
Appetizers 
Giant Pretzel 

BAVARIAN PRETZEL SERVED WITH 
SWEET MUSTARD & BEER CHEESE   $15

Pommes Frite  
WITH GARLIC AIOLI & SCHNITZEL SAUCE   $10    

TRUFFLE PARMESAN STYLE  +$4

Potato Pancakes  
SERVED WITH APPLE BUTTER   $16

Fried Cheese Curds 
BATTERED & FRIED CHEDDAR CHEESE CURDS 

SERVED WITH SCHMAND SAUCE   $16 

Portobello vegetable stack  
SAUTÉED SPINACH, TOMATOES, MOZZARELLA, 

GOAT CHEESE AND BASIL OIL DRIZZLE  $15

Fried Pickles 
BATTERED & FRIED PICKLE CHIPS SERVED 

WITH SWEET MUSTARD   $16

Chicken Wings 
10 WINGS TOSSED IN YOUR CHOICE OF SAUCE: 
BUFFALO, BBQ, SPICY BBQ, OR SCHNITZEL 
SAUCE, SERVED WITH CELERY & BLUE CHEESE   
$18

Schnitzels’ Poutine 
POMMES FRITES & FRIED CHEESE CURDS 
WITH YOUR CHOICE OF GRAVY, & TOPPED 
WITH CHIVES  $22

Potato Dumplings 
TRADITIONAL GERMAN DUMPLINGS WITH 
YOUR CHOICE OF GRAVY  $14

Mini Pretzel Dogs 
WITH SPICY MUSTARD & CURRY KETCHUP   $16
SIDE OF BEER CHEESE   +$3 

Busumer Garnele cocktail 
JUMBO BLACK TIGER SHRIMP WITH BUSUM 
STYLE COCKTAIL SAUCE, SERVED WITH MICRO 
GREENS  $16

Salted Pretzel Bites 
WITH BEER CHEESE   $12

Loaded Potato Soup  
TOPPED WITH CHEDDAR, SMOKED SAUSAGE, 
CHIVES, & SOUR CREAM, SERVED WITH A SOFT 
PRETZEL STICK  $10 

French Onion Soup 
WITH PRETZEL CROUTONS & SWISS CHEESE   
$10

CASH PRICES LISTED. +3.5% CREDIT CARD SURCHARGE APPLIED WHEN APPLICABLE

  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. WE WILL DO OUR BEST TO ACCOMMODATE ANY DIETARY 
RESTRICTIONS. BECAUSE THIS IS NOT A GLUTEN-FREE ESTABLISHMENT, AND THERE IS A RISK OF CROSS-CONTACT.

Bavarian Cheese Board 
OUR GIANT PRETZEL WITH SELECTED 

CHEESES & SLICED MEATS, BEER CHEESE, 
GREEN APPLES, FRIED PICKLES, & SWEET 

MUSTARD   $27

The Ferris Wheel 
PRETZEL BITES, MINI PRETZEL DOGS, 

FRIED PICKLES, FRIED CHEESE CURDS, 
& POMMES FRITES

SERVED WITH BEER CHEESE, SWEET 
MUSTARD, CURRY KETCHUP, & 

SCHMAND SAUCE   $30

The Wurst Platter 
KNOCKWURST, BRATWURST, 

KRAINERWURST, & CHEDDAR BRATWURST
SERVED WITH SALTED PRETZEL BITES, 

RED CABBAGE, MUSTARD, & SAUERKRAUT   
$30

SchnitzelS 
OPEN 7 DAYS A WEEK 

BRUNCH SERVED FRI, SAT, & SUN
FOLLOW US ON INSTAGRAM & FACEBOOK

FOR OUR CATERING MENU & SCHEDULE OF 
EVENTS, VISIT EAT-SCHNITZELS.COM
LUNCH SPECIAL: MON-FRI  12PM-3PM

HAPPY HOUR: MON-THU  3PM-6PM

MONDAY: TRIVIA NIGHT / MUSIC BINGO

TUESDAY: PRIX FIXE MENU

WEDNESDAY: WING & FLIGHT NIGHT

SUNDAY: LIVE MUSIC  4PM-7PM

1ST WEDNESDAY OF THE MONTH:
BEN FRIEDENBERG JAZZ TRIO + TAP



Sandwiches 
SERVED WITH POTATO SALAD & A PICKLE 

(UNLESS OTHERWISE NOTED)
SUBSTITUTE POMMES FRITES   +$3

The Schnitz 
CHICKEN SCHNITZEL, AMERICAN CHEESE, 

PICKLES, & SCHNITZEL SAUCE ON A ROLL   $16

The Standard 
CHOICE OF BRATWURST, KNOCKWURST, 

KRAINERWURST, OR CHEDDAR BRATWURST 
TOPPED WITH SAUERKRAUT & MUSTARD, 

SERVED ON A HOT DOG BUN   $15

Pastrami Sandwich 
HOT PASTRAMI, CARAMELIZED ONIONS, 

CHEDDAR, & SWEET MUSTARD, SERVED ON 
PUMPERNICKEL   $18

Chicken Sandwich 
CHICKEN SCHNITZEL OR GRILLED CHICKEN, 

CHEDDAR, BACON, LETTUCE, TOMATO, & 
CHIPOTLE AIOLI ON CIABATTA   $18

The Wurst Sandwich 
LIVERWURST, ONIONS, MUENSTER, 

& MUSTARD ON RYE   $16

Eggplant Pesto Sandwich 
FRIED EGGPLANT, SPINACH, MUSHROOMS, 

MOZZARELLA, & PESTO ON A ROLL   $18

Lobster Roll 
LOBSTER SALAD MADE WITH DILL & 

TARRAGON IN A NANTUCKET ROLL TOPPED 
WITH MICRO GREENS, SERVED WITH OLD BAY 

-SPICED POMMES FRITES & COLESLAW   $32

Crispy Cod Sandwich  
BEER-BATTERED COD, RUSTIC CIABATTA, 

LETTUCE, TOMATO, COLE SLAW, 
REMOULADE SAUCE, SERVED 

WITH POMME FRITES   $24

Steak Sandwich* 
MARINATED STEAK, MUENSTER, SWISS, & FRIED 
ONIONS ON CIABATTA, SERVED WITH GARLIC 
AIOLI & POMMES FRITES ON THE SIDE   $22

The Lower East Side  
HOT PASTRAMI ON RYE, SERVED WITH A 
SIDE OF MUSTARD   $16

The Carnegie 
HOUSE-MADE CORNED BEEF ON RYE, SERVED 
WITH A SIDE OF MUSTARD   $16

Hamburg 
8 OZ. BURGER SERVED WITH POMMES FRITES 
& A PICKLE
VEGGIE PATTY OPTION AVAILABLE 

Classic Cheeseburger* 
CHOICE OF CHEDDAR, SWISS, MUENSTER, OR 
AMERICAN, SERVED WITH LETTUCE & TOMATO 
ON A PRETZEL ROLL   $18
ADD BACON  +$2

Blue Cheese Burger* 
CRUMBLED BLUE CHEESE, BACON, 
CARAMELIZED ONIONS, & APPLE BUTTER ON A 
PRETZEL ROLL   $21

Pub Burger* 
2-YEAR AGED WHITE CHEDDAR, BACON, STOUT 
BEER-BATTERED ONION RINGS, & A BOURBON 
BBQ SAUCE ON A BRIOCHE BUN   $22

CASH PRICES LISTED. +3.5% CREDIT CARD SURCHARGE APPLIED WHEN APPLICABLE

  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. WE WILL DO OUR BEST TO ACCOMMODATE ANY DIETARY 
RESTRICTIONS. BECAUSE THIS IS NOT A GLUTEN-FREE ESTABLISHMENT, AND THERE IS A RISK OF CROSS-CONTACT.

The Reuben 
SLICED CORNED BEEF, PASTRAMI, 

SWISS CHEESE, SAUERKRAUT, & MUSTARD 
ON TOASTED RYE BREAD    $18

The Berlin 
TWO FRANKFURTERS TOPPED WITH 

MUSTARD & SAUERKRAUT, SERVED WITH 
POMMES FRITES & A SIDE OF 

CURRY KETCHUP   $17

Haus Brisket Sandwich 
SLOW-SMOKED BRISKET ON A TOASTED 

ROLL, BBQ SAUCE, CHEDDAR, CRISPY 
ONIONS, & FRESH PICKLES, 

SERVED WITH POMMES FRITES   $22



Salads 
The Schnitzel Salad 

CHICKEN SCHNITZEL OVER MIXED GREENS, 
WITH PECANS, BACON, WHITE CHEDDAR, 

PRETZEL CROUTONS, CRUMBLED BLUE 
CHEESE, & HONEY MUSTARD DRESSING   $25

Farmer’s Salad 
MIXED GREENS, APPLES, SAUTÉED WALNUTS, 

MUSHROOMS, GOAT CHEESE, 
& BALSAMIC DRESSING   $16

Caesar Salad 
ROMAINE, CHERRY TOMATOES, PRETZEL 

CROUTONS, SHAVED PARMESAN, 
& CAESAR DRESSING   $16

House Salad 
MIXED GREENS, SHREDDED CARROTS, CHERRY 

TOMATOES, & CUCUMBERS, WITH YOUR 
CHOICE OF DRESSING: BLUE CHEESE, HONEY 

MUSTARD, CAESAR, RUSSIAN, OR RANCH   $16

Wraps 
SPINACH WRAPS SERVED 

WITH POTATO SALAD & A PICKLE  

Buffalo Chicken Wrap 
CHICKEN SCHNITZEL, BUFFALO SAUCE, BACON, 

WHITE CHEDDAR, BLUE CHEESE, & ROMAINE  
$18

The Fancy Chicken Wrap 
CHICKEN SCHNITZEL, BLACK FOREST HAM, 

GREEN APPLES, MUENSTER, MIXED GREENS, 
& HONEY MUSTARD   $18

Caesar Wrap 
CHICKEN SCHNITZEL, ROMAINE, CHERRY 

TOMATOES, SHAVED PARMESAN, 
& CAESAR DRESSING   $18

Flatbreads 
Flammkuchen 
CARAMELIZED ONIONS, BACON, BEER CHEESE, 
& SPINACH   $17

Chicken Pesto Flatbread 
CHICKEN SCHNITZEL, MOZZARELLA, CHERRY 
TOMATOES, PESTO, & FRESH BASIL   $18

Sauerbraten Flatbread 
SHREDDED SAUERBRATEN, MASHED 
POTATOES, RED CABBAGE, & GREEN APPLES, 
DRIZZLED WITH GRAVY   $18

Goat Cheese Flatbread 
GOAT CHEESE, MUSHROOMS, TRUFFLE OIL, 
SPECK, CARAMELIZED ONIONS, & PECANS   $18

Buffalo Chicken Flatbread 
BUFFALO CHICKEN, MOZZARELLA, RANCH 
DRESSING, & RED ONIONS   $17

Margarita Flatbread 
TOMATO SAUCE & MOZZARELLA TOPPED
WITH FRESH BASIL   $16
ADD CHICKEN SCHNITZEL  +$4
ADD HOT HONEY  +$1

CASH PRICES LISTED. +3.5% CREDIT CARD SURCHARGE APPLIED WHEN APPLICABLE

  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. WE WILL DO OUR BEST TO ACCOMMODATE ANY DIETARY 
RESTRICTIONS. BECAUSE THIS IS NOT A GLUTEN-FREE ESTABLISHMENT, AND THERE IS A RISK OF CROSS-CONTACT.

Salad Add-Ons 
   CHICKEN SCHNITZEL   $7

   GRILLED CHICKEN   $7
     FRIED EGGPLANT   $6

     SALMON*   $12
     STEAK*   $13 Kids Menu 

AGES 12 & UNDER

Grilled Cheese & Frie   $13 
 Hot Dog & Frie   $13 
Chicken Fingers & Frie   $13
SUBSTITUTE BROCCOLI FOR FRIES 

Buttered Noodle   $9 
Spätzle Mac & Cheese   $13 
ADD SLICED HOT DOG  +$4

Beverages 
APPLE JUICE   $3
ORANGE JUICE   $3
MILK   $3
CHOCOLATE MILK   $4



Entrées 
Crispy Pork Shank 

WITH HOFBRÄU DUNKEL GRAVY OVER 
MASHED POTATOES, SERVED WITH RED 

CABBAGE & SEASONAL VEGETABLES   $32

Goulash 
BRAISED BEEF IN A ZESTY TOMATO STEW 

SERVED OVER EGG NOODLES   $28

Honey Dijon Salmon* 
PRETZEL-CRUSTED SALMON TOPPED WITH 

DIJON MUSTARD SAUCE, SERVED WITH 
MASHED POTATOES, RED CABBAGE, & 

SEASONAL VEGETABLES   $32

Shrimp Riesling 
SAUTÉED BLACK TIGER SHRIMP, SPINACH, 

PORTOBELLO MUSHROOMS, RED BELL 
PEPPERS IN A RIESLING-INFUSED CREAM 

SAUCE SERVED OVER GERMAN EGG NOODLES   
$25

Signature Baby Back Ribs 
BRAISED LOIN BACK RIBS, SERVED WITH 

POMMES FRITES & COLESLAW 
1/2 RACK  $25

FULL RACK  $40

Käsespätzle  
SPÄTZLE MAC & CHEESE TOPPED WITH CRISPY 
ONIONS, & SERVED WITH A HOUSE SALAD   $22

Schnitzels 
ALL SCHNITZELS ARE SERVED SPÄTZLE, 
SEASONAL VEGETABLES, & RED CABBAGE

PORK  $30 CHICKEN  $28
VEAL  $34 EGGPLANT  $26

Jägerschnitzel 
SCHNITZEL TOPPED WITH 
BROWN MUSHROOM & ONION GRAVY

Rahmschnitzel 
SCHNITZEL TOPPED WITH A CREAMY WHITE 
RIESLING-INFUSED MUSHROOM GRAVY 
*VEGETARIAN GRAVY

Schmandschnitzel 
SCHNITZEL TOPPED WITH A COOL SOUR 
CREAM, LEEK & BACON CREAM SAUCE

Holsteiner Schnitzel 
SCHNITZEL TOPPED WITH A FRIED EGG, 
SERVED WITH LEMON

Wienerschnitzel 
TRADITIONALLY SERVED WITH VEAL 
SCHNITZEL TOPPED WITH BROWN GRAVY

Sides 
SMALL HOUSE OR CAESAR SALAD  $8
SPÄTZLE & GRAVY  $8
TWO POTATO DUMPLINGS  $8.50
SEASONAL VEGETABLES  $6
BEER CHEESE OR GRAVY  $3
SAUCE OR DRESSING  $0.75
RED CABBAGE OR SAUERKRAUT  $3

Soft Drinks   $3 
COCA-COLA SWEET TEA
DIET COKE LEMONADE 
SPRITE ARNOLD PALMER
GINGER ALE UNSWEETENED ICED TEA
CLUB SODA CRANBERRY JUICE
ROOT BEER SHIRLEY TEMPLE

Hot Coffee   REGULAR OR DECAF   $3

Hot Tea   CHAMOMILE, PEPPERMINT, 
LEMON BALM, GREEN, BLACK, & DECAF   $3

Hot Chocolate   $4

CASH PRICES LISTED. +3.5% CREDIT CARD SURCHARGE APPLIED WHEN APPLICABLE

  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. WE WILL DO OUR BEST TO ACCOMMODATE ANY DIETARY 
RESTRICTIONS. BECAUSE THIS IS NOT A GLUTEN-FREE ESTABLISHMENT, AND THERE IS A RISK OF CROSS-CONTACT.

The King Platter 
CRISPY PORK SHANK, BRATWURST, 

CHEDDAR BRATWURST, BROWN GRAVY, 
MASHED POTATOES, & RED CABBAGE

$38

Sauerbraten 
HOUSE-MADE TRADITIONAL GERMAN 

BRAISED BEEF, ROASTED UNTIL TENDER, 
SERVED WITH A FLAVORFUL GRAVY, 

MASHED POTATOES, RED CABBAGE, & 
SEASONAL VEGETABLES   $30



Tim  
&  

Callie 

    After working our way up the ladder in the industry 
all the way to becoming the owners of our Crazy Beans 
restaurants, we wanted to bring something a little 
different to this village that is very special to us. We 
created Schnitzels because we love the Stony Brook 
community, and because we love living and raising our 
three children in the Three Villages.
    We hope that you come to this restaurant to drink 
and eat, celebrate successes, meet a friend, bring your 
family, share a conversation, toast to new beginnings, 
pick yourself up after a bad day, or honor the end of a 
long week. Everyone is welcome here! From our 
shared love of traveling, we hope this dining room 
transports you to another time and place where you 
can put aside the concerns of home and work, and 
enjoy great food and great company. Nothing is more 
satisfying than raising your glass and hearing the 
*clink* of a cheers. So, let’s toast…Prost!

Lou  
&  

Storm 

    We’re excited to announce that we’ve officially 
partnered with Tim and Callie as the co-owners of 
Schnitzels. It’s a place we’ve enjoyed sharing our 
stories and creating memorable moments with our 
guests, many of whom have become great friends in 
this fun and growing community.
    We’re honored to have been welcomed so warmly by 
everyone, and we’ll continue to put our best efforts to 
make Schnitzels both a second home for our guests, 
and a second family for our staff. We’re sincerely 
grateful for all of your support in making Schnitzels a 
new staple in Stony Brook Village. Cheers!

Desserts 
German Chocolate Cake 
RICH CHOCOLATE CAKE WITH A 
COCONUT-PECAN FROSTING, 
SERVED WITH WHIPPED CREAM   $10

Apple Strudel 
BAKED PASTRY FILLED WITH SPICED APPLES & 
RAISINS, TOPPED WITH VANILLA CRÈME & 
DUSTED WITH POWDERED SUGAR   $10

Black Forest Cake 
DARK CHOCOLATE CAKE LAYERED WITH A 
CHERRY FILLING, SERVED WITH WHIPPED 
CREAM   $10

Rustic Berry Tart 
BLACKBERRY, BLUEBERRY, RASPBERRY & APPLE  
COMPOTE IN A FLAKY CRUST, SERVED WITH 
WHIPPED CREAM & POWDERED SUGAR   $10

Crumb Cake  
BUTTERY CAKE TOPPED WITH A LAYER OF 
SOFT, CINNAMON-SUGAR STREUSEL CRUMBS, 
FINISHED WITH POWDERED SUGAR   $10

The Saturday Sundae 
THREE SCOOPS OF VANILLA OR CHOCOLATE 
ICE CREAM TOPPED WITH HOT FUDGE, 
CHOCOLATE-COVERED PRETZELS, & 
MARASCHINO CHERRIES   $12

Baby Jane 
PLAIN VANILLA OR CHOCOLATE ICE CREAM
1 SCOOP   $3
2 SCOOPS   $5

Merch 
T-Shirts   $25

Crewnecks  $32

Hoodie   $40

“SCHNITZ & GIGGLES”
“HOLY SCHNIT”
“SCHNIT HAPPENS”

SMALL, MEDIUM, LARGE, XL, XXL, XXXL
(SUBJECT TO AVAILABILITY)

Dog Bandana   $10

CASH PRICES LISTED. +3.5% CREDIT CARD SURCHARGE APPLIED WHEN APPLICABLE

  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. WE WILL DO OUR BEST TO ACCOMMODATE ANY DIETARY 
RESTRICTIONS. BECAUSE THIS IS NOT A GLUTEN-FREE ESTABLISHMENT, AND THERE IS A RISK OF CROSS-CONTACT.



Brunch 
SERVED FRIDAY, SATURDAY, & SUNDAY

9AM—1PM

Apple Strudel French Toast 
FRENCH TOAST TOPPED WITH APPLE STRUDEL 
COMPOTE, SERVED WITH WHIPPED CREAM   $15

Classic French Toast 
CLASSIC FRENCH TOAST SERVED WITH 
WHIPPED CREAM & MAPLE SYRUP   $12

Belgian WaffleS 
TWO BELGIAN WAFFLES, WHIPPED CREAM, 

POWDERED SUGAR, & MAPLE SYRUP   $10
ADD CHOCOLATE CHIPS   +$2  

Chicken Schnitzel & Waffles 
CHICKEN SCHNITZEL CUTLET & TWO BELGIAN 

WAFFLES, WITH A SIDE OF MAPLE SYRUP   $18

Stony Brook Sunrise* 
TWO EGGS YOUR WAY, HASH BROWNS, 

GRILLED TOMATOES, & CHOICE OF TOAST   $12
ADD CHEESE, BACON, 

OR BLACK FOREST HAM   +$2
ADD BRATWURST   +$4 

Hopple Popple Skillet*  
SCRAMBLED EGGS WITH SHREDDED 

POTATOES, SMOKED SAUSAGE, CHEDDAR,  
ONIONS, & TOPPED WITH BRATWURST

CHOICE OF RYE, SOURDOUGH, OR 
PUMPERNICKEL   $16

Avalon Garden Omelet* 
SCRAMBLED EGGS, SAUTÉED SPINACH,

TOMATOES, PEPPERS, ONIONS, & MUSHROOMS, 
SERVED WITH YOUR CHOICE OF TOAST   $16

EGG WHITES ONLY  +$2

Black Forest Sandwich* 
BLACK FOREST HAM, SCRAMBLED EGGS, SWISS, 

& GRILLED APPLES ON A PRETZEL ROLL   $13 

Steak & Eggs* 
FLAT IRON STEAK SERVED WITH TWO EGGS 

YOUR  WAY, HASH BROWNS, & YOUR 
CHOICE OF TOAST   $19

Butters’ Breakfast Sandwich* 
TWO SCRAMBLED EGGS, CHEDDAR, BLACK 

FOREST HAM, CHIVES, & DIJON MUSTARD 
ON A BUTTERED CROISSANT   $16

Egg Sandwich* 
TWO EGGS YOUR WAY ON A ROLL   $8
ADD CHEESE, BACON, OR 
BLACK FOREST HAM   +$2
ADD BRATWURST   +$4

B.e.c.S.p.K.* 
“BACON, EGGS, & CHEESE, SALT, PEPPER, 
KETCHUP” THE LONG ISLAND CORNERSTONE 
OF BREAKFASTS, SERVED ON A ROLL   $11

Pastrami Egg Sandwich* 
TWO EGGS OVER MEDIUM, PASTRAMI, 
MUENSTER, & RUSSIAN DRESSING, SERVED ON 
A PUMPERNICKEL ROLL   $13

The Big Brook* 
THREE SCRAMBLED EGGS, CHEESE, 
BRATWURST, BLACK FOREST HAM, 
& BACON ON A ROLL   $14

On the Side 
TOAST: RYE, SOURDOUGH, CROISSANT, OR
ENGLISH MUFFIN   $3 

HASH BROWNS   $3
ONE EGG ANY STYLE*   $3
TWO EGGS ANY STYLE*   $5
BACON   $4
WARM PRETZEL STICK   $2
BRATWURST   $6
GRILLED TOMATOES   $2
PURE MAPLE SYRUP   $3

Brunch Cocktails 
Mimosa   $9 
Cranberry Mimosa   $9 
Morning Radler 
HEFEWEIZEN & ORANGE JUICE   $9

Bloody Mary 
TITO’S VODKA & OUR HOUSE BLOODY MARY 
MIX   $12

Mimosa Carafe   $28 
Bottomless Mimosas   $28 PER GUEST 

CASH PRICES LISTED. +3.5% CREDIT CARD SURCHARGE APPLIED WHEN APPLICABLE

  *CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE 
YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES. WE WILL DO OUR BEST TO ACCOMMODATE ANY DIETARY 
RESTRICTIONS. BECAUSE THIS IS NOT A GLUTEN-FREE ESTABLISHMENT, AND THERE IS A RISK OF CROSS-CONTACT.


