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craft beer + fine fare

520-797-4677 e noblehops.com/ e 1335 W Lambert Ln, Oro Valley, Arizona, 85737

OKTOBERFEST!

A celebration of classic Bavarian comfort food—hearty, savory dishes inspired by the beer halls of
Munich and made for good beer, good friends, and a proper Oktoberfest feast. Prost!

< AUS DER KUCHE (FROM THE KITCHEN) -«

Hearty Bavarian fare inspired by the legendary beer halls of Munich and crafted for a proper
Oktoberfest feast. Our specialty meats are custom-made for Noble Hops by the German Sausage
Company in Phoenix—cold-smoked pork hocks and handcrafted sausages made with fresh
ingredients and all-natural pork casings. Our authentic Brétchen begin their journey in Germany,
where they’re partially baked before being shipped to us and finished hot and fresh. Profoundly-
authentic ingredients and traditional Bavarian flavors. This is the real deal. Guten Appetit!

== Schweinehaxe (Roasted Pork Gulaschsuppe (Traditional

?fm/
5 ;’3 Shank) *** ‘.‘ Gulash Soup)

- THE REAL DEAL. Traditional Bavarian pork Traditional German beef goulash soup
shank, cold-smoked and slow-roasted until slow-simmered with tender beef, onions,
tender with a crisp, savory exterior potatoes, peppers and paprikain arich,
swimming in a rich beer reduction au jus savory broth. Served with a warm crusty
and served with your choice of housemade Brotchen.
sauerkraut or two Bavarian potato Bowl $18.00

dumplings and a fresh-baked German
Brétchen roll. HUGE DISH - BEST FOR 2

PEOPLE TO SHARE - PLEASE ALLOW Kartoffelknddel (Bavarian

APPROXIMATELY 30 MINUTES FOR "7/ Potato Dumplings) )
PREPARATION. Three ter)dher, tra(.:h:]lonal Kartoffelknode'l
3-Ib Cured Shank (before cooking) Zirj\;esd with our rich, savory beer-reduction
$60.00 3 Dumplings $12.00

Py Munchner WeiBwurst Authentic German Brétchen &

Q% (Munich-styled White Sausage ' Butter

— Platter) -

Germany’s classic crusty bread roll,
imported directly from a German bakery,
with a crisp golden exterior and soft, airy
center; served warm with fresh salted
butter.

Single Roll & Butter $6.00

Two traditional Bavarian white sausages in
natural casing made with fresh pork, veal,
lemon, parsley and spices. The sausages are
slowly-simmered in beer broth and served
with our housemade sauerkraut, a warm
imported (yes, really) German Brétchen
and authentic stiBer Senf (Bavarian sweet
mustard).

2 x 1/4-1b links $34.00

***Schweinehaxe is a specialty dish that requires a 30-minute preparation.
It is only available Thursday, Friday and Saturday from 4P to close.
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<> AUS DEM FASS (FROM THE TAP) -«=-

Raise a stein to Oktoberfest! A festive lineup of German-inspired Marzens, Festbiers and seasonal
favorites, poured fresh from the tap and made for pairing with hearty Bavarian fare. Prost!

=] Spaten-Franziskaner- #= Bayerische Staatsbrauerei
Ll ) Léwenbriu-Gruppe Spaten waser \Weijhenstephan
Miinchner Hell / Premium Weihenstephaner
Lager Hefeweissbier Dunkel
Lager - Helles © 5.2% ABV ¢ 21 IBU o Wheat Beer - Dunkelweizen e 5.3%
Miinchen, Bayern e ABV e 14 IBU e Freising, Bayern e
160z Draft $9.50
160z Draft $8.75
ﬁ@ﬁ Paulaner Brauerei Hefe-
wwe  WeilBbier / Hefe-Weizen / #= Bayerische Staatsbrauerei
Weissbier w Weihenstephan
Wheat Beer - Hefeweizen ¢ 5.5% ABV Weihenstephaner
¢ 16 IBU e Munich, Bayern e Hefeweissbier
Wheat Beer - Hefeweizen e 5.4% ABV
160z Draft $9.50 e 14 IBU e Freising, Bayern e
Smog City Smogtoberfest 160z Draft $8.50

Festbier ¢ 5.5% ABV e Torrance, CA o

160z Draft $9.00

Use the QR Code below to see our
complete and current draft beer list
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