- Winser Stube

German Regtaurant

Welcome - Thank you for visiting the Winzer Stube, | sincerely hope you enjoy our food, service and ambiance. We strive to please each and every one of our

guests. It is a pleasure to be able to serve you.

| am proud to serve the freshest products available to us, prepared in house from scratch daily. Qur soups are always prepared in house, Apple Strudel made twice a
day, sauces made with real cream and butter. | could go on and on. Simply fresh and good. With our house made specialties we would like you to taste some of the
best food from my region. Most of our food is traditional to Germany, however regional in taste. My mother was a great cook, and she taught me well. The Winzer
Stube opened November 1st, 1999 in the lower level of the historic Opera house in downtown Hudson. Marie Schmid{

3 Course Dinner s

Monday through Thursday 4:00 p.m. - close
Souvp or Salad

Sovp o€ your ChoiCe or house salad, loak o€ our deliciovs Crusty
bread

Enfrees cwice of:
Jdadqgerschnifzel, Liver "Berliner Art," Chicken "Hunter Style,"
Sausage Sampler

Desser{
fresh house made Apple Strudel, served with Cinnamon whipped
Cream and iCe Cream

Suppen (sevps)

Because it Is so good, we use only fresh vegetables and herbs in our soups
and our bread is served with unsalted whipped butter. We even made it to
TV with "Rebecca’s Garden Show." It was a lot of fun working with Rebecca
and making the soups right in front of the camera. All soups are made in
house from scratch. All of our food is available for take out, give us a call
and we will get it ready for you to pick up. Our soups can also be purchased
by the quart for dinner at your house.

HOnnersuppe cup $3.50 Bowl $4.50
Chicken, Vegetables and finy Clovr dumplings
Pilzsuppe cup $3.50 Bowl $4.50

Cream of mushroom sovp (as seen on Rebecca’s Garden Show)

Tagessvppe

Sovp o€ the day

Ungarische Gulaschsuppe  cup $4.95 Bowl $6.95
Beet and pork with caraway and Hungarian paprika

cup $3.50 Bowl $4.50

Brofzeiffeller Cor 2  (cold Sampler Platter)

Make it g Brofzeitfeller for fuvo. Black Corest ham, meffwurst,
knackworst, Edamer Cheese, pastrami, house marinated herring,
served with a giant prefzel and garnishes $28.00

Vorspeisen (Appetizers)

Matjes Hering '"Havscraven Ard"
House marinafed herring, in sour Cream and dill, Jarnished with
onions and apples $8.00

Ursvla’s Lavgenbrezel
Avthentic giant German Pretzel made in Chippewa talls,
served warm with Bavarian mustard $3.50

Mushrooms in Garlic Bu{{er
fresh large button mushrooms savfeed in garlic herb butfer $7.50

Reibekuchen mit ApCelsosse
Twree pofato pancakes made with Cresh grated pofatoes, onions
and parsley, served with house made chunky apple sauce $7.50

Salate (salads)

Most of our salads are served with our house dressing, sour cream, yogurt,
herbs and a touch of mustard. We also offer balsamic vinaigrette, Caesar
dressing, Russian dressing and Thousand Island dressing, just ask your server.

caesar Salad
Romaine let{fuce, Caesar dressing, Roma fomatoes and
Parmesan cheese $8.00
with Chicken add  $3.00

House Salad
fresh greens, carrof § cucumber salad, house marinated beets,
fomatoes $4.00

Winzer Stube Salad mit Huhn und Schinken

fresh greens, fomafoes, beets, Chicken breast, carrot § cucumber
salad, Black Yorest Ham and Edamer Cheese, with your Choice of
dressing $10.00

with grilled salmon add  $6.50
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Brote (sandwiches)

All our sandwiches are topped with fresh ingredients and quality meats,
served with soup or salad. You may substitute fries or gulasch for $1.50 extra.

Winzer Sfube Revben
Rye bread fopped with pastrami, saverkrav{, Thovsand Island
dressing and Edamer cheese, served with soup or salad  $8.00

Chicken club
Grilled chicken breast, Black Yorest ham and Edamer Cheese on rye
bread with honey-lemon mayonnaise, served with sovp or salad $9.00

Winzer Sfube Hot Pasframi Sandwich
Hot pastrami, piled high on grilled rye bread with caramelized onions,
Edamer cheese and Russian dressing, served with soup or salad $8.00

Schnifzel Burger
Breaded pork cutlet, served on an onion bun with lemon honey
Mayonnaise, Served with your choice ot soup or salad $8.00

Strammer Max
Rye bread, Black €orest ham, Edamer cheese, topped with a
Cried 93 $8.00

A TAMILY GATHERING IN GERMANY
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516 Second Street, Hudson, Wisconsin 54016 ¢ 715-381-5092 ¢ www.winzerstube.net



MY FATHER ERNST

Wurstkuche (savsage kitcnen)

Our sausages are made by RJ’s Meats in Hudson by our recipes. Sausages
can be purchased here. Our Sauerkraut is house marinated and cooked in
wine and caraway.

Build your ovun Sausage Sampler

House marinated saverkravt, Choice of German pofato salad,

bread dumplings or spifzle
Bratwurst (Veal ¢ Pork)
Knackworst (Beet)

Mettuwurst (Beet)

Twree Sausages $13.00 Two Sausages $9.00 one Savsage $7.95

curryworst

originafed in Berlin, eaten all over Germany with great joy,
bratwurst slices in @ brown sauce spiced with curry and fomato
ketchup, served with fries L $7.95 D $9.00

Kassler Rippchen
Smoked pork Chops, served with house-marinated saverkravt
L $8.00 D $13.00

Verschiedene Schnitzel
(Assorted Pork Schnifzel)

What is “Schnitzel” you ask. Well it’s thinly pounded meat. Some bread it.
Some leave it natural. We like it breaded. These are our most popular dishes -
S0 popular, in fact, that we offer them for half price from 5-9 on Wednesdays.
* All Schnifzel served with red ¢ white cabbage and your cChoice of
German potato salad, bread dumplings or spatzle

daqgerschnitzel "Hochwald'
Breaded pork cutlet with buffon mushroom sauce L $8.00 D $13.00

2igeunerschnitzel "Hunsriick"
Breaded pork cutlet Gypsy Style, strips o€ Black Forest ham,
red and green peppers in a light cream sauce L $8.00 D $14.00

cordon Blev '"Winzer Art"
Breaded pork cutlet sfutted with Black Yorest ham and
Edamer cheese $14.00

Rahmschnifzel '"Saarland"
Breaded pork cutlet fopped with a light cream sauce L $8.00 D $13.00

MY MoTHER MIA

MARIE MY SoN JoSHUA

Vegetarian Dishes

Krav{€lecker!

Hungarian or Austrian, i’s just plain 9ood and simple. Shredded whife
cabbage saufeed with spdfzle, bufter and onions, fopped with a li{tle
SOUY Cream. With Choice of soup or salad. $8.95

Mavltaschen (Wild Mushroom Ravioli)
Ravioli fopped with roasted red pepper pesto,
served with a house salad  $12.00

Kése Spatzle mit Salat
Spatzle savteed with Parmesan Cheese {opped with Caramelized
onions, served with 3 salad  $7.95

Semmelkndde] mit Sauce
Yried bread dumplings topped with mushroom sauce,
served with asalad  $7.95

Suppe, Salat und Brot

Bowl o€ soup o€ your choice, salad and our own bread $8.00

Salat mit Pilzen

fresh greens fopped with sau{eed mushrooms and caramelized
onions, beets, fomatoes, carrot § cocumber salad, and your
Choice o€ dressing  $9.00

Romerptanne Cor 2

This €east can Ceed g Eamily, roll vp, smoked pork Chop,
d3gerschnitzel, metfuwurst and brafuwurst served with spafzle,
potato salad, saverkravt and red and whife cabbages. $34.00

Verschiedene Gerichte
(Assorted Dishes)

Now here’s a little bit of everything; small dishes, fish or fowl- some
traditional German dishes and some not so German dishes. | hope we
have something for you.

Leber '"Berliner Art"
Bee€ liver fopped with onions and apples, served with Chive mashed
potatoes, red cabbage and white cabbage L $8.00 D $13.00

Chicken with Hunfer Sauce
Chicken breast fopped with buf{on mushroom sauce, served with
ChiVe mashed potatoes and choice of sovp or salad L $8.00 D $13.00

Chicken with Cranberry Pecan Chufney
Chicken breast {opped with Cranberry pecan Chufney,
served with Chive mashed pofafoes and your Cheice of soup or salad
L $8.00 D $13.00 $
Sy

Hal€ Duck with Apricet Merlot Sauce S 7
Hal€ duck fopped with apricot sauce, served with 5
Chive mashed potatoes and your cChoice of sovp or salad $23.00

Lachs '"Winzer Spezialitat' mit Weinsosse
Atlantic salmon Cillet fopped with Riesling wine sauce,
served with sovp or salad and Chive mashed pofafoes $18.00

Walleye with Chili-Lime Buf{er
Walleye pan Cried, fopped with Chili-lime bu{fer,
served with Chive mashed potafoes and sovp or salad $22.00

Gerichte Vom Kalb cveal bishes)

Wienerschnitzel is one of the most well-known schnitzels in the world and it
must be veal. It is just not the same with any other meat.

"Winzerptanne'' GesChnefzeltes vom Kalb

Veal strips saufeed with buffon mushrooms and onions in 3 light
Cream sauce, served with spafzle, red cabbage and Bavarian white
cabbage  $18.00

Wienerschnifzel or Holsfeiner Schnifzel
Ligntly breaded veal cutlet, pan Cried, garnished with Capers
and anchovies, served with spatzle, Bavarian white cabbage
and red cabbage. Top it with a Cried eq9 and call i+
Holsteiner Schnifzel  $18.00

Gerichte Vom Rind (Bee¢ disnes)

We only serve Black Angus steaks, rouladen are made by my mother’s
favorite recipe and the gulasch is beef and pork, very tasty and not too spicy.
Our cabbages are hand cut and made daily in house and our sauces

are made from scratch by our chefs.

Schlemmer{opt "Weiskirchen'
Beet tenderloins served with spédtzle and mushrooms in Cream sauce,
served in its own keftle with your Choice of soup or salad $24.00

Rinder Rovladen "Mu{{ers Recept"
Beet roll vps with mustard, pickle, bacon and onions, served with
spéfzle, red cabbage and Bavarian white cabbage L $8.00 D $15.00

Ungarischer Gulasch mif Spafzle
Chunks o¢ beet and pork in @ rich brown sauce spiced with Hungarian
paprika and Caraway, served with spatzle L $8.00 D $14.00

Steak ''cate de Paris"

Grilled black anqus sirloin steak, fopped with 3 slice o€ herb-garlic
butter "let if melf over your steak' served with Chive mashed
potafoes and soup or salad $24.00

PtetCersteak

Grilled black angus steak topped with Asbach brandy and green
peppercorn sauce, served with ChiVe mashed potafoes and
sovp or salad  $24.00



