
Oktoberfest Pig & oyster roast 
September 28th, 2024 

 
Passed Appetizers: 

HONG SHAO ROU STEAM BUNS,  PORK RILLETTE STUFFED APRICOTS, OYSTER “PO-BOY”, 

 GRILLED MARIGOLD BUTTER OYSTERS, OYSTERS ROCKEFELLER  

WELCOME COCKTAILS: RADLER AND HUGO 

 

CRUDITÉ OF FARM VEGETABLES AND PICKLES 

ASSORTED HOUSE MADE BREADS. BUTTER. SAUCES. 

 
RAW BAR FEATURING 5 OYSTER FARMS ACROSS THE CAPE  

TRADITIONAL GARNITURES  
BEVERAGE PAIRING: REISSDORF KOLSCH 

 
WINTER CHICORIES, COPPA, FRIED OYSTERS, TRUFFLED PECORINO, SICILIAN VINAIGRETTE  

BEVERAGE PAIRING: PAULANER HEFEWEIZEN 

 
BUTTER CLAMS  

BRAISED SMOKED HOCKS, CIDER, SHALLOTS, FOCACCIA 

BEVERAGE PAIRING: WEIHENSTEPHANER HELLES LAGER 

 
 

SUCKLING PIG  
SPAETZLE, SAUERKRAUT, JERUSALEM ARTICHOKES, BRAISED GREENS  

BEVERAGE PAIRING: HACKER PSCHORR OKTOBERFEST 

 
WILDFLOWER HONEY ROASTED APPLES 

PARSNIP SABAYON, BACON FAT CRUMBLE 

BEVERAGE PAIRING: WARSTEINER DUNKEL 

 
Before placing your order, please inform your server if a person in your party has a food allergy. 

Consuming raw or undercooked potentially hazardous foods may increase the risk of food borne illness. 


