
F R O M  W A I B L I N G E N  T O  V A L P A R A I S O

Speisekarte
T R A D I T I O N A L  G E R M A N  K Ü C H E

R E C I P E S  P A S S E D  D O W N  F O R  G E N E R A T I O N S

Herbst ist hier!
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Speisekarte
F A L L  M E N U

O U R  M E N U  —  W H I L E  S U P P L I E S  L A S T
Everything is roasted, braised, fried, and baked fresh in small batches — when a dish sells out, that’s the freshness talking.

Vorspeisen

Kleine Brezel B AVA R I A N  P R E T Z E L  —  H A U S  F AV O R I T E
Warm 10 oz pretzel with beer cheese and sweet mustard.

14

Riesenbrezel T H E  G O L I AT H  P R E T Z E L  —  H A U S  S I G N AT U R E
Made for tables of six or more — shared by the whole table with beer cheese and house mustards.

19

Obazda B AVA R I A N  C H E E S E  S P R E A D
Bavaria’s famous creamy cheese spread with radishes, chives, and rustic bread.

18

Kartoffelpuffer G E R M A N  P O TAT O  PA N C A K E S
Four crispy fritters of grated potato, onion, and egg, pan-fried golden — with applesauce & sour cream.
(Think hash brown, not breakfast pancake!)

15

Salate

Wurstsalat B AVA R I A N  S A U S A G E  S A L A D
A beer hall classic — sliced mortadella, onions, and pickles in a tangy vinaigrette, served with rustic bread.
Add cheese — +2  (gluten-free without the bread)

17

Gurkensalat C U C U M B E R  S A L A D
Cool sliced cucumbers in a creamy dill sauce — crisp and refreshing.

9

Schnitzel

Every Schnitzel comes golden-crisp with red cabbage, German potato salad*, and lemon.

Schnitzel P O R K  O R  C H I C K E N  —  T H E  C L A S S I C 22

Jägerschnitzel P O R K  O R  C H I C K E N
Smothered in our creamy mushroom hunter’s sauce. (contains dairy)

24

Zigeunerschnitzel P O R K  O R  C H I C K E N
Topped with our zesty paprika sauce of bell peppers and onions.

24

Vom Braten

Our pork knuckle and beef rolls are freshly roasted every day. Once it’s gone, it’s gone! Sorry — usually dinner only.

Schweinshaxe R O A S T E D  P O R K  K N U C K L E  —  H A U S  F AV O R I T E
Slow-roasted with crispy crackling, rich gravy, red cabbage, and mashed potatoes (gluten-free without the gravy).

36

Rouladen B R A I S E D  B E E F  R O L L S
Beef rolled around bacon, German mustard, pickle, and onion, braised slow — with mashed potatoes and red cabbage.

28

H A U S  K L A S S I K E R    ·    B E I L A G E N    ·    K I N D E R  M E N Ü    ·    N A C H S P E I S E N    —    N E X T  P A G E
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Speisekarte
H A U S  K L A S S I K E R    ·    B E I L A G E N    ·    N A C H S P E I S E N

Haus Klassiker

Alpen Burger
Meats by Linz beef, pretzel bun, Muenster cheese, red cabbage slaw, mustard, and crispy fries — cooked to order.†

19

Wurstplatte S A U S A G E  P L AT T E R
Two German sausages with sauerkraut and mashed potatoes — ask your server for today’s sausages.
Add a third sausage — +4

22

Currywurst C U R RY  S A U S A G E  &  F R I T E S
The best street food in Germany — bratwurst in curry tomato sauce with “Pommes Frites” (French fries).

16

Gulasch B E E F  &  P O R K  S T E W
Hearty stew simmered with peppers, onions, and red wine — served over Spätzle.

19

Linsen mit Wurst S WA B I A N  L E N T I L S  &  S A U S A G E
Hearty lentils with German sausages over Spätzle — straight from Oma’s kitchen in Waiblingen.

17

Käsespätzle G E R M A N  M A C  &  C H E E S E
Spätzle with caramelized onions, bacon, and lots of butter and cheeses.

16

Leberkäse A  B AVA R I A N  C L A S S I C
If you like ham, bologna, or a good meatloaf, you’ll love this — served warm with onions, family-style potato salad*, and red cabbage.

16

Leberkäse Sandwich G R E AT  F O R  L U N C H
Warm Leberkäse on pretzel bread with sweet mustard — served with fries.

16

Beilagen

Kartoffelsalat Potato Salad* 5

Spätzle Egg Noodles 5

Rotkraut Braised Red Cabbage 5

Pommes Frites German-Style Fries 5

Kartoffelpüree Mashed Potatoes 5

Kartoffelpuffer Single Potato Pancake 5

Gemüse des Tages Daily Vegetable 6

Kinder Menü

Schnitzel Bites with fries 8

Käsespätzle für die Kleine 8

Brat on a Bun with fries 8

Any kids meal with red cabbage instead

Nachspeisen

Schwarzwälder Kirschtorte Black Forest Cake 10

Beeren-Käsekuchen Berry Cheesecake 10

Brezel-Brotpudding Pretzel Bread Pudding 11

Die Bierprobe — The Bier Flight  $16

Can’t pick just one? Choose any four biers from our bier card — four 5 oz pours, poured your way.

Our kitchen is completely nut-free.     Gluten-Free  ·   Vegetarian  ·   Dairy-Free — please tell your server about any allergies.

*Because we know you’ll ask: our German potato salad is served at room temperature.
— the traditional German way. Not hot, not cold, just wie bei Oma.

†Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Prost!
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Unsere Geschichte

O U R  S T O R Y

Alpen Haus began in Waiblingen, a small town just outside Stuttgart, where the Hess family

learned that a good meal is never rushed and a good bier is never far away. When we crossed

the ocean, the recipes came with us: handwritten, flour-dusted, and non-negotiable.

Everything we serve is made the way it was taught to us: Schnitzel pounded by hand,

Rotkraut braised slow, and yes, our German potato salad served at room temperature, just

wie bei Oma. Some things you don’t modernize.

Tatjana and Alec built this place to be Valparaiso’s living room, a spot for families, for

regulars, and for anyone who believes dinner should end with a Prost. Come say hallo.

Onkel Al’s Bourbon Flight of the Month!  $35
R A R E  S A I N T BO U R BO N    ·    2 X O  A M E R I C A N  O A K

W O O DF O R D R E S E RVE  RY E    ·    M I C H TE R ’ S  S O U R  M A S H
Four pours, picked by Al himself — this month only.

Our beef comes from Meats by Linz, the Chicagoland family butcher
trusted by America’s great steakhouses since 1963.

Walk through to The Golf Lodge for TrackMan

simulators, cocktails, and year-round golf. Book your
bay at thegolflodge.com.

❧

Happy Fall!
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