
Matt’s Kitchen: Wednesday & Thursday – Dec. 13 & 14 

Dining:  Wednesday Bar 4:00 & Tables 5:30-7:30 – Thursday 5:30-8:00
 
 
 
 
 
 

 
 

 

 

 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 
 
 
 
 
 
 
 

 

Sides 
à la carte – 1.95 

Featured Entrees 

Served with 2 sides unless noted otherwise 
Maine Lobster Ravioli 

Served with sherry-tomato cream sauce – 18.00 
 

Beef Stroganoff over Buttered Egg Noodles 
Tender beef in rich mushroom-sour cream gravy 

served over noodles with one side $12.95 
 

Brie and Apple-Stuffed Chicken Breast 
With brandied apple cream sauce – 13.95 

 

Fish & Chips 

Yuengling-battered cod and house-cut fries 
served with tartar sauce and one side – 11.95 
_________________________________________________________________________________ 

Burgers 
Served with chips & pickle, add fresh-cut fries + 1.25 
Hamburger  .................................................. 5.99 
Cheeseburger  ............................................ 6.75 
Bacon-Cheeseburger ................................. 7.95 
Hot Ham & Swiss on a Pretzel Roll  ...... 6.95 

Soups & Starters 

Creamy Chicken & Wild Rice 

Cup – 2.25    Bowl – 3.75 
 

Pan-Seared Bacon Skewers 
Thick-cut bacon seasoned with chili powder, 

brown sugar and maple syrup – 8.95 
 

Pastrami-Smoked Salmon 
With olives, capers, cream cheese, 

tomato, red onion and rye bread – 9.95 
 

Thick-Cut Breaded Onion Rings 
With homemade Ranch dressing 
and a spicy dipping sauce – 7.95 

___________________________________________________________________________________ 

 

German Starters & Baskets 
 

German Butterkase Mac & Cheese 

With smoked bacon – 8.95 
Jumbo Soft Pretzel 

Bavarian-style, served with wholegrain mustard 
and Oktoberfest beer cheese spread – 8.95 

Currywurst Basket 

A German street food of grilled bratwurst 
in light curry sauce served over fresh-cut fries – 7.95 

Jaeger Fries 

Fresh-cut fries topped with Emmenthaler cheese 
and mushroom-bacon gravy – 7.95 

____________________________________________________________________________________ 
 

German Sandwiches 

Served with chips & pickle - Add fries + 1.25 
Grilled Kielbasa & Kraut on a Pretzel Roll – 7.50 

 

Liverwurst & Onion on Rye – 5.95 
 

Grilled Bratwurst Sandwich  
German-style pork sausage – 6.95 

____________________________________________________________________________________ 
 

Entrees, schnitzels & sausage plates served with 2 sides 

German Entree 
Kassler Rippchen 

Traditional, Smoked center cut pork chop – 12.95  

 

Slow-Roasted Schweinshaxe 

Pork shank with onions, dark beer and rich brown gravy – 14.95 
 

Oven-Braised Bamberger Zwiebel 

Whole sweet onion stuffed with seasoned ground pork wrapped 
in bacon and served over mashed Yukon potatoes  

with smoked beer gravy, served with one side  – 13.95 
____________________________________________________________________________________ 

 

Schnitzels 

Traditional, breaded, pan-fried pork cutlet  

House Schnitzel 

With lemon – 10.95 
Gorgonzola Schnitzel 

With creamy Gorgonzola cheese sauce – 12.95 
Rahm Schnitzel 

With sherry-mushroom cream sauce – 11.95 
Jaeger Schnitzel 

With rich red wine, bacon and mushroom sauce – 11.95 
____________________________________________________________________________________ 

 

Grilled Sausage Plate 
Any 2 – 9.95    Any 3 – 11.95    Any 4 – 13.95 

Bratwurst: pork     Weisswurst: veal & pork 

Knockwurst: pork & beef    Kielbasa: smoked pork & beef 
Andouille Sausage: spicy pork & beef 

 
Coleslaw 
Fresh-Cut Fries 
Spaetzle 
Mashed Potatoes 
Red Cabbage 
Sauerkraut 
 

Garden Salad 
German Potato Salad 
Red Beet & Onion Salad 
Apple Sauce 
Three Bean Salad 
Sauerkraut Salad 
 

 

Entree Salad 

Grilled Shrimp Greek Salad 
Romaine lettuce topped with tomato, olives, 
red onion, banana peppers, feta cheese and 

grilled shrimp served with Greek dressing – 12.95 
___________________________________________________________________________________ 

- Salad Dressings - 
Ranch    Bleu Cheese    Thousand Island    French 

Italian Vinaigrette    Balsamic & Olive Oil 
Fat-Free Raspberry Vinaigrette    Honey-Mustard 

Homemade Dessert 
TF Only – Eggnog bread pudding 
with warm butterscotch sauce 

TF Only Items not available on Wednesday 


