
 

TRADITIONAL AUSTRIAN 
SCHNITZEL 

CHICKEN 28 | PORK 28  | VEAL 31
(2 pieces)

Paying homage to his heritage, Chef Chris Jarmer creates an authentic 
schnitzel made with the best cuts of veal, pork or chicken. Crumbed & 

fried to order using fresh canola oil. 
Served with traditional potato & cucumber salad 

SCHNITZEL A LA HOLSTEIN
 Veal Schnitzel (1piece) , fried egg, Ortiz anchovies    28

F A N C Y  M A D E  E A S Y  .  J A R M E R ’ S  K I T C H E N  E S T .  2 0 1 4   .  T H E  J A R M E R  F A M I L Y,  R E S T A U R A T E U R S  S I N C E  1 9 8 2 		
		

SPARKLING WINES	 		
Pol Roger						      Epernay, France					     145
Bollinger 						      Champagne, France					     145
Jansz Premium Cuvee					     Pipers River, Tasmania				   16.5	 65
Pete Pure Prosecco					     Murray Darling Region			   15	 48.5
Jacob’s Creek Sparkling Rose				    Adelaide Hills, SA				    15	 48.5
Jacob’s Creek Prosecco Spritz				    Australia					     15	 48.5

WHITE WINES			
Scarpantoni Fiori Moscato				    Mclaren Vale, SA				    15.5	 49
Pewsey Vale Riesling					     Eden Valley, SA				    15.5	 49
Jim Barry Riesling 					     Clare Valley, SA 					     54
Mesh Riesling 						     Eden Valley, SA					     66
Amadio Wines Pecorino				    Adelaide Hills, SA 				    14.5	 47
Totino Estate Sauvignon Blanc				   Adelaide Hills, SA	  			   14.5	 47
Stonleigh Sauvignon Blanc 				    Marlborough, NZ				    15.5	 51
Totino Estate Pinot Grigio				    Adelaide Hills, SA				    14.5	 47
Tomich Hill Chardonnay				    Adelaide Hills, SA				    15.5	 51
Giant Steps Chardonny 				    Yarra Valley, VIC					     79

RED WINES	 		
Rockford Alicante Bouchet				    Barossa Valley, SA				    18.5	 66
Tomich Wines Pinot Noir				    Adelaide Hills, SA				    16	 55
Catalina Sounds Pinot Noir				    Tasmania 						      57
Dalrymple Pinot Noir					     Marlborough, NZ					     79
Felton Road Bannockburn Pinot Noir			  Central Otago, NZ					     155
Amadio Wines Sangiovese 				    Adelaide Hills, SA				    14.5	 47
Totino Estate Cabernet Sauvignon			   Adelaide Hills, SA				    14.5	 47
Orlando St. Hugo Cabernet Sauvignon		  Barossa Valley, SA					     79
Hey Diddle Super Montepulciano			   Barossa Valley, SA					     66	
Rockford Moppa Springs GSM			   Barossa Valley, SA				    18.5	 66
Rockford ‘Rod & Spur’ Shiraz/Cab			   Barossa Valley, SA					     80
Rusden School Days Shiraz/Viognier			   Barossa Valley, SA					     76
Totino Shiraz 						      Adelaide Hills, SA				    14.5	 47
Charles Melton Father In Law Shiraz			   Barossa Valley, SA				    18.5	 66
Mitolo Angela Shiraz 					     McLaren Vale, SA 				    17.5	 55
Orlando Lawson’s Shiraz				    Padthaway, SA						     105		
Rockford ‘Basket Press’ Shiraz				   Barossa Valley, SA					     175

BEER			 

Selection of Tap Beers			 

Asahi				    Japan			   14.5	
Peroni Leggera 3.5%		  Italy			   11.5
Aussie Lager			   SA, Australia		  14.0
Coopers Pale Ale		  SA, Australia		  11.5
Coopers Session Ale		  SA, Australia		  11.5
Saporo				   Japan 			   14.5	
Gage Road Summer Ale	 Australia 		  12.5
Coopers Aussie Lager 		 SA, Australia 		  13.5

			 
Jarmer’s Kitchen is that it is a reflection of the food I wholeheartedly adore;  a blend of flavors and techniques that I have encountered 

during my culinary adventures. With every dish, I strive to share my passion with every customer who walks through our doors. 

Carrying on the prestigious Jarmer's Family name within the South Australian restaurant industry is a legacy that I cherish deeply. 

I recognize the honour Bestowed upon me, and i am humbled by the responsibility. This legacy is something i hold with the utmost 

reverence, and i never take it for granted. Chris Jarmer , a third generation chef

Bottled Beers & Cider 

Hills Apple Cider		  Adelaide Hills		  11.5				  
Matso Ginger Beer 		  WA Kimberley		  11.5
Heineken 00			   Netherlands		  10.5
Heineken 			   Netherlands		  12.5
Peroni Red			   Italy			   13
Corona 				   Mexico			   13

JARMER’S KITCHEN
	


