
STRASSENVERKAUF



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





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

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

3,90 € 
 4,40 € 
 5,50 € 
6,10 €

 6,50 € 
 7,50 € 
7,50 € 

4,50 €

10,90 € 
 

6,50 € 
6,50 €
6,50 €
6,50 €
6,50 €

6,50 € 
10,50 € 

TEE AUS DER CHIEMGAUER TEEMANUFAKTUR



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)

  
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

Hugo (16)

Elderflower syrup, Prosecco, soda, mint

5,50 €
5,50 €
5,50 €
5,50 €
5,50 €
5,50 €
5,50 €
5,50 €
6,50 €
6,50 €

5,50 €
5,50 € 

6,90 € 
6,90 € 

14,50 €

15,50 €

15,50 €

15,50 €

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

0,33l 
0,33l 

0,5l
0,5l

0,20l 

0,25l 

0,25l

0,25l

Please note that all our wines and sparkling wines contain sulfites. 
All listed wines are subject to vintage changes.

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.

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.

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

14,50 €

14,50 €

14,50 €

13,50 €

14,00 €

14,00 €

14,00 €

9,00 €

9,00 €

9,00 €

Glas 0,20l

Glas 0,20l

Glas 0,20l

Glas 0,20l

Fläschchen 5cl

Fläschchen 5cl

Fläschchen 5cl

Fläschchen 3cl

Fläschchen 3cl

Fläschchen 3cl



FROM OUR CAKE & PASTRY ATELIER

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

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

You can find a further selection of cakes and tarts at our cake counter.

SANDWICH

Kimchi Cheese Sandwich (1,2,3) 	 							     
organic bread “Bio Brothandwerk 25” by Julius Brantner, Cheddar; Kimchi

7,10 € 

6,50 €

6,50 € 

12,90 €

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

Please note that all our wines and sparkling wines contain sulfites. 
All listed wines are subject to vintage changes.

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



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


