
 
 

 

 

“Consuming raw or undercooked seafood, shellfish, meats, poultry, eggs or unpasteurized milk may increase your risk of food-borne illness”! 
 

 

R E A D I N G  

R ead ing Li ed erkr an z. co m 

Guten Appetit ! 
Prices and offerings subject to change without notice. 

 

Soup Feature - Vegetable  Bisque                                        cup  3.95     bowl   4.95 
 

Schnitzel Feature - Schnitzel “Baden-Baden”          chicken   14.95       pork   15.95  

This was one of the favorite featured Schnitzels in the past 6 Months! A breaded Schnitzel topped 

with ½ of a Pear, melted Emmentaler Swiss Cheese and Cumberland Sauce. Served with 2 Sides. 

Heart Healthy Dinner Feature: Classic Wedge Salad      9.95  

Chef Marlis serves up a retro creation that is both light and refreshing; a Classic Iceberg Wedge Salad. 

It is a satisfying celebration of flavor and texture that begins with a crispy fresh Iceberg Lettuce 

Wedge, tomato, pickled red onion, the Smokey flavor of Applewood Smoked Bacon and then topped 

with creamy Blue Cheese Dressing. 

Ful l  Menu Avai lab le  Wednesday , Thursday and Fr iday nights  5 :00 pm - 9 :00 pm. 

 

We will be serving our Full Regular Menu PLUS the following Chef Features. 

Soup, Schnitzel and Heart Healthy Features of the WEEK !! 
September 19 - 21, 2018 

Friday 

Thursday 

Wednesday 

 

October 3 - 7, 2018  

SAVE THE DATE 

58th installment of Chef Marlis’ Culinary Tour through Germany. 

Baden-Baden, Germany 
Baden-Baden is a spa town, located in the state of Baden-Württemberg in 

southwestern Germany. It lies at the northwestern border of the Black Forest mountain 

range on the small river Oos, just 10 km (6 mi) east of the Rhine, the border line to France. 

The springs at Baden-Baden were known to the Romans as Aquae ("The Waters") and 

Aurelia Aquensis ("Aurelia-of-the-Waters") after M. Aurelius Severus Alexander 

Augustus. There are 29 natural springs in the area, varying in temperature from 115 °F 

to 153 °F. The water is rich in salt and flows from artesian wells to the town's baths. 

Chef Marlis will explore this City in Germany and unlock some of their culinary secrets. 
(BUFFET WILL BE SERVED 6 - 8 PM   -   REGULAR FULL MENU WILL ALSO BE AVAILABLE 5 - 9 PM) 

MEMBERS $15     NON-MEMBER/GUESTS   $18 

Our Famous Thursday Wings 
Our Wings are considered by some “The Best Wings in Berks County”! Plump and meaty Jumbo 

Chicken Wings covered in one of our 25 home-made sauces; served with Carrots and Celery sticks 

with either Blue Cheese or Buttermilk Ranch Dip.  

Our Famous WINGS      (6)  5.75 (12)  9.95 (18)  14.50      (24)  17.95 

REGULAR FULL MENU WILL ALSO BE AVAILABLE  5 - 9 PM 

Knusprige Schweinshax’n                                             21.95             Shared Plate: + 4.00 

(Roasted Pork Shank) Slow Roasted Pork Shank with Crackling, served with traditional 

 Sauerkraut, Red Cabbage and Parsley Potatoes. 

Ochsenbrust                                                                     12.95  

(Beef Brisket) Chef Marlis slow roasts an Angus Beef Brisket until fork tender then smothers it 

with natural beef gravy made from its own Au Jus. Served with 2 Sides.  

(Authentic suggestion: our own handmade Spätzle and Red Cabbage.) 

Baden-Baden 

https://en.wikipedia.org/wiki/States_of_Germany
https://en.wikipedia.org/wiki/Black_Forest
https://en.wikipedia.org/wiki/Oos_(river)
https://en.wikipedia.org/wiki/Rhine
https://en.wikipedia.org/wiki/France
https://en.wikipedia.org/wiki/Sodium_chloride
https://en.wikipedia.org/wiki/Artesian_aquifer

