Bauarian Inn Restaurant

Uegetarian Menu

All Dinner entrees include “all you care to eat” salads, mashed potatoes, vegetable, buttered noodles, and ice cream or sorbet.

Glockenspiel Appetizer

Enjoy as a shareable platter or make it a meal.
Samples of our breaded portabella mushrooms,
potato cheese puffs, mozzarella cheese sticks and
pretzel bites served with our Hofbriu beer cheese,

artichoke and spinach dip. 14.99

Maize & Blue Salad

Mixed greens tossed with a seasonal vinaigretee,
dried Michigan cranberries, seasonal fruit,
housemade granola and bleu cheese.

Dinner 17.99 Lunch 11.00

Michigan Black Bean Burger
Zwerk Farms black bean burger topped with
guacamole, mixed greens, corn & black bean salsa,
and smoked Gouda cheese. Served on a pretzel bun
with French fries.

Dinner 18.99  Lunch 11.00

Gruyere, Artichoke &
Spinach Grilled Cheese

Served on Parmesan crusted backofenbrot
(housemade white bread) with French fries.

Dinner 1850  Lunch 11.99

Eggplant Parmigiana

Eggplant, grilled tomatoes and provolone cheese
finished with our housemade tomato vodka sauce
and balsamic glaze.

Dinner 22.99 Lunch 15.50

Portabella Sandwich

Crispy breaded portabella slices topped with
provolone cheese, spring mix, tomato and onion
drizzled with balsamic glaze. Served on a pretzel
bun and accompanied with French fries.

Dinner 1850 Lunch 11.99

Tri-colored Tortellini
Cheese-filled tortellini in a rich tomato vodka
sauce finished with shredded parmesan.

Dinner 22.99  Lunch 14.99

Uegan Friendly Choices

Quinoa “Keen-wa” Vegetable
Stir Fry

Curry lime quinoa pilaf topped with a blend of
fresh steamed vegetables. Accompanied by a side
salad with vinegar and oil.

Dinner 20.99 Lunch 14.50

Vegan Chili

A hearty and healthy blend of sweet potatoes,
quinoa, beans and vegetables in a seasoned
roasted vegetable and tomato stock topped with
sliced avocado.

Dinner 20.99 Lunch 14.50

10/2018




