OMA'S
RESTAURANT

Willkommen

The translation of the German word Oma is Grandma.
In our Oma’s Restaurant we strive to recreate the warmth and
loving hospitality that you experience during a visit to Grandma’s house.

Oma’s Restaurant serves breakfast, lunch, and dinner, featuring
German entrées and continental cuisine.

Make sure your server is aware of any allergies or dietary needs
that you have so we can serve you safely.

Enjoy our Oma’s traditions and recipes!

Gesegnete Mahlzeit!

(Wishes for a blessed meal)

Our four generations of Omas from left to right: Emilie Bickel Zehnder

Judy Zehnder Keller (1945 - 2022) (1883 - 1941)

Christianna Keinath Schluckebier (1867 - 1963) M atr:iarch ‘?f the
Hedwig Schluckebier Hecht (1894 - 1976) family business
Dorothy Hecht Zehnder (1921 - 2023)
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LODGE FAVORITES

) Frankenmuth French Toast 1350 German Potato Pancakes 1250
Thick sliced homemade bread dipped in our house Three potato pancakes made with shredded potato,
French toast batter and grilled, finished with a fresh onion, egg, and parsley grilled to a golden brown
assortment of berries and a vanilla and served Deutschland style with applesauce and
mascarpone cream. two eggs* cooked to order.

With bacon, ham, or sausage 17.95

&) Farmer's Breakfast .95

Two eggs* cooked to order, two bacon strips,
two sausage links, two pancakes, your choice
of American fries, potato cheese dumpling or
hashbrowns, and two slices of toast with jam.
With three eggs* 1750

.Banana Nut Bread French Toastuss  <Fruit, Yogurt & Granola Bowlnss
Homemade banana nut bread dipped in lodge style Fresh seasonal fruit with greek yogurt, granola
French toast egg batter and grilled. and berries.

With bacon, ham, or sausage 19.40 Fruit and berry bowl 950

Bavarian Benedict 695

Our twist on the classic eggs benedict. Two German
potato pancakes cooked golden brown and topped
with shaved ham, two eggs* cooked to your liking,
and finished with a cheddar ale sauce.

Steak 'n Eggs* 2595 % Belgian Waffle 12s5
12 oz. New York strip steak accompanied by two Warm, fresh Belgian waffle with your choice of
eggs* cooked to order, potato cheese dumplings, blueberry or strawberry fruit topping and

and toast of your choice. whipped cream.
- With bacon, ham or sausage 17.40
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% Buttermilk Pancakes sos , @Build Your Own Three Egg Omelet

Three fluffy, golden-brown, grilled pancakes serve

with butter and syrup. Just the eggs* 8.95
With bacon, ham, sausage or two eggs* 13.40
With meat and two eggs* 15.40 Additional fillings 150 each

American cheese, Swiss cheese, cheddar cheese,

ham, sausage, bacon, onion, green bell pepper,

@ Two Eggs Any Style n.ss _ tomatoes, mushroom, and spinach.
Two fresh eggs* cooked to order and served with

your choice of chon, ham, or sausage. Served with Egg* white only add 0.95
toast of your choice and jam.

Add choice of hashbrowns, American fries, or
potato cheese dumplings 3.95

&Q Vegetarian GF Gluten Free *These items may include raw or undercooked food. A16% gratuity will be added for

Bavarian Inn Lodge NOTICE: Consuming raw or undercooked meats, poultry, seafood, parties of 8 or more guests.
Signature Items shellfish, or eggs may increase your risk of foodborne illness. 04/2025




BREAKFAST BUFFET

All-You-Can-Eat (when available)

Adult Buffet 1750

Children under 12 12.50
Children under 2 years old age are FREE

with the purchase of an Adult Buffet.
Buffet options may vary.

CHILDREN MENU (avaicbic for 12 & under

Frankenmuth French Toast 795 One Egg Any Style .95
White bread dipped in our egg batter, grilled until One fresh egg* cooked to order and served with
golden brown and served with butter and syrup. toast of your choice and jam.

With bacon, ham, or sausage 9.50

Two Eggs Any Style 795

Buttermilk Pancakes 795 Two fresh eggs* cooked to order and served with

Two fluffy, golden-brown, grilled pancakes served toast of your choice and jam.

with butter and syrup.

With bacon, ham, or sausage 9.50 Kids Ham & Cheddar Omelet 1050
Two egg omelet with ham and cheddar cheese.

Fruit, Yogurt & Granola Bowl 5.5 Served with toast of your choice and jam.

Fresh seasonal fruit with greek yogurt, granola Additional fillings 1.50 each.

and berries.

Fruit and berry bowl 4.50 BEVERAGES
SIDE ORDERS Flavored Lemonade & Iced Tea 450

(pomegranate, raspberry, and peach)

Cinnamon Roll 9.50 Pesi Product
1 Pr 2.
) Banana Bread 6.95 e-ps oauets %
Bagel or English Muffin 4.95 Juice Small 350  Large 450
Toast 4.95 Hot or Iced Tea 2.95
(Homemade white, wheat, rye, or stollen toast) Lemonade 2.95
@) Breakfast Meat 6.95 Coffee - Decaf or Regular 2.95
) Bratwurst 750 Hot Chocolate 295
American Fries 5.50 White or Chocolate Milk 2.95
Hash Browns 6.95 G Draught Rootbeer 450
C-erea.l or Oatmeal@ 595 ) Draught Rootbeer Float 5.50
Biscuit and Gravy 650 Bavarian Inn Bottled Water 2.95
Two Potato Pancakes 7.95 .
. San Pellegrino Water 3.50
Potato Cheese Dumplings (3) 6.50 ]
Bavarian specialty made with potatoes, cheddar Milkshakes (ask for flavors) 5.50
cheese, parsley and onion. Red Bull 450
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I Oma's Restaurant serves breakfast, lunch, and dinner,

I featuring German entrées and continental cuisine.

|

I Make sure your server is aware of any allergies or
Idietary needs that you have so we can serve you safely.

See all available
menus for Oma’s
Restaurant &
Lorelei Lounge.
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&Q Vegetarian GF Gluten Free *These items may include raw or undercooked food. A 16% gratuity will be added for

NOTICE: Consuming raw or undercooked meats, poultry, seafood, parties of 8 or more guests.
shellfish, or eggs may increase your risk of foodborne illness. 04/2025




OUR STORY...

In 1927, William & Emilie Bickel Zehnder and their 8 children purchased
a boarded up building and remodeled it to look like Mt. Vernon.
They called their restaurant Zehnder’s. In 1950, the Zehnder family
purchased the restaurant across the street. My grandparents, William
“Tiny” Zehnder Jr. and his wife, Dorothy Hecht Zehnder, became the new
managers of the restaurant called the Bavarian Inn.

Today, Zehnder’s and Bavarian Inn are two separate businesses. My cousins operate

Zehnder's. My Uncle Bill and his wife, Karen; and their daughter, Amy manage the Bavarian Inn
Restaurant, while their other daughter Katie manages Frankenmuth Gift Shops Inc. I manage the
Lodge with my sister, Martha.

Onthe menu cover are the grandmas who played an important role in the development of the Bavarian
Inn. The first Grandma, Emilie, found her home in the kitchen at Zehnder’s Restaurant. Without her
leadership and cooking skills, our family would not have succeeded.

My grandmother, Dorothy, received her cooking skills as a young girl from her mother, Hedwig, and
her grandmother, Christianna, while growing up in Reese, Michigan. Our chicken, dressing, pastries,
breads, and other Bavarian Inn signature items, are produced at the Bavarian Inn Restaurant and are
then transported to the Lodge for final preparation.

The Bavarian Inn Zehnder family is now in its fourth generation. Our family is proud to serve
your family. Please enjoy your stay, thank you for coming, and hurry back!

Auf Wiedersehen!!!

Michael Keller Zehnder & Martha Zehnder Kaczynski
Fourth Generation Owners

FOLLOW US ON OUR FAMILY...

SOCIAL MEDIA

#BavarianInn
#Frankenmuth
@Bavarianlnn

Top Row /eft to right - Katie Zehnder Weiss,
GIFT CARDS AVAILABLE Martha Zehnder Kaczynski, Michael Keller Zehnder,

b and Amy Zehnder Grossi
Gift Cards may be purchased
. e = K th A .
SIS OB b el Badg‘;f&"u | Bottom Row /eft to right - Don Keller, Bill Zehnder,
denomination. Our gift cards n jnn d e
; - Lodge and Karen Zehnder
are accepted anywhere in the R
Bavarian Inn Lodge, Bavarian M S v iy L : William (Tiny) Zehnder (Founder of Bavarian Inn), 1919-2006
Inn Re_Staurant’ and select - - . 7 . Dorothy Zehnder (Co-founder of Bavarian Inn), 1921-2023
stores in Frankenmuth! Judy Zehnder Keller (Founder of Bavarian Inn Lodge), 1945-2022

Frankenmuth Bavarian Inn

~ Become a member of our award winning é*fEl
PERKS CLUB and BE REWARDED with our perhsa‘:;::'f
e r s u member only benefits today! EI%




