Charlemagne’s Dinner Menu
Soups and Appetizers
Charlemagne Soup
Our classic steak and potato soup finished with Munster cheese $5
French Onion Soup

Presented traditionally in a crock $6
Soup of the Day

At the whim of the chef $5
Gemengt

German sausages tossed with mushrooms, red peppers, onions, and veal stock $8
Herring

Creamed and pickled with toast points and lemons $6
Goulash

Stewed beef, peppers, onions, caraway, spatzle and paprika $6
Crab Cakes

Pan Fried and served with a roasted red pepper aïoli  $9
Pretzel Knodel

Seared savory bread dumplings and applesauce $6

Ham Knőpfle
Homemade dumplings and Black Forrest ham with a Munster cheese and cream sauce $7

Rindfleisch-Tipps

Beef tips sautéed with Marsala wine, mushrooms and veal glaze $8

Spezíalítäten des Hauses
Jaeger Schnitzel

Breaded pork cutlet with a wild and domestic mushroom veal sauce $15

Bavarian Schnitzel

Breaded pork cutlet with sautéed onions topped with Munster cheese $16

Wiener Schnitzel

The classic breaded veal cutlet with lemon wedges and French fries $18

Wurstplatte

A trio of grilled German Sausages with a light veal glaze $17

Duck

Half a duck slow roasted with lingonberry sauce $23

Trout

Vegetable stuffed rainbow trout baked with a lemon dill cream sauce $19

Pork Loin Rhinelander

Thick cut brined pork loin with a lemon, mushroom, onion, and red bell pepper cream sauce $17

Baked Chicken

Half roasted style chicken with French fries $15
Goulash

Stewed beef, peppers, onions, celery, carrots, caraway, spatzle and paprika $16
Rindersteak

A seasoned and grilled 10 oz. Black Angus beef striploin with a veal glaze $21

Sauerbraten
Large slices of tender marinated beef with a sweet gingersnap sauce  $18
*All Entrees start with mixed field greens and raspberry vinaigrette salad. Vegetable choice is: braised red cabbage, sauerkraut, crispy Brussels sprouts, or homemade coleslaw.
Dinner Menu served Wednesday-Saturday 5:00pm-9:00pm or later
