Frühstück
BREAKFAST

Vorspeisen

Pfannkuchen
PANC AKES

STARTERS

WURST UND BREZEL
$15

Pork brätwurst and a pretzel served with a side of
honey mustard.

OMA’S BACON AND CHEDDAR POTATO PANCAKES
$12

Oma’s homestyle potato pancakes filled with bacon,
cheddar cheese, chives and caramelized onions. Topped
with sour cream and served with apple sauce.

VESPER BOARD
$24

German snack board consisting of ham, Leberkäse,
chorizo, Gouda, brie, Swiss, marinated mushrooms,
pickled red onions, candied walnuts, dried seasonal
fruit and pumpernickel bread.

THE SAUSAGE SAMPLER
$22

German brätwurst and a selection of sausages served
with an assortment of dipping sauces and a loaf of
molasses bread

OMA’S BUTTERMILK PANCAKES
$7

Two fluffy signature pancakes with our house-made
batter, made for those with a hearty appetite.

APFELSTRUDEL PANCAKE
$10

Two pancakes filled with our famous strudel filling,
topped with fresh whipped cream and beer caramel.

BLACK FOREST PANCAKES
$10

Two chocolate and cherry-filled pancakes topped with
fresh whipped cream and chocolate sauce.

ENDLESS PANCAKES
$13

Have as many of our signature buttermilk pancakes as
you can! We will continue to bring them for as long as
you can continue to finish them.

S id e s

Omelets

BUILD YOUR OWN OMELET
$10

Three-egg omelet with your choice of two fillings.
Additional Fillings $1 each
FILLINGS: Broccoli, brätwrust, mushrooms, peppers,
tomatoes, onions, gherkins, cheese, sausage or bacon
ADD CHEESE $1 : Swiss, cheddar, Parmesan, pepper jack

or mozzarella

SUBSTITUTE EGG WHITES $2

SIDES

$4/EACH
Two Eggs Any Style
Three Strips of Bacon
One Biscuit & Gravy
Two Biscuits

Two Slices of Pumpernickel
or White Toast
One Bratwurst
Sidewinder Fries
Fresh Fruit Plate

PREMIUM SIDES
$6/EACH

Potato Pancake
Seasonal Veggie

Fried Potatoes
Spätzle

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Menu items may contain or
come into contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and milk. Please advise your server of any known food allergies.

Favoriten

FAVORITES

GERMAN TOAST

GERMAN BREAKFAST
$15

A traditional German breakfast, three eggs served with
a sampling of smoked sausage, Leberkäse, Bavarian
brätwurst, Swiss cheese and a loaf of molasses bread.

$10

BREAKFAST HASH

BISCUITS & BRӒT GRAVY

Bacon, diced potatoes and sauteed onions topped with
melted shredded cheese and served with a fried egg and
your choice of toast.

Our version of French toast using our signature
pumpernickel bread.

$8

Two buttermilk biscuits smothered in our house-made
brätwurst gravy.

THE HUNGRY BEAR
$15

Three eggs any style, brätwurst, bacon, one potato
pancake and a biscuit with brätwurst gravy.

GERMAN OATMEAL PLATTER
$10

Oatmeal made with sweetened condensed milk and
apple juice. Served with yogurt and fruit.

Frühstücksbrötchen
BREAKFAST SANDWICHES
Served with a side of Sidewinder Fries.

LEBERKӒSE BREAKFAST MELT
$15

Two thick-cut pieces of Leberkäse, scrambled eggs,
house-made honey mustard, lettuce and tomatoes on
toasted pumpernickel.

SCHNITZEL & EGG SANDWICH
$12

Fried pork schnitzel, two eggs any style
on a brioche bun.

BREAKFAST SANDWICH
$10

$12

VEGGIE HASH
$10

Diced potatoes, sauteed onions, peppers, mushrooms,
seasonal veggie, broccoli and tomatoes, served with your
choice of toast.

SALMON AVOCADO TOAST
$18

6 oz flaky salmon over avocado spread on toasted
pumpernickel bread. Served with a side of honey
mustard mead.

Nonalcoholic Drinks
PEPSI PRODUCTS $3

Pepsi, Diet Pepsi, Sierra
Mist, Mtn Dew,
Dr. Pepper,
Orange Crush,
Tropicana Lemonade

COFFEE $3

FRUIT JUICE $3
Orange, apple
or cranberry

ENERGY DRINK $5
HOT COCOA $3
HOT TEA $3

Mimosas
CLASSIC - GLASS $10 | CARAFE $20
WILD BEARY MINT $9

Egg, cheese and bacon on a brioche bun.

PALOMA TWIST $9

Cocktails

Ask your server about flavor options.

BLUTIG MARY $10
ESPRESSO MARTINI $12
BUTTER GROG $8

MIMOSA FLIGHT $10

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness. Menu items may contain or come into
contact with wheat, eggs, peanuts, tree nuts, fish, shellfish, soy and milk. Please
advise your server of any known food allergies. Must be 21 years of age or older
with valid ID to purchase and consume alcoholic beverages.

