
HAUS SPECIALS & CLASSICS

[V] = VEGETARIAN  |  [VE] = VEGAN
[GF] = GLUTEN FREE  |  [ALT VE] = VEGAN OPTION 

[ALT GF] = GLUTEN FREE OPTION (CHARGES MAY APPLY)

NOT ALL GLUTEN FREE DISHES ARE COELIAC FRIENDLY. IF YOU ARE 
COELIAC OR HAVE ANY SPECIAL DIETARY REQUIREMENTS PLEASE LET OUR 
FRIENDLY STAFF KNOW AT THE TIME OF  ORDERING. WE PREPARE FOOD 

IN COMMERCIAL KITCHEN AND THERE WILL BE NO GUARANTEE OF CROSS 
CONTAMINATION WITH NUTS, GLUTEN, OR SPICES ETC.

PLEASE ORDER AT THE COUNTER IF PAYING SEPARATELY OR SITTING OUTSIDE.
ALTERNATIVELY, PLEASE USE THE QR CODE ON THE TABLE

PLEASE NOTE: 10% SUNDAY & PUBLIC HOLIDAY 
SURCHARGES APPLY 

H AUS SCHNIT ZEL S 
HAUS 350G CHICKEN SCHNITZEL [ALT GF] 26.9
Lightly crumbed with sage & onion served with Haus 
fries leafy salad
Add - Gluten free chicken schnitzel [GF] 5.0            

HAUS 300G VIENNA SCHNITZEL 27.9
K.I. Free range pork tenderloin in a light herb crumb 
served with Haus fries & leafy salad 

HAUS 350G PRIME M.S.A. BEEF SCHNITZEL 28.9                
Lightly crumbed, served with Haus fries
and leafy salad
Add sauce - choice of creamy mushroom,
Haus glaze or green peppercorn [All GF] 2.5
Add - Parmigiana topping [GF] 5.0
Add - Creamy garlic prawns (6) [GF] 11.9

S A L A D SELEC TIONS 
ROASTED PUMPKIN SALAD [V, GF]                         19.9
Roasted beetroot & maple pumpkin, feta, fresh 
herbs, toasted almonds & balsamic glaze 
[contains nuts] 

HAUS NOURISH BOWL [GF]                                         24.9
Chargrilled corn, grated fresh beetroot & carrot, 
avocado, haloumi, shaved red cabbage, sesame
rice & toasted almonds with a satay sauce
[contains nuts]

Add -  Chicken tenderloins (3)                                                              7.9 
Add - Grilled prawns (6)                                             10.9
Add - Harris smoked salmon                                       10.9

GERMAN GOURMET SAUSAGE PLATTER 49.9
A smokey BBQ wagyu sausage, one gourmet lamb & 
rosemary sausage, one Bierwurst sausage, one chilli 
& cheese kransky sausage, one Mettwurst & cheese 
kransky sausage, one deluxe Vienna sausage. All 
served with creamy potato mash, sauerkraut, Haus 
glaze & mustards

CHEF ’ S  SPECI A L 

HAUS DOUBLE HOT DOG 24.9
Barossa Fine Foods Vienna sausages topped with 
Haus sweet mustard pickles, cheddar cheese & 
sauerkraut, served on a brioche roll with Haus fries 

THE HAUS BEEF BURGER 25.9
Herb beef burger topped with cheddar cheese, 
Hahndorf double smoked bacon, lettuce, red onion 
jam & tomato chutney served on a brioche bun with 
Haus fries

HOT DOG & BURGER 

350G SCOTCH FILLET 42.9
‘1620’ prime South Australian grain fed scotch fillet 
steak, cooked to your liking, green beans, creamy 
potato mash, Café De Paris butter & red wine jus

BUTCHER ’ S  CUT OF THE DAY H AUS GER M A N SPECI A LTIES 
GERMAN TASTING EXPERIENCE 21.9
Choose one artisan handmade Adelaide Hills
sausage - Bratwurst, Bockwurst, cheese kransky, 
Deluxe Vienna, smoky BBQ wagyu, lamb & rosemary. 
Served with German mustards, sauerkraut, 
homemade warm pretzel & Haus glaze
Add - Extra sausage 6.0 

GERMAN BIERWURST BANGERS & MASH 25.9
- MADE EXCLUSIVELY FOR THE HAUS -
Two Bierwurst [pork & beef] sausages in natural skin 
infused with dark ale, seared & served on creamy 
potato mash with peas and caramelised onion gravy       

DUO OF WURSTS [GF] 25.9
Seared bratwurst & cheese kransky sausage 
served with creamy potato mash, sauerkraut, 
Haus glaze & mustards

MUNICH RIBS AND SAUSAGE PLATTER [GF] 39.9
Slow cooked Free Range BBQ Pork Ribs 1 rack 
(300-350g), Adelaide Hills Skara Bratwurst and 
Vienna Sausage served with coleslaw, Haus fries 
or creamy potato mash and aioli
Add - Extra rack of ribs (300g - 350g) 19.9

MUNICH RIBS 49.9
Two Slow cooked Free Range BBQ Pork Ribs racks  
(300-350g each), served with German mustards, 
sauerkraut & creamy potato mash

FISH & CHIPS 27.9 
Fisherman direct, wild caught German Beer battered 
Coorong Mullet (3 fillets) served with Haus fries, leafy 
salad & aioli

SE A FOOD SELEC TION 


