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German Beer
Michigan’s Greatest German Beer Selection

Ayinger Alt Dunkel 7.75 
Reissdorf Kölsch 7.95

Lager
Hofbräu Original 6.50 
Weihenstephaner Korbin       	
 6.50
St. Pauli Girl 6.25 
Hacker-Pschorr 6.25 

Pilsner
Weihenstephaner 7.00
Bitburger 6.25
Radeberger 6.25
Warsteiner 6.50

Specialty
Celebrator Double Bock 
7.25 

Schöfferhofer Grapefruit 
  6.25
Schlenkerla Smokebeer 
(Half Liter) 8.25 

 Wheat (Weisse)
Aventinus Wheat 
Doppelbock 
(Half Liter) 8.25   

Hofbräu Hefeweizen 6.75   
Weihenstephaner Kristall 
Weissbier 
(Half Liter) 7.75   

Plank Hefeweizen 
(Half Liter) 8.50 

Erdinger Weissbräu 
(Half Liter) 7.95

Dark (Dunkel)
Hofbräu Dunkel 6.50 
Warsteiner Dunkel 6.25 
Erdinger Dunkel 
(Half Liter) 7.25   

Non-Alcoholic Beer
Bitburger Drive 5.50     
Erdinger Hefeweizen 5.50

Beer Sampler
Can’t decide? Enjoy a 4-ounce sample 
serving of our four draft beers. 9.95  

Unique
SOUVENIR 

GLASS
for only 3.25 

with drink purchase 
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Ale 
Half Liter Bottles

Draft Beer
Bavarian Inn Dark 
or Heidelberg Light

Brewed exclusively for the Bavarian Inn
Frosted Mug 5.75     
22 oz. Mug 7.75         

Pitcher 13.75

German Imports
Hofbräu Original 

Frosted Mug 6.75 
22 oz. Mug 8.95         

Pitcher 17.00

Hofbräu Hefeweizen 
16 oz. Traditional 6.95 

22 oz. 8.95         
Pitcher 18.00
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Specialty Drinks 
Raz-Explosion 

We combine raspberry vodka, Sierra 
Mist and jello shots. You stir to make the 
unique lava action. Tastes fantastic!  8.25

Bloody Mary 
Slightly spiced or HOT for the 
adventurous. Served with a beer chaser 
and topped with a mini garden. 
A true classic 8.25

Bavarian Crush
Soon to be a classic! Sierra Mist and 
lemonade combined with Blue 
Curacao and raspberry vodka will 
have you asking for a second 7.95

Tropical Colada 
Our great Pina Colada with a generous 
splash of citrus liquor added 8.25

Non-Alcoholic
Strawberry Freeze
Strawberry Daiquiri
Chocolate Malt Supreme
Oreo Delight

Choose any one for 4.95

Flavored Lemonade
or Iced Tea

(free refills) Blackberry, raspberry,
strawberry or peach 3.95

Coffee
Regular or decaffeinated 1.99

Milk 
White 2% or chocolate 2.50

Soft Drinks 
Pepsi Products
(free refills)  2.50

Iced or Hot Tea 2.25

Lemonade  2.75

Root Beer
Bavarian Inn 
Root Beer

Microbrewed 
in Michigan
with natural 
ingredients 
3.50 per bottle

Root Beer 
Float

4.25

Wines
Try our 1    glass option
for an additional 2.25
German White Private Label

Piesporter 8.50 l Bottle 27.95 
Riesling - Kabinett 
   8.25 l Bottle 27.75 
Liebfraumilch 7.75 l Bottle 26.95

Riesling Dry 7.95 l Bottle 27.50

German Red Private Label 
Dornfelder - Dry 
    8.50 l Bottle 27.95

German Wine Sampler 
Enjoy a 4 ounce sample of each of our 
four private label wines: Piesporter, 
Dry Riesling, Liebfraumilch and 
Dornfelder 12.95 

American White
Moscato (Canyon Road) 
	 7.50 l Bottle 26.95

Chardonnay (Sycamore Lane)
	 7.75 l Bottle 26.95

Pinot Grigio (Sycamore Lane)
	 7.75 l Bottle 26.95

American Blush
White Zinfandel (Sycamore Lane)
	 7.75 l Bottle 26.95

American Red
Bavarian Inn Red Currant
	 7.50 l Bottle 25.95

Bavarian Inn Cranberry
	 7.50 l Bottle 25.95

Merlot (Sycamore Lane)
	 7.95 l Bottle 26.75

Cabernet Sauvignon (Salmon Creek)
	 7.95 l Bottle 26.75

½



German Sampler
Hofbräu beer cheese, artichoke 
and spinach dip with pretzel bites, 
Kartoffelkäseknödel (potato cheese puffs) 
and Kohl und Schinken Knödel (ham 
and cabbage dumplings) served with 
sweet Bavarian mustard.  10.99

Kartoffelkäseknödel
Potato cheese puffs.  4.99

Hofbräu Beer Cheese,
Artichoke & Spinach Dip

Served with our own pretzel bites.  9.99

Kohl und Schinken Knödel
Ham and cabbage dumplings served with 
sweet Bavarian mustard.  7.99

Chicken Livers
A shareable side dish.  7.99

Mozzarella Cheese Sticks
Mozzarella cheese fried and served with 
housemade marinara sauce.  8.99

Luncheon, Children’s and Gluten-Free Menu available anytime.
Ask your server about menu items that are cooked to order or served raw. Consuming raw or 

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

Starters

Great Additions
Add a German side order to further 
enhance your Bavarian experience. 

Buttered Spätzle
Small Bavarian dumplings.  4.99

Blaukraut
Sweet-sour red cabbage.  4.99

Warm German Potato Salad
A Bavarian Inn favorite.  4.99

Sauerkraut
Bavarian Inn style.  3.99
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Canadian Walleye
Pan-seared prime fillet accompanied with a 
Michigan baked potato.  26.99

Bistro Beef Fillet
Prepared medium and topped with a 
white wine bleu cheese cream sauce and 
crispy fried onions. Served over Michigan 
smashed potatoes.  24.99

Shrimp Tortellini
Tri colored cheese-filled tortellini and 
shrimp in a rich tomato vodka sauce 
finished with shredded Parmesan.  23.99

Bloody Mary
Voted Best Bloody Mary in Frankenmuth, 
this classic is a long-time favorite. Always 
served with unique seasonal garnish and a 
shot of Heidelberg Beer. Offered as mild 
or spicy to match your mood.  8.25

Lightning Lemonade
Recharge your battery with a shockingly 
enjoyable drink! We created this truly 
electrifying beverage by combining vodka, 
gin, rum and lemonade. You decide on 
your choice of flavored syrup (Blackberry, 
Strawberry, Raspberry or Peach).  8.25

White Satin Iced Coffee
A Bavarian Inn signature drink. Enjoy a 
caramel-infused iced coffee spiked with 
coconut rum and Irish cream, served in 
a caramel swirled frosted mug. Tasty and 
smooth as satin!  7.75

Schöfferhofer  
Grapefruit Beer

An outstanding German Hefeweizen  
beer brewed with a touch of grapefruit. 
The unique combination gives this brew  
a refreshing tangy flavor not normally 
found in German beers.  6.25 bottle

Seasonal Features

Portabella
Mushroom Fries

Crispy breaded portabella fries topped 
with a smoky chipotle aioli.  8.99

Featured
Appetizer



Family Style Meals!
Our famous all-you-care-to-eat style! We take pride 

in the fact that our food is housemade daily with the highest quality ingredients 
from within the state of Michigan whenever seasonably possible.

Family Style Frankenmuth® Chicken
The chicken that put Frankenmuth on the map!

Fresh, natural chicken, lightly breaded, flavored with our own
blend of seasonings, then quickly fried for full flavor.

23.99 per person
All white meat available 2.00 extra per person

Family Style Frankenmuth® Chicken
plus one meat

Sample one of our traditional German meats
(Kasseler Rippchen, Sauerbraten, Bratwurst or Jäger Schnitzel)

as well as Frankenmuth Chicken. 25.99 per person
All white meat available 2.00 extra per person

The Ultimate Family Style 
Bavarian Dinner

Treat yourself to a sampling of five meats served family style
 along with sauerkraut and potato cheese puffs. 28.99 per person

All white meat available 2.00 extra per person
Frankenmuth® Chicken

Kasseler Rippchen (smoked pork loin) 
Sauerbraten (marinated roast beef) 

Bratwurst (smoked sausage)
Schnitzel (breaded loin of pork)

All family style meals are served in courses and include: 
Our breads are made fresh in our bakery!  Stollen (fruit & nut bread),

backofenbrot (housemade white bread), noodle soup, cole slaw, pasta salad,
cranberry relish, a Michigan seasonal salad, baked dressing, vegetable du jour,

100% real mashed potatoes and gravy, buttered noodles and housemade ice cream.

NOTE:  All dishes from your FIRST serving may be taken home.
Family style dinners are priced per person.

Dressing and bakery products may contain nuts.
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Plate Dinners
Chicken Cordon Bleu

Breast of chicken stuffed with Gruyére 
cheese and smoked pork loin, golden 
fried, topped with white wine sauce and 
served with potato cheese puffs. 24.99

Chicken Breast Imperial
Topped with asparagus, tomato, provolo-
ne and a garlic wine sauce, served over a 
bed of tender-crisp vegetables. 24.99

Chicken Liver Plate
Served with mashed potatoes and 
baked dressing. 20.99

Broiled Lake Superior 
Whitefish

Served with baked potato. 24.99

Grilled New York 
Strip Steak

Served with baked potato.  25.99

German Dinners

Combination
Your choice – 24.99

Frankenmuth
A medley of favorites – 

Famous Frankenmuth® Chicken
(white or dark meat)

Schnitzel (breaded loin of pork)
Sauerbraten (marinated roast beef).
.

Bavarian
Kasseler Rippchen (smoked pork loin), 
Schnitzel (breaded loin of pork) and 
Sauerbraten (marinated roast beef).

Heidelberg
Rouladen (beef roll), Frankenmuth 
Chicken (white or dark meat) and Kas-
seler Rippchen (smoked pork loin).

Sausage
Stuffed in our own Metzgerei.
Knackwurst (pork and beef sausage), 
Bratwurst (smoked sausage) and
Weisswurst (pork sausage).

Traditional 
Your choice – 24.99

Hunter’s Schnitzel
(Jäger Schnitzel)

Tender loin of pork lightly breaded 
in seasoned breadcrumbs and 

Parmesan cheese, topped with a 
flavorful mushroom cream sauce.

Wiener Schnitzel
Hand-breaded veal cutlet.

Rouladen  
A traditional German favorite.  
Beef rolls filled with bacon, celery, 

     onions and a dill pickle. 

Sauerbraten
Marinated roast beef with a 
flavorful red wine sauce. 

Chicken Schnitzel
Crispy breast of chicken topped 
with a Riesling wine sauce.

Frankenmuth® 
Chicken Plate

The chicken that put Frankenmuth on 
the map! Fresh, natural chicken, lightly 
breaded, flavored with our own blend of 
seasonings, then quickly fried for full 
flavor. Served with mashed potatoes, 
gravy and baked dressing.

THREE PIECE:
Mixed or dark 22.99  All white add 2.00

THREE PIECE:
No wings 23.50  

TWO PIECE:
Mixed or dark 22.25  All white add 2.00

WING PLATE (half dozen) 20.99

Chicken Tender Plate 
Served with French fries. 23.99

All German dinners include: 
• Stollen (fruit and nut bread) • backofenbrot (housemade white bread) • noodle soup 
• cole slaw • pasta salad • cranberry relish • Michigan seasonal salad • buttered noodles 
• vegetable du jour • potato cheese puffs and sauerkraut • housemade ice cream
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