
restaurants 

SEMAINE du 2 9 . 3 . au 4 . 4 . 7 1 WEEK N° 1 CO-OP (Administration) 

fr 2,70 f r3 ,30 f r3 ,90 

Monday 

Lundi 

Ceufs Pochés 
Soubise 
Epinards F r a i s 

Nasi Goreng Steak au Poivre 
Pommes Allumettes 
Pet i ts Pois 

Lapin Sauté 
au Genièvre 

F r 4 . 5 0 

Tuesday 

Mardi 

Hachi P arm entier F i le t de P o r c 
Gri l lé 
Choux de Bruxel les 
Pommes Nature 

Gigot d'Agneau 
Flageolets 
Tomate Provençale 

Entrecôte sur 
le Grill 

Fr 4 . 5 0 

Wednesday 

Mercred i 

Quiche au 
Fromage 

Hamburger 
Ketchup 
Pommes F r i t e s 

Epaule de Veau 
Rôtie 
Gnocchi Romaine 

Dinde Rôtie 

Fr 5 . 0 0 

Thursday 

Jeudi 

Spaghetti 
Bolognaise 

Escalope de Veau 
Pommes Château 

F r i c a s s é e Genevoise 
Pommes Mousseline 

Tr ipes Milanaise 
ou 

Omelette au Jambon 
Fr 2 . 7 0 

Fr iday 

Vendredi 

Rognons B r a i s é s 
aux Champignons 

La Marée du Jour Poulet Sauté 
Basquaise 

Goulasch Hongroise 

Fr 3 . 9 0 

N° 2 T O R T E L L A ( P r o v i s o i r e ) 

Monday 

Lundi 

fr 3,50 

Monday 

Lundi 

Escalopines à 
la Crème 

Boeuf B r a i s é Ca r r é de Poe 
aux Olives 

Fi le t de Boeuf 
aux Champignons 

Fr 4 . 5 0 

Tuesday 

Mardi 

Lapin Sauce 
Moutarde 

Emincé à 
la Mexicaine 

Brochet te à 
l'Indienne 

Une douzaine 
d 'Escargots 

Fr 4 . 5 0 

Wednesday 

Mercred i 

Gigot d'Agneau Coq-au-Vin 
Nouilles au Beur r e 

Lasagne al Forno Osso Bucco 

Fr 4 . 5 0 

Thursday 

Jeudi 

Poitr ine de Veau Poulet Rôti Jambon à l 'Os 
Gratin Dauphinois 

Dorade Garnie 

Fr 4 . 5 0 

Fr iday 

Vendredi 

Rognons Sauce 
Madère 

F i le t s de Car re le t T ro i s Viandes 
au Choix 

Fi le t Mignon 
à la Crème 

Fr 4 . 5 0 

Saturday 

Samedi 

Pizza Poulet Gri l lé Ca r r é de Po rc 
au Four 

Sunday 

Dimanche 

Menu du Patron 



On 27 May, a cultural event of a very special nature has been arranged. This year , we shall be 

celebrating the tenth anniversary of the CERN concer t s , which have become so very popular with 

music lovers . The activi t ies of the current season will culminate in an ' evening out' set in the sumptuous 

décor of the XIII century Château de Coudrée (situated at 23 km from Geneva at S c i e z , Haute-Savoie, 

F r a n c e ) . You - and your friends - a re cordially invited to attend the dinner concert in which a perfor­

mance will be given by the R i c e r c a r e Ensemble de Musique Ancienne from Zurich. 

The programme will s tart at 8 p . m . in the court-yard of the Château, to the strains of mediaeval melodies . 

La te r , against a background of melodies from a distant past, apéritifs will be served in the three 

ground-floor lounges with their regal furnishing and period tapes te r ies . With appetite and curiosi ty 

now keenly aroused, you will be invited to proceed into the spacious dining room on the first floor 

where, enjoying the warmth of logs crackling in the Renaissance f i r e -p laces , you will take your seat 

at table whilst the musicians will play music composed specially for seigniorial banquets. 

The charge for the reception is 45 S w F r . , all inclusive (concer t , dinner, drinks and se rv i ce ) . If you 

would like to join us on this very special occasion please fill in the coupon below and return it as soon 

as possible (the number of seats is limited) to : G. ADAM/Div. MSC/Extens ion 4 0 0 8 . 

Surname and F i r s t Name : 

Division : Tel 

I wish to r e se rve seats at 45 S w F r . for the dinner-concert on 27 May. 

S w F r . to S B S account No. 751 .887 ( reference 'Coudree ' ) . I am paying 




