GERMAN BAR & RESTAURANT

S
@
=
B ==
T
T




At Beerliner, we proudly embrace traditional German flavors and
culture to create a place that brings friends and family together,
enjoying the best of food, beverage and service.

As well as being Germany's political and cultural capital, Berlin has a
rich history, and has now transformed itself into one of the fastest
growing and most vibrant cities in Europe. Few cities have undergone
as much change as Berlin, resulting in an amazing blend of diversity and
cuisine.

Dining out in Berlin defines the city's social scene — meeting with family
and friends, sharing great tasting German food, is one of the best ways
to learn about German culture.

Known for its casual ambiance and mix of contemporary, stylish décor
and old-world designs, Beerliner showcases traditional classics,
combined with new world recipes to bring you a true slice of Berlin.
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APPETIZER PLATTER
with pork sliders, smoked salmon on museli grain bread,
chicken wings, pork knuckle roll, deep fried onion rings
and grilled cauliflower with pulled chicken
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with garh‘c and herb creaim o PORK BELLY SLIDERS i
REDBEERRTNBRRBED slow braised pork belly, onion marmalade,

apple and herb dressing
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SMOKED SALMON 94
ON MUSELI GRAIN BREAD

cream cheese, honey mustard, dill,
red onion and capers
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THE WING & RING 83

crusted chicken wings
with crispy onion rings and pepper pot dip
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ROASTED BONE MARROW 108

2 GRILLED CAULIFLOWER 72
topped with beef ragout and herb croutons with pulled chicken, smoked paprika,
B+ Bk ninrtanEaEma lemon and herbs
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ASSORTED
COLD CUTS PLATTER 198

German specialty meats,
cheese, pickles and crusty bread
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/> BLACK FOREST SALAD 108
with truffled egg, assorted mushrooms,
arugula, pine nuts, radish and grilled herb apple
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MIXED MUSHROOMS

pine nuts, arugula, speck ham and truffle oil
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FLAMMKUCHEN

traditional style with onions, bacon and spring onion
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VEGETARIAN 155

tomatoes, mushrooms, arugula, cauliflower
and smoked cheddar
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SMOKED SALMON

capers, dill, arugula and avocado sauce
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GERMAN THIN CRUSTED PIZZA, 155
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ASSORTED HEIRLOOM
TOMATOES SALAD

with quark cheese, capers and herbs
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HOUSE CHOPPED SALAD
lettuce, beetroot, onions, tomatoes,
cucumber, pine nuts and shaved cheese
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SUPER FOOD QUINOA SALAD
with roasted cauliflower, dried cranberries,
kale and semi-dried tomatoes
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CLASSIC GOULASH

with paprika croutons
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LOBSTER BISQUE

with herb croutons
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< ASSORTED SAUSAGE PLATTER

;a bratwurst, spiced cheese krainer,

nirnberger, cervalat
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NURNBERGER 142
with mashed potatoes and sauerkraut
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with roasted potatoes and braised onions ‘{ i
ERNTBE BEEEARGEE W) =
RN Y
L] Sy, - "
’. L
[ ]

=10 & I8 R

& SLOW BRAISED
/- PORK CHEEKS CAVETELLI

bacon, crackling, semi-dried tomatoes,
olives and egg yolk
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@ HOUSE PASTA POCKETS 165

;; filled with wild mushrooms,
brown butter cream, pulled duck,
duck crackling and roasted pine nuts
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TIGER PRAWNS LINGUINE 175
with basil pesto, roasted garlic, semi-dried
tomatoes and olives
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@ VEAL MEAT BALLS
AND CAPERS CREAM RISOTTO 165

with mushrooms
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GRILLED SCALLOPS RISOTTO

with asparagus and hearts of palm
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/* HOUSE FAT AGED BONE-IN BLACK ANGUS RIB EYE 370

house potato, roasted garlic and chimichurri
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We introduce to you our Black Angus rib eye
steak - dry aged for 10 days, and then fat aged
for a further 10 days in a fat shell, giving it a very
unique flavour and texture. As beef dry ages, the
water content evaporates, enzymes break
down, and the meat forms a crust that needs to
be finely trimmed; making the whole procedure
expensive.

By submerging the steak in melted fat, it stops
the crusting process and the fat penetrates into
the soft flesh, adding an intense natural flavor
to your steak. This procedure takes time and
understanding but is well worth the effort, and
offers our diners an opportunity to experience
and taste incomparable richness and flavor.
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ROASTED TRIPLE A GRADE
PORK KNUCKLE 238
mashed potatoes and sauerkraut

MEEDIEMRMIEF rnTirEs
LR

.E'.E'

HOLSTEIN SCHNITZEL 175

with fried egg, anchovies and lemon
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/* SLOW BRAISED PORK KNUCKLE 238

in red wine and herbs, pesto mashed potatoes, HOUSE PORK SCHNITZEL 178
green peas and lettuce with ham, mushrooms and cheese
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GRILLED PRIME BEEF BURGER 160 /* CEDAR WOOD PLANK BAKED SALMON 188
smoked cheddar, bacon, lettuce, tomato and pickle citrus herb slaw, potatoes and green goddess aioli
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ROASTED FREE RANGE CHICKEN 175
THE ORIGINAL HAMBURGER, lemon, assorted vegetables and roasted potatoes
from Germany's second largest city Hamburg EEMDELEIEE ¢E=rEEREE TS (T
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® APPLE STRUDEL 68 @ BLACK FOREST MOUSSE 68
vanilla sauce, fresh berries and cherries mousse, meringue and
vanilla gelato chocolate sponge cake
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& CHOCOLATE MOLTEN CAKE 68 | | € BAKED CHEESE CAKE 68
chocolate crunch and mochi gelato lemon curd, honeycomb and praline gelato
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