German Schnitzel Haus
Appetizers

Soups

Schnitzel Haus Potato Pancakes
6.95
Two of our famous homemade potato pancakes grilled
to a crispy perfection. Served with applesauce or sour
cream.
Chicken Tenders
Served with your choice of sauce.

6.99

Mozzarella Sticks
6.99
6 mozzarella sticks served with homemade marinara
sauce

Goulash Soup
5.99
A German tradition. Fresh tender sirloin in a
creamy meat base.

Apple Walnut Salad
7.99
Fresh mixed greens, sliced apples and caramelized
walnuts and our house vinaigrette.

German Potato Soup
Typical German soup

House Salad
German mixed greens salad.
Add grilled chicken breast $2.

2.99

Cucumber Salad

2.99

5.99

Onion Soup
5.99
Fresh onions cooked in a white wine sauce.
Loaded with parmesan cheese and croutons.
Chicken Soup
5.99
Tender chicken cooked with rice and veggies

Bavarian
9.95
A tasty assortment of German Sausages. Nurnberger
and Frankfurter and German Bologna.
Pretzel

Salads

Vegetarian

6.99

Cobb Salad
9.99
Greens with tomato, crisp bacon, chicken breast,
avocado, hardboiled egg and Roquefort cheese
Caesar Salad
6.99
Romaine lettuce tossed in Caesar dressing and
topped with seasoned croutons and parmesan
cheese. Add grilled chicken breast $2.

Kassespatzle
10.99
German Spatzle with melted cheese and onions
sautéed in a pan to perfection

Schnitzel Haus Grilled Feta Salad
7.99
Mixed greens topped with grilled feta cheese
that is wrapped in bacon

Mushroom Spatzle
10.99
Our famous Spatzle with mushroom gravy

Italian Salad
8.99
Fresh tomatoes topped with sliced mozzarella
cheese, basil and our house vinaigrette

Schnitzel Haus Potato Pancakes
10.99
4 German Potato Pancakes served with herbed
sour cream or applesauce

Spinach Salad
8.99
Fresh spinach with red onion and sliced egg. Served
with hot bacon dressing.

Deutsche Hauptspeisen
(Authentic German)

(These are authentic recipes from different regions and provinces of Germany. These entrees are served with a house salad and a choice of the following sides:
Pommes frites, Spatzle, Bratkartoffeln, Dumplings, Sauerkraut, Red Cabbage , Cucumber Salad, or German Potato Salad.) (Additional sides are $2.99 each)

Schnitzels
Wienerschnitzel
Two pork cutlets seasoned and lightly breaded then
Sautéed to a golden brown.

15.99

Jagerschnitzel
Two pork cutlets seasoned and lightly breaded then
sautéed to a golden brown and topped with a creamy
mushroom sauce. Our most popular dish!!

16.99

Zwiebelschnitzel
Two pork cutlets seasoned and lightly breaded then
sautéed to a golden brown and covered in sautéed onions.

16.99

Gipsy Schnitzel
2 tender pork cutlets seasoned and lightly breaded
then sautéed and covered with a delicious fresh peppers and
onion gravy.

16.99

Chicken Schnitzel
2 tender chicken breast, lightly breaded and sautéed
to a golden brown.

16.99

German Specialties
Rindsroulade
17.99
Thinly sliced lean beef stuffed with onions, pickle, bacon and spices. Topped
with a rich red wine sauce. Served with red cabbage. A German tradition.

Porkbraten (Schweinebraten)
16.99
Tender boneless pork loin sautéed and covered with a fresh homemade brown
sauce. Served with red cabbage.

German Goulash
Tender pieces of sirloin in a thick gravy

Sauerbraten
16.99
Braised sirloin marinated in herbs, spices and red wine. Topped with our fresh
darkred wine gravy. Served with red cabbage

16.99

Huhnergeschnetzeltes
16.99
Sautéed Chicken Breast pieces in a creamy homemade mushroom sauce

Frikadelle
11.99
Typical northern German dish. Two fluffy seasoned ground beef meatballs

Bratwurst
13.99
Two grilled Bratwurst served on a bed of Sauerkraut and Bratkartoffeln

Currywurst
13.99
Fresh currywurst covered with homemade curry sauce. Served with Pommes
Frites.

Weisswurstchen
Bavarian veal sausages. Served with Sauerkraut and a Pretzel

14.99

German Platters
Schnitzel Haus Platter
21.99
Bavarian Platter
18.99
A delicious sampling of our German specialty dishes:
A combination of our finest sausages: Nurnberger,
Consuming
raw
or
undercooked
meats,
poultry,
seafood
or
eggs
may
increase
your
risk of food borne
illness,
especially if you
have certain
medical conditions.
Rindsroulade, Jagerschnitzel and Frikadelle. Served
Frankfurters,
and
Weisswurst.
Served
with Sauerkraut
with Spatzle, Bratkartoffeln and Mushroom Gravy.
and Bratkartoffeln.

German Schnitzel Haus
Draft Beers
All Draft Beers $5

Brick Oven Pizza
We prepare all of our pizzas with fresh toppings and bake at 600 degrees in a wood-burning brick oven.
Personal 12inch, Medium 14 inch, extra Large 18 inch

Erdinger Weissbier – the ultimate premium
Weissbier, Erdinger Weissbier is quite simply
the wheat beer par excellence. It is brewed
using the finest yeast according with the
Bavarian Purity Law.
The special pure yeast strain gives this wheat
beer its inimitable taste. His Royal Highness
Prince Luitpold of Bavaria personally ensures
the high quality of this beer and the selected
raw materials from Southern Germany

Oktoberfest Pizza
Bratwurst, Currywurst, German Bologna, Frankfurter topped with sauerkraut
and mozzarella cheese
10.95/13.95/16.95

Reuben Pizza
Corn Beef, Sauerkraut, Russian Dressing covered with shredded Swiss Cheese
8.95/11.95/14.95

Pizza Tonno
Spaten Lager – Golden in color with a wellbalanced hop-flavor. The full rounded body is
a superb balance between hops and a malty
sweetness.

Tuna Fish, Caramelized Onions topped with Mozzarella Cheese
8.95/11.95/14.95

Spaten Optimator – the classic German beer,
bottom fermented Double Bock. Full bodied
with a deep dark color and rich roasted malt
flavor.

Plum tomato sauce flavored with fresh basil and topped with mozzarella cheese
8.95/11.95/14.95

Enjoy this world-class international premium
pilsner. Warsteiner has a slightly tart taste
experience. Top quality ingredients lead to
the exquisite premium character.

Two layers of mozzarella cheese separated by a thick layer of pepperoni
9.95/12.95/16.45

Hacker-Pschorr Oktoberfest – HackerPschorr Oktoberfest is one of six
Oktoberfest beers permitted at the annual
Oktoberfest festival in Munich, Germany. It
is a traditional Bavarian Amber beer that
strictly follows the Reinheitsgebot Purity
Law of 1516 and brewed with natural spring
water, caramelized Barley, traditional
Hacker-Pschorr Yeast and noble Hallertau
Hops.

Onions, peppers, mushrooms, sliced tomatoes, and spinach covered with
mozzarella cheese
8.95/11.95/14.95

Margarita

Napoli

Vegetarian

Chicken Bacon Ranch
Ranch Dressing Based sauce topped with bacon, tender chicken and finished
with tomatoes and fresh greens
9.95/12.95/16.45

All American

Bottled Beer
Erdinger Hefe Dark
Erdinger non alcoholic
Tucher Kristal
Gaffel Keolsch
Bischoff Pilsener
Bischoff Black Lager

Pepperoni, Italian sausage, onions, peppers and mushrooms topped with
mozzarella cheese
11.95/14.95/17.95

5
4
5
4
4
4

Meat Lover
Bacon, Italian sausage, ham, ground beef, and pepperoni covered with
mozzarella cheese
11.95/14.95/17.95

White Out

Wines
Glass Bottle
Coastal Vines Chardonnay

5

20

Coastal Vines Cabernet Sauvignon

5

20

Coastal Vines Grigio

5

20

Riesling

5

20

Premium German Wines
Kallstadter Riesling

8

A unique blend of three cheeses and lemon pepper cream topped with sliced
tomatoes
8.95/11.95/14.95

Create your own Pizza

7.95/10.95/13.95
Each topping added: Personal $1.25 Medium $1.50 Large $1.75
Spinach, Sun dried tomatoes, sliced tomatoes, black olives, green olives,
pineapple, fresh peppers, banana peppers, jalapenos, caramelized onions, white
onions, sauerkraut, basil, garlic, extra mozzarella, ricotta cheese, lemon pepper
crème, mushrooms, anchovies, ham, bacon, Italian sausage, pepperoni, ground
beef , and chicken

Calzones
30

Kallstadter Chardonnay

8

30

Liebfraumilch

5

20

Cheese (Ricotta and mozzarella cheese)
Sausage & Caramelized Onion
Create your own

7.95
9.95
7.95

(plus $1.50 for each topping)
(Stuffed with ricotta and mozzarella cheese and any
combination of pizza toppings listed above.)

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.

