SALADS

TUC BAVARIAN INN SALAD small
Assorted Salad Plate with mixed Baby Artisan Lettuces to share
CAES5AR. 5ALAD small
\Vith our home-made dressing to share
TOMATO SALAD

\Vith fresh Basil, Onions, Extra Virgin Olive Oil and Palsamic Vinegar

CUCUMBER. SALAD
Marinated in Sour Cream and fresh Dill

S0UPS

UNGARISCLE gULASCH SUPPE
Goulash Soup

oRrIql NAL FRANKFURTER. LINSENSUPPL
Lentil Soup

APPETIZERS

LACHS UND REIBERDATSCHI
Lome marinated organic Salmon on Potato Cakes, with Apple Horseradish,
Olives, Capers and Egg slices

CARPACCIO OF OIZGANIC BLLF TENDERLOIN
Pin wheeled with Basil Pesto and shaved Parmigiano-R.eggiano

BLACK TIGER PRAWNS
Garlic-Herb Butter, Tomato Concassé and Pasil Pesto

GOAT CUEESE
\WValnut crusted and baked, served with a Chili-Fig Marmalade and Rye Crostini

MAULTASCHEN
German-style Dumplings stuffed with freshly ground Veal, Spinach, Onions and Garlic
-panfried with sautéed Onions
meal size

-in a Tomato Sauce, baked over with Gruyere Cheese
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TUC BAVARIAN INN CLASSICS

WIENER. SCUNITZEL
Thin slices of Veal, breaded and panfried.
seasonal Vegetable and panfried Potatoes

JAGERASCHUNITZEL
Thin slices of Veal smothered with our creamy Mushroom Sauce,

seasonal Vegetable and Spatzle

CORDON BLEU
Veal Schnitzel stuffed with Llam and Swiss Emmenthaler.
seasonal Vegetable and panfried Potatoes

KALB GESCUNETZELTES
Sautéed strips of Veal with fresh Mushrooms in a creamy Riesling Sauce,
seasonal Vegetable and Potato Rosti

PFLFFCRASTCAL

Filet Steak of organic Peef Tenderloin with White and Green Madagascar Peppercorns,

finished in a Cognac-creme Sauce, seasonal Vegetable and roasted baby Potatoes

KALBSLERER BERLINER ART
Calf Liver with Onions, Apple and Bacon,
seasonal Vegetable and panfried Potatoes

SALAD ENTREES
TUC BAVARIAN INN SALAD
with Wiener Schnitzel

CAESAR H5ALAD
with Filet Steak of organic Beef Tenderloin

TOMATO SALAD
with free range Chicken Supréme stuffed with Spinach, Garlic and Goat Cheese

Add grilled Scallops and Tiger Prawns to any Entrée

Cur local suppliers are:

Broxburn Farms, Broek Pork Acres, Chinook Honey, Diamond \Villow Organic Peef
Driview Farms, Elbow Falls Wapiti Elk. Ewe-Nigue lamb, Fairwinds Farm, Grainworks,

Llzg \Vild Bpecialties, Juicer Carrots, JEM Rabbit Farms, Kayben Farms MackKay's lee Cream,

Noble Duck Farms, Olson’s Lligh Country Puffale. Oma’s Garlic and Poplar Bluff Farm

ook for some of them at the Farmer’s Markets this summer.
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ALPINE & RocKY MOUNTAIN CUISINE

FREE RANGE ELK 2995
Medallions of Elk in a creamy Burgundy-Peppercorn Sauce with sautéed Sour Cherries,
seasonal Vegetable and Spatzle

ROCKY MOUNTAIN SAUSAGE TRIO 2095
Three variations of Bratwurst. Veal, Elk and Buffalo,
with our own complementing Mustards, Red Cabbage, Sauerkraut and panfried Potatoes

ORGANIC BUFFALO ROULADEN 2895
Seasoned with grainy Mustard, stuffed with Pickles, Onions, and \Vild Boar Bacon,
braised in a Purgundy Sauce, seasonal Vegetable and Spatzle

FILET FORSTERIN 2945
Filet Steak of organic Peef Tenderloin topped with \Vild Mushrooms sautéed with \Vild Boar Bacon,
seasonal Vegetable and roasted baby Potatoes

ALBERTA LAMB SHANK 2795
Praised in a lungarian Paprika Sauce, Root Vegetable and roasted Peppers
with mint Spatzle

cHICKEN & VEGETARIAN

CcHICKEN SUPREME MEDITERRANEAN 2695
Free Range Chicken Supréme stuffed with Spinach, Garlic and Goat Cheese,
served on a spicy Tomato Fettuccini with Pasil Pesto

VEG CTARIAN LASAG NA 1995
Our own Pasta sheets layered with grilled Vegetables, Spinach, Goat Cheese,
Basil Pesto and our Tomato Sauce, baked with Swiss Gruyere

PASTA MEDITERRANEAN 1895
Our own [ettuccini tossed with Tomatoes, Olives, Garlic,
Basil Pesto and Goat Feta Cheese

Add grilled Scallops and Tiger Prawns to any Entrée 1295

Qur philosophy is nothing but the best. Ve use organic, free-range. locally-produced ingredients
and all of our menu items are created in-house. Please enjoy and Guten Appetitl

~ Chef 5 - Charlie Ridiger & Raffael



