
Oktoberfest 2026 
Greg Zaccardi, Brewmaster

BAYRISCHES BREZEL
bier-käsesauce 

First Course
MAULTASCHEN

schwäbisch ravioli, mesclun greens, warm bacon vinaigrette
AMBER LAGER, Oktoberfest 6.5%alc. 22 IBU

 
Second Course

GINGERBREAD GLAZED PORK BELLY
braised red cabbage, potato purée, caramelized onions 
BLACK LAGER, INK Schwarzbier 5%alc. 25 IBU 

 
Third Course

SAUERKRAUT 
kassler rib, sausages, potatoes, mustard 

 
HEFE-WEIZEN, Blonde 5.5%alc. 18 IBU 

 
Dessert Course

WARM APFELSTRUDEL 
toasted almonds, vanilleschlag 

 
Imperial Pilsner, Double Platinum Blonde 7%alc. 68BU 

$$80 Per Person 
(plus tax & gratuity)

Thursday, September 24th 2026 
6:30PM


