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BREAKFAST - LUNCH - DINNER
GERMAN FOOD
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41126 BIG BEAR BLVD BIG BEAR LAKE, CA 92315

(909) 866-5600
WWW.OLDCOUNTRYINNRESTAURANT.COM



DINNER

STARTING AT 4 PM
ALL ENTREES INCLUDE A CUP OF SOUP OR DINNER SALAD

STARTERS

Shrimp or Calamari Basket $17.99 Chicken Wings  $15.99 Roasted Artichoke $13.99
Battered and fried. Served with our Served buffalo style with carrots and Served with a homemade aioli.
homemade cocktail sauce. celery sticks and your choice of dressing.
Motzarella Sticks

Loaded Potato Skins $15.99 0Cl Shrimp Cocktail $18.99 Served with marinara sauce.
Bacon, green onions, diced tomato, and Served with our homemade cocktail . .
cheddar cheese. Served with sauce. Fried Zucchini

homemade salsa and ranch dressing Served with marinara sauce.

Shrimp Scampi $18.99
Tossed in a garlic and herb butter.

PASTA

Traditional Meat Lasagna $18.99 CY0 PASTA
Fettucine Alfredo  $18.99 $16.99
Served with grilled chicken Choose one: Fettucine, Linguine, Spaghetti, Penne,
or Angel Hair

OCl Pasta $16.99
Tomato, zucchini, mushrooms, and spinach served over linguine
with a garlic wine sauce.

Choose one: Marinara, Meat Sauce,
Creamy Basil Pesto, Creamy Alfredo, Vodka Sauce,
or Garlic Wine Sauce.

Spagheti Add ons: Meatballs ($4), Grilled or Blackened
Choose Spaghetti or Linguine and choice of tomato sauce or meat Salmon ($12), Grilled Chicken ($4), Grilled Steak
sauce. ($12), German or Italian Sausage ($6), Shrimp

($12), Seasonal Vegetables ($4)
Linguine with Clams

Served with a garlic wine sauce and drizzle of olive oil.

HOUSE SPECIALTIES

Served with mashed potato or baked potato, and seasonal vegetables.

Rib-Eye $36.99 Chicken Parmesan  $21.99

16 0z cut Lightly breaded chicken cutlet, topped with marinara sauce
o and melted mozzerella cheese.
Prime Rib $36.99

Slow roasted and served to your preference. 16 oz Chicken Marsala $21.99
) Lightly breaded chicken cutlet served over angel hair pasta
Baby Back Ribs Half $21.99 Full $26.99 and topped with a mushroom marsala sauce.
Meaty ribs slow cooked to perfection and basted with our
homemade barbeque sauce Scallops $24.99
o Scallops seared and served over mashed potatoes then
Filet M;ggnon $38.99 topped with a lemony garlic butter.
0z CUt.
. Red Pepper Pesto Salmon  $26.99
Hunstman Chicken $21.99 Served over rice pilaf and topped with a creamy lemon sauce.
Cooked in fresh tomatoes, mushrooms, olives, garlic, and
shallots and topped with a white wine sauce. Grilled Pork Chop $24.99
Served over mashed potatoes and topped with cranberry
Chicken Picatta $21.99 sauce
Breaded and and topped with sauteed capers, lemon butter,
and a white wine sauce. Served over angel hair pasta. Ahi Tuna Steak $21.99

Served over rice pilaf with soy sauce and wasabi.
Salmon $24.99

Blackened or grilled and served with a tomato relish.



0CI GERMAN PLATES

Served with our homemade potato

Wienerschnitzel $22.99
Lightly breaded veal or chicken grilled and topped
with homemade German gravy.

Chicken Schnitzel $21.99
Lightly breaded chicken grilled and topped with our
homemade German gravy

Rouladen $22.99
Thinly sliced beef stuffed and rolled, then baked and
topped with homemade German gravy.

DESSERTS

The Landslide $12.99
(Big Enough to share) Hot fudge sauce melted over
vanilla ice cream. Served over a fresh baked brownie
and topped with whipped cream.

Creme Brulee $9.99
Homemade creamy custard topped with a crackling
caramelized sugar layer.

pancakes, red cabbage, and sauerkraut.

Sausage Plates $22.99
Your choice of two: swiss bockwurst, veal german
bratwurst, or polish sausage.

Stuffed Cabbage Rolls $22.99
Large leaves of cabbage stuffed with ground beef
and German seasonings. Topped with homemade
German gravy.

KIDS MENU

All'items $9.49 Soft Drinks $1.99
Spaghetti

Choose meat sauce or marina.
Corn Dog & Fries
Cheeseburger & Fries

Grilled Cheese Sandwich
With fries.

Chicken Nuggets & Fries

Macaroni and Cheese

BEVERAGES

FROM THE BAR

Full Bar Available
Mimosa Draft Beer Wine
) _ Ask for daily selection - German and Served in a 375 mL split
Mimosa Flight Domestic
Orange, Cranberry, Pomegranate, (abernet Sauvignon
Guava Bottled Beer Pinot Noir
Coors Light, Bud Light, Budweiser, Sauvignon Blanc
0Cl Bloody Mary Corona, Pacifico, Modelo, Negra Pinot Grigio
Modelo, Stella, Heineken 0.0 Chardonnay
Hot Beverages Juice
Hot Tea, Coffee, Hot Chocolate, Hot Apple Cider V8, Cranberry, Apple, Pineapple. Grapefruit,
) Tomato
Milk
Regular or add chocolate. Soft Drinks

Coke, Diet Coke, Sprite, Pink Lemonade,
Orange Soda, Root Beer, Dr Pepper, Iced Tea



THANK YOU FOR CHOOSING TO DINE WITH US TODAY. OLD COUNTRY INN
RESTAURANT IS OWNED BY THE ROJAS FAMILY AND NOW OPERATED BY THE
LEPEDA FAMILY.

CASTO ZEPEDA IS A LONG TIME BIG BEAR RESIDENT AND HAS OVER 20
YEARS OF EXPERIENCE AS A CHEF. CASTO GOT HIS START IN KITCHENS AT
THE OLD COUNTRY INN IN THE 2000°S AND IS PROUD TO NOW BE RETURNING
TO THE OLD COUNTRY INN TO SERVE YQU. HIS WIFE, GABRIELA, IS SERVING
AS ASSISTANT CHEF WITH 10 YEARS EXPERIENCE AND DAUGHTER, AMY, IS
LEARNING AND ASSISTING WITH FRONT OF HOUSE.

WE ARE EXCITED TO OFFER OLD GERMAN FAVORITES AGAIN AND BRING
SOME NEW SPECIAL DISHES TO YOUR TABLE.



