— T
e 2 % A e 2 e &R &R &R &R &R &R &R &R &R &R &R &R &R &R &R &R &R £ 3
>
> > >
> >
> >
> >
> >
> >
> >
% R
o o > > o
> >
% %
% %
% %
% %
% %
% %
% %
% %
% %
% %
o
=

o

1
|
i
1
]
1
F ]
I @_
m, ,E
[ ) H
:v I
I 3 w | M@
cﬂ, : $ S ]
i <) m 6 M £ Mn
[ O e ni
@ =5 8575 2 i
i ; : M@
i = = : i E
I o = S : 02
l - ) i |
I Npu— (w ; % QC
I = & = S g S g |
i u w M oy S O 1
.8 © it B
| : : _d R = I
:ﬂ ~ b n a g 2 w A—l nbo ._Z
3% % a = c © S & I
H s £ i M_
RN m 5 : ﬂ_
° G * ]
B & 8 3 M@
|
a S w
m, : |
F E H
[ g ﬂ_
I c ,u_
I t
i
i
I
i
i
I

o

e s = e A R D e R R N e N A S —Y -
n‘on‘
n‘onn‘on
n‘onn‘on
n‘onn‘on
n‘onn‘on
on‘onn‘on
n‘on‘onn‘n
S 08 0 ——0F 0§ 0 ——0F
§——08——
§——08 ——0F
§——09——of
§——08 ——0f——0
§——09——of
§——08 ——0F
§——09——of
§——08 ——0F
§——09——of
§——08 ——0F
§——09——of
§——08 ——0F
§——09——of
§——08 ——0F
09—

Fn%



dppetisers

Sauerkraut Balls $5.95 Deep Fried Pickle Chips $5.95
Ffried Zucchini Sticks $5.25 Cheege Sticks $5.95

Shrimp Cocktail $8.95 Soup du Jour $3.75

Crab Stuffed Mushrooms $6.95 JFrench Onion Soup, au Gratin  $4.25

General Sherman’s Appetizer Platter $9.95

Your choice of any three of the above items. Serves 3-4.

O Porld Ffaborites
Sauerbraten mit Rotkraut $14.95

Round of beef marinated until tender and slow cooked to perfection, topped with a surprisingly
tart sauce highlighted by sweet and sour red cabbage.

Buerste mit Rraut (Dausage and Rraut) $15.95

An assortment of knockwurst, weiswurst, and smoked bratwurst served over sauerkraut. A side
of imported German mustard complements the entire meal.

German ffare $17.95

A delicious combination of our famous Wiener Schnitzel, sausage and kraut, and sauerbraten
garnished with sweet and sour red cabbage.

Biener Schnitsel $18.95

Amazingly tender milk-fed veal is deliciously breaded and pan-fried to a light brown.
Classically topped with chopped egg and drizzled with a simple yet elegant white wine sauce.

Gegchnetselte Leber (Sautéed Liver) $12.95

The finest young liver produces the warm comforts of an era long gone - served to order with
sautéed onions and crisp bacon.

Jager Schnitsel $19.95
Golden fried veal with savory Diane sauce. Classically served with sautéed onions and
mushrooms.

All Old World entrees are served with our famous fried biscuits and homemade apple butter,
a trip to our fresh chilled salad bar, along with your choice of one of the following:
Potato Patties, French Fries, Baked Potato, Duchess Potatoes, Whipped Potatoes,

Onion Rings, or the Vegetable of the Day, unless otherwise noted.

Beberages

Sherman BHouse

A wide variety of spirits ate available, Restaurant & I J.ul e
including our Specialty Wine List. el |

35 S Main Street - Batesville, IN 47006
812-934-1000 or 800-445-4939
www.sherman-house.com
A dining and lodging destination since 1852

Try a Sherman House Specialty 50z Martini.
Choose from Traditional Gin, Vodka, Cosmopolitan,
Raspberry, Chocolate, Apple, or Bleu Cheese Olive.



Pew World Fare
Parmegan Crusted Tilapia $16.75

This classic white fish is pan-fried with a coating of Parmesan cheese and Italian spices for a
marvelously light and satisfying meal, accompanied by cranberry apple orzo.

Ribeye Steak $21.75

Juicy ribeye steak rubbed with our Sherman House special seasoning and cooked to order.

Broasted Chicken $13.95

An Indiana favorite! This method of frying seals in all the natural juices.

Pew Pork Strip $22.95

Juicy New York Strip rubbed with our Sherman House special seasoning and grilled to order.

Chili Apricot Medallions $16.95

Tender pork medallions seared to perfection and smothered in a zesty chili apricot sauce.

vew Shrimp Peracrus $18.75

Shrimp sautéed in white wine and capers with peppers, onions, and mushrooms served over
rice pilaf.
vew Chicken Florentine $14.95

Boneless breast of chicken served over sautéed spinach, covered with a creamy hollandaise
sauce.

vew Ragpberry Baked Tilapia $16.95

Fillet of tilapia baked in a sweet raspberry marinade with a touch of dill complimented by a
cranberry apple orzo.

Citrus Roasted Salmon $21.95

Fillet of salmon roasted with a zestful citrus seasoning and served with fresh asparagus.

Chicken Parmigiana $14.95
Boneless breast of chicken lightly sautéed and served over vermicelli pasta with warm marinara
sauce and melted Provolone cheese.

vew Portobello Stuffed Ravioli $15.95

A vegetarian entrée of Portobello-stuffed ravioli with a creamy tomato pesto sauce.

All New World entrees are served with our famous fried biscuits and homemade apple butter,
a trip to our fresh chilled salad bar, along with your choice of one of the following:
Potato Patties, French Fries, Baked Potato, Duchess Potatoes, Whipped Potatoes,

Onion Rings, or the Vegetable of the Day, unless otherwise noted.

Degserts L ]L“‘H«

Sherman House desserts are homemade daily
by our pastry chef Barb Wenning. A
Please ask your server for our current list.

The Sherman Bouse
Restaurant & Inn
est. 1852



Saladg and Sandwiches
Pecan -Crusted Chicken and Spinach Salad $7.95

Fresh baby spinach garnished with sliced strawbetrries, red onions, and mushrooms, topped
with a pecan-crusted chicken breast and complimented with a warm raspberry vinaigrette
dressing.

Grilled Salmon Salad $11.95

Grilled salmon fillet served with fresh, crisp greens, toasted almonds, and our own classic
dressing.

Beer-WBattered Jfish Sandwich $7.95

A generous fillet of cod served on a toasted Kaiser roll with kettle chips, pickle, and a side of
tartar sauce.

vew Bourbon Beef Tips $10.95

Tender fillet tips cooked to order in our own seasoning blend, coated with bourbon BBQ sauce
and served with a side of thick cut onion rings.

The Ballstoton Burger $7.95

Doug’s own creation - a half-pound Angus beef patty with bacon and cheese piled high because
as he says, “Everything is bigger in Ballstown!” Served with kettle chips and a pickle.

Open-Faced Reuben $7.25

Shaved, lean corned beef, Swiss cheese, and sauerkraut, with the Sherman House special sauce,
served on grilled rye bread with kettle chips and a pickle.

vew Strawberry Feta Salad $7.95

Chopped Romaine lettuce with sliced strawberries, crumbled feta cheese, almonds, and dried
cranberries, served with a side of warm raspberry vinaigrette dressing. Add chicken for $2.00 more.

Soup and Salad Bar $8.95

A cup of our chef’'s homemade soup and a visit to our bountiful fresh, crisp salad bar.

Choose to add any one item from French fries, Onion Rings, Cottage Cheese,
Sherman Bouge Slaw or a Side Salad to make it a platter for only $1.75 more!

The Bistorp of the Sherman House
The Sbherman Bouge is one of the oldest buildings in Batesville, and a significant landmark in community
history. But, thanks to continued modernization, this more-than-a-century-and-a-half old inn shows no scars of

age or neglect. Instead, the Sherman Bousge has evolved gracefully from its origins as a coaching tavern to the
unique and popular hostelry it is today.

The pages of history have not recorded all the events of the past, but it is known that the hotel opened its door to
guests on November 9, 1852. During many changes of ownership, in the early years, someone renamed the hotel
at the time of General Sherman's great contributions to victory in the War Between the States. Later owners
retained the name and added historical significance by collecting the priceless prints of the Sherman era that
hang throughout the building.

The contemporary history of the S$herman Bousge began in 1923 when Hillenbrand Industries purchased the
building. Within the next decade four additional buildings were added to the property. The architect on the
project retained most of the original timber frame of yellow poplar girders, 30 inches by 90 feet, which were in
perfect condition after 80 years. They are all still in place. By the end of 1953 the hotel had again been
completely renovated. It was at this point that the old-world decor of the OId Vienna Cafe was created from
designs and sketches made in European cafes. Hoosier artist Harold Hancock rendered the sketches into
murals.

With our 23 rooms and suites, the $bherman Bouse has been a dining and lodging destination since 1852. If you
would like to tour our facilities, ask your server or one of our guest services associates for times and availability.



