
FENCHEL ORANGEN SALAT   16

KICHERERBSEN-HUMMUS   19

KNUSPRIG FRITTIERTE CALAMARI MIT AIOLI   28

TOMATEN- & BURRATA-SALAT   21

CRUDO DI TONNO   28 | 36

SEEHAUS SALAT  26

PASTA 12

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

Pomodoro

FRITTIERTE SUSHI-ROLLE   26

Orange Fennel Salad - with light vinaigrette

Chickpea Hummus - Fresh vegetables & focaccia

Fried Sushi Roll - Avocado, rainbow trout, spring onion, cucumber, bell pepper, sriracha

Crispy fried calamari with aioli

Tomato & burrata salad - Pesto, balsamic vinegar

Tuna crudo - Passion fruit vinaigrette and fresh passion fruit

RINDSTATAR   28 | 36
Beef tartare - baked focaccia

Seehaus Salad - Corn, eggs, avocado, cherry tomatoes, French dressing,
+ Poulet & Speck | chicken & bacon   35

 Start  &  Share

Young Foodies
LUMPAZ 15

Fischknusperli &
Country fries

ZACKI 15
Chicken Nuggets & 

Country fries

FISCHKNUSPERLI   26 | 35
Crispy fish bites - Tartare sauce



SPINAT-QUICHE AUF BLATTSPINAT   26

RIGATONI ALLA VODKA PICANTE  32

PASTA AL LIMONE MIT ROHEM TUNATATAR   38

GEGRILLTE KING PRAWNS + BIMI   60

KOKOSNUSSCURRY   31

Beilagen  -  Sides

Main Act

RIB-EYE „ROBISPIERRE“   52
Rib-eye “Robispierre” - Chimichurri, rocket, Grana cheese & cherry tomatoes

Spinach quiche

POULETSPIESS - MANGO, SPINAT, CHERRY-TOMATENSALAT   32
Chicken skewer - Mango, spinach, cherry tomato salad

LINGUINE ALLE VONGOLE   34
Linguine alle vongole

Spicy Rigatoni alla Vodka - Stracciatella

Pasta al limone with raw tuna tatare

GERÖSTETES ZANDERFILET  38
Charred Perch Loin - Miso, sautéed bimi

Grilled King prawns & Bimi - Homemade Chimichurri

Coconut curry - Saffron rice, bimi

FRISCHER BLATTSPINAT-SALAT   8
Fresh spinach leaves salad

BIMI  12
Bimi

SAFRANREIS   12
Saffron rice

KRÄUTER-COUNTRY CUTS  10
Crispy potatoes with herbs

SÜSSKARTOFFEL  11
Sweet Potato

+ Garnelen |  Prawns   38

GRILLIERTE SEEZUNGE   120 TOMAHAWK-STEAK   199

Signatures to share
Whole grilled Sole  ≈800 g Tomahawk steak  ≈1200 g

Zwei Beilagen deiner Wahl sind bei unseren Favoriten inkludiert. 
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