
Lunch Served Daily 11am - 4:30pm, til 6:30pm on Saturday

df  =  dairy-free  |  gf  =  gluten-free  |  v = vegetarian

To address the gap between Front of House and Culinary compensation in the hospitality industry, 3% of food revenue is dedicated to our Culinary staff.
A 20% gratuity may be added to parties of 6 or more.

STARTERS
WARM PRETZEL 10

Served with Bavarian mustards (df, v) 
add a side of beer cheese (v) 4 

SOUP OF THE DAY 10
Please ask your server about our

chef’s daily offering

CURRYWURST 16
Smoked bratwurst atop curry fries with 

curry ketchup & mayo

GOULASH  14
Braised beef, potato, paprika, French roll, 

sour cream

FLAMMKUCHEN  16
German flatbread, crème fraîche, caramelized onions, 

speck, goat cheese, Aleppo pepper, 
balsamic glaze

BASKET OF FRIES 10
Green chile mayo or curry ketchup (v)

MAINS

MARKET SALAD  18
Mixed greens, tomato, beet, smoked gouda, cucumber, 
pickled egg, grilled artichoke, spicy Brussels sprouts, 
Dijon vinaigrette (gf, v)

CHICKEN BRATWURST SALAD 20
Mixed greens, baby heirloom tomatoes, shaved radish, 
pomegranate vinaigrette (gf)

SMOKED TROUT SALAD 23
Spinach, endive, microgreens, spiced pecans, shaved radish, 
creamy dill vinaigrette (gf)

WIENERSCHNITZEL 24
Pork loin cutlet, lemon butter, fried capers, 
braised red cabbage, warm potato salad

GERMAN SAUSAGE SAMPLER 24
Veal, beer, and smoked bratwursts, sauerkraut, 
braised red cabbage, potato salad, French roll, mustards

BEER BRATWURST 19
Sauerkraut, Bavarian mustard, brioche bun, choice of side

WEISSWURST 20
Sauerkraut, Bavarian mustard, brioche bun, choice of side

JALAPEÑO KÄSEKRAINER BRAT 19
Cheddar infused with sauerkraut, Bavarian mustard, 
brioche bun, choice of side 

VEGANWURST 19
Weinsauerkraut, Bavarian mustard, pretzel roll, choice of side 
(df, v)

WILD MUSHROOM REUBEN 19
Portabella duxelle, Weinsauerkraut, Emmentaler, Gruyère, 
rye bread, Russian dressing, choice of side (v) 

DESSERTS
BLACK FOREST SUNDAE  12
Chocolate cake, vanilla ice cream, black cherry sauce, 
whipped cream (v)

APFELSTRUDEL  14
House-made strudel, caramel, nuts, vanilla ice cream (v)

BAVARIAN CHURROS  10
Caramel sauce, cinnamon ice cream (v)

SORBETS/GELATOS  10
Ask your server about our current offerings (gf, v)

SIDES
German Potato Salad (df, gf)
Käsespätzle (v)
Curry Fries (df, v)
Braised Cabbage (gf, v)
Cucumber Salad (df, gf, v)
French Fries (df, v)

KIDS MENU

FRANKFURTER 12
Choice of side

CHICKEN FINGERS 12
Choice of side

SCHNIPO 16
Schnitzel & french fries

PASTA BOWL 12
With butter & cheese (v)

Available for those 16 and under



Lunch Served Daily 11am - 4:30pm, til 6:30pm on Saturday

BEVERAGES

DRAUGHT BEER

0.3L 8 | 0.5L 12 | 1L 22

Wiehenstephaner Original - clean & refreshing lager 

Andechs Weissbier - light clove & fruit

Andechs Weissbier Dunkel - creamy caramel & banana 

Weltenburger Anno 1050 Marzen - full bodied & spicy 

Weltenburger Asam Bock - dark & complex

Deschutes Fresh Squeezed IPA - lively & juicy

CANNED BEER & CIDER 10

Coors Light 

Dos Equis Lager

Ex Novo Mass Ascension IPA

New Belgium Fat Tire Amber 

Stiegl Grapefruit Radler 

Tractor Milk Mustachio Stout

Second Street Kolsch (gluten removed) 

Black Mesa Honey Hard Cider

Black Mesa Blackberry Basil Hard Cider 

Athletic Brewing Lite (non-alcoholic) 

Athletic Free Wave IPA (non-alcoholic) 

New Belgium Trippel +2

WINE

Underwood Pinot Noir, Pinot Gris, Bubbles or Rosé 10 

WINE BY THE BOTTLE & GLASS

Please see our display of current selections & prices

REFRESHMENTS 3

Coke, Diet Coke, Sprite, Dr. Pepper, Root Beer 

Gatorade – Lemon-Lime, Orange

Hot Chocolate, Coffee, Hot Tea

Lemonade, Iced Tea


