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SUNDAY, MAY 14, 2023 11:30 A.M. - 1:00 P.M.

PLATTDUETSCHE BEER HALL

&[uuu'.a.lty. Covtitails:
Mimosa Sangria - Two of your favorite things in one glass! Amaretto, pinot grigio, orange juice, pineapple juice
and topped with champagne, garnished with fresh strawberries and oranges $13
Raspberry Bellini - Champagne & Chambord garnished with rosemary and fresh raspberries $11
Mommy Mojito - Bacardi, simple syrup, lemonade muddle, blueberries and mint $11

Mommy Mocktail - For the soon-to-be mommies, fresh blueberries, simple syrup and lemonade $4
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Appetizer: (included):

Family style brunch platter -mini bagels and muffins served with butter, cream cheese and assorted jellies
A la carte:
Mini potato pancakes - with smoked salmon $16  Shrimp cocktail - with horseradish cocktail sauce $14
Giant 10 oz. imported pretzel from Munich $12  Lobster bisque with Bristol cream sherry $13
warm craft beer cheese dip $15
Fruit platter - seasonal fruit and berries, yogurt & granola $14

FOR

Entrée:
Traditional breakfast - scrambled eggs, pecanwood bacon, Nuremberg sausage & home fries $19

Corned beef hash - served with two fried eggs and home fries $19

Strip loin of beef & eggs - served with home fries $31

Schnitzel & waffles - a German play on chicken and waffles, veal fried cutlet served over a Belgium waffle $30
Cavatappi pasta with pesto, tomato, mushroom & parmesan-crusted chicken $25

Greek salad $11 Add chicken $ 15

Chicken a la Riesling - chicken cutlet pan-seared with a dry Riesling creamy mushroom sauce served with
roasted asparagus & home fries $26

Rindsrouladen - braised beef filled with bacon, gherkins, carrots, celery & onions topped with a rich red wine
beef gravy served with potato dumplings & red cabbage $34

SOR
Dessert:
Apple strudel $9 Black & white chocolate mousse cake $9
a la mode $10 a la mode $10

Black Forest cake $9 Manhattan truffle $9
a la mode $10




