“Gasthaus” Salad

Specialty Salad, SeleCtion VAYIES.................cccccicioiiiiiriiiiiieioiccirieceet s Market Price

Chicken Salad

A crisp mixture of fresh salad greens, tomatoes, carrots, coleslaw and red bell peppers

topped with sautéed strips of CRICREN DYeASt................c..ccccvuoiiiiioiiiiisieioieis s $16.00
House Salad
A small mixed green salad with coleslaw, carrots, tomatoes and red bell peppers ...................... $7.00

Dressings: Ranch, Honey Dijon, Blue Cheese, and Low-cal Italian.

Soup

Specialty Soup
............. Ask your Server about Gluten free availability ................. $6.50
Entrées
Bratwurst
Two Bratwursts served with sauerkraut and pan-fried potatoes.............coccovvcorvooivorivniiooiiinnionereninne, $18.00
Chicken Breast
Sautéed, served with a cream sauce and a side of YOUT CAOIC..................ccocoooivmirviiiiiiiiniciiceicers $17.00
Gemiise Xartoffeln
Pan-fried potatoes with a fresh vegetable medley...................cc.cccooovivniiiiiiiiiiiioiiiiccciescccses $17.00

Shared Entrée charge $3.00

For parties of 6 or more
= o% gratuity included!



Tntrees

~ All Beef Entrées include a side dish of your choice. ~

Gulasch

Hungarian style beef cubes in a spicy beef and papriRa SAUCE...................cc.. wvvvvvvvvvvssssssisssnsnsnnnnn $20,00
Rouladen

Braised top round beef rolled and filled with bacon, onions and a pickle.....................cccccccccvvveneinns $21.50
Stroganoff

Choice cuts of beef tenderloin with a creamy mushroom, onion, beet and pickle sauce..................... $25.00
Sauerbraten

Tender beef marinated for at least 7 days in old world herbs, spices and wine vinegar.................... $21.00

~ All Beef Entrées include a side dish of your choice. ~

Side Dishes
$6.50
Br atkm'toﬁ eln, pan-fried potatoes with onion and bacon
Rotkraut, red cabbage
Sauerkraut
Fresh Vegetable Medley
Green Peas & Carrots

Shared Entrée charge $3.00

For parties of 6 or more
= o% gratuity included!



Desserts
All made in house daily

from family vecipes by Annemarie Greipel (Owner) and her daughters.

allen colate Sou ’, rich chocolate cake, served warm with vanilla ice-cream and whipped cream
Fallen Chocolate Soufflé, rich chocolate cake, served i vanill dwhipped
$8.50

Vanilla Ice Cream, two scoops with whipped cream and chocolate sprinkles

$7.00

Beverages

Pepsi, Diet Pepsi, Mountain Dew, Sierra Mist, Dr. Pepper, Iced Tea (unsweetened only) (vefills).............. $3.00
Hot Teas (various selection), 2% MilR.............ccooeoeoeeeeeeeeeeeeeee ettt $3.00
Coffee: *John Conti Gourmet Blend * regular or decaf .................ccoviioiioiiiiiioiiiiicoioiiecceee . $3.00
Hot Chocolate, served with whipped cream and Chocolate SPrinRles.................ccoovovriviorniinrnrnininn $3.50
OFVANGE JULCO. ... $3.50
Perrier Sparkling Natural Mineral Water 330ML GLaSS BOTtle...............cccoevorioviniioinieiisiioieisee, $3.50

Specialrequest can be catered for with advance notice.



