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APRETIZERS)
@ wurst Sampler

Knackwurst, Bratwurst, Wienerwurst, Smoked Sausage 9.99 H o M E M A D E

Buffalo Wings

Spicy breaded chicken in a crispy sauceless batter 5.99 so U Ps &

Combo Appetizer

The Perfect CombiIr?aIzion to Share! OT H E R T R EATS

Choose any 3 from the appetizers below 8.99

Fried Olives *All soups are served with bread and butter
Chopped black olives & asiago cheese battered 5.99 Cup  Bowl
Bottle Caps Navy Bean 249  3.99
Beer battered rounds of sliced jalapenos 3.99 Lentil 2.49 3.99
B Eavorite” Goulasch 299 4.99
Schnitzel Strips, hand breaded pork strips 6.99 Broccoli Cheese 2.49 3.99

Beer Battered Mushrooms

Fresh Mushrooms, beer battered 5.99 Deli Sampler

An assortment of cold cuts, cheese, famous
P made from scratch chicken salad
Onion Straws and potato salad 9.99

Sweet yellow onions cut into thin strips in light spicy batter 4.99

Two Har RISt} LS
Firecracker Shrimp wo Ham Rolls Stuffed with asparagus spears,
Delightfully spicy, hand breaded shrimp served with SR SN Sel e Gk
a spicy chipotle ranch 5.29 ~Add a CT of soup or
dinner salad for only $1.99

SALADS

All salads served with your choice of these tasty dressings
Chipotle Ranch, Ranch, Low Fat Ranch, Honey Mustard, Thousand Island, Italian, Bleu Cheese

Chef’s Salad
Smoked Turkey, Black Forest Ham, & Swiss Cheese
over a bed of mixed lettuce and tomatoes 6.99

Q) Grilled Chicken Salad

Crispy mixed lettuce topped with sliced grilled chicken
breast, shredded cheddar and tomatoes 6.99

Caesar Salad 3.99
add (4) grilled shrimp $4.99 or grilled chicken $2.99
Recommended Wine: Bloom Riesling (Germany)

House Salad 3.99
add grilled shrimp or firecracker shrimp for $4.99

uD k s F PN, Cthken Salad on Lettuce
akota’s Favorite Our famous made from scratch chicken salad on a bed

Choice of Crispy Pork or Chicken Strips piled high over of lettuce served with German potato salad 6.99
fresh tossed salad 6.99

Recommended Wine: Copper Ridge White Zinfandel (CA)

*For your convience, an optional 18% gratuity will be added to parties of 8 or more.



TRADITIONAL FAVORITES

Includes your choice of two sides, unless otherwise indicated.

Schnitzel
A tender hand breaded pork cutlet pan fried 8.99
Served with Jager Mushroom Sauce 10.99

“Rhetta’s Favorite”

Schnitzel covered with spicy tomato and
vegetable sauce with melted Mozzarella 12.59
Recommended Wine: Fola Hills Pinot Noir (OR)

German Beef Roll (Deutsche Rindsroulade)
Made from aged lean beef, stuffed with finely chopped
bacon and onions and a delicately seasoned gravy,
served over a bed of noodles 11.49

@”Barn Yard Feast” (Schlachter Platte)

New Braunfels Texas Pecan smoked sausage, German
Bratwurst, wienerwurst, and a smoked pork loin served
with German fried potatoes 15.79
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Add Grilled Chicken $2.99
Add Schnitzel $3.99
Add Grilled Shrimp $4.99

QGypsy Pasta

Spicy tomato vegetable sauce over a bed of noodles
baked under mozzarella cheese 7.99

Mushroom Pasta
Fresh sautéed mushrooms with Jager sauce over a
bed of noodles baked under mozzarella cheese 7.99

Carbonara Pasta
Haus pasta smothered in a creamy bacon alfredo
sauce, topped with parmesan cheese 8.99

Recommended Wine: Stella Pinot Grigio (Ifaly)

@ Schnitzel Cordon Bleu

of one side dish 9.99

“Smoked Pork Loin” (Kassler Mit Kraut)
Two 60z. smoked pork loin chops. A tradition
in Hessen 12.99

A real gourmet specialty of pork loin stuffed with smoked
ham and cheese, delicately seasoned, served with noodles
and gravy 15.79

Recommended Wine: Copper Ridge Merlot (CA)

Hungarian Goulash (Ungarisches Goulash)
Selected tender beef tips, cooked in their own natural
juices with mushrooms in a paprika seasoned gravy,
served over a bed of noodles 10.99

“Bernie’s Special”
Smoked ham with asparagus spears, fresh sautéed
mushrooms, melted mozzarella cheese, choice

STEAKS

499 f Includes your choice of two sides, unless otherwise indicated.

Smother any steak with our famous
Jager mushroom sauce for 2.59

USDA Choice Steaks

12 oz. New York Strip
Hand trimmed, cold aged, heavy marbling 17.99

60z Filet Mignon 17.99
Recommended Wine: McWilliams Cabernet (Australia)

16 oz. Rib-Eye
Cold aged for heavy marbling, fresh hand cut 20.99

Specially Aged Steaks

Rib-Eye 10 0z. 12.99

QSurf & Turf
60z. Filet Mignon and 4 shrimp brochette 21.99

Center Cut Pork Loin
2 tender cutlets, char-broiled to perfection 10.59

Chop Steak

1/2lb ground chuck smothered in sauteed mushrooms and
brown gravy 8.99

Chicken Fried Steak
Deliciously tender, cubed steak with a crispy batter 9.99

@) Wurst Haus Signature Dishes




CHIGCKEN| &; SEAEO.OD)

Includes your choice of two S|des unless otherwise indicated.

Chicken “A la Vienne” Rainbow Trout

Fresh chicken breast tenderized, hand breaded Boneless filet lightly breaded pan fried, topped with

and pan fried 9.99 mushroom Jager sauce 12.79

Served with Jager Mushroom Sauce 12.59 Recommended Wine: Stella Pinot Grigio (ltaly)

“Shelbys Special” Stuffed Flounder

Grilled chicken breast smothered with spicy tomato Tender filet of flounder stuffed with a crabmeat breadcrumb
vegetables and melted mozzarella cheese 11.99 dressing 11.99

Grilled Chicken Breast @ Shrimp Brochette

Tender chicken breast delicately seasoned, topped 8 bacon wrapped shrimp stuffed with cheese and a sliver of
with our famous mushroom Jager sauce jalapeno. 17.99

and melted mozzarella cheese 11.99

Garlic and Herb Crusted Tilapia

Chicken OEen Faced Cordon Bleu Fried or Pan-Seared boneless filet, lightly seasoned with
70z.grilled chicken breast topped with black forest ham, garlic and herbs 11.99

baked under mozzarella cheese 12.99

Recommended Wine: Copper Ridge Chardonnay (CA) Red Sna

Pan-Seared Eoneless filet, seasoned with a special
Haus blend of herbs and spices 11.99

WIURSTTY RLATES)

Each plate served with your choice of two sides
German Bratwurst Two mild veal sausages 9.79
Wienerwurst Two lightly smoked pork and beef sausages 9.19
“New Braunfels” Two best Texas pecan smoked pork & beef sausages 8.99
German Knackwurst Two delightful pork & beef sausages 9.49

Niirnberger Bratwurst Two lightly spiced veal sausages 9.79
Recommended Wine: Copper Ridge Merlot (CA)

SIDE DISHES 2~

German Fried Potatoes ’

Vegetable Blend %

Homemade German Potato Salad

Red Cabbage Served with a soft drink or milk and your choice of one side. 3.99
Sauerkraut Fries, Vegetable Blend, Apple Sauce or German Fried Potatoes
Onion Straws

Fries Mini Corn Dogs Five bite size corn dogs

Fsrullt Mslxl for Additional Charqe: Schnitzel Strips Six hand breaded strips of pork pan fried

Cup of Soup or Side Salad .99 Opa’s Sausage a lightly smoked pork and beef sausage
Broccoli Salad .79 Mac and Cheese Wedges Macaroni mixed with creamy cheddar

Baked Potato 1.99 cheese coated with crispy cheddar batter

PRIVATE DINING ROOM AVAILABLE
FOR LARGE GROUPS



