Exploring Germany

March 25t, 2021

Appetizer
(choose 1)

Warm Apple, Sage and Havarti Cheese Strudel
Served with a side of winter fruit compote.

Emmentaler Cheese Puffs with Smoked Salmon
House-cured and smoked salmon diced and mixed with cream cheese, sour cream, onion and dill.

Soup
(choose 1)

Suppe mit Lacets
Glistening beef consommé garnished with julienne simmered leeks and thin strips of crepes.

White Bean, Potato & Sauerkraut Soup
A hearty-vegetable forward soup enhanced with quinoa for a delightful combination. The
sauerkraut is added at the end for a zesty finish.

Salad
Roasted Parsnip Salad
With hazelnuts, radishes, mixed greens, goat milk cheese, pumpernickel croutons and wheat beer
vinaigrette.
(non-alcoholic version available)

Entrée
(choose 1)
Beef Rouladen
Thin sliced top round beef seasoned and rolled around bacon and a pickle then braised in a
savory sauce; served with rotkohl (sweet and sour red cabbage) and house made spaetzli.

Wiener Huehnchen
Chicken is generously coated in fresh herbs, roasted, and served boneless with light and dark
meat; served with German-style sausage, herb stuffing, boiled potatoes and roasted root
vegetables and topped with homemade pan-gravy.

Desserts
(choose 1)
Black Forest Tart
Apple Strudel
German Chocolate Cake

$20/meal
(plus tax and gratuity)
Dinner takeout will be available for pickup between 4:30-6:30



