
 

Black Forest Restaurant        Naples, FL  

3-Course Dinner $34 per person - Choice of one dish from each course 

 

FIRST COURSE 

Goulash Soup House Salad         Caesar Salad 

Soup of the Day  Cucumber Salad   Potato Pancake 

 

SECOND COURSE

 

Wiener Schnitzel 

Traditional Viennese style breaded pork tenderloin 

cutlet, Spaetzle and red cabbage 

Jagerschnitzel 

Pan seared pork tenderloin, hunter style mushroom 

sauce, Spaetzle and red cabbage 

Chicken “Black Forest” 
Pan roasted chicken breast topped with ham and 

melted cheese, Spaetzle and red cabbage 

Hungarian Goulash 

Hungarian style stew with tender beef in a rich 

tomato-paprika broth, Spaetzle and red cabbage 

 Sauerbraten 

Marinated and braised beef, with a rich gravy that 

is sweet, sour and savory, Spaetzle and red cabbage  

German specialty Sausage Platter  

Choice of two house German sausages, braised 

sauerkraut and mashed potatoes 

Beer Braised Beef Short Rib  (+$6) 

Tender slow-braised boneless short rib, demi-glace 

gravy, Spaetzle, seasonal vegetables and red 

cabbage 

Black Forest Butcher Platter  (+$6) 

Slow-roasted pork, pork Wiener Schnitzel, grilled 

German sausage, mashed potatoes, sauerkraut and 

red cabbage 

Roast Duckling  (+$6) 

Half of a Long Island Duckling, oven-roasted to 

crispy perfection, with a black-cherry wine sauce, 

Spaetzle and red cabbage 

 

 
THIRD COURSE: 

Apple Strudel with Ice Cream 

Black Forest Cake (+$3) 

 

SIZZLE COCKTAIL  -  $7 

Black Forest Cocktail  
Prosecco with cherry juice and a black cherry 

                                      

 
This menu cannot be combined with other any other offer, no substitutions or split plates. Beverage, Tax & Gratuity not included.Valid September 2026   
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  


