De s s e r t
&Kaffee
(Dessert & Coffee)

Festivals 2013
January 18-20 | German Beer & Wing Fest

Apfel Strudel mit Schlagsahne | 7.00

February 22-23 | Dark Beer Fest

Fresh baked apple strudel with whipped cream.

March 22-24 | Heidelberg Fest

Bienenstich | 7.00
Bee hive cake. Vanilla with thin sliced and caramelized
almonds on top. Filled with bavarian custard.

Schwarzwälder Kirsch Torte | 7.50
ORIGINAL black forest cake, layers of chocolate cake filled
with morello cherries and whipped cream. A must!

Heisse Liebe | 7.00
Vanilla ice cream with hot raspberries.

Palacsinta (Palatschinken) | 7.50
A fresh baked crepe with different fillings, one of Austria’s
favorite sweet dishes.

April 19-21 | Haxenfest
May 17-19 | OH Anniversary: Draft Beers 50% OFF!
June 21-22 | Weissbier Fest
July 19-21 | Schnitzel Fest
Aug 16-18 | Bratwurstfest
September 13-15, 20-22, 27-29 | Oktoberfests
October 18-20 | Wine Fest
November 15-17 | Erntedankfest
December 20-22- | Adventfest

Melitta Kaffee | 2.50

Alkoholfreie

Getränke

Gerolsteiner Mineralwasser | 3.00
Gerolsteiner sparkling water 0.5L bottle.

Rosbacher Apfelschorle | 2.50
Rosbacher Apfel Spritzer 0.5L bottle.

Soft drinks | 2.50
Coke, Diet, Sprite, Iced Tea
At Old Heidelberg, we pride ourselves in our wide selection
of German Beer and Wine. We provide a rotating list of over
40 traditional and craft beers as well as many Bavarian and
Austrian wines to compliment our broad culinary menu.

We cater your private and
corporate parties. Think
of us for bachelor parties,
baby showers, birthday
parties, and beer and wine
tastings. Take-out service
also available.

From the food and drink to the Bavarian Beergarden, our goal
is to provide you with most authentic German experience
around. We cater both private and corporate events. Think of
us as you plan your next gathering with family and friends.
And don’t forget to join us for our All-you-can-eat Buffet
Tuesdays 5-9pm. $26.95.
Catering and Take-out service is offered for all of our menu items.

( Good Food )
Take Out & Catering Menu

Melitta coffee regular of decaf.

(Non-Alcoholic drinks)

Gutes
Essen

203-797-1860 | oldheidelbergct.com
55 Stony Hill Road (Rt.6) | Bethel, CT 06801

Suppe &

Sal at
(Soup & Salads)
Pilzsuppe | 6.50

Vorspeise

Braten und

Kartoffelpfannkuchen | 8.50

(

(Starters & Appetizers)

Potato pancakes served over apple sauce.
Party wurst platter. Variety of miniature sausages with mustard.

Spargelsuppe | 6.50

Curry Wurst | 6.50

dicker eintopf | 6.50
Rich stew with vegetables and sausage.

Knoblauchsuppe | 6.50
Garlic soup.

Grüner Salat | 6.00

THE appetizer from Berlin. Sausage pieces cooked in German
style curry-sauce.

Käsepätzle | 7.50
Cheesespätzle. Our most famous spätzle with a variety of melted
cheeses and caramelized onions.

Gebratener Kartoffelknödel mit Ei | 6.50
Sautéed potato dumplings with scrambled egg.

Green gourmet salad with herbs and a light house dressing.

Kartoffel Salat | 7.50
German potato salad with pan fried black forest ham.

Gurken Salat | 7.50

Wurst &

Kraut salat | 7.50

Rippchen
Sausages & Pork Chops

Cole slaw with bavarian beer vinegar.

BAYERISCHE SCHWEINSHAXE | 26.50

Karotten salat | 7.50

Bavarian pork shank. Golden baked skin, juicy and tender
inside. With sauerkraut and mashed potatoes.

Cucumber salad in a cream & fromage blanc sauce,
fresh dill and a splash of white wine vinegar.

Finely shredded carrots with honey & cream dressing.

F ein schm-

(

)

Bayerischer Schweinebraten | 22.50
A tender, juicy Bavarian pork roast, slow roasted with
root vegetables. Served with spätzle and red cabbage.

Krautwickel | 22.50
Stuffed cabbage. A tender leaf of white cabbage stuffed
with ground meat. Served with mashed potatoes.

Rindergulasch | 22.50
Goulash. A rich stew with slow cooked diced beef. Served
with mashed potatoes.

Schn i t z e l
(Breaded & Fried Veal )

A lean, boneless piece of pork dipped in egg-wash, covered
with breadcrumbs and pan fried to perfection. Served with
Spätzle and red cabbage. Add $1 for Veal.

Backhändlsalat | 18.50
mit Kürbiskernöl

A mixed platter with salads listed above, topped
with tender pork medallions and sautéed mushrooms

Thinly sliced top round roll stuffed with imported
Westphalian ham, pickles, diced shallots and mustard.
Served with spätzle and red cabbage.

“Wiener Art” Schnitzel | 22.50

Vesper Platte | 20.50

Heidelberger Chefsalat | 20.50
mit Schweinefilet

Rouladen | 22.50

Bratwurst platter served with mashed potatoes and sauerkraut.

Kassler Rippchen | 20.50

A mixed platter with salads listed above. Greens
dressed with pumpkinseed oil. Topped with pan
fried pieces of chicken breast.

Marinated beef in spätburgunder red wine (Pinot Noir),
raspberry vinegar and spices. Slow cooked to perfection!
Served with spätzle and red cabbage.

Bratwurstplatte | 19.50

ecker sal at
(Gourmet Salads)

)

Sauerbraten | 22.50

Partywürstchen | 6.50

Cream of mushroom soup.
White asparagus soup.

Deftiges
Roasts & Hearty Meals

The traditional smoked pork chop—bone-in.
With mashed potato and sauerkraut.

Jägerschnitzel | 22.50
Served with mushroom and gravy.

A platter with pork chop and bratwurst.
With sauerkraut and mashed potato.

Holsteiner Schnitzle | 22.50

Gemischte Wurstplatte | 19.50

Zigeuner Schnitzel | 22.50

Mixed wurstplatter. Choose from:

Served with caramelized onions and peppers.

Weisswurst: Mild veal sausage
Hühnerbratwurst: Chicken Sausage
Wiener Wurst: THE German hot dog
Party Wiener: Wiener in appetizer size
Nürnberger Wurst: Nuremberg style pork Sausage
Krainer Wurst: Beef sausage in Eastern European style
Andouille Wurst: Smoked beef sausage

Served with fried egg on top.

Schweizer Schnitzel | 23.50
Swiss Style: served with slices of tomato and
melted swiss cheese.

Rahmschnitzel | 21.00
Served with gravy, extra cream and mushroom (not breaded).

Kräuterschnitzel | 22.50
Served with herb butter (not breaded).

Cordon Bleu Schnitzel | 24.00
Wiener schnitzel filled with cheese and a slice of ham.

