
Appetizers

Shrimp Cocktail $8.55

Calamari $8.55
sautéed in herbs and garlic butter sauce

Homemade Pasta $8.55
continental style - changes daily

Desserts
For a delightful finish, ask to see out tempting dessert cart.

$3.95

Beverages
Coffee $1.95            Brewed Decaffeinated Coffee $1.95

Tea $1.95      Iced Tea $1.95     Herb Tea $1.95     Milk $2.25

May we suggest your favorite cocktail, 
beer, or wine before your dinner

Sales tax will be added to the retail price on all taxable items.
We reserve the right to refuse service to anyone.

Not responsible for lost or stolen articles.

     



Dinners
served with soup or salad, bread, butter, and our special paté

Baked Chicken Breast with Bay Shrimp $13.75
julienne of carrots, celery, green onion, and
herbs, served with rice and fresh vegetable

German Sauerbraten $16.75
pot roast of beef, marinated in red wine and
spices, served with red cabbage and golden 
brown potato pancakes or dumplings

Wienerschnitzel $16.75
tender baby veal with bratkartoffeln (sautéed
potatoes) and fresh vegetable or red cabbage

Roulade $16.75
beef stuffed with onions, smoked bacon and pickles, 
served with chef’s potatoes and fresh vegetables

Fresh Filet of Salmon $16.75
broiled to perfection, herb butter, chef’s potatoes, 
and fresh vegetable

Filet of Rabbit $17.95
special mustard sauce with chef’s noodles
and fresh vegetable

Roast Duck $17.95
served with red cabbage and chef’s noodles

Filet Mignon - Baden Baden $17.95
broiled to perfection, served with chef’s noodles
and fresh vegetable

Scampi - Continental $17.95
shrimps, sautéed in lobster butter, white wine and 
herbs, served with rice timbale and fresh vegetables

Roast Venison with Mushroom Sauce $17.95
served with poached fresh pears, cranberries, fresh
vegetable and chef’s dumplings

Veal Medallions Rossini $17.95
paté maison, truffles, fresh vegetable, and chef’s
potatoes


