
If you had a good time with us, 
it should not remain a secret !

Don't hesitate to share it on social medias :
Facebook : Au Vieux Chalet - Restaurant

Instagram : auvieuxchalet
Google : Restaurant Thyez - Au Vieux Chalet

We do have 2 electric car charging station located on our car park .

Methods of payment allowed : 
credit card (Mastercard, Visa, American Express),

cash, restaurant voucher.

Our establishment is accessible to people with reduced mobility.



Starters

I don(t like the products that travel more than iI do ! 

Nos prix sont TTC, service compris.

Poached egg on a bed of lentils,
shredded frisée lettuce and croutons

Asparagus tips, bell pepper cream,
julienne of fried leeks

Ceviche of the fish of the day
 with yuzu and coriander

Main courses
Perch fillets meunière,
green beans with parsley and garlic, and fries

Eggplant curry and tomato,
fragrant rice

Pan-seared beef fillet,
glazed vegetables and potato galette,
pepper sauce, Roquefort sauce, or Béarnaise sauce

Beef burger
with roasted sweet potatoes

Vegetarian burger
with roasted sweet potatoes



Desserts
Caramel and chocolate tart,
Yogurt ice cream

Poached rhubarb on a speculoos base,
Vanilla ice cream

Irish Coffee                                                             +1€

Colonel's Cup

Gourmet Coffee                                                   +2€

               
Nos prix sont TTC, service compris.

Local Speciality

Earth is the only planet with chocolate, let’s protect it !  

Three-cheese fondue      
(minimum 2 persons)

Side dish of charcuterie

Served only in the evening

24€ per person

5€ per person

Cheese

Assortment of cheeses from our regions



Nos prix sont TTC, service compris.

If you would like to order a starter before your
Savoyard specialty, an additional charge of 14€ will
apply.
For a dessert, the additional charge is 9€.

Starter + Main Course + Cheese or Dessert à la Carte 49€ 

Starter + Main Course à la carte 42€ 

Main Course + Cheese or Dessert à la Carte 37€

Main Course à la carte 28€

Starter à la carte 14€

Dessert à la carte 9€

Rates



Starter + Main course + Dessert of the day 29€ 

Starter + Main course of the day 27€ 

Main course + Dessert of the day 25€

Main course of the day 19€

Le Menu of the day

You’ll find our daily-changing menu on the
blackboard, available for both lunch and dinner.

Rates



(Pour les enfants jusqu’à 10 ans)

Syrup with water

Perch fillets meunière 
with green beans in parsley sauce and fries

or
Ground beef steak

Glazed vegetables and potato galette

A scoop of ice cream

Kids menu

15€

Nos prix sont TTC, service compris.



We work with seasonal and fresh products 
with the following suppliers : 

Fromages : Coopérative fruitière du Val d’Arly à Cluses

Viandes et charcuterie : Montagnes Saveurs à Aime-la-Plagne en Savoie
Poissons : Du Léman à l’Océan à Maxilly-sur-Léman

Primeurs : Maulet Primeurs à Saint-Pierre en Faucigny 

Haute-Savoie
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