DRAUGHT BEER
Korzo Organic Ale 5/pint 10/liter 16/pitcher

Brewed from the purest organic ingredients, including organic

Hops, based on our recipe in cooperation with Peak Organic.

No chemicals are used at any stage of the production process.

The result is an ale with rich layers of hops& crisp finish. Na Zdravie!

Hofbrau Oktoberfest (Munich, Germany)

6 /pint 12/liter 18/pitcher

Bitburger Pilsner (Bitburg, Germany)

5/pint 10/liter 16/pitcher

Aventinus Dopplebock (Freising, Germany)

7 /pint 13/liter 18/pitcher

Palm Amber Ale (Steenhuffel, Belgium)

6/pint 12/liter 18/pitcher

Bernard Craft Pivo (Humpolec, Czech Republic)

6 /pint 12/liter 18/pitcher

Czechvar ,,Budvar* Pilsner (Prague, Czech Republic)
5 /pint 11/liter 18/pitcher

Julius Echter Hefe-Weissbier (Wiirzburg, Germany)
6 /pint 12/liter 18/pitcher

Kostritzer Black Lager (Bad Kostritz, Germany)
7 /pint 13/liter 18/pitcher

Boddington’s Pub Ale (Manchester, UK)

6/pint 12/liter 18/pitcher

Staropramen Pilsner (Prague, Czech Republic)

6 /pint 12/liter 18/pitcher

Arcobrau Unfiltered Lager (Bavaria, Germany)
7/pint 13/liter 18/pitcher

Left Hand Sawtooth ESB (Longmont, CO)

6 /pint 12/liter 18/pitcher

Goose Island IPA (Chicago, IL)

6/pint 12/liter 18/pitcher

Omegang Belgian White (Cooperstown, NY)

6 /pint 12/liter 18/pitcher

Seasonal Good Cheap Beer (Revolving Selection)
3/pint 7/liter 11/pitcher

SLOVAK VILLAGE PUB

Slivovica 5
Jelinek Slivovitz 5-year old 100-proof Plum Brandy.
(recommended as a chilled shot w/ Czech lager back:))
Hruskovica 5
100-proof Pear Brandy, 10 years oak-aged.
(recommended neat)

Becherovka 5
34 herbs and botanicals, from Karlovy Vary

% FULL BAR AVAILABLE

DINNER 7 days a week 3:00 PM to 11:30 PM
BRUNCH Saturday & Sunday 11:00 AM to 4:00 PM
LUNCH Monday - Friday 11:30AM to 3:00 PM

SUSTAINABLY PRODUCED
HousE ViINO

Neckenmarkt Zweigelt ‘08
glass 6 bottle 24

Steinrigl Riesling Federspiel Userhof ‘04
glass 6 bottle 24

VINO FROM ‘ROUND THE WORLD

WHITE / ROSE
Dante Chardonnay Reserve 2007
(Oakville, California) 7 /35

Marc Aurel Griiner Veltliner 2009
(Niederosterreich, Austria) 8/34

Tolnai Blue Danube Rose ‘10
(Szekzéard, Hungary) 7/31

RED
Chateau Saint Baulery 2007
(Languedoc, France) 7/38

Bagordi Rioja Cosecha 2009
(*All organic Tempranillo grapes, Spain) 8/39

Gesellmann ZB Blaufrankisch Pinot Noir 2008

(Szekzard. Hungary) 8/36
SPARKLING

Lunetta Prosecco

(Trentino, Italy) 7/32

RECOMMENDED DESSERT GLASS
Fritz Windisch Riesling Spatlese '07
(Rheinhessen Germany) 8/33

*Happ)/ Hour
Monda)/—Frjday 11:30am to 7pm:
35 Beer + Shot

* Reversed Happy hour 7 days/week:
$10 Pitchers 10pm-1am

Korzobklyn @ Korzo
www.KorzoRestaurant.com




At Korzo, we cure our sausage, make our own dumplings, mustard, Cash & AMEX only.
hot sauce, saurkraut &pickleﬁesh vegetables. We use 100% NYS ATM available inside.
(qrass:fed & grass finished beef, ﬁesb])/ ground on our counter. Enjoy!

Lunch $10 Prix Fixe

Thank Youl!

Daily Soup OR Seasonal Salad

* Kk

Spicy Hungarian Goulash
slow-cooked paprika beef brisket stew,crispy spatzle, caramelized onions, roasted peppers.

Pirogi Special...made daily by Ruben
Whole wheat, stone-ground organic flour pirogi, vegetarian & meat seasonal fillings.

Grilled House-Cured Brat
potato-onion steak roll, sauerkraut, crimini mushrooms, caramelized onions, hot peppers.

Three Cheese Portobello Sandwich
Edam, Feta, Emmentaller, spicy garlic emulsion, spinach, roasted peppers, German onion bread.

Beet Salad
oven-roasted beets, fresh horseradish, greens & roots, juniper berries, bryndza, herb vinaigrette.

Paprikas
hunter style creamy free-range chicken stew, onions, champignons, butter pan-seared spatzle.

Fried Edam Cheese
in buttermilk crust, Korzo fries, house-made tartar sauce.

Euroburger
grass-fed fresh patty, wild mushroom, caramelized onions, Emmentaler cheese, German Kaiser roll.

Vegi-Burger
house-made black eyed pea-walnut-beet-carrot patty, Polish Edam cheese, German Kaiser roll.

Halusky
petite hand-cut potato noodles, bryndza cheese, scallions crispy bacon bits.

Langos: Hungarian Fried Flatbread
garlic butter, grated Emmentaller cheese.

Sides

korzo fries 3 seasonal greens 5  fried halusky 3  sautéed vegetable of the day 5



