
a p p e t i s e r s  t o  s h a r e

charcuterie board
tyrolean bacon, havelland crusted ham, kaminwurzen, spreewald gherkins selection

caesar salad -  romaine lettuce, croutons +2
sliced parmesan, anchovies, confit  cherry tomatoes

miso avocado salad VE
young spinach, avocado, miso l ime dressing, pomegranate and crispy leek

burrata V +2
inca tomatoes marinated with soya/koji , thai  basil  pesto, tomato ponzu dressing, 

semi-dried tomatoes

dry aged beef  tartare +7
hand-cut tartare from rico schlegel beef  f illet

mustard caviar, egg yolk, hazelnut brittle

gamba & risotto +8
crustacean risotto baked in corn panko with a fried gamba, saffron aioli

crustacean foam and plucked flowers

tuna ceviche +4
prickly pear basil  emulsion, avocado cream, p ickled red onion, cashew nuts

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.

B A S I C  S H A R I N G  3 - C O U R S E  M E N U  F R O M  E U R  7 9 . 0 0  P E R  P E R S O N

B A S I C  S H A R I N G  4 - C O U R S E  M E N U  F R O M  E U R  8 9 . 0 0  P E R  P E R S O N

F R E D E R I C K ’ S

bread & butter V  +1.50 
sylt sourdough bread

whipped nut butter

olives VE  +1.50 
pickled kalamata olives, lemon, garlic, rosemary

nuts V  +1.50 
honey roasted cashew nuts with sea salt

arancini  V  3  pcs +2 
baked risotto with truffle cream

N I B B L E S



m a i n  c o u r s e s  t o  s h a r e

 
beef

each with a vegetable and a sauce of  your choice included
      

f illet of  beef  rico schlegel -  220g dry aged fillet of  beef
+15

      
entrecote rico schlegel -  300g dry aged entrecote

+13

lamb
welsh rack of  lamb -  dijon mustard, meadow herbs & pistachio crust

+15
      

chicken
prignitzer corn-fed chicken supreme

vegan
planted steak-  fermented fibres from wheat germ and beetroot VE

vegetarian
truffle pasta tagliolini , white truffle cream, semi-dried cherry tomatoes 

and freshly grated périgord truffle V
      

wild garlic risotto, young vegetables from the garden, p ickled navettes V

fish
faroese salmon, radishes, peas, wild asparagus, wild garlic beurre blanc

      
roasted scallops with young vegetables from the garden and wild garlic cream

+6

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 R E D E R I C K ’ S



v e g e t a b l e s

roasted wild cauliflower with granola and parmesan V +8
    

baby spinach with peas and mint pesto VE +6

roasted wild asparagus with vanilla V  +6

leaf  salad with miso truffle dressing VE  +6

    
s a u c e s  +4

béarnaise sauce V  

café de paris  butter V 

chimichurri  V

truffle sauce V

bourbon jus
    

s i d e  d i s h e s

amazing fries with parmesan, chill i  and freshly chopped parsley V  +6

truffle fries:  amazing fries with truffle sauce and freshly grated périgord truffle V  +11

potato and butter puree V  +6

potato and truffle puree V   +11

anna potatoes V  +6

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 R E D E R I C K ’ S



c a k e

apple crumble V

cherry crumble V

plum crumble V

rhubarb crumble V

brownie V

lemon meringue V

    
f r u i t

strawberry t iramisu V

passion fruit  mousse with mango pulp V

tonka bean ball in a raspberry coat V

creamy mousse and fine apple pieces coated with apple puree V
    

i c e  c r e a m  &  s o r b e t

pistachio ice cream V

vanilla ice cream V

coffee ice cream V

chocolate ice cream V

salted caramel ice cream V

basil  sorbet VE

raspberry sorbet VE

strawberry sorbet VE

c h o c o l a t e

frederick’s  cheese cake V

chocolate mousse V

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.

D E S S E R T  V A R I A T I O N  -  P E R  G U E S T  

3  U N I F I E D  C O M P O N E N T S

F R E D E R I C K ’ S


