
specialties
Oma’s Meatloaf 
Akaushi Wagyu Kobe Beef served with mashed potatoes, broccoli,
and German gravy.  18

Hungarian Stew
Spicy sautéed pork, light paprika sauce, roasted green, yellow, and red 
bell peppers, onions, and cilantro. Served with homemade spaetzle or 
King’s rice.  15

Drunken Chicken
2 grilled chicken skewers, house Weihenstephan Pilsner marinade, 
bier garlic butter, grilled peppers, and onions. Served with King’s rice.  
18

Drunken Beef
2 grilled ribeye skewers, house Weihenstephan Pilsner marinade, bier 
garlic butter, grilled peppers, and onions. Served with King’s rice.  28

Oktoberfest Chicken
Mesquite-smoked half chicken served with steamed broccoli, 
King’s rice, and natural au jus.  18

Cordon Bleu
Chicken or pork schnitzel stuffed with pork loin and Swiss cheese. 
Topped with parmesan gravy and asparagus. Served with parsley 
mashed potatoes and broccoli.  16

Sauerbraten
Beef pot roast served with red cabbage and King's rice.  18

Shrimp Tacos
Premium gulf shrimp on 2 hybrid tortillas topped with chipotle aioli
and radishes. Your choice of side. 15  Add guac +0.50

Fish & Chips
8oz beer-battered with fries tartar sauce, lemon and ketchup.  16

SCHNITZELS 
Lightly Breaded, Lightly Fried. Pork or Chicken.

The Classic Schnitzel
Classic Austrian dish. Served with Austrian potato salad and sauerkraut.  16.5
Add jaeger sauce + 3

Jaeger Schnitzel
Fried or grilled. Topped with jaeger mushroom cream sauce.
Served with spaetzle noodles.  19

Tex-Mex Schnitzel
Street corn, barbacoa, guacamole, pickled jalapeños, cotija cheese,
chipotle aioli, and cilantro.  19

Cajun Schnitzel 

Schnitzel of the Month 
Ask your server for more information.

Beer Pretzel 
Handmade, no preservatives or additives. Served with King’s 
mustard.  8.25 Add cheddar-bacon bier sauce +3

Mac and Cheese Balls 
Cheddar, Gouda, bacon, and chipotle aioli.  9

German Queso
Melted mild Cheddar and American cheese, diced tomatoes,
bell peppers, and onions. Topped with diced Kasewurst 
sausage and served with a side of homemade pretzel
coins and tortilla chips.  12

Lumberjack Bread
Sliced Rye bread topped with sliced pork, liptauer spread, mayo, 
dill pickle, and mustard. Served with apple horseradish.  9

Apline Mozzarella Sticks
Served with ranch and marinara sauce.  8

Bavarian Fried Pickles
Breaded baby dills, avocado ranch, and chipotle aioli.  8

Pretzel Bites 
Tossed with garlic butter.  8.25
Add cheddar-bacon bier sauce.  +3

Sausage Sampler
Bratwurst, kielbasa, kasewurst, mustard,
and French baguette.  14

Exotic Sausage Sampler
Elk, rabbit & rattlesnake, wild boar, mustard,
and French baguette.  16

Gourmet Deviled Eggs 
4pcs, fried hicken chnitzel and 101 bourbon-bacon jam.  9

Gebraten Deviled Eggs 
4pcs fried eggs coated in schnitzel breading and topped with 
chipotle aioli.  9

Liptauer Cheese Spread  
Authentic Austrian cream cheese spread,
dill pickle, radish, and French baguette.  6

soups & salads
Goulash Soup 
Vegetable stock, tender beef, potatoes, carrots,
and Hungarian spices.  Cup 7, Bowl 12

Tomato Basil Soup
Roma tomato, fresh basil, onions, and bell peppers.
Cup 6, Bowl 12

Greek Salad
Romaine, mixed greens, grape tomatoes, cucumbers, 
bell peppers, banana peppers, Feta cheese, radish, 
kalamata olives, and house Greek dressing.  9

Caesar Salad
Romaine lettuce, haus-made croutons, parmesan,
and Caesar dressing.  9

Chicken Cobb Salad
Chopped lettuce, grape tomatoes, avocado, bacon, 
rosemary chicken, cage-free egg, Roquefort cheese,
chives, and red wine vinaigrette.  13

Fiesta Salad GF
Romain butter lettuce mix with corn, black beans, 
tomatoes, red onion, avocado, shredded cheese,
and steak. Served with chipotle ranch dressing.  18

S T A R T E R S

King’s BierHaus is a modern fusion restaurant of German, Austrian, and American cuisine.
We are proud to serve our authentic, 100 years old recipes and exclusive bier.

Most sandwiches are served with Haus Fries or Chips.

Inglorious Bastard 
Fried chicken schnitzel, Swiss, lettuce, buffalo sauce,

Schnitzel Sandwich
Choice of pork or chicken wiener schnitzel, garlic aioli,
King’s mustard, lettuce, and tomato on a challah hoagie.  14

Reuben Sandwich
Grilled corned beef, King’s sauerkraut, Swiss cheese,
and 1000 island dressing on fresh marble rye bread.  14

Frikladen Sub
3 Wagyu meatballs on a hoagie bun with homemade marinara sauce, 
basil, and melted mozzarella cheese.  15

Pretzel Grilled Cheese 
Cheddar, American cheese, and fresh basil on a beer pretzel.
Served with a cup of tomato basil soup.  12.50

King’s Burger*
½lb burger with mushrooms, Swiss cheese, lettuce,
tomatoes, and avocado slices on a pretzel bun.  15

BBQ Bacon Cheddar Burger*
½lb burger with tomato, BBQ aioli, cheddar cheese,
onion rings, and French fries on a pretzel bun.  15

Beyond Burger V
A pea protein based patty served in a pretzel bun with lettuce, tomato, 
avocado, cheddar cheese, and chipotle aioli. Served with fries. 15

sandwiches

MESQUITE SMOKED WINGS

Served with Celery, Carrots, and Bleu Cheese Dip.

CHOOSE YOUR SAUCE

Buffalo  GF

Bier BBQ

Lemon Pepper  GF

Sweet Chili  GF 

Garlic Parmesan  GF

5pcs  $8.50   10pcs  $17

SAUSAGES

TRADITIONAL 8 (6.75 A LA CARTE)

MAKE IT A WURST COMBO!

EXOTIC 10 (8.50 A LA CARTE)

FRESHLY MADE BUNS

TOPPINGS

ADD A LIL '  EXTRA

Buffalo & Beef GF - pepper, salt, garlic, caraway & mustard seeds

Elk  GF - Cheddar, jalapeno, garlic

Rabbit & Rattlesnake - Jalapeno, cilantro, chardonnay

Wild Boar - Blueberries, merlot wine, brown sugar

Mountain Man - Venison, bison, antelope, elk, wild boar

House
Poppy Seed

Pretzel +1
Sweet Hawaiian +1

German Bratwurst  GF - Pork, onion, lemon, white pepper

Kasewurst  GF - Pork & beef, Swiss cheese, caraway

Sharfe Kasewurst  GF - Smoked pork & beef, cheddar, red pepper

Polish  GF - Pork & beef, fresh garlic, black pepper

Spicy Bratwurst - Pork, onion, lemon, white pepper, jalapeno,
and cayenne pepper

Spicy Chicken Bratwurst - Chicken, apple, Swiss cheese, 
jalapenos,sun-dried tomatoes, spinach

Spicy Kielbasa - Pork & beef and red pepper

Currywurst - Pork bratwurst, curry powder, and curry ketchup

1. Choose your wurst
2. Choose your bun

Sauerkraut
German Mustard
Drunken Peppers
Sauteed Onions

Apple Horseradish +1.50
Bacon-Wrapped +2
Fried Egg +1.50

101 Bourbon-Bacon Jam +1.50
German Sweet Mustard +1
Authentic Curry Ketchup +1

Sauteed Mushrooms
Sport Peppers
Cheddar-Bacon Bier Sauce
House Pickled Onions

3. Choose your toppings
4. Add a side +2

All sausage plates are served with King’s mustard.
Sub for exotic or vegan +1.5

One Sausage Plate
Your choice of sausage and one side.  10

Two Sausage Plate
Your choice of two sausages and two sides.  16

Sausage & 1/2 Schnitzel Plate
Your choice of two sausages and a pork or chicken wiener schnitzel.
Served with sauerkraut and Austrian potato salad.  22

Currywurst Plate GF
2 grilled smoked buffalo sausages with fries drizzled in curry ketchup.  15 

Vegan Sausage Plate 
Two rotating vegan sausages (ask your server) served with haus fries,
cucumber salad, and King’s mustard.  16

Bangers & Mash 
2 Brats, parsley mashed potatoes, dark gravy, and fried onions.  15

sausage plates

pizzas
Chicken Alfredo Pizza
Parmesan Sauce, Mozzarella, Basil, Rosemary Chicken,
and Red Onions.  12.50

Margherita Pizza
Fresh Marinara, Fresh Mozzarella, Basil, Grape Tomatoes,
and Italian Herbs.  11.50

Butcher Pizza
Fresh Marinara, Mozzarella Cheese, Smoked Shoulder Bacon,
and Pepperoni.  12.50 FRIES 

Haus Fries
Himalayan crystal salt  3

Tex Mex Fries
Topped with barbacoa, guacamole, street corn, cotija cheese, cilantro, and 
chipotle aioli.  6.50

Parmesan Fries
Topped with parmesan basil sauce.  5

Oktoberfest Fries
Topped with cheddar-bacon bier sauce, bacon, and chives.  5

Cajun Fries

  4

Level UP Your Schnitzel! 
garlic parmesan, or sweet chili.  2

sides 
Austrian Potato Salad  GF

Parsley Mashed Potatoes  GF

King’s Rice  GF

Steamed Broccoli  GF

Spaetzle Noodles 
Sauerkraut  GF

Cucumber Salad  GF

Side Salad  GF

Haus Chips
Onion Rings
Potato Dumplings
Red Cabbage
Roasted Veggies
Jaeger Sauce

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

American Sampler
Bavarian fried pickles, pretzel bites, sliced bratwurst
& Polish sausage, cheddar-bacon bier-sauce,
sauerkraut, and specialty dips.  22

Charcuterie Board
Beerwurst salami, smoked shoulder bacon, grapes, 
prosciutto, marbled bleu cheese, smoked gouda, 
liptauer spread, pickles, and homemade jam. 22
*Make it mini. 13

Taste of Germany
Chicken & pork schnitzel, bratwurst, Polish, BBQ pulled 
pork, mesquite-smoked chicken, parsley mashed 
potatoes, pickled onions, sports peppers, sauerkraut, 
Austrian potato salad, cucumber salad, pretzel sticks, 
apple horseradish, and King’s mustard.  49

SHARERS

5 schnitzel breaded balls stu�ed with craw�sh étou�ée, rice, 
and chives. Served with ranch. 10

Crawfish Balls

16

18

16

16

16

11

15

15

13

10 8.00

12 10.00

+ 1.50

+ 1.50

Fries 4

12

18

24

currywurst links 17

17

16

Seafood 

20

16

29

19

20

18

17

20

20

20

Mac n Cheese Schnitzel
Two cheese macaroni, crispy bacon bits, and bread crumbs.
Schnitzel Fingers
Your choice of 6 chicken, pork, or mix �ngers. Served with french fries.

20

18



GF - Gluten Free kingsbierhauskingsbierhauslc

Taste of Germany
Chicken & Pork Schnitzel, Bratwurst, Polish,

BBQ Pulled Pork, Mesquite-Smoked Chicken, 
Parsley Mashed Potatoes, Pickled Onions, 

Sports Peppers, Sauerkraut, Austrian Potato 
Salad, Cucumber Salad, Pretzel Sticks, Apple 

Horseradish, and King’s Mustard.  55

Schnitzel Sampler
1/2 size of all schnitzels on one party tray.

Tex-Mex, and Pizza. (All schnitzels will be 
chicken unless asked otherwise)  55

Bavarian Skewer Platter
2 drunken chicken & 2 drunken beef skewers,
2 sausage/vegetable skewers, and 2 shrimp 

skewers. Served with King's rice, broccoli, and 
melted garlic butter.  69

*AVAILABILITY MAY BE SUBJECT TO CHANGE DUE TO IMPORTING OF BIER

Austin East Ciders  5
White Claw  5
Nutrl  6
Bud Light  4
Coors  4

Dos Equis  5
Modelo  5
Michelob Ultra 4
Miller  4
Corona  5

Shiner 4 
Heineken 5
Guinness  4 
St. Arnold Root Beer  3.50 
Red Bull  4

German Bottles & CansBottled Bier & Seltzer

SHARABLE PLATTERS

Like Miller?

Try Pilsners:
Bitburger Pilsner
Warsteiner Pilsner

Like Dos X?

Try Lagers:
Hacker Gold
Stiegl Lager
Hofbrau Lager
Spaten Lager

Like Blue Moon?

Try Hefeweizens:
Paulaner Hefeweizen 
Franz Hefeweizen

Like Shinerbock?

Try Oktoberfests:
Spaten Oktoberfest
Hofbrau Dunkel
Warsteiner Dunkel

Like Guiness?

Try Doppelbocks:
Kostritzer Lager
Weltenburger Dunkel B*
Andechs Doppelbock B*

Others

Stiegl Radler
Fruh Kolsch
Altstadt
Rotating Taps

Signature Drafts:  $9.50 0.5L   $ 18L
Best Bier Drafts B*:  $13.75 0.5L   $27L

Almost a thousand years ago, the Bavarian State Brewery Weihenstephan was the 
monastery brewery of the Benedictine monks. Then, the Royal Bavarian State Brewery, has 
been operating as a state directed enterprise under the control of the Bavarian Government.

Choose from our Premium selection of Weihenstephan biers:
Vitus: A full-bodied, premium wheat beer.
Kristall Weissbier: An easy drinking wheat beer with notes of banana.
Hefe-Dunkel: 
Original Premium:

Franziskaner Hefeweizen  6
Paulaner Salvator  6
Spaten Optimator  6
Spaten Lager  6
Weihenstephan Vitus  7

Weihenstephan Helles  7
Weihenstephan Hefeweizen  7
Weihenstephan Non-Alcoholic  5
Clausthaler Non-Alcoholic  4


