
B E G I N FONDUE | 25

FONDUE | 25

FONDUE | 25

CHOOSE TWO:

Bierwurst
Weisswurst
Hühnerbratwurst
Hirschwurst
Hungarian
Teufelwurst
Knockwurst
with steamed sauerkraut ,  potatoes,
mustard,  and gherkins.

- pork ,  beer 
  - pork ,  mi ld 
           - chicken
   - deer
 - pork ,  paprika 
   - pork ,  very spicy 
   -pork ,  smoked

C U R R Y W U R S T  |  1 6
Bierwurst ,  curry catsup 

K Ä S E S P Ä T Z L E  |  1 7
Fresh noodles,  Gruyère and Emmentaler
cheeses,  cream, fr ied onion

P O T A T O  P A N C A K E S  |  1 6
Applesauce, sour cream

M E A T  A N D  C H E E S E  |  2 2
Assortment from the Alpine region

G R I L L E D  S H R I M P  |  1 8
with German cocktai l  sauce

M U S S E L S  * * |  2 2
Steamed, white wine,  butter ,  garl ic ,
shal lot ,  lemon, fr ies 

*These items may be undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk
of foodborne illness. **Foreign hard objects (sand, small rocks, crabs) may be found in shellfish. 22% gratuity is placed on parties of

five or more. 25% gratuity is placed on checks using 3 or more credit cards.

G U L A S C H S U P P E  |  1 3
Beef ,  potato,  paprika,  sour cream

o n i o n  s o u p  |  1 6
Caramelized onions,  r ich broth,  crotons,
swiss cheese

H A U S  S A L A T  |  1 6
Mix greens,  radish,  celery ,  bacon, blue
cheese, egg, tomato, cucumber,  herb
vinaigrette

C A E S A R  S A L A D  |  1 6
Romaine, parmesan, croutons,  anchovy
vinaigrette 

S P I N A C H  S A L A D  |  1 6
spinach, candied walnuts ,  apples,  radish,
shal lots ,  pumpkin seed vinaigrette

A D D  C H I C K E N ,  S H R I M P ,

S A U S A G E ,  S A L M O N  |  9

F O N D U E  |  2 7
Gruyère and Emmentaler ,  garl ic ,  white
wine, k i rschwasser ,  bread, granny smith
apples,  salami ,  broccol i ,  and gherkins.

Pr ice per person. 
Minimum of 2 guests per order.  

W I E N E R S C H N I T Z E L  
V E A L  |  3 5

P O R K  O R  C H I C K E N  |  3 2

CHOOSE:

Vienna
Caper
Gypsy

Served with spätzle ,  sauteed
vegetables,  and rotkraut.  

Add Holstein-fr ied eggs |  4

M A I N

A N G E L  H A I R  |  2 2
Tomato, basil, white wine, olive oil, lemon
Add Chicken, shrimp, sausage, or salmon | 9

r i n d e r s t e a k *  |  4 5
Gri l led 12oz r ibeye, f ive peppercorn sauce, 2
sides

I d a h o  T r o u t  |  3 6
Pan fr ied,  lemon, butter ,  shal lot ,  almonds,
2 sides

R E D  D E E R  *  |  4 5
Grilled, served rare with lingonberry sauce,
2 sides 

S c o t t i s h  S A L M O N  *  |  3 6
Beurre Maître d Hotel butter, 2 sides

S O U P  &  S A L A D

W U R S T  |  3 0

S I D E S  |  8

R o t k r a u t

S a u e r k r a u t

G e r m a n  p o t a t o  s a l a d

S p ä t z l e

M a s h  p o t a t o e S

G r e e n  s a l a d

F r i e s

s a u t e e d  v e g e t a b l e s

w i l d  r i c e  

C r i s p y  P o l e n t a

- lemon 
- white wine,  cream, capers
- red wine,  mushroom, speck

o l d  w o r l d

S P E C I A L T I E S

S c h w e i n h a x e  |  3 6
Beer braised 20oz pork shank, steamed
sauerkraut, potatoes, mustard, gherkins

E s c a r g o t  |  1 8  
Snai ls ,  white wine,  forest mushrooms,
garl ic ,  shal lots ,  parsley

C a b b a g e  r o l l  |  1 8
Beef ,  veal ,  r ice,  cabbage, red sauce
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