
at the

Spring Festival
Munich

April 20th – May 6th

Live music & free entry
daily from 11 am to 10.30 pm



Snacks
Traditional salted radish	 with bread, butter and chives Aw, K	  6,50

Bavarian sausage salad 2, 3, 4, 7, J

		   9,50

The popular Bavarian style 
cream cheese	 with radishes and bread topped with butter and chives 4, Aw, G, K   	  9,50

Bavarian beer garden special 	 with radishes, bavarian bacon, bavarian style cream cheese made of 
	 camembert and bread topped with lard, butter and chives 2, 3, 4, Aw, G, K	 11,00

Soup
Bavarian beef bouillon 	 with Wagyu liver dumpling 4, Aw, C, G, I	  6,50

Spicy ”Andechser“ goulash soup 4, Aw, I

		   7,50

Sausages
2 original white sausages	 with sweet mustard 4, 7, I, J until 2 pm	  6,50

6 Nuremberger	 served with sauerkraut 2, 3, 4, C, J, L	  8,50

6 BAVARIAN WAGYU-BEEF GRILLER	 from 100% Wagyu-Style Beef with potato-rocket salad 1, 3, 4, 7, 11, J, L, G	  14,50

Vegetarian / VEGan
Baked potato	 with curd and salad hearts C, G	  12,00

Cheese spaetzle	 with onions and pear chutney Aw, C, G	  12,50

HIPPODROM salad bowl	 with fresh salad, tomatoes, soft-boiled organic eggs  
and organic cheese C, G� 13,50

tepid asparagus salad	 with cherry tomatoes and annabelle-potatoes G, J, L	  17,00

For children
3 nuremberger	 with french fries and one non alcoholic drink, 0,25 l 3, Aw, C, G	  6,00

Chicken 
½ Roast chicken 	 with Schuhbeck’s roast chicken seasoning 	  9,90

sides�
warm potato-rocket salad I, J, L	 4,00	f rench fries	 5,50

SAUERKRAUT 2, 3, 4, L, J	 4,00	 2 potato dumplings 1, 3, L, Aw	 4,50

red cabbage with apples L	 4,00	 baked potato   with curd and herbs G	  5,50

grilled vegetables I	 4,50

bread
small pretzel Aw, Ar, Ag, C, G	 1,20	b ig pretzel Aw, Ar, Ag, C, G	 4,00

vegan vegetarian



Hippodrom Spring Festival Delicacy
3 veal meat balls 	 with radish vinaigrette and warm potato-rocket salad 4, 11, Aw, C, G, I, J, L 	  13,00

BEEF TARTAR	 with roasted whole grain bread  Aw, D, E, F, G, H, I, J, K	 14,50

Juicy roast pork	 with crackling, natural sauce and potato dumpling 1, 3, 4, Aw, C, G, L	 14,50

Wood smoked salmon 	 with crispy fried potato patty and chives 3, Aw, C, D, E, G, L	  14,50

Grilled knuckle	 of suckling pig with bavarian coleslaw-bacon salad 

	 and potato dumpling 1, 3, 4, Aw, C, G, L	 16,50

Wiener Schnitzel 	 from veal, fried in butter with warm potato-rocket salad 

	 and cranberry sauce  4, 11 Aw, C, G, I, J, L 	  19,50

½ bavarian duck 	 crispy and juicy with red cabbage, apples and 

	 potato dumpling 1, 3, 4, AW, G, L	  21,50

	 Wiener Schnitzel from veal fried in butter with potato-rocket salad  4, 11, Aw, C, G

Hippodrom-delicacy dish 	 crispy knuckle of suckling pig with potato dumpling 1, 3, 4, Aw, C, G, L

	 Beef Griller from 100% Wagyu-Style Beef, 

	 sauerkraut 3, 4, 7, 11, G 	  per person   22,00

Asparagus from Schrobenhausen 	 with Annabelle-potatoes and butter G	  18,50
	 with one Wiener Schnitzel Aw, C, G	  24,50

Bavarian Wagyu Beef                       from Sepp Krätz` Wagyu Farm

A high end meat delicacy, excellent taste, juicy, tender and very healthy

WAGYU-BEEF currywurst   	 from 100% Wagyu-Style Beef, with french fries	  12,50

5 BAVARIAN WAGYU-BEEF GRILLER   	 from 100% Wagyu-Style Beef, with potato-rocket salad 3, 4, 7, 11, I, J, L, G	  14,50

180g, Bavarian Wagyu-Beef Burger 	 in a pretzel bun with red wine shallots 
	 and french fries 1, 3, 11,  Aw, C, G, I, K, L	  16,50

juicy wagyu roastbeef 	 roasted wagyu loin with red wine shallots,  
glazed spring onions and rosemary potatoes 1, 4, G, I, L	  24,00

Desserts
Apricot ice cream dumpling	 with fresh strawberries C, G	  7,00

Baked apple rings	 with cinnamon, sugar and vanilla ice cream 3, Aw, C, G	  7,50

Bavarian shredded pancake 	 with fruity apple compote 3, Aw, C, G, H	  11,00

The Hippodrom dessert selection 	 bavarian shredded pancakes, baked apples, iced apricot dumpling, 
	 apple compote and fresh strawberries 3, Aw, C, G, H	  per person   14,00
Café Intención Bio	 fair trade in a big mug	  4,00

Cappuccino Intención Bio	 fair trade in a big mug G	  4,00

Eilles TeA	 ceylon, peppermint or berry	  4,00

Hippodrom Oktoberfest OHG, T.+J.Krätz, J.Barsy, Weinstrasse 7a, 80333 München, Tel. +49.89.24 29 29 30, Fax +49.89.29 54 42, info@hippodrom.de, www.hippodrom.de

1 = with dye stuffs, 2 = with nitrite, 3 = with antioxidant, 4= with flavor enhancer, 7 = with phosphate, 9 = caffeinated, 11 = with sweetener, Aw = contains gluten  
(wheat), Ar = contains gluten (rye), Ag = contains gluten (barley), Ah = contains gluten (oat), Ad = contains gluten (spelt), Ak = contains gluten (kamut), B = contains 
traces of crustaceans, C = contains egg, D = contains fish, E = contains peanuts, F = contains soy-beans, G = contains milk or lactose, H = contains edible nuts,  
I =contains celery, J = contains mustard, K = contains sesame seed, L = contains sulfur dioxide and sulphites, M = contains lupine

All prices are in € and vat is included



Beer
Frühlingswiesn Beer Ag

	 1,0 l 	 9,80
Spatenbräu

Shandy Ag 	 1,0 l	 9,80
(beer mixed with lemonade) Spatenbräu

wheat beer Ag 	 0,5 l	 5,00
Franziskaner

Hippo Fit, non-alcoholic 	 0,5 l	 5,00
from apples and malt, refined with ginger 	 1,0 l	 9,80
A recipe from Dr. Fritz Briem, brewed at Brewery Au

wines
APEROL SPRIZZ N, L, 1

	 0,25 l	 6,80
with prosecco

HUGO L 	 0,25 l	 6,80
made with vino spumante, elderflower syrup and fresh mint 

White wine spritzer L 	 0,5 l	 7,50
2017, Grüner Veltliner, Wachau	

Grüner Veltliner L 	 0,25 l	 6,50
2017, quality wine, Wachau

CHARDONNAY&
white burgundy L 	 0,375 l	 17,00
2016, Weingut Knipser, Pfalz

SAUVIGNON BLANC L 	 0,75 l	 30,00
2017, Weingut Knipser, Pfalz

CHARDONNAY L 	 0,75 l	 30,00
2017, Weingut Markowitsch

CÀ DEI FRATI LUGANA L 	 0,75 l	 35,00
2016, D.O.C. I Frati, Lombardei

CLARETTE ROSÉ L 	 0,75 l	 30,00
2017, Weingut Knipser, Pfalz

LA PARRAZALL 	 0,75 l	 45,00
2008, Comte de Thun, France

BARON DE LEY, A.v.ESSEN L 	 0,75 l	 55,00
2011, D.O.C., Viña Imas, Gran Reserva, Spain

Non-alcoholic drinks 
½ price on Wed and Sun 11 am – 6 pm

table water 	 0,5 l	 4,00
MINERAL WATER 	 0,75 l	 6,50
sparkling or still

JUICES MIXED with 
sparkling WATER 	 0,5 l	 4,50
cloudy apple / currant / mango / rhubarb

LEMONADE  	 0,5 l	 4,20
Libella lemon

SPEZI 	 0,5 l	 4,50
Bluna Mix 1,9

afri COLA 	 0,5 l	 4,50
with / without sugar

Hippodrom Oktoberfest OHG, T.+J.Krätz, J.Barsy, Weinstrasse 7a, 80333 München, Tel. +49.89.24 29 29 30, Fax +49.89.29 54 42, info@hippodrom.de, www.hippodrom.de

All prices are in € and vat is included

Champagne
 Special Rates 

LAURENT-PERRIER 
La Cuvée L	 0,75 l� 75,00
Magnum, La Cuvée L	 1,5 l�150,00
Jeroboam, La Cuvée L	 3,0 l�350,00
Cuvée Rosé L	 0,75 l�120,00

TAITTINGER 
Brut Reserve L	 0,75 l	 90,00
Prestige Rosé L	 0,75 l	 110,00

Moët & Chandon 

Imperial Brut L 	 0,75 l	 90,00
Magnum Brut L 	 1,5 l	 190,00
Brut Rosé L 	 0,75 l	 110,00
Magnum Brut Rosé	 1,5 l	 230,00

Ferrari Maximum Brut 
L

 	 0,75 l	 38,00
Metodo Classico, Italy

liqueur
MONASTERY HERB LIQUEUR	 2 cl	 3,50

MINI schnapps bottles	 2 cl	 4,50 
Obstler, Pear, Apricot or Hazelnut from Freihof

STRAWBERRY LIMES from Gansloser	4 cl	 4,50
		  0,35 l	 35,00

rowan berry schnapps  Styria	 2cl	 5,00

REISETBAUER-williams	 4 cl	 12,00
quality pear brandy in small bottle

Hippos hazelnut schnapps	 0,2 l	 30,00
perfect for the entire group

My Eier eggnog 
C	 0,2 l	 33,00

Blinki edition 	 0,5 l	 60,00

Souvenir
HIPPODROM PIn 2018	 � 2,50

HIPPODROM BEER jug 2018	 1 l� 8,50
– NEW –


