
AABBCC  OOkkttoobbeerrffeesstt  SSppeecciiaallss  
Saturday, October 3rd, 2009 

 

SSOOUUPPSS    

♦♦  GGoouullaasshhssuuppppee  ––  TTrraaddiittiioonnaall  GGeerrmmaann  bbeeeeff  aanndd  ppoottaattoo  ssoouupp  sseeaassoonneedd  wwiitthh  ppaapprriikkaa  

♦♦  WWeeiissssee  BBoohhnneennssuuppppee  ––  GGeerrmmaann  ssttyyllee  wwhhiittee  bbeeaann  aanndd  vveeggeettaabbllee  ssoouupp  ((vveeggeettaarriiaann))  
 

AAPPPPEETTIIZZEERRSS  

♦ Kartoffel Puffers – Hand-made potato pancakes with a sour cream and grilled apples.                  $ 6.00 

♦ Oktoberfest Mussels – One pound of fresh Prince Edward Island mussels steamed in our Lewmeister 
Lager with garlic, fresh herbs, and tomatoes and served with a side of Lewmeister Aioli.                   $ 9.00 

 
SALAD SPECIALS  

♦ Biltmore Smoked Trout Salad – Apple wood smoked Idaho rainbow trout served over our large garden 
mesclun salad with warm, homemade, Biltmore bacon Dijon vinaigrette.                                            $ 10.50 

  

PUB FAVORITES  

♦ Roasted Herbed Half Chicken – Oven roasted marinated half chicken and baked with fine herbs, served 
with kartoffelsalat (warm potato salad), ale mustard and coleslaw.                                                    $ 11.00 

♦ GGeerrmmaann  SSaauussaaggee  PPllaatttteerr  ––  KKnnoocckkwwuurrsstt  aanndd  BBrraattwwuurrsstt  mmaarriinnaatteedd  iinn  aallee,,  ffiirree  ggrriilllleedd,,  aanndd  sseerrvveedd  oonn  ssoouurr  

kkrraauutt,,  wwiitthh  rrooaasstteedd  ggaarrlliicc  mmaasshheedd  ppoottaattooeess,,  oonniioonn  ggrraavvyy,,  ccoolleessllaaww,,  aanndd  aa  ssiiddee  ooff  aallee  mmuussttaarrdd..                    $$  1122..0000  
  

EENNTTRREEEESS  

♦ Stuffed Pork Roast – Boneless pork loin stuffed with pickles, grain mustard, Swiss cheese, and bread 
crumbs, topped with our homemade onion gravy, served with choice of side and vegetable of the day.$ 14.00 

♦ Wienerschnitzel – Flash-fried breaded pork cutlet with a lemon cream reduction, served over hand-made   
 spaetzle (German egg noodles) with kartoffelsalat (warm potato salad), and vegetable of the day.  $ 13.00 

♦ Sauerbraten – Traditional German style marinated beef roast with a sour and sweet sauce and served 
with spaetzle (German egg noodles) and vegetable of the day.                                   $ 13.00 

♦ Jaegerschnitzel – Flash-fried breaded boneless chicken breast with mushroom sour cream gravy, served 
over hand-made spaetzle (German egg noodles) with kartoffelsalat (warm potato salad), and vegetable of 
the day.                        $ 12.00 

♦ Grilled Salmon with a Dill Cream Sauce – Atlantic salmon fire grilled and served over rice with an herb 
cream reduction and our vegetable of the day.                               $ 17.00 

 

 
 

SEASONAL SPECIALTIES ON TAP 

♦ Lewmeister Oktoberfest – Crisp golden lager, brewed for the fall, smooth & satisfying 
Also available in a special keepsake Lewmeister Oktoberfest mug. 
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