
Bigerchten
HOUSE FRIES    $5

DUTCH COLESLAW    $250

DUTCH POTATO SALAD   $250

PASTA SALAD    $250

OLD DUTCH POTATO CHIPS    $125

Voorafjes
ONION RINGS      $10
WITH RANCH DIPPING SAUCE

MUENSTER CHEESE CURDS      $12
WITH HOUSE-MADE MARINARA SAUCE

Coleslaw made with our sweet and tangy Dutch 
poppy seed dressing.

Made with  boiled eggs, bacon, and green onions 
in a sweet and tangy Dutch poppy seed dressing.

House-made creamy sweet pasta salad with peppers, 
onions, and carrots.

Plain, BBQ, Dill Pickle, Jalapeno Cheddar, 
Mesquite BBQ, Salt & Vinegar

BUTCHER’S BREWHUIS DELI

Beer battered thick-cut onion rings fried to golden 
perfection.

HOUSE-MADE
SOUP

3$

4$

CUP

BOWL

S T A R T E R S

S I D E S

Welkom

Toetje
SCOTCHAROO    $300

ALMOND BAR    $300

BREAD PUDDING    $5

MOLTEN CHOCOLATE CAKE    $650

House-made dessert bar rich in almond flavor
 just like a favorite treat from a Pella bakery.

D E S S E R T

A chewy peanut butter and Rice Krispy dessert bar 
topped with melted chocolate and butterscotch chips.

Dutch chocolate cake with caramel 
and pecans.                                                 

Our house-made specialty dessert served warm with 
whipped cream. Ask about this week’s flavor.

@ B U T C H E R S B R E W H U I S

Thick cut french fries, hot from our fryer, crispy and flavorful 
on the outside with a fluffy potato inside. 
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FOUNTAIN DRINK    $2
CAN OF SODA    $2
COFFEE    $2

BOTTLED WATER    $2
BOTTLED MILK     $2
BOTTLED TEA    $250

COORS LIGHT   $6 
COORS BREWING

MICHELOB ULTRA    $6
ANHEUSER-BUSCH BREWING

BUSCH LIGHT    $6
ANHEUSER-BUSCH BREWING

BLUE MOON   $7 
BLUE MOON

FARMER JOHN   $7 
CONFLUENCE BREWING

DES MOINES IPA   $7 
CONFLUENCE BREWING

R E D  W I N E
P E P P E R W O O D  G R O V E
CABERNET SAUVIGNON    $6 
P E P P E R W O O D  G R O V E
MERLOT     

W H I T E  W I N E
 P E P P E R W O O D  G R O V E
CHARDONNAY                  $6
 P E P P E R W O O D  G R O V E
PINOT GRIGIO                  $6  $6

Lightly breaded and deep fried for
a melt-in-your-mouth appetizer.

ADD TOASTED  BAKERY RUSK BUN  -   $1

BOLOGNA ON A STICK    $6

TOASTIE    $6
GRILLED CHEESE

Provolone and sharp cheddar cheese on thick sliced 
white bread. Served with applesauce or chips.

KINDERMENU
A generous serving of  In’t Veld’s 
Pella bologna served hot on a stick! 
Comes with applesauce or chips.

KID
FRIENDLY

NOTE: Although we offer a GF bun option, we cannot guarantee that any of our menu items are free from allergens as we use shared equipment and handle common allergens throughout our kitchen and restaurant.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Boterham
GOEDENMORGEN    $10
“GOOD MORNING”

PELLA SMASH BURGER    $11

DOUBLE DUTCH SMASH BURGER    $14

JERRY’S TENDERLOIN    $12

DOUBLE DUTCH    $7

DUTCH SPICED BEEF    $8

PULLED PORK    $9

REUBEN     $9
CORNED BEEF or PELLA BOLOGNA 

Bacon, scrambled eggs, and cheddar cheese 
on a flaky croissant. 

Fried tenderloin served on a brioche bun with 
lettuce, tomato, onions, and pickles.

Two slices of In’t Veld’s big Pella Bologna topped 
with imported gouda cheese on a bakery rusk bun.

Our specially seasoned slow cooked beef 
served with BBQ sauce on a bakery rusk bun.

Our house-made seasoned pulled pork served with 
BBQ sauce on a bakery rusk bun.

Swiss cheese, sauerkraut, and Thousand Island dressing 
on thick sliced rye bread.

2 patties with thick sliced 
Pella Bologna, gouda cheese, pickles, 
lettuce, onion, tomato and Dijon aioli.

H O T  S A N D W I C H E S

Single patty with cheddar cheese, lettuce, 
tomato, onion, pickles, and mustard aioli. 
ADD slice of big PELLA BOLOGNA or BACON $2 

MAKE IT A MEAL DEAL!
ADD CHIPS, DESSERT BAR, AND A FOUNTAIN DRINK

5$


