
TO SHARE
FRIED PICKLES	 12 
Tzatziki crème fraiche    V, E, D  V, E, D

BRUSSELS SPROUTS	 12  
Crispy Brussels sprouts, balsamic, sea salt  VG, GF VG, GF

BAVARIAN SINGLE PRETZEL	 12 
Korbinian beer cheese   V, D V, D

GOLDEN CHEESE CURDS 	 16 
Panko-crusted cheddar curds served with  
blueberry jalapeño compote  E, DE, D 
TRIO OF DIPS	 14 
Beet hummus, feta dip, avocado dip, yellow corn chips,  
potato chips & bagel chips  V, D, SSV, D, SS

CRISPY CORN RIBLETS 	 	 8  
Long corn strips, spices, fresh lime, and chipotle aioli  V, E V, E

MONSTER PRETZEL	 19  
Korbinian beer cheese V, DV, D

SPICY TUNA TARTARE	 16 
Diced tuna, sriracha, avocado dip, tangy cucumber,  
alfalfa sprouts, yellow corn chips  GF, F, SS GF, F, SS 

NACHOS		 16 
Yellow corn chips, blackened chicken, cheese sauce, grilled corn, 
pico de gallo, black beans, sour cream, salsa, jalapeños DD

CHICKEN QUESADILLA	 16 
Cheddar cheese, bell pepper, chipotle aioli, pico de gallo,  
sour cream, whole wheat wrap    DD

BRATWURST 	 14 
Pickled slaw, dijonnaise, sesame seeds, paprika,  
berliner ketchup SSSS

CURRYWURST	 16  
Berliner ketchup, curry powder, sesame seeds, fries SSSS

SAUSAGEFEST PARTY BOARD	 39 
Smorgasbord of sausages, chicken skewers, corn riblets,  
fries, house chips, pickles, Korbinian beer cheese,  
spicy beer mustard  DD

MAINS
WATERMELON SALAD	 8 | 14
Watermelon, feta cheese, champagne vinegar,  
fresh mint, Maldon salt   V, GF, DV, GF, D 

VEGGIE BURGER WRAP 	 19 
Southwest black bean patty, kalbi sauce, pepper jack, poblano, 
avocado, creole mustard, crispy onion, whole wheat wrap  S, D, SS S, D, SS

BUTTERNUT HARVEST SALAD	 15 
Roasted butternut squash, onion, corn, kale, pumpkin seeds, creamy 
lemon dressing, paprika V, DV, D ADD GRILLED SALMON +9 OR CHICKEN +5

GARDEN CHICKEN BOWL 	 16 
Marinated chicken, aromatic basmati rice, side salad,  
white & red hot sauce, served with fried pita DD

CHICKEN DÖNER	 21  
Tzatziki, grilled jalapeños, arugula, tomato, cucumber,  
onions, pita wrap  D  D

CHICKEN CAESAR SANDWICH	 18 
Chicken breast, Caesar dressing, LTO, grilled Havarti cheese,  
romaine hearts, house chips  E, DE, D  ADD BACON +3 
PORK SCHNITZEL	 26  
Breaded pork, mushroom gravy, German potato salad,  
beer kraut  E, D E, D 

SKINNY BURGER	 14 
Single angus beef patty, creole mustard, yellow cheddar cheese,  
LTO, pickles, fries  D   D  ADD BACON +3

BURGER		 22 
Two thick angus beef patties, peanut butter sauce,  
yellow cheddar cheese, LTO, pickles, fries  D, P     D, P   ADD BACON +3

SWEETS
BIRTHDAY CAKE	 slice   10 
Layered red velvet cake, 	  
cream cheese icing, strawberry syrup  E, DE, D

PRETZEL BITES	 12 
Cinnamon sugar, dulce de leche & chocolate dipping sauces  D D

PRETZEL BREAD PUDDING 	 13 
Baked pretzel bread, rich vanilla custard, dark chocolate,  
and warm salted caramel E, DE, D

P IZZA
HONEY PROSCIUTTO WHITE PIZZA	 17 
Shredded mozzarella cheese, grated pecorino,  
prosciutto, hot honey, dried oregano D  D 

MARGHERITA PIZZA 	 15   
toppings   
Arugula, onion, mushrooms, green bell pepper, olives, capers 	 2 
Cherry tomatoes, extra mozzarella, ricotta, blue cheese	  3 
Pepperoni, fresh egg, anchovies 	 3.5 
Sausage, mini meatballs, ham, spicy sausage	  4.5

VV-vegetarian, VGVG-vegan,  GFGF-gluten free, , EE-egg, , DD-dairy,  
PP-contains peanuts, SS-soy, FF-fish,  SFSF-shellfish, TNTN-tree nuts, SSSS-sesame seeds

HAPPY HOUR
MONDAY ALL DAY • TUESDAY-THURSDAY ‘TIL 7 • FRIDAY ‘TIL 6

SUNDAY FUNDAY – $5 DRINK SPECIALS ALL DAY
except holidays

	 eats
SKINNY BURGER	 10
VEGGIE WRAP	 10 
FRIED PICKLES	 10
CORN RIBLETS	 5  

drinks
DACHNIK HELLES	 7 | 14
HEFEWEIZEN	 7 | 14
MONTY COCKTAIL	 7
VINHO VERDE	 7  

The above items may be served undercooked. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

DRESS FOR THE BEER 
GARDEN YOU DESERVE

DACHA MERCH STORE 
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 SINGLE DOUBLE SINGLE DOUBLE

GLASS   BOTTLEGLASS   BOTTLE

      OO  YEARS OF CHEERSYEARS OF CHEERS
EACH MONTH OF 2026, WE’RE FEATURING BEERS  

FROM AROUND THE UNITED STATES. 
ASK YOUR SERVER ABOUT THIS MONTH’S ROTATING SELECTION

      

BEER
OKTOBERFESTOKTOBERFEST
weihenstephaner Festbier  5.8%	 10.00 | .5l     20.00 
The one, the only, the best of the fest
dc brau Oktoberfest  5.5%	 10.00 | pint   20.00 
Amber Märzen lager with rich malts & a smooth finish
right proper Senate Märzen  6%	 10.00 | pint   20.00 
Medium-bodied amber lager with a crisp hoppiness
atlas Festbier  6.1%	 10.00 | pint   20.00 
Light, refreshing lager with American & German hops

EXCLUSIVE TO DACHA
dachnik True Helles Lager  4.8%	 10.00 | pint   20.00 
Crisp & refreshing light lager made by Weihenstephaner
dolly Blonde Ale  6.7%	 9.00 | .25l    36.00 
Light, fruity & spicy Belgian ale made by St. Bernardus
the offside Session IPA  5.5%	 10.00 | pint   20.00 
Light IPA made with the Washington Spirit by Right Proper
new sour lizzy Belgian-Style Sour Ale  6.7%	 11.00 | .33l    33.00 
Crisp & clean mixed-fermentation sour by Ommegang

FROM WEIHENSTEPHANERWEIHENSTEPHANER    
THE OLDEST BREWERY IN THE WORLD

hefeweizen Weihenstephan 5.4%	 11.50 | .5l    23.00 
A Bavarian icon of pillowy wheat & banana-clove esters
1516 hazy lager Weihenstephan  5.6%  	 11.50 | .5l    23.00 
Classic unfiltered Kellerbier made with Hallertauer hops
pilsner Weihenstephan  5.1%	 11.50 | .5l    23.00 
Bold, flavorful, & true to the classic Bavarian style
vitus weizenbock Weihenstephan  7.7%	 12.90 | .5l   25.80 
The King of Wheat Beers. The Game Changer
kristallweizen  Weihenstephan 5.4%	 12.90 | .5l    25.80 
Rare, filtered & lighter version of a Hefeweizen
dunkelweizen Weihenstephan  5.3%	 12.90 | .5l    25.80 
Hefe notes of banana-clove complemented by dark malts
 korbinian doppelbock Weihenstephan 7.4%	 11.00 | .33l    33.00 
 A dark, strong lager with notes of coffee & dried fruit

CLASSIC & REFRESHING
 kölsch Gaffel 4.8%	 10.00 | .4l   25.00 
Ale-lager hybrid, both crisp & fruity, straight from Köln
 port city Optimal Wit  4.9%	 10.00 | pint   20.00        
Belgian-style witbier with coriander and orange peel
firestone walker Cali Squeeze 5.2%	 9.50 | pint    19.00        
American wheat beer with fresh blood orange
 guinness Draught Stout  4.2%	 9.00 | pint    18.00        
Where toasty chocolate notes meet drinkable crispness
heineken 5-Liter Party Keg 5%                                      75.00 | 5l   
Ten pints for your table – pour your own; win the day
    Add a Sausagefest Party Board for just $15!

HOPS
 dogfish head Grateful Dead  5.3%	 10.50 | pint    21.00 
Juicy, hop-forward, tropical light-bodied pale ale

 fat orange cat Baby Kittens New England IPA  6.5%	 10.50 | pint   21.00        
PNW-hopped unfiltered IPA notes of citrus and pineapple
right proper Big Tomorrow West Coast IPA  7.2%	 10.00 | pint   20.00 
Hop-forward & filtered, with a full body & perfect balance
manor hill Hillside Haze IPA 5.9%	 10.50 | pint   21.00             
Hazy IPA dry hopped to tropical citrus perfection

SOUR & BELGIAN
 thin man Minkey Boodle  6.5%	 11.00 | .33l   33.00  
Raspberry kettle sour with the perfect blend of tart & sweet
 ommegang Dream Patch  6.5%	 11.50 | .33l   34.50  
Aged, blended sour with cherry, raspberry, & blackberry
 ommegang Hennepin Saison  6.5%	 11.50 | .33l   34.50  
Rustic, fruity farmhouse ale with spices & a clean finish
 st. bernardus Tripel  8%	 12.00 | .33l   36.00 
Strong Belgian blonde ale with fruit, flowers, & spice
 st. bernardus Abt 12 Quadrupel 10%	 15.00 | .33l   45.00        
Strong Belgian dark ale, one of the best beers in the world

COCKTA ILS
dbg  vodka, Campari, Aperol, St. Germain, lemon, grapefruit	 14.50
nikita  vodka, tequila, Lillet rosé, strawberry, lemon, apricot	 14.50
rita  tequila, jalapeño & agave syrup, lime, grapefruit radler	 14.50
monty  vodka, lemon, white peach purée, weizenbock	 14.50
golden delicious Bacardi rum, cider, lime, rosemary simple	 14.50
aperol spritz  prosecco, seltzer	 14.50
smokey paloma  Ilegal mezcal, grapefruit, lime	 14.50
tito’s cherry limeade Tito’s Vodka, Aperol, lime, grenadine	14.50
espresso martini  Chyrus cold brew, vodka, coffee extract	 14.50

RADLERS
schöfferhofer Grapefruit & Hefeweizen  2.5%	 10.00       
velociradler Vitus & Grapefruit  6.5%	 10.00
dreamsicle Cali Squeeze & Vanilla 5.2%	 10.00

SHOOTERS   

lemon drop  vodka, triple sec, sour mix	 8.00  12.00 
green tea  Jameson, peach schnapps, sour mix	 8.00  12.00

GLUTEN FREE BEER
 lakefront New Grist Pilsner  5.1%	 9.00 | .33l  27.00
 lakefront New Grist IPA  6.5%	 9.00 | .33l  27.00

 NOT BEER
blake’s Rotating Cider  6.5%	 10.00 | .33l   30.00
downeast Unfiltered Rotating Cider  5%	 10.00 | .33l   30.00
potter’s Petite Cider  4.5%	 10.00 | .33l   30.00
high noon Rotating Flavor Hard Seltzer  5%	 9.00 | .33l   27.00
nütrl Rotating Flavor Vodka Soda 4.5%	 9.00 | .33l   27.00
sun cruiser Hard Iced Tea or Lemonade 4.5%	 9.00 | .33l   27.00

WINE
BUBBLES
red lambrusco  Cantina Settecani, Modena, Italy	 10.00  45.00
cava A&J Winery, Spain 	 12.00  54.00
brut rosé Fleurison, Cote D’or, France	 12.00  54.00

WHITE
pinot grigio  Taking Root, Moldova	 11.00  49.00
vinho verde Gateway, Branco, Portugal	 12.00  54.00 
sauvignon blanc  O&T Touraine, Loire, France	 12.00  54.00

ROSÉ
les petites jamelles Rosé, Terre du Midi, France	 12.00  54.00

RED
côtes du rhône Port d’Orange, France chilled	 11.00  49.00 
tempranillo Cortijo Tinto, Rioja, Spain	 12.00  54.00 
cabernet sauvignon Bliss Family Vineyard, CA	 14.00  63.00 

ALCOHOL FREE
heineken Zero	 9.00
honor Always Sunny with CBD	 9.00 
best day Galaxy Ripple Zero-Proof IPA	 9.00
athletic brewing Upside Dawn Golden Ale	 9.00
weihenstephaner Non-Alcoholic Hefeweizen	 9.00
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