KARL STRAUSS BREWING COMPANY
FAX MENU (818) 753-1819
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NAME: TIME CALLED IN:
COMPANY NAME:
PHONE NUMBER:

STARTERS o

PICKUP TIME:
NUMBER OF ORDERS:

D BREWERY FRIES choose your style: Spicy Cajun or Garlic D CRISPY CALAMARI Lightly fried with chili aioli dipping sauce. D SPINACH DIP Topped with artichokes, oven-dried tomatoes and

Parmesan. 4.95 11.25

SWEET AND STINKY FRIES Sweet Potato fries with melted

gorgonzola cheese. 5.95

D CHILI LIME SWEET POTATO FRIES Chili powder, lime zest, and D BONELESS WINGS Choose your style: Red Trolley BBQ, Buffalo,

or Firecracker. 10.25 Double Stack for 18

spicy ranch. 5.95

D‘PURT[]HEI.I.“ I:RITTU Red Trolley Ale-marinated crispy

Portobello strips with red curry dipping sauce. 6.95
relish. 9.95
D NACHO STACK Torcitta strips, black beans, pepper jack and cheddar
cheese, cilantro, fire-roasted salsa, diced tomato, and chipotle sour
cream. 10.50 Guacamole add 1 Grilled chicken add 3

SALADS

MIXED GREENS Gorgonzola cheese, toasted almonds, tomatoes, and raspberry hefeweizen balsamic
vinaigrette. 8.25 Mesquite grilled chicken breast add 4.95

EAESAR WH]BE Heart of romaine, croutons, parmesan, tomatoes, and Caesar dressing. 9.50
Mesquite grilled chicken breast add 4.95  Sautéed black tiger shrimp add 5.95

TH[ WE[]G[ Heart of romaine, tomatoes, red onions, beer-brined seasoned bacon, gorgonzola, and
bleu cheese dressing. 9.95
Mesquite grilled chicken breast add 4.95  Sautéed black tiger shrimp add 5.95

MEDITERRANEAN Cucumber, tomato, romaine lettuce, radicchio, red onions, feta, Kalamata olives,
grilled flat bread, basil, and Greek dressing. 10.50
Grilled marinated flat iron steak add 7.95  Mesquite grilled chicken breast add 4.95

® [: R U N [: HY BB[] [:Hl CKEN Napa, white, and red cabbage, romaine lettuce, tomatoes, avocado, pasilla
peppers, cilantro, carrots, jicama, corn tortilla strips, grilled chicken, and Red Trolley BBQ ranch
dressing. 14.25

CHOPPED Roasted turkey, beer-brined seasoned bacon, tomatoes, cucumbers, gorgonzola cheese,
croutons, and buttermilk ranch dressing. 14.50

SEA R EI] AHl Sashimi grade peppered Ahi, mixed field greens, pickled ginger, mushrooms, tomatoes,
sesame seeds, firecracker sauce, and citrus vinaigrette. 15.95

m MAINS

D [:AJ“N EH'CKEN PASTA Grilled chicken, beer brined seasoned bacon, mushrooms, pasilla and
roasted red peppers, tomatoes, cilantro, and spicy cajun cream sauce. 16.25
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AUSTRALIAN SEABASS

Herb crumb baked, sautéed green beans, and basil-parmesan cream sauce. 15.95

*BEER-BATTERED FISH N CHIPS

Caper remoulade and house-made slaw. 14.95

GINGER CRUSTED SALMON

Sautéed spinach, avocado, steamed broccoli, and firecracker sauce. 19.95

D G Rl I.I.H] H SH TA[: []3 Spice-rubbed Mahi Mahi, mango and fire-roasted salsa, cotija cheese, cilantro,

chipotle sour cream, black beans, and long grain rice. 16.25

D *LEMON HEF CHICKEN Pan-roasted chicken breast, Windansea Wheat Hefeweizen fresh lemon sauce,

garlic, artichoke hearts, capers, garlic mashed red potatoes, and steamed broccoli. 16.50

D SESAME SEARH] AHl TUNA Sashimi grade Ahi filet, gingered rice, steamed broccoli, firecracker

sauce, and Chinese mustard sauce. 19.95

D ° I] RUNKEN SHRIMP Sautéed with Woodie Gold, garlic, spices, cream, tomatoes, fresh herbs, garlic

mashed red potatoes, and sautéed spinach. 19.95

D *BEER-BRINED PU RK [:H [] PS Two grilled 8 oz. bone-in chops brined in Red Trolley Ale. Garlic mashed

red potatoes, sautéed green beans, broccoli, firecracker sauce, and spicy mustard sauce. 19.95

H.AT IRI]N Choice 8 oz. Sautéed spinach, garlic mashed red potatoes, mushrooms, peppers, chives,
and soy ginger sauce. 18.95

D 'TUP SIRI.I]IN Prime 10 oz. Garlic mashed red potatoes, sautéed green beans, and ale mushroom
sauce. 22.95

D “BLACK N BLEU™ STRIP choice 14 oz. Cajun spice-rubbed, Cambozola bleu cheese, roasted garlic

cloves, beer onions, garlic mashed red potatoes, and sautéed green beans. 29.95

NOTES

fresh basil, with seasoned tortilla strips. 9.95

SPIEY HUMMUS AND H.AT BR[M] Cilantro, jalapefio, Kalamata D‘Rﬂllﬂs lﬂtﬂs Crispy chicken avocado rolls, pepper jack and

olives, roasted red peppers, red onions, and almonds. 9.95

cheddar cheese, pasilla pepper, cilantro, chipotle tortilla, and roasted
Amber Lager-ancho chili sauce. 9.95

D AHI POKE sashimi grade chopped Ahi, tomatoes, cucumber, red

onion, cilantro tossed in a spicy firecracker sauce, and wonton chips.

THM WRA Ps Build your own with spicy red curry chicken, fresh 11.25 Diced avocado add 1

basil, cilantro, mint, carrots, peanuts, lettuce cups, and cucumber

D SUUP Choose from Tomato Bisque, Vegetarian Black Bean, and
Soup of the Day. 3.95

ON EMPTY Just that. Noodles, cheese sauce, and parmesan breadcrumb topping. 12.95

uTY M A E ﬂ N TA P Our Mac and Cheese is made with large elbow noodles, gorgonzola,
D gruyere, cheddar cheese, and a crispy parmesan breadcrumb topping.

D PIGGY BANK Beer-brined bacon, Black Forest ham, and andouille sausage. 16.95
D BBA CHIX Red Trolley BBQ sauce, grilled chicken, and sautéed red onions. 16.95
[ DIRTY BIRD. Becr mushrooms, blackencd chicken, and tomaro. 16.95

[ TREE HUGGER roccl spnach, an roastd red pepes. 1555

on BURGERS 4o SANDWICHES i

D “N l] -FRI LLS" [:H EESEB“ RG R Half-pound lean patty, white cheddar, lettuce, tomato, onion, and

fries. 9.95

D hd H Iﬁ BE[R BU RB [R Basted with Karl Strauss Amber Lager, Red Trolley Ale onions, IPA mushrooms,
Woodie Gold-brined seasoned bacon, gruyere, tomato, lettuce, and fries. Served with IPA steak
sauce. 12.70

D ° R H] TR" I.I.EY H B [] Bll REER White cheddar, onion rings, Red Trolley BBQ sauce, lettuce, tomato,

and fries. 11.95

CHURIZU HURGER Hand-shaped extra lean beef and chorizo patty, pepper jack cheese, tomato,

lime-onions, lettuce, chipotle-ale mayo, and fries. 11.95

TURKEY BLEUS BURGER Half-pound seasoned lean patty, gorgonzola cheese, pesto mayo, lettuce,

tomato, onion, and slaw. 11.95 Add Buffalo sauce for a kick!

BANH MI A classic Vietnamese sandwich. Shaved pork loin, cucumber, carrots, jicama, fresh basil,
cilantro, mint, lime-onions, curry mayo, sriracha, French roll, and ginger-lime watermelon. 11.50

VEBE'E BURG[R Patty of whole grains and vegetables, white cheddar, sautéed IPA mushrooms,

lettuce, tomato, onion, on a whole wheat bun, and fries. 10.95

COTIJA AVOCADO TURKEY BURGER rza pound seasoned lean patty topped with chill citrus sauce, cotija

cheese, avocado, chili mayo, lettuce, tomato, and seasoned tortilla chips. 11.95

M [ 3 [l U ”E CH I EK[ N SA N DWI [:H Grilled chicken breast, avocado, beer-brined seasoned bacon,

white cheddar, tomato, lettuce, chili aioli, and house-made chips. 12.25

P[I RT[' B E I.I.l] M U 3 H R'] 0 M SA N I]WI EH Grilled and basted with Karl Strauss Amber Lager marinade,

topped with roasted red peppers, grilled onions, pepper jack cheese, tomatoes, lettuce, chili aioli, and
house-made potato chips. 11.95

.BBU P[]RK SANI]W":H Slow-roasted, Red Trolley BBQ sauce, sautéed red onions, onion rings,
and slaw. 11.50

PASTRAMI CHIPDTL[ SANI]WI[:H Pepper jack cheese, beer onions, chipotle-ale mayo, ciabatta

bread, and fries. 12.95

B REWPU H [:I.U B Oven-roasted turkey, beer-brined seasoned bacon, tomato, lettuce, avocado, pesto
mayo on wheat bread, and house-made potato chips. 11.95
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° TH E H EH I]I P Thin sliced oven-roasted sirloin, beer onions, gruyere cheese, horseradish cream, beer
au jus, French roll, and fries. 12.95

*MADE WITH KARL STRAUSS HANDCRAFTED BEER

Karl Strauss Brewing Company, Universal CityWalk
1000 Universal Studios Blvd. ~ Universal City, CA 91608
(818)753-2739  (818) 753-1819 fax
www.karlstrauss.com
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