Suppen (Homemade Soup)

Tagesuppe 4.50
Soup of the day — please ask your server

Pfannkuchensuppe 4.50
Beef broth with slices of unsweetened Bavarian pancakes

Kartoffelsuppe mit Speck 5.50
Traditional Bavarian potato soup with vegetables and bacon

Vorspeisen (Appetizers)

Kartoffel Kas 7.00
Homemade Bavarian potato and cheese spread, topped with onions. Served with
German bread

Wurstsalat 9.80
Slices of sausage marinated in vinegar and oil topped with sliced Swiss cheese,
onions and pickles. Served with German bread

Kleine Gerichte (Small Dishes)

Reiberdatschi 7.00
Homemade Bavarian potato pancakes served with apple sauce or sauerkraut

Fleischpflanzl 8.80
Bavarian meat patties lightly topped with gravy, served with Bavarian potato salad

Leberkdase 9.90
Roasted Bavarian meatloaf (pork) topped with a fried egg, served with Bavarian
potato salad




Deutsche Wurst Spezialitaten (German Sausage
Specialties)

Currywurst 9.80
Grilled pork sausage topped with a spicy homemade onion, curry and ketchup
sauce. Served with French Fries

Niirnberger Rostbratwiirstl 12.80
Grilled pork sausage, served with sauerkraut or Bavarian potato salad

Bratwurst 9.80
Ground spicy veal and pork sausage, served with sauerkraut or Bavarian potato
salad

Miinchner Wurstplatte 13.90
A variety of four Bavarian sausages, served with sauerkraut or Bavarian potato
salad

Wienerwiirstl 10.90
Four sausages, served with Bavarian potato salad or sauerkraut

Regensburger 10.90
Two pieces of sausage, served with Bavarian potato salad or sauerkraut

Bayerische Spezialitaten (Bavarian Beef Specialties)

Miinchner Sauerbraten 19.90
Marinated, roasted beef boiled in a wine-based sauce and topped with a special
gravy. Served with a bread dumpling and red cabbage

Rinderroulade 21.90
Rolled slices of tender beef, filled with mustard, onions, bacon and pickles, braised
in its own juice. Served with homemade mashed potatoes and red cabbage

Rindergulasch 19.90
Slow-cooked cubes of beef set in a paprika-spiced gravy. Served with a bread
dumpling




Substitutions $1.50
Vom Grill und aus der Pfanne (From the Grill And Pan)

Schnitzel Wiener Art* 20.80
A lean, boneless piece of pork pan-fried coated in breadcrumbs. Served with
roasted potatoes

Jagerschnitzel* 21.80
A lean, boneless piece of pork topped with a mushroom cream sauce. Served with
homemade spatzle

Rahmschnitzel* 20.80
A lean, boneless piece of pork topped with a flavorful cream sauce. Served with
homemade spatzle and vegetables

Schweinemedallion 22.90
Pork tenderloin topped with a mushroom cream sauce. Served with homemade
spatzle and vegetables

Cordon Bleu* 23.80
A pan-fried piece of boneless pork filled with ham and Swiss cheese, coated with
breadcrumbs . Served with Bavarian roasted potatoes

*Substitute veal for pork, add $5.50

Vegetarisches (Vegetarian)

Kasespatzle 13.80
Spatzle with cheese gratin, topped with roasted onions. Served with a mixed salad

Frische Rahmschwammerl 12.80
Fresh mushrooms in a flavorful heavy cream sauce. Served with a bread dumpling




Nachspeise (Dessert)
Apfelstrudel 7.50
Traditional Bavarian apple strudel served with vanilla ice cream and whipped
cream

Heisse Liebe 7.00
Vanilla ice cream topped with hot raspberries and whipped cream

Pfannkuchen 7.90
A fresh-baked thin pancake filled with vanilla ice cream and topped with chocolate
sauce and whipped cream

Salate (Salad)

Kartoffelsalat Homemade Bavarian potato salad 4.50

Gurkensalat Cucumber salad in sour cream dressing 4.50
Tomatensalat Tomato salad with onions in a vinegar and oil dressing 4.50
Karottensalat Carrot salad in an orange and lemon oil dressing 4.50

Gemischter Salat Mixed salad 5.50

Beilagen (Side Orders)

Spatzle Bavarian special egg noodles 4.50

Semmelknddel Bread dumpling 4.50

Bratkartoffeln Roasted potatoes with onion and caraway seed 4.50
Kartoffelstangerl French Fries 3.50

Sauerkraut Sour cabbage 4.50




Blaukraut Red cabbage cooked with apple 4.50

Tages Gemiise Vegetable of the day — please ask your server 4.50
Biere (Beers)

Draft
Spaten Lager 0.51 6.50 1.0l (Mug) 13.00

Franziskaner Weissbier hell (regular) 051 6.50 1.0l (Mug) 13.00

Bottles

Hacker Pschorr Munich Gold ( Lager) 120z 4.50

Beck’s non alcoholic 12 0z 4.50

Franziskaner Dunkel Weissbier (dark) 0.51 (16 0z) 6.50
Weihenstephaner premium ( Lager) 0.5 (16 oz) 6.50
Weihenstephaner Weissbier dunkel ( dark) 0.51 (16 oz) 6.50
Weihenstephaner Weissbier Kristall 0.51(16 oz) 6.50
Ayinger Urweisse 0.51(16 oz) 6.50

Ayinger Jahrhundert Bier (Lager) 0.51(160z) 6.50
Ayinger Alt Dunkel (dark) (Lager) 0.51(160z) 6.50

Radler  half Limonade, half beer lager 0.51(160z) 6.50
Russ’'n  half Limonade, half Weissbier 0.51(160z) 6.50
Bud light 120z 4.50

Beverages

Pepsi 2.20 Bottled Water 1.20

Diet Pepsi 2.20 Perrier 3.50

Mountain Dew 2.20 Apfelsaft - Apple juice 2.20
Sierra Mist 2.20 Orangensaft - Orange juice 2.20
Ginger Ale 2.20 Cranberry juice 2.20

Eistee —Sweetened iced tea 2.20

Kaffee (Coffee) 1.50
Tee black (Tea) 1.50

- No refills -




Wein (Wine)

Rotwein (Red Wine)

Bloom Pinot Noir (Germany)
Bogle Merlot (California)

J. Lohr Estates Seven Oaks Cabernet Sauvignon (California)

Weilwein (White Wine)

Hopler Griiner Veltliner (Austria)

Robert Mondavi Private Selection Riesling (California)
Loosen Brothers Dr. L Riesling (Germany)

Columbia Winery Riesling (Washington)

J. Lohr Estates Riverstone Chardonnay (California)

Bottle

23.00
27.00
35.00




Tageskarte (Menu of the Day )

Tafelspitzsiilze 12.80
Diced brisket of beef and mixed vegetables in spiced galantine (cold).
Served with a homemade horseradish sour cream sauce and roasted
potatoes.

Miinchner Zwiebelrostbraten 26.80
A pan roasted beef loin. Topped with roasted onions. Served with gravy,
roasted potatoes and mixed salad.

Gefiilltes Schweineschnitzel 24.80
A pan fried piece of boneless pork filled with ham and Swiss cheese.
Served with a light cream sauce and spatzle.

DESSERT

Birnenstrudel 7.80
Homemade pear strudel served with vanilla sauce ,chocolate ice cream
Anand whipped cream.




