
*Some items on the menu may contain raw or undercooked products. Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of food-borne illness. Gratuity is not included with larger parties. 

However, a minimum gratuity of 15% is customary. Ask about our private dining room for your next party. 

GrunauerKC.com

FRÜHSCHOPPEN

STELZE FOR TWO

Slow roasted 3 lb. pork shank

served with spätzle, red cabbage, & 
cabbage salad

sided with horseradish, mustard,  
& pork jus

50

Sunday only, limited availability

.3L STIEGL RADLER 6 
Half grapefruit soda, half lager 

HUGO 10 
Grüner veltliner, Austrian elderflower syrup, 

sparkling water, mint, lemon 

DER SCHMUTZIGE 12 
Our answer to the Bloody Mary. Black 

pepper/mustard-infused vodka, beet, pickle, 
and kraut brines, garnished with house 

pickled vegetables

KAISERSCHMARRN 12 
Seasonal variety of the classic, lightly 

sweet, shredded Austrian pancake 

TIROLER GRÖSTL 15 
Traditional alpine potato hash 

with shallots, bacon, and fried eggs 

KASSLER RIPPCHEN 20 
Smoked pork loin with rösti potatoes, 

creamed spinach, and a fried egg 

BUTTERSCHNITZEL A LA METTERNICH 26 
Two pan fried veal patties topped with 

poached eggs, sauce hollandaise, served 
with mashed potatoes and sautéed spinach 

FRÜHSTÜCKSKUCHEN 18 
Seasonal quiche, sour cream sauce, fried 

potatoes, and a side house salad 

CROQUE MADAME 17 
Fried Viennese white bread, sauce mornay, 

mustard, ham, melted gruyere cheese, 
topped with a fried eqq, and a side 

arugula salad 

LACHS BENEDICT 20 
Cured salmon, English muffin, avocado, 

poached eggs, capers, sauce Dijon, and a 
side arugula salad 

KATERFRÜHSTÜCK 16 
Sliced alpine and beer sausage, Swiss 

cheese, cornichons, and cherry tomatoes in 
a mustard vinaigrette, with hard boiled egg 

over butter toasted rye bread 

TAGESTRÜNKE
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