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Appetizers 

 

 Appetizer / Main Course 

 

 

Leaf Salad 

house dressing I balsamic dressing 10.50 

 

 

Assorted Salad 

house dressing I balsamic dressing 12.50 

 

 

“Schiff” Salad 

white cabbage | carrot | bacon | leaf salad | 15.00 

house dressing 

 

 

Duet of Smoked Rainbow Fillet and Salmon Trout Fillet 

salad bouquet | dill mustard sauce | red onion rings |  

capers | toast | butter 23.00 

 

 

Classic Tartare 

beef | seasoned mild or medium or spicy |  

caperberry | red onion rings | mustard caviar 23.00 33.00 

 

 

 

Soups 

 

Wild Garlic Soup 

fresh wild garlic | strips of “Lostallo” salmon 14.50 

 

 

Riesling Soup 

apple cubes | bread croutons | cream cap 14.50 
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Main Courses 

 

 

«Schiff`s Pfännli» (special small pan) 

pork steak | rosemary jus | tagliatelle | seasonal vegetables |  

bacon chip  35.00 

 

 

Corn-fed Poulard Breast (France) 

Dijon mustard sauce | white wine risotto | seasonal vegetables  35.00 

 

 

Veal Strips 

light cream sauce | mushrooms | fine butter rösti  45.00 

 

 

“Chouchou” Braised Special Piece from Veal Leg (Müsli) 

pinot noir sauce | mashed potatoes | seasonal vegetables  38.00 

 

 

Entrecôte Strips «Stroganoff» from Swiss Beef 

tagliatelle  42.00 

 

 

Entrecôte from Swiss Beef 

French fries | seasonal vegetables | herb butter 

150 g  38.00 

200 g  46.00 

300 g  56.00 

 

 

Vegetarian Dishes 

 

 

Spaghetti with Fresh Garlic 

cherry tomatoes | baked garlic | fine parmesan slices  29.00 

 

 

Green Asparagus on White Wine Risotto 

asparagus | white wine risotto | cherry tomatoes  31.00 
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Fish Dishes 

 

 

Perch Fillet «Schöne Müllerin” 

almond butter | new fried potatoes | seasonal vegetables  46.00 

 

 

Trout Fillet from Kundelfinger Hof (Home recipe) 

white wine sauce “Mannenbach” | on vegetable strips |  

butter rice  41.00 

 

 

Char fillet from Feldmann Breeding 

House-style herb sauce | boiled potatoes | seasonal vegetables  41.00 

 

 

Crispy Pike-Perch 

Swiss Alpine pike-perch | baked in crispy beer batter |  

French fries | homemade tartar sauce  39.00 

small portion  31.00 

 

 

Fitness Crispy Pike-Perch 

Swiss Alpine pike-perch | baked in crispy beer batter |  

seasonal salads | homemade tartar sauce  39.00 

small portion  31.00 

 

  

mailto:info@seehotel.ch


 

Your hosts info@seehotel.ch +41 (0)71 663 41 41 
Nicole und Peter Gemperle All prices include VAT in CHF 

 

Origin of Fish, Meat and Bread 

 

 

Pike and Catfish 

The pikes and catfishs are caught by Reto Leuch in Lake Constance. Available while 

stocks last. 

 

Salmon 

are bred in Lostallo, Misox, in the canton of Graubünden. Without antibiotics. 

 

Pike-Perch 

As our lake in front of the house is unfortunately almost overfished, we have decided to 

use Swiss farmed pike-perch. The Swiss Alpine pike-perch is treated as carefully as the 

salmon in Lostallo without antibiotics. 

 

Rainbow Trout and Salmon Trout 

are provided by our close neighbour, the Thurgauer Kundelfingerhof. 

 

Char fillet 

Origin: Feldmann fish farm & Akrimi Pfullendorf/Germany 

 

Whitefish 

comes from Swiss wild catch. 

 

Perch 

Comes from German wild catch. 

 

 

Meat of the highest quality 

Our meat comes from the butcher RETO RUST from Toggenburg or from the butcher Bell. 

We only process Swiss meat. 

 

 

Our bread is made in Switzerland 

Our breads come from the bakery Walz or from the bakery Romer. 

 

 

 

For any intolerances or allergies, please contact our service staff. 
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