BROTZEIT siNLE-3 | CHOICE OF THREE - 22

w/ grilled breads + house accompaniments
{may contain tree nuts)

CHEESE (V)

HONEY BEE
mildly sweet goat’s milk gouda | holland

HORNBACHER

firm raw cow’s milk cheese | switzerland

BOXCARR COTTONBELL

soft rind cow’s milk cheese | hillsborough, nc

BARBER'’S 1883 VINTAGE CHEDDAR
firm + tangy aged cheddar, pasteurized cow’s milk
somerset | england

MEAT

SOPRESSATA
olli salumeria | oceanside, ca
BLACK FOREST HAM

stiglmeier | chicago

HOUSE PATES + ETC
KIPPERED SALMON + QUARK

house cured + smoked

KLEIN

FRITTEN + SOSSEN (v) 7

fries w/ curry ketchup, mayo, ketchup, harissa aioli
BREZEL (v 7
(2) w/ beer cheese + mustard

CURRYWURST (wn) 10
sliced bratwurst w/ curry ketchup + fries

MARKT GEMUSE mp
local vegetable plate (see specials page)
KASEPATZLE 9

oven baked gruyere spatzle w/pumpkin + sage
brown butter

MARKT SALAT (V, WF w/o bread) 13
seasonal market vegetables, local lettuces, goat

lady chévre, red wine vinaigrette
add grilled chicken wr +5

PATE OF THE DAY add 3 falafel ve 5
a avocado (v, wr) +3.
see chalkboard add market fish * owe) mp
SANDWICHES GROss
SERVED WITH YOUR CHOICE OF SIDE (SEE BELOW)
SCHWEINE SCHNITZEL 23

LAMM DONER 16
spiced lamb, feta, cabbage, tomato,
cucumber, red onion, herbs, tzatziki,

griddled pita, side harissa aioli
CHICKEN DONER ALSO AVAILABLE 15

FALAFEL DONER 15
3 fried falafel, cabbage, tomato, cucumber,
red onion, herbs, tzatziki, tahini, spicy red
sauce, griddled pita

GEGRILLTE BRATWURST 14
grilled bratwurst, sauerkraut, bavarian
mustard, dill spear, brezel bun

FRITTIERTES HUHN 15
fried buttermilk chicken breast, chili honey
drizzle, pickled jalapefio slaw, dukes mayo,
pickles, brioche bun, dill spear

SPICY FRIED TOFU SANDWICH (v 15
dill pickle marinated tofu patty, vegan
chipotle aioli, pickled jalapefio slaw, dill
pickles, vegan brezel bun

REUBEN 15
corned beef, sauerkraut, emmenthaler
cheese, russian dressing, jewish rye, dill spear

breaded + fried crispy pork cutlet, green salad,
lemon, choice of side (see below)

add a sunny egg® +2.5
add mushroom gravy +2

add holstein style +3
(caper brown butter, w/ white anchovy & sunny egg)

ALPINE SCHNITZEL 26

breaded + fried crispy pork cutlet, raclette
cheese, fried onions, cornichon relish, green
salad, lemon, choice of side (see below)

FISH ‘N’ CHIPS 23

beer battered cod, remoulade, lemon, fries,
malt vinegar

WURST TELLER 23

two grilled sausages, spatzle, braised red
cabbage, house pickles, bavarian mustard

VON DER SEE * mp
see specials page for tonight’s selection

WURST DES TAGES mp

see specials page for tonight’s selection

see specials page and chalkboards for additional chef specials for
the evening

IDES 5
CUCUMBER SALAD (vG, wWF)

SIDE SALAD w/ red wine vinaigrette (VG, WF)
SWABIAN POTATO SALAD w/ beefbroth (WF)

SPATZLE (v)
BRAISED RED CABBAGE (v, WF)

FRIES (vG)
CUP DAILY SOUP (see specials page)

(V) VEGETARIAN

(VG) VEGAN

(WF) WHEAT FREE

please alert our staff to any food allergies before ordering

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne iliness




