
specials & CLASSICS 
GERMAN PRETZEL [V] | 6.9 
Served with mustard butter 
 

cURRYwURST (gf)| 20.9 
Sliced bratwurst topped with curry ketchup and served with chips  
 

BOCKWURST, SAUERKRAUT AND PRETZEL | 24.9 
Served with German mustards, sauerkraut, mash and gravy 
 

German Mixed Grill (gf) | 49.9 
smoked pork Kassler chop, Cheese Kransky and bockwurst served 
with sauerkraut, mash, German mustards and gravy  
 

Chicken Krakau | 32.9 
Chicken Schnitzel topped with a Vienna sausage and mushroom sauce, 
served on a bed of creamy spätzle, served with salad and German mustards 
 

THE ARMS GIANT HOTDOG | 30.9   
Cheese Kransky, sauerkraut, bacon, onion and cheese in a freshly toasted 
hotdog roll with German mustard, tomato sauce and chips 
 

Pork Jagerschnitzel | 31.9 
Topped with mushroom sauce and bacon, served with sauerkraut, salad, 
mash and German mustards 
 

CHEF’S SELECTION OF GOURMET WURSTS [GF] | 34.9 
Barossa Fine Foods traditional Bratwurst, cheese Kransky and Bockwurst 
with mash, sauerkraut, German mustards and gravy 
 

SMOKED KASSLER PORK CHOP [GF] | 35.9 
Cured & double smoked middle loin pork chop, flame grilled served with 
mash, sauerkraut, German mustards and gravy 

 

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

 

 
 

Pumpkin soup |14.9 
A smooth and creamy pumpkin soup made with roasted pumpkin, onions & 
garlic, gently simmered with vegetable stock and finished with cream for a 
rich velvety texture. served with a warm bread roll 
 

Creamy Chicken pie |26.9 
Tender chicken, sweet carrots, celery and herbs folded into a rich and velvety 
cream sauce. Encased in a buttery pastry and topped with a golden, flaky  
pastry lid baked to perfection. This comforting classic is served hot with 
creamy mash, peas and gravy. 
 

CRAB & PRAWN PASTA | 32.9 
Spaghetti pasta tossed in a house-made creamy Rosé sauce, garlic, Chilli, 
prawns, blue swimmer crab and topped with parmesan 
 

Beef Cheeks | 36.9 
Slow braised beef cheeks, cooked until tender finished in a rich red wine and 
herb jus. Served with broccolini, baby carrots and creamy mash 
 

RIBS & WINGS (GF)| 44.9 
Free range pork ribs coated with house made Jack Daniels BBQ sauce and 8 
Buffalo wings served with crispy chips and mixed leaf salad 
 

GERMAN ARMS roast pork [gf] | 27.9 
Succulent free-range pork shoulder, slow cooked, served with chat 
potatoes, carrots, beetroot, green beans, apple sauce and gravy 
Add Yorkshire Pudding $2  
 

Braised Lamb Shoulder [gf] | 33.9 
Slow braised lamb shoulder cooked until melt in your mouth tender and  
topped with a rich rosemary gravy. Served with garlic mash, roasted  
pumpkin and asparagus .  

German Selection   Today’s Specials  

Butcher’s Cut 
120 days grain fed scotch fillet 300g| 48.9 
Cooked to your liking with creamy mash, baby carrots, broccolini & your 
choice of gravy / mushroom / Pepper / Dianne  

PH: (08) 8388 7013 

Mayura Station Signature Series - 

‘Thor’s Hammer’ (Serves 3-4) (GF)|149.9 
3kg Wagyu beef shank braised overnight with secret house spices and served          
with creamy mash potato, roasted broccolini, carrot, asparagus and beetroot 

Please allow approximately 30 mins to cook 

10kg Crispy pork feast 

10kg crispy pork leg (Serves 6-8) (GF)|$249 
A spectacular whole crispy pork leg, slow–roasted to golden perfection. served with       
roast vegetables, pickled red cabbage, green beans, rich gravy & classic apple sauce  

Please pre order weekends or public holidays or allow approximately 1.5hr to cook 



Happy hour Monday to Friday 4—6 pm $7 selected pints 

TAKEAWAY SALES  |  FRONT BAR & Gaming Lounge OPEN TILL LATE  |  7 DAYS A WEEK 

FRI-YAY COCKTAIL NIGHT 
EVERY FRIDAY 6 - 9 PM 

Cocktails from $15 

 

$20 SCHNITZEL NIGHT 
MONDAY  5 - 9 PM 

Chicken or Beef  Schnitzel 
+ a topping 

Buffet Night  
TUESDAY, WEDNESDAY & Thursday Nights from 5:30pm 

WHAT’S ON AT THE GERMAN ARMS 

Today’s Drinks specials 
Liquid gold | 3.5 %  
A clean crisp mid strength lager  

A German pilsner with an underlying base of pale malt overlaid with brightly earthy, grassy and lightly spicy 
noble hops. A satisfying core of pale but flavorful malt, delivering biscuit and cracker like notes  

Bayreuther Hell Lager | 4.9%  
A Typical Bavarian style  Helles—Tasty, mild, fresh and spicy! With a golden finish! 

Rothaus TANNEZAPFLE Pilsner |  5.1% 

Landbier Zwick’l| 5.3 %  

A unfiltered, lightly reddish beer with a naturally hazy beer, offering a full, spicy flavor with a well– balanced 
malt and bitter notes. 

SUNDAY STEAK NIGHT 
350g porterhouse steak served with 
mash, greens & your choice of sauce 

$24.90  
Between 5pm-9pm 

Wine of the month  
Schild estate Riesling or shiraz 

$11 -150ml glass | $45 -bottle  

 Mulled cider  
Captain morgan spiced rum, Valdespino sherry, apple 
cider, spices (cinnamon/star anise/cloves), honey & 

orange | $10 300ml glass 

TAKEAWAY DRINKS SPECIALS 
 

Greenock sauvignon blanc $20 
Greenock grenache $20 

4PK ABSOLUTE VODKA+SPRITE $22 
LONGVIEW QUEENIE PINOT GRIGIO $24.90 

6x pack Cooper Mild $20  
6x Pack Coopers Pale Ale $22  

Takeaway only: Mixed 6 pack German beers for $39.90 
More available over the bar please ask our friendly staff! 

Spicy Pineapple Mojito | $22  
Spicy Pineapple Rum, Pineapple Juice, Fresh lime, Mint Leaves, Soda Water & Spicy Bitters 


