
Suppen
Suppe des Tages

(Soup of the day)
 $3 cup    $5 bowl

Gebackene Zwiebelsuppe
 (German Onion Soup)

$4 cup   $6 bowl

Salate

~House Salad~
Mixed local farm greens with tomatoes, 

cucumbers, red onion, and your choice of 
dressing.
Side $4

Personal $7

~Local Farm Green Salad~
A variety of in season local greens tossed 
lightly in a mustard vinaigrette.  Topped 

with spiced walnuts.
$6

~Grilled Baby Iceberg~
Grilled baby iceberg topped with roasted 

tomato oil, blue cheese, bacon, and 
croutons.

$7

~Roasted Beet & Orange Salad~
Roasted beets and orange layered on 
a bed of mixed greens and red onion.  

Served with extra virgin olive oil and red 
wine vinegar and topped with feta cheese.

$8

~Grilled Tuna Salad~
Fresh grilled Ahi Tuna steak on a bed of 
fresh local mixed greens tossed in a red 
wine vinaigrette. Topped with pickled red 

onions, pickled egg, Kalamata olives, 
capers, green beans, and beef steak 

tomatoes.
$21

Ask your server about 
our daily specials!

Vorspeisen
~Pommes Frites~

Fries served with house ketchup and 
Joppiesaus.

$6

~Brezeln~
Pretzels served with a German house 

made Beer Cheese sauce.
$7

~Pierogies~
Tossed in a garlic butter sauce, topped with 

parmesan cheese, and 
caramelized onions.  Served with a           

side of sour cream.  
$7

~Pasta Pizon~
 Rigitoni pasta topped with hot and sweet 

German sausage, green peas, and 
parmesan cheese.

~Pan Seared Crab Cakes~
A pan seared crab cake served on 
top of fresh corn and asparagus.                      

With a red pepper coulee.
$9

~Wings / Boneless wings~
Mild, Medium, Hot, BBQ

$11

~Cheese Board~
Served with three year aged cheddar 

cheese, horseradish cheddar spread, blue 
cheese, spiced walnuts, berry compote, 

mustard, capers, and crackers.
$16



Hauptgericht
~Classic Bratwurst Dinner~

A traditional grilled bratwurst served with sauerkraut, boiled potatoes, 
and mixed seasonal vegetables.

$13
~Kielbasa with Pierogies~

Sauteed kielbasa and perogies with caramelized onions.  Served with sauerkraut, 
sour cream, and mixed vegetables.

$13
~Grilled Bratwurst with Mais Relish~

Grilled bratwurst served on a pretzel bun topped with a corn relish and a side of pomme frites.
$14

~Schweineschnitzel~
Tenderized center cut pork chop lightly breaded and fried.  Topped with a wild mushroom 

gravy.  Served with red smashed potatoes.
$17

~Sauerbraten with Spätzle~
 A classic sauerbraten with sliced beef, carrots, and onions over a bed of spätzle. Served with 

a side of sauerkraut.
$17

~Pan Seared Salmon~
A pan seared salmon served with saffaron rice, deep fried wantons and crispy kale with a     

maple butter caper sauce.
$21

~NY Strip Steak~
A grilled aged NY Strip Steak with a wild mushroom Jäger sauce served with frites or smashed 

potatoes and a side of seasonal mixed vegetables.
$24

Hamburgers
Served with lettuce, tomatoes, onions, fries, house ketchup, and Joppiesaus

(add Oscars double smoked bacon to any burger for $2.00)
Plain Burger~ Freshly grilled 8oz ground beef patty.

$11
becks Burger~ Freshly grilled 8oz ground beef patty topped with a roasted tomato bacon jam.

$14
Surf and Turf Burger~ Freshy grilled 8oz ground beef patty with a garlic lobster cream sauce.

$16
Classic Cheese Burger~ Freshly grilled 8oz ground beef patty topped with cheddar cheese.

$12
Veggie Burger~ 8oz veggie patty with a side salad or pomme frites.

$12

Kids
~Grilled Cheese Sandwich~ 

Served with frites
$8

~Crispy Mac & Cheese~
Served with a side 

of greens
$8

~Kids Hamburger~
 Served with frites

$8


