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CONCEPT:
Seerose doesn‘t sound Italian, but is a “traditional” Italian restaurant in the middle of Schwabing. The menu here features “casalinga”, 
homemade fare based on “mamma’s” recipes. Old classics, excellent wines and pastas that are all homemade. This restaurant doesn‘t 
mix Italian with “nouvelle cuisine”, but serves dishes that are simple and delicious. The whole restaurant is furnished in the style of 
a classic Italian trattoria: red and white tablecloths, tasteful basket lamps, with a few beautiful pictures from “bella Italia” that adorn 
the walls with their cosy black wood panelling. The meat is from organic farmers and the ingredients are regionally procured. A Little 
Italy in the heart of Schwabing.

And because this is an essential part of our restaurant, in the front of Seerose we have added a bar and a few tables for a speedy cof-
fee, a glass of wine as an “aperitivo” or an ice-cold “birretta” for when you need a break.

A DAY AT SEEROSE:
For many people the most beautiful thing in the morning is to grab a quick cup of cappuccino at the Italian bar along with a brioche 
and then continue on their way. It’s even nicer for those who have time to spare: parma ham, fresh bread and a “spremunto” (freshly 
squeezed juice) make for a leisurely start to the day. And you can have all this and more at Seerose.

If you just want an appetiser before lunch, there are sandwiches, piadina flatbreads and even cornetti (an Italian pastry similar to a 
croissant) and brioches. And the pasta machine is already humming away contentedly in the kitchen ...

... because soon it will be lunchtime and the first homemade pasta dishes will be brought to the table. With Ragú, with tomato sauce or 
as Tagliatelle ciociara, an almost forgotten, but incomparably good recipe: with peas, pancetta bacon, mushrooms and cream.
The pasta machine is from Verona, so perhaps that will make the pasta taste even more Italian.

The afternoon is when coffee gets it chance to shine because Seerose offers this in all possible variations. And it’s possible you’ll spy 
the occasional artist sitting in the corner. The well-known “Seerosenkreis” was founded in our establishment in 1948 by a group of 
artists and Thomas Mann himself completed his novel “Buddenbrooks” here by the English Garden. It’s always been a good read and 
here at the Seerose we will serve you Latte Macchiato with a generous slice of “Torta alla Nonna”.
The bar fills up in the early evening. A little glass of wine before making your way home or after work tends to entice many to the 
Seerose. The classic Italian aperitivo. Every day, from 5.30 pm to 7.00 pm, served with little delicacies arranged across the bar as 
something to absorb the wine once it reaches your stomach. In the time-honoured tradition of the Milanese bars or the “Ombrette” in 
Venice.

In days gone by, this was the name for those who sold little glasses of wine for passersby to take a quick swig of on St Mark’s Square. 
They moved across the square in the shade (“ombra”) of the tower of St Mark’s basilica because this was long before the advent of 
the refrigerator. This tradition of wine and an appetiser has been preserved until the present day and we also enjoy honouring it in the 
Seerose.

Evening is ushered in and the menu is complete. Carpaccio and Vitello Tonnato (cold sliced veal in a tuna sauce) to start the meal, our 
homemade pasta classics as an intermezzo, followed by Tagliata with parmesan and rocket salad, brasato (a classic braised beef dish), 
fileted sea bream with fennel and so on and so forth.

The end of the meal is celebrated with a grappa. We wish you buon appetito!


