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FRIED

RESTAURANT

WELCOME TO SIEGFRIED’S
AUTHENTIC GERMAN KITCHEN
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DAILY SPECIALS:

Ask Siegfried’s Servers for today’s authentic German Special.

FRIDAY IS HAXE DAY!

House made Pork hock served with Mashed Potato,
bacon & Sauerkraut.
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STARTERS '

Tomaten Chiliesuppe f
Siegfried’s dragonblood. A remarkable tomato chiliesoup with ‘
Bacon | Onion | Tomatoes | Siegfried’s Rheinland Dry Gin

7.90

Rheinische Brotzeit

Appetizer- Platter for one or two to share!

Bread- Authentic German variations. German meats and cheese
Liverwurst | Ham | Cheese | Pepper sausage | Pickles |
Cucumber Salad. 12.90 | 18.90

Giant Bretzel & Senf

Giant German Pretzel | Sweet Bavarian Mustard & medium spicy
Mustard from Erklenz!

12.90
SALAD

Kriemhilds Salat

Spring Mix green salad | Apple | Tomatoes | Cucumbers |
Peppers | Crispy Onion | Raspberry Vinaigrette

13.90

Salat Ziegenkase

Big mixed garden salad with Raspberry Vinaigrette
Caramelized Goat cheese | Walnuts | Figs | Honey and fresh
fruit of the day

15.90
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ENTREES

Rheinische Reibekuchen

Rheinland crispy potato pancakes with applesauce or cucumber cream.
Spring mix salad and raspberry vinaigrette | German pumpernickel
Bread.

14.90

Add Smoked salmon 4.90

Diisseldorfer Senfrostbraten

The taste of Diisseldorf!

NY Strip 10 oz with a delicious crust of cheese and German mustard,
cooked medium, topped with Siegfried’s house made golden fried
onions served with Bratkartoffeln (Pan fried potatoes, bacon and onion)
and a House Salad.

29.90

Niirnberger Bratwurst mit Kartoffelpiiree und

Sauerkraut

Two small grilled Bratwurst with mashed potatoes | crispy onions and
house made Sauerkraut

18.90

Rheinischer Sauerbraten

Rheinland Sauerbraten (Beef eye round) marinated in vinegar for weeks
served with Red cabbage | Potato Dumpling | Thick Gravy with Raisins
House Made the Rheineland way.

24.90

Siegfried’s Currywurst mit Pommes

Bratwurst or Andouille sausage (spicy) with red German Curry sauce
Fried Onions | French Fries

13.90

Try it with mayonnaise (that’s how we love it!)

German Schnitzel

Lightly breaded and pan fried with your choice of meat — Chicken or
Pork.

Served with Bratkartoffeln | Cucumber Salad | Lemon

19.90

Wiener Schnitzel The Original!

Extra thin and 100% Veal Lightly breaded and pan fried.

Served with Grandma’s warm Bavarian potato salad | Cranberries |
Lemon

26.90

Add our homemade Jagersauce for 3.50 to any Schnitzel

Leberkase Platter

Grilled German Leberkase | Pork & Beef loaf topped with two Fried Eggs
with Bratkartoffelen (Pan fried potatoes, bacon onion)

18.50

Siegried’s Bratwurst Platter

Grilled German Bratwurst and Red Farmer’s Sausage with Sauerkraut
and Bratkartoffeln.

19.90
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SIDES

Spatzle

Red Cabbage

Sauerkraut 1
French Fries

Potato Dumplings

Mashed Potato

Bratkartoffe | Pan fried potatoes, bacon & onion.
Cucumber Salad

Oma’s Warm Bavarian Potato Salad !

5.00 Each
You may substitute entree sides for any of our
sides.
We do not substitute potato pancakes.

‘ —

~

\

\

——1—‘ﬁ
> — s —

|

- — aa a3

LITTLE DRAGON FIGHTERS

Drachenschnitzel

Chicken tenders dragon style lightly breaded
with French fries

9.90

Kid’s Bratwurst
Small Brats with French fries
9.90 |

KIDS ONLY
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SUBE SACHEN | SWEET THINGS

Kuchen

House made cake of the day!

Ask your server of Today’s fresh cake.
7.90

.

Apfelstrudel mit Vanilleeis
The favourite apple strudel with ice cream So sweet!
8.90

Please inform your server about your food allergies.
Consuming raw or undercooked meat may increase risk
of food born illness.
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DRAFT BEER

i Bitburger Premium Pils - Bitburg, Germany

1202590 16.90z27.90 smallboot 13.90 bigboot 25.90
GERMAN RADLER - Pilsener mixed with Sprite

Paulaner Hefeweizen Wheat beer - Munich, Germany

1202590 16.90z27.90 smallboot 13.90 bigboot 25.90

1202590 16.90z27.90 smallboot 13.90 bigboot 25.90

| | Siegfried’s Amber Ale - USA

Hofbrau Dunkel — Munich, Germany

120z 5.90

16.90z27.90 small boot 13.90 big boot 25.90

Draft beers may change due to availability.
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{.] BOTILES & CANS

Ayinger Altbairisch Dunkel, — Germany 16.90z 8.00
Ayinger Doppelbock — Celebrator Germany 11.20z 7.00

Pinkus Hefeweizen Wheat beer - Miinster, Germany 16.90z 8.00

Koénig Ludwig Weissbier - Bavaria, Germany 11.20z 6.00
Flensburger Dunkel - Flensburg, Germany 11.20z 6.00
Flensburger Gold - Flensburg, Germany 11.20z 6.00
Hofbrau Original — Munich, Germany 11.20z 6.00

| Big Top Circus City IPA - Sarasota 120z 6.00
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Schéfferhoffer Pomegranate - Frankfurt, Germany 11.20z 6.00

Schoéfferhoffer Grapefruit — Frankfurt, Germany 11.20z 6.00
Bitburger Non- Alcoholic — Bitburg, Germany 11.20z 6.00
Reissdorf Kélsch — Cologne, Germany 11.20z 6.00

Spaten Premium Lager — Munich, Germany 11.20z 6.00
——————
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WHITE WINES

German Riesling: Josef Friederich Bernkasteler Kurfurstlay Kabinet

Off dry: Sweet tones of peach, citrus and minerality in a bright acidic finish.

50z29.90
Bottle 29.00

White Blend, Austria: Hopler Pannonica

Gruner Veltliner, Chardonnay, Pinot Blanc: Spicy and mineral.
50z 9.90

Bottle 29.00

RED

Red Blend, Austria: Hopler Pannonica

Blaufrankisch, Zweigelt, Pinot Noir: Dark fruited, juicy with fresh acidity.
50z9.90

Bottle 29.00

Pinot Noir, France: Les Volets

Red fruits and jam balanced with structured tannins and acid.
50z 10.00

Bottle 33.00

SPARKLING & ROSE

HUGO

Our German Aperitif!

Prosecco, fresh mint and Elderflower Syrup

10.00

Cuvee Sparkling Rosé NV, Italy: Belcanto di Bellussi
Sweet berries and cream.

50z 9.90

Bottle 29.00

Rosé, Austria: Hopler Pannonica
Light and dry body, perfect on a summer day.
50z9.90

Bottle 29.00
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