
Guten Appetit 

Buon appetito 
Bon appétit 

Austrian Club         Restaurant 

Dobrá chuť k jídlu 
Dober apetit 

Jó étvágyat 

Dobry apetyt 

Enjoy your Meal 

Dobar tek 
En Guete 



Knoblauchbrot (V) 

Garlic Kaiser bread roll  $4.50 

 

Kräuterbrot mit käse (V) 

Herb and cheese Kaiser bread roll  $4.50 

 

Brezel mit butter (V) 

Fresh warm Bavarian pretzel with butter  $4.50 

 

Kaisersemmel mit butter (V) 

Kaiser bread roll with butter  $2.50 

 

Liptauer mit brot (V) 

Austrian cheese pâté served with brown bread, onion, capers & cornichons  $9.00 

 

Arlberg Kuglen  

Balls of sauerkraut, smoked pork and seasoning (6) lightly fried - perfect to share $12.00 
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Frittatensuppe  

Traditional slow cooked beef bone broth with sliced pancake  $8.50 

 

Leberknödelsuppe  

Traditional slow cooked beef bone broth with house made liver dumpling  

Cooked fresh to order so please allow minimum 15min  $9.50 

 

Gebackene Schwammerl—Also available as a main $24 (V) 

Crumbed mushrooms style with homemade remoulade and garden salad  $14.00 

 

Gebackener Käse —Also available as a main $24 (V) 

Crumbed cheese with cranberry sauce, homemade remoulade and garden salad  $14.00  

Welcome 

We take you on a journey through the Austrian countryside where you stop at a Gasthof in a 

small village and enjoy central European meals prepared in the traditional way from recipes 

passed down through generations. 

Guten Appetit !  

Menu item notations: (GF) Gluten Free—(GFR) Gluten Free on Request— (V) Vegetarian 



Schweinshaxe (GFR) 

Classic slow roasted pork knuckle with bread dumplings, Sauerkraut and jus 

Limited number cooked so pre-order is recommended  $29.00 

 

Schweinebraten mit Semmelknödel und Sauerkraut (GFR) 

Traditional Austrian country style roast pork with crackling, bread dumplings,  

Sauerkraut and jus  $25.50 

 

Zwiebelrostbraten mit Bratkartoffeln und Gemüse  

Yearling sirloin steak (300g min) with special crispy onions, fried potatoes,  

seasonal vegetables and our special house made seven hour gravy.   $29.00 

 

Jährling Lendensteak mit Pilzsauce, Bratkartoffeln und Gemüse (GFR) 

Yearling Sirloin steak (300g min) with secret recipe mushroom cream sauce,  

fried potatoes and seasonal vegetables   $29.00 

 

Schweinemedallions "Jäger Art " (GFR) 

Pan fried pork medallions “hunter style” with mushroom cream sauce,  

spaetzle and vegetables. Finished off with cheese and lightly grilled.   $27.50 

 

Hausplatte (GFR) 

“House Plate” – Our version of Bauernschmaus (Austrian Farmer’s Plate); 

Roast pork, Smoked pork loin and Bratwurst sausage; Served with Sauerkraut, 

bread dumplings and our special house made seven hour gravy  $27.00 

 

Barramundi vom Grill mit Petersilienkartoffeln und Gemüse (GFR) 

Pan fried Barramundi fillet with parsley potatoes and seasonal vegetables   $28.00 

 

Backhendlsalat  

Crispy fried chicken pieces with special crumb, garden salad with pumpkin seed 

oil and potato salad $25.00  
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Fresh is Best 

All our food is prepared fresh and cooked using traditional methods so you can be sure that 

the taste is authentic. We take our time so you enjoy your time with us! 
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Wiener Schnitzel vom Schwein mit Kartoffelsalat  

Classic Vienna style schnitzel from pork with Austrian potato salad   $24.00 

 

Hendl Schnitzel mit Bratkartoffeln und Salat  

Chicken schnitzel with fried potatoes and side garden salad   $25.00 

 

Jägerschnitzel mit Bratkartoffeln und Salat 

“Hunter Schnitzel” - Schnitzel with our special house-made mushroom and cream sauce 

 Available as pork or chicken, served with fried potatoes and salad  $26.00 

 

Zigeunerschnitzel mit Bratkartoffeln und Salat  

“Gypsy Schnitzel” - Schnitzel with spicy tomato, capsicum and paprika sauce (mild) 

 Available as pork or chicken, served with fried potatoes and salad  $26.00 
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Sauerkraut - Austrian style sauerkraut (mild and full of flavor) (GF) 

Rotkohl - Red cabbage (GF) (V) 

Spätzle - Traditional homemade Austrian egg pasta (V) 

Gartensalat - Garden salad with house-made dressing (GF) (V) 

Semmelknödel - Bread dumplings (2) with clear jus (V) 

Pommes Frites - Chips (medium cut) (GF) (V) 

Kartoffelsalat - Homemade Austrian potato salad (no mayonnaise!) (GF) (V) 

Gebratene Kartoffel - Fried Potato (GF) (V) 

Gemüse – Seasonal Vegetables (GF) (V) 

Sides  $6.50 

7 Stunden Soße –Slow cooked 7 hour gravy (GF)  

Klare Soße – Clear pork jus (GF) 

Pilzsoße - Secret recipe mushroom and cream sauce (GF) (V) 

Sauce & gravy  $3.50 
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For under 12 years a choice of:   

Chicken Schnitzel with chips 

Fried Continental Frankfurter with chips (GF) 

Fish Cocktails with chips 

Includes:  Ice Cream with Chocolate, Caramel or Strawberry topping (GF) (V) 

 $12.50  

Prepared to Order 

All our schnitzels are prepared fresh to order so you can taste the difference. All sauces and 

salads are homemade by us to authentic original recipes. 
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Apfelstrudel mit Schlagsahne und Eis (V) 

Homemade classic Apple strudel with whipped cream and ice cream  $10.00 

 

Marillenpalatschinken mit Schlagsahne und Eis (V) 

Crepe pancakes filled with apricot jam with ice cream and whipped cream  $10.00 

 

Schokoladepalatschinken mit Schlagsahne und Eis (V) 

Crepe pancake filled with vanilla ice cream, covered with hot homemade chocolate  

sauce and whipped cream  $10.00 

 

Heisse Liebe (GFR) (V) 

“Hot Love”- Vanilla ice cream covered with warm homemade raspberry coulis,  

whipped cream and wafer  $10.00 

 

Coupe Dänemark (GFR) (V) 

Vanilla ice cream covered with hot homemade chocolate sauce,  

whipped cream and wafer  $10.00 

 

Affogato (GF) (V) 

Vanilla ice cream with a shot of espresso coffee  

Plus; hazelnut liqueur 

OR “à la Mozart” with Amaretto liqueur 

OR with Vanilla syrup (alcohol free)  $10.00  
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Kaffee Fiaker 

Named after the famous horse-and-carriages in Vienna 

Vienna coffee with Stroh Rum $9.00 

 

Kaffee Kirsch  

Vienna coffee with Cherry Liqueur $9.00 

 

Kaffee Mozart  

Vienna coffee with Amaretto $9.00 

Zum Abschluss 

An important part of Austrian food culture is dessert which is often enjoyed with whipped 

cream and ice cream. All our desserts are made by us using only the finest ingredients. 
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Kaffee   

Cappuccino, Latte, Flat White, Long Black, Short Black, Macchiato, Piccolo or 

“Einspänner” - Vienna Coffee (black coffee with whipped cream)  $4.00 

 

Tee   

English Breakfast, Earl Grey, Peppermint, Chamomile, Green $4.00 

 

Spezieller Kaffee & heiße Schokolade 

Iced Coffee or Hot Chocolate $4.50 

The Art of Coffee 

The first coffee house was opened in Vienna in 1683 this signaled the start of the world 

famous “Viennese Coffee Culture”  which after 300 years was recognised by UNESCO as 

intangible cultural heritage. 

We continue this tradition by encouraging you to take your time, enjoy your coffee and 

watch the world go by. 

http://facebook.com/austrianclubsydney 

All card transactions incur a surcharge.  

 

Be sure to check our Specials Board.  

Please inform your server if you have 

any food allergies or intolerances. 

 

Bis nächstes Mal! - See you next time! 

http://austrianclubsydney.com 


