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"HORS'D'OEUVRES
COLD

Cavyiar Malassol

Pate de Foic Gras Strasbourg

Smoked Shannon Salmon

Dublin Bay Prawn Cockeail

Smoked Trout

Steak Tartare

Steak Tarare Main Course

Avocados Mexicaine

Hors d'Ocuvres Varie

‘Westphalian Ham with Melon
HOT

Champignans 1 la Creme

Croute 2 2 Normande

Baked Eggs Lomaine

Croustade of Prawns Momay

Six Burgundy Snails in Shells

FROM NEPTUNE'S DOMAIN

Braised Turbot Steak au Basilic
Rainbow Trout Meuniere
Salmon Steak Cafe de Paris

Fresh Prawns in Dill Sauce,
Pilaw Rice

Fillets of Sole Bonne Femme

Gratin de Fruits de Mere a la
Fine Champagne

Grilled Solc on the Bone
DPerle du Lac

Brochette of Scampi Andalucia
Palace

Lobster Thermidor ar Newburg

L1-00
L145

£1:30
£140

L1 40
Lr4o

Lras

Essence d’Obmail Clair au Sherry

Spring Vegetable Broth
Turtde Soup Lady Curzon

from the grill

Prime Sirloin Steak

Maitre d'Hotel Li4s
Chateaubriand Bougquetigre

(2 persons) £3:00
Mixed Grill London House L1220
T-Bone Steak Beamaise £L180
Grilled Half Poussin Vert Pre L1110
Pork Chop Russer Sauce L1110
Cote de Bocul Provengale L2770

(2 persons)

chef’s
suggestions

ARROSTINO ANNEGATO

Veal steak sauted, slice of

veal kidney on top. Soubise,

meat glaze, mushroom a la

creme, served separatcly. L140

ENTRECOTE SAUTE GENEVA ART
8§ oz. ent:;cm:, smal.ll:licz of
potatocs, button mushrooms,
sliced olives tossed in Geneva
burer. Lr-6o

SUPREME CHICKEN A LA KIEV
Breast of chicken, stuffed with

herb butter, deep fried, and

served on crcamed potato. L1z

NOISETTE OF LAMB EN CROUTE
COPPER GRILL

‘Two fillets lamb, cooked in

butter, covered with soubise,

enclosed in pastry, baked in oven

and served with sauce paloise. Lras

GRENADINS DE VEAU MEXICANA
Larded escalopes of veal, sauted

in butter, port, meat glaze,

cream, garnished with Pilaw

oricntale and sliced pimentocs. L4

Vegetables
Mushrooms Saute 24p
Brocolli au Beurze 22p
m Spinach en Branche 22p
2 As us Tips 25p
3 anns 18p
Perit Pais 18p
Heants of Palm 40p

Caulifiower 20p

flamed

at your table

FRENCH BLACK PEPPER STEAK
Traditional French pepper steak,

served with rice or

creamed potato. £1°45
SWEETBREADS ROYALE

Sweetbreads sauted in buteer,

with onion and carrots,

with brandy, white wine,

cream and port added. Served

on a bed of rice and garnished

with mushroom caps L1350
GAELIC STEAK JURY'S

A Jury Sﬁci:]i:y, fillee cooked

at the table, Aamed in Irish

whiskey, and eariched with 2

cream and tomato sauce. Fag
PRAWNS BEATRICE

Fried in burer, Aavoured with

sliced banana, lemon, rind of

orange and Cointreau, Served

on bed of rice. Lr4s
FILLETS OF PORK AU CALVADOS
Fillets of pork cooked in buter,

fAamed and finished with calvados

and a cream sauce. Served with

au gratin potatoes, and apple

burer. L1:40

KIDNEYS FLAMBE MAISON

Sliced Kidneys sauted in butter

with tomato concasse, onions,

mushrooms, and garlic. Flamed

and served with Pilaw rice. £135

BREAST OF CHICKEN ARMAGNAC

Cooked at the table with

asparagus tips and white rice. - £1-45

crisp and cool

Salad Nicoise 27p

Jury's Salad Bowl 25p

College Green Salad 25p

Mixed Salad 25p

Lentuce Salad 17p
Potatoes
French Fried 16p
Croquette 18p
Saute Lyonnaise 18p
Boiled 15p
Au Gratin 18p
Creamed 18p

Roast' Fheasant
St. Houberth

Jury’s

copper grill
specialities

FONDUE BOURGUIGNONNE
Cubed Fillet Stcak, Cooked by

yourself at the table and

accompanicd by a variey of

sauces. (2 persons) L2350

SUPREME OF CHICKEN

EN CANTALOUPE

Breast of chicken in cream sauce

with whiskey and melon Aavour.

Served in Mclen. Pilaw Rice

served separately. L18s

NASI GORENG

An Indonesian speciality of

beef, chicken and bean shoots,

Ravoured with Oriental spices

and served with a may of

gamishes. Lr4s

FILLET OF BEEF CAN-CAN
A French speciality, with a rich
gasnish of vegerables and Café

de Paris burer, L1-65
ROAST DUCKLING BELLE

FRUTIERE L1-60
TEA | COFFEE 12p

124% SERVICE CHARGE

5% Government Tax.



A'LA CARTE

CermS

S0/ \E—
——=t APPETIZERS 7=
Fresh Half Grapefruit “Cerisette” ............... £0.60

PR N RISON: ot s o A eC iy £1.65
Hors D/ OeuvrePIater L vvs s diin s £2.20
Dublin Bay Prawn Cocktail ..........cccco.o... £3.30
ceel Halr Melori i s o e o o oer i £2.45
Whaole Smoked West Coast Mackerel ......... £1.30
Ogk Smoked Boyne Salmon ..................... £3.75
Galway Oysters (V2 doz in season) ............
Whole Smoked Wickiow Trout ............... £1.85
A O A0 P I o e X s e, EC £1.60
Special “Fresh Shelled” Prawn Cocktail ...... £4.70

(when available)

=S¥ souPs ¥

Chilled Gazpacho Andaluz ........ s AN £0.65
IrisHebarnt Brathe s = Sniiin (il S he s & £0.60
Boula Bl s v b o Ea e £0.60
Consommeé Madriléne .........cococoovniviiiinn £0.60
French Onion Souq ................................. £0.65

=== SEAFOOD =~

Fillets of Lemon Sole A L'anglaise............... £3.85
Rainbow Trout Sauté Almondine............... £3.35
Solelon thel Bome i warts i ol b s e s £8.50
SHARNOI Salofran s ssiiREAs | IR £5.90
Poached Atlantic Turbot Hollandaise ......... £8.00
L ObS e I SeaASOR: iy iaussas oo et e e e s s

Plaice on the Bone Belle Meuniere ............ £4.40

=% ENTREES $=<-

ChiokceroMaryland s i, m i) SIS £3.55
Baby Fillets of Beef Favorite ..................... £7.25
Supréme of Chicken Princess .................. £3.80
Chicken Sauté “Cynthia” ................ccc..... £3.60
Braised Munster Duckling Montmorency ... £6.25
Escalope of White Veal Holestein .........: g | £5.60
VerlS@ordonBlod el slIEn I S s B8 i £5.90
Piccata of White Veal “Gourmet"............... £5.30
Minute Steak “Fitzwilliam” ..................... £6.20
Sirloin Steak Au Poivre ....... e A e £6.50

12%: % Service Charge is added + 24 % B.S.C.



desserts 5
Coupe Glace Mont Blanc
40p

Baked Alaska (2 persons) -
30y

Cherries Jubilee (2 persons)
Yp

Crepes Suzette
£I10

Tulipe Glace
35p

Cassata Jury'’s
30p

Banana Spiit
33p

Iced Souffle Grand Marnier
40p

Selection from Sweet Trolley
40p

Cheese Board
35p

Gaelic Coffec
Hp
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