
Oktoberfest

V - Vegetarian    GF - Please tell your server if you need this dish prepared gluten free
Many of our dishes have nuts or raw ingredients that some people may be sensitive to.
Alert your server to any serious allergies. 20% gratuity will be added to parties of 6 or more.

Roast Pork Soup spaetzle dumplings & parsley  9

Soft Pretzel smoked sausage, beer cheese, whole grain mustard & gherkins  15

Crispy Potato & Cheddar Pierogies caramelized onion, spiced apple jam & rosemary sour cream, V  12

Fennel, Watercress & Baby Kale honeycrisp apple, blue cheese & bacon jam, GF  12

Crispy Pork Belly & Sauerkraut dijon aioli & chives 14

Oktoberfest Sausages spaetzle, sweet & sour cabbage, sauerkraut, gherkins & grain mustard  27

Prussian Pork Meatballs pappardelle pasta & mushroom cream sauce  28

Currywurst grilled bratwurst frites, curry-spiced ketchup, GF  25

Crispy Pork Schnitzel mashed potatoes, fennel slaw, grilled lemon & dijon mustard jus  29

Sauerbraten bacon, sauerkraut, yukon gold potatoes & gingersnap sauce 33

Sauteed Spaetzel pan-roasted beets, peas, lemon-butter sauce & parsley, V  26

Roast Duck Breast & Crispy Duck Legs For Two german potato salad, sauteed cabbage & duck jus  70

Appetizers & Salad

Main Course

Dessert
German Apple Cake Warm with vanilla ice cream  9

Linzer Torte Hazelnut shortbread with raspberry preserves, warm with vanilla ice cream  9

Warsteiner Oktoberfest  5.9%  |  Germany  |  Draft  | 6
well-balanced, mild & smooth with a malty sweetness, caramel hints & a soft, hoppy finish. 

Yards Unter Dog  5.6%  |  Pennsylvania  | Draft  | 6
Bavarian-style Hefeweizen Ale with notes of ripe banana, clove & subtle black pepper.

Krombacher Pils  4.8%  |  Germany  |  Draft  | 6
Using local mountain spring water this Pilsner has a wonderful balance of hops & malt with crisp finish.

Wissahickon Oktoberfest  5.5%  |  Pennsylvania  |  Can  | 8
featuring notes of toasted pretzel, sun-baked biscuits & sweet malt

Jever Pilsener  4.9%  | Germany  | Bottle  | 7
Crackery malt base with grassy, herbal, and zesty hop notes, leading to a very dry, clean finish.

German Styled Beer

Menu Items & Prices Subject to Change



Broad Strett Phlyin’ Pumpkin  (PA) 
ale infused with seasonal spice blend & compli-
mented by a smooth, malt finish. ABV: 7%   7

Free Will Scarecrow  (PA) 
autumn spiced wheat ale brewed with vanilla, 
allspice, nutmeg, & cinnamon. ABV: 5.2%   7

Warsteiner Oktoberfest   (Germany)
well-balanced, mild & smooth with a malty 
sweetness, caramel hints & a soft, hoppy finish. 
ABV: 5.9%  6

Yards Unter Dog  (PA) 
smooth & malty Oktoberfest lager 		
ABV: 5.6%   7

Yuengling Lager  (PA)
rich amber color & medium-bodied flavor  
ABV: 4.5%   5

Fat Heads Head Hunter  (OH)
American style IPA with display of pine, grape-
fruit, citris, and pineapple ABV: 7.5%   6

Lagunitas IPA  (CA)
bold pine & citrus flavors with a bitter hop finish 
that is balanced by sweet caramel malt  
ABV: 6.2%   9

Lawson’s Little Sip  (VT) 
IPA with juicy fruit forward character layered with 
tropical hop & brigh floral flavors. ABV: 6.2%   8

Downeast Cider Donut   (MA)
unfiltered hard cider with flavors of apple cider, 
brown sugar & cinnamon ABV: 5.2%  10

Guinness Irish Stout  (Ireland)
smoothly balanced with bitter, sweet & roasted 
notes  ABV: 4.2%   7

Southern Teir Pumking   (NY)
imperial pumpkin ale with hints of vanilla, 
allspice & cinnamon  ABV: 8.6%  9

Wissahickon Oktoberfest   (PA)
featuring notes of toasted pretzel, sun-baked
 biscuits & sweet malt ABV: 5.5%  8

Red
Cabernet Sauvignon, Glassblower 
(Napa Valley, CA, 2023)   16

Crianza Rioja, Viña Real 
(Rioja, Spain, 2022)   14

8K Ancient Red Blend (Separavi), Telliani Valley  
(Kakheti, Georgia, N/V)   10

Pinot Noir, Bespoke  
(Petaluma Gap, Sonoma County, CA, 2024)  12   
       
Malbec, Juan Benegas 
(Argentina, 2023)   12 

Merlot, Canyon Oaks  (California, 2024)   8

Sparkling
Cava, Arte Latino  (Spain, N/V)   8

White
Chenin Blanc + Viognier, Pine Ridge 
(Napa Valley, CA, 2025)   12

Pinot Grigio, Canal Grando  (Veneto, Italy, 2023) 10

Sauvignon Blanc, St. Supery Estate
(Napa Valley, CA, 2024)   14
 
Rosé, Stamnaki  (Greece, N/V)   11

Riesling, Fritz Fisk
(Mosel, Germany 2024)   11

Chardonnay, Raeburn Winery
(Sonoma County, CA, 2024)   15

Chardonnay, Canyon Oaks  
(California, 2024)   8

White Zinfandel, Canyon Oaks  
(California, 2024)   8

Seasonal Cocktails
Sparkling Ruby Red
grapefruit vodka, ruby red grapefruit juice 
& cava   12

Garden Party
Western Son cucumber vodka, St. Germain, 
house mint syrup, lime juice, & club   12

Apple Ginger Fizz [ZERO PROOF]
apple cider, fresh lime juice, ginger beer & 
mint leaves  10

Maple Old Fashioned
Whistlepig Piggyback Rye,  Whistlepig barrel 
aged maple syrup, bitters & muddled fruit   14

Apple Cider Margarita
Mi Campo reposado tequila, apple cider, 
fresh lime juice & triple sec  13

Strawberry Sparkler [ZERO PROOF]
house strawberry syrup, fresh mint & club  8

Wine

Draft Beer

Featured Bottles & Cans

1911 Black Cherry Hard Cider  10
Bell’s Two Hearted Ale   6
Corona  5
Crabbie’s Ginger Beer  7
Dogfish Head 60 Mins IPA  6 
Free Will Techno IPA  9
Garage Beer Lime  5
Heineken  5
Hoegaarden  6
Krombacher Pils   5

La Chouffe Blonde Ale   11
Lancaster Milk Stout   6
New Belgium Fat Tire Ale   5
Ommegang Rare Vos   6
Sam Adams Boston Lager  5
Sierra Nevada Pale Ale   5
Stella Artois   5
Sly Fox Helles Golden Lager  5
Westmalle Dubbel  10
Weihenstephaner   6
Yards English IPA   5

Budweiser  4
Miller High Life  4
Michelob Ultra  4
Miller Lite  4
Untitled Art Florida Seltzer 
	 Guava Pear  7 
Best Day Brewing Hazy IPA NA  5
Brooklyn East IPA NA  5
Stella 0.0 NA  5 
S.Pellegrino Sparkling Water 
	 (16 oz)  5 


