
Continental Specialties

Vienna  Schnitzel

Jaeger Schnitzel

Schnitzel Cordon Blue

Schnitzel Oskar 

Beef Stroganoff

Schnitzel Champignon 

Prawns Tropaz Dinner

18

18

16

22

Breaded cutlet topped with fresh Mushrooms and Sauce Bearnaise 

Breaded cutlet topped with four Jumbo Prawns and drawn Butter 

Slivers of Tenderloin prepared in a light cream sauce served with Spatzle (Limited Availability) 

Sauteed in White Wine and Pernod cream Sauce with Mushrooms served with Spatzle

Breaded cutlet filled with Swiss Cheese and Black Forest Ham 

Breaded cutlet topped with Asparagus,  Crab meat and Sauce Bearnaise 

Unbreaded cutlet sauteed with Black Forest Ham, fresh Mushrooms and Pickled Onions
in a cream sauce served with Spatzle

Breaded cutlet plain with Cranberry Sauce and a wedge of Lemon  

Caesar Salad Dinner
18

18

18

19

12

18

22

19

18

17

19

22

Sorry, NO Substitutions - 18% Gratuity added to parties of 8 or more. Plus applicable taxes

Schnitzel Neptune

Chicken Schnitzel
A breaded, boneless, skinless Chicken breast served with Sauce Bearnaise

Bavarian Mixed Grill Platter
A Smoked Pork Chop (Kasseler), Bratwurst, Schnitzel and Sauerkraut

With Bay Shrimp or Chicken Breast

With a 10oz. Top Sirloin

All Entrees include your choice of our Famous Lentil Chowder, Goulash Soup, Caesar Salad or 
House Salad with our own Balsamic Vinegrette Dressing plus a Vegetable and Red Cabbage.
Also your choice of Garlic Mashed Potatoes or Bavarian Pan Fried Potatoes (except those
                                   items served with Spatzle) and Garlic Toast

Alaskan Wild Salmon Pan Seared with Pesto Sauce

Chicken Marinara
Boneless Chicken Breast baked with Cheese and Ham in a Marinara Sauce served with Spatzle

Rouladen
Thinly sliced Beef Steak filled with Bacon, Onions and Dill Pickle served with Spatzle in a
Burgundy Sauce

(No Potato)

(No Potato)
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