[ Shared Plates ]
Käse Platte 12

cheese plate; Bavaria Bleu Crème,
Raclette, Emmentaler, Butterkäse

Landjäger 10

two cured German beef & pork sausages
from Bavarian Meats; spicy or regular

Landjäger / Käse Platte 12
cured meat & cheese plate

Braunschweiger 7

Germany’s answer to pâté

Lox Platte 12
salmon lox served with capers, red onions,
cream cheese, radish and grilled sourdough

[ Soup / Salad ]
Bier u. Käse Suppe 5
Spaten Optimator & sharp cheddar cheese
soup, served in a mug with sourdough toast
Franziska’s Cold Potato Salad 4.5
Warm German Potato Salad 4.5
Grüner Salat 5/10

mixed greens, dried cranberries, bleu cheese
crumbles, with red wine basil vinaigrette
-add 6oz grilled chicken 3

Caesar Salad 5/10
romaine hearts tossed in a house-made Caesar
dressing, with croutons and aged Wisconsin
Parmesan cheese
-add 6oz grilled chicken 3
Quinoa and Kale Salad 12

quinoa, kale, sunflower seeds, radish,
carrots, dried cranberries, with house-made
French vinaigrette dressing

Food Menu

Berliner Pub
[ Snacks ]
Brätzel 7

our now famous pretzel served warm
with two mustards
-add cream cheese 50¢ -syrup 50¢
-add side of beer cheese soup $1

Pommes with Curry Ketchup 5

fries with Onkel Henning’s recipe curry ketchup

House-made Chips 6

sweet & savory potato chips with beer cheese dip

Deep Fried Pickles 7
house-battered pickle chips, side house-made ranch
Berliner Wings 12
lightly breaded, fried & tossed in Berliner
Pub’s buffalo style sauce, served
with house-made bleu cheese
Corn Dogs 7

German wieners hand dipped in house-made
batter, served with ketchup, mustard and
choice of chips or fries

Käse Spätzle 7

small egg noodle dumplings with onion and
cheddar cheese sauce. ‘German Mac n Cheese’
-add hardwood smoked honey bacon 2.5

Berliner Sliders * 11.5
three Angus beef sliders, sharp cheddar cheese,
pickles and our zesty burger sauce served
with choice of chips or fries

[ Happy Hour ]
3-6 daily

Pommes with Curry Ketchup 3.5
Braunschweiger 4.5
Brätzel 4.5
Berliner Bratwurst 6.5
Currywurst 5.5
Berliner Burger * 8

[ Refreshments ]
Jones Cola		
Organic Ice Tea
Jones Diet		
Organic Sweet Tea
Jones Root Beer
Orange Juice
7-up			Cranberry Juice

Happy Hour Drinks

-Well Liquor 4.5 -House Red/White Wine 4.5
.5L Veltins Pilsner 4.5 [$1 off all .5 and 1 Liters]

*Burgers and steaks cooked medium-well unless specified. WA State wants you to know
that eating raw or undercooked meat may increase risk of foodborne illness

[ Sausages ]

[ Sandwiches ]
[Choice of house-made chips, fries or potato salad]

Berliner Burger * 12
local, fresh, all natural tri-blend patty
(brisket, chuck and short rib)
sharp cheddar cheese, lettuce, tomato,
onion with Berliner’s zesty burger sauce

[Served with grilled bun, sauerkraut and choice
of house-made chips, fries or potato salad]

 Berliner Bratwurst 9

our own recipe; all-natural foot-long beer bratwurst

 Stein Burger * 14
a burger worthy of a Stein Master! Our fresh triblend patty, hardwood smoked honey bacon,
provolone, pineapple, fried onion straws,
house-made bbq ranch, lettuce, tomato, onion,
topped with a fried egg

Bockwurst 8
finely ground pork and veal sausage with parsley
Smoked Cheese 8
pork, beef, cheddar cheese
Spicy Cheese 8
slightly spicy; pork, beef, cheddar cheese

Bacon Bleu Cheese Burger * 13

Chicken Andouille 8

our fresh tri-blend patty, hardwood
smoked honey bacon, bleu cheese
crumbles, house-made bleu cheese sauce,
lettuce, tomato, onion

spicy chicken Andouille

Currywurst 9

Grilled Chicken Sandwich 11
seasoned, char-broiled chicken breast, hardwood
smoked honey bacon, spring greens, tomato,
onion and lemon aioli

Bockwurst smothered in Onkel Henning’s
recipe curry ketchup (no bun)

Vegetarian Platte 9

locally made vegetarian sausage from Field
Roast, served with spätzle and red cabbage (no bun)

 Schnitzel Sandwich 14

 Wurst Platte 14

Wiener Schnitzel, lettuce, tomato,
onion, with house-made lemon aioli on
grilled sourdough

choice of any two sausages (no bun)

 Berliner Platte 19.5

Buffalo Chicken Sandwich 12

breaded, crispy-fried chicken breast smothered
in Buffalo sauce, topped with bleu cheese
crumbles, bleu cheese sauce, lettuce, tomato, onion

Portobello Mushroom Burger 12

Food Menu

Berliner Pub

five sausage platter; Berliner Bratwurst,
Smoked Cheese, Spicy Cheese, Chicken
Andouille & Bockwurst served with grilled
sourdough, sauerkraut, cornichons and mustard
(side and bun not included)

marinated, grilled portobello mushroom
topped with bleu cheese crumbles, spring greens,
tomato, onion, with balsamic lemon
aioli on a toasted bun (vegetarian)
-add tri-blend burger patty 3

[ Mains ]

 Schweinshaxe 19.5

slow-braised beerhall style ham hock
served crispy on a bed of
sauerkraut and spätzle
(includes small green salad)

 Mini Pork Shanks 17.5

three mini pork shanks in a blackberry,
rum & horseradish glaze, served with
red cabbage and choice of house-made
chips, fries or potato salad
(includes small green salad)

 Jäger Schnitzel 16
Franziska’s traditional Austrian recipe;
breaded pork schnitzel with mushroom
gravy, served with spätzle
and red cabbage
Wiener Schnitzel 14
Franziska’s traditional Austrian recipe;
breaded pork schnitzel served with red
cabbage and choice of house-made
chips, fries or potato salad

Rahmschnitzel 16
pan-seared pork loin topped with
mushroom cream sauce, served with
spätzle and red cabbage
 Steak Frites * 19.5

a popular dish served in brasseries
throughout Europe. 8oz grilled
steak and fries, topped with bleu
cheese garlic butter compote
(includes small green salad)

*Burgers and steaks cooked medium-well unless specified. WA State wants you to know
that eating raw or undercooked meat may increase risk of foodborne illness

