CELEBRATE GERMAN UNITY ﬁ/
DAY WITH US! SAVOUR THE | # HUBER’S

FLAVORS OF GERMANY Il peetre

Schweineschnitzel mit Pommes $14.50
Breaded pork escalope with fries

Jagerschnitzel mit Pommes $15.50 Ean)
Breaded pork escalope topped with a mushroom sauce, :
served with fries

“Berliner” Curry Wurst $13.50
Sliced, fine, smoked pork sausage topped with curry ketchup
and served with fries

Curry Wurst $13.50
Coarse pork sausage topped Spez. Lt
with curry ketchup and served with fries

1/2 Roast Pork Knuckle with sauerkraut, $23.00
Bread Dumpling

Served with glazed carrots, dark beer and caraway gravy

(while stocks last) .
Kasespatzle @ $16.00
A type of soft egg 'noodle IQS ed W|th Allgauer E ler

cheese and topped‘: |W|sp fq.ec&gnmns se with a side salad.

e KUCHLBI-\UER TURMWEISSE

S12/BTL

Prices are subject to 10% _ ice charge & 9% GST.
We accept card payments only. -

ALL PICTURES ARE FOR ILLUSTRATION PURPOSE ONLY g
A UPDATED ON: 29 SEP 2026



Located in Abensberg, Germany, Brauerei zum Kuchlbauer is a traditional,
family-owned Bavarian brewery with origins tracing back to around 1300,
making it home to one of the world’s oldest official brewing rights. Specialising
in wheat beers (Weissbier), the brewery combines regional ingredients, such
as hops from the nearby Hallertau, with time-honoured open fermentation and
bottle-maturation techniques.

Kuchlbauer is equally famous for merging craft brewing with architectural art.
Its grounds feature the Kuchlbauer Tower, a 35-metre whimsical landmark
designed by renowned Austrian artist Friedensreich Hundertwasser and
completed by architect Peter Pelikan. Today, Kuchlbauer’s World of Beer
serves as both an active brewery and a major tourist destination, combining
heritage, art exhibitions and a traditional beer garden.
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