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THE BEST 
 

HAUS PRETZEL, BARLEY MALT BUTTER, LOCAL JAM                  6 

 

MARINATED MUSHROOMS AND RAHMKASE CHEESE, RYE BREAD               7 

 

SHAVED RAW BUTTERNUT SQUASH AND PUMPKIN, PICKLED SQUASH,    9 
WHOLE-WHEAT SHORTBREAD, CRANBERRIES, PECAN JAM      
 

HONEY CRISP APPLES, CARAMEL ROASTED GRANNY SMITHS, BRANDIED RAISINS,    8 
BURNT SUGAR AND HARD CIDER VINAIGRETTE, BUTTER LETTUCE    

 

ROASTED GOLDEN BEETS, RYE BERRIES, CARAWAY CHEESE, FRIED WALNUTS   8 
ORANGE AND PINE VINAIGRETTE     
 

GERMAN ONION PIE, SHAVED BRUSSEL SPROUTS, BACON VINAIGRETTE, CHIVES,  10 

PILSNER SOUBISE   
 

CAULIFLOWER CUSTARD, GRILLED PURPLE CAULIFLOWER, SUNCHOKES, GRAPES,  12 

CONFIT GARLIC, DILL, VERJUS           
 

RICE AND LOCAL MUSHROOM STRUDEL, SMOKED ONIONS,           12 
CELERY ROOT AND WHITE CHOCOLATE PUREE, FRIED WILD RICE, ARUGULA    

 

RAINBOW TROUT, RIESLING BRAISED SALSIFY, SHAVED TURNIPS,     14 

GRILLED KALE , PORCINI OIL          

 

POTTED RABBIT, CONFIT RABBIT, CARAMELIZED PEARL ONIONS, CRÈME FRAICHE,   16 
PARSNIPS, HAZELNUTS, JUNIPER SEMOLINA TOAST         
 

DEEP FRIED HAM HOCK, ROASTED MUSHROOMS, RAW HORSERADISH,                 14 
SMASHED CARROTS, PICKLED CELERY         

 

ROASTED HALF CHICKEN, SAUERKRAUT, FRIED FINGERLINGS, YOGURT SALSA VERDE,           21    
ROASTING JUS 

 

 

THE WURST ¼ LB. $8 

HAUS MADE, HAUS MUSTARD 

 

GRILLED THURINGER  
HARD COOKED EGG, PICKLED CELERY ROOT VINAIGRETTE, POTATO PAVE,  

SPICY MUSTARD 

 

POACHED WEISSWURST  
CURRY-ROASTED APPLES, APPLE SAUCE, APPLE MUSTARD 

 

SMOKED KNOCKWURST  
PLUM AND CELERY JAM, FRIED SUNCHOKES, ROASTED BROCCOLI, MILD MUSTARD 

 

SEARED BOARWURST  
CARAMELIZED ONIONS AND COCOA NIB RELISH, BEET PUREE, CHARRED FRISEE, RAISINS, 

SPICY MUSTARD 

 

 

ON THE SIDE $6 

BRAISED SAUERKRAUT, THE REAL DEAL        

BRAISED RED CABBAGE, DUCK FAT, SMOKED PORK BROTH, APPLES                   
GERMAN POTATO SALAD, BACON MAYO, CELERY, EGGS, SCALLIONS     

 

THE REST $7 

 
BLACK FOREST CAKE, BAKED CHOCOLATE PUDDING, CHERRY JAM, WHIPPED CRÈME FRAICHE 

 

CREPE CAKE, HAUS CHESTNUT “NUTELLA” 

 

QUARK CHEESECAKE, MANDARINS, BEER AND CARDAMOM SYRUP 

 

BEE STING CAKE, ROASTED PEAR, WHEAT BEER SYRUP 

This evening with our compliments: 

OUR Radler: 

FEATURING OUR HAUS PILSNER 

BREWED BY WILL AND JAMES 

O’BRIEN OF FLESK BREWERY IN 

LOMBARD, IL 

Until the City sees fit to issue us our liquor 

license, we will just give it away! 
 


