
Shar ing cuis ine ,  local ly  sourced

ingredients ,  open-f lame cooking ,

and a  fest ive  summer atmosphere

La Guinguette
des Tresoms

Under our  n omadi c  ten t ,
 e xperien ce  s ummer ov erl o o k ing

Lake  Anne cy!

Michel in-starred gourmet restaurant ,

spa ,  hotel ,  and pr ivate events :

 d iscover  al l  the exper iences Les Trésoms

has to  offer  throughout  the year .

Open every  Tuesday and Thursday

evening in  July  and August

From 7 : 15  PM to  9 :30  PM



Beers

Glasses / Bottle o f wine

Net pr ices –  Taxes and serv ice included

Alcohol  abuse is  dangerous for  your  health

Tomato & Buffalo  Mozzarel la  Salad

Seasonal  tomatoes ,  Buffalo  mozzarel la ,  homemade

basi l  pesto ,  arugula ,  and Piedmont  hazelnuts

Green Pea Gazpacho

Served with  f resh raspberr ies .

Our Menu

Starter o f your choice  13€

  C r a f t e d  b y  o u r  C h e f  u s i n g  t h e  f i n e s t

s e a s o n a l  i n g r e d i e n t s  a n d  t h e  v i b r a n t

f l a v o u r s  o f  s u m m e r .

T h r e e - c o u r s e  m e n u  € 4 7

 O r  e n j o y  t h e  f r e e d o m  t o  d i n e  à  l a  c a r t e .

Apérol Spritz

Aperol,  sparkling water,  Prosecco, orange.

Mojito

Rum,  l ime,  f resh mint ,  sparkl ing water ,

cane sugar .

Hugo Spritz

St-Germain l iqueur ,  sparkl ing water ,  Prosecco.

White Wine - Bourgogne Hautes Côtes de Beaune
Domaine Laroche 2024

White Wine – Savoy – Chignin “Vieilles Vignes
André et Michel Quenard

Rosé Wine – Côtes de Provence 
Château Léoube Rosé

Red Wine – Savoy – Chignin “Gamay”
André et Michel Quenard

Red Wine – Rhône Valley
Croze-Hermitage “Friandise”

Mixed Gr i l l  Select ion

Chicken supreme,  veal  sausage,  and s i r lo in  steak.

Gri l led Fish Parr i l lada

Choice of  s ide

Green salad ,Baby potatoes 

ou ratatoui l le

Choice of  sauce:

Béarnaise or  Beurre  blanc

Dessert o f your choice 11€

Drinks
Cocktails

Bottles (33 cl)
Brasserie Caquot (Savoy)  |  Organic Blonde Beer
Brasserie Caquot (Savoy)  |  Organic Wheat Beer
Brasserie Caquot (Savoy)  |  Organic IPA Beer

Glass of Blanc de Blancs Champagne 
Brun de Neuville 

Glass of Rosé Champagne
Veuve Cliquot Ponsardin

Champagne 

Refreshments
Orangina,  Schweppes,  Limonade,  Fuze Tea (25cl)
Coca-Cola /  Coca-Cola Zéro (33cl)
Raspberry ,  Apricot ,  and Vine Peach Nectar
Tomato Juice 
Orange Juice

Waters
Bonneval Sparkling Water (75 cl)
Thonon Les Bains Sti l l  Water (75 cl)

Hot Drinks
Coffee,  espresso,  decaffeinated coffee
Tea,  herbal  infusions

O u r  d i s h e s  a r e  p r e p a r e d  o n  a  b r a s e r o  a n d  f l a m e -

g r i l l e d ,  o f f e r i n g  y o u  t h e  a u t h e n t i c  p l e a s u r e  o f

w o o d - f i r e d  c o o k i n g .
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Exotic Mocktail

Orange,  lemon,  passion fruit ,  p ineapple .

Strawberry soup

Madeleine

Blueberry tart

Chocolat  l iégeois

2 scoops chocolate  ice  cream,  1  scoop vani l la  ice

cream,  whipped cream,  chocolate  sauce

Café l iégeois

2 scoops coffee ice cream,  cold  espresso ,  whipped

cream,  chocolate  shavings

Dame Blanche

3 scoops vani l la  ice  cream,  chocolate  sauce,  whipped

cream,  toasted sl ivered almonds

Ice creams and sorbets

3 scoops of  your  choice :  vani l la ,  chocolate ,  lemon,

raspberry ,  salted butter  caramel ,  coconut

Frozen Vacherin

Rasperry ,  verbena

Choice o f a main course at 27 €

Gin Tonic

Gin ,  Schweppes
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