STARTERS | SPECIALTIES

POTATO PANCAKES accompanied by a starch and a vegetable
lingonberries, apple sauce 10
FRIED BRIE SCHWEINEHAXE (check availability)
almonds, lingonberries 12 roasted pork shank 41
spdtzle, bacon, onion,
Gruyere cheese 13 RINDSROULADEN ;
Add bratwurst 16 bacon, gherkin, carrot, celery, onions 34
STEAK TARTARE KASSLER RIPPCHEN
finely minced raw beef, smoked pork 33
shallots, egg 24
ZWIEBELROSTBRATEN
WURST SAMPLER PLATTER sirloin steak, crispy onion, pan sauce 44
bratwurst, knackwurst, krainerwurst,
jalapero cheddar bratwurst 33 SAUERBRATEN
braised beef, sweet and tangy gravy 32
LITTLE BAVARIANS
pretzel slider, sliced bratwurst, BAVARIAN PLATTER
bacon, Swiss cheese 21 bratwurst, loin of pork, Kassler Rippchen 36
BREAD DUMPLINGS CHICKEN A LA RIESLING
porcini, cream, fresh herbs 15 creamy white mushroom sauce 29
GIANT BAVARIAN PRETZEL WURSTS
imported from Munich, DUsseldorf and choice of 2, bratwurst, krainerwurst, knockwurst 19
sweet Bavarian mustard 13 Jjalapeio cheddar +2

Add craft beer cheese 16
WIENER SCHNITZEL

CHARCUTERIE PLATTER breaded veal cutlet 27
artisan-cured meats, cheese 32 =
JAGER SCHNITZEL

HOUSE-CURED pan-seared veal, demi-glace, mushrooms 29
SLAB BACON
blackberry gastrique 16 WESTPHALIAN SCHNITZEL
breaded veal, ham, Swiss cheese 30
HICKE |
s Snedtlz,;ﬁ/;gNGs CHAMPIGNON RAHMSCHNITZEL
mild, medium or hot breaded veal, white mushroom cream sauce 29
SMOKED TROUT CHICKEN SCHNITZEL
horseradish cream 15 breaded, white mushroom cream sauce 26
SMOKED SALMON PORTOBELLO SCHNITZEL
horseradish cream, pickled breaded, butter, capers, lemon 25

watermelon radish 15

HEFEWEIZEN MUSSELS SA I A Ds
wheat beer, shallot, garlic broth 18

SHRIMP COCKTAIL 19

CAESAR SALAD

romaine, croutons, classic Caesar dressing 9

SOUPS HAUS SALAD
tomatoes, cucumbers, onions, croutons, choice of dressing 9

BAVARIAN POTATO SOUP
bacon, cheddar 10

FRENCH ONION Grilled Chicken 12
SOUP AU GRATIN 10 Grilled Shrimp 15

Wiener Schnitzel 17

HUNGARIAN GOULASH

beef, potatoes, spdtzle 13

Specialty Dishes

f *Consuming raw or undercooked meats, poultry, seafood or eggs in-
creases your risk of food borne illness.




STEAKS
CHOPS

accompanied by a side dish and sauce
Sauces: Jdger Sauce | Chimichurri | Peppercorn | Bearnaise | Creamy Porcini Mushroom

Additional sauce side +4 | Add grilled shrimp +15

NY STRIP

14 oz. center cut 54

FILET MIGNON

9 oz. center cut 49

BONE-IN RIBEYE 22 OZ. 59
BERKSHIRE PORK CHOP 34
LAMB CHOPS 42

SEA

accompanied by a side dish

WOLFSBARSCH

pan-roasted branzino, EVOO, shallots, tomatoes, basil,
white wine, capers, olives 35

COD FILLET

pan-roasted, Pommery mustard sauce 33

SALMON FILLET

house spices, lemon 36

GRILLED SHRIMP
EVOO, house spices 32

FILLET OF SOLE

bacon, butter, lemon 36

SIDES

a la carte 8 ea.

Saverkraut Spéatzle
Red Cabbage French Fries
Creamed Spinach Potato Dumplings
Seasonal Vegetable Roasted Potatoes
Mashed Potatoes German Potato Salad

No split checks. 3.5% discount on cash purchases.




