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T H E  C I T Y  O F  N E W  Y O R K  
M A N H A T T A N  C O M M U N I T Y  B O A R D  3
59  Ea s t  4 th  S t r ee t  -  New York ,  NY  10003 
Phone  ( 212)  533-5300 
www.cb3manhat tan .org  -  mn03@cb.nyc .gov  

Paul Rangel, Board Chair   Susan Stetzer, District Manager 

Community Board 3 Liquor License Application Questionnaire 

NOTE: ALL ITEMS MUST BE SUBMITTED FOR APPLICATION TO BE CONSIDERED. 
The following items and questionnaire package are due by date listed in email invite: 
 Schematics, floor plans or architectural drawings of the inside of the premise.
 A proposed food and or drink menu.
The following items are due by noon Friday before the meeting:
 Petition in support of proposed business or change in business with signatures from residential

tenants at location and in buildings adjacent to, across the street from and behind proposed
location.  Petition must give proposed hours and method of operation. For example: restaurant,
sports bar, combination restaurant/bar. (petition provided)

 Notice of proposed business to block or tenant association if one exists. You can find community
groups and contact information on the CB 3 website:
https://www1.nyc.gov/site/manhattancb3/resources/community-groups.page
(this is not required but strongly suggested if a relevant group exists)

 Proof of conspicuous posting of notices at the site for 7 days prior to the meeting (please include
newspaper with date in photo or a timestamped photo).

Check which you are applying for: 
 new liquor license  alteration of an existing liquor license  corporate change

Check if either of these apply: 
 sale of assets  upgrade (change of class) of an existing liquor license

Today's Date: _________________________________________________________________________ 

Is location currently licensed?  Yes  No     Type of license: ___________________________________ 
If alteration, describe nature of alteration: __________________________________________________ 

_____________________________________________________________________________________ 

Previous or current use of the location: _____________________________________________________ 

Corporation and trade name of current license: ______________________________________________ 

APPLICANT: 
Premise address: _______________________________________________________________________ 

Cross streets: _________________________________________________________________________ 

Name of applicant and all principals: _______________________________________________________ 

_____________________________________________________________________________________ 

Trade name (DBA): _____________________________________________________________________ 

November 25th, 2022

Full On-Premise Liquor License

German Restaurant & Beer Garden

Biergarten America Inc DBA Loreley

7 Rivington St New York, NY 10002

Between Bowery & Chrystie

Doug Jacobson

Rivington Beer Garden LLC

Loreley Restaurant
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PREMISE: 
Type of building and number of floors: _____________________________________________________ 

Does premise have a valid Certificate of Occupancy, including for any back/side yard or roof use? 

 Yes  No  What is maximum NUMBER of people permitted__________________________________

What is the zoning designation (check zoning using map: http://gis.nyc.gov/doitt/nycitymap/ - please

give specific zoning designation, such as R8 or C2): ___________________________________________

_____________________________________________________________________________________

PROPOSED METHOD OF OPERATION: 
What are the proposed days/hours of operation? (Specify days and hours each day and hours of outdoor 

space, if applicable) ____________________________________________________________________ 

_____________________________________________________________________________________ 

Will any other business besides food or alcohol service be conducted at premise, i.e., retail?  Yes  No 

If yes, please describe what type: _________________________________________________________ 

_____________________________________________________________________________________

Number of indoor tables? _____________________ Total number of indoor seats? _________________ 

How many stand-up bars/bar seats are located on the premise (number, length, and location) ________ 

_____________________________________________________________________________________ 

(A stand-up bar is any bar or counter -with seating or not- where you can order, pay for, and receive alcohol) 

Does premise have a full kitchen?  Yes  No 

Does it have a food preparation area?  Yes  No (If any, show on diagram) 

Is food available for sale?  Yes  No  If yes, describe type of food and submit a menu ______________ 

_____________________________________________________________________________________ 

What are the hours the kitchen will be open? ________________________________________________ 

Will a manager or principal always be on site?  Yes  No  If yes, which? _________________________ 

How many employees will there be? _______________________________________________________ 

Do you have or plan to install  French doors  accordion doors or  windows? 

Will there be TVs/monitors?  Yes  No (If Yes, how many?) ___________________________________ 

Will premise have music?  Yes  No 

If Yes, what type of music?  Live musician  DJs  Streaming services/playlists  

If other type, please describe _____________________________________________________________ 

What will be the music volume?  Background (conversational)  Entertainment (live music venue 

level) Please describe your sound system: ___________________________________________________ 

Will you host any promoted events, scheduled performances, or any event at which a cover fee is 

charged?  If Yes, what type of events or performances are proposed and how often? ________________ 

_____________________________________________________________________________________ 

Mixed Use Apartment Building, Restaurant 2 Floors, Total 5 Floors

178

C6-1 

Mon-Tues 5pm-1am, Wed-Thurs 5pm-2am, Fri 12pm-4am, Saturday 10am-4am, Sunday 10am-1am 

Outdoor Garden Mon-Thurs 5pm-11pm, Friday 12pm-11pm Sat-Sunday 10am-11pm

16 98

2 Bars

15 Seats - Main Bar 15', L Shape, Party Room 6' Square Shape

German / American Food
M-T 5p-1a, W-Th 5pm-2am, F 12pm-4am, Sa 10am-4am, Su 10am-1am

Both - Principal is Manager

25-30

Indoors Only, 10 TV's, 3 Projectors

iPod, 2 Speakers Bar, 6 Speakers Dining, 2 Speakers Party Room

xxxxxxx

No
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If promoted events, please explain the nature in which you plan to promote? Social media / online ads / 

outside promoters? ___________________________________________________________________ 

How do you plan to manage vehicular traffic and crowds on the sidewalk caused by your establishment? 

Please attach plans.  (Please do not answer "we do not anticipate congestion.") ____________________ 

_____________________________________________________________________________________ 

Will there be security personnel?  Yes  No (If Yes, how many and when) _______________________ 

_____________________________________________________________________________________ 

How do you plan to manage noise inside and outside your business so neighbors will not be affected? 

Please attach plans. ____________________________________________________________________ 

Is sound proofing installed?  Yes  No 

If not, do you plan to install sound proofing?  Yes  No 

Are there current plans to use the Open Restaurants program for the sale or consumption of alcoholic 

beverages outdoors? (includes roof & yard)  Yes  No  If Yes, describe and show on diagram: 

_____________________________________________________________________________________ 

_____________________________________________________________________________________ 

APPLICANT HISTORY: 
Has this corporation or any principal been licensed for sale of alcohol previously?  Yes  No 

If yes, please indicate name of establishment: _______________________________________________ 

Address: _____________________________________________  Community Board #_______________ 

Dates of operation: _____________________________________________________________________ 

Has any principal had work experience similar to the proposed business?  Yes  No  If Yes, please 

attach explanation of experience or resume.  Note: failure to disclose previous experience or 

information hampers the ability to evaluate this application. 

Does any principal have other businesses in this area?  Yes  No  If Yes, please give trade name, 

address and describe the business _________________________________________________________ 

_____________________________________________________________________________________ 

Has any principal had SLA reports or action within the past 5 years?  Yes  No  If Yes, attach list of 

violations and dates of violations and outcomes, if any. 

Attach a separate diagram that indicates the location (name and address) and total number of 
establishments selling/serving beer, wine (B/W) or liquor (OP) for 2 blocks in each direction.  Please 
indicate whether establishments have On-Premise (OP) licenses. Please label streets and avenues and 
identify your location. Use letters to indicate Bar, Restaurant, etc.  The diagram must be submitted with 
the questionnaire to the Community Board before the meeting. 

Thurs-Sun 1-2 People

Street Patio, Backyard Patio

see attached
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LOCATION: 
How many licensed establishments are within 1 block? ________________________________________

How many On-Premise (OP) liquor licenses are within 500 feet? _________________________________ 

Is the premise within 200 feet on the same street of any school or place of worship?  Yes  No 

COMMUNITY OUTREACH: 

Please see the Community Board website to find block associations or tenant associations in the 
immediate vicinity of your location for community outreach.  Applicants are encouraged to reach out to 
community groups, but it is not required.  Also use provided petitions, which clearly state the name, 
address, license for which you are applying, and the hours and method of operation of your 
establishment at the top of each page. (Attach additional sheets of paper as necessary) 

We are including the following questions to be able to prepare stipulations and have the meeting be 
faster and more efficient. Please answer per your business plan; do not plan to negotiate at the 
meeting. 

1. My license type is:      beer & cider      wine, beer & cider      liquor, wine, beer & cider

2.  I will operate a full-service restaurant, specifically a (type of restaurant)

______________________________________________________________________ restaurant, or

 I will operate a _________________________________________________________________,

 with a kitchen open and serving food during all hours of operation OR  with less than a full-

service kitchen but serving food during all hours of operation OR  Other

__________________________________________________________________________________

3. My hours of operation will be:

Mon _________________________ ; Tue _________________________ ; Wed ________________________ ;

Thu __________________________ ; Fri __________________________ ; Sat _________________________ ;

Sun __________________________ . (I understand opening is "no later than" specified opening hour,

and all patrons are to be cleared from business at specified closing hour.)

4.  I will not use outdoor space for commercial use (including Open Restaurants) OR

 My sidewalk café hours or other outside hours (including Open Restaurants) will be

__________________________________________________________________________________

5.  I will employ a doorman/security personnel: __________________________________________

6.  I will install soundproofing, ________________________________________________________

2
5

German / American Food

5pm-1am 5pm-1am 5pm-2am
5pm-2am 12pm-4am 10am-4am
10am-1am

Backyard Garden closed 11pm Daily.  Street Patio closed 12am Daily

1-2 Security personnel
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7.  I will close any front or rear façade doors

and windows at 10:00 P.M. every night or

when amplified sound is playing, including but

not limited to DJs, live music and live

nonmusical performances, or during

unamplified performances or televised sports.

 I will have a closed fixed façade with no

open doors or windows except my entrance

door, which will close by 10:00 P.M. or when

amplified sound is playing, including but not

limited to DJs, live music and live nonmusical

performances, or during unamplified

performances or televised sports.

8. I will not have  DJs,  live music,  third-party promoted events,  any event at which a cover

fee is charged,  scheduled performances,  more than _____ DJs per _____,  more than _____

private parties per __________________________________________________________________

9.  I will play ambient recorded background music only.

10.  I will not participate in pub crawls or have party buses come to my establishment.

11.  I will not have unlimited drink specials, including boozy brunches, with food.

12.  I will not have a happy hour or drink specials with or without time restrictions OR  I will have

happy hour and it will end by __________.

13.  I will not have wait lines outside.   I will have a staff person responsible for ensuring no

loitering, noise or crowds outside.

14.  I will conspicuously post this stipulation form beside my liquor license inside of my business.

15.  Residents may contact the manager/owner at the number below.  Any complaints will be

addressed immediately. I will revisit the above-stated method of operation if necessary in order to

minimize my establishment's impact on my neighbors.

Name: ____________________________________________________________________________

Phone Number: ____________________________________________________________________

20

year

MT 10pm, WT 7pm

Doug Jacobson

718-607-6932

xxxxx



Douglas Jacobson 

The applicant worked for the previous owner as General Manager of Loreley Restaurant. 
Jacobson ran the business for over 10+ years.  He handled book keeping, accounting, 
employee records, payroll, hiring, staff training, daily operations, ordering, inventory, 
night time management, etc.   
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(B/W) (R)
(OP) (R)

(OP) (R)

(OP) (R)



11/5/22, 6:38 AM about:blank

about:blank 1/4

This report is for informational purposes only in aid of identifying establishments potentially subject to
500 and 200 foot
rules. Distances are approximated using industry standard GIS techniques and do not
reflect actual distances between
points of entry. The NYS Liquor Authority makes no representation as
to the accuracy of the information and disclaims any
liability for errors.

Proximity Report For:

Location 7 Rivington St, New York, New York, 10002

Geocode
Latitude: 40.72134
longitude: -73.99282

Report Generated On 11/5/2022

8 Closest Liquor Stores

Name Address Distance

WINE-O INC
Ser #: 1262156

171 ELIZABETH ST
SPRING & KENMARE STREETS
NEW YORK, NY 10012

581 ft

ELIZABETH & VINE INC
Ser #: 1192584

269 BOWERY
NEW YORK, NY 10012

799 ft

NOLITA WINE MERCHANTS LLC
Ser #: 1263367

227 MULBERRY ST
SEE NOTES
NEW YORK, NY 10012

984 ft

YI DING FA CORP
Ser #: 1339668

101 ALLEN ST
NEW YORK, NY 10002

1,039 ft

YOUNG NAM KANG
Ser #: 1023586

52 SPRING STREET
NEW YORK, NY 10012

1,073 ft

GROTTA AZZURRA IMPORTS INC
Ser #: 1259856

177 MULBERRY ST STORE 1A
NEW YORK, NY 10013

1,161 ft

ORANGE GLOU LLC
Ser #: 1330686

264 BROOME ST
NEW YORK, NY 10002

1,292 ft

OCEAN WINE & SPIRIT INC
Ser #: 1296083

273 GRAND ST
NEW YORK, NY 10002

1,309 ft

Schools within 500 feet

Name Address Distance

No Schools within 500 feet

Churches within 500 feet

Name Distance

Salvation Army 194 ft

Pending On Premises Liquor Licenses within 750 feet
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Name Address DistancePending On Premises Liquor Licenses within 750 feet

Name Address Distance

WALLABOUT ENTERTAINMENT LLC
Ser #: 1348908

167 171 CHRYSTIE ST
NEW YORK, NY 10002

162 ft

CONGEE HOUSE INC
Ser #: 1352480

207 BOWERY
NEW YORK, NY 10002

171 ft

GPGB LLC & 225 BOWERY LLC
Ser #: 1344809

225 BOWERY
AKA 3 FREEMAN ALLEY
NEW YORK, NY 10002

254 ft

JDS RESTAURANT LLC
Ser #: 1344893

9 STANTON ST
NEW YORK, NY 10002

457 ft

FT 328 LLC
Ser #: 1346747

245 BOWERY
NEW YORK, NY 10002

483 ft

FRESH CILANTRO LLC
Ser #: 1339894

172 ELIZABETH ST
NEW YORK, NY 10012

547 ft

MARI MAKAN NEXT DOOR LLC
Ser #: 1345941

22 SPRING ST
NEW YORK, NY 10012

649 ft

Active On Premises Liquor Licenses within 750 feet

Name Address Distance

BIERGARTEN AMERICA INC
Ser #: 1139253

7 RIVINGTON STREET
BOWERY & CHRYSTIE STREETS
NEW YORK, NY 10002

50 ft

SWISS WHITE INT'L LLC
Ser #: 1292870

177 CHRYSTIE ST
NEW YORK, NY 10002

122 ft

PAMDH ENTERPRISES INC
Ser #: 1128513

217 BOWERY
RIVINGTON & PRINCE
NEW YORK, NY 10002

189 ft

AINSLIE BOWERY LLC
Ser #: 1338113

199 BOWERY
NEW YORK, NY 10002

203 ft

VARIETY ENTERTAINMENT GROUP LLC
Ser #: 1183239

189 CHRYSTIE STREET
STANTON & RIVINGTON
NEW YORK, NY 10002

243 ft

FREEMAN HOLDINGS LLC
Ser #: 1150177

191 CHRYSTIE ST
AKA 2 FREEMAN ALLEY
NEW YORK, NY 10002

280 ft

AKCB HOLDING LLC
Ser #: 1332415

191 CHRYSTIE ST
NEW YORK, NY 10002

298 ft

OSIB BOWERY ST OPERATOR LLC & OSIB BCRE BOWERY ST
Ser #: 1310647

185 187 189 191 BOWERY
NEW YORK, NY 10003

320 ft

DIXON PLACE LLC
Ser #: 1217964

161 CHRYSTIE ST
NEW YORK, NY 10002

327 ft

5 SPRING STREET CORP
Ser #: 1025224

5 SPRING STREET GROUND FL
NEW YORK, NY 10012

345 ft

10 DELANCEY COCINA INC
Ser #: 1340180

10 DELANCEY ST
NEW YORK, NY 10002

391 ft

241 BOWERY CORP
Ser #: 1254502

241 BOWERY
NEW YORK, NY 10002

393 ft
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Active On Premises Liquor Licenses within 750 feet

Name Address Distance

MF PEASANT LLC
Ser #: 1325099

194 ELIZABETH ST
NEW YORK, NY 10012

470 ft

CANTALOUPE LLC
Ser #: 1149525

196 ELIZABETH STREET
PRINCE & SPRING STREETS
NEW YORK, NY 10010

474 ft

JBDP STANTON CORPORATION
Ser #: 1272778

17 STANTON ST
NEW YORK, NY 10002

474 ft

19 STANTON RESTAURANT LLC
Ser #: 1264800

19 STANTON ST
NEW YORK, NY 10002

479 ft

D C B DELANCEY CORP
Ser #: 1266688

1 3 DELANCEY ST
AKA 173 BOWERY
NEW YORK, NY 10002

512 ft

ESSEX HOSPITALITY LLC
Ser #: 1318858

115 DELANCEY ST
NEW YORK, NY 10002

523 ft

TWELVE SPRING ST REST CORP
Ser #: 1215096

12 SPRING ST AKA176ELIZABETHST
BOWERY & ELIZABETH ST
NEW YORK, NY 10012

525 ft

14 SPRING STREET CAFE LLC
Ser #: 1270562

14 SPRING STREET
NEW YORK, NY 10012

526 ft

215 CHRYSTIE LLC & IS CHRYSTIE MANAGEMENT LLC
Ser #: 1298196

215 CHRYSTIE ST
NEW YORK, NY 10002

539 ft

IS CHRYSTIE MANAGEMENT LLC & JJ HOSPITALITY 2 LLC
Ser #: 1298195

215 CHRYSTIE ST
JULES@BRPCLAW.COM
NEW YORK, NY 10002

539 ft

AGOODLOOK LLC
Ser #: 1294253

174 ELIZABETH ST
NEW YORK, NY 10012

539 ft

BL 98 KENMARE NY LLC
Ser #: 1316215

19 KENMARE ST
NEW YORK, NY 10012

574 ft

18 FRONT INC
Ser #: 1151149

18 SPRING STREET
MOTT & ELIZABETH
NEW YORK, NY 10013

592 ft

MARI MAKAN LLC
Ser #: 1303337

20 SPRING ST
NEW YORK, NY 10012

628 ft

TOKANA CAFE BAR RESTORANT INC
Ser #: 1287602

163 ELIZABETH ST
NEW YORK, NY 10012

661 ft

CAFE HABANA NYC LLC
Ser #: 1335523

17 PRINCE ST
NEW YORK, NY 10012

674 ft

SAIGON SHACK CORP
Ser #: 1266405

139 CHRYSTIE ST
NEW YORK, NY 10002

687 ft

NISHIWAKI LLC
Ser #: 1299911

217 ELDRIDGE ST
NEW YORK, NY 10002

722 ft

TAVA CAFE LLC
Ser #: 1294864

202 MOTT ST
UNIT B
NEW YORK, NY 10012

730 ft

153 ELIZABETH HOTEL LLC
Ser #: 1232135

153 ELIZABETH ST AKA 40 KENMAR
NEW YORK, NY 10012

733 ft

CAFFE VETRO INC
Ser #: 1205046

200 MOTT ST
KENMARE & SPRING ST
NEW YORK, NY 10012

742 ft
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Active On Premises Liquor Licenses within 750 feet

Name Address Distance

EGG SHOP LES LLC, THE
Ser #: 1279953

151 ELIZABETH ST
A / B - AB - ELIZABETH STREET
NEW YORK, NY 10012

749 ft



DRINK MENU

COCKTAILS

DRAFT BEER

Ga�el Kölsch   4  |  9  |  10  |  20
Our specialty, top fermented ale from Cologne - 4.8% ABV

Kranz Kölsch   36
Traditional tray with eleven 0.2 L Glasses of Gaffel Kölsch

DAB Original  10  |  20
Traditional Much lager aka “Helles” - 5.0% ABV

Radeberger Pilsner   10  |  20
Fresh, crisp & light Pilsner - 4.8% ABV

Paulaner Hefeweizen    12    |  24
Full bodied with aromas of banana & clove - 5.5% ABV

Weihenstephan Hefeweizen   10  |  20
From the World’s Oldest Brewery - 5.4% ABV

KCBC Superhero Sidekicks IPA    11  |  24
Soft orange haze with a slightly bitter finish - 6.9% ABV

Braufactum Progusta IPA   11  |  22
An American style IPA brewed in Germany - 6.8% ABV

Köstritzer Schwarzbier   10  |  20
Dark & creamy with chocolate & caramel - 4.8% ABV

SEASONAL

Delirium Nöel   9 OZ POUR    14
Strong dark ale, excellent on winter nights - 8.0% ABV

Hofbräu  Oktoberfest   11  |  22
Crisp, Golden Festbier with noble hops - 5.8% ABV

Wöl�er Dry Rose Cider   13
Bubbly, dry rosé cider with light sweetness - 6.9% ABV

Southern Tier Pumking   13  |  26
Pumpkin Pie in a Glass! - 8.6% ABV

CIDER FESTIVAL
Angry Orchard
Angry Orchard Hardcore
Strongbow Apple  16oz

Magners Apple
Woodchuck Amber
Down East Original
Down East Double Blend
1911 Cider Donut  16oz

Doc's Pear
Doc's Sour Cherry  16oz

Original Sin
Jack's Fireside
Jack's Peach 
Ace Pineapple  16oz

Austin East Original

8
9
8
7
7
8
9
10

8
7
8
8
8
9
8

R
O

SÉ

Pinot Project Rosé, Italy 2020
Pure Pinot aromas with notes of raspberries & roses
Cupcake Rosé, California 2020
Light fruit flavors, crisp balance on a Summer day
Bieler Père et Fils 'Sabine', France 2020
Naturally balanced between red fruit and acidity

R
ED

S

Ecker Zweigelt, Austria 2017
Light bodied red, raspberry & blackberry notes
Blauer Pinot Noir, Germany 2020
Lots of strawberry, red fruits & slightly dry
Ramsay Cabernet, California 2019
Traditional Cabernet, hints of hazelnut & vanilla
Altos Las Hormigas Malbec, Argentina 2019
Bittersweet cocoa, toasty oak

W
H

IT
ES

Berger Grüner Veltliner, Austria 2020
Austria’s most famous grape, elegant and dry
Ronco dei Pinot Grigio, Italy 2020
Gorgeous Pinot Grigio from Italy’s Friuli region
Sankt Anna Riesling, Germany 2019
Fresh peach with a hint of spice
Schlossmühlenhof Müller Thurgau
Dry, spicy and a bit smoky, Germany 2020

16  |  64

16  |  64

16  |  64

15  |  56

16  |  64

16  |  64

15  |  56

15  |  60

14   |  52

15  |  56

15  |  56

Beer Flights    -  AVAILABLE MON-THURS

Tour of Germany  12  -  Seasonal   16

Happy Hour
Mon-Tues til 10pm

Wed-Thurs til 7pm, Fri til 4pm
Sunday 7pm-10pm

Date: 11/26/2022

Cotes des Roses Gerard Bertrand, France 2020
White raspberry, cherry and lemon zest
Weingut Brundlemeyer Brut  1/2 BTL,  Austria 
Mionetto Rosé Prosecco,  Italy 2020         
Bottega Rosé Prosecco,  Italy 2020 

28
1/2 BTL

39
65
75

Rise Nitro Cold Brew Martini    19
Rise Nitro Cold Brew, Tito’s, Kahlua

Peppermint Nitro Martini    22
Rise Nitro Cold Brew, Tito’s, Peppermint, Sugar Rim

Boozy Black & White Hot Chocolate   25
Four Roses, Black & White Ghirardelli Chocolate,

Toasted Marshmallows, Chocolate Syrup

Spiked Egg Nog    20
Captain Morgan, Egg Nog, Whipped Cream, Caramel

Apple Cider Martini    19
Tito’s, Apple Cider, Lemon, Cinnamon

Bourbon Apple Cider  Hot   20
Woodchuck Amber Cider, Makers Mark Bourbon, Mint

German Glühwein  Hot  19
Mulled Wine - Cabernet, Brandy, Citrus & Spices

Frozen Margarita   19
Tequila, Triple Sec, Lime, Simple

Strawberry Frosé    20
Rosé, Vodka, Strawberry Purée, Mint

Winter Red Sangria    15   |  48
Pumpkin Sangria    15   |  48

BOTTLES / CANS
Loreley Kölsch by KCBC
Loreley Summer Nights
Loreley Oktoberfest
Reissdorf Kölsch
Guinness

Raging Bitch IPA
KCBC Fruited Sour
Clausthaler Non-Alc 
Edringer Non-Alc

8
8
8
8
8

8
10
7
7



SOUPS

STARTERS

DINNER MENU

SALADS

Kale Caesar    18
Crisp Romaine lettuce, 

shredded kale, classic Caesar 
dressing, shaved Parmesan & 

croutons

Apple Kale   19
Sliced kale, red cabbage, fresh 

apple sticks, sunflow seeds, 
candied pecans, apple cider 

vinaigrette

Avocado Salad    19
Fresh avocado, cherry 

tomatoes, red onion, oranges, 
peppers & citrus vinaigrette

Strawberry Pecan   19
Spring mix, strawberries, 

pecans, mandarin, feta, dried 
cranberries, champagne rosé 

vinaigrette

 

Add Protein
Chicken  +8   |  Steak  +12

Grilled Salmon  +12

Potato Soup    12
with smoked bacon & croutons

French Onion    12
with melted Swiss & Parmesan

Happy Hour
Mon-Tues til 10pm

Wed-Thurs til 7pm, Fri til 4pm
Sunday 7pm-10pm

Draft Beer   2 OFF

Glass Wine   2 OFF

Liter Steins   16

Bottled Wine   29

Beer Pitchers   25

Pommes Rot Weisse    12
French fries with ketchup & mayo

Cheese Platter    19
Bleu, Brie, Goat, Gouda 

& Aged Gouda

Sliders    18
Three beef sliders topped with sharp 

cheddar, raw onion & dill pickles
on fresh baked pretzel buns

Bu�alo Wings    16
Crispy chicken wings smothered with 

our classic Buffalo sauce

Fresh Guacamole    15
with chips, made fresh to order

Nachos    19
Smothered in cheese & topped with 
sour cream and black bean corn salsa

Add Chorizo +6, Chicken +8, Steak +12

Soft Baked 
German Pretzels    15

Three pretzels served oven fresh
with mustard

Giant Pretzel    16
One giant Oktoberfest Pretzel

Beer, Bacon, Cheese Dip   10
Radeberger, Cheddar, Gouda, Bacon,

Onions and Jalapeno
Add to any order!

SAUSAGES

Bratwurst with Bread    12
One spiced bratwurst with bread & 

mustard

Currywurst with Fries    16
One spiced bratwurst sausage 

smothered with our famous curry 
tomato sauce

Sausage Party    39  |  45
Five or Seven Sausages with sauerkraut

Weisswurst, Wiener, Smoked Bratwurst, 
Bauernwurst, Andouille, Bratwurst, 

Knackwurst

Weisswurst with Bread    15
Two Weisswurst sausages served with
sweet Bavarian mustard & rye bread

Bratwurst Entrée    22
Two spiced bratwrust sausages with 

sauerkraut & mashed potatoes

Sausage Platter    24
Smoked Bratwurst, Weisswurst & 
Wiener served with sauerkraut & 

mashed potatoes

Würstchen with
 Potato Salad    12

A German classic; 
two wieners & potato salad

TACOS

Grilled Chicken    20
Grilled Chicken, guacamole, black bean 

corn salsa, salsa verde, cotija cheese

Fresh Cod    20
Lightly fried cod, fresh mango salsa,

red cabbage, cilantro, salsa verde

3 PER ORDER

A 20% Service Charge will be applied to groups of 6 or more

FAVORITES
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Kranz Kölsch    36
Our Specialty!

Tray of eleven 0.2 Liter
Loreley Kölsch Beers!

HAUPTGERICHTE
ENTRÉES

Potato Pancakes    24
with applsauce and lingonberries

or with layers of smoked salmon  +6

Cedar Grilled Salmon   34
Fresh Salmon grilled on a cedar plank 

with lemon & capers, served with spätzle 
& sautéed medley of seasonal vegetables

Lobster Roll    39
1/3lb Fresh Lobster Claw Meat, 

Chipolte Mayo, Cayenne on a
buttered bun with French fries

Cheese Spätzle    26
Pan fried spätzle, made fresh daily and

layered with melted cheese.  
Add bacon  +2

Hanger Steak    39
“The Butcher’s Cut”

Grilled Hanger Steak served with
French fries & mixed salad

SCHNITZEL

Wiener Schnitzel    26
Thinly pounded and breaded
pork loin, deep fried to crisp 

perfection

Jäger Schnitzel    29
Our famous Pork Schnitzel, 

smothered with our home made 
mushroom sauce

Eggplant Schnitzel    22
Perfectly breaded and fried 

Eggplant Schnitzel with tomato 
sauce & sautéed vegetables

Schnitzel Fingers   22
Strips of our famous Pork 

Schnitzel, deep fried with spicy 
BBQ sauce & French fries

Buttermilk 
Chicken   Schnitzel    26
Buttermilk Chicken Schnitzel, 
deep fried to sweet perfection, 
served with cole slaw & pickles

SANDWICHES
ON SOFT BAKED PRETZEL BUNS

SERVED WITH FRENCH FRIES

Loreley Burger    20
The best burger on the Lower East Side

with grilled tomatoes, sautéed onions
and Gouda cheese

Schnitzel Sandwich    18
Our famous Pork Schnitzel, deep fried 

with lettuce, tomato and mayo

Bratwurst Sandwich    16
Grilled Bratwurst sausage with 

sauerkraut & mustard

Beyond Burger    22
6oz Beyond plant-based burger with 

grilled tomatoes, sauteed onions
and Gouda cheese 

Grilled Portobello    20
Grilled Portobello, oven roasted 

tomatoes, pickled red onion, lettuce & 
smoked Gouda cheese on multi-grain

Grilled Chicken    18
Marinated chicken breast with lettuce, 

tomato and mayonnaise
Gouda cheese  +2,  Fresh Avocado  +4

Buttermilk Chicken   20
Buttermilk Chicken Schnitzel sandwich 

with pickles, spicy cole slaw &
chipotle mayo

DESSERTS

Fried Ice Cream    12
Vanilla ice cream dipped in our home 

made beer batter and deep fried

NY Cheesecake    12
Classic New York Style Cheesecake 

with caramel & candied pecans

Apple Crumb Pie   14
delicious warm apple crumb with vanilla 
ice cream & drizzled with caramel sauce

Black Forrest Cake    12
Chocolate cake soaked in cherry liqueur 

& topped with whipped cream

Cupcake Tower    22
Ten of the most delicious bite size 

cupcakes, perfect for groups!

SIDES

Beer marinated sauerkraut with bacon

Mashed potatoes, seasoned to perfection

French fries, Sweet Potato fries, Tater Tots

Potato Salad loaded with prague ham

Homemade Potato Pancake

Sautéed medley of Seasonal Vegetables

Homemade Spätzle; a German specialty

$10
EACH

Please inform your server if anyone in your party has an allergy or dietary restriction prior to ordering.  Due to variations 
in local  suppliers, ingredient substitutions and the potential for cross contamination, Loreley cannot guarantee that any item

 is completely  free of animal  product or allergen.  Consuming raw or  undercooked meats, poultry, seafood, shellfish or 
eggs may  increase your  risk of  foodborne illness,  especially if you have certain medical conditions.

A 20% Service Charge will be applied to groups of 6 or more

Fish & Chips    22
Fresh Cod, lightly battered & deep fried,

served with French fries
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BRUNCH MENU

SOUPS

SALADS

Kale Caesar    18
Crisp Romaine lettuce, 

shredded kale, classic Caesar 
dressing, shaved Parmesan & 

croutons

Apple Kale   19
Sliced kale, red cabbage, fresh 

apple sticks, sunflow seeds, 
candied pecans, apple cider 

vinaigrette

Avocado Salad    19
Fresh avocado, cherry 

tomatoes, red onion, oranges, 
peppers & citrus vinaigrette

Strawberry Pecan   19
Spring mix, strawberries, 

pecans, mandarin, feta, dried 
cranberries, champagne rosé 

vinaigrette

Add Protein
Chicken  +8   |  Steak  +12

Grilled Salmon  +12

Potato Soup    12
with smoked bacon & croutons

French Onion    12
with melted Swiss & Parmesan

Soft Baked 
German Pretzels    15

Three pretzels served oven fresh
Giant Pretzel    16

Beer, Bacon, Cheese Dip    10
Radeberger, Cheddar, Gouda, Bacon,

Onions and Jalapeno
Add to any order!

Sausage Party    39  |  45
Five or Seven Sausages with sauerkraut

Steakhaus Bacon    16
Two slices of quarter inch thick,

smoked bacon, candied with brown 
sugar, cayenne & maple syrup

Cinnamon Rolls    18
Three freshly baked cinnamon rolls, 

drizzled with cream cheese icing, 
served in a hot skillet

SPECIALS

STARTERS
Avocado Toast    14

Slice of buttered rye, toasted with 
mashed avocado & red pepper flakes, 
drizzled with oil & cherry tomatoes

Schnitzel Fingers    22
Strips of our famous Pork Schnitzel

& French fries

Bu�alo Wings    16
Crispy chicken wings smothered with 

our classic Buffalo sauce

BRUNCH  ENTRÉES
Brunch Omelette   18

Black Forest Ham & Gouda
with roasted potatoes & hollandaise

Steak & Eggs    34
Hanger Steak topped with two eggs 

any style with roasted potatoes

Schnitzel & Eggs    24
Pan fried Pork Schnitzel, brown butter 
and caper sauce, bacon scrambled eggs, 

with roasted potatoes

Buttermilk Pancakes    18
Light & fluffy pancakes served with

fresh strawberries & whisky maple syrup

Lobster Roll    39
1/3lb Fresh Lobster Claw Meat, 

Chipolte Mayo, Cayenne on a
buttered bun with French fries

Potato Pancakes    24
with applesauce & lingonberries
Add layers of smoked salmon  +6

Eggs Benedict    22
Black forest ham, poached eggs, hollandaise, 

served on homemade potato pancakes

Eggs Royale    24
Smoked salmon, poached eggs, hollandaise, 

served on homemade potato pancakes

Chicken Schnitzel & Wa�les    22
Belgian waffle topped with spicy 

buttermilk Chicken Schnitzel

Chorizo & Egg Skillet    22
Chorizo, spatzle, roasted potatoes, peppers & 
onions, topped with two sunny side up eggs & 

melted Gouda

SANDWICHES

Loreley Burger    20
The best burger on the Lower East Side

with grilled tomatoes, sautéed onions
and Gouda cheese

Schnitzel Sandwich    18
Our famous Pork Schnitzel, deep fried 

with lettuce, tomato and mayo

Chicken Sandwich    18
Marinated chicken breast, with lettuce, 

tomato and mayonnaise

Beyond Burger    22
6oz Beyond plant-based burger with 

grilled tomatoes, sauteed onions
and Gouda cheese 

SAUSAGES

Bratwurst with Bread    12
One spiced bratwurst, bread, mustard

Currywurst with Fries    16
One spiced bratwurst, smothered in our

famous curry tomato sauce, fries

Weisswurst with Bread    14
Two Weisswurst sausages, sweet Bavarian 

mustard, fresh rye bread

Sausage Platter    24
Smoked Bratwurst, Weisswurst, Wiener

with mashed potatoes & sauerkraut

FAVORITES

SERVED WITH FRENCH FRIES
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