
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 !

F R E D E R I C 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.

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

8 9
P E R  P E R S O N

9 8
P E R  P E R S O N

1 12
P E R  P E R S O N

STARTERS 
TUNA CEVICHE

avocado cream, pickled red onions,  
leche de tigre, cashews nuts

CAESAR SALAD 
romaine lettuce, croutons, parmesan,  

confit cherry tomatoes

DRY AGED BEEF TARTARE
hand-cut tartare from rico schlegel’s  beef 

filet with mustard caviar, egg yolk, hazelnut 
brittle, french fries

MA IN  COURSE S
COQUILLETTES   V

macaroni in périgord truffle sauce

PLANTED STEAK VE
vegan steak made from fermented wheat  

germ and beetroot, flavoured with  
vegan butter, thyme

WELSH LAMB RACK
herb crust, sautéed green beans, bacon, 

onions

S I DE S

ROASTED BEANS V

GLAZED PUMPKIN WITH PINE NUTS V

SAUTÉED WILD MUSHROOMS
WOOD AND MEADOW HERBS VE

MASHED POTATOES V

FRENCH FRIES V

DE S SERT S
OPERA CAKE V

almond sponge with coffee buttercream,  
dark valrhona ganache

FREDERICK’S CHEESECAKE V
yuzu citrus mousse, sponge cake,  

white chocolate

CHESTNUT PARFAIT V
white chocolate mousse with caramelized 

chestnuts, layered with baumkuchen, 
cranberries

HOMEMADE ICE CREAM 
AND SORBET  V, VE
seasonal selection

STARTERS 

ROASTED PUMPKIN SALAD VE
hokkaido pumpkin, young kale, crispy leeks, 

plum, miso dressing

TUNA CEVICHE
avocado cream, p ickled red onions,  

leche de t igre, cashews nuts

DRY AGED BEEF TARTARE
hand-cut tartare from rico schlegel’s  beef 

filet with mustard caviar, egg yolk, hazelnut 
brittle, french fries

MA IN  COURSE S

COQUILLETTES V
macaroni in périgord truffle sauce

FLAMED FAROESE SALMON
flame-seared salmon filet with seasonal 

flavours, wine jelly, roasted pumpkin, kale, 
orange, cashews

24 HOUR BRAISED VEAL CHEEK
havelländer veal cheeks with celery purée,  

smoked apple purée (optional truffle) 

S I DE S

ROASTED BEANS V

GLAZED PUMPKIN WITH PINE NUTS V

SAUTÉED WILD MUSHROOMS
WOOD AND MEADOW HERBS VE

MASHED POTATOES V

FRENCH FRIES V

DE S SERT S
OPERA CAKE V

almond sponge with coffee buttercream,  
dark valrhona ganache

FREDERICK’S CHEESECAKE V
yuzu citrus mousse, sponge cake,  

white chocolate

CHESTNUT PARFAIT V
white chocolate mousse with caramelized 

chestnuts, layered with baumkuchen, 
cranberries

HOMEMADE ICE CREAM 
AND SORBET  V, VE
seasonal selection

STARTERS 
ROASTED PUMPKIN SALAD VE

hokkaido pumpkin, young kale, crispy leeks, plum, miso 
dressing

CHARCUTERIE BOARD
tyrolean pancetta |  havelland crusty ham

kaminwurzen sausages |  spreewald cucumber selection

CAESAR SALAD 
romaine lettuce, croutons, parmesan, confit cherry 

tomatoes 

DRY AGED BEEF TARTARE
hand-cut tartare from rico schlegel’s  beef  filet with 

mustard caviar, egg yolk, hazelnut brittle, french fries

MA IN  COURSE S
PUMPKIN RAVIOLI V

glazed hokkaido pumpkin |  sweet potato |  cranberries| 
p ine nuts|  sage butter 

FAROESE SALMON
flame-seared salmon filet with seasonal flavours, wine 

jelly, roasted pumpkin, kale, orange, cashews

FILLET OF BEEF RICO SCHLEGEL
220g dry aged fillet of  beef

 
PRAWNS  

prawns fried in garlic butter |  rouille sauce and 
parmesan cheese

S I DE S

GLAZED PUMPKIN WITH PINE NUTS V

SAUTÉED WILD MUSHROOMS| FOREST  

AND MEADOW HERBS VE

POTATO AND TRUFFLE PUREE V

TRUFFLE FRIES V

BÉARNAISE SAUCE V

CHIMICHURRI V

DE S SERT S
OPERA CAKE V

almond sponge with coffee buttercream,  
dark valrhona ganache

FREDERICK’S CHEESECAKE V
yuzu citrus mousse, sponge cake,  

white chocolate

CHESTNUT PARFAIT V
white chocolate mousse with caramelized chestnuts, 

layered with baumkuchen, cranberries

HOMEMADE ICE CREAM 
AND SORBET  V, VE

BREAD & BUTTER -  
per portion EUR 4,50


