
SEPTEMBER 5 - 25, 2024

THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

BLACK FOREST GERMAN RESTAURANT
NAPLES

3-COURSE DINNERS  •  $29.00 OR $39.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

$29.00 MENU

FIRST
Choice Of Soup OR Salad

SECOND
Schnitzel Wiener Style

Breaded Pork Cutlet

Schnitzel Hunter Style
Pork Loin Cutlet With Mushroom Sauce

Picatta Schnitzel
With A Caper, Lemon Herb Sauce

Peppercorn Schnitzel
With A Green Peppercorn Sauce

Hungarian Gulasch
Tender Beef Stew With Paprika

Sauerbraten
Sweet Sauer Marinated Beef

Specialty Sausage Platter
With Potatoes And Sauerkraut

Zigeuner Schnitzel
With Paprika Sauce

THIRD
Fresh Baked Apple Strudel

With Vanilla Ice Cream

$39.00 MENU

FIRST
Potato Pancakes

Choice Of Gourmet Sausage
House Patê

Soup OR Salad

SECOND
Black Forest Platter

Beer Braised Beef Short Ribs
Roasted Duckling With Black 

Cherries
Veal Wiener

Veal Jäger (Mushroom Sauce)
You May Also Choose Any Item From The $29 Menu

THIRD
Fresh Baked Apple Strudel  

Apples And Raisins In A Flaky Pastry,
Served With Crème Chantilly And Vanilla Ice Cream

Black Forest Cake  
Homemade Layered Chocolate Cake, Filled With

Vanilla Cream, Black Cherries And A Splash Of Kirschwasser


