AL 7/
Pas Bierhayg

EST 2015

RESTAURANT °* BAR * BIERGARTEN

SOUPS

Beef Broth Soup
Frittatensuppe - Traditional homemade recipe,
With thinly sliced crepes in a slow cooked beef broth. (DF)

Gulasch Soup
Gulaschsuppe - Hungarian style hearty beef goulasch soup,
stewed with beef, potato and capsicum chunks. Served with crusty bread. (DF)

BREADS

Pretzel
Bretzn - Freshly baked, salted pretzel served with butter.

Garlic Bread

Knoblauchbrot - Freshley baked, garlic bread made with our bierhaus garlic butter.

Zucchini Flowers

Zucchini Bliten - Tempura fried zucchini flowers,
hand filled with mixed herb ricotta, served with
garlic aioli and salad garnish. (V)

Crackling Dumplings

Grammel Knodel - Traditional potato dumplings
hand stuffed with marinated pork crackling,
served with sauverkraut, gravy and salad garnish.

Crumbed Mushrooms
Gebacker Champignons - Crumbed mushrooms,
served with homemade tartar sauce and salad garnish. (V)

Crumbed Camembert Cheese
Gebackener Camembert - Crumbed camembert triangles
served with traditional cranberry sauce and salad garnish. (V)

Salt and Pepper Calamari
Salz und pfeffer Tintenfisch - Lightly
dusted salt and pepper calamari
served with aioli and salad garnish.
Optional gluten free.
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