
Over 250 Beers, Eclusively Local Wines & Gourmet Pub Fare
BARLEY & HOPS

  O l d e  W o r l d  “ F a m i l y ”  T a v e r n
®

Sandwiches

Bavarian Style Jumbo Pretzel
A 10 oz Jumbo soft and chewy pretzel served
with stone ground onion mustard,apple butter 
or sweet icing. Start you meal off with one of these 
classics or as dessert for a sweet treat.

OKTOBERFEST MENU
Oct. 1st-31st

Gurken Salat
Thinly sliced cucumbers, Roasted Red Peppers
and fresh parsley in a light and creamy 
avacodo dressing. A refreshing
start to any meal.

Hop Heads Chef Salad
Black forrest ham slices, Oven Roasted Turkey,
german salami, swiss cheese, egg, bacon,
cucumber, and tomatoes atop a bed of crisp romaine
and served with your choice of dressing.

German Potato Salad
Red potatoes, celery, red onions and chopped bacon 
dressed with a warm olde world style bacon vinagrette.

Semmel Knödel
Austrian bread & Sausage dumplings 
dressed with chicken gravy.

Jäger Schnitzel Sandwich
Breaded pork tenderloin on a pretzel bun and topped with 
cheddar, lettuce, tomato and smokebeer mushroom gravy.  
Served with one side choice.

Spätzle
German pasta when translated means “Little Sparrows”.  
Lightly seasoned with sun dried tomato, fresh basil and 
cheddar cheese, then sauteed in butter until golden brown.
Served drizzled with fresh pesto.

German Burger
8 oz burger on a pretzel bun topped with monterrey 
jack cheese, sauerkraut and stone ground onion mustard.  
Served with one side choice.

Black Forrest Ham & Swiss Sandwich
Thin slices of black forrest ham layered between swiss 
cheese on a pretzel bun and topped with apple butter.
Served with one side choice.

Farmer’s Plate
Three sausages of your choice ( Beer Barrel Bratwurst,
Hungarian Kielbasa or Celtic Banger), roasted to
perfection. Served with 2 side choices.

Sauerbraten (German Pot Roast)
Marinated beef pot roast topped with gingersnap beef
gravy.  Served with 2 side choices.

Jägerschnitzle (Breaded Pork Tenderloin)
Two large thin sliced pork loins, breaded and fried
golden brown and finished with smokebeer mushroom 
gravy.  Served with 2 side choices.

Hop Head Hähnchen
Marinated & baked chicken breast finished with
carmelized onions, swiss cheese & creamy mushroom
gravy.  Served with 2 side choices.

Bierkutscher Rib Eye
German for Beer Truckers.  A delicately seasoned
12 oz rib eye grilled to perfection then finished with
carmelized onions and our house whiskey peppercorn
gravy.  Served with 2 side choices

Germknödel (Sweet yeast dumplings)
This Austrian dessert is the ultimate comfort food.
Sweet yeast dumplings simmered and finished with
vanilla sauce and raspberry Jam.

Schwarzwälder Kirschtorte
Famously known as the Black Forrest Cake.  3 layers
of chocolate cake with whipped cream 
frosting and marachino cherries.

$5.99 Sm $10.99 Lg$7.99 Md

RotKraut (Red Cabbage)
Pronounced Rote Kraut, this dish accompanies many
favorites at the German dinner table. Red cabbage, bacon,
onions, apples and cranberry stewed and served warm. 

Kartoffelpuffer (German Potato Pancakes)
Shredded potatoes mixed with onion, carrot, dill
parsley & garlic then fried golden brown. Served warm
with a side of sour cream and apple butter.

Suppe Des Tages (Soup Of The Day)
Ask your server about our German soup of the day.

Other Side Dishes
Mashed potatoes & gravy, grilled mixed vegetables,
apple waldorf coleslaw, stemed sauerkraut & Bread & 
Butter assortment from Temecula’s Great Harvest Bread Co.

Hackbraten (German Meatloaf)
Ground Beef and Pork, onions, green peppers and 
sauerkraut baked into a hearty meatloaf then finished
with hollandaise. Served with 2 side choices.

$14.99

Holzfäller Steak (Lumberjack Steak)
Marinated pork loin cutletts grilled to perfection and
finished with crumbled bacon and carmelized onions
Served with 2 side choices. $16.99

$20.99

Curry Hähnchen
Marinated & baked chicken breast finished with
carmelized onions and house vegetable curry
sauce.  Served with 2 side choices $14.99

Oktoberfest Beer List & The Story Of Oktoberfest On Reverse ...

  
Oktoberfest Entrées 

DessertsSides

Starters

$3.99 Sm

$5.99

Harvest Brotzeitteler
Cold cut platter with sliced roast pork loin, Black
Forrest smoked ham, german salami, beer barrel
bratwurst, swiss cheese, pickled gherkin, stone
ground onion mustard, and an assortment of
breads from Temecula’s own 
Great Harvest Bread Company $11.99

$9.99

$9.99

$9.99

$3.99 À La Carte

$14.99

$14.99

$14.99

$14.99

$5.99

$5.99

Apfelstrudel
The most famous Bavarian dessert of them all.
Seasoned apples baked into a delicious puff
pastry.  Served warm with vanilla sauce. $5.99

Eis Mit Himbeeren
Vanilla Ice Cream with hot raspberries.  Both cold
and hot, this is an exciting and refreshing
combination that you will love. $5.99

Käsekuchen
A Bavarian style white chocolate macadamia nut
cheesecake finished with raspberry sauce. $5.99

À La Mode - Add $2.00

Apfel-Zimt-Wurst Blätterteig Und Rahm
A unique treat just for you.  Apple cinnamon sausage
wrapped in puff pastry and baked golden brown.
Served with ice cream and vanilla sauce. $5.99


