
Fathers’s Day Luncheon Sunday, Sept 1st, 2024 

Live Entertainment by John Mayes and his guitar 

3-course menu $85.00/adult guest, Please choose your entrée/soup, main and dessert 

Complimentary beer, wine or cider for Dad.  

Oktoberfest Pretzels to share served hot with our cheese dip to start 

 

Entrée  

Kartoffelsuppe: King Ludwigs’ signature dish Bavarian style potato cream soup with winter 

vegetables, bacon & Frankfurt sausage  GF 

Kuerbis Suppe: pumpkin soup with a hint of ginger & cream garnish  GF, VG possible 

Beef and cheese sausages (Kransky): served on our dark beer gravy with Sauerkraut 

 

Mains 

Jägerschnitzel: grilled pork medallions, creamy mushroom sauce with Spätzle (home-made German 

pasta) & steamed vegetables GF possible 

Fischgericht: grilled filet of Barramundi, panfried in lemon parsley butter with roast potatoes and 

seasonal vegetables  (GF possible) 

Bauernschmaus: combination of Bratwurst veal sausage & Frankfurter pork sausage, slice of Kassler 

(smoked pork loin) on Sauerkraut, bread dumpling and beer gravy  GF possible  

Beef Goulash: with creamy mushrooms on potato mash and red cabbage and cranberry sauce 

Vegetarian: Bread dumpling, baby potatoes on olive oil, risotto on vegetable stock, Sauerkraut, red 

cabbage, steamed vegetables, Spätzle (homemade German noodles), sautéed mushrooms  V 

Schweinshaxe: Pork Knuckle with Sauerkraut, bread dumpling and beer gravy   

 

Desserts 

Apfelstrudel: served warm on our crème anglaise & ice cream & cream (LF option Sorbet of the Day) 

Schwarzwälder Kirschtorte: Our famous Black Forest cake served with fruit coulis and ice cream 

Sticky date pudding: served warm with caramel sauce, crème anglaise & ice cream 

 

2 Course Children’s Menu: 3 -12 years $30 

Schnitzel crumbed & pan-fried served with home-made pasta (Spätzle) & steamed vegetables or 

Grilled Bratwurst & Frankfurt sausages with mash & steamed vegetables and Ice cream with 

chocolate, caramel or strawberry topping for dessert 


