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GERMAN CUISINE

VEGGIES 
FOR DINNER

SPRING FUN

SPRING SALMON                26

SpringSpring
S P E C I A L  M E N U

VEGGIE FRITTERS                   20
POTATO-CARROT-ZUCCHINI 
FRITTERS SERVED WITH 
AVOCADO DIP

BAKED SPRING POTATO        17
GREEN ASPARAGUS, CHEDDAR
CHEESE, BACON, SOUR CREAM 
AND GREEN ONIONS      

POMEGRANATE GLACED, 
SERVED ON A BED OF SPINACH 
AND MASHED POTATOES

PORK TENDERLOIN           26
WITH MUSTARD CRUST.
PEACH SAUCE, ASPARAGUS
AND  MASHED POTATOES

CHICKEN SKEWERS           21
HONEY MUSTARD CRUSTED
SERVED WITH TZATZIKI
AND FRIED LEMON POTATOES                  

ASPARAGUS                               19
WITH ROASTED RED PEPPERS 
BALSAMICO GLAZE AND 
FETA CHEESE

CACIO E PEPE 
MUSHROOM SPATZLE            20
HOMEMADE EGG NOODLES 
WITH GARLIC MUSHROOMS,
GREEN PEPPER AND 
PARMESAN CHEESE

    


