
 

The DUKE of BAVARIA 

“Herzog in BaYERN” 

2019 PLEASURE FEAST FAVORITES 

Course I 
The perfect start 

Pumpernickel & rye bread basket, accompaniments: Bavarian Alpine 
crumbly blue cheese-cream cheese spread, gooseberry chutney,     

 hazelnut brittle, gherkin pickle 
 

Course II 
Vegan soup 

Split pea soup 
 

Course III 
German potato salad 

Chilled German potato salad made with  
Red potato, bacon, onion, celery, celery seed and vinegar. 

Nestled on a small bed of arugula and/or mixed greens with a light mustard vinaigrette  
(*vegetarian option without bacon*) 

 
Course IV 
ENTREES 

Boneless Prime Rib  
Roasted prime rib, lightly seasoned with coarse sea salt & cracked pepper, 

served with sauerbraten sauce 
Baked Chicken Paprikash, 

Bone-in half chicken served with smoked paprika sauce, 
Braised red cabbage, apple & chestnuts 

 
Course V 
DESSERT 

SCHWARZWALD KIRSCH KUCHEN 
(Does not contain alcohol) 

Dark chocolate cake with tart cherry blended into fresh whipped cream, topped with shaved  
chocolate  

AUF WIEDERSEHEN 
Rugelach Bites 

A roulade of pastry dough filled with Nutella, cocoa powder, brown sugar, egg yolk, butter and  
finely chopped pistachios  

 
 

Vegetarian Option Course IV *pre-order upon reservation 
Stuffed Cabbage Leaves 

Vegan paprikash sauce: carrots, onions, mushrooms, quinoa, lentil, red wine  
 
 

 
All courses and ingredients are subject to changes as related to the whims of our Royal Chef  

http://www.best-of-web.com/pages/080405-125810.html

