
 Brunch 
CURED SALMON BENEDICT 
Cured salmon, poached egg, lemon Hollandaise, 
pickled red onion, lumpfish caviar – served on 
everything-seasoned bread . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $15

AVOCADO TOAST 
Avocado and vine ripe tomatoes, poached egg, 
arugula – topped with chili garlic crunch. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $10

BELGIAN WAFFLES 
Liège waffles, butter made with Hefeweizen Bier and 
orange zest, maple syrup and cardamom powdered sugar. . . . . $8

BAVARIAN BREAKFAST 
Weisswurst and a pretzel – add a Bier to 
make it Frühschoppen!. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $14

FRIED EGG AND LEBERKÄSE SANDWICH 
Our Haus-made Leberkäse on Brötchen, topped with 
a fried egg and served with cold potato salad . .  .  .  .  .  .  .  .  .  .  .  .  .  $12

 Überkeller Favorites 
CHARCUTERIE  
Chef’s selection of meats with accoutrements. .  .  .  .  .  .  .  .  .  .  .  .  .  $16

DEVILED EGGS 
Salami, arugula, crispy fried onions . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $8

REUBENSTEIN TARTARE* 
Steak, caraway Sauerkraut, toasted marble rye . .  .  .  .  .  .  .  .  .  .  .  .  $16

CURRYWURST 
Berliner style - grilled smoked Mettwurst topped with curry 
ketchup, cold potato salad, Brötchen. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $12

BREZEN 
Two pretzels served with Obazda Bier cheese 
and mustard. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $9

 Cocktails 
TANG-OVER CURE 
Underberg, ginger beer, orange juice, lime, soda . .  .  .  .  .  .  .  .  .  .  $10

CURRYWURST BLOODY MARY 
Vodka, curry ketchup infused Zing Zang’s Bloody Mary 
mix, Tabasco, lime, and a dill Havarti, smoked Wurst, 
and Gurken skewer. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $12

MOSEY ON MOSA 
Figenza fig vodka, apricot liqueur, lemon juice, Prosecco, 
lemon twist, dried apricots . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $10

TOP O’ PALOMA TO YA 
Tequila, grapefruit liqueur, simple syrup, lime juice, 
egg white, pepper and dehydrated grapefruit. .  .  .  .  .  .  .  .  .  .  .  .  .  $13

YOU OTTO KNOW 
St. Elder’s elderflower liqueur, Greenbar hibiscus liqueur, 
lemon juice, Zardetto Brut Cuvée, mint . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $13

COLD BREW MARTINI 
Jägermeister Cold Brew, vanilla vodka, coffee 
and whipped cream. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  $12

*Consumption of animal foods that are raw, undercooked or not otherwise 
proceesed to eliminate pathogens, such as steak ordered rare or eggs, may 

increase the consumer’s risk of foodborne illness

MIMOSA KIT 
A bottle of champagne and a pitcher of orange juice 

$18

Brunch Hours: SATURDAY 11 am - 4 pm 
SUNDAY 11 am - 4 pm

Draft Bier 
Scan the QR code to view 

our complete Bier list.

Hollerbachs.com/drinks

1. Sociability, conviviality; 
gregariousness; to be 

sociable; to enjoy company.  
2. A social gathering.


