
WHITE PLATES - 4.65

1	 MULBERRY (P, C) 	 [   ] 
Urstrom Kaese, Brandenburg

Soft with a crumbly centre & mousse-like paste. 
Made from the rich milk of Jersey cows.

Paired with: Apricot & Orange Jam, Thyme (GF)

2	 LIMBURGER (P, C, VR)	 [   ] 
Anton Holzinger, Allgäu 

	 Semi-soft, washed rind cheese with a squishable  
texture & a little spicy kick from the rind.	

	 Paired with: Piccalilli (GF) – contains Sulphites, Mustard

3	 HAM	 [   ] 
The Sausage Man Never Sleeps, Baden-Württemberg

Rare breed Schwäbisch-Hällisches pigs, 
raised outdoors, & renowned for their flavour. 

4	 HANDKÄSE (P, C)	 [   ] 
Upländer Bauernmolkerei, Hesse

A traditional & tangy sour milk cheese. 

Paired with: Pickled Onion & Toasted Caraway (GF)  

– contains Sulphites

5	 LISA (UP, C) 	 [   ] 
Albert Kraus, Allgäu

A classic bergkäse with a gentle nutty  
character and buttery finish.

Paired with: Fudge  

– contains Milk, may contain Gluten, Soy, Nuts

6	 1862 MEISTERSTÜCK (UP, C)	 [   ] 
Baldauf, Allgäu 

For fans of Comté, this alpine style  
will tick all the boxes.

Paired with: Date Molasses (GF)

7	 BLACK PUDDING (GF)	 [   ] 
The Sausage Man Never Sleeps, Berlin

Scottish style, Berlin made!  
With oats, onions & pepper. 

WELCOME!

Use this sheet to mark down the cheeses you taste.
We serve complimentary crackers, 
please ask the team if you need a top up.

The majority of our dishes contain milk!  
(GF) indicates GLUTEN FREE pairing.

 
Key: (P) Pasteurised, (UP) Unpasteurised,  
(T) Thermised, (VR) Vegetarian Rennet;  

Milk: (C) Cows’ (G) Goats’ (S) Sheeps’ (B) Buffalo



GREY PLATES - 5.15

9	 ZURWIESER (P, C, VR)	 [   ] 
Anton Holzinger, Allgäu

A brie-style, soft & velvety, 
with a mushroomy flavour.

Paired with: Chilli Jam (GF)

10	 URSTROMSHIRE (P, C)	 [   ] 
Urstrom Kaese, Brandenburg

Made in the style of a traditional British cheese,  
but with a creamy hit of Jersey milk.

Paired with: Cauliflower Leaf Kimchi  
– contains Gluten, Soy

11	 HUSUMER (UP, C)	 [   ] 
Backensholz, Nordfriesland

Semi-soft with a squishable texture, rich creamy 
paste & gentle flavours.

Paired with: Dry Roast Peanut (GF) - contains Celery

12	 SCHMITTKAESE (P, C)	 [   ] 
Urstrom Kaese, Brandenburg

Firm, washed rind cheese with fruity &  
floral notes from the sticky rind.

Paired with: Apple Compote & Biscuit Crumb 
- contains Milk, Gluten, Egg, Nuts

13	 FENNEL SALAMI (GF)	 [   ] 
The Sausage Man Never Sleeps, Berlin

Cured pork belly, fennel seed & Barbados cherry.

Paired with: Sliced Pickles (GF)  

- dish contains Sulphites, Mustard

14	 BARUTHER URSTROMTALER (P, C)	 [   ] 
Urstrom Kaese, Brandenburg

Reminiscent of a Mont D’Or, a delicate rind 
& an oozy, buttery breakdown. 
 
Paired with: Potato Salad (GF)  

- contains Sulphites, Mustard

15	 ALEX (T, C)	 [   ] 
Albert Kraus, Allgäu

Aged for eight months until it’s  
buttery, brothy & savoury.

Paired with: Sweet Garlic (GF) - contains Sulphites

8	 PICKLES (GF)	 [   ] 
Rabe, Spreewald

	 Big traditional pickles to cut through all that cheese! 
- contains Sulphites, Mustard



BLUE PLATES - 5.65

16	 BERLINER BLAU (P, C)	 [   ] 
Urstrom Kaese, Brandenburg

A complex & crumbly blue with 
butter, almond & spice notes.

	 Paired with: Chocolate Brownie 

- contains Milk, Gluten, Egg, Nuts, Soy 

17	 FRIESISCH BLUE (UP, C)	 [   ] 
Backensholz, Nordfriesland

A bold, creamy blue with strong veining  
& rich salted hazelnut flavour. 

Paired with: Plum Chutney (GF) - contains Sulphites

18	 HEGGELBACH X ALTE MILCH (UP, C)	 [   ] 
Heggelbach, Baden-Württemberg

An alpine cheese, made from the milk of  
Brown Swiss cows that graze near Bodensee.

Paired with: Butter-Streuselgebäck  
– contains Milk, Gluten, Egg, Nuts

19	 DEICHKÄSE (UP, C)	 [   ] 
Backensholz, Nordfriesland

Aged for one year, this World Cheese Awards  
finalist has the perfect blanace of caramel & saltiness.

Paired with: Sauerkraut (GF)

20	 FELSBROCKEN (UP, C)	 [   ] 
Heggelbach, Baden-Württemberg

A German answer to parmesan, with all  
the sweet & savoury crumble you’d expect. 
 
Paired with: Savoury Seed Brittle 
– contains Gluten, Egg, Sesame, Soy

21	 BUFFALO BOCCONCINI (P, B)	 [   ] 
Paolella, Brandenburg

Tiny but mighty, a rich pearl of mozzarella  
from a herd of buffalo just outside Berlin.

Paired with: Grüne Soße & Pickled Shallot (GF)  

– contains Milk, Sulphites

22	 MICHEL (UP, C+G)	 [   ] 
Backensholz, Nordfriesland

All the sweet fruitiness of an aged cows milk, 
combined with the tangy edge of goats’ milk in the mix.

Paired with: Cherry Jam (GF)

PINK PLATES - 5.95

23	 BERLINER BRIKETT (UP, G)	 [   ] 
Capriolenhof, Brandenburg

Soft, moussey & zesty goats’ cheese  
with a charcoal rind. 
 
Paired with: Brandenburger Sandgebäck 
& Rosemary Honey – contains Milk, Gluten, Egg, Nuts



TASTING TIP:
We’ve included some little cheeses to help steer your
cheese journey. Start with a       cheese and finish with
               cheeses.

YELLOW PLATES - 6.45

27	 WHIPPED GOATS CURD BERLINER	 [   ] 
(UP, G + P, C, V) 
Capriolenhof, Brandenburg

Wonderfully creamy goats’ curd, whipped  
with cream. Fresh & zesty with gentle acidity.

Paired with: Elderberry & Apple Jam 
– dish contains Milk, Gluten, Egg, may contain Soy

28	 YOGHURT, LEMON & HONEY CHEESECAKE	 [   ] 
- contains Milk, Gluten, Gelatine,  
may contain Peanuts, Nuts, Soy, Egg, Sesame

All of our cheese is sourced from small producers, whose stock levels vary 
regularly.  Due to this, we may not always have every dish available.  For 

queries about allergens, please ask a member of the team. 

LOOKING AFTER YOU:

Marcus, Hero, Eugenio, Katie, Musa, Sasha, Avrina, Franz

DON’T FORGET OUR  
OFF-BELT DISHES &  
GRILLED CHEESE SANDWICHES! 
Order with the Team!	

24	 BERTA ROT (P, S)	 [   ] 
Hof Im Greth, Lower Saxony

Soft sheeps’ milk cheese with a  
sticky washed rind & meaty finish.

	 Paired with: Charred Leek (GF) 

25	 LACTIQUE (UP, G)	 [   ] 
Scellebelle, North Rhine-Westphalia

Fresh, lactic goats’ cheese with  
a dense & fudgey texture.

	 Paired with: Rose Turkish Delight (GF, V) 

26	 BERTA WEIß (P, S)	 [   ] 
Hof Im Greth, Lower Saxony

Soft sheeps’ milk brie-style with  
a silky texture & subtle grassy character.

Paired with: Quince Jam (GF)


