Entrées ™"

CHICKEN ELIZABETH

Boneless Chicken Breast strips
in a White Wine & Dijon Mustard
Sauce.

13.75

CHICKEN JEANNETTE 17.50
Boneless Chicken Breast pieces
seasoned with Allspice, Paprika

& baked with dried Currants,

Sherry & Scotch.

CHICKEN MARSALA 13.75

Boneless Chicken Breast in a
Marsala Wine Sauce with
Mushrooms.

BIALYSTOK PORK
Boneless lean strips of Pork,
sliced Mushrooms and Peppers,
in a mild Ginger-flavored Sauce.

15.00

GOLABKI

Polish. Cabbage-enveloped mix

of seasoned ground Pork & Beef
in a Homemade Tomato Sauce.

12.50

JB PORK 20.00
Pork Tenderloin w/caramelized

Onions and Apples in a

Pale Ale Sauce.

GOULASH 15.00

Hungarian. Cubed Beef in a
sauce made with Onions, ground
Caraway & Hungarian Paprika.

Large Complete

24.75

31.50

24.75

27.00

22.50

36.00

27.00

Dinner

11.00

14.00

11.00

12.00

10.00

16.00

12.00

Small Large Complete
Dinner

BOEUF BOURGUIGNON
French. Cubed Beef
w/Mushrooms & Bacon, in a
rich sauce made with Red Wine.

15.00 27.00 12.00

ROULADEN

German/Czech. Beef, pounded
thin & rolled-up w/small strips
of Bacon, Pickle & Egg. Sauce
flavored with Dijon Mustard.

18.75  33.75 15.00

17.50  31.50 14.00

SAUERBRATEN

German. Sliced marinated Beef
in a Red Wine & Ginger-flavored
Sweet & Sour Sauce.

MEATLOAF

Our Meatloaf contains a
mixture of ground Beef, Pork
& Veal. The addition of fresh
Herbs & Spices makes this
comforting food out of the
ordinary.

12.50 22.50 10.00

SEVEN CHEESE WHITE ~ 12.00 17.00

LASAGNA
(Vegetarian) Made with Spinach,
and Sauce “Mornay” (Cheese Sauce)

Small - 16 oz. Container (2 - 3 Portions)
Large - 24 oz. Container (4 - 5 Portions)

Complete Dinners Include: 1 Entrée & 2 Sides.

- Small Large

Sides
BRAMBOROVE KNEDLIKY 9.00 16.00
Czech. Potato Dumplings.

SEMMELKNODEL 8.00 14.00
German. Bread Dumplings.

SPATZLE 9.00 16.00
German. Tiny Dumplings.

RED CABBAGE 8.00 14.00
Braised with Apples, Onions,

Red Wine and Cloves.

SAUERKRAUT 6.00 10.00
Cooked with Onions, Apple Cider,

& Caraway.

Soups Pint  Quart
Made With Our Own Stock 4.25 8.00
BEEF, BARLEY & VEGETABLE
BUTTERNUT SQUASH

& APPLE BISQUE
Roasted Squash, Apples & Onions blended w/Chicken Broth & Cream.

CARROT & GINGER
Great combination of flavors: the Sweetness of Carrots &
mild bite of Ginger.

CHICKEN NOODLE

Homemade Noodles. Good for whatever ails you!

CORN & CLAM BISQUE
Rich and Creamy.

EUROPEAN GARDEN

Kohlrabi, Leek & Dill in Chicken Broth: A great flavor combination.

VICHYSSOISE
Potato, Leek & Dill cooked in Chicken Broth w/a Touch of Cream.

Pint
4.25

Quart
8.00

Vegetarian
Soups

RAINBOW VEGETABLE & ORZO
A Medley of Vegetables & Rice-Shaped Pasta.

SPICY LENTIL

Made with puréed Tomatoes, Spinach, & Balsamic Vinegar.

SPLIT PEA & HERB

Comes with Homemade Croutons.

VEGETABLE CHOWDER
Vegetable Broth loaded with Vegetables & a Touch of Cream.

Also Available

PIRAGI 15.50
Latvian. Small Cardamom-scented delicate

yeast dough Crescents filled with sautéed

Bacon & Onion. Approximately 30 pieces.

Best served at room temperature or warmed.

PIEROGIES (12) (24)
Polish. Handmade Pierogies, savory filling. 10.00 19.00
POTATO PANCAKES (1) (6)
Old World Recipe. 2.00 11.00
MOUSSE AU CHOCOLAT Half Pint  9.00
Chocolate Mousse flavored with Coffee, Full Pint 17.00

top quality Orange Liqueur & Austrian Rum.

Bon Appeétit



