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Bavarian Hof 
Restaurant & Bar 

 
 

 
 
Our menu combines the tradition of authentic Bavarian cuisine, with the quality and freshness 

of largely locally sourced and seasonal produce. Our dishes are rustic, honest comfort food 
cooked from the heart, paying homage to German home cooking.  

Some of the producers we use are Franz Smallgoods, Gotzinger, the German Bakehouse, the 
German Butchery, the Produce Wholesaler, Bangalow Sweet Pork, Rangers Valley, Amore 

Sunny Coast Coffee, and Madame Flavour. 
Our extensive beer range is directly imported from Germany and brewed in strict accordance 
with the German law of purity, the ‘Reinheitsgebot’. Established in 1516, it dictates that only 

the natural ingredients of barley, malt, hops, yeast, and pure water are allowed in the 
brewing process.  



 

 

Starters & beer snacks - Magentratzerl 

 
 

 

 

 

 

 

 

 

 

 

 

 
 

 
 
 

 

 

 

Bavarian Hof will make every effort to accommodate guests with food allergies. However, please note, flour, 
dairy, fructose, onion, garlic, and other similar traditional cooking ingredients are routinely used in our kitchen as 

part of our normal daily preparation. As a result, a complete lack of any trace of any of these  
routine ingredients cannot be guaranteed. 

(V) – Vegetarian, (GF) – Gluten Free, (MGF) – Modified Gluten Free – (LG) Low Gluten 
Please kindly note, a 15% surcharge is applicable on public holidays. 

We thank you for your understanding. 

Oven baked pretzel served with butter 
 

Ofenfrische Bäckerbrezn serviert mit Butter 
5.5 

Smashed ‘Obazda’ camembert dip, red onions, radishes, 
oven baked pretzel, rye bread  

Cremiger Obazda, rote Zwiebeln, Radieserl, Bäckerbrezn, Roggenbrot (LG) 
12.5 

Rustic chips served with herb mayonnaise 

Rustikale Pommes Frites mit Kräutermayonnaise (V) 
7 

German style meatloaf, potato-cucumber salad 
with your choice of mustard or tomato sauce 
Leberkäse, Kartoffelgurkensalat mit Senf oder Ketchup (MGF) 

7.5 

“Currywurst”, Knockwurst, spicy tomato curry sauce,  
served with a small roll 

Currywurst, Semmel, mit Senf oder Ketchup (MGF) 
8 

Oven baked garlic bread 
 

Ofenfrisches Knoblauchbrot 
6.5 



 

 

For the smaller appetite - Brotzeit 
 

 

 

 

 

 

 

 
 

Three Nuremberg bratwursts, sauerkraut, sweet mustard, potato mash, jus  
Drei Nürnberger, Sauerkraut, Kartoffelbrei, süsser Senf (MGF) 

18 
 

Two poached white sausages, pretzel, sweet mustard 
Zwei Weisswürste, Brezn, süsser Senf (MGF) 

16 
 

Half veal schnitzel, chips, salad 
Halbes Kalbsschnitzel, Pommes frites, Salat 

 

With your choice of sauce: 
Cranberry sauce ~ mushroom sauce ~ spicy paprika-tomato sauce 

20 
 

Zurich-style veal ragout, spaetzle egg noodles, mushroom sauce 
Zürcher Geschnetzeltes, Spätzle, Pilzrahmsauce 

20 
 

Bavarian “Sausage salad” 
Sliced cold cut sausage & knackwurst, gherkins, parsley,  

pickled red onions, vinaigrette 
Bayerischer Wurstsalat – Fleischwurst & Knackwurstscheiben, Gewürzgurken, Petersilie,  

gebeizte rote Zwiebeln, Vinaigrette (GF) 
12 

Potato soup  
Speck, knockwurst, rye bread 

 

Kartoffelsuppe mit Speck, Knackwurst, Roggenbrot (MGF) 
14 

 

Goulash soup 
 Hearty slow cooked beef, capsicum, potatoes, rye bread 

 

Gulaschsuppe, herzhaftes Rindfleisch, Paprika, Kartoffeln, Roggenbrot (MGF) 
14 

 

Trio of Bavarian rissoles 
Dark beer jus, potato-cucumber salad, sweet mustard 

Fleischpflanzerl Trio, Bratensauce, Kartoffelgurkensalat, süßer Senf 
14.5 



 

 

Salads - Was grünes  
 

 

 

Pretzel salad 
Pretzel croutons, rocket, cos, cherry tomatoes, radishes, roasted sunflower 

and pepita seeds, shaved fennel, Za’atar - sheep milk yoghurt dressing 
Brezn Salat – Brezn croutons, Rucola, Cos-Salat, Kirschtomaten, Radieschen, geröstete Sonnenblumen und 

Pepitakerne, Fenchel, Za’atar - Schafmilch-Joghurt Dressing (V) 
18 

 

Green asparagus & goat’s cheese salad 
Green asparagus, baked goat’s cheese, thyme honey, rocket, cos, pine nuts,  

cherry tomatoes, balsamic glaze 
Grüner Spargel & Ziegenkäse Salat – Grüner Spargel, gebackener Ziegenkäse mit Thymianhonig, geröstete 

Pinienkerne, Rucola, Cos, Kirschtomaten, Balsamico Glasur (V) 
23 

 

Baked camembert 
Crumbed and baked camembert, rocket, baby cos lettuce, Glühwein 

vinaigrette, cherry tomatoes, roasted pine nuts, sunflower and pepita seeds 
Gebackener Camembert – Panierter und gebackener Camembert, Rucola, Cos, Glühwein Vinaigrette, 

Kirschtomaten, geröstete Pinien, Sonnenblumen, und Pepitakerne (V) 
23 

  
 

 
 
 



 

 

Our Classics - Unsere Klassiker 

 

 
Sausage “Schmankerl” with traditional Bavarian white sausage,  

Regensburg style knockwurst, and Nuremberg bratwurst,  
dark beer jus, sweet mustard, sauerkraut and potato mash 

 

Wurst “Schmankerl” mit traditioneller Weisswurst, Regensburger style Knackwurst  
und Nürnberger Rostbratwurst, Dunkelbier Jus,  
süßem Senf, Sauerkraut und Kartoffelbrei (MGF) 

29.5 

 

Slow cooked ‘Bangalow’ pork belly with crispy crackling, dark beer jus, 
Potato dumpling, red cabbage 

 

Ofenfrischer Schweinebauch über Nacht gekocht, knusprige Kruste, Dunkelbier Jus,  
Kartoffelknödel, Blaukraut (LG) 

34 
 

300g ‘Rangers Valley’ Wagyu rump steak, minimum 360 days grain fed, 
Marble score 5+, served with red cabbage, rosemary & thyme seasoned  

pan-fried potatoes, a creamy wild mushroom sauce, and topped with  
herbed garlic butter 

 

300g ‘Rangers Valley’ Wagyu Rumpsteak,  
mindestens 360 Tage Getreide gefüttert, Marmorierung 5+, serviert mit Blaukraut, 

Rosmarin und Thymian Bratkartoffeln, Waldpilzrahmsauce, und Knoblauchkräuterbutter (GF) 
42 
 

Allgäuer ‘spaetzle’ German egg noodles with melted cheese, 
 fried onions, garden salad 

Allgäuer Kassspatzen – hausgemachte Spätzle, Käse,  
Röstzwiebeln, Gartensalat (V) 

23.5 
 

Add Speck 28.5 
 

Spinach & ricotta Maultäschchen - German style ravioli, cherry tomatoes, 
asparagus, tomato cream sauce 

Spinat & Ricotta Maultäschchen, Kirschtomaten, Spagel, Tomaten – Crème Sauce (V) 
23.5 

 

 



 

 

House Specials – Haus Spezialitäten 
 

Crunchy slow cooked pork knuckle with crackling, 
 dark beer braising jus, potato dumpling, red cabbage   

 

Knusprige Schweinshaxn über Nacht gekocht, Dunkelbier Jus, Kartoffelknödel, Blaukraut (LG) 
 

½ 23  Whole 38 

 

Feasting platter - ½ Pork knuckle, pork belly, German sausages, dumplings, 
sauerkraut, red cabbage, beer jus & sweet mustard 

 

   Bayerische Schlemmerplatte zum teilen – ½ Haxn, Schweinebauch, Deutsche Würstchen, Knödel, 
Sauerkaut, Blaukraut, Dunkelbier jus, süsser Senf (LG) 

29 per person (minimum 2 people) 

 

Bavarian Hof shared plate – A traditional selection of hot and cold 
 Bavarian delicacies 

 

   ‘Bavarian Hof’ Platte zum teilen – Eine grosse traditionelle  
Auswahl heißer und kalter bayerischer Delikatessen (LG) 

26 per person (minimum 2 people)  
 

Please ask our wait staff for today’s selection 

 
 

Veal Schnitzel - Kalbsschnitzel 
 
 

Vienna Style veal Schnitzel 
Potato-cucumber salad, cranberry sauce  

 

Wiener Schnitzel, Kartoffel-Gurkensalat, 
Preiselbeersauce,  

29.5 

 

Hunter Style veal Schnitzel 
Pan-fried potatoes, mushroom sauce  

Jägerschnitzel, Bratkartoffeln, Pilzrahmsauce 
29.5 

 

Gypsy Style veal Schnitzel 
Spaetzle egg noodles, spicy tomato-paprika sauce 

 

Zigeunerschnitzel, Spätzle, würzige Tomaten – Paprikasauce 
29.5 



 

 

Sides - Beilagen 

 

 

 

  Desserts – Süßspeisen 
 

Bavarian Hof ‘apple strudel pan’ 
Cooked in a cast iron pan, layered with thin crust pastry, and stewed  

apple & raisin filling, with vanilla ice cream  
 

Bavarian Hof ‘Apfelstrudelpfannerl’, in gusseiserner Pfanne gekocht, mit dünnem Blätterteig und  
Apfel-Rosinenfüllung, mit Vanille Eis 

16 
 

‘Kaiserschmarrn’ 
German ‘scrambled’ pancake, with nut praline,  

Apple and cranberry sauce  
 

Kaiserschmarrn mit Nuss-Krokant,  
Apfelmus und Preiselbeersoße 

15 
 

Rich toffee liqueur infused chocolate mousse 
Dark chocolate, nuts, cranberry sauce, & chocolate - caramel bites 

 

Toffee Likör Schokoladenmousse, darke Schokolade, Nüsse, Preiselbeer sauce,  
& Karamel-Schokoladenstückchen (GF) 

14 
 

‘Apfelküchle’ 
German apple fritters, salted caramel-vanilla ice cream,  

poached berries, vanilla sauce 
 

Apfelküchle, gesalzenes Karamel-Vanilleeis, rote Früchte, Vanillesauce 
15 

Red cabbage 
 

Blaukraut 
4 

Chips 
 

Pommes Frites 
4 

Pan-fried potatoes 
 

Bratkartoffeln 
4 

Potato dumplings 
 

Kartoffelknödel 
4 

Bread dumplings 
 

Semmelknödel 
4 

Bavarian garden salad 
 

Bayerischer Gartensalat 
4 

Potato-cucumber salad 
 

Kartoffel-Gurken Salat 
4 

Sauerkraut 
 

Sauerkraut 
4 



 

 

 

Kids Menu - für die kleinen Madln und Buam 
(suitable for kids up to 12 years) 

 

 

Nuremberg bratwurst with pan-fried potatoes, tomato sauce 
Nürnberger Rostbratwurst mit Bratkartoffeln, Ketchup (GF) 

 
~ 

Flathead Fish & chips, tomato sauce   
Flathead Fisch mit Pommes Frites, Ketchup  

 
~ 

Kids veal Schnitzel with rustic chips, tomato sauce 

Kinder Kalbsschnitzel mit Pommes Frites, Ketchup  
 

~ 

Spaetzle egg noodles with melted cheese  

Hausgemachte Käsepätzle (V) 

 

Followed by vanilla ice cream with strawberry or chocolate sauce,  

whipped cream, and sprinkles 

Gefolgt bei Vanille Eis, mit Erdbeer oder Schokoladensauce, Schlagsahne, Streusel 
18 

 

 

 

 

 

 

 

 



 

 

Drinks - Was Süffiges 

 

Beers on tap 
 

Wheat beer - Weissbier 
 

Weihenstephaner Hefe Weissbier 

Full bodied golden yellow wheat beer, with a hint of cloves and bananas, and a smooth yeast finish 
5.4 %, IBU 14 % 

12 – 500 ml Half Stein 
9– 330 ml Glass 

 

Weihenstephaner Dunkel 

Dark wheat beer with a fruity-fresh sweetness, hints of mature banana, and caramel, which harmonize 
with delicious flavours of roasted malt 

5.3 %, IBU 14 % 
12 – 500 ml Half Stein 

9– 330 ml Glass 
 

Lager - Helles 
 

Weihenstephaner Original 

A flavourful lager with a mild honey note, mild hop character, and a pleasant fresh spicy taste 
5.1 %, IBU 21 % 

12 – 500 ml Half Stein 
9 - 330ml Glass 

 
 

Bottled Beers 
 

Lager and Bock beer - Helles und Bockbier 
 

 

Aktien Landbier Original 1857  
A bottom-fermented export lager of unusually high quality. Golden yellow in color, with a fine white head 

of foam, it has flavours of green apple, honey, and flowers 
5.3 %, IBU 17 % 
13 – 500 ml Btl 

 

Weltenburger Kloster Anno 1050 Märzen 
 

A sturdy, forthright lager with b right golden amber colour. Attractive aromas and flavours of fig paste, and 
chocolate orange peels with a supple, bright, finely carbonated, dry-yet-fruity medium body 

5.5 %, IBU 24 % 
12.5 – 500 ml Btl 



 

 

Weltenburger Kloster Asam Bock 

A strong malt-stressed dark Doppelbock, that exudes light roasted aromas, which give a hint of coffee. 
Friends and connoisseurs appreciate it especially for its strong-sweet, very aromatic and persistent taste 

until the finish 
6.9 %,  

14.5 – 500 ml Btl 
 

Weissenoher Bonator Doppelbock 
 

A dark brown Doppelbock, spicy and rich. As tradition dictates a Bock should be. Liquids don’t break the 
fast – this was a generally accepted rule for fasting times during the times of the Benedictine monks in 

Weissenohe. Due to this, the Doppelbock became the monks’ liquid food during these times, especially in 
Lent, the longest of these periods 

8 % 
14.5 – 500 ml Btl 

 

 
Wheat beer - Weissbier 

 
 

Weihenstephaner Vitus 

A light-coloured, spicy single-bock, “Vitus” is saturated with fine yeast and a creamy foam. The fruity smell 
of dried apricots joins aromas of citrus, cloves and hints of banana 

7.7 %, IBU 17 % 
13.5 – 500 ml Btl 

 

Erdinger Kristallklar Weissbier 
 

Strong malted wheat notes combine with an elegant hop bouquet to round off the finish. 
It gets its shining, crystal-clear appearance from intensive filtration 

5.3 %, IBU 12.5 % 
12.5 – 500 ml Btl 

 

Erdinger Pikantus Weizenbock 

Pikantus has a deep, orange-brown color with a foamy, tan head. Alluring and rich, the raisin bread aroma 
features strong caramel and mellow clove notes, which merge into apricot and banana flavors 

7.3 %, IBU 10 % 
13 – 500 ml Btl 

 
Pils 

Weissenoher Eucharius Pils 
 

A premium Pils of top quality that will have even the most discerning Pils connoisseurs excited with its 
fresh impression, the sparkle of good carbonation and the fine presence of Noble hops 

4.9 %, IBU 19 % 
12.5 – 500 ml Btl 



 

 

 

Dark Ale - Dunkelbier 
 

Aktien Landbier Fränkisch Dunkel 

A dark ale with notes of malt, toasted nuts and burnt caramel, with some sweetness and a slight bitter 
finish 

5.3 %, IBU 19 % 
13 – 500 ml Btl 

 
Cellar beer - Kellerbier 

 
Aktien Landbier Zwick’l Kellerbier 

A specialty beer with a light delicate reddish color. It is unfiltered and therefore slightly opaque. Because 
of this, the natural ingredients such as protein, brewer’s yeast and other flavor enhancers are fully 

retained and manifest themselves in a full-bodied spicy flavor with finely balanced flavours 
5.3 %, IBU 19 % 
13 – 500 ml Btl 

 
Smoked beer - Rauchbier 

 
Aecht Schlenkerla Rauchbier Märzen 

 

Bamberg's specialty, a dark, bottom fermented smoke beer, brewed with Original Schlenkerla Smoke malt 
from the Schlenkerla maltings and tapped according to old tradition directly from the gravity-fed Oakwood 

cask in the historical brewery tavern. Malty aroma, caramel notes, notes of smoked wood and bacon 
5.1 %, IBU 30 % 

13.5 – 500 ml Btl 

 
Light and non-alcoholic beers - Leichtes und Alkoholfreies Bier 

 
Weihenstephaner Light 

With an ABV of only 2.6 %, this light wheat beer tastes just as good as a regular wheat beer. It impresses 
the connoisseur with its golden-yellow colour and its fine poured white foam 

2.6 %, IBU 14 % 
11.5 – 500 ml Btl 

 
Erdinger Weissbier Alkoholfrei 

Erdinger non-alcoholic wheat beer is the ultimate sports and fitness beverage. Brewed in the traditional 
way, it retains the aromatic, bodied Erdinger character. It is the perfect balance of minerals, vitamins and 
carbohydrates to restore and rehydrate your body after a tough workout or game. It has the distinctive, 
sparkling flavour of a fresh wheat beer, with strong grain and sweet floral hops notes, and a citrusy finish 

 

Less than 0.5 % 
8– 330 ml Btl 

 



 

 

Beers with a twist - Biere mal anders 
 

Schöfferhofer Grapefruit 
Wheat beer ‘Shandy’ with grapefruit lemonade 

Aprox. 2.6 % 
12 -  500 ml  

 

Shandy - Radler 

Lager beer ‘Shandy’ with lemonade 
Aprox. 2.6 % 
10– 500 ml  
8– 330 ml 

 

Russen 

Wheat beer ‘Shandy’ with lemonade 
Aprox. 2.6 % 

10.00 – 500 ml  
8.00 – 330 ml 

 

Zitronen Weissbier 
Weihenstephaner wheat beer with a splash of lemon juice 

5.4 % 
12 – 500 ml  
9 – 330 ml 

 
Ciders - Bottled 

 

Possman Pure Cider  
Rich apple flavor – Frankfurt, Germany 

5.00 % 
9.5 – 330 ml 

 

Possman Pure Cider Rosé 
Rich apple and black currant flavor - Frankfurt, Germany 

5.00 % 
9.5 – 330 ml 



 

 

Wines 

 

Oberkircher Silberstern Sekt Brut Sparkling wine (Piccolo 200ml) 
 

Oberkirch, Germany 
 

14 
 

Henkell Trocken Sekt Dry-Sec Sparkling wine  
Wiesbaden, Germany  

8 per glass 
34 per bottle 

 

Lenz Moser Grüner Veltliner 2015 1Ltr 
 

Rohrendorf bei Krems ‘Burgenland’– Austria 
 

9 per glass 
48 per bottle 

 

Affentaler Monkey Winzer Riesling 2016 
 

Baden, Germany 
 

10.5 per glass 
45 per bottle 

 

Oberkircher Grauer Burgunder Kabinett Trocken Pinot Gris 2016 
 

Oberkirch, Germany 
 

12.5 per glass 
57 per bottle 

 

Oberkircher Gewürzttraminer 2014  
Oberkirch, Germany  

13.5 per glass  
59 per bottle  

 

Affentaler Monkey Winzer Rosé 2016 
 

Baden – Germany 
 

10.5 per glass 
45 per bottle 

 

Affentaler Monkey Winzer Spätburgunder Pinot Noir 2016 
 

Baden, Germany 
 

10.5 per glass 
45 per bottle 

 

Knappstein Cabernet Sauvignon 2016 
Clare Valley, South Australia 

 

11.5 per glass 
52 per bottle 

 

Shingleback Red Knot Shiraz 2016 
McLaren Vale, South Australia 

 

13 per glass 
54 per bottle 



 

 

Aperitifs 
 

Hugo 
 

Sparkling wine, elderflower, soda water, mint, lime 
 

12.5 
 

‘The Hof’ - Glühwein spritz 
 

Chilled Glühwein, sparkling wine, lemonade, elderflower, mint 
 

13.5 
 

Spritzer - Weinschorle 
 

House red or white wine with your choice of soda water or lemonade 
 

11.5 

 
 

Spirits 
 

Hardenberg Vodka Maker’s Mark 
 

10 
 

Johnnie Walker Red Label Bundaberg Rum 
 

9 
 

Von Halles Gin 
 

11 

 
Schnapps & liqueurs 

 
Specht Williams Christ Birne 

 

Williams pear schnapps, a dry and strong Bavarian classic 
40 %  

 

9 
 

Specht Apfel Korn 
 

Apple flavoured, a milder traditional schnapps 
21 %  

 

8  
 

Specht Caramel Butterscotch 
 

Butterscotch flavoured, a milder traditional schnapps 
21 %  

 

8  
 



 

 

Danziger Goldwasser 
 

Schnapps with 22 karat gold flakes with subtle notes of aniseed and cinnamon 
40 %  

 

9.5 
 

Scheibel Wald Heidelbeer 
 

Forest blueberry premium liqueur 
22 %  

 

10  
 

Dooley’s Toffee 
 

Toffee cream liqueur with the finest Belgium chocolate 
17 %  

 

8 
 

Dooley’s White Chocolate  
 

White chocolate cream liqueur with a hint of forest berries 
15 %  

 

8 
 

Schwartzhog Kräuter Liqueur 
 

Bitter herbal liqueur with notes of ginger, pomegranates and gentian  
36.7 %  

 

10 
 

 

Soft drinks & Juices 
 

Coke Coke Zero Fanta Soda Water Ginger Ale 

Lemon Lime & Bitters Solo Sprite Tonic  
 

4.5 
 
 

Cranberry Orange 
 

Apple  
4.5 

 

‘Schorle’ juice spritzer with soda water with your choice of: 
 

Cranberry Orange 
 

Apple  
5 
 

‘Almdudler’ Herbal lemonade 
 

5.5 
 

San Pellegrino Sparkling Water 
 

7.5 - 750ml Btl 



 

 

 

‘Amore Milano’ Coffee 
 

A complex blend with PNG and Kenyan origins that is strong and bold. A mix of rich, dark chocolate infused 
with vanilla and liquorice, it contains a low acidity and a palate of length and youthfulness 

 

 Short black Macchiato  
4 

Latte Flat white Cappuccino Long black 
4.5 

 

Hot chocolate 
 

5 
 

Extras ~ Mug, Extra shot, Soy milk, Lactose free milk, whipped cream  
50c 

 Almond milk, Decaf  
1 
 

Iced Coffee / chocolate - chilled coffee or chocolate, vanilla ice cream, 
whipped cream, cocoa powder, waffle roll 

Eis Kaffee / Eis Schokolade – gekühlter Kaffee or Kakao, Vanille Eis, Schlagsahne,  
Kakaopulver, Waffelröllchen 

 

8.5 
 

Affogato, short black & vanilla ice cream 
Affogato, espresso mit Vanille Eis 

 

7 

Add your choice of: 
Dooleys Cream liqueur or Specht Schnapps 

 

Affogato, espresso mit Vanille Eis 
Mit Dooleys Cream Likör oder Specht Schnapps 

 

9 

 

Madame Flavour organic tea blends 
 

English Breakfast (Signature Blend) Classic Grey Deluxe Delicate green jasmine & pear 

Soothing mint lavender tisane Sensual sultry chai Lemongrass, lime & ginger 
4.5 

 

 
 

 

Thank you for visiting us, 
The team at Bavarian Hof! 


