MENU

11AM - 10PM

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.

SNACKS

» ALL DAY «

OYSTERS*
MIGNONETTE, LEMON, HORSERADISH

HALF DOZEN ON THE HALF SHELL 16.

PRETZEL
HAUS MUSTARD 6.

OBATZDA
TRADITIONAL BAVARIAN CHEESE MIX,
PRETZEL, RADISH, ONION 13.
BREAD & BUTTER s.
HAUS PICKLED ITEMS 9.

FRIES 6.

SUPPER SIDES

» AFTER FIVE «

SMOKED SPICED CARROTS
QUARK 12.

KASESPATZLE
DUMPLING PASTA, LEMON HERB BUTTER,
CRISPY SHALLOTS, GRUYERE & EMMENTALER 14.

HOUSEMADE BLOOD SAUSAGE
APPLE POTATO PUREE 16.

ROASTED BRUSSEL SPROUTS
SATSUMA, SAGE, FARMER'S CHEESE 13,

*
VERY IMPORTANT FOOD SAFTY WARNING !
CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS
MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

SECOND BREAKFAST

» ELEVEN TO TWO / THREE ON SAT & SUN «

TRAIL BREAKFAST BOWL*
POACHED EGG, KASHA, SMOKED BACON, GRUNER SAUCE,
AVOCADO, MUSTARD GREENS, RADISH 15.

HAUS TOAST
PISTACHIO FRANGIPANE, BERRY STREUSEL 8.

KNODEL
BACON FILLED POTATO DUMPLING,
LINGONBERRY SAUCE 13.

AVOCADO TOAST s.

+

LUNCHEON

» ALL DAY «

FORT SALAD
BUTTER LETTUCE, RADISH, CRUSHED PRETZEL CROUTONS,
BUTTERMILK HERB DRESSING 13.
+ADD AVOCADO 3. / +ADD FRIED CHICKEN 8.

CHICOREE SALAD
WALNUT VINAIGRETTE, CITRUS, POINT REYES BLUE CHEESE,
CANDIED WALNUTS 14.

HAUSGEMACHT BRATWURSTL
REGENSBURGER PORK BRATWURSTL, SAUERKRAUT, BACON, MUSTARD SEEDS
THREE BRATWURSTL 13. / SIX BRATWURSTL 24.

WIENER SCHNITZEL
BREADED PORK LOIN, YUKON GOLD POTATOES, LEMON 22.

SPLIT PEA STEW
BRAISED PORK & BACON
CUP 8./ BOWL 14,

Il Il

DINNER

» AFTER FIVE «

JAGER SCHNITZEL
PAN FRIED PORK LOIN, MIXED MUSHROOM GRAVY, SPATZLE 27.

SCHWEINSHAXE
CRISPY PORK KNUCKLE, POTATO DUMPLING,
BAVARIAN SLAW, BEER SAUCE 28.

HALBES HENDL
GRILLED HALF CHICKEN, WINTER GREENS, CROUTONS, PICKLED ONIONS 27.

FILTERED STILL WATER SERVED UPON REQUEST.
— SUBSTITUTIONS AND MODIFICATIONS POLITELY DECLINED —
PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
A SMALL PERCENTAGE MAY BE ADDED TO LARGE PARTIES TO ACCOMODATE SERVICE.

BRUNCH

» ELEVEN TO TWO / THREE ON SAT & SUN «

DUNGENESS CRAB BENEDICT*
PRETZEL DUMPLING, POACHED EGGS,
DUNGENESS CRAB, AVOCADO, HOLLANDAISE 25.

DUMPLING BENEDICT*
PRETZEL DUMPLING, POACHED EGGS,
SAUERKRAUT, PANCETTA, HOLLANDAISE 17.

DOUBLE CHEESEBURGER™
CHEESE, LETTUCE, TOMATO, RAD SAUCE, FRIES 17.

+ADD SAUERKRAUT 2. / +ADD BACON 3./ + ADD FRIED EGG 3.

CHICKEN SCHNITZEL SANDWICH
PICKLES, TARRAGON MUSTARD, CABBAGE SLAW, FRIES 17,

BROTZEIT

» ALL DAY «

BROTZEIT TELLER
CURED MEAT BOARD, CHEESE, BREAD,
MUSTARDS, RADISH, HAUS PICKLES 26.

FISCH TELLER
PICKLED & SMOKED FISH, TROUT ROE,
BOILED POTATO, BREAD, SALAD 20.

SMOKED FISH SANDWHICH
WITH DILL & CUCUMBER 11.

POTATO PANCAKES
SOUR CREAM, APPLE SAUCE 13.
+ADD BEET CURED SALMON 6.

CURRYWURST
CURRY-KETCHUP, FRIES 14.

ALL DAY MORSEL

» ALL DAY «

ICE CREAM SUNDAE
HOUSEMADE ROASTED BARLEY ICE CREAM,
CHOCOLATE SAUCE, CANDY NUTS ,WHIPPED CREAM 9.

PRETZEL BREAD PUDDING
LEMON MERINGUE 12.

CHOCOLATE CHIP COOKIES
ICE COLD ORGANIC HALF & HALF 8.

OMA’S TAPIOKA
PINEAPPLE, PISTACHIO COOKIE-BAR 8.

WWW.RADHAUSSF.COM / (&) @ RADHAUS _SF

- PLEASE NOTE -
A PERCENTAGE IS ADDED TO EVERY BILL
IN ACCORDANCE WITH THE SAN FRANCISCO MANDATES.



DRAFT BIER

ROTHAUS “TANNENZAPFLE” PILSNER
5.1%ABV / GRAFENHAUSEN / GERMANY
BRIGHT & CRISP BLACK FORREST LAGER

.5 LITER 10. / 1.0 LITER 20.

ANDECHS “VOLLBIER™ HELL
4.9%ABV / KLOSTER ANDECHS / GERMANY
BALANCED & CLASSIC LIGHT BAVARIAN LAGER
5 LITER 9./ 1.0 LITER 18.

HOFBRAUHAUS TRAUNSTEIN “ZWICKL”
5.3%ABV / TRAUNSTEIN / GERMANY
UNFILTERED “KELLERBIER” LIGHT LAGER
5 LITER 9./ 1.0 LITER 18,

WEIHENSTEPHAN HEFEWEISSBIER
5.4%ABV / FREISING / GERMANY
WORLD-FAMOUS LIGHT & MILDLY FRUITY WHEAT BEER
5 LITER 9./ 1.0 LITER 18.

WELTENBURGER KLOSTER ANNO 1050
5.5%ABV / KLOSTER WELTENBURG / GERMANY
“FINEST” MARZEN-STYLE AMBER LAGER
5 LITER 9./ 1.0 LITER 18.

SCHNEIDER “TAP 4" EDEL-WEISSE
6.2%ABV / KELHEIM / GERMANY
SCHNEIDER'S ORGANIC FEST-SEASON GOLDEN WHEAT BEER
3LITER 7.5/.5 LITER 12./ 1.0 LITER 24.

SCHNEIDER “TAP 5” HOPFENWEISSE
8.2%ABV / KELHEIM / GERMANY
STRONG & HEAVILY HOPPED HAZY WHEAT BEER
3 LITER 9. /.5 LITER 15./ 1.0 LITER 30.

WEIHENSTEPHAN “VITUS” WEIZENBOCK
7.7%MABV / FREISING / GERMANY
BRIGHT & GOLDEN FULL-BODIED WHEAT BEER
3LITER 7. /.5 LITER 11./ 1.0 LITER 22.

\‘/ECHT SCHLENKERLA “FASTENBIER”
5.5%ABV / BAMBERG / GERMANY
RICH SMALL-BATCH SMOKED MALT “LENTBIER”
3 LITER 8. /.5 LITER 13./ 1.0 LITER 26.

\‘SCHNEIDER “TAP 6" AVENTINUS
8.2%ABV / KELHEIM / GERMANY
STRONG & SMOOTH DOPPELBOCK WHEAT BEER
3 LITER 8.5/.5 LITER 14./ 1.0 LITER 28.

*WELTENBURGER KLOSTER ASAM-BOCK
6.9%ABV / KLOSTER WELTENBURG / GERMANY
DARK & AROMATIC STRONG BAVARIAN LAGER
.5 LITER 10. / 1.0 LITER 20.

\‘ETTALER “CURATOR” DOPPELBOCK
10.0%ABV / KLOSTERBETRIEBE ETTAL / GERMANY
STRONG & FORTIFYING DARK MONASTIC LAGER
3 LITER 8. /.5 LITER 13./ 1.0 LITER 26.

FUCHSHOF “MOST” CIDER
5.9%ABV / LAKE KONSTANZ-DINGELSDORF / GERMANY
A “ROUGH” TRADITIONAL GERMAN PEAR & APPLE CIDER
295ML 10.

BIER COCKTAILS

RADLER
HELLES LAGER with LEMON SODA
5 LITER 10.

BANANEN WEIZEN
WEIHENSTEPHAN HEFEWEIZEN with BANANA JUICE
(SUBSTITUTE DUNKELWEISS FOR A “CHOCO-BANANA")
5 LITER 10.

ELDERFLOWER-WEISSBIER
“KRISTALL” HEFEWEIZEN with ELDERFLOWER LIQUEUR
(SUBSTITUTE: APRICOT, BLOOD ORANGE SPICE,
or WILLIAMS PEAR LIQUEUR)

5 LITER 16.

Radhaus

HAUS COCKTAILS

WINE

RADHAUS GIBSON-MARTINI - APERITIF -
REISETBAUER BLUE GIN, FERDINAND'S SAAR DRY VERMOUTH, VERMOUTH / FERDINAND’S SAAR DRY 11.
LEMON TWIST, HAUS GEWURZZWEIBEL 15. - SPARKLING -

PROSECCO / CONTESSA /1/NV 9.

HAUS HUGO
PUR ELDERFLOWER, LIME, PROSECCO, SODA, MINT 12.

BRUT ROSE / HUBER “HUGO” / A/ NV 11.

- WHITE -

WUNDERSPRITZ
PUR ZAMARO, PRIMITIVO QUILES SWEET VERMOUTH,
GRENADINE, LEMON, SELTZER 13.

"RIESLING / SCHLOSS VOLLRADS /D / 2017 12.
GRUNER VELTLINER / HiEDLER “LOSS" / A/ 2016 13.

- ROSE -
ALTMODISCH / OLD FASHIONED PINOT NOIR / voN WINNING / D / 2018 13.
WYOMING WHISKEY BOURBON, HAUS BIER SYRUP, _RED -

LAGO MAGGIORE AMARO, ZIRBENZ PINE LIQUER, CITRUS ZEST 13.

BAVARIAN 75
MONOPOLOWA GIN, PUR BLOOD ORANGE SPICE LIQUOR,
LEMON, PROSECCO 13.

HAUS MARY
MONOPOLOWA VODKA, BEET & VEGETABLE HAUS JUICE MIX,
GARNISH, LEMON 12.

WHISKEY-KAFFEE
DARK COFFEE, PUR SINGLE-MALT WHISKEY,
DARK MALTED DEMERARA, BAVARIAN CREAM 13.
(SERVED HOT or COLD)

GERMAN WHISKEY,
BOURBON & SCOTCH

PUR GEIST BAVARIAN WHISKEY
- CHESTNUT GRAPPA BARREL AGED 6. / 12.

WYOMING WHISKEY BOURBON
- AMERICAN OAK BARREL AGED 5.5/ 11.

HIGHLAND PARK 18 SCOTCH
- ORKNEY ISLANDS 18 YEAR SCOTCH 11./22.

SCHNEIDER EDELSTER AVENTINUS
- WHEAT BEER EAU DE VIE 11./ 22.

SCHNEIDER EDELSTER AVENTINUS
- VINTAGE WHISKEY BARREL AGED 12. / 24.

SCHNEIDER EDELSTER AVENTINUS
- CHARDONNAY BARREL AGED 12. / 24.

SCHNEIDER EDELSTE HOPFENWEISSE
- CHARDONNAY BARREL AGED 12. / 24.

SCHNEIDER EDELSTE EDEL-WEISSE
- CHARDONNAY BARREL AGED 12./ 24.

/CHT SCHLENKERLA RAUCHBIER
- SMOKED MALT AGED AND FILTERED 12. / 24.

ACHT SCHLENKERLA RAUCHBIER

ccording to records, the Starkbier story begins in the mid
1600s at Munich’s Neudeck ob der Au monastery with the Paulaner
monks and a religious work-around of sorts: During Lent solid foods
are forbidden, but liquids are acceptable. Thus, Doppelbock (or ‘double’
bock) was originally concocted as a life sustaining beverage meant to
nourish the monks through the fasting. These special Biers are still
referred to as ‘liquid bread’ (Fliissiges Brot).

* STARKBIERS tend toward dark red-brown with a thick, creamy
butterscotch head. Rich and very malty on the nose. Look for notes of
toffee, caramel, toasted bread, brown sugar and molasses with hints of
ripe plum and nutmeg. In the best examples of the style the higher
alcohol is very well hidden in the overall drinkable balance of sweet
roasted malt, earthy floral hops and dark stone fruit flavors that make
Doppelbock a good match for the late winter season’s heartier fare.
Perfect with aged cheeses, cured sausages, root vegetables, roasted
meats, desserts and brunch dishes — or, of course, as the monks drink it
— in large quantity, without bread, for weeks at a time.

UERIGE STICKUM
- ALT BEER EAU DE VIE 12./ 24.

UERIGE STICKUM PLUS (PN)
- PINO NOIR BARREL AGED 12./ 24.

UERIGE STICKUM PLUS (C)
- COGNAC BARREL AGED 12./24.

CACHAGA & RUM

NOVO FOGO SILVER CACHAGA 9.
NOVO FOGO COLIBRI CACHACA 11.

FOUR SQUARE 14 YEAR EMPERY RUM 25.

PROBITAS WHITE RUM 9.

BOTTLE & CAN BIER

- SMOKED MALT AGED AND UNFILTERED 12./ 24.

SPATBURGUNDER (CHILLED) / HANDWERK LEINER / D / 2016 16.
RED BLEND / PLEIADES / THACKERY & CO. / CA / NV 16.
SAINT LAURENT / RoSI SCHUSTER / A/ 2017 15.
BLAUFRANKISCH / WEINGUT WENINGER / A / 2015 13.

- DESSERT -

EISWEIN / zanTHo / A/ 2016 15.

SPIRITS

SCHNAPPS

SCHLADERER EDEL-KIRSCH 4.5/9.
SCHLADERER WILLIAMS PEAR 5./ 10.
YEBIGA PLUM RAKIJA 4.5 /9.
BAILONI APRICOT 6.5 /13.
REISETBAUER PLUM 11./22.
REISETBAUER WILLIAMS PEAR 11./22.
REISETBAUER KIRSCHWASSER 11./22.
REISETBAUER CARROT 12.5/ 25.

VODKA

MONOPOLOWA 8.
REISETBAUER AXBURG 13.

GIN

MONOPOLOWA 8.

GREY WHALE 12.

MONKEY 47 13.
REISETBAUER BLUE 13.
FERDINAND’S SAAR 14.

AMARO & BITTERS
PUR Z AMARO 12.
PASUBIO VINO AMARO 11.
LAGO MAGGIORE 11.
ZIRBENZ STONE PINE LIQUEUR 12.
UNDERBERG 5.

TEQUILA

G4 REPOSADO 13.

N/A

AUGUSTINER EDELSTOFF .3 LiTeR 11. AFRI-COLA 6.
SCHONRAMER PILSNER 5 LiTeR 11. ELDERFLOWER SODA s.
SCHONRAMER JOSEFI BOCK 3 LiTeR 10, ELDERBERRY SODA 7.

\l UERIGE “STICKE” ALTBIER .3 LITER 10.
ACHT SCHLENKERLA OAK SMOKE DOPPELBOCK .5 LiTER 14.
ACHT SCHLENKERLA HELLES .5 LiTeR 11.
WEIHENSTEPHAN DUNKELWEISSBIER .5 LiTeR 9.
WEIHENSTEPHAN “KRISTALL” WEISSBIER .5 LiTeR 9.
KOSTRITZER SCHWARZBIER .5 LiTeR 9.
WEIHENSTEPHAN WEISSBIER N/A 3 LITER 7.

GINGER BEER &.
DR. PEPPER (CLASSIC) 6
LEMONADE 3.
NUMI HIGH MOUNTAIN ICED TEA 3.
ORANGE JUICE 3.
LARGE MINERAL WATER s.
THANKSGIVING COFFEE “FORT ROAST” 3

DECAF COFFEE 3.

NUMI TEA 3.
(EARL GREY, JASMINE GREEN, MINT, CHAMOMILE, ROOIBOS)
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