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MOZAITS FONAUE (SEIVES 253) oo, 30

(Fondue made from our house blend of Gruyere, Asiago, Swiss Cheeses & White Wine; served with roasted seasoned potatoes, grilled sausage,
broccolini, bread assortment & fresh fruit)

@ German Pretzel o e small 10 Large 13

WeEINKIraUL SOUD oo Cup 7 Bowl 9
(o O

ClaSSIC CaBSAN ..o, Small 9 Large 17

(Romaine lettuce, Caesar dressing, grated Parmasan cheese, croutons, & a lemon wedge)

@ HOUSE SALAA oo 10

(Greens, seasonal house dressing, cherry tomatoes, goat cheese, pickled red onion, blueberries, & candied pecans)

o O

SMALLER TNEALS

SAUSAZE SPECIAL ..o 19

Choose From One Sausage Served with Weinkraut & German-style Potato Salad

BRATWURST WEISSWURST WEINER DEBREZINER
Mild Grilled Pork - Lightly Ground White Veal & Pork - Fine Ground Lightly Smoked Pork & Beef Spicy Smoked Pork - Medium Ground
KNACKWURST VENISON POLISH BOAR
Beef & Pork - Finely Ground Smoked / Seasoned Pork - Coarse Ground

STACKEA REUD N e 23

(Ale braised corned beef, bacon cabbage slaw, gruyere, sriracha aioli - all on top of thick marbled rye bread)

KASESPATZLIE . oo 15

(Our homemade spdtzle noodles covered in Gruyere cheese topped with crispy & green onions)

o O

BIDE |TEMS

House-Made Spatzle Noodles ... 9 Side of SAUCE .....coveeeeceeeeeeeeee 5
(German Style Egg-based noodle (Choose from Cream or Hunter)
pan fried in butter)
German Potato Salad ..., 9 @ Red Cabbage ... 7
@ Side of Sausage................ccocve.. 3 WEINKFAUT ...ooooo oo 7

(Choose 1 from 8 different varieties!)

Lightly Breaded Fri€s .........ccoocmrvvcnn, 7 Crispy Brussel Sprouts ..........oc...... 10

(Served with Bacon & Dates)

(o O
ﬂ Indicates Vegetarian @ Indicates Gluten Free

Consuming Raw or Undercooked Foods May Increase Your Risk for Food-Borne Illnesses
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Mozart’s Platter For 2

Roasted Pork Hock, wild boar & smoked venison bratwursts, breaded pork schnitzel, buttered fingerling potatoes, roasted red
cabbage wedge, & bacon cabbage slaw; whole grain mustard & spiced apple sauce on side

(Add Mushroom Sauce

/wiebelrostbraten

The Emperor of Austrian Steaks! Demi Glaze, Sauteéd Onions, Crispy Onions, Spdtzle Noodles made in-house,
& Crispy Bacon Brussels Sprouts

Kassler Kottlets

Two thick, hand-cut smoked pork chops. Served with Weinkraut & Mashed Potatoes.

Bavarian Beef Goulash

Tender beef in hearty brown sauce, served with Spdtzle Noodles made in-house

BCHMITZEL

Jagerschnitzel Grilled 29  Breaded 32

Your choice of pounded pork -or- chicken cutlet, topped with mild Swiss cheese & homemade Mushroom sauce.
Served with Spdtzle noodles & red cabbage

Sahne Schnitzel Grilled 26 Breaded 29

Your choice of pork -or- chicken cutlet, topped with cream sauce. Served with Spdtzle noodles

Schnitzel Cordon Bleu

The Andreas Keller’s most popular! Breaded pork cutlet, stuffed with smoked pork, Swiss cheese, and a hint of our signature
homemade mustard. Topped with our homemade cream sauce & served with Spatzle
(Sorry, not available grilled or made with chicken!)

O

L TEHRS

68

New York Strip

14 oz. center cut. richly marbled & tender.
Served with Thyme demi glaze, mashed potatoes & seasonal
vegetable

Filet Mignon

8oz. tender center cut - imparting a smooth, mellow flavor.
Served with Thyme demi glaze, mashed potatoes & seasonal
vegetable

O

o

JESSERTS

Mozart’s Marzipan Torte

7 Layers of thin Almond Torte & Marzipan covered in rich Belgian chocolate. Covered in chocolate drizzle & whipped cream!

Black Forest Cake

Scratch-baked by The Gingerbread Factory, this treat features chocolate cake soaked in Kirsch brandy, layered in vanilla cream & cherries!

Apple Strudel 14

Straight from the ovens of The Gingerbread Factory, using the Keller’s receipe! Served warm with homemade vanilla sauce & whipped cream!

Nutella CheeSeCake ... 14
Homemade chocolate graham crust, with Nutella cream cheese filling topped with ganache and whipped cream!
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