
Restaurant 
SEENSUCHT 

 

 

 „AS CLOSE AS POSSIBLE, 

AS FAR AS NECESSARY“ 
 

 

 

With these words we warmly welcome you to the Hotel Hoeri and 
Restaurant "Seensucht". 

The cooperation with many regional partners is the basis for our 

HOERI quality guarantee and part of our contribution to the 

sustainable development of the Lake Constance region. 

 Regional sourcing means short transport routes and freshness. 
 
 

Our partners for outstanding products: 

Fruchthof Konstanz I Otto Müller Wurstwaren Konstanz  
Alb Leisa I  Käse Caduff Rottweil I Fischmarkt Koch Insel Reichenau 

Fair Fleisch Überlingen 
Bäckerei Leins Gaienhofen 

Käserei „Natürlich vom Höchsten“ Deggenhauser Tal 
Obstbau Blanhof Wangen 

Gewürzaschenbrenner Radolfzell I Obstbau Heinz Schmid 
Geflügelhof Werner Lindau I C und C Netzhammer Singen 

Anette Kienzler BG Schienerberg Hof Langenmoos Öhningen 
Ewald Fürst Gemüseanbau Iznang I Steigmühle Engen 

 
For this reason, we are also members of „Schmeck den Süden“, 
the „Höri Bülle Verein e. V.“  and the „Genussnetzwerk Untersee / BodenSeeWest“. 

 

 

NICE TO HAVE YOU HERE! 

 
P. S.: S If you are affected by allergens, we will be happy to provide you with a 
separate list of allergens from our offer. Just ask us.  
Thank you very much and enjoy your meal 
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HOERI’S  
FISH MENU 

 

House-smoked whitefish fillet 
with smoked-fish mousse 

and fennel salad   
*** 

Creamy fish soup     
with house-made garnish, aioli 

and toasted bread 
*** 

Salmon trout fillet 
with green asparagus    

potato-horseradish purée 
*** 

Pineapple and coconut spring roll 
with basil sorbet 

and flambéed berries 
 
 

3-course menu € 52,00  
4-course menu € 58,00  

 
 
 
 

14. September to 11. October 2026  



 

Starters 
 

 
 

Mixed leaf salad with apple vinaigrette    
roasted seeds and croutons 

with raw vegetable salad  

 
€ 
€ 

 
9,00 

13,00 
   

Beef fillet tartare   
with caper berries, anchovies 
butter and toast  

 
 

€ 

 
 

19,00 
   

House-smoked whitefish fillet 

with smoked fish mousse and fennel salad  

 
€ 

 
16,00 

   
Marinated buffalo mozzarella 
with grilled vegetables 
and zucchini cannelloni filled with cream cheese 

 
 
€  

 
 

16,00 
   

   

Soups 
 

 

Creamy fish soup   
with aioli and toasted bread     
large portion 

 
€ 
€ 

 
12,00 
14,00 

   

Cream of Hokkaido pumpkin soup   
with roasted seeds and pumpkin seed oil 
large portion 

 
€ 
€ 

 
10,00 
12,00 

   

Clear beef consommé  
with pancake strips, root vegetables and herbs 
large portion 

 
€ 
€ 

 
12,00 
14,00 
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Fish – Meat 

 

Whitefish fillet  
Beluga lentils, vegetable strips and fish velouté 
small portion 

 
€ 
€ 

 
32,00 
28,00 

   

Pike-perch fillet  
with spinach, egg noodles and white wine sauce 
small portion 

 
€ 
€ 

 
32,00 
29,00 

   

Salmon trout fillet  
with green asparagus and potato-horseradish purée   
small portion 

 
€ 
€ 

 
32,00 
28,00 

   

Hoeri’s fish platter „Fish of the day“  
with vegetables, risotto and velouté 
small portion 

 
€ 
€ 

 
33,00 
31,00 

 
 

  

Beef fillet  
with sautéed porcini mushrooms, polenta cake and jus  
small portion 

 
€ 
€ 

 
36,00 
34,00 

   

Corn-fed chicken breast      
with vegetables, egg noodles and cream sauce  
small portion 

 
€ 
€ 

 
31,00 
29,00 

   

Veal Wiener Schnitzel 
with french fries, lingonberries and a small salad 
small portion 

 
€ 
€ 

 
34,00 
32,00 

   

Pork shoulder „Schäufele“        
with wine cabbage, bread dumplings and cream sauce 
small portion 

 
€ 
€ 

 
32,00 
29,00 

   
Zurich-style veal strips 
with vegetables and homemade Spätzle 
small portion 

 
€ 
€ 

 
34,00 
32,00 

 



 

 

Vegetarian and Salads 

 

Cheese Spätzle „Allgäuer Käsespätzle“     
with caramelized onions and small salad 
small portion 

 
€ 
€ 

 
22,00 
19,00 

   
Truffled porcini mushrooms in cream sauce 
with bread dumplings 
small portion 

 
€  
€ 

  
24,00 
22,00 

   
Spinach risotto 
with confit cherry tomatoes and parmesan crisps   
small portion 

 
€ 
€  

 
21,00 
19,00 

 
 

  

 

Large mixed salad    
with crispy pike-perch, homemade remoulade 
and sautéed mushrooms 
and grilled chicken breast   

 
€  
€ 
€  

 
22,00  
18,00 
19,00  

 

Side Salads? 

 

Small leaf salad  € 5,50 

Small mixed salad  € 7,80 
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Dessert and Sweets 

 

Pineapple and coconut spring roll 
with basil sorbet and flambéed berries 

 
€ 

 
15,00 

   

Nougat parfait 
with Baumkuchen, peach compote and cinnamon sauce 

 
€ 

 
16,00 

   

Lemon tart 
with marinated grapefruit and pistachio ice cream 

 
€ 

 
15,00 

   

   

Assorted ice cream 
3 scoops of your choice with whipped cream 
5 scoops of your choice with whipped cream 

 
€ 
€ 

 
8,00 

12,00 
 
Ice cream flavours 
Cream ice cream:  
Vanilla, chocolate, pistachio 
stracciatella, yogurt, walnut, strawberry 
 
Sorbet: 
Blackcurrant, cherry, lemon, passion fruit, mango 

  

 
 

  

Affogato   
2 scoops of vanilla ice cream with double espresso 

€ 
 

  9,50 
 

   

Iced Coffee or Iced Chocolate 
2 scoops of vanilla ice cream with whipped cream 

€ 
 

9,50 
 

 


