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The Berlin Inn is owned & operated by the Brauer family. 

Albert & Marianne Brauer emigrated from Germany in 1957.   
After settling in the Portland area, they raised two children:  

Karen & Brainard. 
 

Karen, sparked by her mothers talents of cooking great food and desserts, chose to be 
professionally trained in the art of pastries.   

In the fall of 1991, Karen & Marianne teamed up to recreate the flavors of Germany 
for the people of Portland to enjoy. With the entire family’s hard work,  

The Berlin Inn Restaurant &Bakery was opened in April, 1992. 
 

The Berlin Inn’s culinary  team is proud to recreate the distinctive flavors of the 
cuisine & pastries for which Germany is famous. The menu before you is filled with the 

mouthwatering foods and flavors that Marianne brought from the old country.   

��� ��� ������	���� ��� ������	���� ��� ������	���� ��� ������	� � �����������
The foods we prepare here at The Berlin Inn are made from scratch  
and we are always searching for the freshest ingredients available.   

 

We never serve food containing MSG���We never deep fry.�
�
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We want to keep you safe... 
PLEASE, ALWAYS INFORM YOUR SERVER OF ANY  

FOOD ALLERGIES OR SENSITIVITIES!  �
We always try to meet the dietary needs of our guests.   

Our servers are happy to discuss how to ensure you a safe, delicious meal. 

Gluten Free  *  Dairy Free 
Vegetarian  *  Vegan   

�� ��� ��� �	�
		 ��� �	�� ��� ��� �	�
		 ��� �	�� ��� ��� �	�
		 ��� �	�� ��� ��� �	�
		 ��� �	 ! !!! � ����"���#���� ����"���#���� ����"���#���� ����"���#��� ��������
All of our cakes, tortes & strudels are made in our own in house bakery. 

All bakery items are available to take home ( by the slice, half torte or whole torte ) 
Gluten Free Desserts  *   Take-n-Bake Strudels   *   Vegan Cheesecake 

$���	�%������ ��$���	�%������ ��$���	�%������ ��$���	�%������ �� ��
Your comments & requests are always appreciated. 

Comment cards are located on each table. 
 

*Reservations are always recommended. 
**Gratuity is added to parties of 6 or more: 18% for one check, 20% for split checks 

***A $.75 fee will be added to all “to-go” orders 



Our “wheat” icon throughout our menu indicates gluten  free  dishes. 
Many other menu items can be made gluten free, so please ask your server what substitutions need to be made in order to 

have your meal  prepared correctly.����
����
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Gouda & Garlic Fondue w/ New Cascadia Traditional Breads 
 

Kale Chips  *  Cheese Plates  *  Spiced Nuts  *  Sweet Potato Dumplings  *  Pork Confit 

                     

Crispy Potato Pancake Platter     
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All of our salads are gluten free & dairy free����

� 	�� � �� 	�� � �� 	�� � �� 	�� � � �� ����������
Edelweiss Sausage Plate & Platter  *  Köenigsberger Klopse��������*��*��*��*��Pilzen Ragout����

����

Leberkäse Melt      *       Schweinshaxe       *       Garden Veggie Kase Spatzle  
 

Beef Rouladen      *       Swabian Pork Spareribs       *      Sauerbraten 
 

Wurst Salad & Potato Pancakes     *   Wine Herring & Potato Pancakes   *   Smoked Salmon Cakes 
 

Schnitzel Plates & Platters 
Any of our schnitzels can be prepared gluten free. 

 

Spatzle noodles can be substituted w/ sweet potato dumplings,  bratkartoffel, crispy potato pancakes,  
steamed veggies, sauerkraut, sweet-n-sour red cabbage or cucumber salad. 

 

All of our sauces can be prepared gluten-free upon request. �
 

$����	�+������ �� � � �$����	�+������ �� � � �$����	�+������ �� � � �$����	�+������ �� � � � � �������
Cashew Cream Torte  *  Amaretto Cream Torte  * Chocolate  Raspberry Rembrandt  * Various Specials 

����,��������	���������	��---,��������	���������	��---,��������	���������	��---,��������	���������	��---� ���
                                Our “mushroom” icon throughout our menu indicates vegetarian dishes 

Some of the items below are or can be prepared vegan by prompting your server.����
%�����(��%�����(��%�����(��%�����(�� ��������

Fondue w/ Berliner or  Garlic Veggie Dipping Platter   
 

Cheese plates  *  Kale chips  *  Sweet potato dumplings  *  Spiced nuts 
 

   Warm Bavarian Pretzel w/ Dijon cream sauce  *  Crispy Potato Pancake Platter   
     

Moseler Chunky Tomato Sahne Soup  
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All of our salads are vegetarian. ��������

� 	�� � �� 	�� � �� 	�� � �� 	�� � � � �����������
    Garden Veggie Käse Spatzle   *   Egg Plant Schnitzel  

 

Spinach Mushroom Puffs   *  Pilzen Ragout  
 
 

Always one or more vegetarian &/or vegan selections on our Seasonal Specials Page 
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Spiced Nuts  

a little sweet, a little spicy 3.95 

Kale Chips   
fresh kale leaves, baked until crispy & seasoned w/ roasted garlic olive oil & salt 3.25 

Sweet Potato Mini Dumplings 
fluffy little pillows of seasoned sweet potato served warm, dressed in garlic roasted olive oil & green onions  4.95 

Savory Blue cheese & Wild Mushroom Cheesecake  6.95 
served w/ greens, sliced apple & crostini 

Warm Bavarian Pretzel   
served w/ our light Dijon cream sauce  6.25  

Hop-infused Pork Confit 
slow cooked pulled pork; served over a small bed of greens w/ marinated julienne apples & crostini 6.95 

International Cheese Plate 
a selection of three international cheeses served w/ crostini, kale chips, spiced nuts & preserves     14.95 

Add a slice of our blue cheese & wild mushroom cheesecake  + 3.95 

Spinach Mushroom Turnover  or  Chicken-Ginger Turnover   
 A flaky puff pastry turnover; baked to order & served warm on a nest of fresh greens  

dressed w/ marinated cucumbers & grilled ginger pear.  Filled with either: 

Spinach & Mushroom  6.95     or   Ginger Poached  Chicken & Pears 7.95 
 
 


� �#�)�$��)��3������&�	)��
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Gouda & Swiss cheeses blended with a hint of white wine & fresh garlic 

It’s naturally gluten free!  
Gluten Free Breads avai lable for  an addi t ional  $2   

� ����	� �/�������� ����	� �/�������� ����	� �/�������� ����	� �/������� � ��� 
Berliner 

cubed bread & apple 11.95 
Berliner w/ Spicy Bier Sausage 

cubed bread & apple; grilled & sliced spicy bier sausage  14.25 

Bavarian Oktoberfest 
cubed bread & apple; grilled & sliced spicy bier sausage; warm Bavarian pretzel  17.25 

Garlic & Veggie 
cubed bread & apple; steamed broccoli & carrots; roasted garlic cloves  13.75 

&�	)������ ���&�	)��� ��� ���&�	)��� ��� ���&�	)��� ��� ��� � ���
pin t  jars  of  canned gouda & garl ic  cheese  fondue 

A great keeper!    Perfect to keep for a treat at home, party, gift or camping!   13.95 

������4�)��
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������ ���
Cup  3.75      Bowl  4.75����

Moseler Chunky Tomato Sahne  
topped w/ a rosette of unsweetened whipped cream & served w/ homemade  crostini 
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All of our salads are gluten free, dairy free & vegetarian!  
Tasty Salad Toppers to add to your salad if you wish;  

Grilled Chicken Schnitzel   6.50      Wild-caught Smoked Salmon  3.75    Feta Cheese   2.50        
 

Marinated Cucumbers, thinly sliced, in cracked pepper & white wine vinaigrette  4.75 

Lentils in Blackberry Vinaigrette, w/ diced carrots & peppers, served warm w/ greens & julienne apples  4.75 

Seasonal Greens,  fresh greens, bell peppers, sunflower seeds & marinated cucumbers   5.75 

Crispy Baked Kale,  bright curly fresh kale leaves; briefly dry baked, drizzled w/ fresh lemon juice &  
garlic roasted olive oil, then topped with caramelized red onions & roasted hazelnuts   6.95 

 



3�����/�����/�	��#��3�����/�����/�	��#��3�����/�����/�	��#��3�����/�����/�	��#��� ���
We prepare our potato pancake batter w/ shredded, raw potatoes & grill them to order until crispy & golden  

Crispy Potato Pancake Platter  
four crispy golden potato pancakes; served w/ grilled ginger pear & sour cream  7.95 

Wurst Salad & Cakes 
thinly sliced sausage loaf marinated in our zesty Dijon & cracked pepper vinaigrette;   

served w/ two crispy potato pancakes   9.95 

Wine Herring & Cakes  
wine cured herring tossed w/ red & green onions, sour cream, lemon juice & cracked peppercorns;  

served w/ two crispy potato pancakes & fresh apple slices  11.75  

Smoked Salmon & Cakes  
two crispy potato pancakes topped w/ flaked Pacific Northwest wild-caught smoked salmon, & melted jack cheese; 

served on our dill crème fraiche w/ fresh greens & marinated cucumber salad  12.95  ����
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Bratkartoffel ( grilled potatoes ) 
 Spatzle ( German egg noodle )  

Crispy Potato Pancakes    
Mini Sweet Potato Dumplings   

Lentils in Blackberry Vinaigrette 

Sweet-n-sour Red Cabbage w/ bacon 
Sauerkraut (w/ or w/o bacon)  

Marinated Cucumber Salad      
Fresh, seasonal veggies 
Roasted Garlic Cloves  

Basket of warm light rye 
 
Warm Bavarian Pretzel   
 
Basket of Crostini 

4.25 
 
3.75 
 
3 


 ��	 � �(� �� �1������ � ��
 ��	 � �(� �� �1������ � ��
 ��	 � �(� �� �1������ � ��
 ��	 � �(� �� �1������ � �� �����  
 Chicken  6.95     *     Jager  7.95     *     Gasthaus  9.95       *     Wiener  11.95     *    Egg Plant  9.75 

4����4����4����4���� � �������� �� ��� �� ��� �� ��� �� �� 
Any Flavor Edelweiss Sausage or Leberkaese  4.95    *     Herring Salad  9.00     *    Wurst Salad   7.00 

���� �� ����
�� ��� � ��� ����
�� ��� � ��� ����
�� ��� � ��� ����
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Köenigsberger Klopse 

 House ground beef/pork savory meatballs served over spatzle noodles, covered with a sour cream &  
mushroom sauce; beautifully accompanied by our sweet-n-sour red cabbage.   

Small order   9.95        Large order   13.95 
 

Garden Veggie Käse Spatzle  
our spatzle noodles sautéed w/ mixed veggies, white wine, cream & monterey jack  cheese  11.95       

 

Pilzen Ragout 
a mix of wild mushrooms simmered w/ seasonings & vegetable stock to a rich, hearty ragout;  

served over our mini sweet potato dumplings  8.95 
 

/�++��������+���������50�	/�++��������+���������50�	/�++��������+���������50�	/�++��������+���������50�	   
Two flaky puff pastry turnovers, baked to order & served w/ a grilled ginger pear half  

& on a nest of fresh greens dressed w/ marinated cucumbers & diced peppers.   
Spinach & Mushroom Puffs  9.95 

  filled w/ a creamy spinach & mushroom filling 
Pear & Ginger Chicken Puffs  10.95 

filled w/ ginger poached chicken & pears, bell peppers, spinach & monterey jack cheese 
 

5���3���)��	���4�	5���3���)��	���4�	5���3���)��	���4�	5���3���)��	���4�	� �������
Smiling Käse Spatzle   

German-style mac-n-cheese; spatzle noodles tossed w/ our creamy cheddar cheese sauce 5.50 

Grilled Cheese Sandwich   & sliced apples  3.50    Grilled Cheese & Ham Sandwich   & sliced apples  4.95     
Chicken Schnitzel Strips  chicken schnitzel cut into strips; served w/ apple slices & ranch or ketchup  7.50 

German-style Pasta & Zesty Tomato sauce  topped w/ monterey  cheese  5.50 
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We are proud to offer sausages from Edelweiss Deli … all gluten free  

Your sausage choices include…. 
Weiss Wurst,����mild, lean veal sausage     Alder Smoked Bratwurst,  alder smoked pork/beef sausage  

   Bier Sausage,  flavorful & spicy pork/beef sausage    Curry Wurst, weiss wurst topped w/ tomato-curry sauce  

Leberkäse, tender, juicy Bavarian pork/beef sausage loaf  ����
 

Edelweiss Grilled Sausage Plate 
two halves of any sausage served over warm sauerkraut  w/ bratkartoffel    11.95 

 “Best of the Wurst” Platter 
 a sampler of our sausages (4 halves total) served over warm sauerkraut w/ bratkartoffel    24.95 

 

The Best of  the Wurst  &Schnitzel 
A tour of our menu on a plate: your choice of one schnitzel & one sausage  
served w/ spatzle, bratkartoffel, warm sauerkraut & red cabbage    26.75 

%	)�4����$����	� 
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Authentic German dishes you aren’t likely to find anywhere else; made from scratch in house 

 

Most of the below entrees can be prepared Gluten Free ...just ask you server!  
 

Marianne’s Beef Rouladen 
bacon, mustard & diced German pickles rolled in thinly sliced lean top round & braised until  

tender; served in its own gravy w/ spatzle noodles & sweet-n-sour red cabbage   23.95 
 Sauerbraten 

lean beef top round marinated for a minimum of three days in Burgundy wine, herbs & seasonings; oven roasted until 
fork tender in a tangy sour cream gravy;  served w/ spatzle noodles & sweet-n-sour red cabbage    26.95 

Leberkäse Melt 
a thick slice of lightly grilled Leberkäse, topped w/ grilled onions & melted monterey jack cheese;   

served on a bed of warm sauerkraut w/ bratkartoffel   17.75 

                                                                            Schweinshaxe 
*Please allow at least 30 minutes for preparation.  

oven-roasted pork knuckle; crispy & golden outside, fall-off-the-bone tender & juicy inside;   
served on a bed of warm sauerkraut w/ bratkartoffel & horseradish   27.75 

Swabian Pork Spareribs 
grilled boneless pork ribs slow roasted in Marianne’s tangy-sweet tomato onion sauce until fork tender;  

served w/ spatzle noodles & marinated cucumber salad   16.95 


� � 	��(���
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A schnitzel is a thinly pounded piece of meat or a vegetable medallion dipped in  

flour, egg, & then breadcrumbs and sautéed in oil until golden brown.   
 All Schnitzels can be prepared Gluten Free ...just ask you server!  

 

Wiener, (veal tenderloin) served on our dijon cream sauce  14.95 
Jager, (pork tenderloin) no breadcrumbs, dressed in our mushroom-onion demi-glaze   10.95 

Chicken, (chicken breast) served on our dijon cream sauce    9.75 

Gasthaus, (pork tenderloin) w/ mushrooms, onions & melted monterey  jack w/ demi-glaze  12.95 

Egg Plant, served on our zesty tomato-caper sauce, topped w/ feta cheese    11.95 
 

All of our the above schnitzels are served with a house-made sauce and spatzle noodles.   
We recommend adding a side of cucumber salad, sweet-n-sour red cabbage or sauerkraut  2.50 

 

Schnitzel Combination Platter 
your choice of any two schnitzels served w/ our spatzle noodles and your choice of  
cucumber salad, sweet-n-sour red cabbage, sauerkraut or steamed veggies   24.95����
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� � � �#�&���� ��� � �#�&���� ��� � �#�&���� ��� � �#�&���� �     Made the authentic German way: traditional chocolate sponge cake brushed w/ REAL Kirshwasser, set on a streusel cookie 
bottom, layered w/ Kirshwasser whipped cream, & filled w/ our sour cherry filling 

77-8977-8977-8977-89����

%������ �3����� �	�%������ �3����� �	�%������ �3����� �	�%������ �3����� �	�     Chocolate sponge cake & espresso whipped cream, laced w/ imported apricot preserves :8-;9:8-;9:8-;9:8-;9����

3����� � ���� � � �� �� ���� �� � �� 	)�3����� � ���� � � �� �� ���� �� � �� 	)�3����� � ���� � � �� �� ���� �� � �� 	)�3����� � ���� � � �� �� ���� �� � �� 	)� ���� ( GF)  A walnut-chocolate brownie base topped with chocolate chunk vanilla sponge cake, layered w/ 
raspberry preserves & whipped cream;& sprinkled w/ chocolate shavings 

77-8977-8977-8977-89����
�
����
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Our homemade fruit  fillings are baked in a butter streusel pastry crust, topped w/ a crumbly streusel topping, baked golden & dusted w/  powdered sugar 
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	�1 ���� ( GF)  
Our tart & refreshing homemade lemon curd filling is a perfect contrast to the light vanilla sponge cake, fresh whipped cream & toasted coconut 

:?-9@:?-9@:?-9@:?-9@����

3���� �� �6��	� ��$���� �3��� � �� �6��	� ��$���� �3��� � �� �6��	� ��$���� �3��� � �� �6��	� ��$���� � ����Oregon walnuts & caramel baked in a pie  crust, topped w/ chocolate mousse & glazed w/ chocolate ganache 78-8978-8978-8978-89����
����

/ �� 	 ���� � �� ���4���� �� /�� �/ �� 	 ���� � �� ���4���� �� /�� �/ �� 	 ���� � �� ���4���� �� /�� �/ �� 	 ���� � �� ���4���� �� /�� �  ( GF) A peanut chunk brownie bottom topped w/ a fluffy layer of  chunky peanut butter mousse and 
glazed w/ dark chocolate ganache  

7:-897:-897:-897:-89����

%��������4��� ��%���� ��� �4��� ��%���� ��� �4��� ��%���� ��� �4��� ��  ( GF) Almond sponge cake set on a brownie bottom , layered w/ Amaretto mousse, topped w/ ganache & sliced almonds 7;-897;-897;-897;-89����

3����1�3���� �3�#�3����1�3���� �3�#�3����1�3���� �3�#�3����1�3���� �3�#� ���� ( GF, vegan, raw, low glycemic, soy & corn-free) ����This is a fantastic raw “cheesecake” is made w/ a date
-hazelnut crust & topped w/ an amazing cheesecake like filling created from cashews, fruit juice, coconut oil & agave.   
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��������������������� ���
���� � ��+���� � �� ��+���� � �� ��+���� � �� ��+���� � � � �����������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������
��������������������������������������������������������������������������������������������������������������������������������������������3.50 (.3L)       5.00 (.5L)       14.00( pitcher)����

Rotating Tap keeping things interesting, one pint at a time  
Konig Ludwig Hefeweizen  fruity & spicy; a rich, refreshing unfiltered wheat beer    
Kostritzer Dark Lager  dark color & light body w/ a delightful bite of roasted malts    ����
���� ���� � � ��� �)��� � �� � ��� �)��� � �� � ��� �)��� � �� � ��� �)��� � � � �������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������������
Bitburger Pilsner bubbly & slightly tart; pleasantly bitter w/ a crisp hop finish  5.00 
Bitburger Drive Pils non-alcoholic; sweet malt palate w/ full flavor  3.50 
Paulaner Thomasbrau Lager non-alcoholic; refreshing & bubbly w/ hints of sweet honey 3.50 

Bayern Pale Bock (MO) light, unfiltered; w/ German sauermalt, Pilsener & organic Montana spitz malts,  
two types of German hops & a German yeast strain that makes this a completely unique beer 3.50 
Ayinger Brau Weiss  a ”brut” beer w/ the complex fruitiness of extra-dry champagne  5.00 

Red Bridge Ale gluten free, made from sorghum; light, American red amber ale w/ smooth finish  3.50 

Holzar Dunkle amber lager w/ mellow hops, sweet roasted malt, toffee flavor & rich texture  5.95 

Ayinger Altbairisch Dunkle cloudy brown color & creamy tan head; flavors of roasted nuts and coffee. 5.00 

Dopple Hirsh Dopplebock red-brown color; deep, complex malt flavors w/ a soft bitter balance  5.95 
Spaten Optimator clear copper-brown color, dense frothy head, meaty maltiness & minimal hops  5.00 

Monshchof Schwarz Bier  A “dark pilsner”, dark color w/  notes of roasted malt, raisins, toffee, & chocolate.  5.95 

Black Boss Porter huge chocolate & coffee aromas w/ vanilla & roasted malts  5.00 

���� � � � �� ��� 	#���� �� ��� 	#���� �� ��� 	#���� �� ��� 	#� � ���
Shandy two parts light beer w/ one part house-made lemonade  5.00 

Porter  Float a frosted stein filled w/ vanilla been ice cream & creamy porter  6.00 
 

������������������������������������������������������������������������������������������������������������������������������������������������3�)�����3�)�����3�)�����3�)����� ������������
Fox Barrel Pear like biting into a ripe pear; made from 100% pear juice  11 oz  bottle  3.50 

Bushwhackers Semi-dry Apple tart & crisp flavor w/  a clean, dry finish  11 oz  bottle 5.00  

                                                           �����4��	���	�3�)��������4��	���	�3�)��������4��	���	�3�)��������4��	���	�3�)���  
      Local, sustainable, refreshing and delicious...ask your server what we’re pouring by the glass  6.00  

Cherry bright color & tart flavor, like sipping on fresh cherry juice  750 ml bottle 12.00 

Dry Creek light, clean & refreshing; it’s neither sweet nor tart, it’s just right  750 ml bottle 10.00  

2�	2�	2�	2�	! !!!%������ �� ��� �	#�%������ �� ��� �	#�%������ �� ��� �	#�%������ �� ��� �	#��� ������ ����
3�++���3�++���3�++���3�++���2.95     � ��� ��� ��� �� ����

K & F  organic, shade-grown Fine Coffee  (Hot or Iced)  


 �� �3�����&������
 �� �3�����&������
 �� �3�����&������
 �� �3�����&������ 4.75                          
Berliner Iced  Coffee  *  Cream Soda   *   Root Beer  

 

� ��� �� �� ��� �� �� ��� �� �� ��� �� � �� ����������

������������
������������
������������
������������� ���2.50 tea pot  *   English Breakfast, decaf Earl Grey, or  Chamomile    

&�B+����5���	� � �>����&�B+����5���	� � �>����&�B+����5���	� � �>����&�B+����5���	� � �>���� ! !!! �� �+���� ��C�4������ �+���� ��C�4������ �+���� ��C�4������ �+���� ��C�4���� 3.25  tea pot 
Black Teas– Classic English Breakfast * Kama Black (Irish Breakfast-style) *  Earl Grey *  Mt. Hood Sunrise (w/ flowers & passion fruit) 

              Green– Chinese Sencha       Herbal- Ginger *  Peppermint *  Rooibos (soothing vanilla flavor)       Yerba Mate-shade grown in Argentina 
 
 

/�� �� � ��� �� �� �)�� �� 	#�/�� �� � ��� �� �� �)�� �� 	#�/�� �� � ��� �� �� �)�� �� 	#�/�� �� � ��� �� �� �)�� �� 	#� �� � �� ��� ��� �3.95 

Virgil’s & Reed’s Sodas  
Micro-brewed in California w/ pure cane sugar, roots & extracts, real vanilla & ginger; no caffeine, gluten or artificial ingredients 

                                                                                                 Root Beer  *  Diet Root Beer  *  Cream Soda  *   Ginger Ale     �������� 

 Martinelli’s Sparkling Cider  187 ml bottle 

4���-�4�� �-�4�� �-�4�� �-� � ���
 

2.50 for the following beverages����
Lemonade (refills)   *  Island Mist Iced Tea (refills)  *    Apple Juice       *  ��������Hot Chocolate & Spiced Cider  

 Pierre Mineral Water    *        Orange Juice   
                                                                                                                     1.75    for the following beverages                                                                                                                                                  


