Octoberfest Dinner Special

3 COURSES V 3 CHOICES

Starters:
Goulash Soup
or
Celery root salad
Thinly sliced celery root with apple and pineapple, tossed in mayonnaise served on a bed

of arugula with berry vinaigrette
or

Beet and Feta Salad

Fresh arugula topped with beets and feta cheese with berry vinaigrette
Main Course:

Schnitzel Cordon Bleu

Pork filled with gammon ham and Swiss cheese, breaded and oven baked to perfection.
Served with a Morel Mushroom sauce.
or
Sauerbraten
German pot roast braised with herbs and spices, served with a sage, red wine and onion sauce. With

braised red cabbage, carrots and spaghetti squash
Or

Kessler Pork Chop

Smoked pork chop grilled to perfection served with a grainy mustard sauce.

David’s German Pasta
Spicy sausage, mussels shrimp, peppers and peas in a tomato sauce tossed with fussily pasta
Desserts:

Prune Plum Pie

Local prune plums baked with a custard filling, served with an apple sorbet and whip cream
or

Apple and Peach Strudel

With vanilla sauce and cream
or

Home made Sorbet
Apple and Apricot

$38.95 plus HST and Gratuity

Tuesday through Saturday



