|800° |

A warm welcome

At the See + Sporthotel, our guests and employees are equally
important to us. Our aim is to create a place where people feel
welcome, appreciated and valued - in a personal, warm and
respectful manner. With the new Restaurant 800°, we are
consistently pursuing this commitment: quality, craftsmanship
and atmosphere are combined here, creating a modern
gastronomic concept that focusses on enjoyment, openness
and interaction. For us, luxury is not primarily about luxury
furnishings, but rather all about time, attention and genuine
service. We see ourselves as hosts with heart and soul -

and would like to create a setting where rest, relaxation and
enjoyment, as well as family and professional occasions,

come together-harmoniously.

‘We are delighted to have you here as our guest today, We extend a
warm welcome to you and wish you a wonderful time in our hotel

and in our new Restaurant 800°.



Lunch menu

Starters

Caesar Salad "~

Romaine lettuce and rocket with Parmesan dressing, garlic croutons
and Grana Padano

with stripes of beef filet (approx. 120g) ©
. . < . BG

with prawns in garlic oil

Tomaten Bruschetta @ *°

with fresh diced tomatoes, spicy basil pesto, olive oil
and onions

Wild Garlic Cream Soup ABSoFeHL

with pan-seared jumbo shrimp

Classics

Rump Steak

approx. 200 g, served with our popular baked potato and sour cream,
along with seasonal vegetables, pepper sauce, and herb butter

Linguine with Prawns A*cfe"

sautéed in Pernod sauce, served with fresh tomatoes and basil pesto

Escalope of Countryside Pork #<>¢"

with cranberries, lemon, French fries and side salad

800° Classic Parmesan Burger ~“**"

approx. 200 g beef from Mecklenburg-Western Pomerania
with romaine lettuce, arugula, Grana Padano and French fries

Baked Potato '@ o

our popular baked potato with sour cream, spring onions and
colourful seasonal vegetables

with strips of beef filet (approx. 120g) ©

with prawns in garlic oil i

Tarte Flambée Smoked Salmon *“>®

with cream, smoked salmon, arugula and fresh horseradish

Tarte Flambée Goat Cheese/ Pear '@ 4<cH
with cream, pear, goat cheese and walnuts

Tarte Flambée Alsace A<®

with cream, bacon and spring onions

Dessert

Ice cream ¢

choose from different varieties
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	Lunch menu
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	Caesar Salad
	Romaine lettuce and rocket with Parmesan dressing, garlic croutons and Grana Padano
	with stripes of beef filet (approx. 120g)
	with prawns in garlic oil
	11,90
	11,90
	7,90


	Tomaten Bruschetta
	with fresh diced tomatoes, spicy basil pesto, olive oil and onions
	8,90
	Wild Garlic Cream Soup
	with pan-seared jumbo shrimp



	Classics
	Rump Steak
	approx. 200 g, served with our popular baked potato and sour cream, along with seasonal vegetables, pepper sauce, and herb butter
	31,90


	Linguine with Prawns
	sautéed in Pernod sauce, served with fresh tomatoes and basil pesto
	27,90
	Escalope of Countryside Pork
	with cranberries, lemon, French fries and side salad

	800° Classic Parmesan Burger
	approx. 200 g beef from Mecklenburg-Western Pomerania with romaine lettuce, arugula, Grana Padano and French fries
	18,90

	Baked Potato
	our popular baked potato with sour cream, spring onions and colourful seasonal vegetables
	15,90
	with strips of beef filet (approx. 120g)

	11,90
	with prawns in garlic oil

	7,90

	Tarte Flambée Smoked Salmon
	with cream, smoked salmon, arugula and fresh horseradish

	Tarte Flambée Goat Cheese/ Pear
	with cream, pear, goat cheese and walnuts
	16,90

	Tarte Flambée Alsace
	with cream, bacon and spring onions
	14,90



	Dessert
	Ice cream
	choose from different varieties
	1,50




