
Schnitzels
Seasonal Specials 

Potato Leek Soup 
 CREAMY POTATO SOUP MADE WITH POTATOES, 

LEEKS, WHITE WINE, & FRESH CREAM 
TOPPED WITH CRISPY LEEKS & CHOPPED BACON  

$12. | $12.42

Shepherd’s Pie 
SAUTÉED GROUND BEEF WITH CARROTS, PEAS, 

ROSEMARY, & THYME, TOPPED WITH 
MASHED POTATOES  $24. | $24.84

Irish Bangers & Mash 
BANGER SAUSAGES SAUTÉED WITH 

ONIONS, BEER, & MUSTARD
SERVED WITH MASHED POTATOES & PEAS  

$24. | $24.84
 

Pub Burger  
2-YEAR AGED WHITE CHEDDAR, BACON, 

STOUT BEER-BATTERED ONION RINGS, 
& A BOURBON BBQ SAUCE 

SERVED ON A BRIOCHE BUN  
$22. | $22.77

Irish Cream Cheesecake 
IRISH CREAM CHEESECAKE SERVED WITH 

WHIPPED CREAM  $11. | $11.39

Brunch Specials  
AVAILABLE FRIDAY—SUNDAY FROM 9AM—1PM

Bailey’s French Toast  
FRENCH TOAST MADE WITH BAILEY’S EGG BATTER, 
& TOPPED WITH BAILEY’S CREAM CHEESE SAUCE & 

CHOCOLATE CHIPS  $16. | $16.56

Corned Beef Hash 
SHREDDED CORNED BEEF WITH SHREDDED 

POTATOES, ONIONS & PEPPERS
SERVED WITH EGGS ANY STYLE & TOAST

$20. | $20.70

German beers on Tap 
Hofbräu Original 
A LIGHT & CRISP HELLES LAGER WITH A BRIGHT 
GOLDEN COLOR ABV: 5.1%

Weihenstephaner Hefeweizen 
A CLASSIC BAVARIAN WHEAT BEER WITH A 
BALANCED AROMA OF RIPE BANANA, CLOVES, & 
CITRUS NOTES ABV: 5.4%

Hofbräu Dunkel 
A CLASSIC MUNICH DARK LAGER FEATURING A 
DEEP MAHOGANY-BROWN COLOR ABV: 5.5%

Gaffel Kölsch 
A PURE, LIGHT, & REFRESHING BEER BREWED IN 
COLOGNE, GERMANY
ABV: 4.8%

Radeberger Pilsner 
A SPRITELY & BRIGHT GERMAN BEER WITH A 
LITTLE MORE HOPS THAN MOST PILSNERS 
ABV: 4.8%

Seasonal Selections 
Hofbräu Delicator 
A DARK BROWN DOPPELBOCK WITH NOTES OF 
TOASTED CARAMEL, DARK BREAD CRUST, & COCOA
SERVED IN A 13 OZ. SNIFTER GLASS ABV: 8.4%

Weihenstephaner Festbier 
A LIGHT BEER TO KEEP OKTOBERFEST 
GOING A LITTLE BIT LONGER
ABV: 5.8%

Founders Porter 
A RICH AMERICAN PORTER WITH NOTES OF DARK 
CHOCOLATE, CARAMEL, & ROASTED COFFEE 
ABV: 6.5%


