{ Offene Biere }
DRAFT

.3L І .5L
Stiegl Lager ..................................................................... $6.75 | $8.75
Golden straw color, mild hops, smooth malt and bready notes, lingering ﬁnish

Franziskaner, Hefeweizen .............................................. $5.75 | $7.75
Deep golden color, subtle banana, spice and grain notes, smooth round ﬁnish

Zwick’l, Kellerbier .......................................................... $7.75 | $9.75
Hazy amber color, bread and spice notes with mild hop balance, smooth ﬁnish

Hennepin, Saison ............................................................ $7.75 | $9.75
Golden color, mild notes of spiced-fruit and ginger, crisp moderate hop ﬁnish

Pilsner Urquell ................................................................ $5.75 | $7.75

Draught beer

The ﬁrst pilsner, blonde color, full-bodied with light and refreshing hop ﬁnish

available in

Köstritzer, Black Lager ................................................... $5.75 | $7.75

1L stein
2L boot*
5L stein*

Black brown color, malt-coffee notes, dry hoppy ﬁnish

Rotating IPA .................................................................... $A.Q.

*A $50 dollar charge will be levied
for a broken boot

Handpicked, lightly to aggressively hopped, national & international craft IPAs

Rotating Seasonal ............................................................ $A.Q.
Handpicked to reﬂect the feel and weather of the season

BOTTLED

Augustiner Edelstoff, Strong Lager, ABV 5.7, 11.2oz ...................................... $9.75

LAGER
{ Cold brewed and stored,
these beers can range from
a crisp Pilsner to a dark
Schwarzbier }

Reissdorf, Kölsch, ABV 4.8, 16.9oz .................................................................... $9.75

PILSNER
{ These lagers have a more
pronounced hop aroma and
ﬂavor }
ALE
{ Warm brewed, these
beers are frutier and vary
from a light pale ale to a
strong Belgian dark }

Blonde color, clean minerality, soft-grassy hop ﬂavor, smooth ﬁnish

Brilliant gold color, sweet malt ﬂavor, and a pleasant bitter ﬁnish

Brew Dog, IPA, ABV 5.6, 11.2oz ....................................................................... $8.75
Golden ruby color, hop forward with subtle ﬂavors of rhubarb and grapefruit, dry ﬁnish

Afﬂigem, Belgian Blonde, ABV 6.8, 11.2oz ....................................................... $7.75
Bright golden-yellow, smooth baking spice notes with hints of tropical fruit and light hop ﬁnish

La Fin Du Monde, BelgiumTripel, ABV 9,11.2oz ............................................. $11.75
Rich orange color, coriander, clove, classic Belgium yeast, soft dry ﬁnish

Avec Les Bons Veoux, Farmhouse Ale, ABV 9.5, 25.4oz .................................. $22.75
Tangerine straw color, spicy and herbaceous with lot of yeast, balanced, dry ﬁnish

Augustiner Maximator, Doppelbock, ABV 7.5, 11.2oz ..................................... $9.75
Dark amber color, sweet-malty-chocolate notes, creamy ﬁnish

Aecht Schlenkerla, Rauchbier Märzen, ABV 5.1, 16.9oz................................... $13.75
Dark, smoked malt dominated nose, silky smooth ﬁnish, smells like a camp ﬁre, tastes like bacon

Rochefort Trappist 6~8, Belgian Strong Dark Ale, ABV 7.5~9.2, 11.2oz ........ $14.75
Produced by Trappist monks, ruby brown, brown sugar, toffee, raisins with roasted malt ﬁnish

Old Rasputin, Imperial Stout, ABV 9.0, 12oz .................................................... $6.75
Dark color, roasted, dark chocolate, coffee, and subtle caramel notes with a rich full ﬁnish

WEISSBIER
{ Brewed with malted
wheat and often featuring
notes of banana and clove,
wheat beers are a diverse
group from the lean
Berliner style to dark
Dunkels }
OTHER
[ Fermented beverages to
satisfy the needs of the
teetotaller to those seeking
a invigorating cider }

Weihenstephan, Dunkel Weisse, ABV 5.3, 16.9oz ............................................. $9.75
Dark amber color, dark malts, bananabread and cinnamon notes, smooth ﬁnish

Weihenstephan Vitus, Weizen Bock, ABV 7.7, 16.9oz ..................................... $9.75
light golden straw color, spice and banana aromas with ﬂavors of clove, coriander subtle banana

Ayinger, Brau Weisse, ABV 5.1, 16.9oz .............................................................. $9.75
Pale honey, champagne sparkle, complex and fruity, herbaceous ﬁnish

Bayerischer Bahnhof, Berliner Weisse, “Sour” ABV 3.5, 11.2oz ...................... $12.75
Hazy straw, intense sour citrus, bright with yeast and hops, light ﬁnish (syrup available)

Rotating Sour Beer .............................................................................................. $A.Q.
Handpicked, aggressively hopped, national & international craft IPAs

Timmermans anno 1702, Framboise Lambicus, ABV 4.5, 12oz ........................ $13.75
Bright berry color, quaffable raspberry ﬂavor, smooth fruity ﬁnish

Stiegl Radler, 11.2oz ............................................................................................. $7.75
Half Stiegl lager, half citrus soda, this shandy is low in alcohol and refreshingly sweet

Wandering Aengus, Anthem, Cider, ABV 5.5, 12oz ........................................... $8.75
* 18% auto gratuity may
be added to any boot and or
large party

Light blonde color, apple cinnamon and ginger notes, refreshing ﬁnish

Crispin, English Dry, Cider, ABV 5.8, 16oz ...................................................... $8.75
Crisp and bright, tart apple and ginger hints, dry ﬁnish

Bitburger Drive, Non-Alcoholic, 11.2oz .............................................................. $5.75
Refreshing, true beer taste without alcohol and quite a few less calories
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WHITE WINE BY THE GLASS OR CARAFE ~ 0.5L { Weisswein im Glas oder der Karaffe }

gl/.5L

Weingut Etz, Grüner Veltliner 2013 ........................................................................................................... $8/22
Kamptal, Austria ~ 100% Grüner Veltliner
Light bodied and crisp, with notes of citrus fruit, fresh cut grass and subtle spice. Fine acidity
and a clean ﬁnish make this great as an aperitif or with the Crispy Pig Trotters.
Medlock Ames, Sauvignon Blanc 2014 ....................................................................................................... $12/33
Alexander Valley, California ~ 100% Sauvignon Blanc
Medium bodied, with aromas of grapefruit and Meyer lemon. Tropical notes of pineapple, guava and a hint of
boxwood dominate the palate. The ﬁnish is crisp and fresh with good acidity. Try this with our Crisp Flatbread!
Cave De Lungy, La Côte Blanche, Chardonnay 2013 ............................................................................... $10/27
Macon-Villages, France ~ 100% Chardonnay
Medium bodied, with crisp citrus, apple and subtle toasted notes. Unoaked but with a luscious,
creamy mouth feel, this is a very versatile wine and will match many dishes on the menu.
Dr. Heyden, Oppenheimer, Riesling 2013 ................................................................................................... $9/25
Rheinhessen, Germany ~ 100% Riesling
Semi-trocken (off-dry) with lean body. Bright white peach, pears and light ﬂowers combined with balanced
acidity and ripe, long ﬁnish. Enjoy with the broad ﬂavors of the Choucroute Garni.

PROSECCO AND ROSÉ BY THE GLASS
{ Schaumwein und Rosé im Glas }

Valdo Prosecco, Brut DOC ......................................... $9
Veneto, Italy ~ 100% Glera “Prosecco”
This lively sparkling wine possesses a bright fruity aroma on the nose.
Delicate hints of tropical fruit, ginger and cardamon mingle with energetic bubbles to
make for a refreshing aperitif or a ﬁne choice with any appetizer on the menu.
Lucien Albrecht, Crémant Rosé, Brut ....................................... $10
D’Alsace, France ~ 100% Pinot Noir
This is a fun French sparkling wine with vibrant strawberry and wild cherry notes.
Bright red fruit, racey acidity and minerality combined with a dry brut ﬁnish
making this ideal as an aperitif or with light to medium dishes.

RED WINE BY THE GLASS OR CARAFE ~ 0.5L { Rotwein im Glas oder der Karaffe }

gl/.5L

Hedges Estate, CMS 2011 .................................................................................................................................... $9/25
Columbia Valley, Washington ~ 48% Cabernet ~ 40% Merlot ~ 12% Syrah
This medium bodied French-style blend fills the glass with the aromas of black cherry, raspberry and
toasty cocoa. Dark fruit notes come to the front, followed by hints of toasted vanilla and chocolate.
This robust wine pairs well with any of our meat dishes.
Manos Negras, Malbec 2010 .................................................................................................................................. $9/27
Mendoza, Argentina ~ 100% Malbec
Deep onyx color, violet aroma with a supple texture. Hints of dark fruit, tart cherry and rustic elements combine well
with the earthy ﬁnish. The Braised Beef Short Rib or Lamb Shank make a great pairing with this wine.
Winzerkeller Andau, Zweigelt 2010 .................................................................................................................... $10/25
Kremstal, Austria ~ 100% Zweigelt
Fruity-spicy bouquet with ﬁne cherry aromas. Taught with minerality and a Gamay-like body. Delicate cherry ﬂavors
with engaging hints of Christmas spice, a good structure and long ﬁnish. Zweigelt is the result of crossing
St Laurent and Blaufränkisch. Pairs well with our Goulash and Roasted Chicken!
Sartori Family, Pinot Noir 2011 .......................................................................................................................... $10/25
Pavia Hills, Italy ~ 100% Pinot Noir
Bright Ruby with aromas of black-cherries jam, cloves, vanilla and chocolate. This wine combines elegant balance,
rich fruit, and a lively ﬁnish, making this a great match with a variety of fare.
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WHITE & ROSÉ WINE BY THE BOTTLE
{ Weisswein und Roséwein in der Flasche }

RED WINE BY THE BOTTLE
{ Rotwein in der Flasche }

Weingut Etz, Grüner Veltliner 2013..................................$44
Kamptal, Austria ~ 100% Grüner Veltliner
Light bodied and crisp, with notes of citrus fruit, fresh cut
grass and subtle spice. Fine acidity and a clean ﬁnish make this
great as an aperitif or with the Crispy Pig Trotters

Hedges CMS Red, 2011 ................................................. $32
Columbia Valley, WA ~ Cabernet Sauvignon, Merlot, Syrah
Dark Purple color with nose of rich cherry and cassis.
Herbs, tobacco, and anise combine with the fruit to make a
fantastic wine at a great price. Bigger ﬂavors pair best.

Medlock Ames, Sauvignon Blanc 2013..............................$46
Alexander Valley, california ~ 100% Sauvignon Blanc
Medium bodied, with aromas of grapefruit and Meyer lemon.
Tropical notes of pineapple, guava and a hint of boxwood
dominate the palate. The ﬁnish is crisp and fresh with good
acidity. Try this with our Crisp Flatbread!

White Hart, Pinot Noir 2012..........................................$46
Santa Lucia Highlands, California ~ 100% Pinot Noir
Aromas of red cherries, nutmeg and lavender-ﬁnely tuned,
medium bodied, with excellent length. This wine combines
lush texture, ripe fruit, and a lively ﬁnish, making this a
great match with a variety of fare.

J. Lohr, Arryo Vista, Chardonnay 2011............................ $45
Monterey, USA ~ 100% Chardonnay
Pale yellow color with youthful hues, aromas of baked apple,
pear, and lime. Full-bodied and rich, hints of toasted oak and
stonefruit make this buttery chardonnay a great pairing with
our Pan-Fried Trout.

Juris, Pinot Noir 2011 .................................................. $36
Neusiedlersee, Austria ~ 100% Pinot Noir
With a light to medium body, this gem offers black and sour
cherry aromas on the nose. The silky mouthfeel reveals ﬁne
notes of licorice, spice and earth, leading to a gorgeous
ﬁnish. A must-try for any Pinot Noir fan.

Urban Riesling 2012 .......................................................... $32
Mosel, Germany ~ 100% Riesling
With a light nature, notes of ripe peach, fresh orange
and subtle minerality dominate. Refreshing acidity and slight
residual sugar add complexity to a highly quaffable wine that’s
fantastic with lighter fare.

Shooting Star, Blaufränkisch 2011 ............................... $36
Yakima Valley, Washington ~ 100% Blaufränkisch
Fruity-spicy bouquet with ﬁne cherry aromas. Soft tongue,
full fruit with soft tannins; ripe and hormonious wine. Full
taste of black cherry and earthy notes with structure and
long ﬁnish.

S.A.Prüm, Essence Riesling 2010...................................... $32
Mosel, Germany ~ 100% Riesling Aromatic, with scents of
apricot and peach. Fresh fruit ﬂavors perfectly balanced by a
racy acicity and mineral character with a semi-dry ﬁnish.

Winzerkeller Andau, Zweigelt ...................................... $34
Kremstal, Austria ~ 100% Zweigelt
Fruity-spicy bouquet with ﬁne cherry aromas. Taught with
minerality and a Gamay-like body. Delicate cherry ﬂavors
with engaging hints of Christmas spice, a good structure and
long ﬁnish. Zweigelt is the result of crossing St.Laurent and
Blaufränkisch. Pairs well with our Goulash and Roasted
Chicken!

Szoke Mátyás, Pinot Gris 2012 ........................................ $30
Mátraalja, Hungary ~ 100% Pinot Gris
With toasted bread on the nose and overall restrained
aromatics, this is creamy on the palate with subtle pear and
lemon notes. More mineral than fruit driven, it offers complex
hazelnut and custard ﬂavors throughout.
Hedges CMS White 2011 .................................................. $28
Columbia Valley, WA ~ Sauvignon Blanc-Chardonnay-Marsanne
Medium bodied and with a perfumed nose of honeysuckle,
citrus and fresh herbs, this blend offers bright fruit ﬂavors in
harmony with mouthwatering acidity. Both Chardonnay and
Marsanne are responsible for the round and pleasant
mouthfeel.
Les Clissages D’Or, Muscadet Sevre Et Maine 2009....... $28
Loire Valley, France ~ 100% Muscadet
Aromas of white ﬂowers and melon with a palate of mild white
fresh peach and gooseberry which complement its crisp,
refreshing minerality. Excellent pairing with our Smoked
Salmon and Pan-Fried Trout.
Umathum ‘ROSA’, Rosé 2011 ........................................... $35
Wachau, Austria ~ 100% Zweigelt
Luscious and juicy, this Zweigelt-based dry Rosé shows pretty
wild berry aromas and just a hint of cinnamon spice. Bright
acidity and crisp minerality add further depth to this charming
and versatile wine.

SPARKLING WINE & ROSÉ BY THE BOTTLE
{ Schaumwein in der Flasche }
Valdo Prosecco, Brut DOC .............................................. $45
Veneto, Italy ~ 100% Glera “Prosecco”
This lively sparkler possesses a bright fruity aroma on the nose.
Delicate hints of tropical fruit, ginger and cardamon mingle
with energetic bubbles to make for a refreshing aperitif or a
ﬁne choice with any appetizer on the menu.
Lucien Albrecht, Crémant Rosé, Brut ............................. $50
D’Alsace, France ~ 100% Pinot noir
The ideal way to kick off a celebratory dinner at Leopold’s. With
vibrant strawberry and wild cherry notes. The racey acidity and
minerality make this wine ideal as an aperitif or with light to medium
dishes.

Manos Negras, Malbec 2010..........................................$36
Mendoza, Argentina ~ 100% Malbec
Deep onyx color, violet aroma with a supple texture. Hints
of dark fruit, tart cherry and rustic elements comgbine well
with the earthy ﬁnish. The Braised Beef Short Rib or Lamb
Shank make a great pairing with this wine.
Tenuta Luisa, Cabernet Franc 2011 .............................. $34
Friuli, Italy ~ 100% Cabernet Franc
A gorgeous example of Cabernet Franc from Friuli,with
intense aromas of red berries, herbs, green peppercorn and
cloves. A generous mouthfeel and
well integrated acidity make this wine a perfect
match with the Braised Short Ribs.

PORT & MADEIRA WINE BY THE GLASS
{ Süsswein in der Flasche }
Ofﬂey, Ruby Porto ........................................................... $7
Gaia, Portugal
Wonderful as an after dinner drink. Lush red-berry fruit
aromas abound in this youthful, powerful and fruit forward
Porto. Pairs well with our Linzer Torte,
Schokoladenmousse.
NV Broadbent Rainwater, Medium Dry Madeira...........$8
Island of Madeira, Portugal
Hazy caramel color, smokey caramel nose. Light to medium
body, off dry with spiced caramel, hints of citrus & peach
with roasted almond ﬁnish. Great with the Apfelstrudel.

