Available September 30th through November 2nd

APPETIZERS
Kartoffelpuffer Pretzel Panzanella Salad
Potato Pancakes Bavarian Pretzel piecgs, mixed greens, heir‘loo'm tomato,
Kohlrabi slaw, sour cream & chives cucumber, red onion, caper, mustard vinaigrette
$10 $12
As a replacement for your inclusive salad $7 As a replacement for your inclusive salad $9
Maultaschen s‘ﬁg:\;: :ae'!}:l';r
(3) German Beef D“'“'?"“gs . Trio of old-fashioned Knackwurst, Veal Bratwurst, and Bavarian
Applewood-smoked bacon, onions, spinach, Bierwurstchen. Inn-made German sauerkraut, Diisseldorf
nutmeg, brown butter, bone broth mustard, rustic country bread
$12 ) $18
As a replacement for your inclusive salad $9 As a replacement for your inclusive salad $15
ENTREES
Jagerschnitzel Schweinebraten (GF)
Panko-crusted pork cutlet, wild mushrooms, Roasted Pork Loin and Sauerkraut
lemon caper brown butter, stone ground mustard, Carved to order, Inn-made German sauerkraut,
spatzle, caramelized Brussels sprouts whipped potatoes, Diisseldorf mustard
$38 $36
Rinderrouladen (GF)

Lachs mit Kartoffel & Meerrettich-Kruste
Potato and Horseradish-Crusted Salmon
Atlantic salmon, shredded potatoes, grated horseradish, fresh dill,
lemon butter sauce, grilled asparagus, Bavarian lentil medley

Beef Rouladen
Braised sirloin rolled with applewood-smoked bacon,
mushrooms, onions, mustard, and Gherkin pickle. Savory pan jus,
whipped potatoes, authentic German red cabbage

$40 $40

Wiirst Teller Hauptgericht (GF)
Sausage Sampler Entrée
Trio of old-fashioned Knackwurst, Veal Bratwurst, and Bavarian Bierwurstchen.
Inn-made German sauerkraut, whipped potatoes, Diisseldorf mustard

$38
DESSERT
German Apple Strudel
Flaky strudel dough, salted caramel ice cream, caramel sauce
$12
BEERS
Hacker-Pschorr Original Oktoberfest (11.2 0z) $7 Yuengling Oktoberfest (12 0z) $7
Bavarian amber medium-bodied roasted malt lager
Paulaner Oktoberfest Marzen (11.2 oz) §7 Ayinger Oktober Fest-Marzen (11.2 0z) $12
full flavored amber malt lager

(GF) = Gluten Free



