
  

… Kitchen reception until 1:45 p.m. & 8:45 p.m.... 
Dear guests, if you are affected by allergies, please contact us.  

Our service staff or our separate allergy card will provide you with information 
on the allergens contained within the food" 

 

Welcome in the 
Seerestaurant Rotunde 

"Welcome to Überlingen on Lake Constance" 
 

Look forward to a unique ambience with a view of Lake Constance in Überlingen and a 
special restaurant, 

that not only guarantees a warm service, 
but also regional and seasonal German cuisine 

with Mediterranean and modern influences. 
 

"One should offer something good to the body, 
so that the soul wants to dwell in it" 

Winston Churchill 
 

The Bad Hotel was extensively renovated in 2013 
and has existed in Überlingen for 200 years. 

It offers a varied program in both summer and winter. You can find more information on 
our homepage or in the annual program. 

 
We wish you a pleasant stay. 

 
In order to ensure a good night's sleep for our house guests, 

our terrace is only open for you until 10:30 p.m. 
We ask for your understanding. 

 
Aperitif recommendation 

 
Rotunde´s Winter-Apéro 

A composition of Campari and Elderberry Syrup 
with Sparkling Wine Rosé  
Let yourself be surprised... 

0,1 l á 6.50 € 
 

The classic 
A touch of austere elegance... 
Try our Rosé Port Wine on ice, 

refined with Tonic 
0,2 l á 8.50 € 

 
Champagner 2017 World Champion 

Brut Premier – Louis Roederer 
0,1 l á 14.50 € / 0,375 l á 49.90 € 

 
…one of the most important and prestigious wineries in Reims since 1776. From the best vineyards in Champagne, this 

cuvée of 40% Chardonnay, 40% Pinot Noir and 20% Pinot Meunier really something special... 

 
… or a rosé... 

Brut Rosé – Louis Roederer 
0.1 l á 16.90 € / ø.375 l á 55.90 € 
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Rotunde´s Winter Menu 
 
 

Reichenau Lamb’s Lettuce on Blueberry-Dressing 
with Bacon Cubes and Croutons E/G1/A/L 

 
* 
 

Local Venison Ragout with Cranberry Pear 
Red Cabbage and Napkin Dumplings L/G1/E/13 

 
** 
 

Crème Brûlée Mascarpone 
& Mango Sorbet Florentine L/E/U1/U2/U3 

 
49,90 € 

(bookable until 8:00 pm) 
 
 

Delicacies 
 

Prawns in Chili-Garlic Oil 18.90 € 
with Garlic Baguette G1/K 

 
 

French Cheese Selection 20.50 € 
Fromagerie Tourette-Strasbourg 

Variation of Five Types of Cheese | Fig Mustard L/G1/U3/8 
 
 

Appetizer Plate & Italian Salami 24.90 € 
with Garlic Baguette G1 

  
 

Treat "All IN for TWO" 
 

A delicacy of your choice 
with a bottle of 0.75l "Riesling Robert Weil" 

49,90 € (applies for two people) 
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Entrees 
 

€ 

Flambéed Black Forest Goat Cheese L/A 
Truffle Honey | Pumpkin Seeds | Beetroot Carpaccio 

12.50 
 
 

Smoked Salmon Tartare L/F/8 
Avocado | Mini Rösti | Herb Dip  

14.50 
 
 

Entrees-Variation L/F/8/A/W/13 
Salmon Tartare | Scallops | Goat Cheese 

20.50 
 

  
 
 
 
 

Salads  
 

€ 

Winter Garden Salad L/G1/E/A 

House Dressing | Grana Padano | Cherry Tomatoes 
Roasted Pumpkin Seeds | Grissini 
 
…with three Scallops... L/G1/E/A/W/13 
 

10.50 
 
 
 
14.50 

Reichenau Lamb’s Lettuce E/G1/A/L 
Blueberry-Dressing | Bacon Cubes | Croutons 
 

12.50 
 

 
 
 

Soups 
 

€ 

Beef Broth G1 
Herb Pancake Strips 
 

9.50 
 
 

Roasted Tomato Soup G1 
Parmesan Croutons 
 

9.50 
 
 

 
 

 
Wine Recommendation for Fish 

 
2022 Turteltaube, dry 

Cuvée of Pinot Blanc and Pinot Gris 
Aufricht Winery, Hagnau 

 
0,25 l á 12,90 € 
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Seasonal 
 

€ 

Domestic Venison Ragout L/G1/E/13 
Cranberry Pear | Red Cabbage | Napkin Dumplings  

25.90 
 
 

 
 
 

Vegetarian & Vegan 
 € 

Filled Arugula-Ravioli G1/ L/E/P 
Herbal Sour Cream | Pine Nuts 
Cherry Tomatoes | Arugula 

22.90 
 
 

  
Terrine of grilled Vegetables A  
Olive-Tapenade 

23.50 
 

 
 
 

Wine Recommendation for Vegetarian Dishes 
 

2023 Pinot Noir Rose, dry 
Geiger Winery, Meersburg 

 
0,25 l á 11,80 € 

 
 
 

Fish & Seafood 
 

€ 

Pike-Perch Fillet L/F/G1/13 
Lemon Sauce | Tomatoes and Leek Vegetables  
Dill Potatoes 

25.90 
 
 

  
Whole Char L/F/G1 
Lemon Butter Sauce | Vegetable Julienne  
Parsley Potatoes 
 

32.90 
 

Pulpo „Chimichurri“ F/N/K 
Tobiko Kaviar | Pearl Onions 
Caramelized Mango-Chili-Cube 

29.90 
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Regional 
 € 

Überlingen Gourmet Plate L/G1/E/8/13/S 
Young Pig Medallions | Cream dip | Forest Mushrooms Market Vegetables | 
Spätzle 
 

24.50 
 
 
 

Kling´s Badische Maultaschen L/G1/E/8/13/S  
Melted Onions | Baby Leaf Salat  
 

20.50 
 
 

Breaded Veal Schnitzel L/G1/E/13/A/S  
Steak House Pommes | Baby Leaf Salat  
 

29.50 
 
 

Beef Fillet Tips from Young Bulls L/G1/E/13/A/S 
Mini Rösti | Port Wine Jus | Baby Leaf Salad 

26.90 
 
 

Beef Tenderloin „Surf & Turf“ 13/S/E/F/K  
Port Wine-Shallots Jus |Wild Broccoli 
Vegetable-Potato-Whirl 
 

38.90 
 
 

Veal Loin 13/S/L/F/K 
Gorgonzola Sauce | Herb Garlic Crust 
King Oyster Mushrooms | Fondant Potatoes 

39.90 
 

 
 

Dessert  
 € 

Homemade seasonal Sorbet 
 

3.50 
 

Rotunde´s Affogato L/E/9  
Darboven Espresso | Vanilla-Ice Cream  
 

5.50 
 

Mascarpone Crème-Brûlée L/E/U1/U2/U3  
Mango Sorbet | Florentine 
 

9.50 
 
 

Floating Island L/E/U7 
Pistachio Cream 
 

9.50 
 
 

Pawlova L/E  
Raspberry Cream 
 

9.50 
 
 

Mousse au Dubai Chocolate L/U7  
Pistachios | Kadayif 

10.50 
 

 
 

Digestif 
 

Grappa Nonino 5 Years Barrique Fass 
Cabernet, Merlot, Schioppettino 

 
2 cl á 8,90 € 
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ERKLÄRUNG: ABKÜRZUNGEN FÜR 
LEBENSMITTELUNVERTRÄGLICHKEITEN UND ALLERGIEN 

Eier und Eiererzeugnisse 

Fisch und Fischerzeugnisse 

Glutenhaltiges Getreide Weizen 

Glutenhaltiges Getreide Roggen 

Glutenhaltiges Getreide Gerste 

Glutenhaltiges Getreide Hafer 

Glutenhaltiges Getreide Abwandlungen 

Weichtiere und Weichtiererzeugnisse 

Krebstiere und Krebstiererzeugnisse 

Lupine und Lupinenerzeugnisse 

Senf und Senferzeugnisse 

Sellerie und Sellerieerzeugnisse 

Schalenfrüchte Mandeln 

Schalenfrüchte Haselnüsse 

Schalenfrüchte Walnüsse 

Schalenfrüchte Kaschunüsse 

Schalenfrüchte Pecannüsse 

Schalenfrüchte Paranüsse 

Schalenfrüchte Pistazien 

Schalenfrüchte Macadamia 

Schalenfrüchte Queensland Nüsse  

Sesamsamen und Sesamsamenerzeugnisse 

Schwefeldioxid und Sulfit  

Milch und Milcherzeugnisse  

Soja und Sojaerzeugnisse 

Erdnüsse und Nüsse 

E 

F 

G1 

G2 

G3 

G4 

G5 

W 

K 

C 

A 

S 

U1 

U2 

U3 

U4 

U5 

U6 

U7 

U8 

U9 

O 

P 

L 

B 

N 

Farbstoff 

Konservierungsstoff 

Antioxidationsmittel 

Geschmacksverstärker 

Geschwefelt 

Geschwärzt 

Phosphat 

Milcheiweiß 

koffeinhaltig 

Chininhaltig 

Süßungsmittel 

Gewachst 

Alkohol 

Taurin 

1 

2 

3 

4 

5 

6 

7 

8 

9 

10 

11 

12 

13 

14 

 


