All of our food is made from scratch to order. Thank you for your patience. Kitchen closes: W-Th 8pm; F-Sa 9pm; Su 7pm

GF = GLUTEN FREE V = VEGETARIAN VG = VEGAN
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Snacks and Shareables

SMOTHERED FRIES / $18
Choose 1 sauce and 2 toppings:

e House Ranch (V/GF)
e Buffalo Sauce (V/GF)

Pulled pork
Bleu cheese crumbles

Minced raw onion
Caramelized onions

e Gouda Cheese sauce e Sautéed mushrooms e Roasted red peppers
(V/GF) e Chopped pickles e Chopped ham
e Whiskey Cream sauce e Sliced greenolives e Chopped bacon
(VG/GF) e Sliced green onions e Seasoned ground beef
[ ] [ ]
[ ] [ ]

JUMBO SOFT PRETZEL / $10

10 oz soft pretzel served plain or with your choice of ...
Grainy or Yellow Mustard / +$1
Warm Gouda Cheese Dip / +$2
Gouda Cheese Sauce / +$3.50

CRISPY PICKLES / $7
Dill pickle chips lightly coated in seasoned rice flour and fried. Served with house ranch. (VG)
(Can be made gluten free.)

BITTERBALLEN/ $12
6 beef croquettes, served with spicy brown mustard

SMOKED GOUDA CHEESEDIP/ $7
Smoky, creamy gouda cheese dip, served with Club crackers (V) (Can be made gluten free.)

KIBBELING/ $16
8 oz beer-marinated, lightly breaded fried cod bites, house tartar sauce

CHEESE BALLS/ $10
8 Cheddar and chili sauce cheese balls, served with curry ketchup (V)

ONIONRINGS / $7
Sweet yellow onions, hand cut and beer battered, deep fried until golden brown (V)

JUMBO BONE-IN CHICKEN WINGS 6 for $14 /8 for $17/ 10 for $20

While supplies last.

**Choose up to 2 sauces:

Wing Dust Dutch BBQ
Apple Cider BBQ Buffalo

Maple Chipotle Garlic Parmesan
Lemon Pepper (dry)

**Make it a meal and add a side:
Fries +$2 Salad +$2
Onion Rings +$3 Soup +$3




Burgers

All %-1b burgers are cooked medium-well and served on a Brioche bun. Choose a side:

e Fries e CupofSoup+$1
e Side Salad e OnionRings+$1

BASIC BURGER Single / $11 Double / $14 Triple / $16

Plain burger. Add all your own toppings.
e Ketchup e Substitute a House Veggie e Lettuce
e Mayonnaise Patty $1.50 e Tomatoes
e \Vegan mayonnaise e Bacon $3 e Rawonion
e Spicy grainy mustard e Ham $3 e Caramelized onions $.50
e Yellow mustard e Pulled Pork $3 e Olives $1.00
e Buffalosauce $1 e Goudacheese $1 e Mushrooms $.50
e BBQsauce $1.50 e Bleucheese $1.50 e Chopped pickles
e AppleCiderBBQ $1.50 e Cheddar cheese $2 e Roastedred pepper $.75
e Curry ketchup $0.50 e Cheese balls $5 e Fried apples $
e Whiskey cream $1.50 e Cheese sauce $3.50 e VG/GF bun $3

e Friedegg $3 e Pretzel bun $.50

**No substitutions or additions on signature burgers. To build your own burger, order a Basic Burger.

**APPLE PIE BURGER $18/%$21/%$24 **PAPRIKA BURGER $17/$20/$23
Bacon, smoked Gouda, apple cider BBQ, battered & Bacon, roasted red peppers, paprika mayo, smoked
fried Granny Smith apple slices gouda cheese sauce

**BUFFALO BURGER $16/$19/$22 *DUTCH BOY BURGER $15/$18/ %21
Bacon, bleu cheese, buffalo sauce, lettuce Smoked Gouda, mushrooms, olives, whiskey cream

**CHEESEHEAD BURGER $22/%$25/%$28

Bacon, BBQ, cheeseballs, smoked Gouda cheese sauce How Do You Say

itin Dutch?
Gouda = how-duh
San(IWIclles All sandwiches come with aside—see above under “Burgers.”
APPLE GOUDA TOASTIE / $14

Gouda, green apple, caramelized onions, and honey butter toasted sandwich on buttered sourdough bread.
Add bacon or ham for +$3.

HAM, CHEESE & ONION TOASTIE / $14
Gouda, Black Forest Ham, and caramelized onions toasted sandwich on buttered
sourdough bread. Add bacon +$3.

TOASTED BLT/ $14
Bacon, lettuce, tomato, and whiskey cream toasted sandwich on buttered sourdough bread. Add ham +$3.

UITSMIJTER (BOUNCER) / $14
Open-faced sandwich: sourdough, grainy mustard, ham, smoked Gouda, tomato, runny fried egg.

VARKEN BROODJE (PULLED PORK SANDWICH) / $16
Seasoned pulled pork with caramelized onions and Dutch BBQ on a Brioche bun.

DILL PICKLE CRISPY CHICKEN SANDWICH/ $18
Crispy fried chicken breast brined in buttermilk and pickle juice, served with pickle mayo, pickles, and lettuce on a
pretzel roll. (Can be made gluten free.)



soup
SNERT (SPLIT PEASOUP) cup/$5 bowl / $9
Traditional Dutch split pea soup with pork and sausage (GF)

How Do You Say
It in Dutch?
Snert = sn-air-t

DILL PICKLE SOUP cup/ %4 bowl!/ $8
Potatoes, carrots, and chopped pickles in a creamy soup base
of pickles juice, veggie stock, and sour cream (V/GF)

Salad

GARDEN SALAD/ $12
Lettuce, carrots, tomatoes, cucumber (VG/GF)

CHEESEBURGER SALAD / $16
Lettuce, seasoned ground beef, Cheddar, pickles, tomatoes, Dill Pickle Vinaigrette (GF)

BUILD YOUR OWN SALAD / $12
Lettuce plus toppings and dressing of your choice:

e House Veggie Patty +$3 e Bleucheese +$1.50 e Carrots

e Bacon +$3 e Cheddar cheese +$2 e Cucumbers

e Ham +$3 e Olives +$1.00 e Tomatoes

e Chickpeas +$3 e Caramelized onion +$.50 e Rawonion

e Chicken +$3 e Mushrooms +$.50 e Shredded pickles
e Ground Beef +$3 e Roasted red pepper +$.75

SALAD DRESSINGS:
Dill Pickle Vinaigrette (VG/GF) House Ranch (V/GF)
Whiskey Cream (VG/GF) House Blue Cheese (V/GF)

**Add protein to any salad for +$3: Grilled chicken, bacon, Cheddar cheese, Bleu cheese, chickpeas, ham

Gomfort Food

CURRY WORST/ $12
Classic street fair. Fries piled in a paper boat and topped with smoked sausage and curry ketchup. (GF)

KIBBELING MEAL/ $19
8 oz lightly breaded fried cod bites, house tartar. Choose a side-see selections under “Burgers.”

KASESPATZLE ("MAC” AND CHEESE) / $21/ add chicken, bacon, ham, smoked sausage, or pulled pork / +$3
Spatzle-handmade German egg pasta, smoked Gouda and Cheddar cheese sauce, caramelized onions
(sauce contains coconut oil) (V)

NASI GORENG / $13/ add chicken or a runny fried egg / +$3
Indonesian-inspired fried rice-onion, carrot, green onion, green peas, ketjap manis (sweet soy sauce). Served with a
cucumber/tomato/lime salad. (VG/GF)

BOERENKOOL met WORST (POTATOES & SAUSAGE) / $16
Smoked beef & pork sausage with mashed potatoes cooked with kale, onions, and bacon. (Avail. GF)

LEMONADE CHICKEN CRISPY RICEBOWL/$15/ double chicken +$3
Crispy lemon pepper rice, grilled lemonade chicken, shredded carrots, julienned cucumber, pickled red onion (GF)




Dessert

FRIED APPLES / $6 Four battered, fried Granny Smith apple slices dusted with powdered sugar and served with
caramel sauce. (V)

STROOPWAFEL ICE CREAM/ $5
Buttery ice cream with chunks of caramel waffle cookies, drizzled with caramel sauce and topped with a mini
stroopwafel. (V)

Sides
FRIES / $6
% in thick cut, skin-on fries with house seasoning (VG)

SIDE SALAD/ $4
Romaine, shredded carrots, grape tomatoes, dressing on the side.

SALAD DRESSINGS:
Dill Pickle Vinaigrette (VG/GF) House Ranch (V/GF)
Whiskey Cream (VG/GF) House Blue Cheese (V/GF)

SIDE OF CLUB CRACKERS/$1.50

DOGGIE BURGER / $5
Dining outside? We have a snack for your pooch. Plain burger patty with no seasoning, bun, or sides. Served in a
disposable container.

Side Sauces

BBQ (Apple Cider or Dutch) $2
Bleu Cheese Dressing $1.75
Buffalo Sauce %$1.50
Curry Ketchup $1.50
Dill Pickle Vinaigrette $1.50
Gouda Cheese Sauce $3.50
Frank's Hot Sauce $0.25
Ranch $1.75
Sambal Chili Sauce $0.50
Tartar Sauce $0.75
Whiskey Cream $2

From the Bierling family and all our staff, thank you for visiting and allowing us to serve you.
We hope you return soon. To stay up to date with all the news from Bier Distillery & Brewery,
visit our web site at www.bierdistillery.com and follow us on Facebook and Instagram.
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