
Ces menus sont validés par notre responsable nutrition. Bon appétit !  

 

 

 

 

Carrot salad/ Rice salad/ Radishes 
 

Vegetable kefta 
Or Chipolata/Merguez skewers 

Pasta shells/ Broccoli/ Sautéed mushrooms 
 

Nectarine/ Yoghurt/ Cherry clafoutis 
 

Shredded cabbage duo/ Greek salad/ Green salad GRTA 
 

Chicken nuggets, cocktail sauce 
Or Seitan patties, potatoes and Emmental cheese 

Rösti portion/Romanesco broccoli/Vegetable stir-fry 
 

Tarte Tropézienne / Apricot / Fromage blanc 
 

Cucumber salad / Tomato bruschetta / Semolina tabbouleh 
 

Roasted veal sausage 
Or Trio of falafel, curry yoghurt sauce 

Pilaf rice / Grilled vegetables / Sautéed Jerusalem artichokes 
 

Watermelon cubes / Babybel cheese / Dessert of the day 
 

F
ri
d

a
y 

T
h

u
rs

d
a

y 
W

e
d

n
e

sd
a

y 
T

u
e

sd
a

y 
M

o
n

d
a

y 
Weekly menu 25 to 29 August 2025 



Ces menus sont validés par notre responsable nutrition. Bon appétit !  

 

Grated carrot salad / Half a hard-boiled egg with mayonnaise / Mixed salad 
 

Turkey cordon bleu with tomato sauce  
or tomato and mozzarella arancini 

Penne pasta / Broccoli / Roasted celery 
 

Orange salad / Fromage blanc with sugar / Cheesecake with red fruit coulis 

GRTA tomato salad / Piedmontese salad / Iceberg lettuce salad 
 

Oriental beef meatballs 
or Rolled lamb breast 

Semolina / Carrot duo / Braised fennel with turmeric 
 

Yoghurt / Banana / Floating island 
 

Semolina tabbouleh / Fennel salad / Salad 
 

Sea bream fillet with chives 
or Vegetable quiche 

Potato wedges / Roasted aubergines with 4 spices / Spinach gratin 
 

Fruit salad / Chocolate éclair / Yoghurt 
 

Chinese cabbage salad / Eggplant caviar / Fish rillette 
 

Vegetable spring rolls, sweet and sour sauce 
or Lamb moussaka 

Basmati rice / Sautéed vegetables / Red cabbage 
 

Pear / Gruyère cheese / Sugar crepe 
 

Beetroot with chives / Rice salad / Mixed salad 
 

Braised farmhouse ham from the Chappuis family, port sauce 
or Goat's cheese and honey brick pastry 

Bulgur wheat with tomato / Courgettes with curry / Steamed vegetable medley 
 

Vanilla ice cream / Yoghurt / Diced apples 
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Weekly menu 1 to 5 September 2025 



Ces menus sont validés par notre responsable nutrition. Bon appétit !  

 

Cucumber dips / Pasta salad / Iceberg lettuce salad   
 

Veal pojarki, tomato sauce 
or Roast guinea fowl roll 

Polenta / Roasted courgettes / Crispy peas 
 

Actimel / Fruit salad / Babybel 

 
Asian salad / Celery remoulade / Mixed salad 

 
Spaghetti with beef Bolognese sauce  

or Savory cake with feta cheese and sun-dried tomatoes 
Spaghetti / Roasted tomatoes / Sautéed mushrooms 

 
Strawberries / Appenzeller cheese / Apple tart 

Tomato and mozzarella / Potato salad / Romaine lettuce 
 

Turkey breast, rich gravy 
or Slightly spicy vegetable samosa with yoghurt sauce 

Potato gnocchi / Mixed vegetables / Carrot purée 
 

Melon cubes / Pear compote / Yoghurt 
 

Jeûne Genevois 

 
 

Jeûne Genevois 
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Weekly menu 8 to 10 September 2025 


