
cold  DRINKS 
Red Bull Energy Drink  4.75 
Original, Sugarfree, Red Bull Editions: 
Tropical, Watermelon, Coconut Berry
Strawberry Lemonade  5 
Unsweetened Iced Tea  4
Ginger Ale  4.50
Sparkling Evian  6.50

HOT DRINKS  4
Tea, Apple Cider, Coffee, Cocoa

FOUNTAIN soda  4.50
Coca-Cola, Diet Coke, Root Beer, Sprite, Pibb Xtra

JUICES  5
Orange, Cranberry, Apple, Grapefruit, Pineapple

Gut Essen / Eat Well

V = Vegetarian option available

An 18% gratuity will be 
automatically added to the check for 
parties of eight or more. 

Warning: Consuming raw or 
undercooked meat, poultry, seafood, 
shellfish and eggs may increase the 
risk of food borne related illness.

Join the stein & wine club 
for a good cause
Get a personalized beer stein or 
wine glass and discounted drinks all 
seasons long to benefit the Mammoth 
Mountain Community Foundation, 
which helps get children outside on the 
mountains. Ask your server for details.

FüR DEN TISCH / FOR THE TABLE
BAKED Giant Pretzel  27 
Topped with salt. Served with haus mustard, honey 
mustard, clarified butter, and beer cheese sauce.  V

sausage hunter’s platter  34 
Seasonally inspired bratwurst served with sauerkraut, grape 
balsamic reduction, haus mustard, and warm pretzel bread.

House Fondue  26 
Smoked gouda, brie, white cheddar, bacon marmalade, 
seasonal vegetables, fresh fruit, and warm pretzel bread. 

Smoked trout  22 
Lemon dill cream, capers, shallots, beer 
poached mustard seeds, pretzel crostini.                              

Charcuterie board  26 
Chef’s selection of cured meats and cheeses, nuts, dried 
fruit, house-made berry compote, pretzel crostini.

Pommes Frites / FRIEs 
Bacon & broccoli fondue  16 
Natural-cut fries topped with bacon, broccoli, white 
cheddar, brie, smoked gouda, bacon marmalade. 

Smoked elk sausage  18 
Natural-cut fries opped with smoked elk sausage, bell peppers, 
onion, fire-roasted tomatoes, curry sauce, Gruyère, green onion.

stroganoff  16 
Natural-cut fries topped with slow-braised 
Angus beef, mushroom, onions, garlic, herbs, 
spiced sour cream, and green onions.

Duck Fat  14   
Natural-cut fries drizzled in duck fat, garlic, and sage.

Suppe und Salate / soup & salads 
Add Marinated Chicken Breast +9 / Sausage links +9 / Smoked Trout +10

Broccoli & Cheddar  16 
Onion, broccoli, and a warm buttered pretzel stick.

Haus Chicken & Dumplings  20 
Roasted parsnips, carrots, leeks, celery, peas, and garlic.

bavarian chili  18 
Kielbasa, corn, beans, applewood-smoked bacon, Angus 
beef, beer cheese, crispy onions, and warm pretzel bread.

roasted beet & green bean salad  17 
Spring mix, Farmers’ feta cheese, carrots, red onion, 
roasted almonds, with balsamic dressing.

baby spinach & cranberry salad  17 
Oma’s apple, Danish blue cheese, candied walnuts, red 
onion, roasted butternut squash, with citrus dressing.

FLADENBROTe / FLATBREAD
prosciutto & fig  18 
Garlic oil, basil, mozzarella, roasted walnuts, balsamic drizzle. 

Flammkuchen  18 
Spiced sour cream, applewood-smoked bacon, 
uncured pepperoni, grilled red onion, Gruyère.

AUF EINEM BROTCHEN / on a bun 
served with natural-cut fries or haus salad

cheddar-jalapeño Bratwurst  22 
Haus sauerkraut, apple relish, and haus 
mustard on a pretzel roll. 

Yodler Burger  24 
White cheddar cheese, haus sauce, iceberg lettuce, 
tomato, and bacon-onion jam on a kaiser bun. 
Beyond® meat patty substitute available. V

Chicken Schnitzel sandwich  22 
Crispy chicken breast, Swiss cheese, pickles, haus 
mustard, and pimento aioli on a toasted Kaiser bun. 
Eggplant schnitzel substitute available. V

black forest ham sandwich  20 
Swiss cheese, applewood-smoked bacon, haus mustard, 
lettuce, tomato, and apple relish aioli on marbled rye.

Crispy Pork Lion Sandwich  22 
brie cheese, apple relish, house mustard, 
pimento aioli on a Kaiser bun. 

Swedish Meat Ball Sandwich  22 
Savory cream sauce and fresh mozzarella on a warm pretzel roll.

trout sandwich  22 
Smoked trout, red onions, spring mix, tomato, 
and caper aioli on warm pretzel roll. 

roast beef sandwich 22 
Roast beef, Swiss cheese, haus mustard, horseradish 
cream, and grilled red onions on warm pretzel roll.

HAUPTKURS / MAIN COURSE
Pork Jägerschnitzel 28 
Crispy pork, hunter’s beer and sausage 
mushroom gravy, served with fries.

stroganoff 28 
Egg noodles, slow-braised Angus beef, mushrooms, onion, 
Dijon mustard, Riesling wine, spiced sour cream.

eggplant schnitzel 22 
Crispy eggplant, creamy mashed potato, 
paprika gravy, spiced sour cream.

meat meatball patty 28 
Wild mushroom red wine demi, mashed potato, 
garlic butter, almond haricot vert.
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prost! / cheers!
Fassbier / Draft BIer
AYINGER BRÄU-WEISSE HEFE-WEISSE  5.1% ABV  11 
Top-fermented, light color wheat beer.

AYINGER CELEBRATOR DOPPLEBOCK  6.7% ABV  12 
Bottom-fermented, dark lager with a dominant, malty taste.

HOFBRAU ORIGINAL  5.1% ABV  11 
Perfect golden color, diverse grains, hints of grasses.

WEININSTEPHANER DUNKEL  5.3% ABV  11 
Mild, hoppy note, fresh spicy taste.

PAULANER MUNCHEN LAGER  4.9% ABV  11 
Mild elegant malts with a hint of sweetness and 
soft hint of hops in the background.

STIEGL LAGER  4.9% ABV  11 
Mildly hopped, golden color, a great head, with a superb finish.

MAMMOTH BREWING CO. MAMMOTH PILSNER  5.0% ABV  11 
Crisp, easy drinking Czech-style pilsner.

JUNE LAKE BREWING  (ROTATING TAP)  11

ANDERSON VALLEY BOONT AMBER ALE  5.8% ABV  11 
A wheat beer brewed with Valencia orange peel for 
a subtle sweetness and bright citrus aroma.

ALMANAC BUNNY HILL HAZY IPA  6.1% ABV  11 
Unfiltered, fruit forward with a modest bitterness.

LEAD DOG CITRA SOLO IPA  6.4% ABV  11 
Mild bitterness, citrus, and pine accents meld seamlessly.

CHIMAY BLUE  9.0%ABV  16 
Complex aromas of brown bread, molasses, dark 
fruits, and spices that lead into a rich palate.

Flaschenbier / Bottle Bier
ERDINGER WEISSBIER / 5.3% ABV  10 
Gently spicy wheat and yeast aromas blend with mildly bitter hops.

FRUH KOLSCH / 4.8% ABV  10 
Bright, golden color, fruity aroma, well-balanced taste.

KONING PILSNER / 4.9% ABV  10 
Clean and crisp, with malty sweetness and slightly hoppy bitterness. 

WEHEINSTEPHANER  HEFFEWEISSBIER / 5.4% ABV  10 
Refreshing banana flavor, full-bodied, smooth yeast taste.

WEHEINSTEPHANER  ORIGINAL / 5.1% ABV  10 
Crisp taste with mild hoppy notes. Brewed according 
to centuries-old Brewing tradition.

COORS LIGHT / 4.2% ABV  9 
Light, smooth, frost-brewed beer.

MODELO ESPECIAL / 4.4% ABV  10 
Light hop character with a crisp, clean finish. 

MODELO CHELADA / 3.5% ABV  14 
Refreshing flavors of tomato, salt, and lime. 

GUINNESS STOUT / 4.3% ABV  10 
Dark and rich with a creamy head. 

JUNE LAKE BREWING BANG SAUCE HARD SELTZER/ 7.1% ABV  11 
A huckleberry-flavored hard hitting seltzer.

MAMMOTH BREWING CO. EPIC IPA / 6.2% ABV  10 
Balance of bitterness, smooth malt, and citrusy hops.

REKORDELING PEAR CIDER / 4.5% ABV  10 
Natural fresh flavor, tart and subtlety sweetened

LONG DRINK TRADITIONAL CITRUS / 5.5% ABV  10 
Gin with grapefruit and juniper berry flavors.

LONG DRINK CRANBERRY / 5.5%ABV  10 
Gin with cranberry and juniper berry flavors.

BITBURGER / N/A  9 
Pilsner, bright with a mild hoppy taste

ATHLETIC BREWING N/A RUN WILD IPA  9 
Approachable bitterness balances the specialty malt blend.

Mixgetränke / Cocktails
boozy Slushies
blue cornice  14 
Blue Ice Huckleberry vodka, Blue Curaçao, lemonade. 

frozen irish coffee  14 
Jameson whiskey, Baileys Irish cream, coffee.

Bavarian Daisy  15 
Lunazul Tequila, Pama liqueur, lime juice, agave syrup.

German Huckleberry Mule  15 
Blue Ice vodka, ginger beer, lime juice, huckleberries.

Ciderita  15  
Hornito’s reposado, lime juice, agave, cinnamon syrup.

Rudolph with Wings  15 
Tito’s vodka, Orangecello, Allspice liqueur, 
cranberry Red Bull Energy Drink.

Santa’s Little Helper  15 
Beefeater gin, St Germain liqueur, cranberry juice, rosemary syrup.

Smoked Rosemary Peach Old Fashioned  15 
High West bourbon, Peach Tree Liqueur, bitters, 
simple syrup, roasted peaches, rosemary.

heibe getranke / hot drinks
The Steamy Buffalo Fart  16 
Buffalo Trace, Kahlua, Bailey’s Irish cream, coffee.

S’mores Delight  15 
Vanilla vodka, hot cocoa, marshmallow, choc syrup, graham cracker.

Gold Rush  15 
Knob Creek whiskey, butterscotch schnapps, apple cider, cream.

peanut butter cup  15 
Skrewball peanut butter whiskey, hot chocolate whipped cream. 

Mulled Wine  10 
Classic warm spiced wine.

yodler toddy  15 
Makers Mark whiskey, rosemary, honey, lemon, ginger, cinnamon stick.

wein / Wine 
angles & cowboys / red blend / california  15 
Soft and smooth with heavy merlot threads.

hahn / pinot noir / monterey county  13 
Dark cherry, rhubarb, subtle spice and toasty oak.

ruta 22 / malbec / argentina  14 
Kirsch liqueur, toasted herbs and pepper.

josh / cabernet sauvignon / hopland  15 
Dry, hazelnut, complex with notes of berry fruits.

domaine wachu / gruiner veltiner / austria  14 
White pepper and gooseberry with hinges of ripe, yellow apples.

ruffino / pinot grigio / italy  14 
Refreshing flavors of pear, apple,honey, and lemon.

old soul / chardonnay / central valley  14 
Creamy and soft, full fresh fruit with vanilla undertones

dry creek / sauvignon blanc / sonoma county  14 
Flavors of grapefruit, passion fruit, guava, and white pepper

cloudline / rosé / oregon  14 
Light, crisp, fruity and very drinkable rosé.

ruffino prosecco / italy  13


