
Ciabatta Garlic Bread (V) 7.00

Crumbed Camembert (V) 15.90
with cranberry sauce and crustini toasts

Sausage Taster (GFO) 15.90
with sauerkraut, mustard and German rye bread

Pork Bites 15.90
with sticky Asian dressing and green apples

Warm Pretzel (V) 7.00

Loaded Fries 15.90
with fonduta, pulled pork and spring onion

Fries (VG) (GF) 9.90
with tomato sauce

German Rye Bread (V) 7.00

Tasting Plate 39.90
chef’s selection of entrées

TO START WITH (entrées)

Schweinshaxe (serves 2-3) (GFO) 69.90
crispy roast pork knuckle with sauerkraut, pan fried 

potatoes, red cabbage, apple sauce, red wine pepper sauce 
and German mustard

The Ring (serves 2-3) (GFO) 64.00
1 Kg of sausage with a choice of - Nürnberger bratwurst ring or Cheese 

kransky ring with sauerkraut, pan fried potatoes, red cabbage, 
German mustard and beer onion

Oktoberfest Feast (serves 4) (GFO) 130.00
Travel to Germany with a selection of our specialties

It Includes Schweinshaxe plus Nürnberger bratwurst, cheese kransky, 
hot chilli Debreziner, bratwurst ring, smoked bratwurst, black pudding, 

grilled tomato and grilled mushroom

EATING TOGETHER (specialties to share)

Sausage Grill (GFO) 34.90
Nürnberger bratwurst, cheese kransky, hot chilli 

Debreziner, black pudding, grilled tomato and grilled mushroom with 
sauerkraut, red cabbage, pan fried potatoes and German mustard

Brewers Pan (GFO) 34.90
Kassler chop and bratwurst ring with sauerkraut, red cabbage, 

pan fried potatoes, beer onion and German mustard

Cheese Kransky (GFO) 24.90
grilled smoked cheese kransky with sauerkraut, pan 

fried potato and beer onion 

Berlin Currywurst (GF) 22.90
smoked bratwurst with German curry ketchup, 

with fries and sauerkraut

Bangers and Mash (GF) 23.50
Nürnberger bratwurst with mash potato, beer onion,

peas and pepper sauce

Chicken Schnitzel 26.90
with fries and salad and a choice of mushroom 

or pepper sauce

Fish and Chips 25.00
Pilsner beer battered with fries, salad and tartare sauce

Grilled Fish option available (GF)

Traditional Ceasar Salad (VO) (GFO) 20.50
with egg, bacon, parmesan, croutons, anchovies and aioli

Salad of the Day 
Please check our Special Menu

Add Chicken or Halloumi 6.00

JUST FOR ME (individual meals)

BURGERS
Classic Burger 25.00

beef patty with swiss cheese, bacon jam, lettuce, 
tomato, red onion, pickles, aioli and fries

Pulled Pork Burger 25.00
with coleslaw, lettuce, aioli and fries

Vegan Burger (VG) 24.00
vegan patty with sundried tomato, rocket, tomato, 

beetroot balsamic relish and fries. 

Add beetroot, bacon jam or swiss cheese 2.50

Pan Fried Potato (VGO) (GFO) 9.90

Potato Salad (V) (GF) 7.00

Sauerkraut or Red Cabbage (VG) (GF) 7.00

House Garden Salad (VG) (GF) 7.00

Kids Chicken Nuggets 11.50                                                         
Kids Battered Fish and Chips 11.50

Kids German Sausage 11.50
Kids Cheese Burger 11.50

all served with fries and vanilla ice-cream as dessert!

FOR THE LITTLE ONES (kids meal) 
(under 12yo)

A BIT MORE (sides)

Homemade Apple Strudel 11.90
with whipped cream and ice cream

Homemade Chocolate Souff le 10.90
with whipped cream and ice cream

HAPPY ENDING (desserts)

Our menu items may contain traces of nuts, gluten and dairy.
Please make it known if you have any allergies.

All menu items are subject to a 10% of surcharge on public holidays.

(V) Vegetarian     (VO) Vegetarian Option   (VG) Vegan     
(VGO) Vegan Option    (GF) Gluten Free      (GFO) Gluten Free Option



Our Beers are made through the tradition of Reinheitsgebot - the Purity Law of 1516 

- where only water, malt and hops are used to produce beer. With only these natural 

ingredients and without any additives or chemicals, you can be assured you are drinking 

excellence in a glass.

Non Alcoholic Beer 330ml  9.00

Schnitzer Brau 5% - 330ml  12.00
gluten free beer

Regular (250ml)  8.00    Large (450ml)  12.00

Hefeweiss 4.8% 
spicy wheat ale, yet fruity, lightly hopped with hints of clove, vanilla and banana.

Pilsner 5% 
balanced lager, crisp, with a refreshing hop character under ridden 

by accents of malt.

Dunkel 4.4% 
dark lager with nutty, toasty and chocolate tones with a rich malt flavour.

Altbier 4.8% 
sturdy ale, yet clean and crisp with malt characters.

Seasonals
ask our friendly staff for the brewer’s seasonals drop. (Prices may vary)

Tasting Paddle! 12.00
5 x 110ml tasters

Radler R 6.00 / L 10.00
shandy

Growler (2 Litres) 55.00
price for seasonals may vary

Squealer (1 Litre) 45.00
price for seasonals may vary ‘HAPPY HOUR !’

Sundays to Thursdays - 4pm to 5pm

Fridays and Saturdays - 5pm to 6pm

Large Beer - 8.00 Glass of Wine - 6.00

‘LIVE MUSIC !’
Saturdays and Sundays

‘JAZZ NIGHT !’
Check our social medias

WHITE 

Semillon Sauvignon Blanc

Chardonnay 

Moscato

Non Alcoholic White Wine (bottle only)

RED 

Cabernet Sauvignon

Shiraz 

Cabernet Merlot

Rosé

Non Alcoholic Red Wine (bottle only)

SPARKLING 

Katlenburger Strawberry 
Katlenburger Mango 

Duckstein Classic sparkling

Non Alcoholic Sparkling Wine

English Breakfast / Green / Peppermint 3.50            

Espresso 3.50                                                 

Iced Coffee / Iced chocolate (with ice cream)  6.50                                                 

Latte / Flat White / Cappuccino  R 4.00 L 5.00

Long Black / Mocha / Hot Chocolate  R 4.00 L 5.00

(soy or almond milk  - add  0.50)

Kids Size  2.50      Regular  4.50       Large  5.50

Pepsi / Pepsi Max / Lemonade / Soda Water 

LLB / Solo / Ginger Beer / Sunkist

Apple Juice / Orange Juice

COFFEE & TEA

STUBBIES

SOFT DRINKS & JUICES

WINES
Glass  8.50    Bottle  34.00

BEERS ON TAP


