
FIRST COURSE
Choice of Soup or Salad 

SECOND COURSE
Schnitzel Wiener Style

Breaded Pork Cutlet

Schnitzel Hunter Style
Pork loin cutlet with mushroom sauce

Picatta Schnitzel
With a caper, lemon herb sauce

Peppercorn Schnitzel
With a green peppercorn sauce

Hungarian Gulasch
Tender beef stew with paprika

Sauerbraten
Sweet sauer marinated beef

Specialty Sausage Platter
With Potatoes and sauerkraut

Zigeuner Schnitzel 
with paprika sauce

THIRD COURSE
Fresh Baked Apple Strudel

With vanilla ice cream

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Black Forest German Restaurant 

3-COURSE DINNER • $29.00 OR $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Naples

FIRST COURSE
Potato Pancakes

Choice of Gourmet Sausage
House Pâté

Soup or Salad

SECOND COURSE
Black Forest Platter 

Beer Braised Beef Short Ribs 

Roasted Duckling With Black Cherries

Veal Wiener 

Veal Jäger (Mushroom Sauce)
You may also choose any item from the $29 menu

THIRD COURSE
Fresh Baked Apple Strudel

Apples and raisins in a flaky pastry, served
with creme chantilly and vanilla ice cream

Black Forest Cake 
Homemade layered chocolate cake, filled with

vanilla cream, black cherries and a 
splash of  kirschwasser

$29 Menu $39 Menu

https://en.wikipedia.org/wiki/P%C3%A2t%C3%A9

