
BAR MENU 
FRIED BRIE  10 
apple compote, crispy parsley 

TRUFFLE FRIES 8 
mayonnaise, curry ketchup 

SALMON CONFIT 14 
smoked sockeye salmon 
whipped butter, Pernod, focaccia bread 

TEMPURA SHRIMP 12 
lemon-pepper aioli 

SMOKED OCTOPUS SALAD 12 
potatoes, vegetables, herb vinaigrette 

CHEESE PLATE 20   Vegan or Dairy 
nuts, fruits, housebaked focaccia 

WILD GAME TERRINE 16 
apple ginger chutney, pickled beets, potato dressing  
Affäre bread 

AUFSCHNITTPLATTE 14 
deli meats, cheeses, condiments,  
Affäre bread  

TOAST “KANNIBAL” 16 
hand-cut beef tenderloin 
shallots, capers, egg, Austrian rye toast 

SEARED DUCK LIVER 18 
house baked bread, pear & lingonberry compote 

BRAUNSCHWEIGER  12 
house made liver paté, pickles 
Affäre bread 

BEEF CARPACCIO 16 
peppercorn crusted beef tenderloin, dijonnaise 
aged goat’s cheese, green bean-wild mushroom salad 

HIMMEL & ERDE  14 
blood sausage, onions, bratkartoffeln, bacon 

BISON MEATBALLS 15 
huckleberry demi glace 

CURRY BRAT  12 
currywurst, curry sauce, french fries 

TRADITIONAL BRAT  10 
brat, sauerkraut, mustard 

Consumer advisory: *Foods can be cooked to order 
*consuming raw or undercooked meats, seafood, shellfish or eggs may 
increase your risk of food borne illness. 
As not all ingredients are listed,  please let us know of any sensitivites. 

AFTER EIGHT: $5 off bar menu  
    $3 off beer & wines by the glass


