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Est.           1863

More than 150  years old, traditional, homely, and operating as a family owned and 
managed business, The Hahndorf Inn offers Heritage, History and Hospitality. At the 

Hahndorf Inn we take pride in delivering premium / authentic products, local and 
imported from our independent suppliers in Bavaria and Austria.

Weibo: HahndorfInn

WeChat: Join us on weChat

S.A.’s Taste of Bavaria

Est. 1863



Products

Hahndorf Inn is a family owned and 
proud independent business. At the 
Hahndorf Inn we take pride in delivering 
premium and authentic products and 
experiences. Locally sourced and products 
from our exclusive independent suppliers 
in Bavaria and Austria. Our food and 
beverage is our passion, we endeavor to 
bring you a true Bavarian experience on 
every visit to the Hahndorf Inn. 

Arcobräu Bier –  
Moos, Bavaria!

Hahndorf Inn’s house bier, 100% 
imported in the newest German Bier Keg 
technology. We take pride in ensuring our 
customers get the best quality, pure beer. 
The real Bavarian way. With almost all the 
big brew houses in Munich owned now by 
Heineken and large global corporations, 
we only serve and support independent 
Bavarian breweries!. This 500 year old 
brewery, owned by Bavarian Count Arco, 
continues to financially support the 1200 
independent breweries of Bavaria. It takes 
6-7 weeks to brew an Arco bier, unlike 
other Munich & commercial breweries 
short cut method in a 6 day process. Don’t 
forget to try the only AlcoholFrie bier 
on TAP now in SA, Alcoholfrei Urfass. 
PROST!!!

Some of our Local and 
International Partners….

Sauerkraut, Rotkohl, 
Gherkins

Company Straubinger Konserven

Located south of the Danube between 
Regensburg and Künzig, the area is blessed 
with a moderate climate. In connection 
with the fertile farmland and the know how 
of the local farmers, high quality products 
are harvested, imported and cooked to our 
secret recipes

Market Vegetable and Salad

Hahndorf Vegetable Farm

Family owned and operated for over 30 
years supplying the freshest locally grown 
produce, located in Hahndorf.

Schnitzel

We do great Schnitzels, our secret is 
simple, prepared the traditional way 
in the home of Vienna. We only use 
premium graded pork fillet, marinated 
for 24 hours in imported Austrian Ramen 
mustard, lemon and our other secret 
spices. Hand crumbed to order, the way 
schnitzels should be done.

Hahndorf Inn Wine

In conjunction with the Adelaide Hills 
Wine Centre, Jack Simmonds (Hahndorf 
Hill Winery Ambassodor) works to 
source local Adelaide Hills fruit to make 
our exclusive house wine varieties. Our 
house wines on offer rotate up to 3 times 
a year, depending on the vintage and 
premium fruit available.

Händlmaier’s

In 1910, master butcher Karl and his wife 
Johanna Händlmaier founded a butcher 
shop on Gesandtenstraße in Regensburg. 
In 1914, Johanna Händlmaier created 
a recipe for a sweet Bavarian mustard, 
which today is principally consumed with 
Weißwurst and Leberkäse.

In 1945, after the end of the Second World 
War, Karl Händlmaier’s son Joseph took 
over the butcher shop and ran it together 
with is wife. After the death of Joseph in 
1955, his widow Luise ran the butcher 
shop until 1964, when, at the age of 54, 
she sold all six locations to a local sausage 
producer to concentrate exclusively on the 
production and sale of the sweet mustard.



Kids

Entrees &  
Shared Boards

Brezel (V)

$7.50  (with Obatzda +$5.00)

Warm, freshly baked Bavarian pretzel, 
served with butter.

Obatzda

$5.00

A traditional Bavarian cheese dip 
consisting of 3 cheeses (double brie, 
cream cheese, and camembert). Freshly 
made in-house from local Adelaide  
Hills cheese.

Local Dips tasting board

$14.50

A selection of 2 house-made seasonal 
dips. Chef Andre’s choice, using only the 
best Adelaide Hills produce. Served with a 
warm pretzel.

Weisswurst

$19.50

Bavaria’s favourite poached sausage. This 
traditional pork sausage is spiced with 
white pepper, parsley, onion and lemon.  
Served in its own broth with a warm 
pretzel and mustard.

Hahndorf Inn Tasting 
board (by skara)

$39.00 (serves 2-4) - Local Specialty

Local cold meat selection with 3 types  
of Adelaide Hills cheeses, served with 
crostini, olives and seasoned fruit.

Hotdog

$11.50

Our finest German butchery Vienna 
Sausage served on a traditional hot dog 
bun with cheese, tomato sauce and chips. 

Vienna Sausage with  
Mashed Potato or Chips 

$9.50

Served with tomato sauce or gravy.

Bowl of Chips

$4.90

With tomato sauce.

Range of: Ice Creams, 
Milkshakes & Sundaes

Please ask our friendly staff

For vegetarian options please see 
our daily specials sheet.

Flammbrötchen

Sausage Tasting Board

$18.50 (Serves 2)

Can’t decide? Try our sausage tasting 
board! Chef Andre’s selection of our finest 
German butchery sausages, served sliced 
with Sauerkraut, German mustard, 
and garlic croutons. Add a pretzel for the 
full German experience.

Bratkartoffeln

$16.50

A rustic traditional Bavarian dish 
consisting of fried potatoes, egg,  
bacon and onions.

Suppe des Tages  
(Soup of the Day)

$10.50

Refer to daily specials.

Oma’s Famous Rissole

$18.50

Chef Andre’s Oma’s recipe. Succulent pork 
& beef rissole braised and served with our 
very own dark beer mushroom  
sauce and rye bread.

Flammbrötchen

$15.50

Black Forest bacon, chives,  
spring onions, and cream cheese  
baked on a baguette.

Homemade Chicken Nuggets 

$11.50

Served with chips and tomato sauce.

Cheeseburger

$11.50

Pork & beef patty with cheese. Served 
with chips and tomato sauce.

Penne Pasta 

$9.50 - (Cheese only available)

With Napolitano Sauce and Cheese.

Sausage Tasting Board



House Specials 
& Mains



Schweins Rippchen  
(Our Famous Pork Ribs)

$44.50 (1 rack) 
+ Add a rack for $28.50 
*all racks vary in size approx. 400-500gm

Our famous baby back pork ribs. 
Marinated and slow-cooked until tender. 
Served with chips and our beer-based 
BBQ sauce. 

Rinder Rippchen  
(Our Famous Beef Ribs)

$46.00 (1 rack) 
+ Add a rack for $28.50 
*all racks vary in size approx. 400-500gm

Our famous beef ribs. Marinated and 
slow-cooked until tender. Served with 
chips and our beer-based BBQ sauce. 

Jägerbraten

$31.50

Tender beef medallions slow braised in 
red wine, served with red cabbage and 
mashed potato.

Gegrillter Kassler

$35.50

Giant smoked pork chop chargrilled and 
served with mashed potato, sauerkraut 
and pork jus.

Taste of Germany Platter

Schweins Rippchen

Schweinshaxe  
(Roasted) (GF)

$48.50 (Avg. 1-1.2kg)

Our famous giant crispy skin pork 
knuckle served with traditional Rhine 
potatoes, sauerkraut and pork jus.

Berliner ‘ Eisbein’ (Soft Skin 
Pickled Pork Hock)

$29.50

Pickled in brine then slow cooked for 
three hours with caraway seeds, juniper 
berries, bay leaves and black peppercorns. 
Served with sauerkraut, potato mash and 
pork jus.

Bayrisher Burger

$25.50

Our huge beef and pork burger topped 
with black forest bacon, tasty cheese, 
gherkins, lettuce, tomato, onions. Served 
with chips and our home-made  
Bavarian mayonnaise.

Hähnchen Flügel (Wings)

$14.00 x6     $26.00 x12     $38.00 x24 
(Choice of: BBQ or super-spicy)

For our chicken lovers, Hahndorf 
Inn special chicken wings with chef ’s 
homemade dipping sauce.

Giant Hot Dog 
Australia’s Longest German Hot Dog

$45.50

For the brave! Our giant Bratwurst hot 
dog topped with Sauerkraut and served 
with 3 sauces (pork jus, seeded mustard 
and dijon mustard).

Stuttgart Platte

$95.00 (serves 2-3)

+ Add a rack for $28.50 
*all racks vary in size approx. 400-500gm

Our famous beef and pork ribs with 12 
chicken wings (6 house-marinated, 6 
super-spicy), chips and BBQ sauce.

Hahndorf’s Original  
Taste of Germany (Platte)

$75.00 (serves 2-4) 
Upgrade to a crispy pork knuckle  + $20.00

Our most famous dish! Selection 
of Vienna, Bockwurst, Bratwurst, 
cheese Kransky, smoked Kassler chop, 
Eisbein pork hock with mashed potato, 
sauerkraut, pork jus, mustard and fresh 
baked Bavarian pretzels.



Chips served w/ herb mayo

$4.90 / $9.90

Bowl of Wedges with sour 
cream and sweet chili sauce

$14.90

Sauerkraut 

$6.50 / $15.50

Potato Salad

$6.50 / 14.50

Rhine potatoes

$6.50 / $14.50

Rotkohl  
(Red Cabbage)

$6.50 / $15.50

Mashed Potato

$6.50 / $14.50

Market Vegetables

$8.50 / $16.50

Mixed Garden Salad

$8.50 / $16.50

Chicken Platter

Schweine Schnitzel 
(Pork Schnitzel)

$31.50

Viennese style freshly crumbed pork 
fillet, served with Bavarian style potato 
salad, and house-made garlic-herb 
mayonnaise.
 

Hähnchen Schnitzel 
(Chicken Schnitzel)

 $26.50 (served with lemon)

Viennese style freshly crumbed chicken 
breast. Marinated in-house with chef 
Andre’s secret recipe. Served with 
garden salad, chips and house-made 
garlic-herb mayonnaise.

Schnitzels

Add Sauces

+ $3.50

Green peppercorn, pork jus, 
mushroom sauce, BBQ rib sauce.

Add Parmigiana

$4.50

Rich tomato sauce with melted  
tasty cheese.

Optional

Hahndorf Inn  
(Deluxe) Platte

$99.50 (serves 2-4)

Deluxe Bavarian platter with a 
combination of our famous  
schweinshaxe, schnitzel, sausages, 
Bavarian rissoles, beef ribs,  
sauerkraut, rotkohl, potato salad,  
mashed potato, mustard, 
mushroom sauce and pork jus.

Hähnchen Platte 
(Chicken Platter) 
The Ultimate Chicken Platter

$85.00 - (serves 4-6)

Butterflied whole BBQ chicken, 2 chicken 
schnitzels, 12 chicken wings (6x BBQ, 
6x spicy),  seasonal steamed vegetables 
tossed in garlic butter, served with roast 
potato skewer and chicken jus.

Sides

Small / Large

Deluxe Platte



Sausages

Selection of our finest sausages  
produced by our very own master butcher…

Bockwurst

$28.50 (2 Per Serve)

A traditional smoked Bavarian sausage, 
consisting of ground pork, spiced with 
white pepper and paprika.

Wurstplatte

$59.50 (serves 4-6)

This is a must have for sharing! Mixed 
sausage platter. 11 of our finest German 
Butchery sausages: 1 Bratwurst, 
Bockwurst, Wiener, Debriciner, Käse 
Krainer (Cheese Kransky), chef ’s special 
sausage and 5 Nürnberger sausages, 
served with Bavarian potato salad, 
sauerkraut, 2 German Pretzels  
and mustard.

WIener – (Vienna)

$22.50 (2 per serve)

“Vienna” Sausage – a traditional lightly 
smoked, finely ground pork sausage. Very 
mild, tasty and smooth textured. 

Bratwurst

$29.90 (2 per serve)

This Thüringian sausage has been 
manufactured for hundreds of years. The 
oldest known recipe dates back to 1613. 
Traditionally it is a finely ground BBQ 
pork sausage seasoned with salt, pepper, 
caraway and marjoram. Originally from 
German state of Thueringen but famous 
all over the world.

Nürnberger

$25.50 (5 per serve)

Traditional German coarsely ground BBQ 
pork sausage seasoned with salt, pepper, 
marjoram and ginger. The small, thin 
Bratwurst was first documented in 1313 
and is one of the oldest German sausage 
recipes.

Debrecziner

$23.50 (2 per serve)

Debrecziner is a pork sausage of uniform 
fine texture and reddish-orange colour, 
named after the Hungarian city of 
Debrecen. The sausages are spiced with 
paprika and garlic, pepper and marjoram. 
They are lightly smoked and are slightly 
more spicy than most other sausages.

Käse Krainer –  
(Cheese Kransky)

$28.50 (2 per serve)

Traditional Austrian / Slovenian coarse 
double smoked sausage infused with rich 
cheddar cheese.

Wurstplatte

All sausages are served with  
mashed potato, sauerkraut,  

Pretzel and mustard.

Our very own multi-award winning 
master butcher, Tino Dees provides 
exclusively to the Hahndorf Inn Hotel. 
With over 25 years experience in the 
industry,  this family owned business 
proudly provides us with our world 
quality smallgoods and meat products.



Pot of Tea (Single Serve)
$ 4.50 (Served w/ milk if requested)

English Breakfast, Earl Grey, 
Camomile, Peppermint, Green tea

Coffee 
Available in regular & large

           

Flat White                            $4.70 / $5.20

Cappuccino                          $4.70 / $5.20

Latte                                      $4.70 / $5.20

Long Black                                         $4.20

Short Black                                        $4.00

Macchiato                                          $4.50

Extra Shot                                          $1.20

Other
Mocha                                                 $5.20

Chai Latte                                           $4.70

Hot Chocolate                                     $4.90

Baby-Cino                                           $1.50

Schnapps

Desserts

Apfelstrudel

$15.50

Home-made apple strudel spiced with 
cinnamon and encased in golden puff 
pastry served with cream and vanilla bean 
ice cream. 

Omas Kasekuchen

$14.50

Bavarian style baked cheesecake served 
with raspberry sauce and double cream.

Doornkaat Triple Distilled 
Korn Schnapps 

(Germany)  
30mL $8.00 / 700mL Bottle $130.00

The only speciality grain spirit that
is distilled three times in a complex
procedure which ensures that
Doornkaat has an extremely pure,
mild and clean flavour.

Berentzen Apple, Fruit 
Schnapps

(Germany)  
30mL $7.00 / 500mL Bottle $65.00

Crisp, green apple flavour

Berentzen Cherry, Fruit 
Schnapps

(Germany)  
30mL $7.00 / 500mL Bottle $65.00

Light fruit liqueur made with cherries

Teufelskrauter, Devil’s Herb 

(Austria)  
30mL $8.50 / 700mL Bottle $145.00

Herbal Schnapps made from burnet, 
centaury, curaçao peel, liquorice, 
cinnamon rind, cloves, sage
and herbal extracts

Stonsdorfer, Herbal Spirit 

(Germany)  
30mL $8.00 / 700mL Bottle $130.00

Distilled to the same recipe since
1810 Stonsdorfer herbal liqueur
is one the leading spirit brands in
Germany. It is the only herbal liqueur
with a high content of blueberry juice.
The natural, deep-red colour and
distinctive fruity flavour stem from the
freshly pressed juice of fully ripened,
hand-picked blueberries.

Bommerlunder, Aquavit 

(Germany)  
30mL $8.00 / 700mL Bottle $130.00

Aquavit, literally translated as “water
of life”, is a traditional pale grain
spirit infused with herbs and aged in
oak casks which guarantee the subtle,
distinctive flavour, the high quality
and the fine taste.

Bärenjäger Honey Liqueur

(Germany)  
30mL $8.50 / 700mL Bottle $145.00

Translates to ‘Bear Hunter’ a honey
liqueur with grain spirit base,
produced since the 15th century.

Schokoladenmousse

$14.50

Bavarian style chocolate mousse served 
with mixed berries and double cream.

Dessert Platte

$38.50 (serves 4-6)
A combination of baked cheesecake with 
raspberry sauce, chocolate mousse and 
sticky date pudding with butterscotch sauce 
and vanilla bean ice cream.

Hot Drinks

Dessert Platte



Arcobräu Schloss Helles 
Lager (House lager) 4.6% ABV

Full flavoured, smooth and particularly 
mild in taste. This is a quality lager with a 
fine European heritage.

Arcobräu Coronator 

7.2% ABV (Available in the 500ml Bottle)

Extra strong brewed with a specific gravity 
of over 18 percent. The ‘Coronator’, an 
old Bavarian dark Doppelbock (double 
dark-beer) made for the beer connoisseur. 
Malty in flavour and smooth.

Arcobräu Zwicklbeer 
(Unfiltered Lager) 5.2% ABV

Brewed since 1567, this Pale ale is more 
similar in nature to a pale lager. Its 
unique and unchanged recipe delivers a 
deliciously natural beer with a smooth 
effect. This distinct brew is unfiltered and 
is a taste sensation.

Pilsener 4.9% ABV

The Euro classic. The most noble and 
high quality hops are hand selected by 
the master brewer at local farms. This is 
how a pilsener should taste, effervescent 
with low gravity, spicy with the distinctive 
bitter smooth hop taste.

Arcobräu Weissbier Hell 

5.3% ABV

Made with only the finest, hand selected 
yeast and only fermented once to create a 
very unique stye of wheat beer, using the 
exclusive Arcobräu fermenting system. 
Fruity and spicy, sparkling and mild.

Arcobräu Schloss Dunkel 

5.2% ABV

A traditional Bavarian dark lager. Brewed 
from a centuries-old recipe. Very refined 
malty aroma with a full flavour. Glorious 
and mild, this is the drinkable dark beer 
for everyone!

Arcobräu Urfass 
Alkoholfrei  0.05 % ABV

Urfass Premium Hell with a mild, spicy 
flavour, voted best alcoholfree bier in 
Bavaria. Now the first alcohol free beer on  
tap in SA.

Grünbacher Schlossbräuerei

Arcobräu Radler 

2.5% ABV (Available in the 500ml Bottle)

Traditional Schloss Lager infused with the 
finest quality Isarperle lemonade.

Want to try more? 

Then try our tasting paddle!  
Experience 5 different Bavarian beers 

Grünbacher Altweiße Gold 
5.3%

The classic from Grünbach. Bright golden 
– fine-tuned with yeast and carbonic acid. 
Convincing herb freshness. Excellent 
wholesomeness – a real treat for any 
Weissbier friend!

Grünbacher Altweiße 
Dunkel 5.3%

The real old Bavarian dark wheat beer. 
Once its varietal color and brilliant 
opalescence. Pleasantly malty aroma and 
very balanced in aftertaste. Just as loved 
by real wheat beer connoisseurs!

Irlbacher Premium  
Vollbier Hell 4.9%

Brewed for festivals, this traditional, 
smooth aromatic lager has the flavours of 
the Bavarian Volksfest, evoking dancing 
on tables and summer nights. Enjoy the 
Bavarian experience with our Festbier.

Premium Range

Bottled

Bottled

$15

Arcobräu ‘Liesl’ 

5.3%

The Liesl is brewed completely with 
special, natural malts & hops, making this 
Bavarian Light beer an incomparable 
tasting experience.

Bottled


