
DEPARTING ARRIVING

YOU

INFO

OUR SERVICES 
FOOD I DRINKS I LAUNDRY I DISHES I SPECIALS

EXCLUSIVE ROOM RATES
EUR 175 – in advance 
EUR 185 – last minute

(incl. breakfast)

Reservations via your handling (subject to availability)

SEAT FLIGHT

CULINARY SEAT A1 Q4-2025
BOARDING TIME DATE

24/7 ON REQUEST VALID: OCT–DEC 2025

MORE

Under 24 Hours. Every Time.

Discover the seasonal menu on the back



SOUP
BEETROOT SOUP I BACKED TOFU I
CREAMCHEESE DUMPLING 

SALADS
SMOKED DUCK BREAST I LAMBS

LETTUCE SALAD I CARAMELLIZED
PEAR I CANDIED WALNUT I

ORANGE-MUSTARD-DRESSING

PUMPKIN MOUSSE I GOAT CHEESE
FILLING l FRISÉE SALAD I PUMPKIN

CRUNCH l FIG DRESSING

MAINS
VENISON RAGOUT I BREAD DUMPLING I BRUSSELS
SPROUTS & BACON I CRANBERRY PEAR

POACHED SPINED LOACH FILET FROM BODENSEE I
BOILED POTATO “PESTO ROSSO” I CREAMY SPINACH

PORCINI MUSHROOM RAVIOLI I PUMPKIN RAGOUT I
ROCKET SALAD l ROASTED CHESTNUTS

DESSERTS
SPICED CAKE I PLUM FILLING I

BLUEBERRY CREAM 
 

GINGERBREAD MOUSSE I
FLORENTINE BISCUIT I SOUR

CHERRY JELLY 

SEASONAL MENU


