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TRADITIONAL AUSTRIAN 
 — GERMAN FOOD 

BEST SCHNITZELS IN 
TOWN 

163 VICTORIA RD 
GLADESVILLE 

N.S.W. 2111 
LICENCED 

B.Y.O. WINE 

PH:98161036 

 

THE 
AUSTRIAN  

SCHNITZELHAUS 

HOURS 
 LUNCH  TUES—SAT 
DINNER  MON—SAT 

 

LANE COVE 
Via BURNS 
BAY RD. 

HUNTERS HILL 
DRUMMOYNE 

RYDE 

WE 
ARE  
HERE 

 
                  SEE MAP  -  214  UBD 2004 SYDNEY . 

 

Private function room  

 

Available 

For conferences 
or small parties 

 

Function Menus 
Available on  

Request 
 

For a list of our Menus 
www.austrianschnitzelhaus.com.au 

 
 

Wide selection of  
Austrian beers & 

German draught beers 
     Austrian wines 

 
Try our house beer 

STIEGL BEER 

Current  valid prices from 01.09.2009 

TAKE-
AWAY 



20.00 
 
21.50 

ONION ROAST  
Sirloin steak grilled topped with onions and red wine 

20.00 

BEEF GOULASH 
Beef and paprika stew, served with home made bread 
dumplings 

19.00 

MIXED FILLET PAN– For Two to share 
Pork Vienna ,Beef Gypsy, &Chicken Mushroom schnit-
zels on a bed of spätzle in a copper pan 

46.00 

BARRAMUNDI  
Grilled fillet, topped with herb butter, served with parsley 
potatoes 

23.00 

  

 
MIXED AUSTRIAN SALAD 
(potato, cabbage, cucumber, carrot and green - 
salads), topped with egg slices        

 
9.50 

 
 
 

GARDEN SALAD 
Mixed salad greens with fresh tomatoes, car-
rots, celery, onion & cucumbers, tossed with 
vinaigrette                          

9.50 
 
 

BLACK FORREST HAM 
Thinly sliced Smoked ham, served with 
pickles and potato salad 

15.- 

LIVER DUMPLING SOUP 
Beef broth, with dumplings made from 
liver, bread and spices 

7.00 

GOULASH SOUP 
Spicy Thick Beef, paprika and potato soup 

8.00 

PANCAKE SOUP 
Shredded savory pancake in a Beef broth 

7.00 
 

 
SAUTEED POTATOES 
SPÄTZLE  - Homemade Noodles 
CHIPS 
DUMPLINGS                  
VEGETABLES 
SAUERKRAUT 
RED CABBAGE 

 
 
 
 

4.50 

SAUCES 
MUSHROOM  SAUCE 
PEPPER SAUCE  / GYPSY 
GARLIC & RED WINE SAUCE 
HERB BUTTER 

 
 

3.00 
 

  

  
 CAKE OF THE DAY, Served with 
fresh whipped cream 

6.00 

PANCAKES 
Two Pancakes filled with cinnamon 
sugar OR Apricot jam 

7.50 

ASSORTED STRUDELS 
Served with cream 
APPLE  
CHERRY 
CHEESE AND CHERRY 

7.50 

  

ENTREES & SOUPS 

SIDE ORDERS 

SCHNITZELS 
Choose from either PORK, VEAL OR CHICKEN 

 

VIENNA SCHNITZEL                               Pork 
Crumbed schnitzel, pan fried, served with potato salad or sau-
téed potatoes and lemon wedges                               veal /chic 

17.50 
 

18.50 

MUSHROOM SCHNITZEL                                 Pork 
Non crumbed, topped with a creamy mushroom sauce, served 
with pan fried potatoes or noodles (Home made)     veal/chic 

18.50 
 

19.50 

GYPSY SCHNITZEL                                        Pork 
Non crumbed, topped with a spicy paprika, onion, capsicum 
and mushroom sauce, served with sautéed potatoes or noodles 
                                                                                  veal/chic 

18.50 
 

19.50 
 
 

CORDON BLEU                                                Pork 
Crumbed schnitzel stuffed with ham and cheese, pan fried and  
Served with potato salad or sautéed potatoes & lemon wedges 
                                                                                  veal/ chic 

19.50 
 
 

20.50 

       MAIN COURSES  

SAUSAGE PLATTER 
Assorted grilled German sausages, served 
with pan fried potatoes and sauerkraut 

18.50 

KASSLER RIPP 
Smoked pork loin , served with sautéed 
potatoes and sauerkraut 

 19.50      
 

WHOLE PORK KNUCKLE 
Roasted Knuckle, served  with Sauteed 
Potatoes and sauerkraut  

21.50 

DESSERTS 

SMOKED SALMON 
Tasmanian salmon on a bed of lettuce with 
horseradish cream and lemon wedges. 

  15.00 

ROAST PORK 
Juicy Pork Roast, topped with a red wine 
sauce, served with dumplings and sauer-
kraut 

19.50 

FARMERS PLATTER – for Two to share 
Whole Pork Knuckle, Kassler, Frankfurters, potato salad, 
dumpling, sauerkraut & red cabbage 

46.00 

SIRLOIN STEAK, Grilled and served with  
chips 
 

FILLET STEAK, Grilled served with chips 

STEAKS 

NATURAL SCHNITZEL                                      pork 
Non crumbed steak, , topped with Herb Butter OR Red wine  
sauce, served with sautéed potatoes or noodles         
                                                               Chic / Veal     

  
17.50 
 
18.50 

HAUS SCHNITZEL  
GIANT 250g CRUMBED PORK FILLET, served  
with sautéed potatoes / chips or potato salad. 
               …. Available in pork fillet only ... 

23.50 

BITTER BALLS—VEAL CROQUETTES 
Served with honey mustard dipping sauce 
 
GARLIC BREAD– HOMEMADE 

   8.00 
 
 
   4.50 

THESE PRICES ARE FOR  
TAKEAWAY ONLY. 


