~ Cold Appetizers ~
Shrimp and Cognac CocRtail:

Pacific baby shrimp in a seafood cognac sauce

Salzburgteller garniert:

Assorted European smoked meats and cheese

BC Smoked Salmon:

Garnished with onions, capers and cream cheese

~ Hot Appetigersy ~
Escargots Chablisienne: baked with wine garfic butter
Prawns Provencale: tomato, onion e garfic fierb butter

Baked Brie Cheese: breaded cheese with cranberry sauce

Soup of the day: made with the finest ingredients
Baked French Onion: “ au gratin”

Authentic Goulash Soup: an Austrian recipe

~ Salads ~
Classic Caesar Salad: with home made dressing
Fresh Garden Salad: with your choice of dressing
Make a meal out of it:
add a tender charbroiled chicken breast
add a breaded pork schnitzel
Small Caesar Salad
Small Garden Salad
Bauern Salad:

warm crispy potatoes, onion, bacon in a light vinaigrette

Mediteranean Salad:
Artichoke, purple onions, olives ¢ feta cheese

Neptune Salad:

Smoked salmon, crab meat and baby shrimp
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~ Schwitzel ~

Schnitzel “Wiener Art”: original breaded pork,

Schnitzel Cﬁampignon: breaded &I topped with sautéed mushroom

and sauce bearnaise
Rahm Schnitzel: pan seared with a light mushroom cream sauce
Schnitzel Parmigiana: breaded and baked with tomato sauce and cheese
Schnitzel Cordon Bleu: stuffed with ham and Swiss cheese

]aegerscﬁnitze[: breaded, topped with a bacon, ham, mushroom,
onion, cranberry red wine demi glace

Schnitzel Oscar: breaded, topped with crabmeat, baby shrimp, prawn
asparagus and sauce béarnaise

Have chicken instead of pork; add § 2

~Austirion & Continentald Specialties ~

Home made Bratwurst: with Sauerkraut
Kass[er mit Sauer&mut: smoked porR loin on Sauerkraut

Old Salzburg Pfandl: grilled pork, beef on fiome made Spatzle

topped with a mushroom cream sauce ¢ served in a pan

]aegerrost(imtem tender beef in a red wine demi glace with bacon,
ham, mushroom, onions and cranberries

Rack of Lamb: served with a ferb and mint demi glace

Hot ‘Vegetali[e Plate: a selection of fresh seasonal vegetables

All entrees are served with fresh garden vegetables and your choice of spatzle, rice,

pan fries, baked potato or French fries.
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Rocky Mountain Trout ‘Sinclair”: stuffed with baby shrimp < herb butter
BC Salmon Filet: poached or grilled to your liking, topped with sauce béarnaise
Salmon Cﬁamngnon served with sautéed mushroom and sauce béarnaise

‘Wﬁzs,{ey Prawns: with herbs in a whiskey cream sauce

~ Steaks ~
Steak Naturelle: 8 oz. Top sirloin charbroiled to your liking

old Sa[z(iurg S tea.{: with bacon, mushroom, ham, onion

in a cranberry red wine sauce
Pepper Steak Madagascar: covered in a green peppercorn sauce
Steak C ﬁamngnon: topped with fresh sautéed mushroom and sauce béarnaise

Steak &l Prawns: our surf < turf with garfic prawns

Steak Ne eptune: crabmeat, baby shrimp, prawn, asparagus e sauce béarnaise

Dinners are served with fresh garden vegetables and your choice of spatzle,
pan fries, rice, baked potato or French fries.

Prices do not include taxes and gratuity. Thank you.
Steuern und Trinkgeld im Preis nicht inbegriffen. Danke.

Food allergies? Please let us kKnow prior to ordering!
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~ Homemade Spatzle~

All Spatzle are served in a pfandl with a vegetable garnish $$$

Ongina[ Pinzgauer Kasnocken: Swiss cheese, blue cheese, parmesan 16
with onions and herbs

Scﬁinl{gnspatzlé: Black Forest ham, onions e cheese in a light cream sauce 16

]agerspatzlé: bacon, herbs, ham, mushroom, onions and parmesan 17
in a cream sauce

Primavera: fresh vegetables of the day with a tomato or cream sauce 15

~ Gouwrmet Pasta Dishes ~

Tossed with pasta of the day and served with a vegetable garnish

Pomodoro: tossed with an Italian style tomato sauce 14
BC smoked salmon: tossed with tomatoes and onions in a rose sauce 17
Mediteranean: artichoRes, olives, feta cheese, tomatoes & onions tossed 16

in extra virgin olive oil

Huehner Cﬁamngnon: chicken, mushroom and onions in 17
a light white wine cream sauce

~ Side Orders ~ 5

Baked Potato Sauerkraut Pan fries
Daily Vegetables Sauteed Mushroom Spatzle
French Fries Rice Jaegersauce

Mushroom cream sauce Peppercorn cream sauce

Prices do not include taxes and gratuity. Thank you
Steuern und Trinkgeld im Preis nicht inbegriffen. Danke



~ Desserts~
Apple Strudel

Home made, served warm with whipped cream
With ice cream

Fresh Cheese CaRe with raspberries
With Amaretto and chocolate sauce

Please ask your server for our feature dessert

Coupe old Salzburg

Vanilla ice cream, pear, chocolate sauce, almonds, amaretto

Wiener Eiscafe

Vanilla ice cream, coffee, espresso and whipped cream

Hot Love

Vanilla ice cream, hot raspberries, whipped cream

Coupe Denmark,

Vanilla ice cream with hot chocolate sauce

Ice cream

~ Speciolty Coffees ~

Goodnight Irene Coffee: Bailey’s, Kahlua, Cointreau, coffee
Irish Coffee: Irish Whiskey, coffee

Spanish Coffee: Brandy, Kahlua, coffee

The old Salzburg Coffee: A surprise from Austria

Blueberry Tea: Grand Manier, Amaretto and Earl Grey Tea
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Kids Menhu

$ 8 each

Schhitzel and Spatzie
Pasta and tomato sauce
Cpatzle and mushroom Cream sauce
Hamburger ¢ fries
Chicken finger and fries

Fish and cChips

Vanhilla Ice Cream Ice Cream
w. Choc. Sauce
$ 2.50 $3





