
IF YOU HAVE QUESTIONS ABOUT ALLERGENS FEEL FREE TO ASK OUR STAFF
ALL PRICES INCL. 8.1% VAT.            = VEGETARIAN.                  = SEEHAUS FAVOURITES!

PASTA 12
Pomodoro

FENCHEL ORANGEN SALAT   17
Fennel salad with oranges, herbes & vinaigrette

RUCOLA MIT BIRNE & FEIGE   24.50
Rocket with pear, figs, roasted tomatoes, walnuts & parmigiano

KNUSPRIGER BLUMENKOHL   18
crispy cauliflower, spicy sriracha mayo, sesame & spring onion

RINDSTATAR   28 | 36
Beef tartare with baked focaccia

 Start  &  Share

Young Foodies
LUMPAZ 16

Fischknusperli &
Country fries

ZACKI 15
Chicken Nuggets & 

Country fries

FISCHKNUSPERLI   26 | 35
Crispy fish bites with sauce tartare

VEGETARISCHER FLAMMKUCHEN   26
Vegetarian tarte flambée



 Sides

Main Act
SAUTIERTES ZANDERFILET MIT MISO & BIMI   42

Sautéed pike-perch fillet with miso & bimi

OSSOBUCO GREMOLATA*   48
Osso buco with gremolata*

RISOTTO MIT KÜRBIS, STEINPILZ & THYMIAN   26 | 35
Risotto with pumpkin, porcini & thyme

HIRSCHKOTELETTE MIT WILDJUS, PFIFFERLINGEN & ROSENKOHL*   52.50
Venison chop with game jus, chanterelles & brussels sprouts*

GRILLIERTE KING PRAWNS AN CHIMICHURRI*   60
Grilled King prawns with chimichurri*

BIMI  13
Baby broccoli

KRÄUTER-COUNTRY CUTS  10
Crispy potatoes with herbs

WEISSWEIN RISOTTO  12
Risotto with white wine

KOKOSNUSSCURRY   28
Coconut curry with saffron rice & bimi

+ Poulet |  chicken   34

RIGATONI ALLA VODKA PICANTE MIT STRACCIATELLA   32
Spicy rigatoni alla vodka with stracciatella

* Eine Beilage ihrer Wahl ist bei diesen Gerichten inkludiert.

SPÄTZLI  12
Swiss egg noodles


