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WWhat Is A Schnitzel?

A traditional schnitzel is a bonelessjmea‘r usually made from pork, chicken or veal, thinned

—with-a-hammer (meat tenderizer), coated with-flour, ‘beaten‘eggsand bread crumbs;and then

fried. Since then the Germans have created many different styles of schnitzel, some
breaded some not. Below you will have a choice of three styles popular.in our famulys region
of Germany.

Pork or Chicken. 16.

Veal. 1. ,
—.Rahm-or Jdger style-add- 3.

*Q@rabditional Schnitsel Your choice of Pork, Chicken or Veal, pounded thin then coated
~with flour, beaten eggs and our homemade bread crumbs. Fried until golden brown. Served
with a side of brown sauce and lemon wedge.

__Add two slices of melted Swiss cheese for a real treat. Add 2.
| Recommended Sides: red cabbage and spitzle. |

- *Rabm %tbmtsel Al gy
Your choice of Pork; Chlcken or Veal breaded or floured Then fr'led and ’ropped wn‘rh our

chef's made to order sauce, using r'lch cream, mushr'ooms and our brown sauce to create Jhis. 208

“creamy mushroom delicacy. |
. Recommended Sides: sautéed squash and frles

.| mushrooms.

| *Jager Schnitsel agas. o
Your choice of Pork, Chicken or Veal, breaded or floured then fried and topped with the

“ |'chef's signatire Hunters salice made from our house brown sauce, diced sweet red peppers |

| and red wine. Your schnitzel is then topped with the sauce, golden onions and sautéed

Recommended Sides: vege‘rable of the week and spaTzle

_ Al entrées include a choice-of two side dishes

Please ask your server about our fresh seasonal salads

..Stewed Mushrooms - .« Kroketten (fried potato dump]mgs)

Vegetable of the Day ! Rice

Sauerkraufict e LR gl s Eries e it
'~ Red Cabbage Pan-Fried PoTaToes

Grilled Tomato with Cheese Potato Salad

Sautéed Squash™ T T SpAtZIe Fried with butter and garlic, or with brown sauce) |
~ House Salad ; Soup of the day

*=Smaller portions available
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“Curry Purst
Two Veal brats covered with Helga's S|gna‘rur'e cur'r'y ke’rchup 15
Recommended Sides: fries-and-sautéed squash e

*Wratwurst Platter

““Your choice of two Smoked, Veal or Bier bratwurst charbroiled over live coalsand =~

served with German Style mustard. 13.65
-Recommended-Sides:-potato salad-and sauerkraut. -

*Piener iiBIatter

“Your choice of two plump Knackwur‘s‘r or foot long Frankfurters made of beef and pork

in a natural casing. 13.65
Recommended-Sides: potato salad-and sauerkraut. -

 Sampler %Iattet

schnitzel, bratwurst, knackwurst or a frankfur"rer 17
~Recommended-Sides:-spdtzle.and grilled tomato.

- Peaetarian Plate

"Create your own pla‘rTer by choosmg any two of our center plaTe items: schm‘rzel Jager' iy

""Choose any four side dish combinations to ci'"eafe“yadr"'”a\)vh heal'f'hy meal. One pa‘ra“ro‘w A R A

pancake and a side of applesauce are included with your' entrée. 16.80

~ One Rouladen “39&1[3[5[1)21‘ Art”
- USDA Choice beef thinly sliced, Tr'admonally seasoned and wrapped around onions,

“"Bacon and a pickle. Served braised in‘our brown sauce. 14 “Dinner size portion available” 20.

Recommended Sides: kroketten and red cabbage

SZIII entrees mtluhe a thItlZ of tlwo gide mzbes

- -Please-ask-your-server-about.our fresh-seasonal salads--
S‘rewed Mushrooms ; Kroketten (fried potato dumplings)

Vegetable of the Day RIce
i Sauerkraut ‘ Fries
Red Cabbage _ Pan-Fried Potatoes
~Grilled Tomato with Cheese ' :Potato Salad™
Sautéed SquaSh SPGTZIC (Pan fried with butter and garlic or wimh brown sauce)
House Salad ... oo .. Soupof theday. .. o

*= Smaller portions available.......
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‘%ut— & dDearty- Sandwiches— .

AII sandwmhes mclude your choice of soup, Helga's war‘m potato salad or frles
i “Substitutions add 1.50

@httken Schnitsel Sandiwich

House breaded chicken breast, ser'ved ho‘rv‘\./mh your chouce of meITed cheese on a fr‘esh

pretzel roll. Lettuce, fomato, onion and a pickle spear are served on the side.o |

" Ask for free dlppmg sauce.

_.Pork Schnitsel %anhmtch

House breaded pork, served hoT quh your‘ chouce of mel‘red cheese ona fr'esh pr'e‘rzel r'oll

Lettuce, tomato, onion and a plckle spear are ser'ved ontheside. 9 . .. ... b oot M.

" Ask for free dipping sauce.

. Reuben Sandiuich... NI I W\ S SRR & ‘ ke
Corned beef, Swiss cheese sauer'kr'au‘r and Helgas spicy br'own mustard meITed together on
toasted rye bread. 9 dio s SR

Try this with smoked Turkey breast & honey mustard.

~—Yo-Pound Burger-“Packbraten Sandiwich”
A Half pound German style hamburger with your choice of melted cheese served on a pretzel
__roll with lettuce, fomato, onion, and pickle garnish. 11 ...

Das Boa

~The' ulhma're bratt-choice of smoked Veal or Bier'bratwurst, covered with sauerkraut;”
melted Swiss cheese, and Topped with golden onions.
_This dish requires a fork and lots of napkins!.9.......

Turkey Melba Melt |
~~Lean-turkey breast, Swiss cheese and-pineapple grilled on athick cut of Texas foast. 9~

___%atnauan Z!Inazt
Ham, pineapple, Swnss cheese melted ‘roge‘rher' into a delicious mouThful of flavor.
Served on thick slices of Texas toast. 9

%ratmurzt %anhmtth

Smoked, Vedl, or Bier br'aTwur‘sT char-broiled over I|ve coals. Served ona ‘roasTed ROl 8o bie a2
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T Afresh Delf Sandivich’s made to order. 10

(All sandwiches include your choice of soup, Helga's warm potato salad or fries.
eimeatibstiTuTions add 180 . it

Choose from each column below

(Choose 1) (Choose 1) (Choose 1) (Choose up to 5)
Farmer Rye Ham Swiss Mustard
Kaiser Roll Corn Beef Mozzerella Mayo
Pretzel Roll Turkey Jarlsberg Curry ketchup
German roll Krakuar Gouda Honey Mustard

| Texas Toast Jagdwurst Butter Cheese Lettuce
Mortedella Harvati Tomato
Jdgerwurst American Butter
Bologne Smoked Gouda Red Onion
Fleischkdse
Alpinawurst
Salami
Gelbwurst
Bierschinken
Bierwurst
Liverwurst

it o v

' Try an authentic German meatiand cheese board. 10
Choose one bread, one meat and one cheese

e osybstitute one of Helga's warm, soft pretzels. Add 2™ T



