
Oktoberfest Specials 
at Schnitzels 

Beer Cheese Soup 
A CREAMY SOUP MADE WITH 

HOFBRÄU ORIGINAL LAGER BEER & CHEDDAR 
CHEESE, TOPPED WITH SHREDDED CHEDDAR, 

SERVED WITH A WARM PRETZEL STICK   $13

Holsteiner Sausage & Pierogies 
GERMAN-STYLE KIELBASA SAUTÉED WITH 

POTATO & CHEESE PIEROGIES, 
CARAMELIZED ONIONS & BUTTER  $18

Wurst Case Scenario 
BAUERNWURST, BEER CHEESE, SMOKED 
GRANDAMER, & CARAMELIZED ONIONS 

ON A TOASTED FLATBREAD    $16
 

Traditional Beef Rouladen 
FLANK STEAK ROLLED WITH BACON, ONION, 

PICKLE & MUSTARD, SERVED WITH RICH 
ROULADEN GRAVY, GERMAN DUMPLINGS, 

SEASONAL VEGETABLES & RED CABBAGE   $35
 

Bavarian Wiesnhendl 
ROASTED MURRAY'S HALF CHICKEN WITH HERBED 

DUNKEL CREAM SAUCE, SERVED WITH FRESH 
CABBAGE SALAD, ROASTED POTATOES 

& SWEET BRUSSELS SPROUTS   $28 

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

Peach Cobbler French Toast  
FRENCH TOAST TOPPED WITH WARM SPICED 

PEACHES, CINNAMON CRUMBLE, 
VANILLA ICING & WHIPPED CREAM   $14

German Kielbasa & Gruyère Omelette 
GERMAN-STYLE KIELBASA, CARAMELIZED ONIONS, 

MUSHROOMS & GRUYÈRE, SERVED WITH TOAST  $16   

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

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

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

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

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

Seasonal Selections 
Hofbräu Oktoberfest  
FULL-BODIED GOLDEN FESTBIER WITH 
NOTES OF MALT, LIGHT CARAMEL, HONEY, 
DRIED FRUIT & FIG    ABV: 6.3%

Weihenstephaner Festbier 
DEEP GOLDEN, FULL-BODIED & SMOOTH, WITH 
RICH MALT CHARACTER BALANCED BY SUBTLE 
FLORAL HOPS & A CLEAN FINISH    ABV: 5.8%

Pumking Imperial Pumpkin Ale 
RICH & WARMING WITH PUMPKIN PIE NOTES OF 
CINNAMON, NUTMEG, CLOVE, ALLSPICE & VANILLA, 
FINISHING WITH A TOUCH OF BUTTERY PASTRY 
CRUST, SERVED WITH A CINNAMON-SUGAR RIM   
ABV: 8.6%


