
Served on a toasted, locally made Bosket bread bun with your choice
of our self-serve specialty condiments 

The BIG BOB Bratwurst          .................................

1/3 pound pork seasoned with a mild spice blend, this simple, 
approachable flavor is our best seller 

Warm Bavarian Pretzel
Served warm, lightly topped with real butter and salt, with a
2 oz portion of delicious cheese sauce made by a 
Northwest favorite, Beecher’s Cheese ®

$9.85

Sausage Add-Ons

Charbroiled Bavarian Sausages Sides

Self-Serve Condiments
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Prices do not include 8.5% WA Sales Tax | To-go orders receive a 8% packaging fee.

Helga's Giant Kelbassi          .......................................
1/3 pound smoked pork and beef with black pepper, all-spice, and 
a hint of garlic, Polish Sausage

$9.65

Hans' Jalapeño and Cheddar          ........................
1/4 pound smoked pork and beef with a flavorful, creamy texture
and kick of cayenne makes this slightly spicy sausage our staff favorite

$9.35

Organic Chicken Sausage  ...........................................
Smoked organic chicken and organic sweet apples in pork casing

$9.35

Oma's Weisswurst  ..........................................................
1/4 pound pork and veal wurst with parsley, green onion and celery

$8.65

Veggie Wurst  .....................................................................
Field Roast's smoked apple and sage plant-based sausage is
sweet, savory, and delicious (vegan upon request, contains gluten)

$8.65

Beyond Sausage  ...............................................................
Vegan, soy free, gluten-free bratwurst (additional cook time)

$9.95

Big City Beef Frank  .......................................................
1/4 pound all beef, all-natural classic “dog”

$8.15

Organic Turkey Dog  ......................................................
A smaller, kid sized “dog” for a lighter appetite

$5.75

Beecher's Cheese ®  ...................................................... $1.25

Cream Cheese  .................................................................. $1.25

Caramelized Onions   .................................................... $1.75

Gluten-Free Bun (Cannot be toasted)  ...................... $2.25

Chili Con Carné  ................................................................ $3.50

Vegan Chili  .......................................................................... $4.50

$7.75

Tim’s Cascade Style Potato Chips
Original Sea Salt, Barbeque, Jalapeño, Sea Salt & Vinegar, 
or Sweet Maui Onion

$2.50

German Potato Salad
A dressing of savory bacon, red wine vinegar, herbs, and just
the right touch of sugar dress this simple salad of sliced
potatoes. Served chilled!

$4.50

Chili Con Carné
Loaded with beef and beans, fresh tomatoes, onions and a 
special blend of herbs and spices

$6.50

Vegan Chili
A hearty plant-based vegan chili made with pulled oats, red
kidney beans, tomatoes, bell peppers, roasted poblano
peppers and traditional Southwestern spices

$7.50

Famous Apple Cider Sauerkraut
Fresh, golden and delicious sauerkraut simmered slowly in apple cider!

Haus Made Specialty Sauces
German Curry Sauce and Jalapeño Hornet Sauce

Additional Condiments
Dill Relish, Sweet Relish, Diced Onions, Sliced Jalapeños, 
Creamy Horseradish, BBQ, Ketchup, Mayonnaise

13 Specialty Mustards

Drinks
Fresh Squeezed Lemonade   ..................................... $3.50

Arnold Palmer   ................................................................. $3.00

Iced Tea  ................................................................................. $2.75

Pepsi Fountain Sodas 22oz  ....................................... $2.50

Hot Tea, Hot Drip Coffee, Hot Cocoa  .............. $2.25
Apple Juice  .......................................................................... $1.50

Bottled Water  ................................................................... $1.00

Made locally by PNW favorite

Customer Favorite*



Dirtyface Amber Lager
Amber Lager that features a smooth, medium body, with
a rich toasted malt aroma.

Imported German

Quartet Bordeaux-Style Blend | 37 Cellars
A well-balanced, smooth wine with aromas of black cherry,
ripe blackberries, and black currants. Savor dry fruity notes,
smooth acidity, and balanced tannins.
57% Cab Sauvignon, 17% Malbec, 17% Cab Franc, 9% Petit Verdot. 

Montage | Eagle Creek Winery
Upper Valley blend of local Cabernet Franc and Merlot. Dry and 
dusty flavors ranging from graphite, light herb, cocoa, and blackberries.
Finishes with light clove and cedar.

Chardonnay | Milbrandt Vineyards
Aromas of ripe pear, baked spiced apple, wet stone, jasmine, and a
hint of butterscotch. With a round, creamy mid-palate followed by a
hint of vanilla.

Sauvignon Blanc | Eagle Creek Winery
Crisp citrus notes, elegant finish, and fresh blossoms on the nose.  

Riesling | Milbrandt Vinyards
Refreshing, off-dry style with aromas of sweet Elberta peach, ripe
Granny Smith apple, and zesty Key lime.  A crisp, clean finish.

Gewürztraminer | Icicle Ridge Winery
Fun and fruity with flavors of banana, pineapple, and a kiss of allspice. 

Rosé of Sangiovese | Maryhill Winery
Strawberries, raspberries, and peach, hints of orange blossom and
vanilla bean. Flavors continue with good viscosity, and a bright acid finish.

Bootjack IPA
Intense flavors and aromas of locally grown Yakima hops,
pairing the citrus floral hop notes with a sweet-malty undertone.

ABV: 6.5% | IBU: 64

Alpenhaze Hazy IPA
A bright, tropical and juicy IPA with Mosaic, Citra, El Dorado
and Simcoe hops, giving it notes of mango, pineapple,
tangerine and apricot.

ABV: 6.3% | IBU: 30

Priebe Porter
So dark and so rich, robust and full-flavored, the hops and
aroma make it hard not to savor.

ABV: 6.5% | IBU: 34

ABV: 0.4% | IBU: 35

ABV: 0.5% | IBU: 15

Dark Persuasion
German Chocolate Cake Ale. Delicate dark chocolate with a
whisper of coconut.

ABV: 6.5% | IBU: 24

ABV: 4.8% | IBU: 21

ABV: 0.0% | IBU: 25

Hofbräu Maibock ABV: 7.2% | IBU: 31
Baroque, slightly oily, malty aroma in the bouquet, veryfull-bodied, 
malty-aromatic and with a velvety soft and hoppy finish.

Hofbräu Dunkel ABV: 5.5% | IBU: 14
Traditional Munich beer with a subtle spicy and rich flavor,
this is a refreshing beer that suits all kinds of occasions.

Hofbräu Hefe Weizen ABV: 5.4% | IBU: 14
A rich, fairly sweet Bavarian-Style wheat beer with a wonderful
taste of banana, citrus, and clove flavors.

Gluten-Free

Yonder Semi-Sweet Cider ABV: 6.5% | IBU: 0
Juicy, crisp and beautifully balanced with bold tones of
peaches and strawberries.

Ghostfish Brewing Company
12 oz can | Locally made and 100% gluten-free. Rotating selection.

Cider
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*Must be 21+

Icicle Premium Pilsner
Crisp, clean and endlessly refreshing. This well-balanced pilsner
has a light Noble hop character and is the perfect easy-drinking
beer for any occasion.

ABV: 4.9% | IBU: 20
Icicle Brewing Company

White

Rosé

Athletic Brewing IPA
12 oz can | Blend of five Northwest hops, it has an approachable
bitterness to balance the specialty malt body.

Non-Alcoholic Beer

Athletic Golden Ale Gluten-Free
12 oz can | Refreshing, clean, balanced, light-bodied.  Aromas subtle with
floral and earthy notes.

Bitburger Drive Pilsner
12 oz bottle | Lingering notes of hops and wormwood impart a
subtle bitterness which mingles very pleasingly with malty sweetness.

709 Front Street www.munchenhaus.com 509.548.1158

*Beer and wine may not leave the München Haus premises (Washington State Law RCW 66.44.100)* | Prices do not include 8.5% WA Sales Tax | To-go orders receive a 8% packaging fee.
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