
 Schloss Hohenkammer 
 Biergarten am Schlosspark  
 Meals and Beverages 
 
 
 
 
 
 
 Welcome to Schloss Hohenkammer 
 
 We are very happy to welcome you to our castle. 
 Schloss Hohenkammer’s past requires respect 
 and implies an obligation for the future. 
 
 It was the Herren von Camer who gave the municipality 
 of Hohencamer its name and built a castle here. They 
 lived on the premises for more than 500 years and were 
 followed by the Freiherrn von Haslang. During their time, 
 the castle was burnt to the ground during the last days of 

the Thirty Years’ War in 1648. It was later rebuilt in the 
Bavarian Renaissance style and got the structure it still 
has today. 

  
 The von Haslangs spent around 250 years at their 
 castle until the Family von Preysing took over in 1804. 

After that, the owners changed more frequently. The 
Preysings were succeeded by the Herren von Cotta who 
in turn were followed by the von Vequels. In the early 20th 
century, the Bayerische Raiffeisen Zentralgenossenschaft 

 took over and moved to Hohenkammer in 1917.  
  
The castle found its new and final call in 1973 when it was 
turned into a training centre. In 2003, the Munich Re 
acquired Schloss Hohenkammer as a seminar centre.  
 

 We are certified organic. 
 
 
  
 
 
 
 
 
 
 



From the Beef Broth   7.5 ( ) 
Soup Kitchen Sliced Pancakes (100 % Organic) |  
 Fresh Chives  
 
 
Starters Homemade Schlossbazda    12.5 ( ) 
 Red Onions | Fresh Chives |  
 Pretzel Sticks | Basket of mixed Bread 
 
 Bavarian Sausage Salad  12.0   ( ) 
 Red Onions | Basket of mixed Bread 
 
 Swiss Sausage Salad  13.0 ( ) 
 Red Onions | Basket of mixed Bread 
 
 Assorted Cold Cuts  16.5 ( )  
 Sausage Specialities from the Region |  
 Organic Mountain Cheese | Basket of mixed Bread 
 
Salads Small Mixed Salad  7.0  
 Potato Salad | Cabbage Salad |  
 Cucumber Dill Salad | Organic Seeds | Sprouts |  
 Balsamic Vinaigrette (100% Organic)  
 
 Big Mixed Salad  13.0  
 Potato Salad | Cabbage Salad |  
 Cucumber Dill Salad | Organic Seeds | Sprouts |  
 Balsamic Vinaigrette (100% Organic) 
 
 With a Choice of  
 Falafel Balls  17.5  
 Naturland Chicken Breast   19.5 
 
 
Homemade  Classic  12.5  
Tartes Flambées Bacon | Onions | Leek  
 
 Mediterranean  13.5  
 Semi-dried Tomato | Organic Olives |  
 Organic Peperoni | Rocket  
 
 Topped with  
 Parmesan Cheese  14.5 
  



Hot Crunchy Pork Roast  18.5 ( ) 
Classics Pork Shoulder | Dark Beer Gravy |  
 Cabbage | Potato Dumpling 
 
 Our Legendary Castle Burger   23.5  
 Organic Beef Patty | Bun | Cheddar |  
 Homemade Bacon Jam |  
 White BBQ Sauce | Tomato | Cucumber |  
 Salad | Crunchy Potato Wedges  
 
 Eichethof Currywurst (100% Organic)   14.9 ( ) 
 Gut Eichethof Beef and Pork |  
 Fruity and Spicy Sauce | Curry | French Fries  
  
 Spicy Castle Sausages (100% Organic)  12.9 ( ) 
 Gut Eichethof Beef and Pork | Cabbage |  
 Mustard | Basket of mixed Bread  
  
 Schnitzel Viennese Style  17.5 ( ) 
 Gammon Slipper | Organic French Fries  
  
 Gröst’l  15.5 ( ) 

Dumplings | Pork | Onions | Bacon |  
 Organic fried Egg | Leek | Dark Beer Gravy  
 
 Naturland Chicken Breast  24.5  ( ) 
 Red Wine Sauce | Mediterranean Vegetables | 
 Organic Potatoes | Fresh Chives 
 
 
Vegetarian  Creamy mushrooms  15.5 ( ) 
 Bread Dumplings | Fresh Chives 
  
 Wedges with three kinds of Dips   10.0  
 Avocado Cream | Barbecue Sauce | Sour Cream 
 
 Lukewarm Goat’s Cheese  14.5     
 Mediterranean Vegetables | Herb Cream 
  
 Wrapped in  
 Serrano Ham  15.5 
 
 
 
 
 
 
 



Side Dishes Organic Large Pretzel   6.0  
 Coleslaw or Potato Salad  4.5     
 Sauerkraut (fermented Cabbage)  4.5  
 Cucumber Dill salad  4.5   
 Small Potato or Bread Dumpling  3.0 ( ) 
 Organic French Fries   6.5  
 Basket of mixed Bread  3.5   
 Baked Falafel Balls  4.5  
 Goat´s Cheese  4.5  
 Goat´s Cheese in Serrano Ham  5.5  
 Naturland Chicken Breast Stripes  6.5  
 Serving of Sauce  2.5 
 Organic Butter  1.5  
 Organic fried Egg  1.5  
 Parmesan Cheese  2.0  
 
 
Sweet Desserts Panna cotta  8.0  
 Mango Sauce 
  
 Apple Strudel  9.5  
 Vanilla Sauce  
 
 
Kids’ Menu Two small potato or bread dumplings  5.5 ( ) 
 with Gravy 
  
 Organic French Fries  6.5  
  
 Small Schnitzel Viennese Style  9.5 ( ) 
 with Organic French Fries  
   
 Small Pork roast  10.5  
 Potato dumplings | Gravy 
  
 Chicken Nuggets from Naturland Chicken  10.5  
 with Organic French Fries  
  
 Buttered Penne (100% Organic)  8.5 ( ) 
 Grated Parmesan Cheese 
 
 
 
 
 
 
 
 



Recommendations 
All Time  Daily recommendation from our chef  
 
 Ice Cream Bowl  7.9  
 Vanilla ice cream | fruit | cream 
 
 One scoop of vanilla ice cream  2.5 
 
 Portion of cream  1.5 
  
 
Friday Spareribs  17.9 ( ) 
 Pork Ribs | Potato Wedges | 
 Organic Pepperoni | Barbecue Sauce 
 
 
Saturday Changing Dishes of our Eichethof Products  
 
 
Sundays Fresh Fruit Crumble Cake (100% Organic)  6.5 
public holidays Cream 
 
 Our Schlosspfandl  17.9 
 
 
 
 
 

::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
 

We are happy to take your allergies and intolerances into 
account. Please talk to our service staff regarding the choice of 
your dish. 

 
 
   Vegetarian   
   Vegan 

   Lactose-free 
   Gluten-free 
 (..) Depending on your choice or available on request 
 

::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::::: 
 
 
  
 
 
 



Aperitif Drink of the Season  8.0 
   
 Lillet Peach  8.0 
 Lillet Blanc | white Peach  
 
 Aperol Spritz  8.0 
 Aperol | Camers Sparkling Wine  
   
 Drink of the Season “non-alcoholic”  8.0 
  
 Wine Spritzer 0.2l 4.8 
 
 Camers Brut 0,1 5.5 
 
 
Soft Castle Water 0.25l 2.1 
Drinks sparkling | still 0.5l 3.5 
  0.7l 5.5 
     
 Coke | Zero Coke | 0.25l 3.1 
 Coke with Orangeade |  0.5l 4.3 
 Orangeade- Lemonade 
 
 Almdudler   0.35l 4.1 
 
 Ice tea 0.33l 3.9 
 
 Fruit Juice Spritzers  0.25l 3.2 
 Apple | Passion fruit |  0.5l 4.6 
 Currant | Rhubarb 
 
 
Hot Beverages  Cup of Coffee   3.8 
 Cappuccino    4.0 
 Espresso    3.2 
 Espresso Macchiato    3.5 
 Dopio Espresso    4.5 
 Latte Macchiato    4.5 
 Milk Coffee   4.5 
 Hot Chocolate    3.8 
  
 „Made of organic beans“ 
 
 Mug of Turm Tea   3.8 
 green | black | fruit | peppermint 
 
 
 



Beers  Kapplerbräu   0.5l 4.2 
 Lager | Dark  1.0l 8.1 
  
 Lammsbräu  0.33l  3.8    
 Gluten-free  
  
 Pater Simon  0.33l 3.8 
 Pils 
  
 Wheat Beer   0.5l 4.3 
 Dark | Light | Alcohol-free  1.0l 8.4 
 
 Goassmass  1.0l 12.9 
 Dark Beer | Coke | Cherry Liqueur 
 
 Shandy   0.5l 4.2 
 Beer | Lemonade  1.0l 8.1 
 
 Wheat Beer Shandy  0.5l 4.3 
 Wheat Beer | Lemonade  1.0l 8.4 
 
 Hofbrauhaus Freising Urhell  0.5l 4.2 
 Alcohol-free  
 
 
Spirits Jägermeister   4 cl 7.0 
 Ramazzotti  4 cl 7.0 
 Frangelico  4 cl 7.0 
 
 
 Please ask for our list of Castle Spirits. 
  
  



White Wine Germany Pfalz 
 Vequel Schloss Cuvée  0.1l 4.2 
 Pinot Blanc, Auxerrois  0.2l 8.0 
 Winery Bergdolt - Reif & Nett  0.75l 30.0 
 
 Germany Franken 
 Twentysix  0.1l 5.0 
 Riesling, Silvaner, Traminer, Scheurebe  0.2l 9.5 
 Winery Bickel-Stumpf  0.75l 33.0 
  
     Germany Baden 
 Klumpp Pinot Gris  0.1l  4.9 
 QbA. Organic wine dry  0.2l 9.6 
 Winery Klumpp  0.75l 36.0 
  
  
Rosé Wine Germany Rheinhessen  
 Dr. Heyden Rosé  0.1l 4.5 
 Pinot Noir, Portugieser, Dornfelder  0.2l 8.5 
 Winery Dr. Heyden  0.75l 30.0 
 
 
Red Wine Germany Pfalz 
 Preysing Schloss Cuvée  0.1l 4.2 
 Cabernet Sauvignon, Merlot,   0.2l 8.0 
 Lagrein, Dornfelder  0.75l  30.0 
 Winery Bergdolt - Reif & Nett 
 
 Ursprung   0.1l 4.9 
 Cabernet Sauvignon, Portugieser, Merlot  0.2l 9.6 
 Winery Markus Schneider   0.75l 36.0 
 
  

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 



 
 
  
 
 
 
 
 
 
 
 

Opening hours beer garden 
 
 

Tuesday-Saturday  5:00-11:00 pm 
Sundays and feasts  12:00-11:00 pm 
Kitchen hours until  10:00 pm 

 
 

 


