
at the

Spring Festival 
Munich

April 26th – May 12th

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

am 

Frühlingsfest 
Theresienwiese München

26. April bis 12. Mai 

www.hippodrom.de 

täglich von 11.00 bis 22.30 Uhr 
Live Wiesn-Musik bei freiem Eintritt 

26. April bis 12. Mai 

täglich von 11.00 bis 22.30 Uhr 



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 � 10,50  
and small pretzel 4, Aw, G, K

BAVARIAN BEER GARDEN SPECIAL 	 with radishes, bavarian bacon, bavarian style cream cheese � 11,00 
made of camembert and bread topped with lard, butter  
and chives 2, 3, 4, Aw, G, K	  

HIPPODROM KITCHEN GARDEN APPETIZER	 Obazda (Bavarian cheese),curd, red and white radish, 	   
spring onions, egg, tomatoes and Farmhouse-bread 4,  Aw, G, K, C, I

	 for 2 or more	  per person   11,00

BEEF TARTARE	 with roasted whole grain bread Aw, D, E, F, G, H, I, J, K	 16,00  

SOUP
BAVARIAN BEEF BOUILLON 	 with Wagyu liver dumpling 4, Aw, C, G, I	  6,50

SPICY „ANDECHSER“ GOULASH SOUP	 with roasted whole grain bread 4, Aw, I	  7,50

SAUSAGES
2 ORIGINAL WHITE SAUSAGES	 with sweet mustard and small pretzel 4, 7, I,  J until 2 pm	  7,50

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

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

START SPRING IN A POWERFUL WAY
BAKED POTATO	 with curd and salad hearts	 12,50

HIPPODROM SALAD BOWL	 with fresh salad, tomatoes, soft-boiled eggs � 15,00 
and cheese from Andechs C, G

WOOD SMOKED SALMON 	 with baked potato and curd 3, Aw, C, D, G, L	 16,00

TEPID ASPARAGUS SALAD 	 with cherry tomatoes and Annabelle-potatoes G, J, L	 17,00

FOR CHILDREN
3 NUREMBERGER 	 with french fries, skin on 	 6,00 

and one non alcoholic drink, 0,25 l 3, Aw, C, G

SIDES�

WARM POTATO-ROCKET SALAD 
I, J, L

	 4,00	 FRENCH FRIES, SKIN ON 
Aw

	 5,50

SAUERKRAUT, RED CABBAGE WITH APPLES 
2, 3, 4, L, J

	 4,00	 GRILLED VEGETABLES 
I, G, M 

	 5,50

2 POTATO DUMPLINGS 
1, 3, Aw, L

	 4,50	 SALAD 
I, J, L, 4, 7, 11, L, G

	  5,50

BREAD

SMALL PRETZEL 
Aw, Ar, Ag, C, G	

1,20	 BIG PRETZEL 
Aw, Ar, Ag, C, G

	 4,00

		
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, N = quinine

vegan vegetarian
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CHICKEN 
½ ROAST CHICKEN 	 like in our Waldwirtschaft Beergarden� 9,90

HIPPODROM SPRING FESTIVAL DELICACIES

CHEESE SPAETZLE	 with onions and pear chutney  Aw, C, G	 12,50

3 VEAL MEAT BALLS  	 with radish vinaigrette and warm potato-rocket salad � 14,00 

4, 11, Aw, C, G, I, J, L �

JUICY ROAST PORK	 with crackling, natural sauce and potato dumpling 1, 3, 4, Aw, C, G, L	 15,50	

GRILLED KNUCKLE	 of suckling pig with bavarian coleslaw-bacon salad � 17,00 
and potato dumpling 1, 3, 4, Aw, C, G, L	

WIENER SCHNITZEL 	 from veal, fried in butter with warm potato-rocket salad � 21,50 
and cranberry sauce 4, 11 Aw, C, G, I, J, L 	

½ BAVARIAN DUCK 	 crispy and juicy with red cabbage, apples and � 22,50 
potato dumpling 1, 3, 4, Aw, G, L

	 Wiener Schnitzel from veal 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   24,00

ASPARAGUS FROM SCHROBENHAUSEN 	 with Annabelle-potatoes and butter G	  18,50

	 with one Wiener Schnitzel Aw, C, G	  26,00

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, skin on M, L, Aw	 13,00

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

180G, BAVARIAN WAGYU-BEEF BURGER 	 in a pretzel bun with red wine shallots	  18,00 
and french fries, skin on 1, 3, 11,  Aw, C, G, I, K, L

	 Wagyu Roastbeef and grilled bavarian Wagyu sausages
THE HIPPODROM PREMIUM CHOICE	 – from Sepp Krätz‘ Wagyu farm with redwine shallots,  

 grilled vegetables and rosemary potatoes � per person   27,00 

SWEETS & COFFEE

APRICOT ICE CREAM DUMPLING	 with fresh strawberries C, G	  7,50

BAKED APPLE RINGS 	 with cinnamon, sugar and vanilla ice cream Aw, C, G	  7,50

BAVARIAN SHREDDED PANCAKE 	 with fruity apple compote 3, Aw, C, G, H	  12,00

THE HIPPODROM DESSERT SELECTION 	 bavarian shredded pancakes, baked apples,  
iced apricot dumpling, apple compote and  
fresh strawberries 3, Aw, C, G, H� per person   14,50

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
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BEER
SPATEN – HIGHEST QUALITY FOR 125 YEARS
FRÜHLINGSWIESN BEER 

Ag	

1,0 l	 10,30
Spatenbräu

SHANDY 
Ag

	 1,0 l	 10,30
(beer mixed with lemonade) Spatenbräu

WHEAT BEER 
Ag

	 0,5 l	 5,50
Franziskaner 
WHEAT BEER, NON-ALCOHOLIC 

Ag

	 0,5 l	 5,50
Franziskaner

HIPPO FIT, NON-ALCOHOLIC 	 0,5 l	  5,50
from apples and malt, refined with ginger.	 1,0 l	 10,30 
A recipe from Dr. Fritz Briem, brewed at  
Brewery Au, unfiltered, a bit sweetish 

NON-ALCOHOLIC DRINKS  
½ price on Tue and Sun 11 am – 7 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

MONASTERY HERB LIQUEUR	 2 cl	 3,50
SCHLADERER MINI SCHNAPPS BOTTLES	 3 cl	 7,00
Pear or Apple

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

ROWAN BERRY SCHNAPPS – Styria	 2cl	 5,00
FINEST FRUIT SCHNAPPS 	 2cl	 5,00
from Siegfried Herzog

HIPPOS HAZELNUT SCHNAPPS	 0,2 l	 30,00
perfect for the entire group

SCHNAPS

APEROL SPRIZZ 
1,N,L

 – with prosecco	 0,25 l	 6,80
HUGO 

C,L

 – 
 

made with vino spumante,  
elderflower syrup and fresh mint	 0,25 l	 6,80
FERRARI MAXIMUM BRUT 

L	 0,75 l 	 38,00
Metodo Classico , Italy

GRÜNER VELTLINER 
L  

2018, quality wine, Wachau	 0,25 l 	 6,50

WHITE WINE SPRITZER 
L  

quality wine, Wachau	 0,5 l	 7,50

FRESH & TANGY

WHITE WINES

LIMITED HIPPODROM EDITION, GRÜNER VELTLINER 2018 
L	

Winery Rainer Wess, Austria			   0,75 l	  28,00	 1,5 l	  68,00	 3,0 l	 150,00

WEINGUT KNIPSER 
L

 – Best German Quality 2018	
Chardonnay & White Burgundy	 0,375 l	 17,00	 0,75 l	  30,00	
CÀ DEI FRATI LUGANA 

L	

The Classic among Lugana wines / 2018, D.O.C. I Frati, Lombardy			   0,75 l	  35,00	 1,5 l	  75,00
WEINGUT ANTON BAUER 

L	

Falstaff Winery of the Year 2017 / Grüner Veltliner, Grand Reserve			   0,75 l	  65,00	 1,5 l	 130,00	 3,0 l	 240,00

ROSÉ WINES
FROM ANGELINA JOLIE, BRAD PITT & PERRIN 2018 

L

the best Rosé of the World / Miraval, Côtes de Provence	 0,375 l	 25,00	 0,75 l	 45,00	 1,5 l	  95,00	 3,0 l	 290,00

RED WINES
WEINGUT KNIPSER 

L 

 – 2015 Pinot Noir Wine	 0,375 l	 19,00 	 0,75 l	  32,00
WEINGUT ALEXANDER VON ESSEN, BARON DE LEY 

L

			 
2011 D.O.C. Viña Imas, Gran Reserva			   0,75 l	  55,00	 1,5 l	 110,00

CHAMPAGNER
CHAMPAGNE AYALA 

L

 – Purveyor to the Royal Family and the Hippodrom
	

 
Brut Majeur			   0,375 l	 35,00	  0,75 l	  70,00	 1,5 l 	150,00	 3,0 l	 380,00 
Rosé Majeur		

	

0,375 l	 45,00	 0,75 l	  79,00	 1,5 l	 190,00
LAURENT PERRIER 

L

 – Special rate for our selected favourite
	

La Cuvée brut		  	 0,375 l	 45,00	  0,75 l	  75,00	 1,5 l	 150,00	 3,0 l	 350,00 
La Cuvée rosé		

	

	 	 0,75 l	 120,00	 1,5 l	 350,00
CHAMPAGNE TAITTINGER 

L

 – The icon
	

Brut réserve					     0,75 l	  90,00	 1,5 l	 200,00 
Prestige rosé

					   

0,75 l	 110,00	 1,5 l	 225,00

DOM PÉRIGNON 
L

 – Unbeaten Number 1 for a special jubilee price
	

Vintage 2009	  				    0,75 l	 280,00	      also in 1,5 l available 
Rosé Vintage 2005

					   

0,75 l	 490,00

A N T O N  B A U E R
F e u e r s b r u n n


