
 
 

 
Spring Lunch Menu 2008 

 
Appetizers &  Soups 

 
Soup du Jour Chef’s Daily Soup Preparation               5.00 
 
Curried Cream of Crab   a Cup of our Chef’s Special Recipe                   6.00 
 

Pfalz-Zwiwwelsup  Traditional Rich Onion Soup with German Rye and Gruyere Cheese      6.00 
 
Country Style Paté  Our Chef’s Special Presentation of Pork, Veal & Liver                6.50 
 
Bavarian Sausage Appetizer   A Sampling of Three Sausages with Sauerkraut                      7.50 
 
Field Green Salad Mixed Greens, Marinated Mushrooms, Tomato & Rhineland Vinaigrette           3.50 

      Add Grilled Chicken or Shrimp                8.50 
 
 

Entrée Salads & Sandwiches 
Sandwiches Served with German Potato Salad, French Fries, or Root Vegetable Fries 

 

Avocado filled with Shrimp & Crabmeat  
Flavored with Capers & Special Seasoning with Fresh Fruits, Egg, & Tomato           11.50 

 
Chicken Salad Hawaii  in a Carved Pineapple with Fresh Fruit           8.75 
 
Seafood Cobb Salad  Shrimp, Crabmeat, & Bay Scallops, over Mixed Greens, 
    Bacon, Tomato, & Rhineland Vinaigrette                                10.75 
 

Trio of Dill Scented Poached Shrimp on Greek Salad with Feta Cheese         9.75 
 
Grilled Chicken Breast with Tomato & Basil Salad 

Bone-in Chicken Breast with Bouquet of Organic Greens, Apple-Tarragon Dressing     10.50 
 

Ceasar Salad  with Baked Parmesan “Frisbees”, with Grilled Shrimp or Chicken       10.50 
 
Black & Blue Salad   Blackened Chicken over Field Greens with Crumbled Blue Cheese,  

Bacon & Onion, Avocado and Ranch Dressing          9.50 
 

The Vegetarian Sandwich  Shredded Carrots, Avocado Cubes, Alfalfa Sprouts, Cucumber 
Sliced Tomato, Boursin Cheese, & Spicy Mayonaisse on Tomato-Rosemary Bread       7.50 

 

Roasted Turkey Club Sandwich   
with Applewood Smoked Bacon, Tomato, Lettuce and Light Mayonnaise         8.75 

 

French Dip Sandwich Sliced Roast Beef, Au Jus Dipping Sauce on Toasted Baguette         9.50 
 
“Euro-Cubano”  German Blackforest Ham, Genoa Salami, Roasted Pork, Swiss Cheese  

& Whole Grain Mustard on Pressed Panini Bread            9.50 
 
Grilled Salmon Club Lettuce, Tomato, bacon & Horseradish Mayonnaise on Toasted French Bread     9.50 
 
The Reuben Sandwich   Lean Corned Beef, Sauerkraut, Swiss Cheese  

& Thousand Island Dressing on Grilled Rye              8.75 
 
The Bavarian Burger   with Caramelized Onions, Bacon & Crumbled Blue Cheese         9.50 
 
Crab Melt  All Lump Crabmeat on Rye Bread with Sliced Tomato & Melted Cheddar Cheese        10.75



 

 
 

Continental & American Specialties 
 
 

Bavarian Inn Crab Cake Lump Crabmeat with Asparagus Hollandaise & Whipped Potatoes 12.50 
 
Seven Spiced Wild Salmon Fillet with Chive & Parmesan Risotto & Asparagus Spears  10.75 
 
Poached Catfish on Vegetable Risotto with a Tarragon Riesling Sauce    10.50 
 
Shepherd’s Pie Ground Lamb, English Spices, & Root Vegetables,  

topped with Whipped Potatoes au Gratin, Marinated Carrots          9.50 

 
Turkey Steak Parmigiana   

Turkey Steak with Melted Parmesan Cheese& Tomato Sauce over Linguine Pasta 10.50 
 
Three Petite Beef Tenderloins on Truffle Crostini   

Warm Spiced Tabouleh Salad, Tomato Concassee, Herb Jus    14.50 
 
Vegetarian Lasagne Layers of Vegetables & Parmesan Cheese with Sun-dried Tomato Coulis 13.50 

 
 
 
 
 

Traditional Bavarian Entrees 
 

 

Ragout Fin    Puff Pastry filled with Chicken & Wild Mushrooms in a Creamy White Wine Sauce 11.50 
 
Sauerbraten   Choice Roast Beef Marinated in Vinegar & Spice  

       served with Sliced Almonds, Red Cabbage & Potato Dumpling   12.50 
 
Schweinebraten  Pork Loin Scented with Juniper Berries, Sauerkraut,  

Potato Dumpling & Rosemary White Wine Jus     10.50 
 

Beef Munich      Beef Stew cooked with German Pilsner served with Potato Dumpling     9.50 
 
Wild Game Meatloaf  Wild Boar, Elk & Venison Meatloaf  

                                         served with Whipped Potatoes and Asparagus Hollandaise  11.50 
 
Kassler Rippchen  Smoked Loin of Pork served with Sauerkraut & Whipped Potatoes    8.50 
 
Szegediner Goulash    Pork and Paprika Stew, Sauerkraut Sauce, Sage & Pretzel Dumpling   9.50 

 
German Sausages  Your Choice of One Bavarian Bratwurst, Knockwurst, or Weisswurst 
   Served with Sauerkraut & Whipped Potatoes         7.75 
 

 
 
 

By Popular Request we are offering some of our dinner specialties at Lunchtime… 
 

 
Wiener Schnitzel  Breaded Veal Steak, Pan Fried to an Even Brown 

   served with Red Cabbage & Spaetzle          18.50 
 

Jaegerschnitzel   Veal Steak Sauteed with Fresh Mushrooms, Bacon & Shallots, 
   served with Red Cabbage & Spaetzle           19.50 

 

Sauerkraut Garnished  Weisswurst, Knockwurst, Bratwurst, Kassler Ripchen & Beerwurst 
  with Sauerkraut & Whipped Potatoes         17.50 

 
 
 

18% Gratuity will be added to parties of 6 or more 
Fine Wines Available. Please Check our  Award Winning Wine List 


