
Beef wellington , Whipped 
potatoes, Asparagus, And haus 
red wine reduction!($40)

Available Valentines Day only, 
for dinner starting at 4pm to 
9pm

Pairs fantastically with our 
Pinot Noir and Warteiner 
Premium Dunkel or if you are 
new here, Wine and Beer flights 
are available! 

Wednesday Special
Senior Wednesday is 
back, folks 55+ gets 15% 
off their food and any non 
alcoholic beverages

Thursday Special
Kids eat free! Many new 
options for kids such as 
the  "Kids Kasespatzle"and 
"Kids Chicken Schnitzel" 
Kids eat free with the 
purchase of an adult meal. 



11.95 

13.95 

12.95 

10.95 

11.95 

Giant Oktoberfest Pretzel
10oz Salted Bavarian Pretzel. Served with Butter 
and Spicy Mustard. 
*Add our Haus Made Beer Cheese Spread +2.95

St uffed Mushrooms 
Mushroom Caps Filled with our Mixture of Italian Sausage, Spinach and Fresh 
Herbs. Baked and Served over Cream Sauce. 

Das  Haus  Brot 
A Loaf of Bread Sliced Through, Each Slice Filled with a Delicious Cheese 
Blend, Black Forest Ham and German Imported Salami then topped  with 
Smoked Gouda Cheese.

Potato Pancakes 
Also known as Kartoffelpuffer A Common 
German Snack Traditionally Eaten with Sour Cream and Apple Sauce.

CurryWurst
Our Big Smoky Beef Bratwurst Cutup then Served with our Haus Made Curry 
Ketchup and Crisp Fries

• Sauerkraut  
• Red Cabbage
• German Potato Salad
• German Fried Potatoes
• Sauteed Mushrooms
• Side Caesar Salad

• Green Beans
• Spaetzle
• Applesauce
• Whipped Potatoes
• French Fries
• Sauteed Onions

Haus Made Sauces $1
Jaeger

White wine
Paprika

Sauerbraten
Rouladen

Haus Sides

Appetizers

All Sides 3.50

Kids Menu
All Kids 7.95

Every Kids meal comes with a fountain drink, 
Side choice of French Fries or Apple Sauce 

• Chicken Strips
• Kids Chicken Schnitzel
• Mac&Cheese
• Kids Kasespatzle



Sandwich Arte

Black Forest
Hot Black forest ham filled with pears topped with 
melted Swiss cheese, onion mayo, and spinach. All 
between ciabatta bread

Rueben Sandwich
Grilled corned beef, topped with sauerkraut, and Swiss 
cheese all between rye bread. Served with thousand 
island sauce

Schnitzel Sandwich
Chicken schnitzel with romaine lettuce, tomato, Swiss, 
and crispy onions, with our onion mayo, all on ciabatta 
bread.

Turkey Cheddar
Hot smoked Turkey filled with sliced apples topped with 
crispy bacon and sharp cheddar, then spinach
and onion mayo, between ciabatta bread

Bavarian Melt
A slice of meatloaf topped with grilled onions
and Swiss cheese all between rye bread. Served
with a side of au jus.

A Pickle Spear, then your Choice of German Potato 
Salad ,French Fries or side Caesar Salad(13.99) 

(Served from 11am- 2pm)



21.95 

29.95 

18.95 

18.95 

18.95 

22.95 

All Schnitzels Served With German Fried Potatoes and Red Cabbage 
Schnitzel   Sampler   Plate
One Chicken Schnitzel with White Wine Sauce, One Paprika Schnitzel, 
and one Jaeger Schnitzel. 

Wiener Schnitzel
Tender Loin of Veal Breaded and Sautéed to a Golden Brown. 
Traditionally Served with a Wedge of Lemon. 

Jaeger Schnitzel
Tender Pork Loin Breaded and Sautéed to a Golden Brown. Topped with a 
Wild Mushroom Demi. 

Papr ika   Schnitzel 
Tender Pork Loin Breaded and Sautéed. Served with a Paprika Sauce Made 
of a Variety of Paprika Spices, Bacon and Onions. 

Chicken   Schnitzel 
Tenderized Chicken Breast Breaded and Sautéed to a Golden Brown. 
Served with a White Wine Sauce. 

Schweizer Schnitzel           
Tender Pork loin breaded with Smoked Gouda cheese and slices of Black 
Forest ham. Then Sauteed to a Golden Brown with a delicious cheesy 
center

Schnitzels 

Original German Bratwursts 
Two Thüringer Pork Brats with a Traditional Subtle 
Flavoring. 

Kilometer 
Two extra-long Smoked Spicy Hungarian Sausages 
with a Delicious Robust Flavor. 

Jalapeno Cheddar Brat
A Smoked Pork and Beef Bratwurst that is a little on 
the Spicy Side, Filled with Cheddar Cheese and is 
Simply Delicious.

Big  Smokey Beef Bratwurst
A Large Smoked Beef Brat with Robust Flavors with a 
Hint of Paprika and Garlic. 

Polish Brat
Two Deeply Smoked Pork brats with Bold Flavors. 

Weisswurst 
Two Traditional Bavarian Veal Sausage, velvety 
smooth and mild, eaten with Sweet Mustard.

Sausage Combo
Choose a Combination of Any Two of Our Bratwurst 
Above. You May Mix or Match

Bratwursts 

16.95 

17.95 

15.95 

16.95 

16.95 

16.95 

18.95 

All Brats Served With German Potato Salad And Sauerkraut
Add a Bratwurst Pretzel bun +1.50



22.95 

17.95 

29.95 

18.95 

19.95 

22.95 

44.95 

18.95 

Haus Specialties
Traditional     Beef     Roulade 
One Beef Roulade Filled with Pickle, Bacon, Carrot spear and 
Onion. Served with Red Cabbage and Haus Späetzle. 

Oma’s  Hackbraten (Meatlof) 
Grandma’s German-Style Meatloaf Seasoned Mixture of 
Ground Pork and Beef. Served with Whipped Potatoes and 
Green Beans. 

Traditional Sauerbraten 
Marinated in Our Special Mixture For 9 Days uptill 2 Weeks! 
Then Slowly Cooked For 12 Hours. Served with Red Cabbage 
and Haus Spätzle. Featured on DDD / Guy Fieri’s Favorite!!! 
If you have never had it before please have a sample. (Limited 
Availability)

Chicken Parmesan 
Parmesan-Crusted Chicken Breast with Asiago cheese served 
with whipped potatoes and Green Beans

Kassler Koteletts 
Two wood Smoked, Then Grilled Tender Pork Chops,  Served 
with Sauerkraut and Whipped Potatoes. 

Eisbein 
Beechwood Smoked Pork Shank Braised 
in Sauerkraut until Tender. Served with Sauerkraut 
and German Fried Potatoes. 
(Limited Availability) 

Bauernplatte  For Two 
Generous Platter Served with a Pork Schnitzel, Polish 
sausage, Meatloaf, a Kassler Kotelett, 
and a German Bratwurst. Sauerkraut, Red Cabbage and 
German Potato Salad. 

Kassler Br at Combo  for One 
A wood Smoked, then Grilled Tender Pork Chop and your 
choice of any Bratwurst. Served with Whipped Potatoes and 
Sauerkraut. 

Cauliflower Rosettes 
Schnitzel-Style Breading Served with White Wine Sauce. 
Includes Haus Spätzle and Red Cabbage 

Caesar Salad* 
Crisp Romaine Lettuce, Asiago Cheese, and Croutons. Served 
with Caesar Dressing. 
With Grilled Chicken + 5

Spicy Italian Sausage 
Two Spicy Vegetarian Italian 
Sausages Served with Whipped Potatoes and Red Cabbage 

Käsespätzle
Our Haus Made German Noodles Sauteed with Swiss Cheese, 
Then Topped with Grilled Onions 
Add a Kassler Kotelett or Any Sausage               

  15.95 

12.95

18.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

16.95



All Desserts Are 8.95 
*Ask Your Server To Add a Scoop of Ice Cream (1.50)

Apple Strudel 
Our Haus Made German Strudel, Then Topped With Our Haus Made 
Vanilla Sauce 

Cherry Strudel
Our Haus Made German Strudel, Then Topped With Our
Haus Made Vanilla Sauce and Cherry Kirshwasser Sauce

Sauerkraut Torte
Chocolate Sponge Cake Infused With Finely Chopped Sauerkraut 
Then Layered With Chocolate Frosting 

Black For r est Tor t e 
A Light and Fluffy Chocolate Sponge Cake Infused With Kirshwasser 
Layered with Cherries, Then Encrusted With Toasted Almonds 

German Chocolate Pie(NEW!!!)
AFresh  gluten free pie, a silky smooth pie filling, topped with toasted 
coconut and nuts

Desserts



All Drinks 3.50 

Pepsi 
Diet Pepsi 
Brisk Raspberry Tea 
Unsweetened Tea 
Lemon Spezi
Orange Spezi
Cranberry Juice

Dr. Pepper 
Lemonade 

Crush 
Starry 

Arnald Palmer 
Coffee 

Apple Juice

Draft Biers

Beverages

16oz. 9.00 32oz. 17.00 

Light 

Paulaner Original Munich Helles Lager 
Warstiener Pilsner
Warstiener Oktoberfest  
Hofbrau Oktoberfest  
Hofbrau Original Lager
Kellerbier 
Warsteiner Brewers Gold

Flights of  Biers

Bottles
 Gaffel Kolsch          12oz-6.00  
Andechs Weissbier Hell                       16oz-6.00
Andechs Weissbier Dunkel        16oz-6.00 
Spaten Munchen Helles Lager  12oz-6.00 
Franziskaner Hefe-weissier                12oz-6.00
Possman Frankfurter Apfelwein      11oz -6.00

14.00
Each flight comes with four 
5.5oz biers of your own 

choice.  

Dark   
Warsteiner Dunkel  
Hofbrau Dunkel
Ayinger Celebrator 
Dopplebock 
Hefeweizen 
Paulaner Hefeweizen
Ayinger Brau Hefeweizen 
Schofferhofer Hefeweizen 
Grapefruit Konig Ludwig 
Hefeweizen



White Wine

Riesling Spatlese(Rheinhessen,Ger)---------------------12/35  

Wanderlust Adventurous(Rheinhessen,Ger)----------10/25      

Black Tower Rivaner(Rheinhessen,Ger)---------------- 10/25   

Fleur Violette Chardonnay(Pays d'Oc,Fran)----------10 25  

Emeri Gardens Moscato(New South Wales,Aus)------10/25  

Ca Di Rajo Extra Dry Prosecco(Valdoiadine,Italy)--- 8/25

Red Wine

 Fritz Dornfelder Semi-Sweet Red(Ger)-----------12/28   

Affentaler Monkey Pinot Noir(Ger)---------------12/28     

Carl Rey Sweet Red (Mosel,Ger)-------------------- 9/28   

Eaglestone Cabernet Sauvignon(USA)-------------11/25 

Lago Cerquira(Douro,Portugal) -------------------10/25   

Traditional Gluwhein(Dec/Jan) (Franconia,Ger)----10

20.00
Each flight comes with 
any four half glasses of 

wine of your

Flights of  Wine



Cocktails $12
Black Forest Old Fashioned

Bourbon, Maraschino Cherry, Chocolate Bitters, 
Gum Syrup, Cherries 

Aperol Spritz
Prosecco, Aperol, Club Soda, Orange Slice

German Bee Sting 
Bourbon, Gum Syrup, Orgeat,

 Lemon Juice, Aromatic Bitters, lemon, cherry

 Kosmopolitisch
Orange Vodka, Cointreau, Grenadine, Lime Juice, 

dehydrated lime wheel

Munich Mule
Choose your flavored Vodka:

Pear,  Orange,  Lemon,  Cucumber,    
Peach/Rosemary,  Strawberry/lemongrass,  

Watermelon/basil  
Real Ginger Puree, Lime Juice, Ginger Beer and 

dehydrated lime wheel

Apple Strudel Margarita
Silver Tequila, Apple Puree, Cointreau, Lime Juice, Apple

Bavarian Coffee
Choose betweeen Hot or Cold Coffee.  

Peppermint Schnapps, Irish Cream Liquer, Kahlua,  Ice 
Cream, Whipped Cream

Bavarian Paloma
Schofferhoffer Grapefruit, Silver Tequila, Lime Juice, lime

Elderflower Spritz
Prosecco, Elderflower Liquer, Mint, Club Soda

Schwimmbad
Vodka, White Rum, Pineapple Juice, Coconut Cream, Blue 

Curacao
Linzer Martini

Gin, Raspberry Liqueur, Gum Syrup, Lemon Juice, Cherry

Vodka
Titos
Grey Goose
Grey Goose La' Poirie
Grey Goose L'Orange
Grey Goose Le'Citron
Grey Goose White Peach & Rosemary
Grey Goose Strawberry & Lemongrass
Grey Goose Watermelon & Basil
Effen Cucumber

Gin
Monkey 47 Schwarzwald Dry(Germany)
Koval Dry Gin
Bombay Sapphire 

Rum
Stroh Spiced 
Kahlua
XQ Coconut

Whiskey/Bourbon
Glenlivet 12 year  
Jameson Irish  
Templeton Rye 4yr  
Makers Mark
Knob creek
Koval Single Barrel 

Tequila
Teremana
Patron Silver
Patron Reposado
Don Ramon Reposado

ALL SHOTS  $8 

Jagermeister   
Apfel Schnapps  

Blackberry Schnapps 
Rapsberry Schnapps 

Feiling 
Kirschwasser 

Barenjager

German  Shots
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