
 K I N G ’ S  B I ERHAUS

KING’S signature dish

Liptauer Spread
Paprika | Dill Pickle | Onion | Cream Cheese Spread

BIer Pretzel
Freshly Made | Salted with Himalayan Crystal Salt | Add Cheddar-Bacon Bier-Sauce* +3

Bavarian Fried Pickles
Schnitzel Breading | Baby Dills | Specialty Dips

Tomato Basil Soup, Cup
Roasted Bell Peppers | Onion | Fresh Basil

Hungarian Goulash Soup, Cup
Beef Tips | Potatoes | Paprika Broth

BierHaus 
Business Lunch
Monday-Friday
11am-3pm

$5 lunch bites     

Lunch Signatures
Inglorious Bastard 10
Fried Chicken Schnitzel | Swiss | Lettuce | Buffalo Sauce | Jaeger Mushrooms | Fresh Challah Bun

Oma’s Famous Fried Chicken 10
“Secret Recipe” | Breaded & Fried Quarter Chicken | Served with Mixed Greens | Also available 
as Grilled Chicken

Soup & Salad 9
Your Choice of Soup: Bavarian Potato, Hungarian Goulash, or Tomato Basil
Your Choice of Salad: Greek, Caesar, or House Salad

King’s Burger 10
Hand Formed Tri-Blend | Cheddar | Lettuce | Tomato | King’s Sauce | Fresh Challah Bun
Served with French Fries

Schnitzel Sandwich 9
Choice of Pork / Chicken Fried Schnitzel | Mayo | King’s Mustard | Lettuce | Tomato | Fresh Hoagie Bun
Served with French Fries

Pretzel Grilled Cheese 10
Fresh Baked Pretzel | Cheddar & American Cheese | Fresh Basil | Served with cup of 
Tomato Basil Soup

Greek Salad 10
Romaine | Mixed Greens | Grape Tomatoes | Cucumbers | Bell Peppers | Radish | Feta Cheese | 
Kalamata Olives | Banana Peppers | House Greek Dressing

Business Lunch Special    $13

Entree Choice:
Drunken Chicken Skewers
One Skewer | House Marinade | Bier Garlic Butter | Grilled Peppers & Onions
Served with King’s Rice

Jaeger Schnitzel
Grilled Pork or Chicken | Delicious White Wine Mushroom Cream Sauce
Homemade Spaetzle Noodles

Wurst Plate 
Bratwurst | Polish Sausage | Sauerkraut | French Baguette

Wiener Schnitzel
Classic Austrian Dish | Pork or Chicken | Lightly Breaded | Served with Austrian Potato Salad

Start with:
Homemade soup
Bavarian Potato - Polish Sausage | Potato | Celery | Onion
Hungarian Goulash - Beef Tips | Potatoes | Paprika Broth
or
Fresh Salad
House Salad - Romaine | Mixed Greens | Grape Tomatoes | Cucumbers | Stiegl Radler Vinaigrette
Greek Salad - Romaine | Mixed Greens | Grape Tomatoes | Cucumbers | Bell Peppers | Radish | 
Feta Cheese | Kalamata Olives | Banana Peppers | House Greek Dressing

Served with French Fries



HAPPY HOUR

LIPTAUER Spread
Paprika | Dill Pickle | Onion | Cream Cheese Spread

BIer Pretzel
Freshly Made | Salted with Himalayan Crystal Salt | Add Cheddar-Bacon Bier-Sauce* +3

Bavarian Fried Pickles
Schnitzel Breading | Baby Dills | Specialty Dips

Pretzel Bites
Freshly Made | King’s Seasoning Blend | Garlic Butter 
Add Cheddar-Bacon Bier-Sauce* +3

GOURMET DEVILED EGGS
4pcs | Fried Chicken Schnitzel | 101 Bourbon-Bacon Jam

Food

$5 Specialty Bites

Munich Punch
Coconut Rum | Pineapple Juice | Jaegermeister
dill gimlet
Waterloo | Cucumber | Fresh Dill | Fresh Lime
STRAWBERRY MOJITO
Plantation 3 Star Rum | Fresh Strawberries | Fresh Lime
haus old fashionED 
Turbinado | Underberg | Orange Bitters
lavender margarita
Tequila | Lemon | Lime | Fresh Lavender | Cucumber

margarita 
Fresh Lime | Orange Liqueur
FroSÉ 
Frozen Rosé | Strawberries | Vodka

DRINKS

$5 Signature Drafts
$5 Haus Wines
Charles & charles red blend, Washington |  hess chardonNay, Napa Valley

seaglass pinot noir, California  |  three pears pinot grigio, California

$5 Haus Cocktails

HAPPY HOUR $5 till 6PM

HAPPY HOUR: 3PM-6PM • MON-FRI

$5 specialty bites

$5 haus cocktails

$5 haus wines

$5 signature drafts


