
Gasthaus Eichler Dinner Menu
5:00pm – 9:00pm

Appetizers

Smoked Salmon
Tartare

Served on Potato Zucchini Cake
with Dill Sauce

Potato Pancakes
Served with Apple Sauce

and Sour Cream

Escargots Provencals
Sautéed with Garlic Herb Butter and

Stuffed in Mushroom Caps

Crab Cakes
Served with Red Onion Confit

and Mustard Seed Aioli

From the Grill

Served with Blue Cheese Mousse and Crackers,
Soup or Salad and Fresh Baked Bread

Atlantic Salmon Pork Chop
      Served with Crab Meat Béarnaise                 A 10 Ounce Center Cut Chop
         Rice Pilaf and Vegetables Topped with Gorgonzola Cheese

Served with Port Wine Sauce
Mashed Potatoes and Vegetables

      Steak Diane New York Strip
Loin

      A 5 Ounce Filet Served with A 12 Ounce Choice Steak
            Mushroom Brandy Sauce Finished with Garlic Butter,

           Mashed Potatoes and Vegetables               Fried Onions, Mashed Potatoes
                                                                                                  and Vegetables

          

Roasted Venison Loin
Served with Black Currant Sauce,

 Spätzle and Red Cabbage

Vegetarian Fare

Vegetable Strudel
Grilled Vegetables and Portobello Mushroom, baked in Puff Pastry

Served with Rice Pilaf



House Specialties

Served with Bleu Cheese Mousse and Crackers,
Soup or Salad and Fresh Baked Bread

Wiener Schnitzel
Sautéed Breaded Veal Cutlet

Served with Lemon,
Spätzle and Vegetables

Almond Crusted
Rocky Mountain

Trout
Served with Rice Pilaf

and Vegetables

Jager Schnitzel
Breaded and Sautéed Pork Cutlet

 with Mushroom Onion Sauce
Served with Spätzle and Vegetables

Veal Saltimbocca
Veal Cutlet with Sage and Prosciutto

Served with Marsala Sauce,
Spätzle and Vegetables

Bratwurst
Choice of Veal or Pork Sausage

Served with Mashed Potatoes and

Sauerkraut

Pork Cordon Bleu
Filled with Cheese and Ham,

Served with Demi Glace
Spätzle and Vegetables

  Pan Seared Sea Bass
     Topped with Main Lobster Meat

     Served with a Champagne Sauce
Rice Pilaf and Vegetables

Chicken Diane
Roasted  Chicken Breast

Served with Mushroom Brandy Sauce,
Spätzle and Vegetables

Roasted Duck Breast
Served with Apple Duck Sausage

and Pinot Noir Demi Glace
Mashed Potatoes and Vegetables

                                                    Paprika Goulasch
                                                           Hungarian Style Beef Stew
                                                         Served with Spätzle and Red Cabbage

  

20% gratuity will be added to parties of 5 or more
Split Plate Charge $ 8.00 (includes soup or salad)

PLANNING A FAMILY REUNION, BIRTHDAY PARTY, REHEARSAL

DINNER OR WEDDING?  DON’T THINK ANY FURTHER WITHOUT
TALKING TO US.  WE CAN HELP YOU MAKE IT AN

UNFORGETTABLE EVENT!


