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Das Bierhaus

GERMAN BAR & RESTAURANT

STARTERS
HAUS BREZEL wro)

Served with cultured butter.

SCHWARZWALDER SCHINKEN, OBAZDA

Black Forest ham with Bavarian cheese
spread, radish & toasted sourdough.

FRIED CORN RIBLETS (v, ro, 6r)

Horseradish butter, remoulade &
alpine cheese.

ALPINE CHEESE STICKS w

With Wattlegrove honey mustard mayo.

DFC DAS FRIED CHICKEN WINGS

Sticky hot maple glazed wings with
horseradish cheddar-yoghurt sauce.

FLAMMKUCHEN

Caramelized onion, bacon, creme
fraiche, Emmental cheese on crispy flat
bread.

FLAMMKUCHEN VOM GARTEN

Vegetarian flammkuchen with créme
fraiche, honey-roasted pumpkin,
zucchini, red onion, Emmental cheese &
vegan feta.

SCHNITZEL
CHICKEN SCHNITZELuo

Freshly crumbed chicken breast,
cucumber salat, chips, lemon &
horseradish mayo.

ALPINE CHICKEN SCHNITZEL

Black forest ham, Fresh tomato, alpine
cheese, cucumber salat, chips &
horseradish mayo.

BREZEL SCHNITZEL

Marinated chicken breast in crispy
brezel crumb served with bratkartof-
feln, braised cabbage, creamy mush-
room sauce.

WIENER SCHNITZEL

Freshly crumbed veal, cucumber salat,

Bavarian potato salat & lingonberry jam.

PILZRAHM SCHNITZEL

Freshly crumbed chicken breast,
cucumber salat, chips, mushroom
sauce.

$7.00

$18.00

$12.00

$15.00

$20.00

$24.00

$22.00

$28.00

$32.00

$35.00

$35.00

$35.00

Taste the tradition, Savour

the flavour!!

SCHWEINESCHNITZELtoro)

Pork schnitzel with chips, gurken salat,
apple caramel & horseradish mayo,

$34.00

Hauptgerichte mains)

RINDERROULADEN o)

Traditional German slow cooked rolled
beef filled with bacon, gherkin,
caramelised onion served with brezel
dumpling, braised red cabbage and

gravy.

SAUERBRATEN wroier)

Slow-roasted Wagyu rump, marinated
in our special spiced blend Served with
braised red cabbage, creamy mashed
potatoes and a sweet-and-sour red
wine jus.

RINDERGULASCH twro) sr1

German style beef stew cooked in
paprika & red wine sauce with braised
red cabbage & creamy mashed potato

OTWAY PORK BELLY terycory

Crispy pork belly, broccolini,
bratkartoffeln, apple caramel & pork jus

BAYERISCHE SCHWEINSHAXE ter) toro)

Roast pork knuckle, creamy mash,
sauerkraut, apple caramel, mustard,
pork jus

BIERHAUS FISCH | FISH OF THE DAY

(6F)) (DFO)

Pan-seared-with clams, native herbs,

fermented asparagus, kipfler potato &
salmon roe sauce

SCHUPFNUDELN wro

Hand-rolled German style gnocchi, with
mushroom, caramelised onion, spinach
truffle mushroom, Debreziner sausage
& alpine cheese

DAS BIERHAUS SALAT wsojiorirer1

Grilled chicken breast, roasted
cauliflower, pomegranate, chickpea,
pumpkin, pickled red onion, vegan fetta
& green leaf salad.

SOUTHERN RANGE STEAK (e oprion

Southern range porterhouse steak with
char greens, bratkartoffeln & garlic
confit-herb smoked butter

$38.00

$42.00

$36.00

$38.00

$55.00

$38.00

$29.00

$26.00

$38.00

Platters

BAVARIAN FEAST PLATTE (mro)

Crispy whole pork knuckle,chicken
schnitzel, pork ribs, bratwurst,
nurnberger, sauerkraut, creamy
mash potato, braised red
cabbage, mustard & pork jus.

$139.00

BAVARIAN WURSTPLATTE twro)

Serve with grilled pinwheel

$59.00

bratwurst sausage, kdsekrainer,
knackwurst, nirnberger, leberkase

with creamy mash potato,
sauerkraut, mustard, gherkin,
brezel & Pork jus.

WURSCHTL (Sausages)

THURINGER BRATWURST wryoro)

Grilled pork sausage, sauerkraut,
creamy mash potato, gherkin &
mustard.

KASEKRAINER CHEESE KRANSKYcr)

Lightly smoked cheese kransky,
sauerkraut, creamy mash potato,
gherkin & mustard.

CHILLI KASEKRAINER e

Lightly smoked and chilli cheese kransky,
sauerkraut, creamy mash potato,
gherkin & mustard.

KNACKWURST sricoro)

Plump double smoked pork sausage,
sauerkraut, creamy mash potato,
gherkin & mustard.

MUNCHENER WEIBWURST oy

Traditional Bavarian pork & veal
sausage with parsley, sweet mustard
and brezel .

NURNBERGER (sr)ioro)

Original small pork sausage from
Bavaria, grilled w/ sauerkraut, creamy
mash potato, gherkin & mustard.

BERLINER CURRYWURSTwsicoroy

Chargrilled bratwurst sausage, fries &
served in a curry ketchup sauce

$27.00

$27.00

$27.00

$27.00

$27.00

$26.00

$27.00

1 WITH YO

HINRH!

NATION, WE HANDLE ALLERG

H AND CANNG ARAN | |

Vegetarisch (vegetarian)
GRILLED CAULIFLOWER STEAK $29.00

(GF)(DF)(VGO)

Roasted cauliflower steak with braised
lentil & sun dried vine tomato,
chickpea, fennel salad.

EGGPLANT SCHNITZELwro

Smoked eggplant schnitzel, cucumber
salat, Bavarian potato salat &
horseradish mayo.

$26.00

VEG SCHUPFNUDELN wro)

Hand-rolled German style gnocchi,
truffle mushroom, Caramelised Onion,
Spinach & emmental cheese.

KASESPATZLE

German style egg noodle,
caramelised onions and triple cheese
sauce.

$27.00

$25.00

DESSERT
SPICED APPLE STRUDEL

Cinnamon apple, aimond
frangipane, custard & vanilla bean
ice cream.

$16.00

BLACK FOREST CAKE

moist chocolate cake with white
chocolate Cremieu, kirsch cherry
compote & morello cherry ice cream.

VANILLA BEAN CREME CARAMEL

With Riesling poached quince &
pistachio brittle, lebkuchen crumbs.

$17.00

$17.00

SIDES

SAUERKRAUT tckpr) $9.00 CHEESY RYE SPATZLE $10.00
CREAMY MASHED POTATO g7 $9.00 CREAMY MUSHROOM SAUCE ery  $7.00
BRAISED RED CABBAGE tcror1  $9.00 PORKJUS (sror) $8.00
BAVARIAN POTATO SALAT wror $9.00 HAUS CHIPS tus,pr) $10.00

GURKENSALAT
(GERMAN CUCUMBER SALAT) (V,GF,DFO)

DIETARY REQUIREMENTS

(VIVEGETARIAN, (VGJVEGAN, (GFIGLUTEN FREE, (LG) LOW GLUTEN,(DF)
DAIRY FREE, (VGOJVEGAN UPqu:IE’E[EGEg]T[I;&HTEN FREE OPTION, (DFO) DAIRY




