APPETIZERS

LENKA’S LATKES

with sour cream and
charred apple chutney 6.95

BUFFALO FRIED
CAULIFLOWER

with house-made ranch 7.95

SAUSAGES

each served with potato salad

BRATWURST

with saverkraut and beer mustard

on a pretzel bun 9.95
KIELBASA

GRILLED BUFFALO WINGS with caramelized onions and

triple cooked with carrots, celery

horseradish cream on a french roll 9.95

and house-made ranch or
bleu cheese 9.95 SOUTHWEST SAUSAGE

made with bacon, hatch green chilies and

GREEN CHILI cheddar cheese topped with caramelized onions

BEER CHEESE FRIES

and bbq sauce on a french roll 10.95

our house-made pork green chili and y:

beer cheese smothered on a CHICKEN N BEER

double portion of french fries 7.95 creamy sausage made with pink peppercorns,
saison, dried apricots, sage and rosemary

served with apple chutney and
THE BUTTERMILK BISCUIT whiskey bacon iumpgn a frencg roll 9.95

served with honey butter and
seasonal fruit compote 4.95

LAMB MERGUEZ

medium spicy North African style sausage
gﬁgl";IEILAN STYLE ‘ . served on a bed of arugula
with house-made beer mustard /‘0 vith citrus vinaigrefie 12.95
and beer cheese 9.95 ROTATING SAUSAGE
FRIED MAC & CHEESE ask your server for details

panko crusted deep fried mac and cheese
topped with beer cheese 7.95

ADD GREEN CHILI 2

HOUSE-MADE SOUP

SAUSAGE PLATTER

choose of any three sausages
served with pickles, saverkraut,
aged Irish cheddar, sweet
mustard, horseradish cream
and rye bread 21.95

J

GREEN CHILI OR TOMATO BISQUE
4.95
ADD A GRILLED CHEESE SANDWICH 3 f

SALADS

KLINE’'S HOUSE SALAD

spring mix greens with marinated tomatoes,
onions, cucumbers and pretzel croutons
served with balsamic vinaigrette 9.95

ARUGULA SALAD

apples, candied pecans, red onion
and shredded carrots topped with

SANDWICHES

each served with fries

BEERHALL REUBEN

house corned beef, swiss, sauverkraut,
and Kline's sauce on rye 11.95

KLINE’S BLT

1/3Ib of thick-cut house-made bacon, lettuce,
tomatoes and garlic aioli on texas toast 11.95

WATER TOWER BURGER
1/31b ground beef patty topped with

American cheese, Kline’s sauce, lettuce,

crumbled gorgonzola served tomato and onion on a brioche bun 9.95

with house-made cider vinaigrette 9.95

WEDGE SALAD

DOUBLE PATTY 3
HOUSE-MADE BACON 3

weekly butcher creation

an iceberg wedge with cherry tomotoes, SAUSAGE BURGER
crumbled bacon and bleu cheese served

with house-made ranch 9.95

SPINACH SALAD

cherry tomatoes, candied pecans,
goat cheese and dried cranberries served
with house-made raspberry vinaigrette 9.95

ADD BACON OR CHICKEN 2

ask your server 9.95

BBQ PULLED PORK
shredded beer braised pork with
brown ale bbq sauce, topped with
coleslaw on a brioche bun 9.95

TO ANY SALAD GRILLED CHICKEN SANDWICH

( ENTREES

ROTISSERIE CHICKEN

a half chicken with herbs and spices served
with scalloped potatoes, seasonal veggies
and a buttermilk biscuit 12.95

SHEPARD'’S PIE

ground lamb, peas and corn
topped with mashed potatoes and
aged Irish cheddar 12.95

\ - 1%
KIDS MENU \\§
KLINE’S GRILLED CHEESE 5

§ CHICKEN FINGERS 5
7 5 \O CORNDOG 5

kW MAC & CHEESE 5
PEANUT BUTTER & APPLES 3

7519 GRANDVIEW AVE. ARVADA, CO
WWW.KLINESBEERHALL.COM

two grilled chicken breasts,
house-made bacon, swiss, lettuce
with sweet and spicy mustard
on a brioche bun 9.95

SIDES

COLESLAW
SCALLOPED POTATOES
POTATO SALAD
SIDE SALAD
SEASONAL VEGGIES

3.95 EACH

DESSERT

SEASONAL COBBLER

ask your server 6

CHOCOLATE
BOURBON TART

with house-made caramel 6

ADD VANILLA ICE CREAM 1



