
Cool mountain vistas, a refresh-
ing lake with the Alps as a backdrop,
cool Bavarian Weizenbier and deli-
cious, authentic German snacks —
and all available without the trip to
DFW and boarding an airplane.
Right here in Plano. So call your
friends and organize
a visit in

the Bavarian Grill Bier Garten. 
And we provide music too. Our

accordion player entertains you
every Friday and Saturday evening
from about 6:30 pm. On Tuesdays
it’s time for the only regularly
scheduled Dixieland band perform-
ance in the metroplex — Tommy
Loy and the Bavarian Bier Jazz
Band go on stage at 7 pm since
1995, rain or shine. 

Children and adults love the
colorful Austrian Zillertal train
slowly cruising along the track,
complete with the little Stainz
steam engine, five authentic bottle
cars and the famous keg car. We

took the liberty to add a refrigerat-
ed Bavarian Grill car, just to make
sure nobody runs out of cool Bier
on this journey. And for wine
lovers on the train, there is a car
with a Weinfass (winekeg) at the
end of the train.

So, come on over
and relax in the Bier
Garten.

Jürgen and 
your Bavarian

Grill team
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NEUESTE NACHRICHTEN

Dining Room

1 Alan Walling

2, 3 Jim Rommel

6–8 Alan Walling

9, 10 Wolfgang and Manfred

13, 14 Wolfgang and Manfred

15 Alan Walling

16 Alan and Manfred

17 Jake Kons and Sandy

20–22 Alan Walling

23, 24 Alan and Manfred

27, 28 Wolfgang and Manfred

29, 30 Alan Walling

31 Harold and the Boys

Biergarten

2, 3 Jake Kons

6 Tommy Loy and the
Bavarian Bier Jazz

9, 10 Jake Kons

13 Tommy Loy and the
Bavarian Bier Jazz

14 Alan Walling

16 Jake Kons

17 AlpenMusikanten

20 Tommy Loy and the
Bavarian Bier Jazz

23, 24 Jake Kons

27 Tommy Loy and the
Bavarian Bier Jazz

28 Alan Walling

30, 31 Jake Kons

August
Entertainment

Schedule

Hot August 2002 in Texas
The perfect time for you to relax in the
cool, happy Bavarian Grill Bier Garten

Every Tuesday at 7 pm live in the
Bavarian Grill Bier Garten:
Tommy Loy and the Bavarian Bier
Jazz Dixieland Band

Sommer Karte
During summer Bavarians enjoy lighter 

foods with our signature summer vegetable medley
Hühner Salat “Winzer Art” 8.75
Oven roasted chicken tossed with fresh grapes, juicy mandarin
oranges, poached pear, crisp Romaine lettuce and our low-fat
yoghurt ranch dressing

Pochierter Lachs 14.75
Poached filet of salmon baked in puff pastry dough with a mush-
room-herb duxelles on a creamy fresh herb sauce with potato
noodles and a medley of summer vegetables

Hühnerbrust nach “Gärtnerin Art” 13.75
Breaded Chicken breast stuffed with young summer leeks, diced
tomatoes and creamy spinach, served with fresh, crisp medley of
summer vegetables and potato noodles 

Lammkeule nach “Allgäuer Art“ 17.75 
Herb stuffed, slow roasted scliced leg of lamb, braised with a touch of
Dornfelder Rotwein, accompanied by the potato noodles and veggies

Schweins Haxe nach Bierbrauer Art 16.75
Slow roasted ham hock braised with a crispy skin, served with our
signature veggies and potato noodles

Und zum Abschluß gibt’s Kirschenmichel 4.75
Joseph’s Bavarian Breadpudding with a lot of bing 
cherries and a touch of Kirschwasser on Vanilla sauce

Guten Appetit! 

The Bavarian Grill Team
Members are ready to make
your next visit pleasant. Our
Goal is for you to leave smiling,
wanting to return soon with all
your friends!

The Bavarian Grill Neueste Nachrichten is published as a newsletter for patrons and friends of the Bavarian Grill, 221 West Parker Road, Plano, Texas 75023.
Please call us at (972) 881-0705 for your reservation and information. Please visit our website at www.bavariangrill.com for menus and pictures.



Bavarian Grill
Stein Club
Meeting
The regular Bavarian Grill Stein
Club Meeting is scheduled for
August 14, 2002, at 7 pm, in the
Bavarian Grill Bier Garten. Our
special guest will be the Spaten
brewery ambassador who will
introduce the brewery which dates
back to 1397. He will also share
some memorabilia and anecdotes.
The Bavarian Grill will showcase
some favorite appetizers. 

August
Lunch Specials

Überbackene Gemüsepfannkuchen mit 
Schwarzwälder Schinken
Crepes stuffed with creamy leeks and julienne of 
Black Forest proscuioto ham
Spätzle Nudel Auflauf mit Pfefferwürstchen, 
Rahm Spinat und geräuchertem Gouda
Baked pasta dumplings with spicy sausage slices,
creamy spinach and smoked Gouda cheese casserole
Strammer Max
Buttered slices of our rye bread are topped with sliced
Black Forest and Westphalian Hams and a sunny-side-up
egg, served with German fried potatoes and a mixed salad
Fränkischer Schweinebraten mit Kümmelsoße, dazu
gibt’s Spätzle und Sommer Gemüse
Thinly sliced pork roast on a creamy caraway sauce,
served with pasta dumplings and summer vegetables
Pochierter Lachs im Blätterteig
Poached salmon, flaked with creamy leeks, in 
a tangy lemon caper sauce served in a puff 

pastry shell.

Stein 
Club

Rick joined the Bavarian Grill
Stein Club in 1996 and is on its
board as a Director for Research
and Development, as well as the
Minister of Enlightenment. Rick
enjoys bringing his family to the
Bavarian Grill for dinner, his
favorite dish is the Schweinshaxe
served with his favorite Ayinger
Oktoberfest Märzenbier. During the
day he works with a large local
company as a Project Manager and
he looks forward to Stein Hour,
when he is able to share his affinity
for good Bier with his fellow Stein
Club members. His favorite Bier
related joke? — “Pearl Light.”
Over the years Rick has collected
41 cards and made many friends
within the Bavarian Grill Stein
Club. He made the extra effort to
show up at the “jail,” when Jürgen
was arrested to raise money for
MDA. Stein Club members like
Rick’s good humor and his ability
to look at life in a very positive way.
Rick has studied Bier from many
angles and is extremely know-
ledgeable about the various styles,
brewing techniques and flavor pro-
files. His friends know Rick as the
rider of antique Triumph motor-
bikes and a red ’66 Plymouth
Satellite, which he enjoys to restore
and maintain himself.

Bavarian Grill
Stein Club
Member Profile

Rick Tompkins

David is a member of the
Bavarian Grill Team since June
1999. He is responsible to provide us
with clean dishes, sparkling clean
glasses and shiny silverware. He also
assists in the service preparation of
our desserts and is now learning how
to cut the Schnitzels. He likes our
team work approach, as all team
members help each other, learn from
each other and make it fun to be at
work. David’s favorite shift Bier is
the Paulaner Salvator.

In his spare time David likes to
spend time with his family. He has
been married for 20 years to Maria
Concetión and is the father of six
children, four boys and two girls,
ranging from Juan, 18 years old, to
Maria Dolores who is six years
young. David enjoys cheering for the
Diablos Rojos, a first league
Mexican baseball team, for which he
was batting some twenty years ago.
After Mexico left the FIFA world-
cup, David followed the German
team as a fan. 

David Flores

Gym bag — 25 points

Examples of the
new Bavarian Grill
Stein Club Rewards
For Multi Achievers

Royal-white rugby shirt — 35 points

July’s Bavarian Grill Stein Club
Spiessbraten Dinner participants
enjoyed a juicy Porkroast rubbed with
secret herbs and spices, fresh Pretzel
rolls and the authentic “Krautsalat,” a
Bavarian version of cole slaw with car-
away seeds and bacon.

The Bavarian Grill Team partici-
pated in Plano’s annual 4th of July
Parade. The large audience loved
Alan’s accordion version of “God
bless America” and “America the
Beautiful,” as well as the famous
“Chickendance.”

Meet a
Bavarian Grill
Team Member

Bavarian Grill Stein Club
Members who volunteered
to assist in the Habitat for
the Humanities Home
building project are going
to have a “Mission
Accomplished” Party in
the Bavarian Grill Bier
Garten after completing
this project. In coopera-
tion with our friends of
Paulaner we invite these
hard workers to celebrate
with a keg of great
Paulaner Pils and a great
selection of Bavarian Grill
Bier Garten Appetizers. To
volunteer to participate in
this worthwhile project,
please talk to Eddie Rose
or Barbara and Mike at
the Bavarian Grill Bar.


