
Schinkenteller Westphalen 
Cured Westphalian-Style Ham And Dry Salami, Silver Onions, Pickles, Pumpernickel Bread

Lox 
Cured Lox, Capers, Onions, Mild Horseradish Cream, Pumpernickel Bread

Wine: Dr. Von Bassermann-Jordan, Trocken, (dry style Riesling) Pfalz

 

Jäger Schnitzel 
Pork Schnitzel, Fresh Sautéed Mushrooms, Demi Glace, Spätzle and Red Cabbage

Salmon Filet Helgoland 
Fresh Atlantic Salmon Filet, Asparagus, Tiger Prawns, Lemon Herb Sauce, 

Jasmine Ginger Rice 

Gasthaus Style Pepper Steak 
Flamed Cognac & Peppercorn Cream Sauce, Fresh Wild Mushrooms, Pommes Croquettes 

Wine: Colterenzio, St. Daniel Riserva, Alto Adige, Italy (Pinot Noir)

 

Warm Apple Strudel 
In House Pecan Brittle Ice Cream, Vanilla Anglaise 

  
 Reservations: 214-720-5249, First Seating at 5:30PM

   $40.00 plus 8.25% tax plus 20% Service Charge
$20.00 Wine Pairing    


