
AT  FREDER ICK ’ S 
WE  LOVE  A  PARTŸ .

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 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.

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

7 9
P E R  P E R S O N

8 9
P E R  P E R S O N

9 8
P E R  P E R S O N

STARTERS 
TATAKI VE

watermelon tataki  served with darjeeling tea, 
flavoured with watercress oil, p imentos and mint

DRY AGED RINDERTATAR 140G
hand-cut tartare from rico schlegel

beef  fillet, mustard caviar,
egg yolk, hazelnut brittle,

choice of  pommes frites or toasted bread

CAESAR SALAT
romaine lettuce, croutons

sliced parmesan cheese, anchovies,
confit cherry tomatoes

MA IN  COURSE S
CHANTERELLE RISOTTO   VE/V

with marinated blackberries and pickled cucumber, 
also available as a vegan option

WELSH RACK OF LAMB
dijon mustard, meadow herbs & pistachio  
crust, roasted wild asparagus with lemon

SCALLOPS
fried scallops on sautéed garden vegetables,

served with a hibiscus tea

S I DE S
POMMES FRITES

BUTTER MASHED POTATOES V

SAUTÉED GARDEN VEGETABLES V/VE

FRIED GREEN ASPARAGUS WITH LEMON V

DE S SERT S
VEGAN CHOCOLATE MOUSSE VE

creamy chocolate mousse refined with calamansi , 
fresh strawberries and basil  sorbet

STARTERS 

SASHIMI
live smoked sashimi of  faroese salmon, pickled 

cucumber, green apple 
and black radish

DRY AGED RINDERTATAR 140G
hand-cut tartare from rico schlegel

beef  fillet, mustard caviar,
egg yolk, hazelnut brittle,

choice of  pommes frites or toasted bread

TOMATO-MANGO SALAD VE
salad from inca tomatoes, sweet and sour mango 
chutney, marinated with tomato ponzu dressing, 

fresh basil  and croûtons

ARANCINI 3 PCS
fried risotto dumplings with  

truffle cream

MA IN  COURSE S

CHANTERELLES À LA CRÈME
with kaisersemmel dumplings and sylt brown bread, 

fresh garden herbs

ENTRECOTE RICO SCHLEGEL
300g dry aged entrecote, leaf  salad  

with miso lime dressing
with a sauce of  your choice

TRUFFLE PASTA V
tagliolini  in white truffle cream, grilled peach and 

freshly grated burgundy truffle

MONKFISH
fried monkfish medallions, wild cauliflower,

green asparagus, beech mushrooms,
teriyaki  sauce

S I DE S
POMMES FRITES

BUTTER MASHED POTATOES V
ROASTED WILD CAULIFLOWERS WITH
GRANOLA AND PARMESAN CHEESE V

FRIED GREEN ASPARAGUS WITH LEMON V

DE S SERT S
THE LEMON V

creamy lemon -  vanilla mousse and pistachio sponge 
cake, buckwheat crumble

STARTERS 
ARANCINI 3 PCS

fried risotto dumplings with truffle cream

TATAKI VE
watermelon tataki  served with darjeeling tea, 

flavoured with watercress oil, p imentos and mint

BURRATA V
burrata, inca tomatoes marinated with

soya/koji , thai  basil  pesto, tomato ponzu
dressing, semi-dried tomatoes

TUNA CEVICHE
cactus fig basil  emulsion, avocado

cream, pickled red onion, cashew nuts

MISO AVOCADO SALAD VE
young spinach, avocado, miso lime dressing, 

pomegranate and crispy leek

MA IN  COURSE S
FILLET OF BEEF RICO SCHLEGEL

220g dry aged fillet of  beef  with                                                             
roasted wild cauliflower, granola and parmesan cheese                                                                                                                              

with a sauce of  your choice

SALTIMBOCCA
medallions of  frisian veal with havelland crusted ham 

and sage, fried chanterelles

SCALLOPS
fried scallops on sautéed garden vegetables,

served with a hibiscus tea

CHANTERELLE RISOTTO   VE/V
with marinated blackberries and pickled cucumber, 

also available as a vegan option

TRUFFLE PASTA V
tagliolini  in white truffle cream, grilled peach and 

freshly grated burgundy truffle

S I DE S
POMMES FRITES

BUTTER MASHED POTATOES V

PAN-FRIED CHANTERELLES V/VE

FRIED GREEN ASPARAGUS WITH LEMON V

DE S SERT S
FREDERICK’S CHEESECAKE V

dessert with a fresh yuzu and citrus mousse on a 
creamy sponge base combined with a ganache and white 

chocolate

BREAD & BUTTER V -  
per portion eur 4,50

(served per person) (served per person) (served per person)


