
Speisen
From the brewing kettle
Potato soup ........................................................................................................ 5,90 
Creamy potato soup seasoned with cream and bacon strips
Hearty goulash soup ................................................................................... 6,40
with baguette

Starters & Snacks
Side Salad.............................................................................................................. 4,50
Baked Feta............................................................................................................. 11,90 
on a spicy tomato salad and
homemade herb butter baguette
Beetroot Carpaccio ..................................................................................... 11,90 
Finely sliced ​​beetroot with feta cheese, honey-fig-mustard dressing, 
walnuts, mixed greens, fresh figs, pumpkin chutney, and baguette
Beerchips.............................................................................................................. 6,50
Crispy potato chips with homemade sour cream dip
– perfect for sharing as a first treat

Brewery Specials
Grilled Platter ..................................................................................................19,60  
Variety of grilled meats: small chicken breast, small rump steak,
small pork steak and a bratwurst, garnished with
garlic onions and herb butter, served with French fries
Beer recommendation: Schinkels Dunkel
Battered Pan...................................................................................................  22,90  
Rump steak, pork steak, grilled wiener and herb butter,
grilled bacon slice, beer jus, creamed horseradish,
Bavarian fried onions, green beans and fried potatoes.
This dish is served in the pan.
Beer recommendation: Schinkels Kellerbier
Braumeister Steak.......................................................................................29,40  
an approx. 220g Argentinian rump steak,
bacon-crusted green beans, fried onions and homemade herb butter,
garlic fan potatoes and sour cream dip
Optional:
300g Argentinian rump steak............................................................................+ 4,50
Beer recommendation: Schinkels Amber

Brewery Specials 
Braumeister Salad ...................................................................................... 19,90 
Large bed of lettuce, herb butter, sweet chili sauce, sour cream
and balsamic dressing, chicken breast fillet, sautéed field mushrooms, 
grilled wieners, bacon, fried onions and crusty baguette
Optional:
vegetarian................................................................................................................. 15,90 
Beer recommendation: Schinkels Pale Ale
Brawn .....................................................................................................................15,20 
from the regional butcher Brübach,
with Crispy fried potatoes, pickles,
homemade remoulade and a salad bouquet
Beer recommendation: Schinkels Pale Ale
Delicious „Weckewerk“ - crisply fried..........................................14,80 
from the regional butcher Brübach, pickles,
boiled potatoes and sour cream salad
Beer recommendation: Schinkels Dunkel
Shepherd‘s Pan............................................................................................... 15,40 
Feta cheese in a pan on a bed of flavorful spinach,
refined with hollandaise sauce, topped with cheese,
served with stone-baked baguette
Beer recommendation: Schinkels Weizen
Allgäu Cheese Spaetzle.............................................................................. 14,40
Spaetzle with Emmental and mountain cheese,
seasoned with cream, served with fried onions
Beer recommendation: Schinkels Pils
Witzenhäuser Roulade...............................................................................25,90
Classic filled roulade with organic beef
from Gut Fahrenbach, Served with boiled potatoes
and warm beans with sour cream
Beer recommendation: Schinkels Dunkel

All prices are in euros. If you have any questions about allergens or intole-
rances, please ask our staff.
Despite our utmost care, traces of allergens cannot be completely ruled out.



Schnitzel
Landsknechtschnitzel..................................................................................19,90  
with sautéed onions, bacon, mushrooms,
herb butter, and fried potatoes
Beer recommendation: Schinkels Bio-Weizen
Traditional Hunter‘s Schnitzel..............................................................16,90 
Meadow mushrooms in a delicate cream sauce, with French fries
Beer recommendation: Schinkels Bio-Pils
North Hessian Sour Cream Schnitzel.............................................16,90 
with a hearty sour cream, bacon, and spring onion sauce,
served with fried potatoes
Beer recommendation: Schinkels Pale Ale
Cheese Schnitzel made with organic cheese
a slice of cheese, breaded and fried............................................... 17,90  
Bioland mountain cheese – seasonally with herbs
from the Weißenbach snack bar.
Herb, garlic, and mushroom sauce, served with French fries
Beer recommendation: Schinkels Bio-Pils
Optional:
Side Salad ............................................................................................................. + 4,50 

Burger
Brewery Burger..............................................................................................14,90   
180g juicy beef in a crisp burger bun,
with cheddar, onions, tomatoes, crisp lettuce and
homemade garlic and paprika sauce
Beer recommendation: Schinkels Dunkel 
Regio-Burger ....................................................................................................16,90  
160g organic beef from Gut Fahrenbach in a burger bun,
topped with cheddar, onions, fresh tomatoes, cucumbers and
arugula salad and homemade lemon and pepper mayonnaise
Beer recommendation: Schinkels Pale Ale
Halloumi-Burger ............................................................................................. 14,50  
Fried halloumi cheese topped with crisp lettuce, fresh cucumbers,
tomatoes and onions and homemade honey and mustard cream 
Beer recommendation: Schinkels Amber
Vegan Burger ................................................................................................... 14,20 
With a homemade pea-based vegetable patty in a crispy Bun.
Topped with arugula, tomatoes, cucumbers, onions,
vegan lemon-pepper mayonnaise
Beer recommendation: Schinkels Amber
Wahlweise mit: 
Brewery fries ...................................................................................................... + 3,50 
Beerchips with Dip ............................................................................................ + 4,00 
Homemade Coleslow.......................................................................................... + 4,50 

Did you know that our food and beers are made 

almost exclusively from regional ingredients?

Whether it‘s asparagus from Jestädt, cheese from 

Weißenbach, meat and sausages from Hundelshausen, 

or ice cream from Gudensberg – we focus on quality 

from the surrounding area. Even the succulent beef for 

our burgers comes from the cattle at Gut Fahrenbach, 

which are fed the spent grain from our own beer pro-

duction. And even the lemonade comes directly from 

the brewery. Regional, sustainable, and absolutely de-

licious!



Dessert
Warm Apple-Crumble...................................................................................8,00
Apples with crumble topping, vanilla sauce, and whipped cream 
Beer recommendation: Schinkels Amber 
Créme Brulée..................................................................................................... 8,00 
Light and airy crème brûlée with delicious vanilla notes
and a crisp caramelized crust,
served with a small bowl of red berry compote
Beer recommendation: Schinkels Stout
Beer Chocolate Parfait...............................................................................8,00  
Semifreddo chocolate ice cream, refined with Schinkel‘s Stout,
caramelized nuts, decorated with fruit and chocolate sauce 
Beer recommendation: Schinkels Stout
Griesels Ice Cream......................................................................................... 6,90
with whipped cream and fruit garnish
Choice of:
- Strawberry Sorbet
- Chocolate
- Lemon
- Strawberry Cheesecake
- Plum Cinnamon
- Hazelnut Piedmont

Coffee Specialties
Cafe Crema ...............................................................................................................3,40
Espresso ....................................................................................................................2,90
Latte Macchiato ...................................................................................................... 3,90
Cappuccino ............................................................................................................... 3,90
Glass of Tea................................................................................................................2,50

For Little Brewers*
Small Organic Hamburger ......................................................................6,90 
Choice of fries or beer chips

Small Schnitzel .................................................................................................6,90 
Choice of fries or beer chips

Chicken-Chips.....................................................................................................6,90 
Choice of fries or beer chips

Fish sticks ............................................................................................................6,90 
Choice of fries or beer chips
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