F

irstly allow me to welcome you to the Café Léman.

Our region has an extensive collection of high quality products and makes some of the best wines in Europe. Leaders of State, artists, great
thinkers and travellers from the world over have graced the Lake Geneva region and have each contributed to making it such a magical place. They
have been a source of inspiration for our menu and our future offerings. Our ambition is to be a Swiss restaurateur whose roots are firmly embedded
in local tradition. We aim to be ambassadors for quality cuisine, Swiss wines and to honour the standards of service for which this region is known
throughout the world. Contact me personally with any suggestions or comments you may have at pgr@cafeleman.fr.
Peter G. Rebeiz, and my team

CIGALON MENU
LAKE

68.-

TERROIR

Pike-perch ceviche
on a duo of sweet potato and avocado,

Vegetarian salad

25.00

Menu created by the chef Jean-Marc Bessire,
Michelin star chef at Le Cigalon in Geneva,
a temple to fish dishes.

29.00

Marinated seasonal tomato salad,
green asparagus, burratina and truffle vinaigrette.

grilled maize crispy topping.

Crayfish cocktail with avocado cream

Homemade duck foie gras

28.00

Starter + Main course + Dessert

Local tomato salad

35.00

Foglia of mozzarella stuffed with pike rillettes
and black olive tapenade

fig marmalade and Carasau bread.

sweet dill mustard and grilled corn.

Beef tartare
Chef’s suggestion

36.00

baby leaf salad and grenaille potatoes.

36.00

Our waiting team
will make a daily suggestion.

Lake perch fillet, meunière style

*
Fillet of Lake Geneva féra fish
infused with marine flavours,
courgette and samphire riviera,

served with a quenelle of Prunier caviar

52.00

Tepaniyaki marinaded veal flank steak,

38.00

caramelised fennel with olive oil

*
Local strawberry and vanilla trifle
With a glass of Brut Champagne

basmati rice and vegetable chop suey.

59.00

88.-

and 10 g of Prunier caviar.

grenaille potatoes, lemon beurre blanc with Chasselas
and Prunier caviar.

MOUSSAILLON
For children under 16

16.00

Roasted chicken breast
and creamed potato.

Café Léman only serves genuine fillets of perch “meunière” caught in the deep waters of Lake Geneva and regularly
delivered by local fishers. Subject to availability.

THE CLASSICS

or Chef’s suggestion, 1/2 portion
*
Scoop of ice-cream, from a selection

SALMON

FRENCH CAVIARS

FROM OUR OWN MANUFACTURE

Burratina & Caviar

29.00

Burratina & Prunier caviar

TEN
GLU

FREE

FROM OUR OWN MANUFACTURE

Caviarshot 10 g

SLICED SALMON
Balik Original

39.00

Balik Gravlax

39.00

Balik Duo

39.00

15.00

Prunier “Osciètre Supérieur”
Sea Platter

59.00

A selection of Balik smoked salmon:
Balik Original, Balik Gravlax, Balik salmon tartare,
gambas, avocado and a Fine de Claires n°2 oyster,
served with a spoon of Prunier caviar.

Fines de Claires Oysters n°2

Choose the classic Balik smoked salmon, the Gravlax
or discover them in Duo version.

This is a delicious, iodised oyster.
Its gills are often green due to the microscopic algae
Haslea ostrearia, which gives it its inimitable flavour.

Prunier “Osciètre Héritage”

30 g 246.00 - 50 g 410.00

33.00
12 pieces 64.00
6 pieces

Subject to availability

30 g 138.00 - 50 g 230.00

This caviar, with grains of light brown-grey color
and creamy texture will delight the palates
in their providing a unique aromatic persistence.

FREE
TEN
GLU

SPECIALITIES
Tartare of Balik salmon

This iconic and rare caviar from Prunier,
represents only 1% of annual production.
Its grain is slightly larger, very creamy,
melting in the mouth developing delicate
and complex aromas. Golden- brown in colour,
it is the lightest in the Prunier Oscietra range.

32.00

Gruyere double cream and fried onions.

FREE
TEN
GLU

Balik Original & Gambas

55.00

Slices of Balik smoked salmon and gambas.

FREE
TEN
GLU

SALMON FILLET
Balik Tsar Nikolaj
The noblest and most tender part of our Balik salmon,
the heart of the fillet served with avocado

FINEST CAVIAR
CAVIAR HOUSE SELECTION

49.00

Selection Caviar House “Imperial”
30 g 228.00 - 50 g 380.00
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DESSERTS
Seasonal fruit salad, Mojito granita
Chocolate fondant cake,
red fruits and Panna ice cream.

EN

GLUT

FREE

12.00
12.00

Local strawberry and vanilla trifle
Ice Malossol
Lime sorbet served with vodka and Prunier caviar.

12.00
19.00

PANTONE
376 C

PANTONE
376 C

E RV

+2
AT I O N : - 2 ° C /

Ø 91 mm

50%
PANTONE
872 C

IMPERIAL

NS

PANTONE
356 C

BLACK

°C

Imperial is one of the world’s rarest caviars
and comes from mature Oscietra sturgeon.
This caviar has a light color and firm texture,
with a large, plump grain.
Its taste is very delicate and complex on the palate.

Selection Caviar House “Beluga”
30 g 228.00 - 50 g 380.00
Beluga caviar has a unique consistency and flavour,
iodic structure and a distinctive long finish in the mouth.

Our Prunier caviar & Balik salmon comes from our own Prunier Manufacture & Ferme Balik. Origin of Balik salmon: Norway. We only use the freshest ingredients in our dishes.
Consequently all our dishes are subject to the availability of ingredients. If you have allergies or intolerances, please talk to our staff who will be delighted to help you. Thank you for your understanding.
Gluten free
Prices are in CHF and include service and VAT.
If you have any comments, please don’t hesitate to contact Peter G. Rebez, Chair and CEO of Caviar House & Prunier and Café Léman pgr@cafeleman.ch

