Stefanus-Beers
home-brewed

Beer “Brandy” & Co.

Stefanus Light Beer
Our Light Beer, a bottom-fermented Pils, has a fresh and at the same time pleasantly light character. A light hops
flavour together with the distinctive taste of Bamberg brewing-barley characterize this house speciality. It has a
basis concentration of wort of approximately 11.5 %, and an alcohol concentration of approximately 5.0 Vol. %,
and is brewed after an old recipe in the traditional West German art of brewing, with the finest aromatic hops from
the Hallertau.

Stefanus Dark Beer
The Dark Beer is bottom-fermented like the Light Beer, has a strong malty aroma, without seeming too heavy. Its
dark brown colour is a result of using a slightly stronger malted rye, but it still retains its unique style. Our Dark
Beer is brewed following old monastery recipes, supplemented by formulas for Rhenian top-fermented dark beers.
Flavoured with the best hops from the Hallertau, it contains approximately 5.0 Vol. % alcohol and will reach a
basis concentration of wort of approximately 11.5 %.

Stefanus Wheat Beer
The Stefanus Wheat beer is brewed following Franconian original recipes. This beer is characterized by a refreshing
taste carrying slightly sweetish flavours. Due to the top-fermentation process and the mild Bavarian wheat malt, it
contains flavours of cloves and a light banana aroma. With a basis concentration of wort of approximately 12.5 %,
our Wheat Beer contains approximately 5.2 Vol. % alcohol.

Stefanus
Wheat-Beer”Brandy”

38% Vol.Alc.

2 cl

€ 2.20

Stefanus
Beer Cordial

36% Vol.Alc.

2 cl

€ 2.20

Stefanus
Plum Cordial

25% Vol.Alc.

Aalborgs
Jubilee Aquavit
Fernet Branca

2 cl

€ 2.20

40% Vol.Alc.

2 cl

€ 2.20

40% Vol.Alc.

2 cl

€ 2.20

With a light residual sweetness, and a light
aroma of citrus and peach.

2017 Kerner Quality Wine semi-sweet
Harmonious sweet wine with a refreshing tartness.

2017 Portuguese Rosé Wine
Quality Wine semi-dry

€ 4.40

0.2 l

€ 4.40

0.2 l

€ 4.40

0.2 l

€ 4.40

€ 4.40

Since time immemorial, there is a close connection between beer brewing and preparation of food.

Finest specialties from the first craft brewery
in Mönchengladbach.

2017 Dornfelder Quality Wine dry
Smooth tannin, leaning slightly towards plum
fruit and roasting aromas.

0.2 l

At a time when beer was still brewed in craft breweries, it was a matter of course to also prepare a vast variety of
foods with beer. Therefore, the amber nectar can also be an exciting and stimulating ingredient of a good meal,
similar to wine. The flavours of the hops will add a unique zest to every dish.
Like the brewing of our beers, we put great emphasis on using only fresh ingredients of the highest quality for
preparing our meals. We obtain our meat, bread, and vegetables daily, fresh from producers in our region. This
will guarantee that you and we will always get the best products. All our dressings, curds, dips and sauces are home
made by our chef from old family recipes, and of course without glutamates or flavour enhancers.
Haste makes waste. Sometimes, always preparing meals fresh can take a while – if such an exceptional case occurs,
we ask for your understanding.

Our tab-legend in the Stefanus
= € 3.30
= € 4.40
= € 2.20

Alcohol Free Drinks
Gerolsteiner Sparkling

0.25 l

€ 2.20

Gerri Orange

0.25 l

€ 2.20

Coca-Cola1
1+2
or Coca-Cola Zero

0.25 l

€ 2.20

€ 4.40

Bertram’s Apple Juice
or Orange Juice

0.25 l

€ 3.30

Juice Spritzers
with Bertram’s Juice

0.25 l

€ 2.20

Yours
Family Pia and Michael Stefan Kolonko
We would also like to offer our services for Family Events and Funeral Wakes,
as well as Office Parties, Meetings, and Seminars.

Our meals are all hand-made and may contain, in accordance with the EU regulation
1169/2011 and the regulation regarding information of food (LMiV) all 14 allergens
subject to marking. If you have any questions, please speak to the restaurant management.

3

or Lemon

Red Wine

Warm Drinks

= € 3.30
= € 4.40

1/2 l

Mineral Water

Mellow, fruity with a light hint of apple
and pear and a refreshing tartness.

Tab-Legend
= € 2.20

We are happy to have you as guest in our house and hope you have a good time with us!

In our house, you can experience yourself the originality of home-brewed beer in a comfortable atmosphere and
enjoy the combination of the finest beer with specific dishes – all prepared fresh and following traditional regional
recipes.

White Wines
0.2 l

Brewery

€ 2.20

Wines from the
Palatinate Region
2017 Silvaner Quality Wine dry

Welcome

1/4 l

We have more spirits available for you. Just let us know!

2017 Riesling Quality Wine semi-dry

€ 2.20
€ 4.40

Light · Dark · Wheat

Premium Corn Schnapps
40% Vol.Alc.
2 cl € 2.20
From Erkelenz

Mellow, fruity with a light hint of apple
and pear and a refreshing tartness.

1/4 l
1/2 l

Stefanus
Beer
home-brewed

Cup of Schümli Coffee

€ 2.20

Espresso

€ 2.20

Cappuccino with milk

€ 3.30

Large white coffee

€ 4.40

Alcohol Free Beers
Maisels Wheat Beer

0.5 l

€ 4.40

0.25 l

€ 2.20

Alcohol free

König Pilsener
Alcohol free

1 Contains Caffeine 2 Contains Phenylalanine 3 Contains Beta-carotene

Generations of restaurant and brewery tradition in family atmosphere – just feel at home!

Traditional Brewery Meals

House Specialties

For Brewery Gourmets

We’re happy to serve you a mixed side salad with our traditional brewery meals.

We’re happy to serve you a mixed side salad with the house specialties.

We’re happy to serve you a mixed side salad with the Brewery Gourmet dishes.

2 bratwursts

€ 8.80

with home-made Bavarian potato salad

2 slices of warm “Leberkäse”

4

with fried eggs, served with roasted brewery potatoes with bacon and onions

€ 9.80

Home-made bacon pancake

€ 10.80

Swabian workman snack

€ 10.80

home-made egg spaetzli with herbs, spicy cheese, and fried onions

Home-made brewery jelly
Traditional Matjesfilets

€ 11.80

fried black pudding slices with fried onions, served with mashed potatoes and applesauce

2 fried pollack fillets Viennese
served with boiled potatoes and peas and carrots with butter

Malt Master plate

cold roast beef with home-made remoulade,
roasted brewery potatoes and bacon and onions.
Since 1908: public house of brother
and sister Beck. After World War II it
was leased to various tenants, purchased
in 1964 by Stefan Fabian Kolonko,
family-owned ever since and constantly
expanded and renovated. Converted
into the first Brewery and Restaurant in
Mönchengladbach by Michael Stefan
Kolonko in 1999, and since 2001 with
the first beer garden in Mennrath.
4 Meatloaf containing beef, pork and bacon 5 Herring filets

with peppers and onions, served with golden fried chips

Brewery Beef Roll
filled with bacon, onion, mustard and gherkin, served with boiled potatoes
and home-made red cabbage with apples
served with mashed potatoes and sauerkraut
6

€ 12.80
€ 12.80

€ 12.80

with a spice barbecue sauce, served with golden fried chips, and
alternatively to the side salad: our creamy Brewery coleslaw

€ 14.80

€ 14.80

€ 15.80

Saddle of pork steak with herbed butter, served with home-made curd,
a mixed side salad, and baguette

Wickrath Malt Master Snack
A small Argentinian Rump Steak (ca. 150g) as grown, fried with the natural
fat lining, served with fried onions, herb butter, a mixed side salad and baguette

Baked Potato with herbed curd and a side salad
Crunchy potatoes with home-made garlic dip, and a side salad
Large mixed salad with baguette
plus, a small Chicken Schnitzel
plus, a Saddle of Pork Steak
plus, fried bacon-wrapped Pork Fillet
plus, a small Argentinian Rump Steak ca. 120 - 150 g
6 Marinated pot roast

served with cranberries and Bavarian potato salad; alternatively,
instead of the side salad: our home-made cucumber salad

We’re happy to serve you a mixed side salad with the Brewmaster’s recommendations.

Pork Schnitzel Viennese
Pork Schnitzel “Tzigane”

with freshly fried champignons and cream sauce,
served with golden fried chips
Saddle of Pork Steak with a mustard-herb-crust,
on a Cognac-Cream-Pepper-Sauce, served with Rösti7 à la Chef

Journeyman Piece Gladbach
or
or
€ 9.80
€ 14.80
€ 16.80
€ 18.80
€ 22.80

spicy marinated pork steak with fried bacon, onions, and champignons,
served with roasted brewery potatoes with bacon and onions

Pork Schnitzel Cordon Bleu
with spicy cheese and a mild ham, served with golden fried chips

Pork Schnitzel à la Brewery Master
Filled with bacon, onions, cheese and garlic, served with
roasted brewery potatoes with bacon and onions
7 Like a Fritter

€ 13.80
€ 14.80

€ 14.80

€ 15.80

€ 22.80

ca. 200 g, with a strong onion-mustard-sauce, fried onions, almond broccoli,
served with home-made egg spaetzli and herbs
as grown, fried with the natural fat lining, with herb butter, served with
roasted brewery potatoes with bacon and onions and green beans with bacon

Beerbrewer Steak à la Düsseldorf
€ 22.80

€ 12.80

Roast Beef and Onions Swabian Type

Argentinian Rump Steak ca. 300 g

Pork Schnitzel “Hunter”
€ 14.80

€ 20.80

with lemon slices, and golden fried chips
with sweet-sour peppers-onion sauce, served with golden fried chips

€ 19.80

roasted bacon-wrapped pork fillet, cut into tranches,
served on freshly roasted champignons and cream sauce,
with peas and carrots and home-made egg spaetzli with herbs

The Brewmaster Recommends

€ 15.80

Salad Dishes
Dahlen Fitness Plate

Look forward to the combination of a meal and a masterfully home-brewed Light, Dark, Wheat, or Seasonal beer.
A unique pleasure, only available here in the Brewery Zum Stefanus.

Swabian Brewmaster Plate

€ 16.80

€ 18.80

Tranches of roasted pork fillet with a Cognac-Cream-Pepper-Sauce,
served with almond broccoli and home-made Rösti7 à la Chef

Schnitzel Viennese from regional suckling calf

€ 14.80
€ 14.80

Pepper Tenderloin “Mennrath”

€ 13.80

with home-made potato dumplings, home-made red cabbage with apples and applesauce

Grilled spare-ribs

deboned meat of rabbit with dark beer sauce, fava beans and
roasted brewery potatoes with bacon and onions

Drayman’s Meal

Shashlik kebab “Tzigane”

Rhenish Sauerbraten from German young calf

served with brewery potatoes with bacon and onions

Himmel und Ääd

from Grandma Gerta’s original recipe, served with golden fried chips

Grilled Pig Knuckle

Served with brewery potatoes with bacon and onions
5

1/2 fried chicken

During nice weather, our beer garden is a
welcome place for all cyclists, day trippers,
villagers, urbanites looking for recreation
and any other gourmet.

Our Opening Hours

€ 16.80

Tuesday to Sunday from 17:00 hours – hot food until 21:00 hours, Sundays until 20:30 hours
Closed on New Year’s Day, Corpus Christi, Christmas Eve and Christmas Day
Closed for holidays: – during the Carnival week until Pancake Day
– from Tuesday after Easter until Divine Mercy Sunday
– and during the last week in September until first week in October

€ 16.80

7 Like a Fritter

€ 26.80

