
menu

Grilled Pizzas
personal-sized, made from scratch using fresh dough and our handcrafted brews

Recommended with American Chambourcin, Hillside Red, Country Red, German Pilsner, or Pale Ale 

Cheese Pizza..............................................................................................................................$6.99
 a blend of cheeses and seasonings on top of Aunt Lena’s Sicilian-style tomato sauce

Pepperoni Pizza.........................................................................................................................$7.99
 grilled with pepperoni and a blend of cheeses

Smoked Sausage Pizza .............................................................................................................$7.99
 in-house smoked sausage with peppers and onions

The Vegetarian ..........................................................................................................................$7.99
 onions, peppers, olives and mushrooms

The Works...................................................................................................................................$8.99
 pepperoni, smoked sausage, onions, peppers, olives and mushrooms

Call-in and Carry-out 
Orders are Welcome

Call: 618-893-4600 
230 Hwy 127 

Alto Pass, IL 62905

Think Local...Eat Local
Von Jakob has taken on a local initiative to try and 
source as much product as we can locally. We are 
proud to support local businesses such as 
Behrmann’s for our pork products and Wenneman’s 
for our beef products. 

Shared Plates
Soft Pretzels...............................................................................................................................$5.99
 fresh baked soft pretzels served with honey mustard dipping sauce

Chips and Salsa..........................................................................................................................$3.49
 fresh chips made to order with chunky salsa

Nachos........................................................................................................................................$7.99
 choice of beef, chicken, or pork;  with lettuce, onion, peppers, jalpenos, a blend of cheeses, and chunky salsa
               Recommended with Canyon Gold or Honey Blackberry 

Smoked Shrimp with Sriracha Aioli.........................................................................................$6.99
 six large grapevine-smoked shrimp with cajun seasoning served with a spicy dipping sauce

Cheese and Vegetable Plate (2-4 people)................................................................................$5.99
 cheddar and mozzarella cheeses served with fresh veggies and ranch dipping sauce 

(chips, crackers and other snacks available at the tasting bar)



Sandwiches & More
served with German potatoes and coleslaw

German Beef Sandwich...........................................................................................................$6.99
 sliced grapevine-smoked brisket served on a butter bun, topped with melted mozzarella and 
 sautéed onions and peppers; recommended with Hillside Red or Dark Bock

Grapevine-Smoked BBQ Pork.................................................................................................$6.99
 grapevine-smoked pork butt served with our tangy house BBQ sauce on a butter bun; recmommended with   
               Hillside White or German Pilsner 

Half Pound Burger...................................................................................................................$7.99
 two 4oz burger patties served on a toasted butter bun, all burgers cooked to medium, please allow 
 a minimum 15 minute cook time (add cheese or bacon for $1 each); recommended with American 
               Chambourcin or German Pilsner 

Pork Schnitzel .......................................................................................................................$6.99
 classic German breaded pork loin topped with onions, peppers, and gravy; recommended with Traminette or
               Hefeweizen 

Reuben Sandwich....................................................................................................................$7.99
 hand sliced corned beef served on rye bread with sauerkraut, Swiss cheese and thousand island dressing; 
               recommended with Canyon Gold or Dark Bock 

Von Jakob BLT..........................................................................................................................$7.99
 in-house cured bacon served on toasted rye bread with lettuce, tomato and sriracha mayo; recommended 
               with Country Red or Pale Ale 

Street Tacos..............................................................................................................................$6.99
 lightly breaded fried �sh on �our tortillas with slaw and spicy sriracha-mayo
 Substitute with Smoked Shrimp for $10.99; recommended with Hillside White or German Pilsner

Chicken Strips..........................................................................................................................$6.99
 lightly breaded chicken breast strips served with ranch or honey mustard; recommended with Kroshenfeler or 
               Streakin’ Johnny Hard Apple Cider 

Cat�sh Strips............................................................................................................................$6.99
 lightly breaded cat�sh strips served with tartar sauce; recommended with Cave Creek or German Pilsner

Specialty Sausages
CHOICE OF GERMAN SAUSAGE:  $6.99

choice of traditional German sausages served on a premimum toasted bun with sauerkraut, 
German potatoes and coleslaw

Recommended with Cave Creek, Canyon Gold, German Pilsner, or Pale Ale 

Traditional Bratwurst  coarsely ground pork sausage with spices

Milk Bratwurst  less spicy brat with �ne ground pork

Knackwurst  beef and pork sausage with a crisp, tender texture

Smoked Sausage in house grapevine-smoked pork sausage, lightly seasoned

 

We take great pride in doing our part to conserve the environment. As part of our green 
initiative we use compostable plates, bowls and utensils made from renewable resources. 
Additonally, for over 10 years we have recycled and reused our wine bottles. Going through 
a rigorous 5 step cleaning process, we go the extra mile to ensure the quality of wine and the 
sustainability of the environment.

von jakob’s green initiative


