Caster Menu ‘el
Sunday, dpril 4. 2010 w

Appetizers (included):

Londed Potato Soup ©8 Fresh Frult Cup 8 Mixed Greens with Balsamic Dressing

Appetizers (a la carte):

@B Swmoked Salmon with Honey Mustard Dill Sauce $e.00
©8 Shrimp Cocktail with Horseradish Cocktail Sauce $g.00
©8 Swmoked Trout with Creamed Horserndish $6.00
8 steak Tartar ~ finely chopped high-quality raw Lean beef seasoned with $g.00

herbs and served on toast points

Entrées (lncludes vegetable g potato):

8 Pepper-crusten Roast Rack of Colorado Lamb, demi glace $31.00
8 Wiener Schnitzel - traditional breaded § sautéed veal cutlet $26.95
3 sSauerbraten — beef roast marinated § stimmered L a sour-sweet sauce 2595

served with red cabbage and potato dumplings

8 Roast Loln of Pork with mashed potatoes and sauerieraut $24.95

8 Stuffed Breast of Chicken ~ boneless brenst of chicken stuffed with $23.00
Prosciutto § provolone, natural jus

@8 Roast Young Duckling with Orange Sauce $2g.00

8 Bralsed Beef Rouladen — USPA cholee beef hand-rolled around pickle, 42695
onlon § bacon wmixture served with potato dumplings and red cabbage

8 Carved Chateaubriand with creamy peppercorn sauce $s0.00

8 New Bugland-style Cod Fillet - beer-battered with sauce atoli $25.00

vegetable § Potato Cholces:

Sautrkraut 8 Red cabbage 8 Roasted Fresh Asparagus 8
Baked Potato ©8 Mashed Potatoes ©8 Spaeztle

Desserts:
AppLe Strudel 8 Black Forest cake 8 Sachertorte 8 Limoncello tee Cream Flute

Kinder Meni: $14.95
Fruit Cup ~ Kinder Schnitzel or Chicken Fingers with Potato ~ lee Cream Parfait



