Gluten Free Menu options

Soups and appetizers

Kartoffel Cremesuppe, Creamy Potato Soup
A blend of potatoes, carrots & celery, finished with heavy cream and topped with bacon bits 8

Gemischter Wurstteller mit Sauerkraut
The Royal Bavaria Sausage Sampler is a variety of 4 grilled sausages. Served with German Sauerkraut and
Mustard. It’s perfect to share for 2-4 people! 18

Bayerisches Brotzeitbrett’| mit Kése
A traditional German charcuterie board. A variety of sliced Deli meats and cheese, garnished with German pickle,
horseradish and tomato. Great as a Meal or to share! 22

Special Salads

Grosse Salatplatte mit Schwarzwdlder Schinken, Emmentaler und Ei
Large Chef salad. Variety of garden-fresh greens, topped with Black Forest ham, Swiss cheese, hard-boiled egg and
a side of our homemade Dill dressing 15

Salatplatte mit warmer Hendlbrust
Fresh garden greens topped with grilled Chicken breast and German mustard dressing 16

Schweizer Wurst Salat mit Semmel
Waurst Salat. Strips of German Fleischkadse/ Bologna, Swiss cheese, German pickles and onions.
Marinated in a red wine Vinaigrette 15

Entrées

Bayerischer Schweinebraten mit Biersauce, Kartoffelsalat und Blaukraut
This is one a Bavarian cannot live without! Slow roasted fork tender pork shoulder with German potato salad,
red cabbage and brown beer gravy 19

Kalbsgeschnetzeltes mit griinen Spargel
Strips of veal sauteed in a creamy white wine mushroom sauce. Served with Fresh green asparagus 25

Hdéinchenbrust in Senfsauce mit griine Bohnen und Reis
Seared Chicken breast medallions with creamy German mustard sauce, served
with sauteed green beans and rice pilaf 19

Forelle “Miillerin Art” mit Mandelbutter, Reis und griinen Spargel

Rainbow trout pan-fried in Almond butter, served with rice pilaf and
green asparagus with sauce Hollandaise 23

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness




Entrées

Grillpfanne mit griinen Speckbohnen, Tomate und Pommes Frites
Mixed grill. Grilled medallions of beef, pork and chicken, Niirnberger sausage, served in a sizzling skillet
with sauteed green beans, grilled tomato and hand cut French fries 24

Schlachtplatte “ Royal Bavaria “
Bavarian Butcher’s platter. Grilled smoked pork chop, Black Forest ham and Niirnberger sausage.
Served with German sauerkraut, mashed potatoes and gravy 22

Gegrillte Lammkoteletts mit griinen Speckbohnen und Kartoffelbrei
Grilled Lamb Chops served with sauteed green beans and mashed potatoes 30

Schweinefilet in Pfefferrahm sauce, mit griinen Bohnen
Grilled pork filet medallions topped with creamy Cognac peppercorn sauce. Served with
sauteed green beans 25

Steaks
Center cut Filet Mignon - 7 oz 33
Ribeye Steak — 14 oz 36
New York Strip Steak — 14 oz 35

Sausages from the grill
Add a traditional German House Salad to any sausage plate 3

2 Stck. Scharfe Héinchen Bratwurst mit Pommes Frites und Curry Ketchup
2 Spicy chicken Bratwurst served with French fries and homemade Curry ketchup 17

3 Stck. Niirnberger mit Sauerkraut und Kartoffelbrei
3 Nlrnberger pork sausages served with Sauerkraut, mashed potatoes and gravy 16

Gemischter Wurstteller mit Sauerkraut und Kartoffelbrei
Mixed sausage sampler. Variety of 4 sausages served with sauerkraut, mashed potatoes and gravy 19

2 Stck. Grobe Bratwiirste mit Sauerkraut und Kartoffelbrei
2 Coarse Bratwurst served with sauerkraut, mashed potatoes and gravy 16

2 Stck. Kdsewiirste mit sauerkraut und Kartoffelbrei
2 Cheese brats served with sauerkraut, mashed potatoes and gravy 16

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness




