
Local Restaurant 
Week 2017

Three Courses
for $20.17

schnit el
& co.swiss german pub

schnit el
& co.swiss german pub

course one:
(choose one)

pumpkin bisque

sweet onion crepe
caramelized onion, bacon, cheese

german street taco
weisswurst, pickled onion, 
agave slaw & aioli

fall harvest salad
apple, sweet potato & squash, 
dried cranberries, candied pecan, 
hard boiled egg

course TWO:
(choose one)

turkey schnitzel
with cranberry compote, brussels sprouts &
sweet potato pancakes

3 sausage platter
choice of three sausages, potato pancakes
& sweet & sour red cabbage

pan-seared yellow pike
with a citrus glaze, pumpkin apple 
sweet potato hash, chef’s vegetable

pork tenderloin
with peach bourbon glaze, potato dumplings
& grilled vegetables

eggplant schnitzel
with lemon caper sauce, vegetables &
homemade spaetzle

course three
(choose one)

9210 transit rd.     689-3600    www.schnitzelandco.com

$20.17 wine bottle
specials

Blue nun bottles 
Riesling: German, Ripe 
cherries & blackberries 

Rheinhessen White: German, 
slight residual sweetness & 

fruity acidity

peach crumb cobbler

swiss roll

caramel apple cheesecake


