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Scott Baumann, Executive Chef Jose Juan Gonzalez, Sous Chef
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%ppetizeps Teske's Germania Uazenﬁine’s Day

restaurant and beer garden

Bavarian Pretzels served with Obatzta 15 For Valentine’s Day

Potato Pancakes served with Apple Sauce 14 Featuring Jazz Music By

. . The Scot Miller Trio
Sausage Combination Platte

polish sausage, bavarian bratwurst, knackwurst, swiss bockwurst 16

Reuben Sliders
pastrami, emmentaler cheese, sauerkraut wrapped in a puff pastry 14

house-made Soup 0f The Day 10

Small Plates

Leberkdse
topped with sautéed onions with potato salad, sauerkraut 20

Wild Boar Sausages
topped with bier braised onions with fingerling potatoes and sauerkraut 18

Schweinsbratwiirstchen mit Sauerkraut und Spdtzle
four mini pork sausage, sauerkraut, homemade pasta 18

Baby Butter Leaf Salad
baby butter leaf lettuce with house lemon vinaigrette, radishes, cucumbers and
crumbled blue cheese 14

Tomato & Cucumber Salad
sour cream dill sauce with mixed greens 14

Ontrées

Schweinshaxe mit Kartoffelsalat und Sauerkraut 36
baked pork shank with potato salad and sauerkraut

Oktoberfest Platte mit Kartoffelsalat und Sauerkraut 28
bavarian bratwurst, polish sausage & knackwurst with potato salad and sauerkraut

Wiener Schnitzel mit Kartoffelsalat oder Pommes 27
breaded veal cutlet with potato salad or french fries

Jdgerschnitzel mit unserer speziellen PilzsoRe,
hausegemachte Spdtzle 26
breaded pork cutlet with a white wine mushroom sauce served with homemade pasta

Kassler Rippchen mit Kartoffelsalat und Sauerkraut 30
smoked pork chop with potato salad and sauerkraut

Rindexrpaprikagulasch mit hausegemachte Spdtzle und Rotkohl 27
beef paprika goulash on a bed of spdtzle and red cabbage

Sauerbraten mit Spdtzle und Rotkohl 27
marinated beef roast with homemade pasta and red cabbage

Gebackener Lachs mit Zironen KapernsoRe mit Reis Pilaw und Genmiise 26
baked salmon with a lemon caper sauce with rice pilaf and seasonal vegetables

Hdhnchen Zigeunerschnitzel 25
chicken breast with a bell pepper sauce with rice pilaf and seasonal vegetables

Buffalo Burger mit Pommes Frittes Oder Kartoffelsalat 18
buffalo burger with french fries or potato salad : add swiss, pepperjack or cheddar +1.00

House-made Desserts 1o

Apple Strudel - Black Forest Cake - Sacher Torte - Caramel Bavarian Cream

Bienenstich - Bee Sting Cake
almond topped brioche layered with pastry cream flavored with honey liqueur

Bread and Butter Available Upon Request | Side Orders 7 | Split Plate Charge
A 18% sevice charge will be added on groups of 8 or more

Join Us On Friday February l4th
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Beer

GERMAN DRAFT BEERS

Andechs Hells

Andechs Dopplebock Dunkel

Frih Kolsch

HB Lager

Paulaner Hefeweizen

Paulaner Oktoberfest

Paulaner Pilsner

Weihenstepahner Dunkle Hefeweizen

GERMAN BOTTLE BEER -
Augustiner Edelstoff
Bitburger Pilsner
Erdinger (Non-Alcoholic)
Erdinger Kristall-Weizen
Flensburger Pilsner
Schneider Weisse Original
Stiegl Lemon Radler - 500ml Can
Stiegl Grapefruit Radler

Stiegl Gold Lager - 500ml Can
SUnner Kdélsch

Weihenstephaner 1516 Kellerbier
Weihenstephaner Vitus Weizenbock

LIGHT

GERMAN BOTTLE BEER -
Aecht Schlenkera Rauchbier
Augustiner Maximator
Ayinger Altbairisch Dunkel
Ayinger Celebrator
Erdinger Dunkel Hefeweizen
Erdinger Pikantus
Késtritzer Schwarzbier
Schneider Weisse-Aventinus
Schneider Weisse-Aventinus Eisbock

DARK

CIDERS

Bembel Apple Cider - Germany
Bembel Cherry Cider - Germany
Stem Real Dry Apple Cider
Stem Pear Apple Cider

GERMAN SCHNAPS / LIQUEURS
Aquavit

Asbach Uralt (German Brandy)
Bdrenjager - Honey Liqueur

Echte Kroatzbeere - Blackberry Liqueur

Edel Kirsch Liqueur - Dark Cherry Liqueur
Escorial Grin - 112 Proof Minty Liqueur

Goldschlager - Cinnamon Liqueur
Himbeergeist - Raspberry Brandy
Himbeer Liqueur - Raspberry Liqueur
Jagermeister- Everyone Knows This
Jagertee - Rum Spiced Liquer
Kleiner Feigling - Fig Vodka
Kirschwasser - Cherry Brandy
Obstler - Apple / Pear Brandy
Rumple Minze - Peppermint Liqueur
Schonauer Apple - Apple Liqueur
Slivovitz - Plum Brandy

Underberg - Herbal Digistive
Williams Birne - Pear Brandy

NON-ALCOHOLIC DRINKS

coffee, decaf, assorted teas
coke, diet coke, sprite, rootbeer,
fanta, lemonade

apple, cranberry, grapefruit,
orange or tomato juice
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ine GLASS |
CHAMPAGNE

Domain Chandon Brut

Schramsberg Blanc De Noirs, Brut
Veuve Cliquot, Ponsardin, Brut
Moét & Chandon, White Star

GERMAN WHITE WINE

Affentaler, Riesling, Baden

Dr. Ndgler Riesling, Estate Bottled
Soellner, Griner Veltliner, Austria
Georg Salbrecht Schneider
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Niersteiner Paterberg, Riesling Kabinett

Schdfer, Blanc De Noir Dry, Mettenheim
Weingut Binz, Nackenheimer, Riesling D

CHARDONNAY

Columbia Crest, Columbia Valley
Lola, Napa Valley

Robert Mondavi, Napa Valley

SAUVIGNON BLANC
Simi, Sonoma Valley

OTHER WHITE WINES
Chateau Ste. Michelle, Gewurtztraminer
Robert Mondavi, Pinot Grigio

GERMAN RED WINE

Nirnberger GlUhwein - Hot Mulled Wine
Affentaler, Pinot Noir, Baden
Allendorf, Rheingau, Spdtburgunder
Schdfer, Rheinhessen, Pinot Noir

CABERNET SAUVIGNON

Cheateau Ste. Michelle, Washington
Columbia Crest, Grand Estates,

Columbia Valley

Wente Vineyards, Livermore Valley
Simi, Alexander Valley

Justin Isosceles, Paso Robles
Stag’s Leap, Artimis, Napa Valley

MERLOT
Columbia Crest, Two Vine,
Columbia Valley

Chateau Ste Michelle, Indian Wells

OTHER RED WINE
Big Basin Vineyards,
Monterey County
Belle Glos, Russian River Pinot Noir
Ravenswood, Old Vine, Zinfandel, Lodi

Seghesio, Zinfandel, Sononma

Pinot Noir,

DESSERT AND PORT WINES
Inniskillin, Gold Vidal, Icewine
Fonseca Bin 27

Sandeman Founders Reserve

Cividina Grappa Di Vitigni, Italy
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Enjoy a Ridesheimer Kaffee

This Evening

asbach uralt german brandy with coffee,
whipped cream and coco sprinkles

www . teskes-germania.com
WIFI = gbteskes - Scorpion/l



