HAGEMEISTER
U PARK

\/ A TRADITION OF SPIRITS AND FUN

SAIN
PATRICK’S
DA MARCH 17TH

Our in-house brisket is slow-cooked overnight and sliced, then accompanied
by sautéed dill butter carrots, garlic baby red potatoes and a steamed
cabbage wedge. 18.99

Tender Lamb meat and a trinity of root vegetables braised in a rich pan gravy.
Accompanied by buttered marble rye bread. 17.99

House-braised corned beef brisket, Swiss cheese, sauerkraut and Thousand island
dressing served on toasted marble rye with a side of sweet potato fries. 14.99
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