
Bratwurst in a bun          $12.50 

Bratwurst in a crusty roll, with caramelized onions, sauerkraut, plenty of mustard and a quick homemade curry-

wurst-style sauce. Perfect festive comfort food.       

Jägerschnitzel           $15.50 

A tender, breaded pork cutlet pan-fried to golden perfection and smothered in a rich, creamy mushroom sauce. 

Rinderrouladen (2)          $17.50 

A traditional German dish featuring thinly sliced beef rolled with a flavorful filling of crispy bacon, tangy pickles, 

and onions.  

Appetizers 

Served with choice of two sides 

Sides 
Sauerkraut           $2.50  

Tangy and fermented, this traditional dish of finely shredded cabbage delivers a delightful crunch 

and a burst of flavor, perfect as a side or a topping.  

 

Kartoffelpuffer          $2.50   

A traditional German potato pancake. Topped with a dill sour cream. 

Cucumber-Dill Salad         $3.00   

A salad perfect for summer, pairing well with various wines and meats, especially pork.   

Spaetzle            $3.75   

Fluffy, bite-sized German noodles that offer a delightful, chewy texture  

Desserts 

Oma’s apfelkuchen         $6.50  

My German family calls this Oma’s apfelkuchen, which translates to “Grandma’s apple cake.” They’ve 

been sharing the recipe for more than 150 years.  

 

Schwarzwälder Kirschtorte         $6.50 

Enjoy your individual sized Black Forest Chocolate Torte, featuring layers of chocolate, cherry com-

pote, and whipped cream. This dessert is topped with dark chocolate shavings and a maraschino 

cherries.  

Brezel with spicy honey mustard        $6.00 

Indulge in our freshly baked German pretzel, a golden-brown delight with a soft, chewy interior and a 

perfectly crisp exterior. Served with a spicy mustard.   

Obazda Gefüllte Eier           $3.50  

3 bites of a Bavarian deviled egg.  Served on a spinach/arugula mix.      

Entrees 


