
Pub Grub Starters 

Kip ‘n’ Fritz - Seasoned chicken tenders served on top of  fries, 
topped with mozzarella cheese, and our homemade brown stout 

gravy.  10  LG/  7 SM 

Potato Skins - Five potato skins loaded with cheddar cheese, 
mozzarella, bacon, tomato, and green onions served with sour 

cream.   9 

Daily Pizza - Handmade pizza on flatbread.  Ask your server for 
today’s toppings.   9 

Parmesan Fritz - Hot shoestring fries tossed in parmesan, fresh 
parsley, and garlic. Served with garlic aioli.    9 LG/ 6 SM 

Poutine - Hot fries topped with mozzarella and our brown stout 
gravy.    8 LG/ 6 SM 

Strawberry Serrano Ribs - 4 piece St. Louis style ribs 
served over grilled pineapple with our Strawberry Serrano  

glaze.    9 

Spicy Artichoke Dip - Grilled flatbread served with our baked 
artichoke, sundried tomato,  cheese, and jalapeno dip.   6 

2 Piece Pork Sliders- Two pulled pork sliders with Honey  
Bourbon BBQ sauce served on sweet Hawaiian rolls.   6 

Sourdough Loaf  - A warm loaf  of  sourdough served with our 
garlic compound butter.   3 

Focaccia Appetizer - Warm focaccia topped with mozzarella, 
feta, and tomatoes,.  Served with warm marinara.    9 

 

Our Chicken Wings are prepared without breading or  batter, 
baked fresh and flash fried for a crispy finish. Your choice; wet 

or dry.  Served with celery, carrots, and Bleu Cheese. 
 

Whole Pound (about 10)    9     Half Pound (about 5)   5 

Our Boneless Baskets consist of  seasoned chicken tenders fried 
to a crispy finish. Your choice; wet or dry.  Served with celery, 

carrots & Bleu Cheese Dressing. 
 

6 Piece Basket    13    4 Piece Basket   9     2 Piece Basket    6 

Chicken Wings & Boneless Baskets 

Please choose ONE sauce from the following:  
Hot - Spicy BBQ - Honey Bourbon BBQ - Sweet & Sour - Teriyaki - Knock Your Blokk Off 

($1 extra  to split order between 2 sauces) 

Flat Iron Steak Salad 
 7 oz Flat Iron Steak on a bed of  fresh 
greens topped with mushrooms, red 
onion, tomatoes, Gorgonzola cheese, 

and Balsamic Vinaigrette ~ 17 

Pub Salad    8 large/  6 small 
Fresh greens topped with tomato, mozzarella cheese, 
homemade croutons, and your choice of Bleu Cheese, 

Buttermilk Ranch, or Balsamic Vinaigrette.  

Cesar Salad    8 large / 6  small 
Chopped Romaine topped with Parmesan Cheese, home-

made croutons, and Cesar Dressing  

Signature Salads & Soups  

Fruit-full Salad   12 large /  8  small     
A  bed of fresh greens covered in feta cheese, fruit or 

seasonal berries, topped with crumbled bacon, and 
drizzled with Balsamic Vinaigrette. (Substitute with 

candied walnuts for a vegetarian option.) 

Beet & Gorgonzola Salad  14 large/ 9 small 
 Fresh greens topped with ruby red beets,  candied 

walnuts, red onions, and gorgonzola cheese, drizzled 
with Balsamic Vinaigrette.  

We serve our Drunken Clam Chowder and French Onion soup every day; ask about our soup du jour! 
Sourdough Bread Bowl   8    Bowl    8    Cup   5 

Add Chicken Breast, Turkey Breast, Beer Bathed Bratwurst, or Marinated Portabella Mushroom to any salad    4 

An 18% gratuity will be added to parties of 8 or 
more. No separate checks for parties of 8 or 

more. 



 Brewery  Burgers 

*Gorgonzola Burger - Burger topped with gorgonzola cheese, 
caramelized onions, and maple lager bacon served on a toasted  
cibatta bun.   14  

Our burgers are seasoned 1/3 lb. patties hand made from premium Angus beef, served with a choice of one side (see SIDES below).  Add bacon to any burger 
for $1.50.  Go vegetarian with a Chipotle Black Bean Burger. 

Ranchers Chicken Burger  - Grilled chicken breast topped with 
Swiss cheese, maple lager bacon, lettuce, tomato, onion, and 
creamy dill ranch dressing served on a toasted cibatta bun.   14 

*Der Standard Burger - Burger topped with cheddar cheese on a 
cibatta bun with lettuce, tomato, onion, and pickles served on a 
toasted cibatta bun.   12      

Der “Grote Vogel”  - The English translation is “The Big Bird”.  We 
stack chicken tenders, turkey, Swiss and cheddar cheeses, sweet hot 
mustard, lettuce, tomato and onion on a toasted cibatta bun.   14 

*Triple Play Burger - Burger topped with Swiss cheese, pastrami, 
caramelized onions, pulled pork, and Honey Bourbon BBQ sauce 
served on a toasted Kaiser roll.    15 

*BBQ Burger - Burger topped with cheddar cheese, Honey Bourbon 
BBQ sauce, and onion rings served on a toasted cibatta bun.   12 

Swiss Portabella “Burger”- A large portabella mushroom seasoned, grilled, topped with Swiss cheese, 
and caramelized onions served with lettuce, tomato, and smoked paprika mayo.   14   

This is a vegetarian item, add a burger patty for $3 

 Signature Sandwiches 

All sandwiches are served with your choice of one side (see SIDES below)  unless otherwise specified.   

Der “Club House”- Turkey, ham, maple lager bacon, Cheddar, 
Swiss, lettuce, tomato and onion served deli style with garlic aioli 
on 3 pieces of  toasted sourdough.   14 

Pulled Pork Sliders- Slow cooked pork shoulder with our honey 
bourbon BBQ sauce, hand shredded and served on toasted sweet 
Hawaiian rolls with a side of  crispy coleslaw and Fries .  12 

Der “Willem” - Hot pastrami, Swiss cheese, caramelized onions, 
and mild horse radish mayo topped with warm German style red 
cabbage slaw on toasted rye.   12   

Der “Rachael” - Hot turkey, Swiss cheese, caramelized onions, and 
warm German style red cabbage slaw served on toasted sourdough 
with cranberry Dijon mustard.   12 

D.B.B-BLT - Maple Lager bacon, lettuce, tomato, and garlic aioli on 
toasted sourdough.   11  

 German Sausage Roll - Our beer bathed bratwurst served on a 
toasted Alpine Roll with stone-ground mustard and sauerkraut.    9 

Philly Steak Dip - Thinly sliced roast beef  topped with Swiss 
cheese, bell peppers, onions, and mushrooms on a toasted Alpine 
Roll.  Served with a side of  our ‘stout’ au jus.    12 

Meatball Sub - Italian Meatballs, topped with marinara sauce, bell 
peppers, onions, mozzarella, and parmesan cheese served on a 
toasted Alpine Roll.    12 

Spicy Chicken Sandwich - Grilled chicken breast topped with lettuce, tomato, red onion, 
roasted red peppers, Swiss, and our Spicy Sriracha Mayo on a toasted Alpine roll    14 

Sides for Burgers & Sandwiches 

Fries - Warm German Potato Salad - Crispy Cole Slaw - Warm German Style Red Cabbage Slaw  
For $2 you can substitute: Beer Battered Onion Rings - Garlic Mashed Potatoes -  Side Pub Salad - Side Cesar Salad - Cup of Soup - Cup of Chowder 

For $2.50 you can substitute: Poutine or Parmesan Fritz 
For $3.50 you can substitute: a Side Beet & Gorgonzola Salad or a Side Fruit-Full Salad 

*The Kitsap County Department of Health would like us to tell you that the consumption of raw or undercooked meat may increase the risk of food-borne illness. 



Specialty Entrées 

Add a side Pub Salad, side Cesar Salad, cup of soup or cup of chowder to any Entrée for $3.50 
Add a side Beet & Gorgonzola Salad or a side Fruit-Full Salad to any Entrée for $4.50 

Brew-masters Mac’n’Cheese   
Penne Pasta tossed in a creamy cheese and beer sauce, topped with 

crumbled bacon, tomatoes, and crispy bread crumbs.   13    
(Order without bacon for a vegetarian option)   

Fish & Chips 
Hand filleted cod dipped in our homemade batter and fried golden 

brown. Served with fries, crispy coleslaw, and tartar sauce.    16 

Bangers and Mash  
Our twist on this pub favorite.  Creamy garlic mashed potatoes 
topped with our beer bathed bratwurst, warm German style red 

cabbage slaw, and caramelized onions, along with our homemade 
brown stout gravy.    15 

Marinated Meatball Linguini  
Italian meatballs served on top of  linguini and tossed in marinara. 
Sprinkled with parmesan and served with a side of  toasted garlic 

bread.    14  

Signature Meatloaf- This comfort classic 
is served with a zesty BBQ glaze and our 
homemade brown stout gravy.  Served 

with creamy garlic mashed potatoes and 
sautéed vegetables.   15 

 Shepherd’s Pie- This savory dish      
combines hearty “stout” infused tomato 

sauce, ground beef, carrots, peas, and cel-
ery in a hot stew topped with creamy gar-
lic mashed potatoes, cheddar cheese, and 

crispy breadcrumbs.   15 

“Der Blokken” St. Louis Ribs  
  A half  rack of  slow cooked pork ribs, 

smothered in our Spicy BBQ sauce, 
served with warm German potato sal-

ad and crispy cole slaw.     20 

Flat Iron Steak Dinner   
Our 7 oz Flat Iron Steak is lightly       

seasoned and grilled to order. Served 
over caramelized onions and topped 
with sautéed mushrooms, it’s served 

with creamy garlic mashed potatoes and 
sautéed vegetables.   17 

Chicken Alfredo Linguini 
Grilled chicken breast served over linguini with our homemade 

creamy Alfredo sauce.  Sprinkled with parmesan and served with a 
side of  toasted garlic bread.   14 

Veggie-Full Pasta 
A veggie lovers delight!  We top linguine with sautéed zucchini, yellow squash, bell peppers, red onions, 

tomatoes, and mushrooms then you choose the sauce : Marinara, Alfredo, Pink (a combination of  Marinara 
and Alfredo), Garlic Butter, or Creamy Pesto.  Served with a side of  toasted Garlic Bread.    14 

 
Add Meatballs, Beer Bathed Bratwurst, Grilled Chicken, or Marinated Portabella Mushroom for $4 



Desserts 

Cookie Fritters - You will never look at a cookie the same!  We 
take three “chocolate cream” or “peanut butter sandwich” cookies, 
batter and fry them.  Served with vanilla ice cream drizzled with 
chocolate & caramel sauce.   7  (Add an extra cookie for $1) 

Der Blokken Brownie - Rich chocolate brownie made with our 
Der Blokken “Black” stout. Served ala mode with a dark chocolate 
drizzle and a dusting of  powdered sugar.   7 

“Black Stout” Float - If  you like dark beer and ice cream, you 
will love this dessert! We drizzle dark chocolate sauce into a pint 
glass, add two scoops of  vanilla ice cream then pour our “Black” 
stout over the top. Experience beer like you never have before.   6 

About our Beer 
We always have a selection of our beers on tap, but it changes upon availability.  Be sure to check the tap list  for today’s selection. 

Our tap list, special promotions, and upcoming events are updated regularly on derblokken.com, Taplister.com, and on our Facebook page. 

Der Blokken Black - Porter/Stout - 6.4 % ABV 
Our flagship beer falls right between a porter and a stout with 
hints of  coffee and dark chocolate. It is full bodied yet smooth. 

Ginga -  Irish Red - 6.5 % ABV 
Deep auburn in color, this Irish Red has caramel malt notes with a 
light hop finish. 

Sacred Hop - Double IPA - 8.0 % ABV 
A well balanced Double IPA, slightly resinous up front with a crisp 
floral finish. 

Praetorian - Pale Ale - 5.8 % ABV 
Our American style Pale Ale, Pactolian’s citrusy hops are balanced 
by its mildly malty backbone. 

Castover - Belgian Gold - 8.5 % ABV 
A medium bodied golden ale, Castover has complex flavor with 
notes of  stone fruits and a buttery finish. 

Mutha’ Hefe - Hefeweizen - 4.8 % ABV 
Our Hefeweizen starts with a simple malt base and Belgian yeast 
which gives it a distinct but refreshing banana flavor.  

Non-Alcoholic Beverages 

Pepsi, Diet Pepsi, Lemonade, Mug Root Beer, Dr. Pepper, Sierra Mist    2.25 (Free Refills) 

Home Brewed Iced Tea    2.50 (1 Refill) 

Orange Juice, Cranberry Juice    2.25 

Like us on Facebook or check out our website www.derblokken.com   CHEERS! 

Fruit Cobbler - Warm seasonal fruit filling topped with a buttery 
pastry crust drizzled with caramel.  Served ala Mode.    7 

 


