Welcome to the Schwaben House.
We thank you for your patronage, and look forward to serving you this evening. We
opened this restaurant in 2009 with a dream of bringing something fresh and new to
Greenville’s culinary scene: a modern, German-European restaurant that extended
beyond the stereotypical conception of German cuisine as “brats and beer”. After many
years of toiling since our humble beginnings on Pelham Road, we are now proud to
have made that dream a reality.
From classics such as our “Maultasche”, traditional fare straight from the heart of
Swabia, to inventive new arrangements such as our dijon-crusted Salmon, each of our
dishes are prepared with the ﬁnest, most fresh ingredients incorporating the vision of
Chef Robert. We consider our food and ambiance an art, and endeavour to bring you
an atmosphere of what the Germans term “Gemütlichkeit” - pure comfort.
We invite you to think of dining with us an experience, to pause and linger in the
company of your family and friends, as we guide you through a unique culinary
adventure, unlike any other in the Upstate.
Herzlichen Dank, und guten Appetit.
Owners

❦ We encourage you to try dishes as our world-class chef has arranged them. Substitutions
may or may not be accommodated.

❦ We kindly ask for your understanding that during extremely busy hours your food may
take up to 1 hour. Every plate is prepared as ordered and we strive to do so with the freshest
ingredients, cooked from scratch, and all in house made meals.

❦ Children are welcome, but preferred between the hours of 5:00 and 7:00 in consideration of
all other diners.

Appetizer
Maultaschen Special
Maultasche, gruyere and swiss cheese, balsamic glaze

Mini Raclette

Melted raclettte cheese, homemade pomegranate sauce, baguette

Carpaccio*

thinly sliced raw beef served with our in house made vinaigrette, organic greens
and shaved parmesan

Soups
Soup of the Day

please ask your server about daily special

Tomato Soup
whipped cream, crouton

Maultaschen Soup
our signature ravioli served in a beef broth

Salads
House Salad

our house salad lets you try all of our salad varieties; such as cucumbers, carrots,
beans, cabbage, as well as organic greens served with our house dressing

Maultaschen Salad

large house salad served with strips of pan roasted Maultaschen

Salad & Salmon*

large house salad, dijon crusted salmon,

Salad & Steak*

large house salad, grilled strip loin,

Classics

Chef-Maultasche

served on mirror of tomato sauce with cheese spätzle

Maultaschen

potato salad, onions, gravy

Wiener Schnitzel

breaded pork loin served with potato salad and house salad

Jäger Schnitzel

grilled pork loin topped with fresh mushroom sauce, spätzle and house salad

Entrées

Cordon Bleu
breaded pork loin ﬁlled with ham, cheese served on potato-cucumber salad

Crispy Chicken

herb stuﬀed breaded chicken breast, served with rosemary potatoes
and seasonal vegetables

Schwaben Pfanne

pork medallions served on cheese spätzle, fresh mushroom sauce and house salad

Beef Roulade

Stuﬀed beef roulade,, served with spätzle, and red cabbage

Dijon crusted Salmon*

salmon served on home fried potatoes with cream of leek

Rainbow Trout*

Butterﬂy rainbow trout, carrot julienne, potato

Rostbraten*

New York strip steak topped with fried onions, served with spätzle, brown gravy
and house salad
*Consuming raw or undercooked meats, poultry, seafood, shellﬁsh, or eggs may increase your risk of food borne
illness

Vegetarian
Cheese Spätzle

served with onions and house salad

Ricotta Ravioli

served with pistachio-basil pesto sauce and shaved parmesan

Gluten Free
Potato Lasagne
Sauce bolognese, potato, vegetable, sauce béchamel, salad

Pork Medallions

served with home fried potatoes and seasonal vegetables

Salmon*

served on home fried potatoes and cream of leek

Rainbow Trout*

Butterﬂy rainbow trout, carrot julienne, potato

Sides
Potato salad

Home fried potatoes

Spätzle

Seasonal vegetables

French fries

Sauerkraut

Bread & Butter

Red cabbage

If you have allergies, please let us know and ask your server for assistance.
A charge of $5 will be added to each shared entrée ~ we may add a gratuity of 20% to any party at our discretion.

