Lunch Menu

Our meals are homemade from the best natural ingredients
We source local farm produce whenever available

Soup
French Onion Soup $6

Goulash Soup $6

Hearty Hungarian beef soup

Chicken Noodle Soup $5

Salads

House Greens $4

Spinach Salad $8
Baby Spinach with Apple, Blue Cheese, Candied Walnuts & Raspberry Vinaigrette
Add Breast of Chicken $5

Mediterranean Salad $8

Field Greens with Feta Cheese, Kalamata Olives, Tomatoes in Vinaigrette
Add Breast of Chicken $5

Sandwiches

Sides- potato salad, home fries, fries, small green salad

German Ruben Sandwich $8
Bratwurst with Sauerkraut on Fresh Baked Bread

Jaegerschnitzel Sandwich $9
Breaded Slice of Pork on Fresh Baked Bread

Club Sandwich $10

Turkey, Ham & Cheese on Ciabatta Bread

Black Forest Ham, Brie on Ciabatta Bread $10
Chicken Breast with Pesto on Chiabatta Bread $10
Lunch Specialties

Beef Burger $9
Add Cheddar Cheese, Swiss Cheese, Mushrooms $1 each- Bacon & Avocado $1.50 each

Kaese Spaetzle $8
Homemade Noodles with Gruyere Cheese, Onion & Bacon.
Served with small green salad

Grilled Bratwurst $8

Choice of Veal or Smoked Pork. Served with Sauerkraut, Potato Salad

Jaegerschnitzel $10
Breaded Slice of Pork with Mushroom & Onion Sauce, Spaetzle & Chefs Vegetable

Colorado Omelette $8

Ham, Green Peppers & Cheese, with Homefries

Veggie Omelette $8

Avocado, Cheese & Salsa, with Homefries

Smoked Salmon with Scrambled Eggs $11

Served with Cream Cheese & Capers

Meat Lovers Scramble $9
Bacon, Ham & Cheese with Homefries

18% Gratuity will be added to parties of 6 or more



