
Spring Awakening at the Seeburg 
Starters / Salads 
 CHF 
Sausage - cheese salad "Chrigu`s style” 17 / 24 
Lyoner and Emmental cheese in strips 
Generously garnished, with crusty bread 
 
Bruschetta                                                                                                             7 
with tomatoes, mint and basil  
 
Carpaccio of Swiss veal 22/29 
Sbrinz chippings, rocket and caper apples 
Lemon oil and strawberries 
Herb baguette 
 
Tomato kisses burrata 22 
Marinated vine tomatoes 
Basil-Mint Pesto 
Grilled strawberries 
Herb baguette 
 
Small Mixed Leaf Salad 
With egg and croutons 
Served with house dressing or Italian dressing 
 12 
Fitness plate 
With various raw vegetable salads, leaf salads and fruits 
 
 
served with house dressing or Italian dressing 
 
 22 
+ Roasted chicken breast strips  +9 
+ Beef medallion (180g)/herb butter  +25 
+ Beetroot falafel and mango chilli chutney  +9 
 
 

From the soup pot 
 
Tomato soup 14 
with basil-lemon topping, served with herb baguette  
  
Coconut milk lemongrass soup „Ko Seeburgo“                                                         14 
with Kaffir Lime Leaves 
Kerns mushrooms and ginger 
 
 

 
Main Courses 
 
Beef medaillon «Bariloche» 55 
Chimichurri 
French fries 
Seasonal oven vegetables 
 
Seeburgschnitzel (large breaded veal cutlet) 39 
Potato and cucumber salad 
Cranberry and tomato chutney 

 
Seeburg pasty 35 
With sausage, veal and core mushrooms 
Refined with calvados and nidle 
French fries and seasonal vegetables 
 
Veal sausage 24 
Onion sauce, apple slices, seasonal vegetables, rösti  
 
 
Lime- ricotta ravioli 29 
Leaf spinach and cherry tomatoes 
White wine sauce 
Grated Sbrinz   
 
Vegetable Curry «Gili Trawangan» 29 
Asian vegetables in creamy coconut milk, ginger and lemongrass 
Mango-Papaya salsa 
Jasmin rice 
 
Roasted Grisons salmon fillet 
Lemon sauce 37 
Basil-Mint Risotto 
Glazed cherry tomatoes 
 
Breaded plaice fillet (Pacific) 29 
Apple-cucumber relish 
Wasabi puree with crispy bacon 
Caramelized grilled vegetables 
 
Fish crisp «Seeburg» 29 
Pike perch from Lake Neuchâtel, tartar sauce, French fries 

 
Dessert 
 
Apple pie with vanilla sauce and cinnamon ice cream 14 
 
Ice Coffee Seeburg 11 / 14 
 
Chocolate Raspberry Brownie vegan                                                                                                               
  
served with mango sorbet                                                                                      14    
  
 
Spaghetti ice cream “O sole mio” 14 
Strawberry raspberry sauce 
Grated white chocolate 
Basil and mint 
 
Dessert of the day, served in a glass 6 
 
 
 
 

 
vegan       gluten-free      lactose-free    vegetarian 


