
HOUSEMADE & FRESHLY BAKED....................5.95
choice of 1 dip (beer cheese, honey mustard or garlic butter)

try all 3 dips +$2

PretzelS

housemade pretzel, beer cheese, house pickles, 
deviled eggs, slim jims & andouille   18.95

rainbow jimmies  •  peanuts  •  chocolate streusel
chocolate fudge  •  strawberry syrup

pick your toppings

CLASSIC PIE
baked daily

GERMAN CHOCOLATE CAKE
coconut pecan frosting

Sweets
$4.95ea

a la mode +$2

Check out our butcher room in the back! Our sausages are hand-cranked in-house with fresh pork, 
beef, chicken, lamb or game from folks we know and places we have been, with you on our mind.

SAUSAGESSAUSAGESSAUSAGESSAUSAGES

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.

Housemade Hand-Cranked

Snacks to Share
HOUSE CHIPS  smoked onion dip 6.45

DEVILED EGGS  classic or spicy 4.95

FRIED CHEESE CURDS  buttermilk dill 8.95

PICKLED FRIED GREEN TOMATOES  fresno sauce 6.95

HOT CHICKEN SCHNITZEL SLIDERS  house pickles, duke’s mayo    8.95

HOUSE CHIPS  smoked onion dip 6.45

DEVILED EGGS  classic or spicy 4.95

FRIED CHEESE CURDS  buttermilk dill 8.95

PICKLED FRIED GREEN TOMATOES  fresno sauce 6.95

HOT CHICKEN SCHNITZEL SLIDERS  house pickles, duke’s mayo    8.95

Poutines
Our Belgian Fries + Tasty Toppings

TEXAS PETE  buffalo chicken, blue cheese, pickled celery 6.45 

CASH  the von’s chili, cheddar, green onion, jalapeño cream 5.95

MONTREAL  cheese curds, classic gravy 6.15

CHOP CHOP 
romaine, bacon, peas, egg, blue cheese, cucumber, carrots, 
buttermilk dill ranch   10.95

AVOCADO CRUNCH 
bibb, corn, black beans, avocado, tomato, radish, cheddar crisps, 
pumpkin seeds, creamy lime dressing   11.95

POWER HOUR 
kale, quinoa, hemp hearts, chickpeas, carrots, yummy almonds, 
pickled craisins, red wine vinaigrette   11.15

HOUSEMADE DRESSINGS:
creamy lime, buttermilk dill ranch, russian, red wine vinaigrette

CHOP CHOP 
romaine, bacon, peas, egg, blue cheese, cucumber, carrots, 
buttermilk dill ranch   10.95

AVOCADO CRUNCH 
bibb, corn, black beans, avocado, tomato, radish, cheddar crisps, 
pumpkin seeds, creamy lime dressing   11.95

POWER HOUR 
kale, quinoa, hemp hearts, chickpeas, carrots, yummy almonds, 
pickled craisins, red wine vinaigrette   11.15

HOUSEMADE DRESSINGS:
creamy lime, buttermilk dill ranch, russian, red wine vinaigrette

Big
Salads

add chicken or sausage $3  add salmon $6

TRUFFLE OIL 5.95

GARLIC N’ PARM 5.15

SEA SALT 4.15

BELGIAN FRIES
Hand-Cut    Twice Fried

BEER GARDEN
& SAUSAGE HOUSE

GERMANTOWN -  NASHVILLE

HALF CHICKEN  
half rotisserie chicken from Springer Mountain Farms, 
belgian fries, choice of 1 sauce   13.95

CHICKEN CLUB  
tomato, lettuce, avocado, bacon, dijonnaise, whole wheat, 
choice of 1 side   11.95

Rotisserie

JALAPEÑO MAC N’ CHEESE  white cheddar 

OMA’S GREEN BEANS  sweet onions, bacon

STOEMP  cauliflower, leek, potato mash 

SQUASH CASSEROLE  parmesan cream, ritz cracker crumbs

JALAPEÑO MAC N’ CHEESE  white cheddar 

OMA’S GREEN BEANS  sweet onions, bacon

STOEMP  cauliflower, leek, potato mash 

SQUASH CASSEROLE  parmesan cream, ritz cracker crumbs

SWEET POTATO JOJOS  magic dust

STEAMED VEGETABLES  garlic n’ herb butter

SIDE SALAD  tomato, cucumber, radish

POTATO SALAD  pickles, mustard, celery, egg

SWEET POTATO JOJOS  magic dust

STEAMED VEGETABLES  garlic n’ herb butter

SIDE SALAD  tomato, cucumber, radish

POTATO SALAD  pickles, mustard, celery, egg

ADDITIONAL SIDES  $4.95

SIDES

our FAVORITE combinations - served on a locally baked bun, lettuce wrap or naked.
comes with choice of 1 side and house pickles.

THE VON ELROD 
bratwurst topped with house sauerkraut, caramelized onions   11.45

ANGRY BIRD 
spicy chicken sausage topped with avocado, buttermilk dill ranch, 
corn relish   11.95

THE GAUCHO 
prime ribeye sausage topped with horseradish sauce, pickled red onions  13.45

THE FEZ 
lamb merguez sausage topped with tomato, cucumber, tzatziki   12.95

VANH MI 
thai pork sausage topped with quick pickles, spicy sambal mayo   11.45

VON CORLEONE  
italian sausage topped with peperonata   11.95

LOCKHART 
hot link sausage topped with bbq onions, beer cheese, pepper jelly   12.95

THE L&C VEGGIE 
housemade lentil and curry vegan sausage topped with golden beets, kale, 
almond veganaise   11.95

THE WILD BILL 
jalapeño-cheddar brat topped with "cowboy candy" pickles, jalapeños, 
chipotle bbq sauce   12.95

CHICKEN PARM 
chicken-basil sausage topped with tomato sauce, mozzarella, parmesan   11.95

Sauces $.45ea
buttermilk dill ranch, horseradish sauce, spicy sambal mayo, 
bbq, tzatziki, dijonnaise, fresno sauce, classic gravy

Condiments
sauerkraut, peperonata, white corn relish, caramelized onions, 
the von’s chili, beer cheese

$.95ea

Hot Dogs
All Natural    All Beef    Smoked In-House    

served on a martin's potato roll. comes with choice of 1 side and house pickles.

DOG PACK your choice of 3 dogs 18.95

TIKI DOG  charred pineapple relish, spicy sambal mayo 7.45

REUBEN DOG  sauerkraut, russian dressing, swiss 7.95

CONEY  von’s chili, cheddar, diced onion 7.45

CLASSIC  yellow mustard 6.95

300



CLASSIC PRETZEL
served with beer cheese or garlic butter  5.95

EVERYTHING PRETZEL
served with whipped garlic & herb cream cheese  5.95

PretzelS

Brunch Treats
SAUSAGE BALLS country sausage, cheddar, whipped honey butter      4.95
add sausage gravy +2

PECAN STICKY BUN  brown butter caramel 5.95

B.E.C. SLIDERS  bacon cheddar scramble, the von’s hot sauce             6.95

THE VON’S BREAKFAST
2 eggs any style, the von’s breakfast sausage or bacon, toast  10.95

RAGIN’ CAJUN
the von’s andouille, grilled peppers & onions, served over cheese grits  12.15
add fried egg +2

BREAKFAST BURRITO
scrambled eggs, chorizo, black beans, cheddar, poblanos, smothered in pork 
green chile with sour cream  12.95

MALTED BLUEBERRY PANCAKES
buttermilk syrup  11.15

STEAK & EGGS*
6oz rotisserie prime rib, 2 eggs any style, smoked jalapeño hollandaise  16.95

CHICKEN FRIED CHICKEN & BISCUIT
tabasco butter, local honey, sausage gravy  11.95

EGGS BENEDICT
2 poached eggs, canadian bacon, english muffin, hollandaise sauce  12.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness, especially if you have a medical condition.

B R U N C H D R I N K S
B.A.M.  the von’s mimosa served in a liter stein  18.00

VON’S BLOODY MARY 3 pepper infused tito’s vodka, fresno, slim jim,
bacon, house pickle, celery 10.00

SWITTERS NITRO COFFEE   5.00

SWITTERS ICED COFFEE  4.00

Brunch Sides
YOGURT & MUESLI
FRESH FRUIT
HASHBROWN CASSEROLE
GRITS or CHEESE GRITS

PORK GREEN CHILE
BELGIAN FRIES
SWEET POTATO JOJOS
VEGAN SAUSAGE PATTIES

comes with choice of hashbrown casserole, grits, cheese grits, fruit cup or side salad

Brunch
Features

SAUSAGESSAUSAGESSAUSAGESSAUSAGES
THE VON ELROD 
bratwurst topped with house sauerkraut, caramelized onions 11.45

ANGRY BIRD 
spicy chicken sausage topped with avocado, buttermilk dill ranch, corn relish 11.95

THE WILD BILL
jalapeño-cheddar brat topped with “cowboy candy” pickles, jalapeños, chipotle 
bbq sauce 12.95

THE GAUCHO 
prime ribeye sausage topped with horseradish sauce, pickled red onions 13.45

our FAVORITE combinations served on a locally baked bun, lettuce wrap or naked.
comes with choice of 1 brunch side and house pickles.

SUNDAYS 10AM-3PMSUNDAYS 10AM-3PM

CHOP CHOP 
romaine, bacon, peas, egg, blue cheese, cucumber, carrots, 
buttermilk dill ranch   10.95

AVOCADO CRUNCH 
bibb, corn, black beans, avocado, tomato, radish, cheddar crisps, 
pumpkin seeds, creamy lime dressing   11.95

POWER HOUR 
kale, quinoa, hemp hearts, chickpeas, carrots, yummy almonds, 
pickled craisins, red wine vinaigrette   11.15

HOUSEMADE DRESSINGS:
creamy lime, buttermilk dill ranch, russian, red wine vinaigrette

CHOP CHOP 
romaine, bacon, peas, egg, blue cheese, cucumber, carrots, 
buttermilk dill ranch   10.95

AVOCADO CRUNCH 
bibb, corn, black beans, avocado, tomato, radish, cheddar crisps, 
pumpkin seeds, creamy lime dressing   11.95

POWER HOUR 
kale, quinoa, hemp hearts, chickpeas, carrots, yummy almonds, 
pickled craisins, red wine vinaigrette   11.15

HOUSEMADE DRESSINGS:
creamy lime, buttermilk dill ranch, russian, red wine vinaigrette

Big
Salads

add chicken or sausage $3  add salmon $6

crisp, shredded hashbrowns with choice of toppings  4.15
toppings $.75 each  |  loaded $8

CHEDDAR       ONIONS       TOMATOES
JALAPEÑOS       BACON       THE VON’S CHILI

BREAKFAST SAUSAGE

CHICKEN MAPLE SAUSAGE

ANDOUILLE LIL’ SMOKIES

GIFFORD’S BACON

BRUNCH MEATSBRUNCH MEATS 3.45

3.45

Items with this symbol are hand-cranked in-house.


