SCLECTION OFf APPETIZCAS FAOM OUA ICEO CAARTS

ALASKAN KING CAAB CLAWS

LAMAISE SAUCE

JUMBOo GULF $SHAIMP COCKTAIL

RED HORSERADISH SAUCE

3.25 3.15

HERAING FILLETS IN SOUA CAcAM

THIN SLICES OF BERMUDA ONIONS
PUMPERNICKLE BREAD

2.95

CKTAA $CLECT FAESH
CHESAPEAKE BAY OYSTECAS

SERVED EN COQUILLE — HORSERADISH

l72 Doz. 3.25 | Doz. .00

s$oups

.25
.50

COLD

Vichysoisse [.50
Consomme Madrilene .00

MOT

fren<h Onion Soup With Baked Croutons
Noun S$cotin Clam Chowder

CNTACES

WeESTEAN CHOICE NEW YoRK SIALOIN $TEAK 9.15 GalLLéo BABY B¢¢F LIVER p.25
SAUTEED FRESH MUSHROOMS ONIONS SAUTEED WITH BACON
TENDEALOIN OFf BEer EN BAROCHEYTE 9.25 poUBLe C¢UT FAENCH LAMB CHOPS 9.50
SAUCE BORDELAISE MINTED JELLY
BAOILED CENTEA CUT FILET MIGNON 915 GRILLéD THICK CENTER CUT POAK CHOPS .50
GIANT MUSHROOM CAP SERVED WITH APPLE SAUCE
TOUANEDOS OF Bé¢r BORDELAISE 9.25 WEINeA SCHNITZEL A LA (OLSTEIN 3.25
(TWO PETIT FILETS SAUTEED IN BURGUNDY WINE) (SAUTEED VEAL CUTLET WITH A FRIED EGG,
TOUANEDOS OF BEEF-BEANAISE 9.25 o A e
TWO PETITE FILETS SAUTEED IN SHERRY WINE UEAL CUTLET A LA OSKAA 3.95
AND GLAZED WITH BERNAISE SAUCE YOUNG MILK FED VEAL CUTLET WITH ASPARAGUS
SPEARS - CRABLEGS SAUTEED IN WINE -
$TEAK DOIANE 315 BERNAISE SAUCE
&ITFLLE; SLETI\EDl,ID\IEERIéiB\IéE?PLIT AND SAUTEED IN BUTTER, 3“°|LfU°NATf‘l|J§Al[F BONCLESS CHICKEN 615
CRENCH PePPeh STEAK 815 HALF BONECLESS CHICKEN CASTILLANE 1.50
A FILET OF TENDERLOIN, SPLIT AND SAUTEED IN BUTTER, (BAKED IN THE OLD SPANISH STYLE WITH JULIENNE OF HAM,
GARLIC AND PEPPERCORNS) PEPPERS, ONIONS, MUSHROOMS AND HERBS)
SERVED WITH FRESH MUSHROOMS
$AUTEED MALF BONGLESS 5.95
»“‘)ZW ‘CHICKEN DIABLO
i s

‘(" (/( ( I(([

.

SAUTEECO BONELESS TAOUTY 38.95

STUFFED WITH SHRIMP AND CRABMEAT

11.50

BAOILEDO ALASKAN KING CARB

LEGS AND CLAWS - MELTED BUTTER

JUMBO PAAWNS $AUTEEO IN GAALIC AND ALe 9.25

SERVED EN CASSEROLE WITH PILAF

THe CHeF ACCOMMENDS

ROAST PAIME AIBS OF BEECF

YORKSHIRE PUDDING - AU JUS

9.50

FULL BONE CUT

11.50

CUARICD CHICKEN-SENGALESE

ONE-HALF BONELESS CHICKEN SLICED AND
SAUTEED WITH MUSHROOMS AND FINISHED IN
A FINE CURRY — SERVED WITH STEAMED RICE

AND MANGOES

1.95

SWeeT AND soUA SHAIMP
ORIENTAL $TYLE

BROWN RICE, SAUTEED PEA PODS

915

All éntrees include Choice Of...
BAKED IDAHO RUSSET POTATO, PURE SOUR CREAM AND CHIVES , SPAGHETTI WITH PESTO

UeGerhsLeS SALAD $

, POMMES DAUPHINE

Baked $quash (SEASONAL) .00 Marinated Artichoke Fearts On Lenf Lettuce .50
Bro<<oli $pears  BUTTER SAUCE .25 Fresh Green Garden S$alad  Featuring .25
Musakka’ A (EGG PLANT, TOMATOES AND .25 Inn Of The Mountain Gods Dressing
GARBANZO BEANS, BAKED WITH HERBS)
TINY WHOLE LOAVES OF BREAD BAKED IN OUR OWN OVENS, FRESH DAILY
DESSEATS BCUCANGES
Peach Melba .00 Coff¢e . $anka 35
Meringue  CGlace .50 Milk , Ten 35
Chocolate Mint Coupe .25 lced Ten 35
Assortment Of lce ¢reams And lces .00 $oft Drinks 35

$¢¢ Our Pastry Cart For A Sclection Of Cakes, Pics And  Pastrices

EXECUTIVE CHEF JOHN FRYE



