Once upon a time, long before one-click shopping and Amazon Prime,
Germany had the Tante Emma Laden: a tiny corner store where you bought
bread, butter, and often got more gossip than groceries. Tante Emma wasn’t

really anyone’s aunt, but she felt like family. She knew your favorite treat,
slipped you a smile with your change, and always made you feel at home.

At Tante Emma, we’ve brought that same spirit to the kitchen.
Our homemade schnitzel is golden and crisp on the outside, tender on the
inside. Our spatzle are hand-scraped with love, just like in the old country.
And our brats? Served with just the right amount of mustard, packed with
flavor, and begging to be paired with a cold German beer. So of course we

offer a wide selection of German beers and wines to complement every bite.

Because Tante Emma always believed a good meal deserves a good drink.

Pull up a chair, loosen your belt, and let Tante Emma spoil you.
Here, comfort food meets tradition, flavor meets fun, and every meal comes
with a generous side of warmth, heart, and German Gemdtlichkeit.
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XL-Oktoberfest-pretzel | $18 @ |Il Regular size pretzel | $12(Z

Both served with our homemade spicy Spundekas-cream,
velvety warm craftbeer-cheese-dip and fragrant rosemary-garlic-whip

Cherry Tomato & Mozzarella Salad | $9 & 3‘

Juicy cherry tomatoes and creamy mozzarella tossed with aromatic herbs,
drizzled with extra virgin olive oil and a touch of balsamic cream

Reuben Eggrolls | $6 each

Hand-rolled to order and filled with corned beef, sauerkraut, and Gruyére
cheese, fried to a crisp golden finish. Served with our garden-fresh green sauce

Handmade egg noodles with a pillowy-tender texture,
perfect for capturing every drop of creamy cheese or rich sauce

Classic Alpine Cheese Spatzle | $16 &

Soft spatzle coated in aged Swiss Gruyere, finished with golden sautéed onions

Mushroom & Cheese Spatzle | $20

Tender cheese spatzle smothered in our signature homemade Jagersauce,
topped with caramelized onions

Sweet & Savory Goat Cheese Spitzle | $20 @

Spatzle coated in creamy goat cheese, drizzled with honey and tangy balsamic
cream, finished with cherry tomatoes and sauteed red onions

Add crispy bacon bits for an indulgent boost | $4




Juicy pork loin, tenderized, flattened and lightly breaded, made fresh by hand
daily and fried in butter to a crisp outside with a melt-in-your-mouth interior

Classic Schnitzel | $21

Served with fresh lemon wedges to drizzle over the schnitzel for a bright,
zesty finish, and your choice of side

Jagerschnitzel | $26

Topped with our creamy Jagersauce of mushrooms, bacon, and onions, served
with cranberry jelly, a wedge of fresh lemon and a generous side of spatzle

Paprikaschnitzel | $26

Topped with our homemade tangy bell pepper and tomato sauce, and served
with a wedge of fresh lemon and hearty warm German potato salad

Beats

A staple of German cuisine, our hearty bratwursts are cooked over an open
flame for a smoky, char-grilled flavor. From classic favorites to bold,
indulgent creations — each one made to satisfy your brat buds

Classic Brats from the grill | $17 ()
Two hearty bratwursts, grilled over an open flame for a smoky, charred flavor,
served with spicy brown mustard and your choice of side

Bavarian Blue Cheese Brats from the grill | $23 gs:

Two juicy bratwursts stuffed with creamy blue cheese, grilled to
perfection, served with a dollop of mayo and your choice of side




Oktoberfest Beer Brats from the grill | $23 (¥)

A flavorful tribute to the beloved German Volksfest tradition:
two flavor-packed bratwursts infused with full-bodied beer aromas, served
with creamy craftbeer-cheese-dip and your choice of side

Berlin Style Currywurst | $21

Two classic bratwursts from the grill, sliced and topped with our homemade
spicy curry ketchup, sprinkled with fragrant curry powder, and served with
crispy fries for a bold, flavorful take on a Berlin favorite
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Each order features one hearty bratwurst served on a fresh baked cheesy
bun, topped with perfectly paired ingredients that add sweetness, tang,
or a bold kick for a flavor-packed, satisfying bite

The German | $11

A classic bratwurst topped with tangy sauerkraut and served with spicy brown
mustard — simple, hearty, and traditional

The Patriot | $14

A Bavarian Blue Cheese brat topped with savory sautéed red onions and
a dollop of creamy mayo for a bold, indulgent flavor

The Oktoberfest | $14

An Oktoberfest Beer brat finished with grilled onions and served with
a side of craftbeer-cheese-dip for a rich, indulgent bite

Bring a bold, tangy kick to any bratwurst with our
homemade spicy curry ketchup | $4




Hearty, comforting favorites, rich in flavor and satisfying in every bite:
flavorful meatballs, classic wurstsalat, and rich goulash stew

German Meatballs | $22

Juicy on the inside and crisp on the outside, these hand-rolled beef and pork
meatballs are seasoned simply with salt, pepper and mustard, baked to
perfection, and served with cranberry jelly and a side of choice

Add our creamy Jagersauce, tangy bell pepper and tomato sauce or
spicy curry ketchup | $4

N

Classic Wurstsalat (served May to October) | $18 ()

Delicate strips of sausage and Gruyere cheese, tossed with crisp onions and
tangy pickles, dressed in a light vinaigrette, served on a bed of fresh lettuce
with cherry tomatoes and accompanied by a regular size fresh baked pretzel

Upgrade to an XL-Oktoberfest-pretzel | $4

German Goulash Stew (served November to April) | $18 ’>~/

Tender beef chunks slow-cooked with onions, carrots, bell peppers, and red
potatoes in a rich paprika-infused sauce, served with a fresh baked Brétchen
and a side of homemade rosemary-garlic-butter
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Warm Potato Salad | $6 ()

A traditional German favorite made with tender potatoes, crispy bacon, tangy
pickles, red radishes, and onions, all tossed in a zesty oil, vinegar, and
mustard dressing and served warm for a hearty, comforting side




Sauerkraut | $6 & (¥
German-style cabbage, fermented using only salt and water for a pure, tangy
flavor, gently sautéed on the flattop to bring out its warm, savory taste
Plain Spitzle | $6 &

Soft, tender German egg noodles, hand-scraped daily and lightly tossed for a
rustic, comforting side that pairs perfectly with schnitzel, brats, or rich sauces

Add shredded Gruyére cheese | $2

Pommes Frites | $6 &

Golden, crispy fries with a light, airy interior — perfectly salted and ideal for
dipping or pairing with any brat, schnitzel, or sauce

Classic Brat | $6 ,3
Bavarian Blue Cheese or Oktoberfest Beer Brat | $9 ()

Add a single bratwurst to any meal for a flavor-packed, satisfying boost

Sueele Ondings

Oma’s Butter Glazed Almond Cake | $10 &

A generous slice of fresh baked, fluffy butter cake from Grandma’s recipe,
glazed with a caramelized almond topping, and served with whipped cream

Heisse Liebe | $10 @

A classic German ice cream dessert featuring vanilla ice cream topped with
hot raspberries and whipped cream — sweet, fruity, and indulgent

Ice Cream Delights | $4 per scoop @ /\{

Cool, creamy, and always a treat! Ask your server about our rotating
ice cream flavors served with whipped cream and chocolate sprinkles
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Perfectly sized, these little bites for little appetites are flavorful and satisfying

Kids Spatzle | $7 &

A small, comforting portion of soft, hand-pressed German noodles, lightly
tossed with butter for a mild, kid-friendly flavor

Add Gruyere cheese or our creamy Jdgersauce for a flavorful boost | $2

Kids Brat & Fries | $10

A single, juicy bratwurst served with a kid-sized portion of golden, crispy
fries — a classic favorite that’s fun and satisfying for little appetites

Kids Meatball & Spatzle | $10
A juicy, tender meatball served with soft, buttery spatzle — a hearty,
kid-approved treat
Homemade Hot Chocolate | 120z$6 | 80z $4

Rich, creamy, and comforting, made with real cocoa and steamed milk, and
topped with whipped cream. Ask your server about our flavor syrups

We’re a tiny kitchen in a small town, and everything is made from scratch
with fresh ingredients. Most of the time, your meal comes out quickly, but
during the busy summer season, it can take a little longer.

We promise it’s worth every bite!

If the wait is longer than usual, we’ll give you a heads up — and maybe even
a free pretzel. Meanwhile, kids can color and design coasters because
good things — and little masterpieces — take time.




In Germany, there’s a centuries-old rule called the Reinheitsgebot, or German
Beer Purity Law. It means traditional German beer is made with only water,

barley, hops, and yeast — no additives, no shortcuts, just pure, classic
ingredients. Because of the barley, our beers aren’t gluten-free, but they’re
full-flavored, handcrafted, and made to be enjoyed, savored, and celebrated.

Traditional German beers are brewed very differently from American-style
IPAs. They’re crisp, clean, and balanced, with malt-forward flavors and subtle
hop notes. They’re also sessionable, which means they’re easy to drink
without overwhelming your taste buds or packing a heavy punch. Think of
it like this: German beers are classic, refined, and smooth, while IPAs are loud,
bold, and attention-grabbing.

And to set the record straight: the myth that Germans drink their beer at
room temperature? We would never! Our beers are served cold, refreshing,
and ready to enjoy. Because life’s too short for warm beer.

Cheers to that — Prost!
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Benediktiner Hell | $9

Bright golden and full-bodied, this Bavarian lager brewed by Benedictine monks
offers a smooth malt character with hints of bread and grain, balanced by gentle
hops. Crisp, refreshing, and deeply traditional | 5.0% ABV

Bitburger Pilsener | $8

Straw-colored and crystal-clear, this classic from the Eifel region of western
Germany delivers a light, crisp taste with subtle malt sweetness and a delicate
hop bitterness. Smooth, refreshing, and distinctly German | 4.8% ABV

Bitburger Pilsener 0.0% | $6

Bright and crisp, this alcohol-free pilsener delivers refreshing malt flavors and a
clean, light finish. Perfect for those who want the classic German taste without
the alcohol | 0.0% ABV

Bitburger Lemon Radler | $8

Pale golden and sparkling, this refreshing mix of Bitburger Pilsener and natural
lemon juice offers bright citrus notes with a lightly sweet, crisp finish. A lively,
low-alcohol twist on a German classic | 2.5% ABV

Erdinger Weissbier | $9

Cloudy golden and naturally carbonated, this Bavarian wheat beer is smooth and
refreshing with notes of banana, clove, and soft malt. Balanced and lively,
it’s the world’s most popular Weissbier — brewed true to tradition | 5.3% ABV

Erdinger Dunkel | $9

A rich, chestnut-brown wheat beer with smooth roasted malt flavors and hints
of caramel, bread, and gentle spice. Full-bodied yet easy to drink, it’s a cozy
twist on the classic Weissbier | 5.3% ABV




Erdinger Pikantus | $11

A strong, dark wheat doppelbock with rich malt character. Deep chestnut-
brown in color, it offers notes of caramel, dark bread, and a hint of ripe banana,
balanced by a velvety smooth finish. Bold and full-bodied | 7.3% ABV

Gaffel Kélsch | $9

Bright golden and crystal-clear, this specialty from Cologne is light, crisp, and
delicately hopped with a dry, refreshing finish. Smooth, easy-drinking, and
uniquely tied to its city of origin | 4.8% ABV

Grevensteiner Original | $9

Amber and unfiltered, this Franconian beer offers a malty richness with notes
of caramel, roasted nuts, and fresh bread. Brewed from an old family recipe, it
reflects the authentic farmhouse tradition of rural Germany. Smooth, rustic,
and deeply rooted in Franconian brewing heritage | 5.2% ABV

Hofbrau Original | $6

A true Bavarian classic, golden in color with a fine, hoppy aroma. Smooth and
full-bodied, it balances gentle malt sweetness with a crisp, refreshing finish. The
perfect everyday lager that embodies Munich’s beer tradition | 5.1% ABV

Kloster Andechs Doppelbock | $11

A deep amber, full-bodied lager with rich malt sweetness, notes of caramel,
toasted bread, and a hint of dark fruit. Smooth and warming, it’s a robust
Bavarian classic brewed in the Andechs monastery tradition | 7.1% ABV

Paulaner Miinchner Lager | $8

Golden and full-bodied, this classic Munich lager offers a smooth, malty
character with subtle hop notes. Crisp and refreshing on the finish, it’s perfectly
balanced and a timeless favorite brewed in the heart of Bavaria | 4.9% ABV




Paulaner Grapefruit Radler | $8

Golden and sparkling, this refreshing mix of Paulaner lager and natural
grapefruit juice bursts with bright citrus flavor and a lightly sweet finish.
Crisp, thirst-quenching, and perfect for warm days | 2.5% ABV

Stiegl Lemon Radler 0.5% | $6

Golden and lightly sparkling, this refreshing mix of Stiegl lager and natural
lemon juice offers bright citrus notes and a crisp, thirst-quenching finish.
Perfect for a low-alcohol, easy-drinking option | 0.5% ABV

Stiegl Raspberry Radler | $9

Golden and sparkling, this refreshing blend of Stiegl lager and natural raspberry
juice delivers bright berry notes with a lightly sweet, crisp finish. Fruity, lively,
and full of character | 2.7% ABV

Tucher Rotbier | $8

Deep amber-red in color, this specialty from Franconia, the northern
Bavarian region famous for its historic breweries, offers a beautiful rich malt
character with hints of caramel and toasted bread. Smooth, slightly sweet,

and perfectly balanced | 4.9% ABV

Veltins Pilsener | $8

Bright golden and crystal-clear, this Westphalian classic, carefully brewed in
the heart of Germany’s Ruhr region, delivers a crisp, clean taste with subtle
malt sweetness and a refreshing hop bitterness. Smooth, balanced, and
easy to enjoy | 4.8% ABV

Weihenstephan Hefeweizen | $11

Golden and naturally cloudy, this Bavarian wheat beer from the world’s oldest
brewery (founded in 1040) offers fine banana and clove notes, a creamy body,
and a smooth, refreshing finish. A true benchmark of the world-renowned
hefeweizen style | 5.4% ABV




Weihenstephan Hefeweizen Dunkel | $11

This rich amber-brown, dark wheat beer offers roasted malt and caramel
notes with hints of chocolate and baked bread. Full-bodied and smooth,
it’s a hearty, flavorful twist on the classic hefeweizen | 5.3% ABV

Weihenstephan Kristall Weissbier | $11

Bright, clear golden, and highly refreshing, this filtered Bavarian wheat beer
delivers crisp citrus and subtle malt notes with a light, clean finish. Smooth,
bubbly, and easy to enjoy. A sparkling take on the classic hefeweizen | 5.4% ABV

Weihenstephan Vitus | $11

Pale golden and slightly hazy, this Bavarian wheat bock delivers rich malt
sweetness with notes of banana, clove, and honey. Full-bodied yet smooth,
it’s a bold, flavorful wheat beer with a creamy, satisfying finish. A true classic

from the world’s oldest brewery | 7.7% ABV

From crisp Rieslings to bold Spatburgunders, German wines offer a delightful
balance of tradition, terroir, and flavor — with a little charm in every sip.
Grown in some of Europe’s most historic vineyards, each bottle reflects

centuries of craftsmanship, care, and a dash of vine-loving magic. Light, elegant,
or full-bodied — there’s a German wine to suit every palate

Affentaler Spatburgunder 2022 | Glass $15 | Bottle $53

Ruby-red and elegant, this Spatburgunder hails from the Affental region in
Baden, Germany — known for steep slopes and mineral-rich soils. It offers ripe
berry notes, subtle spice, and gentle oak undertones. Smooth, balanced,
and refined, perfect with hearty dishes or on its own | 13% ABV




Henkell Trocken Piccolo | $8

From Wiesbaden in Germany’s Rheingau region, this lively sparkling wine
shows fine bubbles and a crisp, refreshing character. Dry in style, it balances
fresh fruit notes and bright acidity with a clean, elegant finish. Pairs beautifully
with spatzle, schnitzel, or even a slice of Oma’s almond cake | 11.5% ABV

Loosen Bros Riesling 2023 | Glass $10 | Bottle $35

From Germany’s famed Mosel region, this Riesling is bright, crisp, and
refreshingly vibrant. Bursting with notes of green apple, citrus, and a hint of
minerality, it strikes the perfect balance of fruit and acidity. Light, elegant, and
versatile, it pairs beautifully with schnitzel or spatzle | 8.5% ABV

Villa Wolf Gewlirztraminer 2024 | Glass $10 | Bottle $35

From Germany’s Pfalz region, this fragrant wine bursts with aromas of rose
petals, lychee, and exotic spice. Lush yet balanced, with a touch of sweetness
and a smooth finish. A perfect match for rich dishes like our Bavarian Blue
Cheese Brats or German Meatballs | 11.5% ABV

Villa Wolf Pinot Gris 2023 | Glass $10 | Bottle $35

Bright and elegant, this Pinot Gris bursts with stone fruit and pear notes and

finishes crisp and refreshing. Smooth and balanced, it’s perfect for starting

with our appetizer salad, pairing it with cheese spatzle, or simply sipping and
savoring all on its own | 12% ABV

Villa Wolf Pinot Noir Rosé 2024 | Glass $10 | Bottle $35

Delicately pink with a lively sparkle, this Rosé bursts with juicy red berry and
watermelon aromas and a crisp, refreshing finish. Light, fun, and cheeky, it’s
equally happy with our Classic Brats, German Meatballs, pretzels with dips, or
our creamy vanilla ice cream with hot raspberries | 12.5% ABV

Hot Mulled Wine (only in winter) | Glass $8 | Bottle $25

Traditional Gluhwein from the world-famous Nuremberg Christmas Market,
gently mulled with warm spices and citrus. Aromatic, comforting, and
perfectly cozy - just like a winter evening in Germany | 12.5% ABV
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Calypso Lemonades | $5

Bright, refreshing lemonades in a variety of bold flavors: Blueberry, Strawberry,
Tropical Tango, and Southern Peach. Perfectly sweet and tangy, they’re a fun
treat for kids and adults alike

Roar Organic Cucumber Watermelon | $7

A crisp, refreshing organic blend of cucumber and watermelon, naturally low
in calories and sugar, hydrating, and packed with electrolytes. Perfect for a
thirst-quenching, all-natural refreshment

Pure Leaf Iced Tea | $5

Brewed from real tea leaves for a crisp, refreshing taste. Choose sweetened
for a touch of classic sweetness or unsweetened for a pure, clean flavor.
Perfectly chilled and satisfying, an all-time favorite

Coke & Diet Coke | $3

Classic, refreshing cola and its lighter, sugar-free version. Perfectly fizzy and
chilled, a familiar favorite for all ages

Homemade Hot Chocolate | 120z$6 | 8oz $4

Decadently rich and creamy, made fresh from real cocoa and carefully crafted
in-house. Topped with whipped cream and sprinkles, with rotating flavor
syrups available at no extra charge - just ask your server

French Press Coffee | 120z $5

Fresh French press coffee, medium roast with a coarse grind for arich,
full-bodied cup and smooth finish. Served with a sand timer - press it
yourself after five minutes for the perfect, unhurried brew




Fresh, homemade goodness and handcrafted savory treats, prepared just
for you. Simply let your server know, and we’ll have them ready to take home
and enjoy, straight from our kitchen to your family table

ClassicBrat | $4 (¥)

—

Bavarian Blue Cheese or Oktoberfest Brat | $6 O

Our savory, plump, and juicy brats, pre-cooked, bursting with flavor and
perfectly seasoned, ready to sizzle on your grill at home

Snack-Ready Landjager | $6 per pair (¥)

A traditional German-style cured sausage, Landjager is slightly smoky, firm
on the outside, yet juicy and flavorful on the inside. Perfect as a snack or on the
go, it’s a beloved bite of authentic German charcuterie

Oma’s Butter Glazed Almond Cake | $29 @

A 9 x 13-inch quarter sheet of our fluffy and moist cake, with a caramelized
fairground-inspired almond topping. Best served slightly warmed with whipped
cream or vanilla ice cream. Please preorder at least 24 hours in advance




Berlin-Style Curry Ketchup | 8ozjar$8 & (¥)
Homemade with our secret spice blend for a bold, tangy, and slightly spicy

flavor. Perfect for adding a zesty kick to brats, fries, or any favorite dish. Take a
jar home and bring the taste of Germany to your kitchen
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Jagersauce | 16o0zjar $14 (&)
Our signature creamy mushroom and bacon sauce with sautéed onions,

perfectly seasoned to complement schnitzels, spatzle, or your favorite German
dishes. Savory, comforting, and full of flavor

Spundekds | 8ozjar$8 & (»)

A cheese spread crafted from a traditional recipe from our family-owned
winery Domhof (www.weingut-domhof.de) on the Rhine River. Blended with a
paprika spice mix, cayenne pepper, lemon juice, and onions for a zesty, flavorful
kick. Perfect with pretzels, bread, or crackers

Rosemary-Garlic-Whip | 8ozjar $8 (& .%@

A light, creamy spread infused with fresh rosemary, roasted garlic, a drizzle
of extra virgin olive oil, and a touch of rock salt for extra depth. Perfect for
spreading on warm bread, pretzels, or enjoying as a flavorful dip

Craftbeer-Cheese-Dip | 8ozjar$8 F (¥)

A rich, creamy cheese dip with bold, malty flavors inspired by craft beer.
Serve slightly warmed for the ultimate indulgence with pretzels, bread, or fresh
veggies. Savory, cheesy, and irresistible
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