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Menu is on rotating basis and subject to change.

A P P E T I S E R S

Bavarian Charcuterie Board 
Selection of smoked & cooked ham

Bierbeisser and German air-dried sausages

M O U N TA I N  C H E E S E S

Appenzeller

Tilsiter

Bergkäse 

Obatzda



Menu is on rotating basis and subject to change.

S A L A D  B A R

Bavarian Potato Salad

Sausage Salad

Cucumber Salad with Dill & Sour Cream

Weisswurst Salad

Radieschen Salad  
(Radish Salad)

S O U P S

Liver Dumpling Soup

Flädlesuppe  
(Pancake Soup)

Goulash Soup



Menu is on rotating basis and subject to change.

C A R V E R Y  &  L I V E  S TAT I O N

Crispy Roasted Pork Knuckle

Eisbein 
Cured, Simmered Pork Knuckle

Whole Roasted Oxenbein

Brathendl 
Roasted Chicken

Sausages from the Grill

Oven-Baked Meatloaf

MBS Signatures: 
Nürnberger, Bratwurst, Käsekrainer

S I D E S

Sauerkraut

Braised Red Cabbage

Käsespätzle 
Bavarian Soft Egg Noodles with Cheese and Crispy Fried Onions

Semmelknödel 
Selection of Bread Dumplings – Bacon, Spinach, Cheese

Bratkartoffein  
Pan-Fried Potatoes



Menu is on rotating basis and subject to change.

D E S S E R T S

Apple Strudel with Vanilla Sauce

Bavarian Cream with Fresh Berries

Kaiserschmarm  
Emperor’s Pancake

Magenbrot 
Oktoberfest Spiced Gingerbread Bites

Wiesn-Krapfen 
Doughnuts with Raspberry Filling

B A K E R Y 

Pretzel

Dark Sourdough Rye Bread

Pumpernickel

Assorted Speciality Rolls


