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RESTAURANTITI WEEK

Order any featured entrée and pair it with a dinner salad, cup of soup or chilj;
then choose either a draft beer or a glass of wine
All dressings served on the side:
Ranch, Riviera, Bleu Cheese, Russian, Italian, Cajun Ranch, Honey Balsamic, Greek, Apple Cider Vinaigrette

20.17 Featured Entrées

Better known as German Mac and Cheese
Our homemade spatzle with sautéed onion and Emmentaler cheese topped with crisp potato sticks

For an authentic Buffalo experience! Slow roasted tender Angus beef sliced thin and served hot on a weck roll with 5
wings tossed in your choice of sauce; served with fries, au jus, bleu cheese, carrots and celery

Thinly pounded veal, lightly breaded and sautéed in butter until golden brown and topped with lemon;
served with two German sides

Center cut, cider brined pork chop grilled and topped with apple-bacon chutney;
served with two German sides

The "Hunter's Cutlet”
A breaded pork cutlet, pan seared and finished with a rich mushroom sauce;
served with two German sides

German Side Choices

Spatzle Bavarian Red Cabbage Bowery Sauerkraut  German Potato Salad

Featured Wines Featured Drafts
Auspicion Cabernet Thin Man Makeout Session
Ay Carumba Red Sangria Thin Man Schatzi
Columbia Crest Merlot Thin Man Dr Oktavious
Angeline Pinot Noir Genesee Pilot Batch Grungiest IPA
Bodan Roan Chardonnay Genesee Pilot Batch Reisky & Spies
Snoqualmie Riesling Ithaca Flower Power
Gnarly Head Sauvignon Blanc Captain Lawrence Grapefruit
Rosatello Moscato Flying Bison Rusty Chain
Mouton Cadet Rose Big Ditch Hayburner or Draft of Choice

*NO SUBSTITUTIONS ON 2017 SELECTIONS*



