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O *Please Note Menu Prices are a cash discount, there will be a 4% charge added to your bill when paying by credit card.*
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Cash  Credit
Soup du Jour Market Price a %ﬂ e J-

g

: French Onion Soup $11.95 $12.43 .
; Mesclun Salad with balsamic vinaigrette $10.50 $10.95 3
23 Trio of Salads $10.50 $10.95
potato salad, cucumber salad, mesclun salad
) Arugula & Endive Salad $11.95 $12.43 .
with apples, walnuts and roquefort cheese W
. Celery Root with red beet salad $11.95 $12.43 ; A%
2 | | Kale Salad $12.50 $13.00
f_,'* with pecans, chick peas, dried cranberries, bacon and |
2 shaved parmesan cheese b d
. . c B
*W Venison Wild Boar Sausage $19.95 $20.75 s
“ with sweet potatoes and red cabbage L
- - L]
" Assorted Cheese Plate $18.95 $19.71 (Sal?fl“ ees \,:
: - I
4 Mussels in white wine sauce $15.95 $16.59 Split Plate Charge $6.00 cash  $6.24 credit K ':r
1. g i
5y Nadine’s Shrimp Cocktail $13.95 $14.51 ' Cash  Credit i !.gf
> served with Nadine’s signature creamy pink cocktail sauce Scallops and Shrimp Provencal  $28.95  $30.11 Lt
A 3 with rice and peas 763
=g Herring with sour cream and onions $11.95 $12.43 ) Yo
ki . ; Salmon Filet $25.95  $26.99 25
B | | Foie Gras Terrine $28.95 $30.11 |  with white beans and haricots verts in a white wine sauce B
he with dried cherry chutney : |
2 : ' Sautéed Cod P25 05576 99 E
) Escargot with garlic herb butter $12.95 $13.47 | served with creamy lentils and green beans | e
R Grilled Garlic Sausage $11.95 $12.43 | inamandarin orange reduction, served with green beans A
\ e W e Nl 1 and sweet potatoes : s
; Hot Pretzel with mustard sauce $8.95  $9.31 *2 Oven Roasted Chicken $22.95  $23.87 ¥
) with natural gravy and french fries F
‘(‘k B (Zdee” QS) eciaﬁ = Jagerschnitzel $24.95  $25.95 i
"_ y p breaded pork or chicken with a brown mushroom sauce, E. 5
a ) . . i
i on deryy - served with red cabbage and spitzle & '
A Cash Credit Wienerschnitzel $23.95  $24.91 b.-*-"_"
‘{? 4 Beef Bourguignon $26.95  $28.03 breaded pork or chicken with chilled cucumber salad 7
¢ :, served with spatzle and potato salad 7
Xt ~ Add A la Holstein $7.00  $7.28 o
e J/efcfzy 4 T'R};__
o Rindsrouladen $27.95  $29.07 Trio of Sausages 52095 §21.79 | [
e 5 4 beef roll stuffed with pickles, onions and bacon served weisswurst, garlic sausage, bratwurst with saverkraut A
with mashed potatoes and vegetables Sauerbraten $27.95  $29.07 Q
: (Zde s aﬁy with spétzle and red cabbage 5
o Cassoulet $27.95  $29.07 Butchers Plate $07.95. 1 829,070 54 S
- bean stew with garlic sausage, duck and pork smoked pork, weisswurst, frankfurter, bratwurst, by
o sauerkraut, boiled potatoes _,(g A
/751/*&0{7 O
4 Pan Seared Sirloin Steak $34.95 $36.35 g
Roasted Pork Shoulder $24.95  $25.95 with choice of peppercorn, red wine or roquefort sauce ey
oven roasted pork shoulder with sauerkraut and potatoes im,
" gL Medallion of Venison $39.95 $41.55 %\:
Y \//'/a/ay with pepercorn sauce, spétzle and red cabbage M
P Boqlllabalsse ' $27.95  $29.07 Hamburger $16.95 $17.63 5 \
¥ ) codfish, mussels, shrimp, clams and scallops [T
i L$: Spitzle Mac and Cheese $16.95  $17.63 ol S
i ature O{W flour and egg noodles with carmalized onions, .
- Beef Goulash $2795  $29.07 swiss and American cheese
served with spitzle Add N
oS A7 Mixed Vegetables $6.00 $6.24 §&
RIEY Chicken $8.00  $8.32 A
0 Chicken Cordon Bleu $24.95  $25.95 Shrimp $9.00 $9.36 "."-,
2 served with mashed potatoes and vegetables . L
|  Nadine’s Vegan Platter $22.95  $23.87 A \
S| chef’s daily selection i\
Srte Diistres ks \
4 : asta Az
; Cash Credit { o 51
4 N bea ot oe. $7.00 $7.28 Se:.xfood Ravioli . : $26.50  $27.56 s
I-. R R AR $9.00 $9.36 ‘pasﬂ d(:;ll(gh stuffed with shrimp, lobster and scallops | _.
?\i Shaved Brussel Sprouts $9.00 $9.36 T e Wi
& French Fries $7.00 $7.28 Spaghetti $25.95  $26.99 S &
’ § Spatzle $7.00 $7.28 with shrimp, tomato and basil g B
o | § R _~ Consuming raw or undercooked meats, seafood, shellfish or eggs may increase your risk of food borne illness. B y i

If you have any concerns regarding food allergies, please consult owner, manager, chef or our service staff. RN
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Apricot , Chocolate or Nutella Crepe with Vanilla Ice Cream

Warm Apple Strudel with Whipped Cream

French Chocolate Mousse Cake
Linzer Tarte

Peach Melba

Creme Brulee

Black Forest Cake

Lava Cake

Ice Cream or Sorbet

Assorted Cheese Plate

Spaten OktoberFest, Germany
Weihenstephan Weissbier
Stiegl Salzburg, Austria
Hofbraii Lager, Germany

Beer of the Month

Budweiser

Becks Non-Alcoholic Bottle (120z Bottle)

S
Credit
$11.39
$11.39
$11.39
$11.39
$11.39
$11.39
$11.39
$11.39
$11.39
$19.71

grcff Deers

1/2 Liter
Cash Credit
$9.00 $9.36
$9.00 $9.36
$9.00 $9.36
$9.00 $9.36
$9.00 $9.36
$6.50 $6.76
$6.00 Cash

Liter
Credit
$16.64
$16.64
$16.64
$16.64

Cash
$16.00
$16.00
$16.00
$16.00
$16.00 $16.64
$13.00 $13.52
$6.24 Credit
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Cash Credit

Edelweiss Spritzer $15.00 $15.60
Elderberry Flower, Gruner Vetliner White Wine, Club
Soda, Ice and a twist of Lemon

Saint Stephen $15.00 $15.60
St. Germain, 7up, Chambord, Vodka and fresh lime

Stirred Sour $15.00 $15.60

Bourbon, Limoncello, Orange, Bitters and Cherry

Violette Wild

Mountain Flower $15.00
Violett Liquor, Vodka and pineapple Juice

Red Stag Meister $15.00 $15.60
Jim Beam Red Stag, Jagermeister, Cranberry Juice,
Cassis and a twist

$15.60

Nadine’s Cosmo $15.00
Citron Vodka, Cranberry Juice, Lime Juice,
Triple Sec with a Twist

$15.60

%{Jfﬂ'aﬂ Cyc[ﬂappf & L’querf

Zirbenz Stone Pine Liqueur
From The Alps Steiermark

Walnut Liqueur Steiermark

Wildflowers Queen Charlotte
& March Violette

Orchard Apricot Liqueur

Klosterneuberger Danube Valley Austria

Orchard Pear Liqueur
South Tirol Alto Adige Italy

Pear Williams Pear Brandy
Austria

Blumen Marillen Apricot Eau-De Vie
Apricot Brandy Austria

Kirschwasser
Obstler Pear & Apple Eau-De Vie

Cash
$9.00

$9.00

$9.00
$9.00

$9.00

$13.00

$13.00

$13.00
$13.00

Cash Credit
Cork Screw $15.00 $15.60

White rum, dry vermouth, peach schnapps, orange
juice with fresh mint

Peartini $15.00
Pear Vodka, Dry Vermouth with a Lime

Old Fashion $15.00 $15.60
Whiskey, Bitters, Sugar, Orange and Sweet Vermouth

Watermelon Sour $15.00 $15.60

Watermelon Vodka, Sour Mix and Fresh Lime

$15.60

Chillin Cucumber $15.00 $15.60
Cucumber Vodka , Club Soda and Cranberry Juice

Chocolate Martini $15.00 $15.60
Godiva chocolate liqueur, vodka, chocolate syrup with
a touch of creme and garnished with a cherry and
rimmed with sugar

Credit
$9.36

$9.36

$9.36
$9.36

$9.36

$13.52

$13.52

$13.52
$13.52
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