
MORSE’S 
KRAUT HAUS 

MENU 
 

 
Enjoy the crocks of our Garlic Sour and Sour Mustard Pickles at your table! 

 
 

APPETIZERS 
 

Sauerkraut Balls 
Three Kraut Balls (sauerkraut, ham, cream cheese, horseradish, mustard, spices, and bread 

crumbs). Deep fried and served with Onion Blossom Horseradish sauce. 
$3.95 

 
 

SOUPS 
$3.95/each 

 
Beet Borscht 

Beets in a velvety base of rich stock. Hot or cold. With sour cream. 
 

French Onion Soup 
Three onion soup. Studded with cheese covered croutons. 

 
 

SIDES 
$1.89/each 

 
Red Cabbage with Apple 

Sweet/sour braised red cabbage with bacon, apple, apple cider syrup, and seasonings. 
A classic German rotekraut. Served warm. 

 
German Potato Salad 

Red Potato Slices with bacon and red onion tossed in a sour cream based sauce. Served warm. 
 

Morse’s Coleslaw 
Very fresh, finely chopped cabbage and a touch of shredded carrots 

with a delicious dressing recipe. 
 

Maine Style Baked Beans 
Using heirloom yellow beans, salt, pork, brown sugar, molasses, dry mustard, and spices. 

 
“Rat Mac” 

Macaroni and cheese made with our extra sharp cheddar cheese. 
 
 



 
SANDWICHES/PLATES 

 
Classic Reuben 

Corned beef or pastrami. 
Grilled rye bread, melted swiss, Haus Kraut, Onion Blossom Horseradish sauce. 

$5.95 
 

Vegetarian Reuben 
Tempeh. Grilled Rye Bread, melted swiss, Haus Kraut, Onion Blossom Horseradish sauce. 

$5.95 
 

Liverwurst Sandwich 
Fresh liverwurst. Fresh or grilled rye bread. 

Choose: red onion, cucumber, mayo, and/or mustard. 
$5.95 

 
Grilled Schinken 

Smoked, cured, German black forest ham, sliced paper-thin on grilled rye bread. 
With melted smoked gouda cheese and Onion Blossom Horseradish sauce. 

$5.95 
 

Sausage Sandwich 
Pick any sausage listed in the sausage section on next page. 

Served with Haus Kraut. Fresh or grilled roll. 
$4.95 

 
Turkey Double Lingonberry Decker 

Sliced turkey breast with stuffing, lingonberries, and mayonnaise on white bread. 
$5.95 

 
Hot Roast Beef 

With melted Swiss cheese and horseradish aioli on a toasted roll. 
$5.95 

 
Cold Roast Beef 

Served on rye with herbed boursin cheese, cucumbers, and red onions. 
$5.95 

 
Mixed Salami Sub 

Various salami, lettuce, mayonnaise, mustard, and provolone. 
$5.95 

 
Kraut Dog 

Beef and pork frank. Hot or cold kraut. Grilled or fresh bun. 
$1.50 

 
 
 
 



 
 

MAIN DISHES 
 

Choucroute Garni 
A hearty mound of braised sauerkraut cooked in wine, bacon, onions, 

apples, juniper berries, and caraway. Served with sausages topped with 
a ¾ cut delicious smoked pork chop, and roasted potatoes. 

A favorite winter dish in Paris! 
$12.95 

 
Sauerbraten (Sour Beef) 

Tender steak slices of beef marinated in tarragon vinegar with herbs and spices which include 
peppercorns, nutmeg, onion, and a touch of honey, served in a brown gravy over a bed of spatzel 

(egg noodles) with red cabbage and apple salad, and a seasoned potato dumpling. 
$10.95 

 
Beef Goulash 

Fork tender beef simmered in a savory blend of sauerkraut, hot and sweet paprika, and sour 
cream. Served over a bed of spatzel (egg noodles) with a seasoned potato dumpling. 

$9.95 
 

Sausage Plate 
Pick any two sausages listed below. 

Served with Haus Kraut and a seasoned potato dumpling. 
$7.95 

 
 
 

SAUSAGES 
 

Bratwurst  Fine ground pork and veal combination. Nitrite/nitrate free. 
 

Smoked Hungarian  Pork, beef, paprika, garlic, and seasoning. 
 

Knackwurst  A short fat frankfurter with pork, beef, and garlic. 
 

Irish Banger  British style pork sausage with sage seasoning. Nitrite/nitrate free. 
 

Smoked Kielbasa  Pork, beef, and garlic. 
 

Bockwurst-Weisswurst  Pork, veal, and parsley. Not Grilled. Nitrite/nitrate free. 
 
Bauernwurst Farmers Sausage  Pork, beef, mustard seed, and marjoram. Slightly spicy. 

 
 
 
 
 
 



 
 
 
 

DESSERTS 
 

Black Forrest Cake 
With whipped cream and sour cherries. 

$3.95 
 

Liqueur Cakes 
Choose one: Black Forrest, Amaretto, Cappuccino, Jamacian Run, or Orange Contreau. 

Served in three slices with whipped cream. 
$3.95 

 
Plum Butter Crumb Cake 

Served with plum and cognac flavored ice cream 
$3.95 

 
Apple Strudel 

Warmed with ice cream and drizzled with apple cider syrup. 
$4.95 

 
Chocolate Covered Cake 

Choose one: Marble, Marzipan, or Lemon. 
With whipped cream. 

$2.95 
 
 
 

BEVERAGES 
 

Please help yourself to the variety of drinks in the case in the store. 
Just notify your waitperson of which types and how many you are having. 

 
 Coffee .75 
 Tea .75 
 Iced tea .85 
 Cider (hot or cold) .85 
 Iced coffee with cream $1.25 
 Iced espresso with cream $2.25 
 Cold lemonade $1.25 
 Hot cocoa $1.79 


