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Commune Lounge at Royal Oak's Bastone, currently hosting annual Oktoberfest |
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Oktoberfest: Autumnal celebration continues with
German food, innovative micro brews at Bastone

Bastone
Through Oct. 23

http: //www.bastone.net/

In the beer drinking world October means only one thing: party
with a frothy mug like you were in the main tent in Munich, where
the mad fun known as Oktoberfest started back in 1810.

Bastone, a Belgian-style hotspot in Royal Oak has been getting in
on the madness with its own version of the event called
Oktoberfest, which began in late September and runs until Oct.
23.

The special seasonal menu features a medium-bodied brew with a
deep amber color called the Rocktoberfest, as well as the Munich
Dubbel, a dark lager with chocolate notes. Of course, Bastone stiil
has best-selling favorites like Monumental Blonde, Main Street Pilsner, Royal IPA, Great White Wit, Dubbel
Vision and Nectar des Dieux Triple on tap.

Buy a limited edition Bastone beer stein for $9 and fill it with any of the restaurant's hand-crafted brews for just
$3 throughout the Oktoberfest celebration.

We recommend eating something to go with all those beer choices. The specials include pan roasted salmon with
caramelized apples, red cabbage, potato pancakes and a reisling butter sauce; jagerschnitzel, a pan-seared pork
loin in German mushroom sauce; sauerbraten, marinated sirloin with pan-fried potatoes and braised carrots;
roast chicken with German potato salad and Bavarian sauerkraut. Items range from $12.95 to $15.95.

Bastone Is at 419 S. Main Street In Roval Oak.
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