- GUSTAV'S -

enjoy our original german specialties
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fondue

legendary 1963 der rheinlander fondue
swiss cheese, white wine & spices
with german breads 10
with smoked bier sausage & breads 15
with bavararian pretzel 12

oee—<3g§§z>—eeo

rosemary garlic cheesebread
wunderbar! 9

kartottelpuiters

potato pancakes, sour cream & chives 10

haus salat

greens, apple, beet, red onion, haus viniagrette 9
add grilled chicken/ wild salmon +6/12

wedge salat
iceberg, red onion, roasted tomato, bacon, bleu
cheese dressing, bleu crumbles 12
add chicken schnitzel/ beef tenderloin +8/12
rotlohlsalat mit trichte
red cabbage salad, beet, onion, apple, plum,

fennel, berry vinaigrette 10
add wild salmon/ beef tenderloin +12

wmager’s lentil soup
with smoked bacon 7

bier onion soup
bier braised onions, beef broth, crostini, swiss 11
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bavarian feast
chicken schnitzel, meatballs, bratwurst,

mashed potato, red cabbage, kartoffelsalat 28
want to share? we’ll double the sides +8
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schnitzel club
breaded chicken breast, bacon, swiss,
herbed cream cheese, lettuce, tomato,
onion, sourdough, pomme frites 17

reuben
hausmade corned beef, sauerkraut, swiss,
1000 island, grilled rye, pomme frites 18

prime rib french dip
prime rib, caramelized onion, swiss,
horseradish créme sauce, pomme frites 18

haus cheeseburger
country natural ground chuck, cheddar,
lettuce, tomato, onion, pickle,
house spread, brioche, pomme frites* 15
add bacon +3
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steak salat

rosemary marinated beef tenderloin, roasted
fennel, heirloom tomato, green bean, onion,

greens, tarragon vinaigrette 24

chicken schnitzel
breaded chicken breast, madeira sauce,
lemon, mashed potato, red cabbage 20

hungarian jaeger schnitzel
breaded pork loin, hungarian paprika
mushroom sauce, spatzle 21

das steak

12 oz new york, buerre cafe de paris,
mashed potato, seasonal vegetable* 38
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wmedallions of pork loin

pork loin, caramelized apples, mashed potato,
stoneground mustard sauce, red cabbage 23

konigsberger klopse
genaro’s favorite! beef, veal & pork meatballs,
spétzle, caper créme sauce 21
kollrouladen

beef, veal & pork cabbage rolls,
tomato stock, mashed potato 20

wild salmon

grilled sockeye, lemon caper sauce,
mashed potato, seasonal vegetable 25
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bratwurst
smoked bier sausage

weisswurst
spicy chicken sausage

your choice of sausage served with sauerkraut
kartoffelsalat, red cabbage & stoneground mustard
two for 18 or three for 21

0
. N2

— NACHTISCH

f—._/o\'ﬁ 4

schokoladenmonsse
chocolate mousse 9

apftelstrudel
hausmade apple strudel, whipped cream 10
brotpudding

croissant, vanilla custard, raisins,
ice cream, whiskey caramel 11

creme bralée
vanilla custard, caramelized sugar 9

schokoladenlcuchen

white chocolate hazelnut brownie,
whiskey caramel, ice cream 10

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs might increase your risk of foodborne illness.
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Please let your server know of any dietary restrictions, as not all ingredients are listed.
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DAS BIER

draft pours available in .5L/1L for 8/15 GHY curopa
bitburger pilsner
—ge o hofbrau helles lager

franziskaner hefe-weissbier
paulaner oktoberfest
paulaner hefeweizen
schofferhofer
ayinger celebrator
spaten oktoberfest
stella artois
bavik super pils
hofbrau dunkle
hacker pshorr weiss

aus PNW
zoiglhaus pilsner
occidental kolsch
barrel mountain ash cloud amber
brothers cascadia bold as love IPA
rotating cider
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riesling sun garden, germany 9/36
chardonnay raeburn, sonoma 12/48
pinot gris duck pond, willamette valley 9/36
prosecco torresella 10/40
riesling carl ehrhard, riidesheim, germany 49

pinot noir coelho, willamette valley 12/48
cabernet sauvignon g3, columbia valley 10/40
red blend two mountain, yakima 10/40
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alkoholtrei

draft root beer 5
haus lemonade 5
add strawberry, lavender, blackberry +1
shirley temple with hausmade grenadine 5
ginger beer 5
cold brew 5
kaffee cafe umbria 4
tee assorted 4
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serving breakfast &
brunch 7:00 - 2:00 daily
available after 4:00 pm
for private events
www.lovececilia.com

downtown vancouver
& hazel dell
open 11:00 - 10:00 daily

www.amarostable.com

happy hour from 2:00 - 5:00 & 9:00 - 10:00

bier sampler
choose any four draft biers 11
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bottles & caus
spaten optimator 6
ayinger altbairisch dunkel 9
coors lite 6
dab pilsner 6
radeberger pilsner 6
beck’s non-alcoholic beer 6
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COCKTAILS

jaegerita
we’re sorry this is your new favorite thing
jaegermeister, fresh lime, simple 11

rotkappchen

“little red riding hood”— blackberry margarita

tequila, zirbenz stone pine liqueur, lime, blackberry

doppelganger
“double walker” - haus whiskey sour

whiskey, killepitsch, lemon, rhubarb bitters 12

der goldenevogel
“the golden bird”— our play on a junglebird

rum, aperol, IPA simple, pineapple, lime 11
walde leute

“wild folk”— thyme lemondrop

vodka, combier, lemon, riesling thyme simple 12

wolpertinger
not for the faint of heart
bourbon, vermouth, foro amaro 12
munich maultier
alpine mule
vodka, cascadia liqueur, ginger beer, lime 11

GUSTAV'S

serving original german fare
open 11:00 - 10:00 daily
happy hour from 2:00 - 5:00
& 8:00 - 10:00
www.gustavsvancouver.com

PLEASE ENJOY OUR OTHER CONCEPTS

gift cards available in store and

online

redeemable at all northwest hospitality restaurants




