OKTOBERFEST

GERMAN DINNER SPECIALS

VORSPEISEN (APPETIZER)
KASESPAETZLE
Or famous homemade spaetzle baked with cheese, cream and onions
then topped with bacon and scallions $15.99

HAUPTGERICHT (ENTREES)
SAUERBRATEN MIT INGWERSSOSSE
(Sour Pot Roast with Ginger Gravy)

Lean beef marinated in red wine, cloves and onions.
Accompanied with spaetzle and red cabbage. $24.99

WIENER SCHNITZEL (Breaded Veal Cutlet)
Tender veal cutlet breaded and pan fried.
Served with spaetzle, ginger gravy, red cabbage and a twist of lemon. $24.99

PILZ RAHM SCHNITZEL
Breaded veal cutlet, pan fried and topped with sautéed mushrooms and a rich sour cream gravy.
Served with spaetzle and red cabbage. $26.99

GRILLPLATTE (MIXED GRILL)
Bratwurst, smoked pork chop, and wiener schnitzel
served with a dijon mustard gravy, spaetzle and red cabbage. $26.99

WURSTPLATTE
Grilled Bratwurst and Knackwurst served over sauerkraut
Served with spaetzle and red cabbage $20.99

KASSLER RIPPCHEN (SMOKED PORK CHOPS)
Two locally produced smoked pork chops, grilled and
served over a bed of sauerkraut with spaetzle, and red cabbage $24.99

JAEGER SCHNITZEL
Breaded veal cutlet, pan fried and topped with a
creamy bacon, mushroom, onion and beef gravy
Served with spaetzle and red cabbage $26.99

HESSISCHES PAPRIKAFLEISCH (Beef Goulash)
Tender beef simmered with red wine, onions, peppers, carrots, garlic, tomatoes and spices
Served over spaetzle with red cabbage. $24.99

LACHS-FILETS MIT ZWIEBELN UND GRUNE SOSSE

(Salmon with onions and green herb sauce)
Baked in lemon, wine and butter herb sauce. Served with spaetzle and red cabbage. $24.99

NACHTISCH (DESSERT)

BAYRISCHER APFELSTRUDEL (Bavarian Apple Strudel)
Apples and raisins baked in a thin flaky dough. Served with vanilla ice cream. $9.99

SCHOKOLADENKUCHEN(German Chocolate Cake)
Rich, moist chocolate cake frosted and filled with a pecan, caramel, coconut frosting, and fudge.
Served with vanilla ice cream. $9.99

APFELKUCHEN (Apple Cake)
Apple cake with rum custard sauce and vanilla ice cream $9.99



