King's BiertHaus is a modern fusion restaurant of German, Austrian, and American cuisine. We are proud to use s AU s AGE s n, -, ] \ - N O
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our authentic recipes that are over 100 years old, seasoned with all-natural Himalayan Crystal Salt.

Akaushi Wagyu Kobe Beef served with Mashed Potatoes, Broccoli,
and German Gravy. 16.50
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German Bratwurst @ - Pork, Onion, Lemon,
and White Pepper

Kasewurst &3 - Pork & Beef, Swiss Cheese, Hungarian Stew
and Caraway Spicy Sautéed Pork, Light Paprika Sauce, Roasted Green, Yellow, and Red Bell
Peppers, Cnions, and Cilantro. Served with Homemade Spaetzle or King's Rice. 14

STARTERS SANDWICHES

Sandwiches are served with Haus Fries or Chips.
Beer Pretzel

Sharfe Kasewurst @ - Smoked Pork & Beef,

Inglorious Bastard

Handmade, No Preservatives or Additives. Cheddar, and Red P i
Served with King's Mustard. 8.25 Fried Chicken Schnitzel, Swiss, Lettuce, Buffalo Sauce, o ERRALAITEAES SRRer Drun_ken (_:hlcken @ ) ) ) )
ot eheddarB g e Bl 2 and.Jasner Mushrosms:otva Butttfiaks Bur: 14 Polish @ - Pork & Beef, Fresh Garlic, Two Gr_|||ed Chicken S_kewgrs,' House Marinade, Bier Garlic Butter, Grilled Peppers,
SRRETREERN RIEr Aatie All Hot Dogs served with Haus Fries or Chips. and Black Pepper and Onions. Served with King's Rice. 16.50
Mac and Cheese Balls Schnitzel Sandwich - Spicy Chicken Bratwurst - 100% Al-White Oktoberfest Chicken
Cheddar, Gouda, Bacon, and Chipotle Aioli. 9 C.h0|Jce of Porl; or Chicken Vc\jnener Schmtzel,hG'TmIrILc A'OI"_ The Traditional Chicken, Swiss Cheese, Jalapenos, Red Mesquite-Smoked Half Chicken served with Steamed Broccoli, King's Rice,
Crawfish Etouffée Balls King's Mustard, Lettuce, and Tomato on a Challah Hoagie. 14 German Bratwurst, Sauerkraut, Sautéed Peppers, Apples, Sun-Dried Tomatoes, and Spinach and Natural Au Jus. 17.50
= ing’ i Spicy Kielbasa - Pork & Beef and Red Pepper
King’s Rice, Homemade Etouffée, Lousiana Crawfish Reuben Sandwich i BT R T S e e 12 ey ok Taste of Germany (Serves 2+)
Tails, served with Ranch. 12 Grilled Corned Beef, King's Sauerkraut, Swiss, and Thousand . Chicken & Pork Wiener Schnitzel, Bratwurst, Polish, Mesquite-Smoked Chicken,
. . . Island Dressing an Fresh Marble Rye Breacd. 14 The Chlcago EXOTIC 2pD 1.75 BBQ Pulled Pork, Parsley Mashed Potatoes, Pickled Onions, Sports Peppers,
Bavarian Fl'le_d Pickles Pretzel Grilled Ch Premium 100% Wagyu Hot Dog, Chopped Onions, Relish, aauerkr?jgthAusgn;_n Eotﬂo ?algd,fgucumber Salad, Pretzel Sticks, Apple
Hand-breaded Baby Dills, Avocado Ranch, Chrded Zsm _ Il Che deFESheB o b preta] Pickle Spear, Sports Pepper, King’s Mustard, Tomatoes, Elk & - Cheddar, Jalapeno, and Garlic orseradish, and King's Mustard.
and Chipotle Ajoli. 8 sElalpnensall  hesse, anuhiesl basl olla.beer kisee and Celery Salt on a Soft Poppy Seed Bun. 13 Rabbit & Rattlesnake - Jalapeno, Cilantro, Schweinshaxen @ {Serves 2)

semetwitreeipat Tomate Basisoup: 1250 and Chardonnay Served only on Mondays. A crispy 2.5lbs Pork Shank served with Sauerkraut,

Pulled Pork Stuffed Jalapenos

Fresh Jalapefio, BBQ Pulled Pork, and Mozzarella. King's Burger* The Texan Wild Boar - Blueberries, Merlot Wine, Austrian Potato Salad, and Apple Horseradish. (Per availability)
Served with Ranch and Chipotle Aicli. 10 Yzlb Burger with Mushrooms, Swiss Cheese, Lettuce, Hot Cheese Wurst, Street Corn, Guacamole, and Brown Sugar Shl’lmp Tacaos
Pretzel Bites Tomatoes, and Avocado slices on a Pretzel Bun. 15 Pickled Jalapefios, Cotija Cheese, and Cilantro Mountain Man- Venison, Bison, Antelope, Premium gulf shrimp on two hybrid tortillas topped with cilantre-lime based
’ h : : on a Soft Brioche Bun. 12 Elk, and Wild Boar red cabbage, chipotle aioli, and radishes. Your choice of side. 17
Tossed with Garlic Butter. 8.25 American Classic Burger* Add a scoop of guacamole +0.50
8oz Hand-Formed Burger Patty, Thousand Island Dressing, % ) )
Sausage Sampler Cheddar Cheese, Lettuce, and Tomato on a Challah Bun. 14 The Exotic PLANT-BASED aAppays Fish & ChlpS @
Bratwurst, Kielbasa, Kasewurst, Elk Wurst, Cheddar-Bacon Bier Sauce, Pickle Spear, 8oz heer-battered, seasoned fries with tartar sauce, lemon, and ketchup. 16
Mustard, and French Baguette. 12.90 BBQ Bacon Cheddar Burger* Smoked Pulled Pork, Pickled Onions, and Bier BBQ Chipotle - Spicy Chipotle Pepper, Cumin, . .
%Ib Burger with Tomato, BBQ Aloll, Cheddar Cheese, SalEesha Soft Pretsel Bun, 13 Oregano, Chile de Arbol, and Sweet Onicn Shrimp & Fries

Exotic Sausage Sampler
Elk, Rabbit & Rattlesnake, Wild Boar, Mustard,
and French Baguette. 16

Onion Rings, and French Fries on a Pretzel Bun. 15 8 jumbo shrimp on a bed of fries with tartar sauce, lemon, and ketchup. 16

Gourmet Deviled Eggs
4pcs, i Chicken Soitz, SOUPS & SALADS T SAUSAGE PLATES FRIES
and 101 Bourbon-Bacon Jam. 9 s c H N I z E Ls
Liptauer Cheese Spread Goulash Soup . . . . All Sausage Plates are served with King's Mustard. Sub for Exotic or Vegan +1.5 Haus Fries
Authentic Austrian Cream Cheese Spread, Vegetable Stock, Tender Beef, Potatoes, |F.’Ig|il(t|y %I:_a(il(ed, Lightly Fried. Your choice of Oone S Pt Himalayan CrysialSalt 3
Dill Pickle, Radish, and French Baguette. 6 ; : oricor Lhicken. e causage rlate .
American Sampler Gelirotts, and Hungstian Splces. Gup 7 Bowd 12 The CI ic Schnitzel Your choice of Sausage and one side. 9 'Ir')am:!es‘?}'t\lPFnes @; o -
= (<] assic Schnitze opped wi arimesan basll caudce.
Bavarian Fried Pickles, Pretzel Bites, Sliced Bratwurst Tomato Basil Soup @ . Classic Austrian Dish. Served with Austrian Potato Salad Two Sausage Plate . Oktoberfest Fries
& Polish Sausage, Cheddar-Bacon Bier-Sauce, Roma Tomato, Fresh Basil, Onions, and Sauerkraut. 16.50 Your choice of two Sausages and two sides. 14 Topped with Cheddar-Bacon
Sauerkraut, and Specialty Dips. 20 and Bell Peppers. Cup 6, Bowl 12 S S i . !
. ausade & Schnitzel Plate Bier-Sauce and Chives. 5
Charcuterie Board Greek Salad @ Jaeger Schnitzel Your choigce of two Sausages and a Pork or Chicken Wiener Schnitzel. s R ledlEan
Beerwurst Salami, Smoked Shoulder Bacon, Grapes, Romaine. Mixed G 6 T Fried or Grilled. Topped with Jaeger Mushroom Cream Served with Sauerkraut and Austrian Potato Salad. 19 Tex Mex Fries @
Prosciutto, Marbled Bleu Cheese, Smoked Gouda, SRRINE,NIXCA ieens; Giape lomatoes; Sauce. Served with Spaetzle Noodles. 17.50 Topped with Barbacoa, Guacamole,
Liptauer Spread, Pickles, and Homemade Jam. 22 Cucumbers, Bell Peppers, Banana Peppers, Vegan Sausage Plate Street Corn, Cotija Cheese, Cilantro,
Feta Cheese, Radish, Kalamata Olives, Pizza Schnitzel Two thgotle (Plant-Based) Sausages served with Haus Fries, Cucumber Salad, and Chipotle Aioli. 6.50
MESQUITE SMOKED WINGS and House Greek Dressing. 9 Marinara, Mozzarella, and Pepperoni. and King’s Mustard. 15 Sweet Potato Waffle Fries 4 @
C Salad Served with Haus Fries. 16.50 Bangers & Mash
Served with Celery, Carrots, and Bleu Cheese Dip. o ae;arL t? a y Made Crout BBQ Schnitzel Two Grilled German Brats, Parsley Mashed Potatoes, Dark Gravy, and Fried Onions. 14
s s omaine Lettuce, Haus-Made Croutons,
8 PCS 18 1 2 PCS 22 Parmesan, and Caesar Dressing. 9 Pulled Pork, Mashed Potatoes, BBQ, Green Onions,

and Melted Cheddar. 17.50

CHOOSE YOUR SAUCE Chicken Cobb Salad @ . Z Z S Austrian Potato Salad
Chopped Lettuce, Grape Tomatoes, Tex-Mex Schnitzel

Parsley Mashed Potatoes 3

Buffalo @ Sweet Chili @ Avocado, Bacon, Rosemary Chicken, Street Corn, Barbacoa, Guacamole, Pickled Jalapefios, Chicken Alfredo Pizza King's Rice @
Bier BBQ Garlic Parmesan @ Cage-Free Egg, Roquefort Cheese, Cotija Cheese, Chipotle Aicli, and Cilantro. 17.50 Parmesan Sauce, Mozzarella, Basil, Rosemary Chicken, and Red Onions. 12.50 Steamed Broccoli @

Margherita Pizza Spaetzle Noodles

Lemon Pepper @ Chives, and Red Wine Vinaigrette. 13

Cajun Schnitzel Sauerkraut @
Louisiana-Style Crawfish Etouffée, King’s Rice, . Cucumber Salad @
and Green Onions. 18.50 Butcher Pizza Side Salad

GF - Gluten Free n bierhausheights kingsbierhaus Fresh Marinara, Mozzarella Cheese, Smoked Shoulder Bacon, and Pepperoni. 12.50 Haus Chips @
Onion Rings

Fresh Marinara, Fresh Mozzarella, Basil, Grape Tomatoes, and ltalian Herbs. 11.50




SIGNATURE DRAFTS

Stiegl Radler 2| 9.25| L 16.50
Austria, 2.5% ABV

Bitburger Pilsner %2 8.75|L 16
Germany, 4.8% ABV

Radeberger Pilsner %2l 8.75|L 16
Germany, 4.8% ABV

Hacker-Pschorr Munich Gold
2. 8.75| L 16| Germany, 5.5% ABV

Hacker-Pschorr Munich Dark
2 8.75|L 15.50 | Germany, 5% ABV

Hofbrdu Dunkel 2. 8.75|L 16
Germany, 5.5% ABV

Hofbrau Lager 2. 8.75|L 16
Germany, 5.1% ABV

Spaten Lager -1 8.75|L 16
Germany, 5.2% AB

Spaten Oktoberfest 2 8.75|L 16
Germany, 5.9% AB

Weihenstephaner Kristall Weissbier
2. 9.25| L 16.50 | Germany, 5.4% ABY

Weihenstephaner Hefe Dunkel
. 9.25| L 17.50 | Germany, 5.3% ABY

Weihenstephaner Pilsner
2. 8.75| L 16.50 | Germany, 5.1% ABY

Paulaner Hefeweizen %2 8.75|L 16
Germany, 5.9% ABV

Paulaner Salvator 2| 9.25| L 17.50
Germany, 7.9% ABV

Franziskaner Hefeweizen % 875 |L 16
Germany, 5.4% ABV

Kdstritzer Dark Lager 2. 8.75|L 16
Germany, 4.8% ABV

Warsteiner Pilsner %L 8.75|L 16
Germany, 4.8% ABY

Braufactum IPA %L 9.25| L 17.50
Germany, 6.8% ABY

Ayinger Celebrator 21.9.25| L 17.50
Germany, 6.7% ABY

Flensburger Dunkel % 9.25| L 17.50
Germany, 4.8% ABY

BEST BIERS
_) y &) _) AAR")
Weinstephaner Vitus %l 13.25

Germany, 7.7% ABV | Rated 99, Oldest Brewery in the World
and Award Winner: #1 World's Best Bier.

Andechs Kloster Weisshier 2L 13.25
Germany, 5.1% ABV | Rated 100, Brewed by Benedictine
monks of St. Boniface in Munich and Andechs.

Andechs Weissbier Dunkel :L 13.25
Germany, 5% ABV | Exclusive property of the Benedictine
monks of St. Boniface in Munich and Andechs.

Weltenburger Dunkel 2L 13.25
Germany, 4.7% ABV | The world’s oldest dark beer. Brewed
at the Weltenburger Monastery founded in 45 AD.

Weltenburger Dopplebock %L 13.25
Germany, 6.9% ABV | Brewed at the Weltenburger
Monastery founded in 45 AD.

Weltenburger Oktoberfest 2L 13.25
Germany, 5.3% ABV | Brewed at the Weltenburger
Monastery founded in 45 AD.

TEXAS TAPS

Ask us what's on draft!

FLIGHTS 2

1/20z Pour Each.

Bourbon Flight
Angel's Envy, Stellum, Basil Hayden’s, and Maker's 46

Texas Flight
Balcones Baby Blue, Balcones Brimstone, Balcones Pot Still,
and Balcones Texas Rye.

Rye Whiskey Flight
High West Double Rye, Basil Hayden's Dark Rye, WhistlePig
10 Year and Yellow Rose Straight Rye.

Scotch Flight
Johnnie Walker Gold Reserve, Ardbeg Single Malt 10 Year,
Laphroaig 10 Year, and Glenfiddich 12 Year.

Tequila Flight
Casa Dragones Blanco, Casamigos Reposado, Don Julio
Anejo, El Tesoro Plata.

COCKTAILS

Vodka, frozen rosé, and strawberries. 8

Lavenderita
Tequila, Lemon, Fresh Lavender, Lime, and Cucumber. 11

Haus Margarita
Tequila, Lime, and Sugar. 10

Haus Old Fashioned
Knob Creek Rye, Orange, and Amarena Cherry. 12

Mangonada
Frozen, Real mango chunks blended, mango juice, rum, chamoy,
tajin, and a tamarindo stick. 10

Munich Punch
Captain Morgan Coconut Rum, Jaegermeister, and Pineapple. 10

Empress Gin & Tonic
Empress Indigo Gin, Haus Tonic Syrup, Elderflower, and Cucumber. 12

Strawberry Mojito
Captain Morgan White Rum, Fresh Strawberries, Lime, and Mint. 10

Summer Chalice
Captain Morgan White Rum, Amaretto, Peach, Pineapple, Cranberry,
and Lemon. 10

King's Cauldron
Smirnoff, Tequila, Peach Schnapps, Cranberry, and Orange.
For One-12 | For Two (320z) - 24

Royal Treatment
Empress Gin, Triple Sec, lemon juice, coconut cream, grapefruit juice,
orange bitters, and butterfly tea. 11

The Sunset
Rum, Aperol, pineapple juice, lime juice, and simple syrup. 11

Green Goddess
Vodka, lemon juice, egg whites, elderflower syrup, and kiwi. 11

Hefeweizen Highball

Bahnbrecker Hefeweizen whiskey, soda water, and lemon wheel. 10

BOTTLES & CANS

White Claw 5 Shiner 5
Austin East Ciders 5 Dos Equis 5
Ranch Waters 4 Ultra 4
Clausthaler non-aicoholic 5 Bud Light 4
Miller 4 Coors 4
Lone Star 4

2.5 LITER DAS BOOT (You keep the boot!)
%60 - Filled with any Signature Draft (*35 Refill}
%85 - Filled with any Best Bier Draft (*60 Refill}

King's Whiskey Jar

Infused with local honey, cinnamon, and red apples.
160z Jar - %20

320z Jar - %36

Refill Your Growler
525 to refill with any Signature Draft.
%35 to refill with any Best Bier.

WINE ON DRAFT

El Rede Malbec 8

Three Pears Pinot Grigio 8
Perrin Rosé 8

Empire Builder Cab Franc 8

WHITE WINE

Szigeti Gruner Vetliner 8| 28
Stadt Krems Gruner Vetliner 8] 28
Loosen Bros Reisling Flat 8|28

Loosen Bros Reisling Sparkling 8|32

Conundrum Sauvignon Blanc 8| 28
Batasiolo Moscato 8|28

Bulletin Chardonay 8|28

Mirival Rosé 11|44

La Vieille Ferme Rosé 8] 28

Catena Malbec 8|28
Bulliten Cabernet Sauivignon 8] 28
Franz Keller Pinot Noir 8] 28

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodhorne illness.



Most items served with house fries &
any fountain drink. Ages IC and under.

alk

CHEESE BURGER

Ketchup, Pickles, and American Cheese.
Served with Fries and a Kid’s Fruit Salad.

Add Bacon +1.

MAC & CHEESE
Served with a Kid’s Fruit Salad.
Chicken +2, Chopped Bacon +f

HOT DOG

Served with Fries and a Kid’s Fruit Salad.

CORN DOG

Served with Fries and a Kid’s Fruit Salad

KID’S PIZZA
Small Marinara and Cheese Pizza.
Served with a Kid’s Fruit Salad.
FPepperoni +2, Chicken +2,
Chopped Bacon +l.

SCHNITZEL NUGGETS

Chicken or Pork. Served with Fries and
a Kid*s Fruit Salad,

PRETZEL GRILLED CHEESE

Ina pretzel bun. Served with Fries

and a Kid’s Fruit Salad,

KING'S DESSERT MENU

Apple Strudel s

A true Austrian Favorite!

Diced red apples, walnuts, cinnamon, and brown
sugar, baked in a flaky crust, served with
Haus-Made cinnamon vanilla whipped cream.

A La Mode +1.50 Shot of Kings whiskey +1.50

Cream Cheese Strudel s
Sweet cream cheese, vanilla and golden raisins

baked in a flaky crust, served with Haus-Made
cinnamon vanilla whipped cream.

A La Mode +1.50 Shot of Kings whiskey +1.50

Nutella Cheese Cake 7

Cream cheese infused with Nutella and chocolate
crumbs, topped with crushed hazelnuts.

Croissant Bread Pudding s

EggHaus Croissants baked with a creamy anglaise
sauce, topped with salted caramel Gelato and
drizzled with caramel sauce.

German Chocolate Cake 7

Layered chocolate cake topped with a coconut
pecan frosting

A La Mode +2

Gelato 3 (per scoop)

Flavors: Vanilla, chocolate, salted caramel, tiramisu,
white chocolate raspberry, and blood orange sorbet.
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