
 

Oktoberfest Brews 

     Skinny Flowers Wiesn 15 (festbier) 9.49                 Icarus Mr. Oktoberfest (marzan)9.49 

     Sam Adams Octoberfest (marzan) 8.49                  Spaten Oktoberest (marzan) 8.49 

     Hacker Pschorr Oktoberfest (marzan) 8.99              Downeast Pumpkin Cider 9.49 

                                  Southern Tier Pumpking (imperial pumpkin ale) 8.99 

 

Oktoberfest Starters  

Potato Pancakes (3) housemade and served with applesauce and sour cream 15.99 

Giant Bavarian Pretzel served hot with our famous cheddar cheese sauce & spicy mustard 14.99  
Potato & Cheese Pierogies sautéed with bacon & onions, served with sour cream 14.99  

 
Oktoberfest Entrees  

Sauerbraten Slow cooked tender beef slices topped with a succulent ginger laced gravy, served 

 with red cabbage, spaetzle, applesauce and a potato pancake 31.99  
 
German Sausage Sampler Bratwurst, Knockwurst and Weisswurst all flame grilled and topped with 
sauerkraut, served over a potato pancake with braised red cabbage and applesauce 25.99  
 
Wiener Schnitzel Hand breaded and pan seared veal cutlet served with a potato pancake, red 
cabbage, spaetzle and drizzled with brown gravy 29.99  
 
Bavarian Pork Chop  Bone-in 12oz. center cut pork chop dipped in honey mustard sauce and coated 
in crushed pretzels, pan  seared, baked then topped with swiss cheese, served with a potato 
pancake and apple sauce 28.99  
 
Jaeger Schnitzel Hand breaded and pan seared pork cutlet served with a potato pancake, red 
cabbage, spaetzle and drizzled with brown gravy 27.99  
 

Octoberfest Sides 

Housemade Egg Spaetzle 7.99 

Braised Red Cabbage 6.99 

Potato Pancake (2) 10.99 

Octoberfest Desserts 

Black Forest 8.99 

Pumpkin Pie ala Mode 8.99 

Pecan Pie a la Mode 8.99 

 



APPETIZERS 
 *HOMEMADE POTATO PANCAKES – SERVED WITH SOUR CREAM AND APPLESAUCE 15.99 
 *PHILLY CHEESESTEAK EGGROLLS- SERVED WITH A ZESTY CHEESE DIPPING SAUCE 14.99 

 *GIANT BAVARIAN PRETZEL –SERVED HOT WITH OUR FAMOUS CHEDDAR CHEESE SAUCE AND SPICY BROWN MUSTARD 14.99 
 *SWEET THAI CALAMARI – GOLDEN FRIED CALAMARI SERVED WITH A SWEET THAI CHILI SAUCE 16.99 
 *SLICED STEAK TACO TRIO - THREE FLOUR TORTILLAS WITH GRILLED MARINATED SLICED STEAK, SHREDDED LETTUCE, 
   COTIJA CHEESE, PICO De GALLO AND CHIPOTLE AIOLI 18.99  
 *CAPTAIN BOB’S SHRIMP COCKTAIL – TEN SHRIMP CHILLED AND SERVED WITH COCKTAIL SAUCE AND LEMON 16.99 

******************************************************************************************************************************** 

TONIGHT’S FEATURE: GRILLED 8 OZ. NY STRIP STEAK & FRIED SHRIMP COMBO 26.99 
 (SPECIALS BELOW INCLUDE A SOUP OR SIDE SALAD, UPGRADE TO OUR FAMOUS FRENCH ONION ONLY 4.99) 

  

                  SEE OUR FULL OCTOBERFEST MENU 
          WEINER SCHNITZEL                             SAUERBRATEN                 JAEGER SCHNITZEL 
                            GERMAN WURSTS SAMPLER                      BAVARIAN PORK CHOP 

 
 *ROAST PRIME RIB OF BEEF AU JUS – SLOW ROASTED PRIME RIB TOPPED WITH A LADLE OF AU JUS, SERVED WITH 
   A BAKED POTATO 34.99 
 *SLICED STEAK STROGANOFF – ROASTED GARLIC & PEPPERCORN CRUSTED TENDERLOIN PANSEARED AND 
  SLICED, SERVED OVER OUR CLASSIC STEW MIX, MUSHROOMS, CARROTS, CELERY, ONIONS, A DRIZZLE OF SOUR CREAM,  
  A DASH OF CREAM OVER EGG NOODLES WITH GARLIC TOAST POINTS 28.99 
 *HOME MADE CHICKEN QUESADILLA - TOASTED BUTTERY FLOUR TORTILLA, FILLED WITH CHICKEN, 
 CHEDDARJACK CHEESE, MINCED PEPPERS, ONIONS, TOMATOES, CILANTRO, SALT AND PEPPER SERVED WITH SOUR CREAM, 

SALSA REFRIED BEANS AND ZESTY RICE 22.99 
 *MISS WU’S SAUTEED SESAME CHICKEN & BROCCOLI – TENDER CHICKEN & BROCCOLI FLORETS SAUTEED WITH 
  SESAME GARLC GINGER SAUCE AND SPRINKLED WITH SESAME SEEDS, SERVED OVER ASIAN WHITE RICE 24.99 
 *BUTCHER’S BURGER “PATTY MELT” –8 OZ. BURGER BLEND OF SHORT RIB, CHUCK AND BRISKET FLAME GRILLED  
   ANDTOPPED WITH CARMELIZED ONIONS AND AMERICAN CHEESE ON RYE TOAST, WITH FRENCH FRIES 21.99 
 *NONNA’S VEAL PARMIGIANA – TENDER VEAL HAND BREADED & PAN SEARED, THEN TOPPED WITH GRANDMA’S   
   ITALIAN PLUM TOMATO SAUCE & MOZZARELLA CHEESE, SERVED WITH A SIDE OF LINGUINI AND GARLIC TOAST 28.99 
 *COUNTRY STYLE CHICKEN POT PIE – TENDER CHICKEN, CELERY, ONIONS, CARROTS, CORN, PEAS & POTATOES 
   IN A CREAMY BROTH WITH A CRISP PUFF PASTRY TOPPING, SERVED WITH WARM GARLIC TOAST POINTS 19.99 
 *TAVERN-STYLE FISH & CHIPS – FLAKY COD FILLETS COATED IN A CRISP YEUNGLING BEER BATTER & FRIED TO A  
   GOLDEN BROWN, SERVED ALONGSIDE CRISPY FRENCH FRIES, COLESLAW, COCKTAIL SAUCE & TARTAR SAUCE 28.99 
 *BUTCHER’S PRIME 12oz CENTER CUT PORK CHOP – 12oz FRENCH CUT PORK CHOP DUSTED WITH ROAST GARLIC  
    & PEPPERCORN SEASONONG, PAN SEARED AND SERVED OVER A VEAL DEMIGLAZE WITH MASHED POTATOES 28.99 
 *DISGRUNTLED SHRIMP – JUMBO BLACK TIGER SHRIMP SAUTEED TO PERFECTION IN A “ZESTY” ITALIAN PLUM  
 TOMATO SAUCE, SPINACH AND SERVED ATOP A BED OF LINGUINI AND SPRINKLED WITH PARMESAN CHEESE,  
  ACCOMPANIED BY CRISPY GARLIC TOAST POINTS 28.99 
 *GRILLED TERIYAKI SALMON – GRILLED FRESH SALMON FILLET TOPPED WITH A TERYAKI GLAZE, SERVED WITH 
   RICE PILAF 28.99 
 *PAUL’S FAMOUS HUNGARIAN MEATLOAF – A SECRET RECIPE FROM BUDAPEST, SERVED WITH HOMEMADE 
   MASHED POTATOES, STEAMED HOUSE VEGETABLES AND A VEAL DEMI GLACE 22.99 
 *PETITE FILET MIGNON & SHRIMP SCAMPI - 6 OZ. BACON WRAPPED FILET MIGNON CRUSTED WITH ROASTED 
  GARLIC PEPPERCORN SEASONING AND PAN SEARED, TOPPED WITH A VEAL DEMIGLACE AND SERVED WITH A SIDE 
 OF SHRIMP SCAMPI AND A BAKED POTATO 38.99  
 *14oz. C.A.B. RIBEYE– WELL MARBLED 14oz. CERTIFIED ANGUS BEEF RIBEYE STEAK GRILLED THEN TOPPED 
   WITH OUR PROPRIETARY GARLIC PARMESAN BUTTER, SERVED WITH MASHED POTATOES 36.99  

*SLOW ROASTED BBQ BABYBACK RIBS – FULL POUND OF PORK RIBS BASTED WITH BBQ SAUCE AND SERVED WITH 
   APPLESAUCE AND FRENCH FRIES 29.99 
 *GRILLED MARINATED LONDON BROIL – MARINATED LONDON BROIL FLAME GRILLED, SLICED AND TOPPED WITH  
   SAUTEED ONIONS, SERVED WITH MASHED POTATOES 27.99 
 *WAGYU BURGER BLT – 8 OZ. WAGYU BURGER FLAME GRILLED AND TOPPED WITH BACON, LETTUCE, TOMATO AND    
   GARLIC AIOLI ON A BRIOCHE BUN, SERVED WITH FRENCH FRIES AND COLESLAW 23.99 
 *CRABBY DICK’S JUMBO LUMP CRABCAKES – OUR SECRET RECIPE WITH JUMBO LUMP CRABMEAT,  

  PAN SEARED, SERVED WITH RICE PILAF, COLESLAW, COCKTAIL SAUCE AND TARTAR SAUCE 31.99 


