
    
 
 

APPETIZERS 

1.  Chef Calle’s Signature “Tuna Crudo”        $11.50           
The finest sushi grade tuna available on the market is cut into delicate cubes, lightly seasoned  
with fine, Umbrian Extra Virgin Olive Oil and Himalayan Pink Salt and placed on a bed of avocado  
cream flavored with Wasabi, topped with pickled onion, and candied lemon zest.  
 

2. Handmade Lobster Ravioli          $11.50                                 
Chunks of gently cooked lobster blended with sweet ricotta and fresh herbs, stuffed into house  
prepared egg pasta ravioli. 
 

3. Creamy Salmon-Dill Soup        $8.00 
 

ENTRÉES  
1.  Roast Duck Breast.         $21.50 

A large Milliard duck breast is marinated overnight in a mixture of coffee, cardamom, ginger and  
fresh squeezed orange juice. It is pan seared, then braised in port wine and shallot and finished  
by roasting in the oven. This dish is served with our herbed rice and a port wine – fresh squeezed  
orange juice reduction sauce. This dish was inspired by a dish featured by Swedish Celebrity Chef Marcus  
Samuelsson in his cook book, Aquavit. 

  
2.    Schweinemedallions im Parmaschinkenmantel mit Gorgonzola Pilz Sosse.  $17.95 

Tender pork fillet wrapped in Parma ham served in gorgonzola - mushroom sauce with  
homemade German spaetzle. 

 
3.    Sauerbraten mit Blaukraut und Spaetzle.                                         $17.95 

German sourbeef with red cabbage and homemade German spaetzle. 
 
4. Osso Bucco with Caramelized Root Vegetables.     $21.50  

Veal braised in red wine with, fennel, leek, carrot, red onion and fresh herbs.  
Served with roasted potatoes and fresh vegetables. 
 

5. Seafood Risotto.         $24.50 
 Creamy risotto with lobster, shrimp, calamari, salmon and tuna. 
 
6. Vegan Root Vegetable Risotto        $18.50 

Creamy risotto style with caramelized root vegetables including celery root,  
parsnip, carrot and rutabaga.   

 
7. Vegan Eggplant Bake          $17.50 

Grilled eggplant layered with sautéed sweet onion and fennel, fresh herbs  
and our tomato sauce.  

 
8. Salmon in Puff Pastry          $21.50  

Sashami quality salmon is baked in a puff pastry crust which prevents  
drying and preserves flavor. Served herbed rice and fresh vegetables. 
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                                 The Happy Ending Ovo-Lacto Vegetarian 
Carrot Cake $7.00       Panna Cotto $7.50  
Fresh Carrot and a cream cheese frosting     Italian cooked cream with warm ginger sauce 
 

Strawberry-Caramel Cake $7.50       Black Forest Cake $7.50 
Made by Claudi and imported Chocolate cake topped with whipped cream, 
from Café Einstein in Fells Point                                                                            cherries, more whipped cream and topped with     
         chocolate ganache 
Homemade Gelato $5.00                                                                                    
 

All desserts are homemade by Chef Calle or Claudia at Café Einstein in Fells Point. 

$7.00 

DOUBLE DARK CHOCOLATE  
BREAD PUDDING with 
DULCHE DE LECHE 

served warm. 
 


