
SP
EC
IA
LS  I T ’ S  T I M E  T O  C E L E B R A T E  

oktober 
fest

These specials begin on Monday, September 19, 2022 
_____________________________________________________ 

B R E A K F A S T  S P E C I A L S  
_____________________________________________________ 
 
■   bratwurst farm breakfast                      12.95 
Grilled bratwurst served with two eggs — any style, hash 
browns and toast. 
 
■   apfelphannkuchen (apple pancakes)    10.95 
Three thin German-style pancakes topped with Granny Smith 
apple slices tossed in a sugar-cinnamon compote.  Served with 
a bratwurst. 
 
■   kartoffelpuffer (potato pancakes)             12.50 
Two German-style potato pancakes filled with perfect blend 
of potatoes, Tillamook® cheddar cheese, and onions.  Served 
with two strips of bacon, sour cream and apple sauce. 
 
 
 
 
 
 
 
 
_____________________________________________________ 

D R I N K  S P E C I A L S  
_____________________________________________________ 
 
■  fresh apple cider     (10 oz.) 3.95  /  (16 oz.) 5.50 
Locally made by Oregon Heritage Farms, Hillsboro OR. 
_____________________________________________________ 
 
■  randy’s caramel apple                                    9.95 
Caramel vodka, fresh apple cider and a splash of sour apple 
pucker — served over ice. 
_____________________________________________________ 
 
■  aleschmidt oktoberfest on tap     6.50/pint 
A classic German-style amber lager made by Alesmith Brew-
ing Company — characterized by a clean, elegant, and toasty 
malt character.  Prost! 
_____________________________________________________ 
 
■  Please be aware that our restaurant uses ingredients that 
contain all the major common FDA food allergens: peanut,  tree 
nuts, eggs, fish, shellfish, milk, soy and wheat. 
 
■  Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of food-bourne illness. 
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