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W June 1981
from the Swiss Centre Restaurants, Leicester Square, London
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THE re-opening of The Chesa and
Locanda restaurants with their distinc-
tive new decor marks almost the final
stage in the mammoth programme of
refurbishing the Swiss Centre restaur-
ants.

Leading Swiss architects have re-
created in London's West End examples
of Swiss restaurant design at its best
They provide the perfect atmosphere for
enjoying the specialities that are now
available.

Coffee Boutic
THE opening of a Coffee Boutique in the
Swiss Centre has been warmly welcomed
by West End shoppers. Now it is possible
to choose from a wide range of blends
from the major coffee-producing regions
of the world - and have them ground just
the way you like them.

There are nine varieties of coffee
available - Continental, Mocca, Moun-
tain, Breakfast, De-cafinated, Pure
Columbia, Pure Brazil, Pure Kenya, plus
the special blend that is served in the
Swiss Centre restaurants.

You can also have the beans mixed to
produce your own individual blend if you

24



AW/?

Now another of the Swiss Centre
restaurants is being transformed. This
time it is the turn of the Rendez-vous,
which has long been a popular meeting
place for visitors to the West End.
Designers are working on a completely
new concept - and there will be a new
menu to go with it Target date is July 1.
Watch out for something really out of the
ordinary with the new look Rendez-vous,
where we will be serving sausage by the
yard (or less!).

ie is a winner
so desire - it's all part of the service.

Grinding coffee beans is a vitally
important process, because this decides
how much flavour will be extracted when
you brew the coffee in your coffee pot.
Too coarse and the flavour is lost too fine
and the coffee may be bitter. In the Coffee
Boutique you can have it ground to your
own exact specification.

If you prefer to do this yourself you can
buy your own grinder in the Coffee
Boutique. Also on display are leading
makes of filter and expresso coffee
makers. There is also a very wide range of
instant coffees and teas.
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four restaurants are open until
very late. Last orders taken at mid-
night

Filet de Barbue Fumée
or

Terrine Maison avec
Toast

*
Steak de Porc Ascona

Riz au Beurre
Salad Melée

or
Saltimbocca

Locarnese
Sauce Tomate

Nouilles au Beurre
Salad Melée

* *
Mousse au Chocolat

or

Glace Panachée
Chantilly

Cafe

£6.50 incl. Seruice & VA

Salad

P
^ *

Entrecôte Minute
bteak

buttled with herb
fî!j tenched potatoes
* *

Courte Glacé
Lhocolat
* * *
Coffee
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MARCH OF
THE

MELONS

The sweetest
invasion ever to

hit the West End

Prom f/?e four
corners of foe

wor/ct
Starring

Chraeusi Maeusi

A mouth-watering
saga from the
Highlands of

Scotland

THE
DEER

HUNTERS

Starring
Mrs Tschudi

The most famous
cook in Switzerland
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