


WELCOME TO CAFÉ THERES‘

A VERY WARM WELCOME TO CAFÉ THERES‘!

 
Your hosts, Katharina Wiemes and Oliver Wendel, are delighted 
that you’ve found your way to our Café – and Wine Tent Theres‘.

This year is a truly special one – we’re celebrating 75 years on the Oktoberfest!
The Wiemes family first opened the tent back in 1950 – congratulations to them!

By now, you must be hungry and thirsty – and that’s just perfect.
On the following pages, you’ll discover delicious specialties: sweet and savory, 

sparkling or still, with or without a little extra. Every single one is lovingly
 handmade, regional, and of the highest quality. Our cakes and pastries come 

straight from our in-house patisserie, freshly baked here on the „Wiesn“. 
A signature is our „Theresienbusserl“, available only here, prepared 

from a secret family recipe.

Once you’ve placed your order, take a moment to look around. Café Theres‘ has 
changed quite a bit since it first opened back in 1950. Formerly known as Café 
Mohrenkopf, it was renamed in 2021 in honor of Queen Therese of Bavaria, 

to whom we owe the Oktoberfest itself. Today, it shines in new splendor – exactly 
the kind of place Therese herself would have loved.

A charming, stylish little festival tent, with hand-painted 
scenes of beloved Munich on the walls.

Custom-made wooden furniture, fresh flowers, beautiful 
and interesting people (yes, that means you!).

A place to feast, toast, sway to the music, and enjoy life together.

We wish you a wonderful time here at the Café and Wine Tent Theres‘ – 
and we’re so happy you’re here.

With warm regards,
Katharina Wiemes & Oliver Wendel

Festival Hosts





BREAKFAST OFFER UNTIL 1:00 P.M.

SWEET TREATS

Large „Auszogne“ with a cup of coffee (1,2,3,8)

Traditional Bavarian yeast dough, deep-fried in lard
Coffee of your choice: Cappuccino, Café Latte, or Americano

PLATTERS & OPEN-FACED SANDWICHES

“Strammer Max“ (1,2,3,4,13)

Organic bread “Bio Brothandwerk 25” by Julius Brantner, 
with truffle, assorted ham, lettuce and egg

“Fesche Theres“ (1,2,3,4,13)

Organic bread “Bio Brothandwerk 25” by Julius Brantner, 
with pumpkin crème fraîche, assorted cheeses, mushrooms, lettuce and egg

Breakfast Platter (1,2,3,4,8,11,13,14)        

(For two people)

Juicy ham, assorted cheeses, cream cheese, fresh fruit, butter,
 apricot jam, Nutella, homemade sweet pastries, organic Munich 
bread roll (Handsemmel), organic bread “Bio Brothandwerk 25” 
by Julius Brantner

Vegetarian Breakfast Platter (1,2,3,4,8,11,13,14)

(For two people)

Assorted cheeses, cream cheese, hummus, fresh fruit, butter, 
apricot jam, Nutella, homemade sweet pastries, organic Munich 
bread roll (Handsemmel), organic bread “Bio Brothandwerk 25” 
by Julius Brantner

Breakfast „Die Münchnerin“  (1,2,3,4,8,11,13,14)

(For two people)

Obazda (Bavarian cheese spread), rosemary-apricot cream cheese, radishes,
2 Bavarian sausages (Weißwürste) from local butcher „Magnus Bauch“, 
sweet mustard, 1 pretzel,
organic bread “Bio Brothandwerk 25” by Julius Brantner

Card payment possible from 10 Euro. 
All prices in euros, including service charge and VAT.

 12,90 € 

16,90 € 

 16,90 € 

32,90 € 

32,90 € 

19,90 € 



COFFEE & HOT BEVERAGES
Available with Alpro oat milk or „Berchtesgadener“ mountain farmers’ milk (3)

COFFEE

Espresso
Espresso Macchiato	
Double Espresso	
Double Espresso Macchiato
Americano
Cappuccino
Café Latte

	    AWAKY – Espresso with triple caffeine  
	    For those who are still not awake or want to stay awake

	    Espresso in “Maßpresso” mug
	     Our small collectible mugs – to take home with you

Iced Coffee (3) Coffee with vanilla ice cream and whipped cream
Espresso Affogato (2,3,16) Espresso with one scoop of vanilla ice cream

TEA

“Frische Resi“ Organic green tea with lemon & ginger
“Schwarza Beni“ Organic black tea Earl Grey  
“Guda Luggi“ Organic alpine herbal tea
“Strudelhex“ Organic fruit tea
”Zimtschneggal“ Organic fruit tea with cinnamon roll flavor

CHOCOLATE

Hot Chocolate
„Lumumba“ Hot chocolate with rum
Iced Chocolate (3) Chocolate with vanilla ice cream and whipped cream 

4,30 € 
 4,80 € 
 5,90 € 
6,50 €

 6,90 € 
 7,90 € 
 7,90 € 

4,90 €

10,90 € 
 

9,50 €
8,50 €

6,90 € 
6,90 €
6,90 €
6,90 €
6,90 €

6,90 € 
10,90 € 
9,50 € 



Card payment possible from 10 Euro. 
All prices in euros, including service charge and VAT.

FROM OUR CAKE & PASTRY ATELIER

“Theresienbusserl“ (1,2,3) 	 							     
Our signature – a true classic

Raspberry & Chocolate Tartlet (1,2,3,11,12) 	 						    
Where rich chocolate meets fresh raspberry in a delicate tartlet

Pistachio & White Mousse Tartlet (1,2,3,11,12,16) 	

Must hava combination this year

Lemon & Yogurt Tartlet (1,2,3) 	

Fresh lemon blended with creamy yogurt

Tiramisu Tartlet (1,2,3,11,12) 	

The Italian classic 

Blueberry & Chestnut Cake (1,2,3,11,12)	

A soft sponge cake with blueberries

Mandarin Cake (1,2,3,11)

A timeless classic that can’t be missed

Alsatian Cherry & Nut Cake (1,2,3,11,12)

The perfect harmony of nut cake and cherries

Bienenstich (1,2,3,11,12)

Creamy and almondy

Pear & Sour Cream Cake (1,2,3,11)							     
Pear pieces with rosemary and a fresh sour cream filling

Theres‘ Cake (1,2,3,11,12)

Light vanilla cream with a touch of chocolate 

“75 Deluxe” Cream Cake (1,2,3,11,12)

Maraschino cream with an extra layer of marzipan

Sachertorte (1,2,3,11,12)

The Viennese chocolate classic with apricot

Truffle Cake with Cassis (1,2,3,11,12)

A characterful classic with a bold cassis fruit note

Large Auszogne (1,2,3,8)	

Traditional Bavarian yeast dough, deep-fried in lard

Classic Cinnamon Roll (1,2,3,11)

Yeast dough with butter and a cinnamon-sugar blend

7,50 € 

7,70 € 

7,70 € 

7,70 € 

7,70 € 

7,50 € 

7,50 € 

7,50 € 

7,50 € 

7,50 € 

7,70 € 

7,70 € 

7,70 € 

7,70 € 

6,90 € 

6,90 € 



SOUP 

Goulash Soup (1,2,3,4,13,14)

With one slice of organic bread “Bio Brothandwerk 25” by Julius Brantner
Beef, potatoes, tomatoes, and bell peppers

Potato Soup with Sautéed Porcini Mushrooms (Vegan) (4,12,13,14)

With one slice of organic bread “Bio Brothandwerk 25” by Julius Brantner
Made with potatoes and porcini mushrooms

BAVARIAN SNACK PLATTERS

“Café Theres’ Picnic” (1,2,3,4,13,14)	
(For two people)

Smoked ham, crusted ham, Bavarian meatloaf (Leberkäs), different smoked 
sausages (Kaminwurzen and Pfefferbeißer), assorted cheeses, Obazda (bavarian 
cheese spread), radish, pickles, butter, organic Munich bread roll (Handsemmel), 
chive bread, and organic bread “Bio Brothandwerk 25” by Julius Brantner

“Café Theres’ Cheese Picnic“ (1,2,3,4,13,14) 

(For two people)

Camembert, mountain cheese, assorted cheeses, Obazda (bavarian cheese spread), 
radish, pickles, butter, organic Munich bread roll (Handsemmel), chive bread, 
and organic bread “Bio Brothandwerk 25” by Julius Brantner

BAVARIAN PIZZA

“Fleckerl Deluxe“ (1,3,13)

Bavarian pizza with truffle crème fraîche, assorted ham, spring onions 
and crispy fried onions

“Fleckerl Vegetarian“ (1,3,4,13,14)

Bavarian pizza with pumpkin crème fraîche, pickled pumpkin, 
blue cheese, mushrooms and spring onions

“Fleckerl Mare“ (1,3,4,13,14)

Bavarian pizza with pumpkin crème fraîche, smoked salmon
and spring onions

11,90 €

12,90 €

40,50 €

 40,50 €

21,50 €

20,50 €

21,50 €



MAIN COURSES 

Homemade Cheese Pasta (1,2,3)

Homemade bavarian cheese pasta with organic noodles from Scheicherhof, 
three kinds of cheese and crispy fried onions

Theres’ Veal Patties, 2 pieces (1,2,3,4,13,14)

With gravy and potato salad

Pan-Fried Vegetable Maultaschen (Vegan) (1,3,13)

Served on traditional barrel-fermented sauerkraut

DESSERTS & ICE CREAM

Grandma’s Oven-Fresh Apple Strudel (1,2,3,11,14)

With vanilla sauce

Tichy’s Ice Apricot Dumplings 
from the Viennese Ice Cream Manufactory (2,3,13,16)

Served on a berry compote

Assorted Miesbacher Hof Ice Cream with Whipped Cream (2,3,16)

Flavors: chocolate, yogurt with blueberry, and sour cream with caramelized apple

Children’s Ice Cream Cup “Herzl” (2,3,16)					   
Strawberry ice cream with a lollipop
For our little guests, available daily until 5 p.m.

            On Children’s Day: €3.90

Café Theres‘ Pin
Tradition to wear – the official Café Theres’ Wiesn pin

Champagne Mug
Are you just as excited about our champagne mugs as we are?
Then you can take your very own piece home for only 10,00 € – simply ask our waitstaff.

19,90 €

26,90 €

19,90 €

11,90 €

13,90 €

12,90 € 

5,90 €

7,00 €

Card payment possible from 10 Euro. 
All prices in euros, including service charge and VAT.

Allergens:
1. Cereals containing gluten (wheat, rye, barley, oats, spelt) 2. Eggs 3. Milk 4. Mustard 5. Fish 6. Crustaceans 7. Molluscs 8. Peanuts 9. Sesame seeds 
10. Lupine 11. Nuts (almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil nuts, pistachio nuts, macadamia nuts, Queensland nuts) 12. Soya 
13. Sulfites and sulphur dioxide 14. Celery 15. Contains caffeine 16. Colourings 17. Contains taurine18 Contains chini





NON-ALCOHOLIC BEVERAGES & SOFT DRINKS 

Sprite	
Coca-Cola (15,16)

Coca-Cola Zero (15,16)

Fanta (16)

Mezzo Mix (15,16)

“Fuze Tea” Peach Iced Tea
“Fuze Tea” Lemon Iced Tea
Almdudler Kräuterlimonade
               		     (15,16,17)

              	               (15,16,17)

Organic Apple Spritzer
Organic Blackcurrant Spritzer  

Munich Table Water still
Munich Table Water sparkling

Adelholzener Mineral Water still
Adelholzener Mineral Water sparkling  

FRESH & SPARKLING

White Wine Spritzer (13) 

sweet or dry

Aperol Spritz (16,18)

Aperol, Prosecco, soda, orange

Lillet Wild Berry (16)

Lillet Blanc, Wild Berry, fresh berries

Sarti Spritz (16)

Sarti Rosa, Prosecco, soda, grapefruit, mint	

Hugo (16)

Elderflower syrup, Prosecco, soda, mint

Fine Spritz – Non-Alcoholic (16)

Fine Spritz, tonic, orange

5,90 €
5,90 €
5,90 €
5,90 €
5,90 €
5,90 €
5,90 €
6,90 €
6,90 €
6,90 €

5,90 €
5,90 € 

7,50 €
7,50 €

10,90 € 
10,90 €

14,90 € 

15,90 €

15,90 €

15,90 € 

15,90 €

14,90 € 

0,33l
0,33l
0,33l
0,33l
0,33l
0,30l
0,30l
0,35l 
0,25l
0,25l

0,33l 
0,33l 

0,70l 
0,70l 

0,75l
0,75l

0,20l 

0,25l 

0,25l

0,25l

0,25l

0,25l

Card payment possible from 10 Euro. 
All prices in euros, including service charge and VAT.



LONGDRINKS & COCKTAILS

Gin Tonic (18)

Choice of:
The Duke Munich Dry Gin und tonic 
Gin CITY Gold and tonic
Gin CITY Zero (alcohol-free) and tonic	

Vodka Red Bull (15,16,17)

Absolut Vodka and Red Bull

Vodka Lemon (15,16,17)

Absolut Vodka and Lemon

Jacky Cola (15,16)

Jack Daniel’s Whiskey and Cola

Cuba Libre (15,16)

Havana Club Añejo 3 Años Rum, Cola, and lime

SCHNAPS & LIQUEURS

Williams Pear Brandy 40% vol
Distillery Lantenhammer, Schliersee

Apricot Brandy 40% vol
Distillery Lantenhammer, Schliersee

Hazelnut Liqueur 35% vol
Distillery Lantenhammer, Schliersee

Obstler (Fruit Brandy) 40% vol
Distillery Pircher, Bolzano, South Tyrol

Wild Raspberry Brandy 40% vol
Distillery Pircher, Bolzano, South Tyrol

Hazelnut Liqueur 30% vol
Distillery Pircher, Bolzano, South Tyrol

Jägermeister 35% vol
Herbal liqueur on ice

Ramazzotti 30% vol
Italian herbal liqueur on ice with lemon

16,90 €
16,90 €
15,90 €

16,90 €

16,90 €

16,90 €

16,90 €

0,30l
0,30l
0,30l

0,30l

0,30l

0,30l

0,30l

14,50 €

14,50 €

14,50 €

9,50 €

9,50 €

9,50 €

8,90 €

8,90 €

 Bottle 5cl 

 Bottle 5cl 

 Bottle 5cl 

 Bottle 3cl 

 Bottle 3cl 

Bottle 3cl 

Glass 4cl

Glass 4cl



THERES’ SPECIAL

Liquid Cocaine Shot  (15,16)	

Vodka, coffee liqueur, and espresso

Hopfenkracherl (15,16)

Hop liqueur, ginger ale, and mint

TEQUILA

Clase Azul Tequila Plata 40%
Clase Azul Tequila Reposado 40%
Clase Azul Tequila Gold 40%

8,90 €

14,90 €

390,00 €
590,00 €

1.400,00 €

4cl

0,30l

Bottle 0,70l 
Bottle 0,70l 
Bottle 0,70l 

Card payment possible from 10 Euro. 
All prices in euros, including service charge and VAT.



WHITE WINE BY THE GLASS 

Cuvée Theres’ Qualitätswein 2024 (13)

Winzerhof Stahl, Franconia, Germany		
Fragrant bouquet with notes of light summer fruits 
and a hint of exotic flair.

ROSÉ WINE BY THE GLASS

“BY OTT” AOC Côtes de Provence 2024 (13)

Domaines Ott, Provence, France	
A powerful nose of yellow fruits accompanied by a touch of exotic 
aromas. On the palate fresh, with a mineral and smooth structure 
and a subtly crisp finish.

SPARKLING WINE & PROSECCO BY THE GLASS

Schlumberger Rosé Sparkling Brut „Klassik“ (13)

Méthode Traditionnelle, Austria
A complex aroma of white peach, spiced fruits 
and fresh mirabelles.

Bertoldi Prosecco Spumante Extra Dry DOC (13)

Veneto, Italy			    		
Fine perlage; varietal fruity bouquet of green apple, pear, peach
and citrus, with a pleasant, fresh taste.

14,90 €

14,90 €

14,90 €

13,90 €

Glass 0,20l

Glass 0,20l

Glass 0,20l

Glass 0,20l



SPARKLING WINE, PROSECCO & CRÉMANT

Schlumberger Sparkling Brut “Klassik“ (13)

Méthode Traditionnelle, Austria
Complex aromas of white peach, spiced fruits and 
fresh mirabelles.	
				  
Schlumberger Rosé Brut „Klassik“ (13)

Méthode Traditionnelle, Austria			
Elegant nose with complex aromas of currants, wild strawberries, 
peonies and toasted notes.

Bertoldi Prosecco Extra Spumante Dry DOC (13)

Veneto, Italy
Fine perlage; fruity bouquet typical of the variety with green apple, 
pear, peach, and citrus; pleasant and fresh on the palate.
					   
Bouvet Excellence Brut Blanc AOC (13)

Crémant de Loire, Loire Valley, France
On the nose, fine yeast aromas with hints of peach. 
Notes of yellow fruits and brioche.

SECCO Edition Zero – Alcohol-Free
Weingut A. Keller, Eußenheim, Franconia
Sparkling, flavored non-alcoholic beverage made from dealcoholized 
wine. Expressive fruit character, pleasantly balanced acidity, and 
distinctive green notes.

CHAMPAGNER

Roederer – Collection (13)

Champagne, France

Roederer – Brut Rosé (13)

Champagne, France

Roederer – Blanc de Blanc  (13) 
Champagne, France

Roederer L. Cristal Brut  (13) 
Champagne, France

55,00 €
109,00 €

59,00 €

49,00 €
99,00 €

69,00 €

49,00 €

149,00 €
290,00 €
590,00 €

220,00 €
420,00 €

239,00 € 
450,00 €

480,00 € 
1.250,00 €

Bottle 0,75l
Magnum 1,50l

Bottle 0,75l

Bottle 0,75l
Magnum 1,50l

Bottle 0,75l

Bottle 0,75l

Bottle 0,75l
Magnum 1,50l

Jeroboam 3,00l

Bottle 0,75l
Magnum 1,50l

Bottle 0,75l
Magnum 1,50l

Bottle 0,75l
Magnum 1,50l



WHITE WINES

Cuvée Theres QW 2024 (13)

Winzerhof Stahl, Franconia, Germany
Fragrant bouquet with clear fruit notes of light summer 
fruits and a hint of exotic character.

Lugana Wighel DOC 2024 (13)

Tenuta Roveglia, Lombardy, Italy
Bright straw yellow; intense aromas of peach, apricot and citrus.

Grauburgunder QbA 2024 (13)

Schräglage, Rheinhessen, Germany
Delicate bouquet with a hint of spice – fresh, light, and refined 
on the palate with notes of white fruits.

Aufwind Weissburgunder&Chardonnay QbA 2024 (13)

Weingut Hensel, Palatinate, Germany	
Fine spiciness and floral notes, with touches of brioche and opulent 
Chardonnay aromas reminiscent of toast and ripe yellow banana.

Grüner Veltliner DAC 2024 (13) 	
Weingut Edelbauer, Kamptal, Austria
On the nose, an inviting bouquet of crisp light-yellow fruits, 
fresh herbs and delicate smoky nuances.

Weissburgunder (13)

Margaretenhof, Ayl an der Saar, Germany
Elegant, refreshing fruit aromas of quince and pear, complemented 
by nut and herbal notes. Fresh, lively, with moderate acidity.

Riesling QbA 2024 (13)

Weingut Thörle, Rheinhessen, Germany
On the nose, spiciness paired with aromas of yellow fruits, apple and 
citrus. On the palate, fine salinity and a nuanced interplay of fruit.

ROSÉ WINE 

“BY OTT” AOC Côtes de Provence 2024 (13)

Domaines Ott, Provence, France
A powerful nose of yellow fruits accompanied by a touch of exotic 
aromas. Fresh on the palate, with a mineral and smooth structure 
and a subtly crisp finish.

55,00 € 
109,00 €
209,00 €

65,00 €
129,00 €

55,00 €
109,00 €

65,00 €
119,00 €

65,00 €

59,00 €

75,00 €
139,00 €

59,00 €
120,00 €
220,00 €

Bottle 0,75l 
Magnum 1,50l 

Jeroboam 3,00l

Bottle 0,75l 
Magnum 1,50l 

Bottle 0,75l 
Magnum 1,50l 

Bottle 0,75l 
Magnum 1,50l 

Bottle 0,75l 

Bottle 0,75l 

Bottle 0,75l 
Magnum 1,50l 

Bottle 0,75l 
Magnum 1,50l 

Jeroboam 3,00l



RED WINES

Zweigelt Neusiedlersee DAC Reserve QUW (13)

Weingut Münzenrieder, Burgenland, Austria
Intense dried plum notes layered with fine cherry fruit. 
Deep spiciness and dark chocolate. Elegant tannins and 
a long finish.

Spätburgunder Höhenflug 2022 (13)

Weingut Hensel, Palatinate, Germany
An elegant Palatinate Pinot Noir with clear cherry fruit, fine 
spiciness, and delicate oak. Juicy, fresh, and balanced on the 
palate – Burgundy-inspired, light-footed yet full of depth.

Lagrein Riserva DOC Abtei Muri 2022 (13)

Klosterkellerei Muri-Gries, South Tyrol, Italy
Ripe berries, cherry, and barberry meet spicy notes of tobacco, 
leather, licorice and eucalyptus. Powerful, structured and 
full of character.

65,00 €
119,00 €

89,00 €

99,00 €

Bottle 0,75l
Magnum 1,50l 

Bottle 0,75l

Bottle 0,75l

Card payment possible from 10 Euro. 
All prices in euros, including service charge and VAT.

Allergens:
1. Cereals containing gluten (wheat, rye, barley, oats, spelt) 2. Eggs 3. Milk 4. Mustard 5. Fish 6. Crustaceans 7. Molluscs 8. Peanuts 9. Sesame seeds 
10. Lupine 11. Nuts (almonds, hazelnuts, walnuts, cashew nuts, pecans, Brazil nuts, pistachio nuts, macadamia nuts, Queensland nuts) 12. Soya 
13. Sulfites and sulphur dioxide 14. Celery 15. Contains caffeine 16. Colourings 17. Contains taurine18 Contains chini



From Theres’ Treasure Chest

WHITE WINES

Sophie Alto Adige Terlano DOC 2023 (13)

Chardonnay, Tenuta Manincor, South Tyrol, Italy
Light straw yellow. On the nose, a complex, fragrant 
bouquet of apricot and orange notes. An aristocratic 
Chardonnay with a long, mineral finish.

CRUE Riesling 2022 (13)

Weingut Martin Schneider, Palatinate, Germany		
From the estate’s best Grand Cru vineyards. Abundant 
light-yellow fruit, vineyard peach, nectarine, and fully 
ripe grapefruit, accompanied by salinity and deep minerality.

Felswand Sauvignon blanc 2023 (13)

Winzerhof Stahl, Franconia, Germany	
Salty minerality, ripe gooseberry, cassis, and a subtle 
smoky note. Juicy, creamy, powerful – like a cool rock 
in the summer sun. Long finish.

Meursault Chardonnay 2022 (13)	

Domaine Fabien Coche, France				  
Bright green-yellow in the glass. On the nose, citrus, 
floral notes and a subtle reductive touch. On the palate, 
green pear, citrus, lime, and ripe grapefruit.

RED WINE

Syrah Late Release 2017 (13)

Weingut Martin Schneider, Palatinate, Germany
A refined Syrah with creamy richness, notes of Provençal herbs 
and fine Amarena cherry.

Chateau Lassegue Grand Cru Classe 2020 (13)

Bordeaux, Saint-Émilion, France	
An impressively deep and spicy nose. Licorice layered over black 
cherry and cassis. Peach and sweet mulberry, yet never heavy. 
Elegant and refreshing on the palate.

Cassiano Vigneti delle Dolomiti Rosso IGT 2022 (13)

Tenuta Manincor, South Tyrol, Italy	
Lightly roasted, woody-spicy aromas of black and blue berries, 
with cherry notes and herbal-floral nuances.

All of our wines and sparkling wines contain sulfites.
Vintages listed are subject to change.

119,00 €
210,00 €

129,00 €

129,00 €

220,00 €

129,00 €

119,00 € 

119,00 €
210,00 €

Bottle 0,75l 
Magnum 1,50l 

Bottle 0,75l 

Bottle 0,75l 

Bottle 0,75l 

Bottle 0,75l 

Bottle 0,75l 

Bottle 0,75l 
Magnum 1,50l 





OUR PARTNERS



Café Theres´ 
Inhaber Katharina Wiemes &  Oliver Wendel
Lortzingerstraße 10 * 81241 MÜnchen

Tel. +49 173 56 55 893
info@cafe-theres.de
www.cafe-theres.de


