FOLKINGEBREW

THE PUB

TO SHARE

BREAD
WITH SALTED BUTTER AND AIOLI

BONELESS BUFFALO CHICKEN
HOT SAUCE AND YOGHURT DIP

IBERICO RIB FINGERS
BBQ AND GARLIC SAUCE

MAC ‘N CHEESE
WITH GRUYERE — EMMENTALER — SKYLGER CHEESE - BACON BITS

BURRATA CAPRESE SALAD
PARMESAN CRISP - BALSAMIC GLAZE

CLASSIC FRIES
WITH MAYO

LOADED FRIES
CHEDDAR - BACON - SOUR CREAM - SRIRACHA - SCALLIONS

NACHO'’S
WITH HOMEMADE GUACAMOLE - CHEESE - JALAPENO — SOUR CREAM

PUB PLATTER
SELECTION OF SHAREABLES AND BITES - FOR 2 PERSONS



BURGERS

MADE FROM PREMIUM REGIONAL BEEF FROM THE STADSSLAGER
WE COOK OUR BURGERS TO MEDIUM. LET US KNOW IF YOU PREFER OTHERWISE!

ALL SERVED ON A POTATO BUN WITH A SALAD, FRIES AND MAYO

CLASSIC BURGER
LETTUCE - TOMATO - CHEDDAR - BACON - PICKLED ONIONS

FOLKINGEBREW BURGER
LETTUCE - TOMATO — SKYLGER CHEESE - PROSCIUTTO CRUDO - PICKLES

BEAN BURGER (V)
LETTUCE - TOMATO - CHEDDAR - PICKLES

DESSERT

BEERAMISU
CLASSIC WITH A TWIST

ELON’S MESS
MERENGUE - RED FRUIT - MASCARPONE -WHIPPED CREAM

BITES

BITTERBALLEN
GRONINGER DRY SAUSAGE
SKYLGER PIKANT CHEESE
MARINATED OLIVES

MIXED PEANUTS



SOON AVAILABLE!

PI1ZZA

NEAPOLITAN STYLE PIZZA
FRESH MADE DOUGH FERMENTED FOR AT LEAST 48 HOURS..

MARGARITHA
TOMATO SAUCE - MOZZARELLA - BASIL - PECORINO ROMANO (V)

FOLKINGEBREW
TOMATO SAUCE - MOZZARELLA - SALAMI PICCANTE - ‘NDUJA - GORGONZOLA - RED ONION

PROSCIUTO
TOMATO SAUCE - MOZZARELLA - SCAMORZA AFFUMICATA - PROSCIUTTO CRUDO

FORMAGGIO
TOMATO SAUCE - MOZZARELLA - PARMIGANIO REGGIANO - GORGONZOLA PICCANTE (V)

MELANZANE
TOMATO SAUCE - MOZZARELLA - BASIL - GRILLED AUBERGINE - FRESH TOMATO - PARMIGANIO REGGIANO
(V)



