oktoberfest menu

appetizers –––––––––––––––––––––––––––––––––––
Bavarian Pretzel Sticks $6.99
Bavarian pretzel sticks baked in house, served with a side of beer cheese and peanut butter
& jelly.
Beer Cheese Potatoes $6.99
Hand cut & seasoned potato wedges, topped with Fat Tire beer cheese, bacon, chives and
sour cream.

schnitzel sandwiches and bratwurst ––––––––––––––
Our schnitzel is made with pork, flash fried and served on our brioche bun with a side of our
hand cut and seasoned Milano’s potato wedges and sour cream.
American Schnitzel $9.99
Topped with lettuce, tomato, onion, pickles and Hellmann’s mayonnaise. An American variation
of a German tradition. (Make it a Spicy American by substituting our spicy Milano’s sauce.)
Beer Cheese Schnitzel $10.99
Topped with Fat Tire beer cheese. (In Germany this would be called a Käse-Schnitzel)
Reuben Schnitzel $10.99
Topped with provolone cheese, sauerkraut and 1000 island dressing. We are not sure what
it’s German cousin is called, but we sure think it’s darn good!
Bierhaus Bratwurst $7.99
Our bratwurst topped with Fat Tire beer cheese, sauerkraut and Sierra Nevada Pale Ale
mustard. Served on our housemade roll with potato chips.

pizza –––––––––––––––––––––––––––––––––––––––––
We created a European Union by bringing together the best of Italy, with the best of
Germany!
Oktoberfest Pizza (small $9.99, medium $14.99, large $18.99)
Garlic mashed potatoes, bratwurst, grilled onions & peppers and sauerkraut finished with a
drizzle of Sierra Nevada Pale Ale mustard.
Loaded Potato Pizza (small $8.99, medium $13.99, large $17.99)
Garlic mashed potatoes, cheddar cheese, bacon and chives. Served with a side of sour cream.

dessert –––––––––––––––––––––––––––––––––––––––
What is Oktoberfest without German Apple Pie! (or a variation of….)
Baked Apple Pizza $7.99
Our apple filling spread across our fresh dough, covered with crunchy streusel topping, baked
then finished with a drizzle of sweet vanilla cream icing.

oktoberfest
beer menu
Grab a litre mug of these
Beers for $10!
(Also served in half litres.)

Franziskaner Hefeweizen
A 100 rated German Hefeweizen made since 1363 from water, wheat,
barley, yeast and hops. This is a natural and elegant Weissbier from
Bavaria. This copper golden wheat beer unfolds with an aromatic
fragrance and harmonious banana and citrus fruits.
Hofbräu Dunkel
Dark beer existed in Bavaria long before light beer. The archetypal
Bavarian beer, this was the first beer brewed at Hafbrauhaus when
it was founded in 1589. Today, when beer-lovers all over the world
talk about dark beer, they usually mean a Munich style beer. This is
a malty brown beer with flavors that are sweet, lightly hoppy, with
hints of cloves and bread. This is a beer in the traditional Munich
style! (94 rating)
Great Lakes Oktoberfest
Cleveland’s celebration of Oktoberfest dates back to the mid 1800’s
when German immigrants gathered at outdoor beer gardens like
Haltnorth’s and St. Clair Gardens. This beer is an amber lager with
rich malt flavor and noble hops, and is a top 50 Oktoberfest in the
World with a 98 rating.
Great Lakes Dortmunder Gold
This 100 rated Dortmunder is a smooth lager that strikes a delicate
balance between malt and hops. It has more body and less hops
than a Pilsner, and less malt and more hops than a Munich style
lager. And oh yeah, it is a Top 50
Dortmunder in the World.

Be sure to check out
our World-Class
American Craft Beers
too!
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