Main Course

First Course & Small
Plates

Fried Gouda 13
Eighteen Month Aged Gouda Roll
Sweet Sambal Chili Sauce

Kapsalon 16

Hand Cut French Fries

Chicken Shawarma, Gouda, Lettuce,
Tomato, Cucumbers, Garlic Sauce,
Sambal

Wedge Salad 11

Crispy Shallots, Pumpkin Seeds,
Bacon, Blue Cheese, German Grine
SoBe Herb Dressing

Meatballs 16
Duck and Pork Meatballs, Lingonberry
Barbecue Sauce

Smelt 15
Lightly Fried Salt & Vinegar Great Lake
Smelt, Dill Tartar Sauce

*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.”

Danish Dog 16

Duck Fat Hot Dog, Curry Remoulade
Cucumber Salad, Crispy Shallots
Hand Cut French Fries

French Horn Mushroom 15
Toasted Rye Bread, Leeks, Goat
Cheese, Crispy Shallots, Herbs

Tarragon Vermouth Chicken
Salad 16

Toasted Rye Bread, Bacon, Fresh
Herbs, Iceberg Lettuce

Iceberg Salad 12

Crispy Shallots, Pumpkin Seeds,
Bacon, Tomato, Cucumber Grine
SoBe Herb Dressing

Add-Ons: Chicken Salad 5, Smoked Trout
Salad 7, Smoked Salmon 8

Lamb & Rice Bowl 16
Smoked Lamb, Carolina Gold Rice
Roasted Carrots, Grilled Cabbage
Herb and Buttermilk Dressing

Bavarian Half Rock Hen 16

Deep Fried Game Hen
Warm German Potato Salad
Pickled Beets & Cornichons

Fish & Chips? 14

Smoke In Chimneys Rainbow Trout
Beer Battered, Fried Marble Potatoes
Malt Vinegar, Dill & Caper Tartar



