appetizers
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BAVARIAN SOURDOUGH PRETZEL 10
erved wrth house made whplergraln mustard .dipping sauce’” *

OKTOBERFEST PRETZEL 16 (RRARSG |
Served yvrth kajmak (house- _made cheese spread) 2

€
o

URNEBES - 13 e @
house-made spicy cheese spread seryed wrth brta bread

AJVAR 7 13

vegan vegetable spread served W|th vegan p|ta bread

ONION RINGS ' 13 .
. §erved with house sauce,,

JUST SAUSAGES & 20 Jdiadld G
two sausages Nuremberg and Smoked Bratwurst (o] the srde house
made curry ketchup iy { 3 ; : e &
CHEESE FONDUE ¢ 19 add German sausage 10

swiss cheese served with bread ripped po}atoes veggles
< &

, " CEVAPCICI 29 Add ajvar vegetable spread 3- Gluten Free 4

a tradltlonal balkan house-made skinless beef sausages, served on
freshly made lepina (house—made pita.bread) with kajmaR‘and fresh
onions on theslde A a : : :
A 5 )’ SR
SHRIMP SCAMPI 25 Ko '

jumbo shrimp sautéed in olive oil with wrne chopped tomatbes, garlic
and herbs, toasted bread \ i e ;

N\

add to any salad:
grilled chicken breast 10,

grilled shrimp 10,
german sausage 10,
baked wild salmon 16,
European §heep s feta 5

Q‘ GARDEN SALAD 17 ' ’

9y

-

i‘ - :z vma.rgrette 3 ) \". 5

b

. )
P

romaine lettuce, chopped tomatoes, and’ shredded Wcarrots served with
a choice of dressing: blueqcheese ranch, balsamic or red wrn,e
(]

- ALPS COLE SLAW 18 ?
fre!hly shredded green cabbage |h white balsamic vrnalg’ ett‘e

AL‘Ps KRAUT SALAD 20 e

unpasteurized and uncookéd ﬁbuse—made sauerkraut, car{ola oil, black
pepper ot YAB Y ;

'CAESAR SALAD 18

romalne lettuce topped with croutons parmesan cheese and Caesar
dressrng -

¢

" e e '
GERMAN' CUCUMBER SALAD 20 U i
cucumbers, onions, dill, fresh lemon juice and parsley in a yogurt
dressrng topped wrth chopped tomatoes iy A

- SHOPSKA MEDITE AN SALAD 21' : &
chopped tomatoes, cucumbers, onions, fresh peppers, European

sheep s feta cheese W|th wI':ute balsamlc vmalgrette L
]

ORGANIC QU;[NOA ARUGULA SAEAD 20 i
organic quinoa, organic arugula red-enions, chopped tomatoe§
kalamata olives and,parmesan cheese with balsamic vinaigrette

.

BEET SALAD 20 AN (.
a bed of organic arugula topped with pickled‘beets red onions,
European sheep's feta cheese, and walnuts with balsamic vinaigrette

¢

! ¢ 0 L)

GREEK SALAD 20 WA )

;romarne lettuce, cucumbers; fresh peppers, chopped tomatoes, red ©

' ohions, European sheep' s feta cheese and kalamata olives W|th red :
Wine vinaigrette . aa !

DA]:MATIAN OCTOPUS SALAD 29
organic arugula, marinated octopus tentacles, chopped tomatoes, réd
onions, garlic, parsley, olive oil 'capers fresh lemon juice

g 1o,
‘

starters
GARLICBREAD 8. T Ea

%
LEPINA one5 two9  °
freshly baked house-made tradrt;onahBalkan bread

iy
CI-,'[ICKEN CﬂkBBAGE SOUP .cr cup 80z9 bowl 12 0z 14 ;
fresh green cabbage, celery~car1'ots onions, and chicken in a tomato
based stock y LAy !

LA

GOULASH SOUP cup H o 1o bovwl 12 oz 1'7

chunks of beef and potatoes |n traditional goulash sauce

' SIDE GARDEN SALAD OR CAESAR SALAD 9

sromaine lettuce, chopped tematoes, and shredded carrots. served with a

/ch0|ce of dresslng ranch, bluecheese balsamlc or red wine VInalgrette

sn‘)E GERMAN CUCUMB R SALAD 10 A
cucumbers, onions, d|II and pa sley in yogurt dressmg topped with'
chopped tomatoes e

t’c‘ .

" SIDE ALPS COLE SLAW 9 R s ‘

freshly shredded‘igreen cabbage in white balsamlc vinaigrette

M SIDE OF SHOPSKA MEDITERRANEAfI SALAD 12 -

.chopped tomatoes, cucumbers, ‘onions, fresh peppers, European sheep' s

. feta bheese W|th whrte balsamrc vinaigrette .
. £

"SIDE ALPS KRAUT SALAD 9 e

unpasteurized and uncodked house-made sauerkraut canola 0|I, black ¢
rpepper J

SPICY SWEET PEA SOUP (ﬁ‘,up 8*ioz 9 Bowl 12 oz 14,.
sweet pea, sweet potatoes, onrons celery, and chicken m tomato and

bone based stock

- sides

[J
v 4

od B Y oY ’
- MASHED POTATOES, 9 )
fresh made dally from scratch o

RIPPI!D POTATOES 9 ¢ o .
baked potatoes hand rlpped and frled' to perfection ' g

 SRATZLE 9 Gluten fgee g
house-made shaped pa W|t'h h|nt of nutmeg andwhrte

pepper _ . ik
SEASONAL VEGGIES 11 '

gsk server fdr.varieties Y
,CQOI(ED RED CABEAGE 9
» \ '}
(COOKED SAUERKRAUT 7 7
| ADDITIONAL SAUéEs' JAGER, GLUTEN FREE ° -
CAPER, GLUTEN FREE SPICY GIPSY ALPS OR !
RRY 5 v R

L)
(¥ & % i 54
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TRY SAMPLES OF OUR
BEST SELLERS

3
]
LA

MEAL SAMPLER (1-2 PERSON SHARING) 59

served on one plate a stuffed cabbage roll, a Nlﬁemberg

-or Smoked Bratwurs‘t and a choice of Wienerschnitzel (RS
(pork, chlcken +2 or veal +5) . o)

r FAMILY SAMPLER (3-4 PERSON SHARING), 119 *
served on one plate, two stuffed cabba'ge rolls, Nuremberg
« & SmoKed Bratwurst-and a choice of two
Wlenerschnltzel s (pork, chicken ﬂ-2ler veal +5)

A p - BALKAN. MIX MEAT PLATTER (46 PERSON
! SHARING) 189
] lamb chops, chrcken skewer, beef shish kebob razmjict
,pork skewer, veaI medallon cevapcici served with lepina- %
bread;érllled vegetables and your choice of two side
. dishes (mashed‘potaoes Fspeatzle or ripped potatoes o

@,

‘




e

o

'ﬁ‘ﬁ baked spatzle in rlcl‘rmushroom brown gravy, topped with melted

AT AT W e
¥ I ﬁ;'.-i:;i_ﬁ;"-
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o ! .l ; 3 o 1 rad
MAMA MILKA'S GOULASH 34 =~ ~ 8 “
traditional all beef stew served over a'choice of mashed potatoes spatzle "
orlinguini & 2 v ‘ ¢
) 0 4 -Q

*

MAMA MILKA'S STUFFED CA'BBAGE, ROLLS Full 38 .Half 28

ground béef and rice rolls wrapped,in house-made alps kraut leaves with a |

rich paprika sauce. served with r‘nashed potatoes syou maysubstltute with |
4+ spatzle e ; AR

r LI
.

CHICKEN PAPRIKASH 31 : =) '
a stew made of boneless legs, thighs, and fresh peppers in a nch paprika
sauce. served with spatzle. you. may substitute mashed potataes,or linguini

n p v T

GRILLED SAUSAGE PLATTE 32 )
a Nuremberg sausage and a sn’lok’ed bratwurst. served with hdu’se made

cooked alps kraut rlpped potatoe§ on the S|de home-made curry ketchup
) R J

BRATWURST SANDWIGH 25 ] ' o

sausage and alps kraut served on a bun roll, side of homemade German

curry ketchup and rlpped potatoes " -\ A LIy l
Bl o i ch T

ALPS SKEWER < .chicken 33 shnmp 38
a choice of protein, skewered and grilled to perfectron served with shopska @
salad, ripped potatoes %

v
GF

PRy

]
. ]

BEEF SHISH KEBOB < 49 _

¢ maiinated bite size pieces offilet mlgnon and veggles ona skewer. served

= your choice mashed or r|pped potatoes , ALY by N T
"~ PLJESKAVICA 29 gluten free Jettuce wrapped 4 i B
' add side‘of urnebes 4 add ajvar 3 = el e T 10 s ‘

traditional balkan ground meat patty.grilled to perfection, topped with
kajmak, served ‘Wwith freshly made lepina bread, ripped potatoes . ‘

4 L 2
ALPS PORK CHOP ;<f 33 et g
pork chop marinated in European seasonlng ‘and grllled to perfectlon,J s
served with mashed potatoes and alps kraut ! .

add apple sauce 3 ‘ A R T

ALPS KASPATEN V¢~ 28 add mushrooms 3 add bacon 3

Gluten free 3 L e ,
baked spétzle and caramelized orrons in @ melted cheese sauce, topped |
W|th crispy frled ohions (grllled ohions gluten free opt|on) L g

E‘l, JAGER SPATZLE '© 27 add s ooms D Sad IR
_add crispy fried onions 4

European pigzas

Gldenfoc
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CHEESE 21 . 4
tomatd sauce, shredded mozzar?IIa, : )
1] L4 ¢

PEPPERONI ' 23 add plckfedjalapeﬁos g8 : ;

tomato sauce, sﬁ?edded mozzarellay pepperoni M ki ’,' linguini and mus_hrooms ina creamy parmesan ‘sauce
e . ' ~ B, e ,
MARGHERITA 22 ol ¢ GARLIC SHRIMP LINGUINI 34, . J g
tomato sauce, fresh and shredded mozzarella tomatoes, fresh basn linguini, jumbo shrimp, and choppéd tomatoes, In a creamy lemon-garllc
W A vy basil sauce | o] T ey
ALPS 27 ) 3 J ot e A ¢ v Ay
alfredo sauce, shredded mozzarella, bacon, caramelized onions, chopped. EGGPLANT PARM ¢ 33 '
1 walnuts, organic arugula, balsamic glaze ¢ L : t linguini in a rich marinara sauce topped with, loreade'd eggplant and

IDYLLWILD MEAT 26 . ° e

‘tomato sauce, shredded mozzarella cevapcici sausage, pepperonl

k : A : halal eenter.cut lamb chops, grilled"and seasoned*with our European
VEGETARIAN ve 24 ¥ : ) 1 seasonings, served with mas ed potatoes ¥ b\
tomato sauce, shredded mozzarella freshfeppers onions, mushroo.ms . * add m|ntjelly3 Wi 3 5 Kl o™ e AL
tomatoes ’ ¥ S ) !

| P RA)

- PESTO CHICKEN PIZZA 26 -

pesto,sauce, shredded mozzarella chlcken fresh tomatoes fresh ba5|l sauce, lettuce and'sliced tomatoes [ 3¢ (
: add bacon 3 subsptute potatoq_s with garden salad 3
 BBQ CHICKEN' D7 o . ) i -
bbq sauce, shredded mozzarella, ch|cken bacoh, onions ) : - JALAPENO EGG BURGER 24 f A
2 Y y ] : o - 7 oz. all'beef patty on brioche bun with jalapenos muenster cheese Iettuoe
BRA' ST 27 ‘ P ) 2 b sliced tomato, Sriracha Aioli, and a fried sunny side up egg* oo y
tomato sauce, shredded mozzarella, bratwufst sausages, onion 4 add bacon 3, substitute potatoes with garden salad 3 . 4
S { P! S ‘ i h g
t o BALKAN PIZZA 29 ’ ' " QUINOA W, GGIES, v "¢ 24 L partio N 21
cheese pizza toped with cevapcici, fresh onion, kajmak and dried oregano add gn]ledchlcken, pork ¢ or shrimp 10 ; A

flakes
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" abreaded and fried portobel'lq?nusllroom served W|th rlpp!( petatoes

y ¢ \ e . - ’ . ll‘

: S non- breaded cutlet served W|th lemon’ wedges

v FISH SCHNITZEL W

geearellc cheese 2oy )y : ' ¢ _ g é?d shavedParmesan cheese, topped wnth balsamlc glaze . 3
Vg 0' i (4 b ‘
PORK RAZNJICI < ¢ 34 b
marinated bite-sized pleces of pork tenderlom and vegetables on a skewer i CAESAR SCHNI%EL Pork 37‘ Clucken 38 NG th’39 ;
It's servéd withyour ch0|ce of spatzle, mashed potatoes or rlpped ‘Vrvegan or:]re etalnan d th c lad, t " e i} it
potatoes. ‘ 3 5 Lk ienerschnitzel served wi aesar sala omatoes Q By
VEAL MEDALIONS ©F 49 = ° entrees N
grilled organic veal cutlet, topped witha rich mushroom gravy and served
with seasonal vegetables. sy i S § “ , g £ v » : ;
e ST TAGLIOEOLIO ¢ 23 add grilled chicken, pork or shrimp 10
’ % L linguini, ol|ve oil, fresh garlic, fresh parsley, parmesan cheese ks AR

“ BOLOGNESE 29 =~ = . ‘
linguini, topped with a rich ground beef tomato sauce ¢

VEGAN 'BOLOGNESE V

Ilngulm vegan ground meat crumbles in rich tomato sauce -;

LINGUINI ALFREDO ¢ 16 'add grilled chicken, pork or shqmp 10

mozzarella cheese, sub with chlcken add 2.

“LAMB CHOPS = 49 ' L

*~ ALPS CHEESEBURGER 22 . !

' 7oz house made all* beef patty on a brioche bun, muenster cheese, house

fresh garlic sautéed with seasonal veggies and quinoa, vegan or vegetanan
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WIENERSCHNITZEL pork 32 clncken 33 veal 37
breaded and fried cutléts served wa'th lemon wedges and your ch0|ce of
mashed potfato or spatzle [ ; gL AT
add sweet and sour cranberry sauce 5 ¥

]

: JAGERSCHNITZEL pork 34 clncken 35 veal39
Wienerschnitzel topped with 60z of rich mushroom brown gravy, served
with a choice of mashed potatoes or spatzle .

SCHNITZEL AlA HOLSTEIN pork 35 chicken 36 Veal 40
Wienerschnitzel topped.with two fried sunny side up eggs, and, lemon
‘caper sauce served with a cnguce mashed-potatoes or spatzle

P ‘,r

VEGAN SCHNITZEL v 30»

sub Mushroom with eggplant '

: Pl

DY o p, I
VEGETARIAN SCHNPI‘ZEL 30 ST 1y i
a'breaded and fried eggplant, served with your.ch0|ce of spatzle
mashed or rlpped potatoes: 3 T BRI | RS
5 ' Pe

ALPS SCHNITZEL pork 34 chlcken 35 veal 39
Wienerschnitzel topped with roasted fresh peppers and onion.in
» creamy cheese sauce served with mashed | potatoes

’

JAGER LINGUINI pork 34 chicken 35 veal 39 52
dinguini in & rich mushroom brown gravy topped with Wlenerschmtzel
(ava|lable non breaded cutlet; b Lt (A -

SPICY GYPSY SCHN”ITZEL pork 34 clucken 35 veal 39
Wienerschnitzel’ topped with lightly spiced sauce made from tomatoes,
onions and fresh peppers, served with mashéd potatoes '

SKINNY SCHNITZEL - Pork 30' Chicken 32

?nd grilled veggles

afdd add|t|o‘nal schnitzel 10 y ,
aw

wild caught cod breaded and fried, side of tartar sauce and lemon

wedge, served with your choice spétzle, mashed or ripped potatoes

'OCTOPUS SCI-INITZEL ] 37 |
breaded and fried octopus tentacles side of tartar sauce and lemon
wedge, served with your choice spatzle, mashed or ripped potatoes

SCHNITZEL MILANESE pork 37 chicken 38 veal 42 ﬁsh 390
vegan or vegetarian'37 s
Wienerschnitzel served with a lemon flavored arugula tomato salad

/ -
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29 add mushrooms3 «
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