


ENTREE

FILET MIGNON
Tenderloin grilled to your request, served with a Béarnaise sauce,
steamed asparagus & potato puff 34.5

SURF & TURF
Whole 1lb live Maine Lobster steamed, 7oz. Filet Mignon served with asparagus,
mashed potatoes with carrots & parmesan and Béarnaise sauce 48.5

RIB-EYE STEAK “CASANOVA*
grilled Rib Eye, broiled with danish Blue Cheese and
served with potato-carrott purree & asparagus 28.5

LAMB OSSO BUCCO
Braised Lamb Shank served with a Burgundy sauce, red cabbage & roasted rosemary potatoes,
garnished with poached peach half & lingonberry marmalade 26.5

RACK OF LAMB
Rosemary infused roasted rack of lamb with a Burgundy sauce and served with red cabbage
and twice baked potato puff, garnished with poached pear & lingonberry marmalade 36.5

AIRLINE CHICKEN BREAST(Organic)
Stuffed with spinach & Manchego Cheese, served with potato-carrot puree,
asparagus & mushroom sauce 23.50

DUCK BREAST “SCHWARZWALD"
Grilled duck breast served on a Burgundy sauce, with red cabbage and rosemary potatoes,
garnished with a poached pear half & lingonberry marmalade 26.5

MALLARD CONFIT (Homemade)
Roasted Mallard (Hudson Valley) duck leg confit, served on a green peppercorn sauce
with twice baked potato puffs & red cabbage, garnished with poached peach half
& lingonberry marmalade 26.5

WIENER SCHNITZEL (a German classic)
Veal cutlet sautéed golden brown, with Spétzle & lingonberry marmalade 22.5

JAGER SCHNITZEL
Wiener Schnitzel topped with our incredible mushroom sauce served with Spétzle 25.5

VEGETARIAN PLATE (Choice of 4 Veggies and 1 Starch)
Red cabbage, broccoli, cauliflower, asparagus, carrots, sauerkraut, wilted spinach.
Roasted rosemary potatoes, potato puff, wild rice, cous cous 22.5

1LB LIVE MAINE LOBSTER
Whole 1 b live Maine Lobster, steamed and served with
asparagus, mashed potatoes with carrots & parmesan 29.50

YELLOWTAIL “FLORENTINE”
Yellowtail filet pan sautéed & topped with spinach,
broiled with fresh gouda cheese, served with rosemary potatoes 24.5

YELLOWTAIL “CAPRI”
Yellowtail filet pan sautéed & topped with caper-lemon butter,
served with wild rice & steamed vegetables 26.5

LOBSTER TAIL “CARIBE”
é0z. lobster tail broiled with herb butter,
served with cous cous & vegetable medley 32.5

GROUPER DIJON
Black grouper filet pan sautéed, topped with a Dijon crust,
placed over Champagne kraut & served with rosemary potatoes 29.5

SHRIMP FETTUCCINI ALFREDO
Shrimp fettuccini with a saffron-alfredo sauce,
tossed with grape tomatoes & fresh basil 23.50

MAINE LOBSTER FETTUCCINI
Main Lobster fettuccini with saffron-alfredo sauce,
tossed with grape, tomatoes & fresh basil 29.50
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HOUSE SPECIALTIES
EGG BENEDICTS
STAMMER MAX

German toast topped with smoked

All of our eggs benedicts include ham, broiled with Gouda cheese &
a toasted English Muffin two sunnyside up eggs
topped with blanched spinach, poached 9.5
eggs, hollandaise sauce, and the following
described additions. BRATWURST

Bratwurst grilled with scrambled
eggs and roasted potatoes

95
CLASSIC
Grilled canadian bacon makes it the classic TOAST ASPARAGUS
9.5 German toast layered with smoked
ham, fresh asparagus,Broiled with
VEGETABLE Gouda cheese & hollandaise sauce
Cauliflower, broccoli, carrots 12.5
10.5
WIENER SCHNITZEL HOLSTEIN
SHRIMP Wiener schnitzel topped with one
Steamed gulf shrimp & riesling sauce sunny side up egg served

12.5 with potatoes

15.5
BLACK FOREST
Sautéed mushrooms & onions, FRENCH TOAST
american bacon with fresh fruit made with

13.5 homemade german bread

95
YELLOWTAIL WITH CAPERS
Pan sautéed Yellowtail filet SALAD OF THE DAY
14.5 served with homemade bread

12.5
WIENERSCHNITZEL !E
Iraditional german sautéed C

golden brown veal cutlet

15.5 I
OMLELETS

LOBSTER I
Succulent sautéed lobster medallions FARMER'S OMELET
17.5 Open faced with sautéed bacon,
onion and potatoes
CRAB CAKE 9.5
Martin’s “House Specialty” crab cake
16.5 VEGETABLE OMELET
Open faced with mushroomes,
FILET MIGNON onions, spinach and tomatoes
Tender filet Mignon 9.5
grilled to your liking
185 CREPES
!!g g!! SEAFOOD CREPE
Crepe with shrimp, scallops & black
grouper in a light
riesling - lemon sauce
| iE SIDES Ei | 14.5
Bacon 2.5
Bratwurst 3.5 FRUIT CREPE 10.5
German Bread toasted 2.5
Grilled Potatoes 3.5 FRESH FRUIT

Crilled Potatoes w/ melted Gouda Cheese 4.5

Sauce Hollandaise 2 FRESH FRUIT BOWL
!u Potato Pancakes with sour cream 4.5 ﬂ! !u 7 ﬂ!




TAPAS

SERRANO HAM

WITH CORNICHONS & SIDE OF BREAD
75

MIXED GREEN WITH CHERRY TOMATOES
DRESSED WITH BALSAMIC VINAIGRETTE
& DANISH BLUE CHEESE & SIDE OF BREAD
55

SHRIMP & SCALLOP SKEWER
WITH A SPICY MANGO SAUCE
9.5

MARINATED ARTICHOKE HEARTS
WITH CHERRY TOMATOES
7.5

GRILLED VEGGIE SAMPLER
CARROTS, ASPARAGUS, BROCCOLI
CAULIFLOWER AND POTATO PUFF
6.5

POTATO SOUP
WITH LEEKS AND CARROTS
& SIDE OF BREAD
65

BAKED BRIE CHEESE
SERVED ON ARUGULA WITH POACHED
PEAR & LINGENBERRY MARMALADE,
FINISHED WITH A MANGO SAUCE
12.5

LOBSTER MEDALLIONS
WITH A FRENCH COGNAC COCKTAIL
SAUCE
12.5

ESCARGOT “ AT HOME “
ESCARGOT BROILED IN A CLASSIC
GARLIC HERB BUTTER, SERVED IN THE
SHELL& SIDE OF BREAD
1.5

SEA SCALLOPS “FLORENTINE”
FRESH SEA SCALLOPS SAUTED WITH
BACON & SPINACH BROILED WITH FARM
FRESH GOUDA CHEESE, SERVED IN THE
SHELL
13.5

SWISSER
MARINATED MOZZARELLA, ARTICHOKE
HEARTS & TOMATOES, SERVED ON A BED
OF ARUGULA
9.5

PILZE A LA MARTIN
SAUTEED MUSHROOMS WITH HERBS
OVER CROSTINI
75

GRILLED LAMB CHOPS
WITH A JALAPENO REMOLADE
9.5

PORK TENDERLOIN & BERMUDA
ONION SKREWER
SERVED WITH MOJO ROCHO SAUCE
9.5

CAPRESE SALAD
MOZZARELLA & CHERRY TOMATOES,
FRESH BASIL, MARINATED WITH
BALSAMIC VINAIGRETTE,
SERVED ON A BED OF
ARUGULA, FINISHED WITH OLIVE OIL
8.5

CHEESE SAMPLER
2 CHEESES OF THE DAY
WITH FIG AND MARSALA SAUCE &
ORANGE SALSA SAUCE
12.5

GRAVAD LAX
WITH A LIGHT WASABI SAUCE
AND SEAWEED
13.5

SEAWEED SALAD
6

PATE OF THE DAY
WITH HOMEMADE BREAD
& TARRAGON MUSTARD
9.5

SCHNITZEL STRIPES
WITH JALAPENO REMOULADE &
LEMON
12.5

CRAB CAKES
WITH JALAPENO REMOULADE
13.5

CALAMARI CEVICHE MARTINI

WITH SEEWEED & GINGER
1.5
i; BEVERAGES Ei
MIMOSA 7.5

MANGO/PASSION FRUIT BELLINI 7.5
BLOODY MARY 9

ESPRESSO 3
CAPPUCINO/LATTE 4.5
AMERICAN REGULAR/DECAF 2.5

FRESH SQUEEZED ORANGE JUICE

ICE TEA/SODAS 2.5

N

SMALL 3.5/LARGE 5 ﬂ
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