
Suppe & Salate (Soups & Salads) 
All soups are homemade. All salads come with a loaf of homemade white or rye bread.  Dressing choices are:  homemade 

french, ranch, light ranch, italian, light italian, thousand island, sweet and sour, honey mustard, blue cheese, wild raspberry, 

oil & vinegar 

 

HOMEMADE SOUP  

Small Bowl $3.75 

Large Bowl $4.75 

 

GRILLED CHICKEN SALAD $10.95 

Fresh grilled chicken 

GRILLED STEAK SALAD $9.95 

Fresh, finely chopped ribeye steak 

GERMAN SPINACH SALAD $10.95 

Spinach, mushrooms, onion, and egg, with     

hot bacon dressing 

 

 

 

GERMAN WILTED LETTUCE SALAD $9.95 

Leaf lettuce and onion with hot bacon 

dressing 

GRILLED PORTABELLO 

MUSHROOM SALAD $10.95 

TOSSED SALAD $3.95 

Fresh greens 

 
 

Beilagen (Sides) 
All sides are $3.95each 

 

FRENCH FRIES 

Fresh cut potatoes 

SEASONED CURLY FRIES 

BAKED POTATO  

REAL MASHED POTATOES 

HOT GERMAN POTATO SALAD 

Grandma Steinmiller’s homemade 

POTATO PANCAKES 

Two – served with homemade applesauce 

 and sour cream, Grandma Muller’s homemade 

APPLESAUCE  

Homemade with bits of apple and cinnamon 

 

 

BAVARIAN STYLE SAUERKRAUT 

Homemade with white wine, bacon and apples 

SPATZLE 

Homemade German noodles 

CABBAGE & NOODLES 

Homemade 

RED CABBAGE 

Homemade – served hot 

COTTAGE CHEESE 

TOSSED SALAD 

FRESH VEGETABLE OF THE DAY 

 
 
 
 
 
 
 
 
 



 

Hauptgericht (Entrees) 
All entrees include a choice of two sides and a loaf of homemade white or rye bread 

 

KRAUTWICKEL $15.95 

Homemade – cabbage stuffed with lean ground 

beef in a tomato sauce, served with real mashed 

potatoes and choice of one side 

SCHWEIN UND SAUERKRAUT $14.95 

Boneless pork loin slow cooked in sauerkraut. 

Served  with real mashed potatoes and choice 

of one side 

HUHN SCHNITZEL $17.95 

Fresh, tender hand breaded chicken breast 

JAGER SCHNITZEL $17.95 

Fresh, tender pork cutlet smothered in a rich 

mushroom gravy 

SCHWEIN SCHNITZEL $17.95 

Fresh, tended hand breaded pork cutlet 

WIENER SCHNITZEL $21.95 

Fresh, tender, hand breaded veal cutlet 

SCHMORBRATEN $15.95 

Very tender beef smothered in onion gravy  

No knife needed here!    (when available) 

 

SAUERBRATEN  $17.95 

Roast beef marinated in red wine and spices, 

served with ginger snap gravy 

HASENPFEFFER $18.95 

Marinated rabbit 

FORELLE IN MANDEIN  $18.95 

Trout breaded in thin almond slices 

GRILLED CHICKEN BREAST $12.95 

Boneless breast grilled over an open flame 

MEATLOAF DINNER $12.95 

Made with lean ground beef 

FISH DINNER $13.95 

Fresh cod breaded and deep fried 

SHRIMP DINNER $13.95 

Five breaded deep fried jumbo shrimp 

NEW YORK STRIP STEAK  -  12 OZ  $19.95 

Char grilled the way you like 

 

SAMPLER OF GERMAN SIDES AND SAUSAGES         $25.95 

German potato salad, Spatzle, Red cabbage, Bavarian Saurkraut, Potato pancakes, 

Bratwurst, Smoked Bratwurst, Knockwurst, Weisswurst, Bockwurst and two types of mustards 

 

Wursts (German Sausages) 
SERVING ONLY USINGER’S BRAND (AMERICA’S FINEST SAUSAGE SINCE 1880) 

 

BRATWURST $15.95 

Probably the most popular sausage in 

Germany.  Pork and beef sausage, coarse 

grained with spices served with a spicy 

mustard 

SMOKED BRATWURST $15.95 

Smoked pork and beef sausage, coarse 

grained with spices served with a spicy 

mustard 

 

 

KNOCKWURST $15.95 

“crunchy skinned” sausage made of beef and 

pork served with a spicy mustard 

WEISSWURST  OR  WHITE SAUSAGE $15.95 

Pork and veal sausage, finely ground texture, 

delicately flavored, served with a sweet 

mustard 

BOCKWURST $15.95 

Small and fine grained, tasty, pork and veal 

sausages served with sweet mustard 

 

 

 

 

 



 

 

Nachspeisen (Desserts) 

 

BLACK FOREST CAKE     $4.95 

GERMAN APPLE PIE     $4.95 

Baked with real cream 

SMALL BOWL OF ICE CREAM     $2.25 

Chocolate or Vanilla 

 

 

CHOCOLATE CHIP COOKIE SUNDAE     $4.50 

DESSERT OF THE DAY    $4.50 

Ask your server 

 

 


