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SMALL THINGS

OLIVES & PICKLES House-marinated olives and pickles é va, GF

Hummus SPREAD Grilled pita, carrots, cucumbers, bell peppers 12 vG, G, ss
BRrUsSELS SPROUTS Crispy Brussels sprouts, balsamic, sea salt 9 vaG, GF
SHISHITO PEPPERS Blistered shishito peppers, charred lemon, sea salt 10 vG, GF
BurraLo CAULIFLOWER BITES Cauliflower florettes tossed in buffalo sauce, ranch dressing 11 v
BRATWURST Pickled slaw, dijonnaise, sesame seeds, paprika, berliner ketchup 12 g, ss

FRIED PICKLES Tzatziki créme fraiche 12 V£ D, G

10 SHARE

MONSTER PRETZEL Korbinian beer cheese 17 v,D, G
WINGSs Buffalo, BBQ or sweet chili sauce 16 GrF
MEezze PLATTER Red pepper harissa hummus, tzatziki, feta dip, assorted vegetables, dried apricots, almonds, pita 19 VG, b, G, 55, TN
CURRYWURST Berliner ketchup, curry powder, sesame seeds, fries 16 ss, G
CRISPY SHRIMP BASKET % Ib Cajun crispy shrimp, grilled lemon, chipotle aioli 19 sF

Crispy CALAMARI & SEAFOOD Shrimp, mahi-mahi, spicy green sauce, charred lemon 18 E s G
PuLLED PORK SLIDERS Apple slaw, blistered shishitos, marinated onions, house chips 3 for 18 &

SAUSAGEFEST PARTY BOARD Smorgasbord of sausages, BBQ pork ribs, fries, house chips, pickles, Korbinian beer cheese, mustard 32 b, G

MAINS

WATERMELON SALAD Watermelon, feta, champagne vinegar, fresh mint, sea salt 8/14 v,GFD
GARDEN PROTEIN BowL Wild rice, quinoa, roasted sweet potato, chickpeas, tender greens, yuzu lemon vinaigrette 16 vG, GF
AHI TuNA Poke BowL Chopped romaine, arugula, quinoa, Sriracha-dressed ahi tuna, cucumber, tomatoes, olives, sea salt, sesame seeds 19 GFF, ss
FisH & CHIPS Crispy mahi-mahi, remoulade & yogurt vinegar dip, fries 19 £ b, G
CHickeN CAESAR BURGER Crispy chicken breast, Caesar dressing, LTO, grilled Havarti, romaine hearts, house chips 18 E b, G
STEAK SANDWICH Bell pepper, onions, Havarti, pickled purple cabbage, pretzel bun, house chips 16 b, G
SKINNY BURGER Single angus beef patty, creole mustard, cheddar cheese, LTO, pickles, fries 12 b, 6
BURGER Two thick angus beef patties, peanut butter sauce, yellow cheddar, LTO, pickles, fries 21 G, D, P

SWEETS

BIRTHDAY CAKE Layered red velvet cake, cream cheese icing, strawberry syrup 9 Or a whole cake 80 V,E, D, G
PReTzEL BITES Cinnamon sugar, dulce de leche & chocolate dipping sauces 12 b,G
MiNI KRAPFEN Pastry cream-filled mini donuts, dulce de leche syrup 9 b, G

V-VEGETARIAN, VG-VEGAN, GF-GLUTEN FReE, PN-CONTAINS PEANUTS, E-EGG, D-DAIRY, G-GLUTEN, S-soY, F-FisH, SF-sHELLFISH, P-PEaNUTS, TN-TREE NUTS, SS-SESAME SEED

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



