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Beerliner German Bar & Restaurant  

Presents New German Delicacies 
 

(Hong Kong – 29 March, 2018) – Beerliner German Bar & Restaurant is 

well-known as one of the authentic German gourmet heavens in town. 

Starting from today, our German Executive Chef Jörn Henninger 

proudly offers the latest A La Carte Menu with a series of contemporary 

German delicacies to excite your palate! 

 

 
Executive Chef Jörn Henninger presents authentic German delicacies 

 



 
(Top left) Jalapeño Cheese Sausages with Rosemary Potato ($168) 

(Top right) Chorizo Sausages with Mashed Potatoes and Whole Braised 

Mushroom ($132) 

(Bottom) Award Winning House Sausages with Sauerkraut, French Beans 

and Roasted Potato ($163) 

The professional culinary team at Beerliner is regularly bringing in new 

and unique appetizers, mains and desserts to surprise our guests! Jörn has 

introduced two new choices in our collection of artisan sausages – the 

quintessential German dish: Chorizo Sausages with Mashed Potatoes 

and Whole Braised Mushroom ($132) and Jalapeño Cheese 

Sausages with Rosemary Potato ($168). While the bite-size spicy 

Chorizo sausages are an appetizing and juicy treat, the sausages with 

Jalapeño bits and cheese filling are an irresistible piquant delight! The 

sought-after Award Winning House Sausages with Sauerkraut, 

French Beans and Roasted Potato ($163) is still available in the latest 

menu, featuring perfectly grilled Bratwursts with colourful sides. 

  
Portobello Mushrooms filled with 

Homemade Pasta and Cambozola 

Cheese ($98) 

Deep-fried Calamari ($72) 



A wide range of new appetizers and snacks are also here to create your 

unforgettable party moments! Portobello Mushrooms filled with 

Homemade Pasta and Cambozola Cheese ($98) is a combination of 

the aromatic German blue cheese, chewy pasta and juicy Portobello 

mushrooms. The golden Deep-fried Calamari ($72) with tartare sauce is 

the best companion of a cold beer! New dishes such as the Mussel in 

Tomato and Seaweed Sauce ($98), Pork Knuckle Poutine ($78), 

Cream Cheese Smoked Salmon Roll ($69) and Smoked Beef Sliders 

($68) are all sumptuous choices for sharing among friends and family! 

 

  
(Top left) Porcini Mushroom Risotto 

with Pulled Pork ($142) 

(Top right) Chorizo Risotto ($142) 

(Bottom) Tiger Prawn Pasta with 

Truffle Tomato Sauce ($172) 

(Top left) Linguine with Smoked 

Salmon in Dill-Mustard Sauce ($165) 

(Top right) Mixed Seafood Risotto in 

Lobster Cream Sauce ($175) 

(Bottom) Surf and Turf ($388) 

 

For new main courses, the divine Tiger Prawn Pasta with Truffle 

Tomato Sauce ($172) diffuses a delicate truffle aroma. The bouncy tiger 

prawns and the al dente pasta both give a refreshing sweet and tangy taste. 

Chorizo-lovers will definitely be delighted by the Chorizo Risotto ($142), 

with every mouthful of risotto full of smokiness and spiciness! The Nordic 

flavour of Linguine with Smoked Salmon in Dill-Mustard Sauce ($165) 

can satisfy your cravings for a hearty and classic pasta! To share the joy, 

Jörn has put together the lobster tail, rib eye steak, lamb chop, chorizo 

sausages, truffle mashed potatoes and sage-orange butter sauce to become 

the Surf and Turf ($388) extravaganza! Besides, the enticing and popular 



Mixed Seafood Risotto in Lobster Cream Sauce ($175) and Porcini 

Mushroom Risotto with Pulled Pork ($142) are still available for your 

choices! 

 

Exclusive treats at Langham Place, Olympian City and Tuen Mun 

Town Plaza Branches 

 
(Top) Boiled Pork Knuckle with Sauerkraut and Potato Dumpling ($228) 

(Bottom) Roasted Pork Knuckle with Mashed Potatoes and Sauerkraut 

($228) 

Don’t forget the iconic German pork knuckle! Apart from the renowned 

signature Roasted Pork Knuckle with Mashed Potatoes and 

Sauerkraut ($228) that is served at all branches of Beerliner, 3 of them 

(Langham Place, Olympian City and Tuen Mun Town Plaza) will 

exclusively present the Boiled Pork Knuckle with Sauerkraut and 

Potato Dumpling ($228)! The simple yet delectable “Eisbein” is cured 

and boiled in the traditional way for an authentic relish. Even the most 

discerning diners will be impressed by the melt-in-the-mouth skin and the 

tender meat! Other exclusive treats at the 3 branches include Smoked 

Salmon Flammkuchen with Onions and Capers ($153), Black Forest 

Ham Flammkuchen with Mushrooms and Onions ($153), Carbonara 

Style Homemade German Egg Pasta ($128), Melted Cheese 

Schnitzel with Coleslaw Salad, Fries and Mushroom Sauce ($178), 

etc. Guten Appetit! 

 



For more information, please visit www.cafedecogroup.com. All prices 

quoted are subject to 10% service charge. For high-resolution images, 

please visit http://bit.ly/2G9txoS  

 

Beerliner Outlet Information 

Beerliner German Bar & Restaurant 

(Whampoa Garden)  

Phone: +852 2254 6178 

Address: Shop G10, G/F, Site 4, 

Whampoa Garden, Hunghom 

 

Beerliner German Bar & Restaurant 

(Olympian City) 

Phone: +852 2148 5388 

Address: Shop G18, G/F, Olympian City 

3,1 Hoi Wang Road, West Kowloon, 

Hong Kong 

 

Beerliner German Bar & Restaurant 

(Langham Place)   

Phone: +852 2972 0078 

Address: Shop 05, Level 13, Langham 

Place, Mong Kok, Hong Kong 

 

Beerliner German Bar & Restaurant 

(Tuen Mun Town Plaza)  

Phone: +852 2904 6333 

Address: Shop 3227-3228, 3/F,  

Phase 1, Tuen Mun Town Plaza, 

Tuen Mun, Hong Kong 

 

Beerliner German Bar & Restaurant 

(Metroplaza) 

Phone: +852 2796 2203  

Address: Shop 531-540, Level 5, 

Metroplaza, Kwai Fong, Hong Kong 

 

 

About Cafe Deco Group 

Cafe Deco Group is one of Hong Kong's leading and most successful bar and 

restaurant groups, operating over 30 restaurants, bars and lounges in popular 

dining locations in Hong Kong, Macau, Shanghai and Sydney. With 25 

internationally recognised brands including the iconic Cafe Deco The ONE, ZERO 

with innovative “Create-your-own” pizzas, nautical-themed watering hole 

Stormies, popular German restaurant Beerliner, innovative dining spot Cafe 

Deco Pizzeria, contemporary Cantonese expert Dim Sum Bar, the unique and 

exclusive Czech experience Pivo Czech Bar and trendy bar and lounge Tonic, the 

Group takes diners to an exquisite gourmet tour around the world. 
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Stephen Lee 
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Email: stephen@cafedecogroup.com 
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Jacky Yip 

Tel: +852 2290 6661 

Email: jacky@cafedecogroup.com  
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