DE S SERT S 
VEGAN CHOCOLATE TART  

valrhona chocolate tart |  berries
apple sorbet

CROQUE EN BOUCHE
small choux pastry |  amarena cherry

vanilla |  nut nougat cream |  flamed with rum

PRALINES  
valrhona truffle pralinés

coconut rum |  lemon |  guanaja
tanariva caramel

STARTERS 
TRUFFLE FETA 

sweet & sour fried mushrooms
cranberry

BEEF TARTARE
hand-cut new zealand beef  |  hazelnuts

BURRATA 
marinated chicorée |  buttermilk

blood orange |  herb oil

MA IN  COURSE S 
BBQ-SALMON

marinated salmon fillet
baby sorrel |  jerusalem artichoke

apple-praline

RISOTTO  
mushroom |  pecorino |  honey

candied walnuts |  goat cheese
cranberry

TRUFFLE PASTA  
creamy white truffle sauce 
 truffle |  cherry tomatoes

ENTRECÔTE
café de paris  butter

mashed potato |  wild broccoli
pan-fried mushrooms

DE S SERT S 
VEGAN CHOCOLATE TART  

valrhona chocolate tart |  berries
apple sorbet

CROQUE EN BOUCHE
small choux pastry |  amarena cherry

vanilla |  nut nougat cream |  flamed with rum

PRALINES 
valrhona truffle pralinés

coconut rum |  lemon |  guanaja
tanariva caramel

STARTERS  
ENOKI KOREAN STYLE   

kimchi |  coriander |  baby leek

CAESAR SALAD
romaine lettuce |  croûtons 

anchovies |  parmesan 

BEEF TARTARE
hand-cut new zealand beef

 hazelnuts

MA IN  COURSE S 
DUCK A L’ORANGE 2.0

pulled duck and pink breast
orange chutney |  cranberry

RISOTTO  
mushroom |  pecorino |  honey

candied walnuts |  goat cheese
cranberry

GARLIC PRAWNS
ginger |  orange |  chilli  |  coriander

LAMB CHOPS
two kinds of  parsnips |  vanilla

brussels sprouts

DE S SERT S 
NUT

chocolate-nut mousse |  ganache 
roasted hazelnut

VEGAN CHOCOLATE TART   
valrhona chocolate tart |  berries 

apple sorbet

PRALINES  
valrhona truffle pralinés

coconut rum |  lemon |  guanaja
tanariva caramel

F O L L O W  O U R  S T O R Y
@fredericksberlin 


