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Our story began in 1961 when we purchased the tavern that sat on this very spot. We knew we wanted to 
share more than spirits so we gathered family recipes for great German and local food and the old tavern 
was torn down and the Schnitzelbank Restaurant was born in 1971.

Ranking in the top 10 independent restaurants in Indiana, it has become a destination in itself with our 
Wunderbar Salad Bar, Bratzel, 2” Chops, a full bar and working Glockenspiel. To extend our hospitality, 
even more, we built our award-winning Hampton Inn next door.

Our Specialties are known far and wide and led us to open Schnitzelbank Catering so we could share our 
German and American fares even further. With full kitchens on wheels, we’re able to offer Hot on the Spot 
catering services for parties up to 20,000 and everything in between.

On the North side of Jasper, the former Jasper Country Club has become home to the Parklands and 
our 600 person event center, KlubHaus 61. The lower level houses the Schnitz Pub where you will find 
a choice of specialty pizzas, appetizers, sandwiches & salads as well as a selection of microbrews from 
around the country and full bar. 

Betty, I, our children and grandchildren are at the help in each of the properties. We’re still enjoying sharing 
our local heritage, hospitality, and great German fares.

Ein, Zwei, Dri, Prost - 1, 2, 3 Cheers from us, our children and grandchildren - get ready to enjoy a little 
bit of Germany right here in Southern Indiana!

Let our family take care of yours, 
Larry & Betty Hanselman

Der Platz Fuer Speise, Trunk und Gemuetlickhkeit!
(The Place For Food, Drink and Good Cheer!)

Our HistoryOur HistoryOur History



BAVARIAN SAMPLER..........................................  29
(6) Mini Wurst, (4) Kraut Balls, (2) Reuben Rolls,  (1) German Pretzel
with Cheese, and (2) Potato Pancakes. Served with dipping sauces.  
Serves up to 4 people.

KRAUT BALLS..................................................... 14
Six of Our chef’s specialty! Ground beef and pork, sauerkraut, and 
seasonings mixed with cream cheese then rolled in bread crumbs.

GERMAN BAVARIAN PRETZEL................................ 14
Giant Bavarian pretzel served warm with a beer cheese sauce and
our special hot mustard.

POTATO PANCAKES............................................. 14
Four homemade fried to a golden brown, grated potatoes and
onion battered egg. Served with apple butter.

BONELESS CHICKEN TENDERS................................. 14
Hand-breaded chicken breast tenders crafted in our kitchen.
Served with your choice of BBQ or Buffalo sauce and our
housemade Bleu Cheese Dressing.

*ESCARGOT STUFFED MUSHROOMS........................ 14
Six Chef made button mushrooms stuffed with escargot and
smothered in garlic butter.

THE “WURST” SAMPLER....................................... 13
Mini Bratwurst, Bockwurst, and Knockwurst. Includes 3 of each
on a bed of sauerkraut.

REUBEN ROLLS................................................... 13
Three of our German Style egg rolls, Corned beef, sauerkraut,
and Swiss cheese wrapped and deep-fried. Served with
Thousand Island  dipping sauce butter.

CHICKEN LIVERS OR GIZZARDS (OR 1/2 & 1/2).......... 13
Handbattered and fried like Grandma made

Appetizers   
(VORSPEISEN)

In 2014, staff from the Schnitzelbank received a special request!  
They hand delivered food to a group of U.S. Senators in Washington D.C.

SHARING IS CARING, BUT NOT AT OUR SALAD BAR PLEASE

*PLEASE NOTE: THESE ITEMS ARE GLUTEN FREE



*HAUS SALAD.....................................................  11
Mixed greens with fresh tomato, broccoli, egg and shredded cheese.
A meal in itself.  
Enhance your salad by adding: Bacon - 2
Chicken Tender grilled or fried - 4
Blackened Salmon - 7 • Portabella Mushroom - 5

BEST IN THE MIDWEST SALAD BAR.......................... 14
Create your own bountiful salad from fresh, crisp lettuce and vegetables. 
Choose from a variety of homemade salads and soups. Add in homemade 
bread, turnip slaw, and pickled herring. It truly is the Best in the Midwest.

From the Garden
(AUS DEM GARTEN)

The Schnitzelbank is home to one of two Glockenspeils in Indiana

SOUP OF THE DAY
Just Call and Ask for Today’s Creations

Bowl - 5.5 | Cup - 4.5

Soup
(SUPPE)

*PLEASE NOTE: THESE ITEMS ARE GLUTEN FREE



German 
Specialties

  (DEUTSCHE SPEZIALITÄTEN)
All entrees include a tossed salad and your choice of one side. All sides 
can be substituted. (German Sides upcharge of $1)  For an additional 

fee you may substitute the Soup & Salad Bar for the tossed salad. 

GOULASH.........................................................  26
Slow cooked beef tips in a rich red wine gravy served over our
house-made spatzle noodles. Served with a regular side.
*Recommend Pfaffenweiler Pinot Noir Wine.

SAUERBRATEN................................................... 28
Tender marinated Roast Beef under a thick wine - vinegar gravy.
Served with our home-made potato glaze. Served with regular side.
*Recommend Pfaffenweiler Pinot Noir Wine.

WIENER SCHNITZEL............................................. 31
It doesn’t get more German than this! A generous portion of choice
tender veal, breaded and fried to a golden brown. Served with
German fries and one regular side.
*Recommend Pfaffenweiler Pinot Noir Wine.

BEEF ROLLADEN..................................................32
Rolled sirloin tips stuffed with bacon, green peppers, onions,
mushrooms, and a Gherkin pickle. Served with potato glaze
and a regular side.
*Recommend Pfaffenweiler Pinot Noir Wine.

PORK SPARE RIBS..............................................  26
Tuesday Nights Only - Tender & served with mashed potatoes
and sauerkraut.
*Recommend Pfaffenweiler Pinot Noir Wine.

GERMAN SAMPLER PLATTER..................................32
Choice of 3 Different Meats:
Goulash, Sauerbraten, Wiener Schnitzel, Schweine Schnitzel,
Kassler Rippchen,Bratwurst, Knackwurst, and Bockwurst.
Served with German fries and one regular side.  
Served with all 8 Meats (large enough for 2) - 52
*Recommend Pfaffenweiler Pinot Noir Wine.

SCHWEINE SCHNITZEL......................................... 26
A delicious pork tenderloin covered in our special breading
and deep-fried. Served with German fries and one regular side.
*Recommend Gruner Veltliner Wine.

Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.



THE BRATZEL....................................................  22
A jumbo salted pretzel lightly covered with sauerkraut, two
Merkley Bratwursts, and a drizzle of honey mustard sauce.
Served with German fries.
*Recommend Grüner Veltliner Wine.

*KASSLER RIPPCHEN............................................ 18
A hickory-smoked meaty pork chop served with German fries
and our homemade, marinated sweet & sour sauerkraut.
2 Smoked Chops Entree - 21
*Recommend Pfaffenweiler Riesling Wine.

WURST PLATTER................................................  25
One each of 3 of our locally made German sausages (Bratwurst,
Bockwurst, and Knackwurst). Served on a bed of sauerkraut with
German fries.
*Recommend Gruner Veltliner Wine.

*BOCKWURST................................................... 20
All pork mild flavored German sausage accented with chives
and parsley. Served with German fries and sauerkraut.
*Recommend Grüner Veltliner Wine.

*KNACKWURST................................................. 20
Cured and Smoked Pork Sausage highlighted with garlic. Served
with German fries and sauerkraut.
*Recommend Grüner Veltliner Wine.

*BRATWURST................................................... 20
Pork sausage with a noticeable onion flavor cooked to perfection.
Served with German fries and sauerkraut.
*Recommend Grüner Veltliner Wine.

BRAISED PORK SHANK........................................ 30
An Old World recipe transforms pork shank into a delicacy,
served with mashed potatoes, gravy and red cabbage.
*Recommend Gruner Veltliner Wine.

Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.

*PLEASE NOTE: THESE ITEMS ARE GLUTEN FREE



Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.

Seafood

CRAB CAKES (2)............................................ 24
Seasoned crab cakes loaded with sweet tender crab meat.
Fried to a golden brown and served with dill sauce. 

FISH DINNER................................................. 19
2 flaky whitefish fillets - fried or baked, served with tartar sauce
and lemon. 

FRIED SHRIMP.............................................. 26
Large Hand-breaded and deep-fried shrimp. Served with

a side of plum sauce. 

*SALMON................................................ 29
An 8 oz fillet perfectly broiled and served one of 3 ways.
Bourbon glazed, Cajun seasoned, or with a dill cream sauce.

SHRIMP SKEWERS..................................... 28
Three skewers of 3 large mouth watering shrimp wrapped
in bacon and covered in our housemade BBQ sauce.

ALL YOU CAN EAT FISH FRIDAY.................... 22
Deep fried with your choice of 2 sides. After 3pm

All entrees include a tossed salad and your choice of one side. All sides 
can be substituted. (German Sides upcharge of $1)  For an additional 

fee you may substitute the Soup & Salad Bar for the tossed salad. 

(MEERESFRÜCHTE)

*PLEASE NOTE: THESE ITEMS ARE GLUTEN FREE



Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.

Steak
*TOP SIRLOIN..............................................  27

8 oz. Tender, juicy USDA Beef Filet grilled just the way you like it! 
*Recommend Gruner Veltliner Wine.

*FILET MIGNON 
  KING CUT (9 OZ.).................................................... 37
  QUEEN CUT (7 OZ.).................................................. 33

A succulent, tender USDA Fillet seasoned and broiled to perfection. 
*Recommend Pinot Noir - Rodney Strong Estate Vineyard (Russian River).

*PRIME RIB (AFTER 3PM)
  BURGERMEISTER CUT (12 OZ.).................................... 29
  FRAULEIN CUT (10 OZ.).............................................. 27

Melt-in-your-mouth prime rib cooked to your desire.
Served in au jus with horseradish sauce.
*Recommend Merlot - Clos Du Bois (California).

PORK CHOP SPECIAL....................................... 31
(Wednesday & Saturday after 3PM)
Our Famous Two inch thick, center-cut, hickory smoked
and served with our own BBQ sauce.
*Recommend Moscato - Bartendura (Italy).

*RIBEYE.......................................................36
12 oz. USDA Beef tender, boneless, flavorful steak,
broiled to perfection.
*Recommend Cabernet Sauvignon - Black Stallion (Napa Valley).

*PRIME PORK RIBEYE.....................................  22
Only the best for our table! A hearty cut of prime pork ribeye,
the most teder and juicy pork cut available.
*Best paired with Cellar 8 (California).

All entrees include a tossed salad and your choice of one side. All sides 
can be substituted. (German Sides upcharge of $1)  For an additional 

fee you may substitute the Soup & Salad Bar for the tossed salad. 

*PLEASE NOTE: THESE ITEMS ARE GLUTEN FREE



Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.

Local Favorites
All entrees include a tossed salad and your choice of one side. All sides 
can be substituted. (German Sides upcharge of $1)  For an additional 

fee you may substitute the Soup & Salad Bar for the tossed salad. 

QUARTER CHICKEN.................... DARK - 15 | WHITE - 16
Deep-fried to perfection using our famous house recipe since 1961.

TURKEY POT PIE................................................  20
Deep Puff pastry boat full of Farbest turkey, peas, carrots and
potatoes in a rich turkey sauce.

GRÜNE SPINAT CASSEROLE................................... 17
This is a spin on the classic German creamed spinach and eggs.
It’s a “must try” whether you’re a vegetarian or not.

*GROUND SIRLOIN.............................................. 18
8oz. ground sirloin broiled to perfection.

*STUFFED GRILLED PORTABELLAS........................... 18
Two marinated portabella mushroom caps stuffed with
grilled peppers, squash and topped with melted provolone cheese.

CHICKEN LIVERS  OR GIZZARDS.............................. 16
Hand-battered and fried like Grandma made.

CHICKEN STRIPS................................................. 17
Tender strips of chicken breaded and deep-fried to perfection.
As an appetizer (no side) - 14. 

ROAST BEEF MANHATTAN..................................... 17
Sliced bread topped with tender, even slow-roasted beef,
gravy and mashed potatoes.



Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.

American 
Sandwiches

  (AMERIKANISCHES SANDWICH)

PORTABELLA MUSHROOM SANDWICH....................  14
A hearty portabella served with Swiss and American cheese
on grilled rye bread. For a twist of German flair, add sauerkraut.

TENDERLOIN.....................................................  13
A substantial portion of pork tenderloin, breaded or grilled
and dressed the way you like it.

PATTY MELT.....................................................  14
8 oz. ground beef patty topped with melted Swiss and American
cheeses and grilled onions on grilled rye bread.

HAMBURGER..................................13 | WITH CHEESE 14
8 oz. lean ground beef hand-pattied and dressed the way you like it.  
Make it black and bleu - 15

CLUB................................................................ 15
Three slices of Texas toast layered with turkey, ham, and bacon
then topped with lettuce, tomato, cheese, and mayo.

PRIME RIB......................................................... 14
Thinly sliced prime rib of beef on a hoagie.  Served with au-jus
and our house-made horseradish sauce.

B.L.T................................................................ 13
Thick sliced bacon, fresh lettuce, tomato and mayonnaise
served on Texas toast.

FISH SANDWICH................................................. 13
A flaky whitefish fillet hand breaded and deep-fried served on a hoagie.

BROILED CHICKEN BREAST SANDWICH..................... 13
A plump chicken breast broiled to perfection. Served on a bun
and dressed the way you like it.

Served with a regular side item of your choice or substitute a 
german specialty for $1

May add salad bar to any sandwich platter for additional fee.



Natural Foods, Supplements,
Deli, & Co�ee Bar

Hours: Mon - Fri 9-6 | Sat 9-4
435 S US Hwy 231 • Jasper, IN 47546

812-482-4060

Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.

German
Sandwiches
  (DEUTSCHES SANDWICH)

REUBEN............................................................  14
Corned beef, Swiss cheese, and kraut served on grilled rye bread
with German fries and pickles.

MINI BRATZEL...................................................  12
One bratwurst on a pretzel bun covered with sauerkraut and
drizzled with honey mustard sauce. Served with your choice of
regular side item.

SAUERBRATEN................................................... 13
A German-style marinated roast beef smothered with a thick
wine-vinegar gravy. Served with a regular side item of your choice.

BRAT, KNACK, OR BOCK SANDWICH.......................  12
One link of your choice served on a rye bun with German fries                       
and a cup of sauerkraut.

GERMAN TENDERLOIN.............................................. 15
Grilled or breaded tenderloin topped with cheese and crisp bacon,
dressed the way you like it! Served with a regular side of your choice.

SCHNITZELBURGER.............................................  15
8 oz. ground beef patty topped with melted cheese, crisp bacon,
lettuce and tomato on a toasted bun. Served with a regular side
item of your choice.

Served with a regular side item of your choice or substitute a 
german specialty for $1

May add salad bar to any sandwich platter for additional fee.

Support Local
Businesses

Tell them you
saw it at

Schnitzelbank



Dubois County CASAs are community
trained volunteers who advocate for

the best interests of abused and
neglected children and make
the child’s wishes known to

the court. If you would like to learn
more about how you can be a voice

for these children, contact us at:

casa@duboiscountyin.org

The Comfort Zone is a safe, comfortable
place for children who have been

removed from their home due to abuse
or neglect to wait for a placement.
While there, they are given a new
du�e bag and it is �lled with new

clothes, including socks and
underwear and toiletries. They choose
a home-made quilt and stu�ed animal.

Volunteers make food for children,
play games, watch movies and

play with toys with them. 
Comfort Zone volunteers help relieve 
some of the trauma of being removed.

To learn more about volunteering or
making a monetary donation

contact us at:

casa@duboiscountyin.org

German Sides 
6 each

*STUFFED BAKED POTATO
Filled with cheese, bacon, and chives.

GRÜNE SPINAT CASSEROLE
Creamed spinach with eggs, mushrooms, and onions then topped

with melted provolone cheese.

SPÄTZLE (GERMAN NOODLES)
A soft German egg noodle made from scratch in our kitchen.

POTATO GLAZE
A potato dumpling stuffed with our croutons then traditionally prepared

and served smothered in sauerbraten gravy. Deliciously yummy!

Warning: Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish 
may increase your risk of food borne illness.

 Regular Sides 
(SEITEN)

5 each
*GERMAN FRIES

(Sliced & Fried with Onions)
*AMERICAN FRIES

(Sliced & Fried  without Onions) 
*FRENCH FRIES

MASHED POTATOES 
SWEET POTATO CASSEROLE

*BAKED POTATO
 ONION RINGS
*SAUERKRAUT

*HOT-GERMAN
POTATO SALAD
*RED CABBAGE

*COLE SLAW
*STEAMED VEGETABLES

*TOSSED SALAD
*GREEN BEANS
*TURNIP SLAW

Kids  (KINDER) 9
Under 10 years of age Only. 

Served with french fries, *applesauce and drink.

SALAD BAR AS A MEAL
HAMBURGER

CHEESEBURGER
BRATWURST

MAC N’ CHEESE

MOZZARELLA CHEESE STICKS
CHICKEN DRUMSTICK
TWO CHICKEN STRIPS

GRILLED CHEESE
MINI CORN DOGS

*PLEASE NOTE: THESE ITEMS ARE GLUTEN FREE



Desserts 
(Nachspeise)

MINI CREAM PIE  6.5
APPLE STRUDEL OR

GERMAN CHOCOLATE PIE  7
served with cinnamon ice cream - 8

Late Breakfast

2 COUNTRY FRESH EGGS......... 14
Your choice of bacon or sausage with German fries and toast.

Served 8:00 am - 11:00 am
(SPATES FRUHSTUCK)

REMEMBER TO SAVE ROOM!

Catering
Schnitzelbank Catering serves Indiana, Kentucky, and Illinois with 

outstanding food...and plenty of it! Our slogan is
“We Cook it HOT, Right on the Spot!” One unique feature
of Schnitzelbank Catering is our ability to cook meals for

your guests on location in one of our four mobile
kitchens on wheels. 

Call us at 812.634.2584 or 888.336.8233
to book your next wedding or event!  

schnitzelbank.com/catering


