
 
 

Royal Bites 
 
Lobster Bisque      $14 
with asian style spring roll   
 
Arugula Salad      $11 
Wild Arugula, house made ricotta, strawberry black  
pepper vinaigrette, spiced pistachios    
 
Vanilla bean Salmon    $13 
House cured salmon, mango caviar,  
meyer lemon emulsion and warm blinis 
 
Brotzeitteller     $15 
House cured charactueriers of the week,  
cornichons, Pearl Onions, grain mustard 
 
Cheese Plate     $16 
3 Imported/ Domestic Cheeses  
 
Truffle Fries     $ 8 
 
Bigfoot Burger      
Trio       $17 
 

Half Dozen      $32 
 

With bleu cheese, bacon/cheddar, pineapple/bbq 
 

 
Champagne 

 
 

N.V. Marquis de Perlade “Blanc de Blanc” - France $ 9 
N.V Henriot - Reims, France $16                         
 

White Wine  
 

Chardonnay ‘Au Bon Climat’ - Santa Barbara, Ca ‘07 $12 
Pinot Gris ‘Villa Wolf’ - Pfalz, Germany ‘07 $10 
Sauvignon Blanc ‘O:Tu’ - Marlborough, New Zealand ‘07 $10 
Riesling Dr Loosen ’Dr L.’ - Mosel, Germany ‘08 $ 9 
 

Red Wine 
 

Merlot ‘Ghost Pines’ - Napa-Sonoma, Ca ‘05 $14 
Cabernet Sauvignon Chalk Hill ‘Imagine’ - Sonoma Ca ‘05 $12 
Pinot Noir ‘Two Worlds’ - Oregon-Germany ‘06 $11 
Côte du Rhone ‘Chateau de la Tuilerie’ - CostiÈre de Nimes, France $10 
Monastrell ‘Bodegas Castaño’ - yelca, Spain ‘07 $ 9 
 

Beer 
 

Paulaner Pilsner  1/3 ltr.   $ 4.50 
Paulaner Pilsner  1/2 ltr. $ 5.50 
 

Paulaner Hefeweizen 1/3 ltr. $ 4.50 
Paulaner Hefeweizen 1/2 ltr. $ 5.50 
 

Hot Specialties 
 

Sonnenalp Coffee $  9 
With Kahlua, Frangelico, topped with whipped cream 

Coffee Barbados $  9 
With Tia maria, Myers dark, topped with whipped cream and cinnamon 

german Coffee $  9 
With Cherry brandy, Topped with whipped cream 

Irish Coffee $  8.50 
With Jameson topped with whipped cream 
“Glühwein” $  9 
Hot Spiced wine 



 
 

Aperitifs 
 

Champagne Cocktail     $ 9.50 
Negroni      $11 
 

Ports          
 

Nieport          N.V. Ruby   $ 8 
Barros  20 Years   $12 
Churchills  2003     $14 
 

Cognac 
 

Hennessy  Privilège VSOP  $15 
Hennessy  XO    $31 
Hennessy  Paradise   $50 
Martell  VSOP    $10 
Martell  Extra     $57 
Remy Martin  XO    $24 
Remy Martin  Extra    $72 
Remy Martin  Louis XIII   $175 
 

Single Malt Scotch 
 

Macallan  12 Years   $12 
Macallan  18 Years   $28 
Macallan  25 Years   $80 
Glenkinchie  10 Years   $13 
Lagavulin  16 Years   $18 
Oban   14 Years   $18 
Talisker  10 Years   $14 
 

Digestif 
 

Obstler      $ 8 
Williams Pear      $ 9 
Apotheke      $ 7 
Kirschwasser      $10 
Sambuca  “white”    $ 8 

 
 
 

Desserts 
 
 

Coconut Crème Brulee   $12 
Mango tart, raspberry sorbet   
 
Black Forest Cake    $12 
Ice cream 
 
Liquid “valrhona” Chocolate  $12 
Crème fraiche ice cream 
 
Ricotta cheese cake    $12 
Cinnamon ice cream, vanilla foam 


