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oktoberfest specials @
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September 18 - October 31
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perfectly captures the essence of this world-renowned festival. Prost!

Celebrate the spirit of Oktoberfest with our authentic and hearty menu,
inspired by the rich traditions of Bavarian cuisine. Indulge in a feast that *
o

OKTOBERFEST MARZEN

Malty & Mild:

This classic German-style amber lager (Marzen) is
fermented and cold aged for a minimum of six weeks to
bring you a clean, and slightly caramelly amber lager.
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The Best of the Wurst 19
Experience the essence of the festival with a selection of beer brats, curry brats, kielbasa,
sauerkraut, pretzel bites, Obatza cheese, dill pickles, and a medley of mustards.

Brat Sliders 17
Enjoy three sliders crafted from a blend of ground beef and pork brats, topped with sauerkraut,

melted Swiss cheese, Oktoberfest Marzen brined onions, and a kick of spicy aioli, all nestled within .
a soft brioche bun. Paired perfectly with a side of truffle fries. : \

Chicken Schnitzel 26 ®
Tender, thinly pounded chicken breast, delicately breaded and fried. Paired with creamy white
cheddar mashed potatoes, lemon beurre blanc sauce, and garnished with capers and dill pickles. &

Food items available all day. {f
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Beef Medallions with Spatzle 32

Two beef tenderloin medallions served atop a bed of sautéed spétzle, caramelized Oktoberfest

Mérzen onions, and beef au jus.
Homemade Apple Strudel # 12
Savor our Apple Strudel that is made in-house! Cinnamon apples encased in flaky pastry, adorned

with bourbon caramel, vanilla bean ice cream, whipped cream, and a delicate vanilla tuile. %

@ Vegetarian Option (vegan preparation on request if possible) GF Gluten Free Option Available %

CONSUMER ADVISORY: The Department of Public Health advises that consumption of raw or under-cooked
foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish, may result in an increased risk of .
foodborne illness. Individuals with certain underlying health conditions may be at higher risk and should consult %’
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their physician or public health official for further information. %
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