
3 - c o u r s e  m e n u  4 9 €
2 - c o u r s e  m e n u  3 9 €

S t a r t e r s

PARSNIP FOAM SOUP 14€ 
perigord truffle, almond milk, tarragon oil

BURRATA 16€  
roasted pumpkin, sweet potato, cranberries,  

salted pumpkin seed caramel

D e s s e r t

RUBY CHOCOLATE LAVA CAKE 14€ 
passion fruit  core

FREDERICKS CHEESECAKE 16€ 
yuzu citrus mousse, sponge cake, white chocolate

M a i n s

PRIGNITZ CORN-FED CHICKEN SUPREME 31€
pan-fried chicken with forest mushroom sauté, meadow herbs

PLANTED STEAK 26€  
vegan steak made from fermented wheat gern and beetroot, 

flavoured with vegan butter, thyme

FAROE ISLAND SALMON 32€
flame-seared salmon filet with seasonal flavours, wine jelly, 

rosted pumpkin, kale, orange, cashews

T H E  F R E D E R I C K ’ S  M E N U

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.

PLEASE CHOOSE ONE DISH PER COURSE


