Appetizers

Your meal includes our
original Swiss cheese
fondue with cubed
European breads

Add sliced smoked

bier sausage 3.49

Dungeness Crab &
Roasted Red Peppers
Combined in our Swiss cheese

fondue and served with grilled
crusty bread, add 7.99

Pesto Fondue
Add our homemade pesto to our

Swiss Cheese fondue ~ served with

grilled crusty bread add 2.99

Soups & Salads

Rheinlander Lentil Soup
Cup 2.99 / Bowl 4.95

Bavarian Onion Soup

Served with a garlic crouton and
melted Swiss cheese 4.99

House Salad

Fresh greens, roma tomatoes,
carrots, daikon radish and garlic-
herb croutons 2.99

Bleu Wedge
A crisp iceberg wedge topped with

creamy house-made bleu cheese
dressing, Danish bleu cheese
crumbles, sliced red radish and
toasted walnuts 4.79

Entrees

Schnitzel Cordon Bleu ~ One of the most popular dishes!

A veal or chicken cutlet wrapped around imported Emmenthaler cheese
and Oregon smoked ham, breaded in Panko, grilled golden brown and
served with creamy mashed potatoes and fresh seasonal vegetables

Chicken 15.99|Veal 17.99

Rheinlander Berner Plate
Bratwurst, weisswurst and bier sausages with a slice of rotisserie pork

loin served with mashed potatoes, red cabbage and sauerkraut 17.49

Sauerbraten “Rhineland Style”
Marinated choice beef slowly braised in a flavorful stock and served with
a traditional sweet and sour sauce with raisins, accompanied by German

potato pancakes and flavorful braised red cabbage 14.99

Jagerschnitzel (Hunters Schnitzel)
Your choice of veal or chicken breast topped with sautéed shiitake,

oyster and cremini mushrooms in a savory paprika sauce, served with

spatzle and fresh vegetables Chicken 15.49|Veal 17.49

Grilled Bone-in Pork Chop

12 ounce bone in chop marinated in citrus, garlic and fresh thyme,
grilled on the charbroiler to your liking and laced with a pan sauce made
with bacon, onions, apples and Demi glaze, accompanied by creamy

mashed potatoes and braised red cabbage 17.99

Roast Glazed Duck
One half duck oven roasted with apple-cider and brushed with a

molasses glaze and served with spitzle and braised red cabbage 21.49

One-Pound Lamb Shank ~ Flavorful and Filling!
Braised in red wine lamb stock with vegetable and herbs, served with

creamy mashed potatoes 19.99



Entrees

€ Flank Steak & Scampi Skewer
Marinated flank steak broiled medium rare and served with a garlic
marinated scampi shrimp skewer laced béarnaise sauce, accompanied

by creamy scalloped potatoes and fresh seasonal vegetables 17.99

Rhineland Salmon
Baked pacific NW salmon filet on a bed of pineapple-habanero
sauerkraut, laced with an apricot & stone ground mustard sauce, and

accompanied by creamy mashed potatoes 16.99

Kassler Rippchen (Smoked Pork Chop) Suzeanne’s Favorite!
A tender and flavorful 9 ounce smoked pork chop served with creamy
mashed potatoes and pineapple~habanero sauerkraut (just enough to

give it a hint of flavor and heat!) 17.99

Wiener Schnitzel ~ A Classic Viennese Specialty
Pounded veal cutlet breaded in Panko and grilled golden brown,
garnished with capers, anchovy filets and a lemon wedge ~ served

with creamy mashed potatoes and seasonal fresh vegetables 17.49

Konigsberger Klopse (German Meatballs)
Hand made meatballs made with a mixture of lean ground beef,
ground pork and fresh herbs , poached in a flavorful stock and served

with spitzle noodles and a creamy caper sauce 14.99

Kraut Roulade ~ (German Cabbage Rolls)
Ground beef, pork, onions, garlic, and fresh herbs mixed and wrapped
in tender cabbage leaves and braised in a flavorful tomato-vegetable

stock and served with creamy mashed potatoes 15.49

Chicken Schnitzel
A pounded chicken cutlet, breaded in Panko and grilled golden brown,

served with mashed potatoes and fresh seasonal vegetables 14.99

Rheinlander
‘Gemiutlichkeit”
Feast

Served on a silver platter for
your guests to pass and enjoy!
For parties of 3 or more
17.49 per person

Sauerbraten
Chicken Cordon Bleu
Roast Pork
Bratwurst
Spitzle
Braised Red Cabbage

Sauerkraut

Schinken Kase Nudel

{Ham, cheese & noodles}

An authentic German dish made
with sautéed julienne Black Forest
ham and spitzle noodles in a rich

creamy cheese sauce with fresh

chopped basil 9.99

German Potato

Pancakes Platter
Great to share

A platter of 5 potato pancakes with

applesauce and sour cream 10.49

Established since 1963 ~ owned &
operated by the Mager Family
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