
Happy Hour & 
Daily “All Day” 

Specials

Oktober-Feast

Food Menu Draft Beer

Beer Specials

OktoberFest Packages

@WATERMARKNY*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 20% Gratuity Will Be Added to Groups of 6 or More

Apfelstrudel 14
caramelized apples, puff pastry, vanilla ice cream or whipped cream

Chocolate Molten Cake 14
vanilla ice cream, chocolate sauce

Scan Here  
For Happy Hour 
& Daily “All Day”  

Specials! SWEETS

ICH LIEBE JäGERMSEISTER (I love Jäegermeister)
6 SHOTS - $80 - 10 SHOTS - $120 - 15 SHOTS - $165

STARTEN SIE DIE PARTY (Start the Party): $200
1 MINI KEG (160oz) + 6 JÄGERMEISTER SHOTS 

(INCLUDES 4 HALF LITER STEINS TO KEEP!)

KöNIGE VON MUNCHEN (Kings of Munich): $320
1 MINI KEG (160oz) + 10 JÄGERMEISTER SHOTS + 1 MARGARITA PITCHER -  

(INCLUDES 6 HALF LITER STEINS TO KEEP!)

OKTOBERFEST-Königshaus (Oktoberfest Royalty): $575
2 MINI KEGS (160oz) + 12 JÄGERMEISTER SHOTS + 2 MARGARITA PITCHERS.  

(INCLUDES 6 HALF LITER & 2 FULL LITER STEINS TO KEEP!)

SHOT SUBSTITUTION: TITO’S, CASAMIGOS BLANCO, LEMON DROP & GREEN TEA

Einbecker pilsner 4.8% Reissdorf Kölsch 5%

Beer Oyster Shooter $8
Radeberger Pilsner, Tito’s, West Coast Oyster,  

Champagne Mignonette, Lemon

MEGA PINT! $33
32oz German Beer +  

Large 1L Stein To Keep! 
Draft Beer + Jäger shot $20

Famous 5 Liter Mini Kegs
160oz Mini Keg 125

2 half liter steins (yours to keep)

VIP Parade of 3 160oz Mini Kegs 365
4 half liter & 2 Liter steins (yours to keep)

SOUVENIER STEINS TO KEEP
5L stein 10 | 1L Stein 15

Fill .5L stein with one 16oz beer; Fill 1L stein with two 16oz beers

draft beer
Hofbrau Oktoberfest marzen 6.3%

Radeberger pilsner 4.8%
Weihenstephaner hefeweizen 5.4%

Braufactum Progusta IPA 6.8%
Samuel Adams OctoberFest marzen 5.3%
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Pretzel Dog 14
traditional mild German pork & milk sausage, spicy  
brown mustard, everything seasoning pretzel bun

Giant Beer Braised Turkey Leg 15
lemon-thyme rub

Bratwurst 16
sauerkraut, mustard, pretzel roll 

“Make It Deluxe” add potato chips & sauerkraut + $5

Beer Battered Onion Rings 17
Sriracha mayo

Kölsch Beer Mac & Cheese 18
Weisslacker, fontina, Gouda, garlic breadcrumbs

Schnitzel 22
breaded & fried pork cutlet, lemon wedge, potato salad

Jumbo Soft Pretzel 24
Austrian pimento cheese dip, horseradish  

mustard, Radeberger cheese sauce

Brat Sampler (3) 30
Schaller and Weber’s brat, truffle & jalapeño cheddar, 

sauerkraut; crispy potato chips
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Selection Of Items For The Table 40pp
Served Family Style | All Guests Must Participate | Minimum 4 Guests

Jumbo Soft Pretzel Kölsch Beer Mac & Cheese Wurst Sampler

Beer Battered Onion Rings Mountain of Potato Chips
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https://oktober-fest.nyc/#food


Watermark’s Exclusive Rosé My Way

Weekend Bottomless Brunch $39 per person

@WATERMARKNY*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 20% Gratuity Will Be Added to Groups of 6 or More

Canned Beer
Single - 10 | Bucket of 6 - 55

DogFish Head Punkin Ale brown ale 7%
Coney Island Mermaid pilsner 4%
Montauk Wave Chaser IPA 6.4%
Montauk Easy Riser Witbier 5%

Narraganset lager 5%
Tecate lager 4.5%

Downeast Guava Passionfruit cider 5.1%
N/A Clausthaler ISO 0.0%

Canned Cocktails
Sun Cruiser Vodka Iced Tea 4.5% | 9

Truly Tequila Soda Lime 5% | 9
SUNBOY Spiked Coconut Water 5% | 9

Pineapple, Passion Fruit

Frozen Cocktails
Espresso Martini 17

SKYY Espresso Vodka, Kamora Dulce de Leche,  
Kamora Coffee Liqueur, Cold Brew

Pina Colada 17
Don Q Rum, Pineapple, Coconut Cream,  

Condensed Milk, Lime 
Strawberry, Watermelon, Passion, Mango +1 | Premium Rums +3

Margarita Madness
Single 16 • Frozen +2 

Jumbo Margarita Glass 50 • Jumbo Pitcher 75

Add Flavors or Select Premium Liquor
Strawberry, Watermelon, Mango, Passion +1 

Hennessy +2 | Casamigos Blanco +3 | Casamigos Reposado +4 | + More

Cocktail Pouches
Blue Lagoon 18

Cucumber Infused Belvedere Vodka, Pinaq Original,  
Leroux Blue Curaçao, Pineapple, Lime, Soda

Dragon’s Kiss 18
Bacardi Dragonberry Rum, Elderflower, Lemon, Mint

Kiwi West 18
Strawberry & Kiwi Infused Casamigos Blanco  

Tequila, Cointreau, Lime, Kiwi

Henny-Thing Is Possible 18
Hennessey Cognac, Leroux Banane, Tempus Fugit Crème  

de Banane, Falernum, Lemon, Lime, Honey

Paloma Paradise 18
Casamigas Jalapeño Tequila, Ghost Tequila, Canton  

Ginger, Mike’s Hot Honey, Triple Sec, Lime, House-Made  
Orange Cordial, Fever Tree Sparkling Grapefruit

Cucumber Cool-Aid (Mocktail) 12
Pineapple, Cucumber Syrup, Fever Tree  

Sparkling Lime & Yuzu

Specialty Cocktails
Single 16 • Jumbo Pitcher 75

Creamsicle Crush
Don Q Coconut Rum, Ciroc Pineapple Vodka, House-Made 

Orange Cordial, Triple Sec, Orange Bitters, OJ, Cream

Lycheelicious
Gray Whale Gin, Rockey’s Botanical, Coconut, Lychee  

Purée, Leroux Apricot, Lavander, Lemongrass

Suavemente
Casamigos Blanco Tequila, Bacardi Coconut Rum, Leroux  
Blue Curaçao, Smith & Cross Rum, Lime, Mango, Agave

Pumpkin Patch (+1 frozen)
Crop Harvest Organic Spiced Pumpkin Vodka,  
Kamora Dulce De Leche, Montenegro Amaro,  

House-Made Pumpkin Cordial

Half Bottle of Rosé w/Built in Wine Glass 35

LEAN & GREEN
Caesar Salad* 18

romaine hearts, grilled corn, cotija cheese, crispy  
tortilla strips, citrus Caesar dressing

Watermelon Salad 20
arugula, cherry tomato, onion, cucumber, pistachio,  

feta, basil, mint, honey-lime dressing

add: chicken 7

SEAFOOD FAVS
East & West Coast Oysters 6 - 24 | 12 - 45

Champagne-habanero chili mignonette, cocktail sauce, lemon

Watermark Classic Lobster Roll 34
Maine lobster, citrus mayo, chives, toasted New England roll 

add shoestring fries 7 | add Old Bay fries 8

THE WATERMARK BURGER 16
5 oz beef brisket/short rib blend; cheddar, lettuce, tomato, onion,  

pickles, chipotle aioli, potato roll add bacon 4 | add shoestring fries 7

Bites & Platters
Truffle Fries 15

Yukon Gold shoestring fries, Parmesan,  
truffle Romano; truffle aioli

Chips & Dips 9 ea | 3 for 25
spicy feta, guacamole, charred tomato-habanero  

salsa, corn tortilla chips extra chips 4

Grilled Adobo Chicken Tacos (3) 18 | Platter of 10: 60
pickled red onion, charred tomatillo-serrano salsa, radish,  

micro cilantro, limes, corn tortilla

Crispy Chicken Sliders (3) 18 | Platter of 10: 55
fried chicken breast, citrus coleslaw,  

yuzu aioli, potato roll

Where’s The Beef Sliders* (3) 18 | Platter of 10: 55
beef brisket / short rib blend; white cheddar, caramelized  

onion, Sriracha mayo, brioche bun

Crispy Jumbo Chicken Wings 19 | Platter of 20: 50
BBQ or buffalo style; celery sticks,  

ranch or blue cheese dressing
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