
APPETIZER
BAVARIAN SAMPLER
A jumbo pretzel served with beer-braised brat, cubed cheddar, Swiss, 
pepper jack, and colby jack cheeses. Accompanied by beer cheese and 
apple whole grain mustard.

$16.95

SANDWICH
OKTOBERFEST MELT
Black Forest ham, Swiss cheese, Black Forest bacon, sautéed sauerkraut, 
and apple whole grain mustard on a toasted pretzel roll. Served with fries, 
coleslaw, and a pickle.

$15.95

ENTRÉE
CHICKEN SCHNITZEL
Hand-breaded chicken breast topped with a creamy lemon sauce. 
Served with your choice of two sides, salad, and bread service.

$22.95

BRICK OVEN
FALL HARVEST FLATBREAD
House-made flatbread with a garlic ricotta base and topped with sliced 
brats, sauteed onions, diced green apples and roasted sweet, purple & 
gold potatoes. Finished with honey dijon mustard. 

$14.95

SOUP
SPICED PUMPKIN BISQUE
A creamy blend of pumpkin purée, light cream, and sweet potatoes, 
seasoned with a delicate medley of spices. Topped with toasted pumpkin 
seeds.

$7.50

DESSERT
PUMPKIN CHEESECAKE
A rich and creamy pumpkin cheesecake, baked slowly with a warm blend 
of spices. Finished with dollops of cream cheese frosting.

$8.95
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Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-born illness.


