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Brasseurs Salad 13.00 21.00
Salad, gruyere cheese, chopped bacon, croiitons, tomatoes, egg

Ceasar Salad 13.70 22.30
Salad, tomato, chicken breast, cucumber, ceasar dressing sauce and grated parmesan
Goat cheese Salad 13.70 20.10
Warm goat cheese with honey on toasts, cucumber, salad, tomato, endives and nuts
Greek Salad 12.20 17.90
Salad, tomato, cucumber, red onions, feta cheese, olives, sumac, house pita

Green Salad 6.50

Mixed Salad 7.60 10.50

Salad and raw vegetables

BEEF BURGERS
Bun and beef steak, 100% Swiss

The steaks in our burgers are rare
Please specify in the order if you want another cooking

All our burgers are accompanied by fries and salad

Single Double
The Classic Burger 21.10 26.40
Bun, minced beef, tomato, salad, onion, burger sauce
The « BB » Burger 22.70 28.00

Bun, minced beef, tomato, onions, salad, burger sauce and raclette cheese

The « BB » Bacon Burger 24.30 29.60
Bun, minced beef, tomato, salad, onions, burger sauce, bacon and raclette cheese

The Teriyaki Burger 25.50 30.80
Bun, minced beef, tomato, onions, cucumber, wasabi mayonnaise,
wakame, teriyaki marinade

The Geneva Burger 25.50 30.80
Bun, minced beef, tomato, onions, rucola, tomme genevoise, rosemary mayonnaise

The Chic’ Burger 26.40 31.70
Bun, fried chicken, tomato, onions, salad, marinated peppers, guacamole and cheddar

The Véggie Burger 25.30 30.60
Bun, tomato, marinated peppers, cheedar, guacamole, onions and salad

COMBO BURGER
On all our burgers,
add 2.60 frs and we will serve you to choose :
a beer 0.25L, a mineral water 0.5L,
a cold tea 0.3L, a Coca-Cola 0.33L or a Sprite 0.3L
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MAIN COURSES

Our Sauerkraut Brewers 25.50
Cooked in our artisanal beer, sauerkraut, vienna sausage,
smoked and salt bacon, pork neck, potatoes
Our Sea Sauerkraut Brewers 25.50
Cooked in our artisanal beer, sauerkraut, potatoes, salmon,
smoked haddock, codfish, white butter
Perch Fish’n chips in beer batter 25.50
Tartar sauce, fries and salad
Spare Ribs marined, BBQ sauce 31.70
Fries and salad
Grilled rib filet (200 gr) 32.80
Fries and seasonal vegetables
Sauce of your choice : Blue cheese or pepper or mustard or butter
Green chicken curry 21.00
Chicken, green curry, ginger, citronella, peppers, coco milk, rice
Beer braised beef cheek 29.90
Rosti and salad
Minced beef 25.00
Fries and salad
Sauce of your choice : Blue cheese or pepper or mustard or butter
Gratinated home-made beef lasagha 21.70
Salad
Veal sausage and mustard sauce rosti 24.90
Montagnard Rosti 24.20
Raclette cheese, smoked ham, egg and pickles
Smoked salmon Rosti 26.40
Cream sauce, rucola, cherry tomatoes, parsley
Cheese fondue with wine wine or beer 27.50
Vacherin and gruyére cheese (with bread)
To complete the fondue, you can add :
Plate of steamed potatoes 4.50
Plate of raw ham 12.70
TARTARES
Beef « Brasseurs » Tartar 140 gr 210 gr
French fries, toats and salad 28.50 36.00
Suppléments
Cognac, Vodka, Whisky 3.20
Truffle flavoured oil 5.30
Guacamole 3.20
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FLAMMENKUECHES

The flamms can also be eaten with your fingers !

La Strasbourgeoise
Cream, onions, chopped bacon, sausages

La Montagnarde
Cream, onions, chopped bacon, raclette cheese and raw ham

L’Alsacienne
Cream, onions, chopped bacon

La Gratinée
Cream, onions, chopped bacon and gruyére cheese

La Chevriére
Cream, onions, goat cheese, walnut, honey, rucola and cherry tomatoes

L’Italienne
Cream, mozzarella cheese di buffala, cheery tomatoes, truffle flavoured oil,
Basil, rucola, balsamic cream

La Forestiére
Cream, onions, mushrooms

La Paysanne
Cream, onions, chopped bacon, gruyere cheese and mushrooms, thyme oil

La Quatre Fromages
Cream, onions, mozzarella cheese, raclette, goat and gruyére cheese

La Végétarienne
Cream, onions, cherry tomatoes, mushrooms, marinated courgettes,
Rucola, lemon dressing, pumpkin seed

Q And to accompany your Flamm, small green salad
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DESSERTS

Apple and cinnamon flam with almond cream 8.40
Supplément vanilla ice-cream 2.10
Supplément Calvados 2.10

Créme brilée 8.70

Hot chocolate cake with vanilla ice-cream 10.50

Tart Tatin, vanilla ice-cream 10.50

Babanettone 10.50
Supplément vanilla ice-cream 2.10
Supplément rhum 2.10

Beeramisu 8.40

Homemade tiramisu with our artisanal beer

Café Gourmand 10.50

Hot beverage with sweets

Lieg Waffle and sugar 6.00
Supplément vanilla ice-cream 2.10
Supplément whipped cream 2.10
Supplément chocolate sauce 2.10

Our Ice-cream

Scoop of ice 3.00
vanilla, strawberry, chocolate, lemon, pear, coffee or

apricot

Alcoholic cups of ice : 10.00

Danemark, Colonel, Général, Williams, Valaisanne

MENU ENFANT (jusqu’a 12 ans)

Minced beef Steak or Vienna sausage or Chicken nugget’s with frech fries
Or Small Brasseurs Flamm (cream, vienna sausage and gruyere), Scoop of ice, 13.70
Fruit syrup or juice or cold tea 0.3 L

Allergens : Our dishes may contain allergen products,
Don’t hesitate to consul tour employees for more information

Loyalty Card : Get a discount of 15.Frs on your 11th meal !
Ask for it !

Open every day, Cooking times according to posted schedule
All our prices are in Swiss francs, VAT 7,7% and service included

n Les.Brasseurs.Geneve ®@les.brasseurs
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