
The German Arms Hotel in Hahndorf was established in 1839 and was the first licensed hotel in Hahndorf. 

Due to anti-German feelings during World War 1, Hahndorf was renamed to Ambleside after the nearby 
railway station, when the 1917 Nomenclature Act was passed and in 1919 the German Arms changed its 
name to The Ambleside Hotel. It wasn’t until 1935 when the town name was restored to Hahndorf.

The hotel was renamed back to the German Arms Hotel in 1976 and in 1982 was the first hotel in South 
Australia to be granted a Sunday Trading Licence. FO
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Vanilla ice cream topped with smarties and your choice of topping 
Strawberry / Chocolate / Banana / Caramel / Lime

Affogato GF� 11.9
Vanilla ice cream served with a 30ml espresso coffee shot 
Add your choice of liqueur

Arms Super Sundae� 11.9
Vanilla ice cream topped with crushed nuts, smarties and  
whipped cream with your choice of topping 
Strawberry / Chocolate / Banana / Caramel / Lime

Hot Apple Strudel               � 13.9
Served with whipped cream and vanilla ice cream

Drunken Pretzel� 13.9
A baked sugar glazed pretzel served warm with berry compote,  
whipped cream and roasted almonds

House made sticky date pudding � 13.9
Served with vanilla ice cream and whipped cream and topped  
with a warm toffee sauce

Brandy Snap Basket GF� 12.9
Filled with fresh fruit, passionfruit pulp and berry compote  
served with whipped cream

(BELOW All Served with cream)

LEMON TART� 8.9
PECAN TART� 10.9
PASSIONFRUIT CHEESECAKE GF� 10.9
Rainbow cupcake GF� 10.9
GERMAN APPLE CHEESECAKE� 12.9
Black forrest gateau� 12.9
Chocolate Mud Cake � 12.9

MONDAY SCHNITZEL NIGHT
5-9pm | $20 chicken or beef schnitzel, your choice of sauce or topping

Tuesday - Thursday Buffet Night
5:30-9pm | $36.9 per person, $16.9 per child under 12yrs

Friday Cocktail Night
6-9pm | Cocktail specials from $15.90

Sunday Steak Night
5-9pm | $24.90 350g Porterhouse Steak Special

GERMAN TAP BEER

PLEASE SEE OUR DRINKS MENU  
FOR A FULL BEVERAGE LIST

PLEASE SEE OUR CAKE DISPLAY 
FRIDGE FOR ALL OF TODAY’S 

DELICIOUS OPTIONS!

GERMAN ARMS WEEKLY SPECIALS

THE OLDEST HOTEL IN THE 
OLDEST GERMAN TOWN IN AUSTRALIA

CRAFT TAP BEER

BEER PADDLES

ON TAP WITH A TWIST

AUSTRALIAN TAP  
BEER & CIDER

CHOOSE A SIZE: 300ML | 500ML | 1 LITRE
GERMAN ARMS LAGER (4.6%)� LAGER
Lobethal, Adelaide Hills

Hofbräu Original (5.1%)� LAGER

Hofbräu Dunkel (5.5%)� dark lager	
Weihenstephan Hefe-Weissbier  (5.4%)� wheat beer

Weihenstephan Hefe Dunkel (5.3%)� dark wheat beer

Landbier Zwick’l Keller (5.3%)� Kellerbier

STONE & WOOD PACIFIC ALE (4.4%)� PACIFIC ALE
Pirate Life Pale Ale (5.4%)� Pale ALE

Create your own tasting paddle with your choice of 
any four tap beers or ciders.

GREAT NORTHERN (3.5%)

CARLTON DRY (4.5%)

CARLTON DRAUGHT (4.6%)

hahn SUPER DRY (4.6%)

LOBO APPLE CIDER (5%)

Coopers Pale Ale (4.5%)

WEST END Draught (4.5%)

Guinness Draught (4.2%)� Draught
South Coast Brewing HARD LEMONADE (6%) � SPIRIT

V = Vegetarian  |  VE = Vegan  |  GF = Gluten Free  |  GFA = Gluten Free Option Available 

PLEASE NOTE: A 10% SURCHARGE APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS

PLEASE SEE OUR SPECIALS MENU FOR SEASONAL FOOD AND DRINK SPECIALS
Happy Hour | Monday - Friday
4-6pm | $7 select beers and wines

Coffee & Cake | Monday - Friday
10am-5pm | $13.90 coffee/tea and cake from our display fridge

Seniors menu | Monday - Friday 
11am-4pm | 1 course meal for $20.90 or 2 course meal for $32.90

@germanarmshotel German Arms Hotel
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German Pretzel V              � 6.9
Served with mustard butter 

HERB GARLIC BREAD (3pc) V � 11.9
Extra slice $3.5 / Add cheese $3

Popcorn CHICKEN � 17.9
Served with spicy aioli or aioli

ONION RINGS V/VE � 17.9
Tempura-battered onion rings with spicy aioli or aioli

CHICKEN WINGs GF� 10 for 19.9
With Buffalo sauce or Jacks BBQ sauce  � 18 for 28.9
Currywurst GF� 20.9
Sliced bratwurst topped with curry ketchup and served with chips

Arancini (4pc) V� 20.9
Truffle mushroom arancini served on house-made pesto 
and topped with parmesan cheese

Entrée PORK BELLY GF� 20.9
Free-range pork belly served with onion and cauliflower  
purée topped with fennel and apple slaw

Smoky Bay Oysters GF (A)
Natural with lemon wedges� 6 for 24.9 | 12 for 43.9 
Kilpatrick with K.I bacon� 6 for 26.9 | 12 for 45.9

Pickled RED Cabbage V/VE/GF� 10.9
Sauerkraut V/VE/GF� 10.9
CREAMY POTATO MASH V/GF� 10.9
German Potato Salad GF� 10.9
Tender potatoes tossed in mayonnaise, bacon, pickles  
and seeded mustard

MIXED LEAF SALAD V/VE/GF� 10.9
Tomato, carrot, cucumber, red onion and aged balsamic vinegar

Baked jacket potato GF� 12.9
Baked potato with Kangaroo Island bacon, sour cream and cheese
Swap for Bolognese sauce $6.9

Butcher’s cut of the day GF � P.O.A
POA - Please see our specials menu 

36° south 350g PORTERHOUSE steak GF� 43.9
350g SA porterhouse grilled to your liking, served with  
creamy mash, green beans with choice of gravy / mushroom /  
pepper / Diane 
Add 6 garlic prawns (I) $9.9
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H Caesar Salad � 25.9
Crisp cos lettuce tossed with creamy Caesar dressing, crispy  
bacon, shaved Grana Padano, croutons, and a soft-boiled egg
Add chicken $7.9 / Add 6 grilled prawns (I) $9.9

CRISPY TENDER CALAMARI GFA (I)�  29.9
Crumbed in house with rice flour and lemon pepper seasoning, 
served with salad, chips and house-made tartare sauce

FISH & CHIPS GFA (I)� 30.9
Crumbed Barramundi fillets, served with salad, chips and  
house-made tartare sauce
Grilled GF +$2

ATLANTIC SALMON GFA (I)�  34.9
Served with grilled asparagus, broccolini, crispy chat potato  
and Hollandaise sauce
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S CHIPS WITH TOMATO SAUCE V/VE/GFA� 8.9

SPAGHETTI Bolognese� 13.9
SPAGHETTI Napolitana V� 13.9
SPAGHETTI WITH CHEESE SAUCE V� 13.9
FISH & CHIPS with salad (I)� 13.9
Grilled GF $2

SAUSAGE & Mash with gravy GF� 13.9
popcorn chicken, chips & salad � 13.9
1/2 Chicken schnitzel, chips & salad GFA� 13.9
Gluten Free Schnitzel $2.9
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N Nepalese Vegetarian� 25.9
Dumplings (10 pcs) V
Handmade dumplings stuffed with cabbage, carrot,  
onion, and cottage cheese, served with a tomato  
and sesame chutney

EGGPLANT PARMIGIANA V/VE/GFA� 28.9
Crumbed eggplant with parmigiana topping, chips  
and salad (vegan cheese available on request)

GNOCCHI V/VE� 28.9
House-made gnocchi tossed with garlic, asparagus,  
and peas in a Napolitana sauce, topped with Grana Padano

Add chicken $7.9 / Add 6 grilled prawns (I) $9.9 
Swap for bolognese sauce $6.9 

V = Vegetarian  |  VE = Vegan  |  GF = Gluten Free  |  GFA = Gluten Free Option Available | (A) = Australian Seafood | (I) = Imported Seafood 

Creamy Spätzle � 12.9 
German pasta with smoky bacon

CHIPS WITH AIOLI & TOMATO SAUCE VE/V/GFA� 13.9 
Roasted vegetables V/VE/GF � 16.9
Pumpkin, potato, beetroot & carrot

Sautéed greens V/VE/GF� 16.9
Green beans & brocollini tossed with garlic, a hint of 
fresh chilli and topped with fried shallot & peanut crumble

Seasoned wedges V� 16.9
With sweet chilli sauce and sour cream

ADD EXTRA SAUCE V/GF� 3
gravy / mushroom / pepper / diane
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S 350G CHICKEN SCHNITZEL GFA� 28.9
Served with chips, salad and your choice of sauce  
gravy / mushroom / pepper / diane
Parmigiana $5  / Add 6 garlic prawns (I) $9.9 
Gluten free schnitzel $2.9

350G BEEF SCHNITZEL� 30.9
Served with chips, salad and your choice of sauce  
gravy / mushroom / pepper / diane
Parmigiana $5  / Add 6 garlic prawns (I) $9.9

Big daddy schnitzel GFA� 51.9 
A 1kg chicken breast schnitzel with chips, salad and  
a choice of two sauces:  gravy / mushroom / pepper / diane
Parmigiana $5 / Add 6 garlic prawns (I) $9.9 
Gluten free schnitzel $2.9

Pork belly GF � 33.9
Free-range pork belly served with a sticky Adelaide  
Hills cider glaze, potato galette and greens 

SA Lamb Shank GF� 34.9
South Australian lamb shank, slow cooked overnight in  
a rich tomato sauce with celery and carrot. Served with  
creamy mash potato & broccolini

SOUTHERN Spiced CHICKEN BURGER� 27.9
Buttermilk southern spiced chicken fillet, American cheese, 
cos lettuce, spicy aioli, fresh tomato, caramelised onion on  
a brioche bun with chips 

German arms beef burger� 27.9
Beef patty, bacon, American cheese, Dijon mustard, pickles,  
grilled onion, aioli, lettuce on a toasted brioche bun with chips
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ARMS SAUSAGE Platter  � 79.9
Chef’s selection of Mount Pleasant Butchers Bratwurst,  
Cheese Kransky, Barossa Fine Foods Bockwurst, Chilli Kransky, 
Weisswurst and Vienna sausage served with potato galette, 
sauerkraut, German mustards, gravy and two pretzels

GERMAN ARMS PLATTER GF � 89.9
Chef’s selection of Mount Pleasant Butchers Bratwurst,  
Cheese Kransky and Barossa Fine Foods Bockwurst, smoked Kassler 
chop, juicy pork knuckle, served with mash, sauerkraut,  
German mustards and gravy
Swap for Crispy Hock GF $12 

BOCKWURST, SAUERKRAUT AND Pretzel� 24.9
Barossa Fine Foods Bockwurst served with mash, sauerkraut,  
German mustards and gravy

The arms giant hotdog � 30.9
Barossa Fine Foods Cheese Kransky, sauerkraut, bacon,  
onion and cheese in a freshly toasted hotdog roll with  
German mustard, tomato sauce and chips

Cabbage Rolls GF � 30.9
Two house-made cabbage rolls - minced beef, bacon,  
vegetables, herbs and spices, wrapped in cabbage and  
slow-cooked in a rich tomato sauce, served with mash  
and sauerkraut

PORK JÄGERSCHNITZEL � 31.9
Topped with mushroom sauce and bacon, served with  
sauerkraut, salad, mash and German mustards

Chicken Krakau� 32.9
Chicken schnitzel topped with Vienna sausage and  
mushroom sauce, served on a bed of creamy spätzle,  
served with salad and German mustard 

CHEF’S SELECTION OF GOURMET WURSTs GF � 34.9
Mount Pleasant Butchers traditional Bratwurst, Cheese Kransky  
and Barossa Fine Foods Bockwurst served with mash, sauerkraut,  
German mustards and gravy

SLOW-COOKED JUICY PORK HOCK (Knuckle) GF � 40.9
Served with mash, sauerkraut, German mustards and gravy

Slow-roasted cRISPY� 49.9
schweinshaxen (Knuckle) GF
Served with mash, sauerkraut, red cabbage, 
German mustards and gravy

German mixed grill GF� 49.9
Smoked pork kassler chop, Mount Pleasant Butchers Cheese  
Kransky and Barossa Fine Foods Bockwurst served with mash, sauerkraut,  
German mustards and gravy

Add German sausage $8 / Add German Pretzel $6.9 
Add red cabbage $10.9 / Add cabbage roll $8.9 

HOCK PLATTER � 97.9
One juicy pickled pork knuckle and one slow-roasted crispy 
schweinshaxen served with mash, red cabbage, sauerkraut, 
German mustards, gravy and two pretzels

ADD TO THE PLATTER
Add red cabbage $10.9  |  Add cabbage roll $8.9 
Add German Pretzel $6.9  |  Add chicken schnitzel $16.9 
Add German potato salad $10.9

PLEASE NOTE: A 10% SURCHARGE APPLIES ON SUNDAYS AND PUBLIC HOLIDAYS

please see our specials menu for our chef’s weekly specials

MAIN MENU Available 7 days from 11am – 9pm


