KINDER / KIDS
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WIENERLI
European style Frankfurter 3.50

ROSTI
Traditional Swiss style hash brown sautéed
with bacon and onions 3.50

WIENERSCHNITZEL
Chicken or pork cutlet, breaded, sautéed and
topped with brown butter 3.50

GARLIC BREAD
Toasted with Martin’s Swiss Garlic Butter
2.50

PASTA OR SPATZLI
With Martin’s Swiss Garlic Butter & Swiss
cheese or with spaghetti sauce 3.50

SCOOP OF VANILLA ICE CREAM
1.75

BEILAGEN / SIDE
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Whurst Salat 4.00
House Salat 3.00
Swiss Potato Salat 3.00
Coleslaw 3.00
Marinated Salat of the Day 3.00

GETRANKE / DRINKS
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Coffee 2.50
Hot / Iced Tea 2.00

Hot Chocolate 2.50
Made with our homemade hot chocolate sance

Juice — Cranberry, Orange, Apple 2.00
Soda — Coke, Sprite, Diet Coke, Squirt 7.50
Specialty Soda — IZZE, San Pellegrino 2.25
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503-477-9224
4950 NE 14th Avenue
Portland, OR 97211

www.martinsswissdressing.com

Hours: Wednesday-Sunday 12-3 p.m.
Wednesday-Saturday 6-9 p.m.
Closed: Monday & Tuesday

WILKOMMEN / WELCOME

EN GUETE!

Why not take home a bottle of Martin’s
Swiss Dressing and Martin’s Swiss Garlic
Butter
12 oz. bottle dressing 6.00
8 0z. container garlic butter 6.00

Sorry we don’t accept personal checks but happy
to accept cash, Visa and MasterCard.


http://www.martinsswissdressing.com/

VORSPEISE / APPETIZER
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ROSTI *
Traditional Swiss style hash brown sautéed with bacon
and onions 5.00
(add fried egg or Swiss cheese 1.00)

SAUTEED MUSHROOMS
Fresh mushrooms sautéed in Martin’s Swiss Garlic
Butter, served with locally made bread for dipping 6.00

GARLIC BREAD
Locally made bread, toasted with Martin’s Swiss Garlic
Butter 4.00

CROUTE EMMENTAL
A traditional Swiss dish, toasted bread, topped with
mushroom cream sauce, ham, and Swiss cheese 7.00

SUPPE / SOUP
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SOUP OF THE DAY
Cup 2.75 Bowl 4.50

SWISS ONION SOUP
Glazed with Swiss cheese 5.00

SALATE / SALADS
SALADS TOSSED WITH MARTIN’S SWISS
DRESSING
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SWISS SALAT TELLER *
An assortment of marinated salats, including our house
salat, garnished with sliced hard boiled egg 8.75

WURST SALAT
Swiss knockwurst, chopped onions, and cheese marinated
in Martin’s Swiss Dressing and garnished with assorted
salats and sliced hard boiled egg 8.50

MAINLAND SALAT *
Fresh greens with sliced seasonal fruit, caramelized
walnuts, and dried cranberries 8.50

TUNA SALAT *
Fresh greens topped with our house tuna made with
onions, capers, pickles and dill 8.50

HOUSE SALAT *

Fresh greens with carrots and tomatoes 5.00
(add roast chicken breast 3.75)
ENTREE / MAIN DISH
SERVED WITH HOUSE SALAT OR COLESLAW
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WIENERSCHNITZEL
Chicken or pork cutlet, breaded and sautéed, and topped
with brown butter, served with Rosti or Swiss potato
salat 10.00

BRATWURST *
Traditional Swiss style sausage sautéed and topped with
browned onions, served with Rosti or Swiss potato salat
9.50

WIENERLI *
Two European style frankfurters with Rdsti or Swiss
potato salat 8.00

EMINCE ZURICHOISE
Thinly sliced pork sautéed in a mushroom cream sauce,
served with Rosti 12.00

VEGAN LENTIL STEW
Savory blend of lentils, vegetables, and fresh herbs, served
with vegan or regular Rosti 9.50

SPAGHETTI TICINESE
Spaghetti with meat sauce and mushrooms 9.50

SWISS FONDUE
A blend of Swiss cheeses, served with cubed bread
Serves 2 or more 24.00

BELEGTE BROTCHEN /

SANDWICHES

LOCALLY MADE BREAD, SERVED WITH HOUSE
SALAT OR COLESLAW
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WIENERSCHNITZEL
Chicken or pork cutlet, breaded and sautéed, served with
lettuce, onion, tomato and mayo 8.75

ROAST CHICKEN BREAST
Seasoned with thyme, rosemary and paprika, served with
lettuce, onion, tomato and mayo 8.75

TUNA SALAD
Our house tuna made with onions, capers, pickles and dill
8.50

GRAVLAX
House cured salmon served open faced on lightly toasted
rye with cream cheese, onion, capers, and fresh dill 9.00

VEGGIE DELIGHT
Roasted vegetables seasoned with garlic and herbs, served
with lettuce, onion, tomato and mayo 8.00
(add cheese 1.00)

*Gluten free options



