
MENU (ENGLISH) 
 

CASA BAVARIA RESTAURANT 

 

 

  

 



         Picadera-Appetizers-Vorspeisen 

Bratwurst with bread (Homemade @Casa Bavaria)  $6.00 

Currywurst with bread (Sausage in curry ketchup)  $5.00 

Sampler, German (Bratwurst, currywurst, schnitzel strips, sauerkraut 

  bread, german potato salad, french fries)  $20.00 

Sampler, Creole (Fried pork, wings, nuggets, plantains, cassava fries) $20.00 

Sampler, Mixed (Fried pork, wings, nuggets, 3 breaded shrimps 

  Bratwurst, currywurst, sauerkraut, bread, french fries) $30.00 

Cold cut cheese mix with spicy olives $7.00(Just cheese)$5.00 

Fried cheese with spicy olives/jalapeños $7.00(Just cheese)$6.00 

Mozzarella sticks (6) with tomato sauce   $5.00 

Schnitzel strips   (1/2 order) $6.00 (Order) $10.00      

Fried pork   (1/2 order) $6.50 (Order) $11.00 

Chicken wings         (1/2 order) $7.00 (Order) $12.00 

Nuggets “Homemade”  (1/2 order) $5.50 (Order) $9.00 

Shrimps, home breaded and fried    $1.50 ea 

Shrimps ajillo (Garlic butter)  (1/2 order) $6.50 (Order) $12.00 

Shrimps criolla (Creole tomato sauce) (1/2 order) $7.00 (Order) $12.50 

Shrimps sautéed    (1/2 order) $7.00 (Order) $12.50 

Cream of broccoli with cheese    $5.00 

Homemade chicken broth     $4.00 

 

       Complementos-Side dishes-Beilagen 

French fries wedge cut / straight cut   $3.50 

Sautéed potatoes      $4.00 

Mashed potatoes      $4.00 

Cassava fries “Homemade”    $4.00 

Plantain tostones      $3.50 

Plantain mofongo (Mashed)    $4.50 

Cassava mofongo (Fried)                      $4.50 

Mixed mofongo (Plantain+cassava)     $4.50 

Onion rings       $4.00 

French baguette bread                                         $3.50 

French parsley bowl bread     $3.50 

Sautéed vegetables     $3.50 

Arroz con gandules (Rice mixed with pigeon peas)  $3.50 

Arroz blanco con habichuelas (White rice and beans)   $3.50 

Mixed salad      $3.50 

German potato salad               $3.50 

Spätzle (Homemade german egg noodles) sautéed or fried $4.00 

Mushroom sauce                      $3.50 

Sauerkraut (German style cabbage with onions and bacon) $3.50 

Blaukraut (German style red cabbage with apples and onions)         $3.50 

 

 

 

 



Especialidades Alemanas-German Specialities-Deutsche Gerichte 

(Includes one side dish. Mofongo [plantain, cassava, mixed]-$1.00 additional) 

“Stuffed” meats have toothpicks holding it together 

 

 Roulade (Beef round filet stuffed with onions and bacon served in gravy)  $20.00 

 Schnitzel strips (Fried breaded pork strips)     $13.00 

 Schnitzel (Breaded pork filet fried in butter)     $14.00 

 Schnitzel cordon bleu (Ham and cheese stuffed schnitzel, fried in butter)      $18.00 

 Wiener schnitzel (Breaded veal filet fried in butter)            $20.00 

 Wiener cordon bleu (Ham and cheese stuffed wiener schnitzel, fried in butter) $24.00 

 Jägerschnitzel (Pan fried Pork filet in mushroom sauce)    $14.00 

 Bratwurst mit saurkraut  (2 “Homemade” pork sausages over sauerkraut)                $15.00 

 Schweinemedallions gebraten in soβe mit blaukraut  

(Sautéed Pork Medallions with gravy and blaukraut [Red cabbage])   $14.00 

 Kassler mit sauerkraut (Smoked pork chops over sauerkraut)   $12.50 

 Currywürste (Sausages in curry ketchup sauce)    $9.50 

 Biergoulasch mit beilage (Beef, pork, beer  tomato goulasch)   $16.00 

 Teller käse spätzle (Homemade egg noodles sautéed with butter, onions and cheese) $7.50 

 Teller bratkartoffeln (Sautéed potatoes)     $6.00 

 

Comida Criolla-Creole Food-Einheimische Gerichte 

(Includes one side dish. Mofongo [plantain, cassava, mixed]-$1.00 additional) 

“Stuffed” meats have toothpicks holding it together” 

 

 Pechuga empanada, Fried breaded chicken breast                     $12.00 

 Pechuga al vapor, Steamed chicken breast (Wine, onions, peppers)     $12.00 

 Pechuga al ajillo, Chicken breast in garlic butter       $12.00 

 Pechuga a la criolla, Chicken breast in creole tomato sauce      $13.00 

 Pechuga a la plancha, Sautéed chicken breast with onions and peppers    $12.00 

 Pechuga cordon bleu, Chicken breast stuffed with ham and cheese breaded and fried  $15.00 

 Pechuga rellena de camarones al ajillo, Chicken breast stuffed with shrimps in garlic butter  $19.00 

 Pechuga rellena de camarones a la criolla, Chicken breast stuffed with shrimps in creole tomato sauce $19.50 

 Chicken nuggets “Homemade”         $13.00 

 Wings “Home seasoned”                       $15.00 

 Homemade chicken broth         $6.50 

 Cream of broccoli with cheese         $7.00 

 Fried pork                      $13.00 

 Churrasco strips          $18.00 

 

 

 

 

  



Mariscos-Sea Food-Meeresfrüchte 

(Includes one side dish. Mofongo [plantain, cassava, mixed]-$1.00 additional) 

 

 Camarones, Shrimps     Filete de Chillo, Snapper filet    Filete de salmon, Salmon filet 

      ○ Empanados, Breaded, Fried                 ○ Frito, Lightly breaded, Fried     $18.00 

      ○ Criolla, Creole tomato sauce   ○ Criolla, Creole tomato sauce     $19.00 

      ○ Ajillo, Garlic butter                   ○ Ajillo, Garlic butter      $18.00 

      ○ Salteados, Sautéed with onions + peppers   ○ A la plancha, Sautéed                                 ○ A la plancha,  Sautéed  $19.00 

 Langosta, Lobster tail (8oz) 

o Ajillo (Garlic butter), Criolla (Creole tomato sauce), Parrilla (Garlic butter + paprika)       $35.00 

 

Mofongos Rellenos-Stuffed Mofongos-Gefüllte Mofongos 

Plantain, Cassava, Mixed 

(No additional side dish included) 

 

 Stuffed Mofongo 

o Camarones al ajillo, Shrimps in garlic butter    $19.50 

o Camarones a la criolla, Shrimps in creole tomato sauce   $20.50 

o Camarones salteados, Shrimps sautéed with onions + peppers $20.50 

o Chillo al ajillo, Snapper filet in garlic butter    $18.50 

o Chillo a la criolla, Snapper filet in creole tomato sauce  $20.50 

o Chillo o Salmón a la plancha,  Snapper or Salmon filet, sautéed $20.50 

o Rabo de langosta ajillo, criolla (8 oz), Lobster tail (8oz)      $35.00 

o Pechuga ajillo, Chicken breast in garlic butter   $14.50 

o Pechuga criolla, Chicken breast in creole tomato sauce   $15.50 

o Pechuga plancha,  Chicken breast sautéed with onions + pepper  $15.00 

o Carne frita, Fried pork      $15.00 

o Jägerschnitzel strips, Pork strips in mushroom sauce   $15.50 

o Tiritas de churrasco, Churrasco strips    $20.00 

o Setas en salsa de jäger, Mushroom sauce    $6.50 

o Salsa criolla, Creole tomato sauce     $6.50 

o Vegetales salteados, Sautéed vegetables    $11.00 

 

Menú de Barra - Bar Menú 

(Includes one side dish. Mofongo [plantain, cassava, mixed]-$1.00 additional) 

 

 

 Bratwurst brӧtchen, Pork sausage sandwich with sauerkraut   $11.00  No side dish $8.00 

 1 Bratwurst mit sauerkraut, 1 Pork sausage with sauerkraut   $11.00 

 1 Currywurst 1 Sausage in curry ketchup sauce    $7.00 

 Hamburger or grilled chicken breast burger                  $11.50 

 ½ Order chicken nuggets       $9.50 

 ½ Order fried pork        $9.50 



   Postres-Desserts-Nachspeisen 

Vanilla cream + caramelized almond cake       $5.00 

“Tres leches” 3 milk cake      $5.00 

Cheese custard      $4.00 

Vanilla custard      $4.00 

Nutella custard      $4.00 

Coconut custard      $4.00 

Walnut pie      $5.00 

Cinnamon apple pie     $5.00 

 

 

 

 

Cheesecake 

 (plain, strawberry, mango, passion fruit, caramel, chocolate) $4.00 

Chocolate cake      $5.00 

Carrot mixed nut cake     $5.00 

 

 

 

 

 

Coffee        $2.00 

Small Coffee      $1.50 

Cappuccino      $2.50 

 

              We take reservations and prepare cakes  

                     and buffets for any occasion 

            To see our “buffet style” menus for groups  

                          Please visit our website at 

                                        www.casabavaria.com 
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