
ALPINE SNACKS
GEFÜLLTE EIER (STUFFED EGGS), SCHINKENRÖLLCHEN (ASPARAGUS HAM ROLLS), 

CUCUMBER SALAD, NEUFCHÂTEL FIG TARTS

SOUP
SOUP OF THE DAY 

MAINS
HERB CRUSTED PRIME RIB AU JUS 

horseradish cream

PORK LOIN SCHNITZEL 
brown butter, pumpkin seeds, lemon, parsley

STUFFED ACORN SQUASH (gf, vg)
brown rice, mushroom duxelles

SIDES
ROAST GARLIC MASHED POTATOES (gf)

BRAISED RED CABBAGE (gf, vg)

HARICOTS VERTS (gf, vg)

DESSERT
WARM APPLE STRUDEL

caramel sauce, graham cracker crumbles, vanilla ice cream

RASPBERRY CHOCOLATE BAVARIAN CREAM

$125 Per Person

Chef Tim Wooldridge

THE BAVARIAN
SLEIGH RIDE DINNER

gf  =  gluten-free 
vg = vegan


