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MENU-RECOMMENDATIONS 2019





Hereinafter, we have put together some seasonal menus for your special event 
of at least 10 people. It is possible to select your favorite dishes to plan a suitable 
menu according to your individual taste.  
 
However, we would like to kindly ask you to select a uniform menu for your 
event so we can meet your demands for quality altogether. 
 
All prices include value-added tax (VAT).
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Starters
Smoked salmon tartare with apple-onion-sour cream and perfumed leaf 
salad | 12.90 €
Jelly of prime boiled veal in a green sauce with wild herb salad | 12.50 €
Sweet and sour marinated vegetable with balsamic infused lentils | 12.50 €

Soups

French onion soup with baguette cheese croutons | 5.80 €
Cress soup with brandy and dill cream | 7.20 €
Beetroot with dill cream and black salsify chip | 6.20 €

Main Course

Entrecôte with fries of sweet potato on a wild herbs salad | 22.00 €
Chicken breast with tagliatelle, vegetable and a light basil cream | 18.30 €
Open-faced vegetable strudel with truffled savoy cabbage | 16.10 €

Dessert 

Chocolate ice cream with Amarena Cherries |12.80 €
Crêpes filled with jellied apples on vanilla foam and cassis sorbet |12.50 €
Duet from burned pear cream and small apple cakes | 12.50 €


You may select a 2, 3 or 4-course menu according to your taste 
from the following dishes. We are more than happy to help.

WHITE WINE

Freistil
Vineyard Philipp Kuhn, Pfalz

Muscat Blanc à Petits Grains, dry
green apple, ripe gooseberry

28.00 €

Riesling ´Selection‘
Vineyard Kallfelz, Moselhängen

Riesling, medium dry
fruity, frisky, intensive Bouquet 

28.00 €

Weißburgunder
Vineyard Abril, Baden

Pinot Blanc, dry
Honey scent, lime blossom

32.00 €

RED WINE

Incognito
Vineyard Philipp Kuhn, Pfalz

Dornfelder / Merlot, dry
black cherries, fine roast aromas

30.00 €

Spätburgunder ‘Aufwind‘
Vineyard Hensel, Pfalz

Spätburgunder, dry
cherry, wild berry, 

delicate wood note
34.00 €

Blauer Zweigelt
Vineyard Kloster Pforta, Saale-Unstrut

Zweigelt, dry
deep red colour, sour cherry

34.00 €
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Starters

Glazed tomatoes with Mozzerrella, fried zucchini
and caper vinaigrette | 11.40 €
Chicken breast with green apple puree in a salad bouquet | 12.70 €
Aspargus with stir-fried wild prawn | 13.70 €

Soups

Creamy bell pepper soup with baked farmers cheese | 5.60 €
Aspargus soup with salmon stripes | 6.40 €
Wild garlic soup with a “Landjäger“ skewer (semi-dried salami) | 6.10 €

Main Course

Salmon trout „Finkenwerder Style“ with buttered potatoes | 18.10 €
Veal fillet medallions with asparagus, Hollandaise sauce  
and baked potato | 22.00 €
Baked cauliflower with potato leek fondue | 16.20 €

Dessert

Vanilla Chocolate Muffin and raspberry sauce | 12.50 €
Cream of mascarpone and strawberries | 12.50 €
Rhubarb jelly with black berry fruit sauce | 12.50 €



WHITE WINE

Pinot & Co. Rosé
Weingut Dreissigacker, Rheinhessen

Spätburgunder / St. Laurent, trocken
zartrosa, feine Säure, Kräuteraromen

29.00 €

Merler Adler
Vineyard Kallfelz, Moselhängen

Riesling Kabinett, dry
delicate aroma, fine berries

29.00 €

Sauvignon Blanc
Vineyard Fusser, Pfalz
Sauvignon Blanc, dry

gooseberry, citrus fruit and elder
30.00 €

RED WINE
No.1 Maushöhlen Spätburgunder

Fusser Vineyard, Pfalz
Pinot Noir, dry

smokey aroma of berries, almonds, and plums
46.00 €

Merlot Höhenflug
Vineyard Hensel, Pfalz

Merlot, dry
morello cherries, elderflower, with a note of oak

42.00 €

Blauer Zweigelt
Vineyard Kloster Pforta, Saale-Unstrut

Zweigelt, dry
deep red colour, sour cherry

34.00 €

seasonal menus

You may select a 2, 3 or 4-course menu according to your taste 
from the following dishes. We are more than happy to help.
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Starters

Tranches of marinated salmon with a celery radish salad
and mustard-dill sauce | 13.30 €
Vitello Tonnato of a regional veal with a green salad | 12.90 €
Vegetable terrine in a herb sauce and marinated baby spinach | 11.60 €

Soup

Cream of wild mushrooms with mushroom bruschetta | 6.80 €
Cold or warm cucumber soup with crayfish tails | 7.20 €

Main Course

Tranches of beef with potato pancakes 
and a wild mushroom cassoulet | 22.80 €
Pike perch fillet on grapes and leeks with caviar potatoes | 21.70 €
Oven baked tomato with tofu, wholemeal pasta
and baby spinach | 15.20 €

Dessert

Filled pineapple and frozen yoghurt | 12.80 €
Rhubarb strawberry compote with woodruff ice cream | 11.50 €



WHITE WINE

Merler Adler
Vineyard Kallfelz, Moselhängen

Riesling Kabinett, dry
delicate aroma, fine berries

29.00 €

Ibhöfer Mönchshütte
Vineyard of Hans Wirsching, Franken

Müller-Thurgau, dry
scent of fresh nutmeg, juicy citrus notes

 28.00 €

Naumburger-Weißburgunder
Vineyard Klosta Pforta, Saale-Unstrut

Pinot Blanc, dry
apple, quince, honey melon, peach

30.00 €

RED WINE

Côtes du Rhône
Vineyard E. Guijal, Rhone-Tal

Grenache + Syrah, dry
dense fruit of cherries, 

aromatic bouquet
32.00€

Incognito
Vineyard Philipp Kuhn, Pfalz

Dornfelder/ Merlot, dry
black cherries, fine roast aromas

30.00 €

Merlot Höhenflug
Vineyard Hensel, Pfalz

Merlot, dry
morello cherries, elderflower, with a note of oak

42.00 €

seasonal menus

You may select a 2, 3 or 4-course menu according to your taste 
from the following dishes. We are more than happy to help.
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Starters
Trio of mini bell-pepper filled with creamed cheese, tomato jelly and 
broccoli mousse on cucumber cream cress | 12.90 €
Pink roast beef on salad golden cumshaw 
and cucumber horseradish relish | 12.80 €
Pigeon breast with marinated lamb‘s lettuce 
and Sauce Cumberland | 14.10 €

Soup

Berlin potato stew with baked black pudding | 6.00 €
Bouillon of veal with poached quail egg | 7.20 €
Vegetarian dumpling soup | 6.10 €

Main Course

Pink fried duck breast with glazed cabbage 
and dried fruit dumpling | 20.30 €
Regional beef fillet on brandy with potato celery puree and filled grill 
tomato | 22.00 €
Winter cod fish in smoked bacon and vermouth mousse with braised 
gherkins and risotto | 19.80€
Gratinated carrot leek cake on creamed black salsify | 16.10 €

Dessert

Poire belle Hélène (pear compote) and wild berry sorbet 
layered in a jar | 12.80 €
Warm hazelnut rum cake with cherries and vanilla ice cream | 12.80 € 
Grape jelly with cranberries and white chocolate muffin | 13.80 €



WHITE WINE

Riesling
Vineyard of Robert Weil, Rheingau

Riesling, dry
scent of peaches, mildly sour, piquant

36.00 €

Sauvignon Blanc
Vineyard Fusser, Pfalz
Sauvignon Blanc, dry

gooseberry, citrus fruit and elder
30.00 €

Weißburgunder & Chardonnay-Aufwind
Hensel Vineyard, Pfalz

Pinot Blanc/Chardonnay, dry
Bouquet of apricots and almonds

32.00 €
 

RED WINE

Merlot Höhenflug
Vineyard Hensel, Pfalz

Merlot, dry
morello cherries, elderflower, with a note of oak

42.00 €

Mano Negra
Vineyard Philipp Kuhn, Pfalz

Blaufränk./Cabernet Sauvignon, dry
dark fruit, gingerbread, herbs

40.00 €

Saalhäuser Blauer Spätburgunder
Vineyard Kloster Pforta, Saale-Unstrut

Pinot Noir, dry
red berries, nutty aroma

39.00 €

seasonal menus

You may select a 2, 3 or 4-course menu according to your taste 
from the following dishes. We are more than happy to help.
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Restaurant ALvis | Albrechtstrasse 8 10117 Berlin
Tel.: 030/30886-480

bankett@albrechtshof-hotels.de
www.alvis-restaurant.de

www.facebook.com/restaurantalvis


