
SpringSpring

EDELWEISS
RESTAURANT

GERMAN CUISINE

S P E C I A L  M E N U

BAKED POTATOES

SANDWICHES

ULTIMATE SALAMI MELT         17
THREE DIFFERENT SALAMIS, 
SWISS CHEESE, LETTUCE, TOMATO,
ONION, ROASTED BELL PEPPER AND
ORANGE GARLIC DIP

EDELWEISS                                   18
SCHNITZEL, CHEDDAR CHEESE,
BACON, SOUR CREAM, GREEN ONIONS      

SPRING POTATO                          16
GREEN ASPARAGUS, CHEDDAR
CHEESE, BACON, SOUR CREAM AND
GREEN ONIONS      

SALMON PAN                       22
HONEY GLAZED  SALMON WITH  
WARM POTATO-CUCUMBER SALAD
SERVED IN A IRON PAN 

GERMAN FUN

BRATS IN A BLANKET      20
TWO BRATWURST AND      
CARAMELIZED ONIONS IN                           
PASTRY WRAP, SERVED                               
ON A BED OF SAUERKRAUT                        
WITH SWEET MUSTARD DIP

SPRING SALAD                     15
TOMATO, CUCUMBER, DILL WEED 
AND ONIONS, IN A LIGHT TWO
VINEGAR VINAIGRETTE  SERVED
WITH GRILLED CHICKEN BREAST            

PULLED PORK                               17
WITH GERMAN SLAW SALAD, 
LETTUCE AND HONEY MUSTARD 

SERVED ON A WARM PRETZEL BUN
WITH GERMAN POTATO SALAD


