MARINA

Seerestaurant

BBQ DE LUXE
Friday, 31 July 2026 from 6:00 p.m. to 9:00 p.m.

Selection of breads,
olive ciabatta | rosemary focaccia | herb cottage cheese & Ajvar

Starters
mixed seasonal leaf salad selection V'V | assorted dressings V-
Balsamic vinegar | olive oil | toasted seeds V' V" | crotitons V-
coleslaw V' | cucumber salad with organic yoghurt V'
raw carrot salad V' V' | potato, cucumber & radish salad V-
Bavarian sausage salad | bulgur salad V' V'
Caprese salad | mozzarella | vine-ripened tomatoes | basil V-
prawn cocktail

From the Grill
Ribeye steak
marinated pork neck steak
grilled Thuringian sausage
fillet of salmon

Served with
baby rosemary potatoes with sea salt V' v’
foil-roasted corn on the cob V-
ratatouille V'V

Condiments
medium-hot mustard | ketchup | aioli | BBQ-sauce | herb butter V’

Desserts
quark strudel | vanilla sauce V-
dark chocolate mousse | fresh berries V-
Panna Cotta | strawberry purée | mint ¥V V'

per person €44

Hot meals are served from 6:00 p.m. to 9:00 p.m.
All prices in euros including VAT and service.
For any additives or allergens, please see the separate menu or ask our service staff

V\/egetarian VVVegan



