
BRASSERIE DU GÉNÉRAL
RESTAURANT MENU  ·  AUTUMN 2026

All prices include VAT and service. Please ask our team about allergens.

LEGENERAL.COM   ·   THONON-LES-BAINS

MENUS

General’s set menu: starter (3 oysters / parsley ham terrine / eggs with
mayonnaise), main (artisan sausage and mash / squash and cheese ravioli
/ fish sauerkraut), cheese or dessert (excluding gourmet coffee)

39,90 € / 43,00 € / 45,00 €

Thursday evenings: frog legs (180 g), fries, salad
19,90 €

Friday evenings: traditional beef stew, beef cheek, garden vegetables
26,50 €

Extra slice of foie gras
7,00 €

STARTERS

Fine de Claire oysters no. 3 (12 / 6 / 3)
35,00 / 18,50 / 9,90 €

Smoked Arctic char and trout, stracciatella and citrus
15,00 €

Leeks in vinaigrette, chopped egg and croutons
11,00 €

Foie gras terrine and toast
18,00 €

Eggs with mayonnaise
9,90 €

Homemade parsley ham terrine, mustard condiments
12,00 €

Roasted marrow bone, sea salt flakes
12,00 €

Slow-cooked egg, cream, wild mushrooms and croutons
15,00 €

Traditional snails, homemade parsley butter (12 / 6)
19,90 / 12,00 €

Lamb’s lettuce, smoked bacon, walnuts and croutons
13,50 €

Cheese puff pastry and salad
12,50 €

MEAT

Grilled Angus hanger steak, pepper sauce, homemade fries and salad (400
/ 300 / 200 g)

35,00 / 32,00 / 28,00 €

Beef gravlax carpaccio, paprika oil, pickled chanterelles, Parmesan, fries
25,90 €

Confit duck shepherd’s pie with garlic cream
26,00 €

Alsatian sauerkraut with Morteau and knack sausages, pork belly, ham
and steamed potatoes

24,50 €

Artisan sausage, reduced gravy, homemade mashed potatoes
21,50 €

Chicken quenelles, mushroom sauce, rice
25,50 €

Veal chop with morels, cardoons and homemade mash
38,00 €

Breaded veal sweetbreads, Madeira sauce, spinach and mash
27,50 €

Venison stew with wild pepper, chestnuts, lingonberries and mash
28,50 €

TO SHARE

Whole crispy Reblochon tartiflette-style, steamed potatoes, salad (for 2,
15 min)

45,00 €

Whole roast free-range chicken, house sauce, spinach, mash (for 2, 35
min)

65,00 €
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LAND & SEA

Vol-au-vent with creamy sauce and rice: chicken quenelle, veal
sweetbreads and crayfish

29,00 €

FISH

Pike and scallop mousseline, lobster and crayfish bisque, rice
25,50 €

Fish sauerkraut with beurre blanc, steamed potatoes (char, trout,
haddock)

27,00 €

Crusted Arctic char fillet, Reblochon sauce, spinach and steamed potatoes
26,00 €

PASTA

Truffled small-pasta risotto finished in a wheel of local Jouly cheese, with
ham

26,50 €

Truffled small-pasta risotto finished in a wheel of local Jouly cheese
26,50 €

Squash and cheese ravioli duo, butternut, pumpkin and sunflower seeds,
Parmesan

25,00 €

Macaroni gratin with Jouly cheese, pig’s trotter and charcutière sauce
22,50 €

SIDES

Spinach, cardoons in meat jus, homemade mash, homemade fries,
steamed potatoes or rice

5,50 €

Homemade truffle mash
8,00 €

KIDS

Cheese and squash ravioli with Parmesan or fish and chips; apple compote
and double cream or vanilla/blueberry soft serve or scoop of ice cream;
soft drink or apple juice; surprise gift

14,00 €

CHEESE & DESSERTS

Matured cheese plate: Abondance, Reblochon, Tomme
11,50 €

Profiterole-style croissant, Mövenpick vanilla ice cream, chocolate,
almonds

12,00 €

Warm chocolate fondant with Cailler chocolate centre, blueberry soft
serve (10 min)

11,50 €

Floating island meringue, hazelnut praline custard and caramel
10,50 €

Crêpes Suzette
11,50 €

French-toast brioche, salted butter caramel, Mövenpick vanilla ice cream
13,00 €

Dent d’Oche sundae: vanilla-blueberry soft serve, blueberry compote,
meringue

11,00 €

Apple tarte Tatin, double cream
11,00 €

General’s gourmet coffee or tea (not in set menu): mini baba,
vanilla-blueberry ice cream, apple compote, double cream

10,90 €

Coffee or tea with a sweet treat: mini baba or vanilla-blueberry ice cream
or apple compote, double cream

7,50 €

ICE CREAM

Blueberry and/or vanilla soft serve
7,00 €

Per scoop
3,00 €

Ice creams: vanilla, chocolate, coffee, caramel, rum raisin

Sorbets: raspberry, lemon, mango

Two-scoop ice cream with a 2 cl spirit: vodka, limoncello, pear brandy, JB,
génépi or rum

9,50 €


