
House-made salad dressings - Ranch - Greek
Balsamic Vinaigrette - Weizen Vinaigrette

Russian - Blue Cheese

www.softcafe.com

V - Vegetarian      GF - May be made Gluten Free.  *Notice:  Consuming raw or undercooked
meats, poultry, seafood, shellfish and eggs may increase your risk of food bourne illness.

Appetizers

Pretzel Sticks (V)
Fried to order Bavarian pretzel sticks 

served with bier cheese and
sweet Bavarian mustard

OR
cinnamon and sugar with 

Bavarian cream dipping sauce.
$5.50 / 2 Sticks - $10 / 4 Sticks

Traditional Potato Cheese Pierogi (V)
Local, handmade pierogi filled  with potato and

cheese, sautéed  in butter with caramelized
onions  and sour cream.  $10 / 4 Pierogi

White Cheddar Cheese Curds (V)
White cheddar cheese curds, tempura 

beer battered and served with 
cherry pepper mayo.  $9

Butcher Plate
Our Chef's selection of cured meats, 

smoked sausages, local gourmet cheeses
and house pickled vegetables.  $14

Poutine
Our fresh cut fries prepared American 

style with white cheddar curds with brisket 
chili, bier cheese and bacon or in the traditional 

Canadian style with white cheddar curds 
and wild mushroom demi glace.   $7  

With smoked brisket - Add $6
With fried egg - Add $1  

Penn House Wings (GF)
Tossed with your choice of sauce:  Buffalo, 

Honey Buffalo, Honey Garlic, Garlic Parm or 
Black BBQ.  Served with carrots and celery 

with ranch or bleu cheese dressing.  $9 / 6 Wings

Soups / Sides

Penn Brew Brisket Chili
Smoked brisket, chili beans, peppers, 

and onions with a bit of spice.  
$5 / Cup  $7 / Bowl   

Fully loaded with sour cream, 
cheddar, and onions - Add $1

Soup Du Jour
$4 / Cup    $6 / Bowl

Hand Cut Fries (GF, V) - $2
Braised Red Cabbage (GF, V) - $2
Chef's Choice Vegetable (V) - $2

Cole Slaw (GF, V) - $2 German Hot Potato Salad (GF) - $2
Sautéed Spinach (GF, V) - $2 House-Made Sauerkraut (V) - $2

Braised Lentils (GF) - $2 Käsespaetzle (V) - $6
Späetzle (V) - $4

Salads
Add a protien to any salad

With grilled chicken or gyro meat - Add $4
With portobello mushrooms - Add $4

With grilled salmon* - Add $6

Yinzer Salad (GF)
Mixed greens topped with cherry tomato, 

red onion, cucumber, hard-boiled egg, 
shredded cheese and hand-cut fries 

served with ranch dressing.  $11

House Salad (V)
Spring mix, red onion, cherry tomato, 

cucumber, and croutons with our Weizen 
vinaigrette.  $6 Small / $9 Large

Greek Chopped Salad (V)
Romaine, cucumber, red onion, cherry tomato, 

pepperoncini, Kalamata olives, roasted red
pepper and  feta cheese.  Tossed with Greek 

dressing and warm pita.  $11

Spinach Salad
Spinach, feta cheese, cranberries, 

pumpkin seeds, Granny Smith apple, 
hard boiled egg, bacon, red onion and 

cherry tomato with hot bacon dressing  $11  

Sweets
Brownie Sundae

Chocolate brownie, a scoop of vanilla
ice cream, and choice of chocolate

or raspberry sauce.  $8

Mini Apple Strudels
Six mini strudels served with caramel 

sauce and Bavarian cream.  $8
With a scoop of vanilla ice cream - Add $2



V - Vegetarian      GF - May be made Gluten Free.  *Notice:  Consuming raw or undercooked
meats, poultry, seafood, shellfish and eggs may increase your risk of food bourne illness.

Signature Sandwiches

All sandwiches are served with house made pickle and choice of hand-cut fries,
vegetable of the day, cole slaw, red cabbage, sauerkraut, or German hot potato salad.

Weinerschnitzel Sandwich
Hand breaded pork cutlet, coleslaw 
and sweet Bavarian mustard on a 

Breadworks hoagie roll.  $12

Wurst Baguette
On a grilled pretzel roll.  Served with house-made 

sauerkraut and sweet Bavarian mustard.
Penn Pilsner bratwurst, spicy kielbasa or 
smoked apple sage vegan sausage.  $12  

Wild game sausage - Add $1
Grilled Chicken Sandwich

Grilled marinated chicken breast with 
brie and apple-cranberry mostarda on 

a Breadworks brioche bun.  $14
Brisket French Dip

Smoked brisket with caramelized onion, 
Swiss cheese and remoulade on a Breadworks 

hoagie roll with au jus for dipping.  $14
Brew House Burger*

Half-pound brisket, chuck and short 
rib burger on a grilled Breadworks 

brioche bun.   Cheese:  Smoked cheddar, 
Swiss, muenster or bier cheese.  $13

With fried egg - Add $1
With bacon - Add $2

With sliced kielbasa - Add $2
With pierogi - Add $2

Turkey Waldorf Wrap
Smoked turkey breast, baby spinach, 
celery hearts, Granny Smith apple, 

cranberries, toasted pepitas and
lemon aioli on a flour tortilla.  $11

Classic Reuben
One half pound extra-lean 

corned beef, sliced Swiss cheese
and house-made sauerkraut with 

our Russian dressing on 
Breadworks marble rye.   $14

Rachel
Thinly sliced smoked turkey, Swiss 

cheese, cole slaw and our Russian dressing
on Breadworks marble rye.  $13

Grilled Ham and Brie
Black forest ham and brie cheese 

with Granny Smith apple and local 
apple butter on Breadworks 

wheat bread.  $12

Blackened Salmon BLT*
Red onion jam, bacon, lemon aioli 
and mixed greens on Breadworks 

Pumpernickel bread.  $15

Currywurst
Currywurst is widely considered to be 
the ultimate German street food.  Your 

choice of sausage dusted with curry 
powder and house-made curry-ketchup.  

Served with fries or lentil ragout.  $12
Wild game sausage - Add $1

With fried egg - Add $1

German Reuben
One half pound thinly-sliced kielbasa with 
muenster cheese, braised red cabbage and 

hot bacon dressing on Breadworks 
Pumpernickel bread.  $14

Entrées

Jaegerschnitzel
Hand breaded pork cutlets with 

wild mushroom demi glace served 
with vegetable of the day and 
hot German potato salad.  $18

Sausage Platter (GF)
Spicy kielbasa, Penn Pilsner bratwurst and
wild game sausage served with sauerkraut 

and hot German potato salad.  $18

Käsespaetzle
Späetzle sautéed with butter, caramelized 

onions, tossed with bier cheese, and topped 
with garlic-parmesan bread crumbs.  $14

With bacon - Add $4
With chicken - Add $4
With schnitzel - Add $4

Maple Mustard Grilled Salmon
Whole grain mustard, PA maple syrup 
and apple cider glazed salmon served 

with vegetable of the day and 
hot German potato salad.  $18


