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amvww Hotel Ltd.

GLEN O THE DOWNS. DELGANY, CO WICKLOW TELEPHONE 862896

THE PRICE OF DINNER IS DETERMINED
BY_THE PRICE OF THE MAIN COURSE. _

DINNER 1st SEZ?T‘-S‘EHBERQ 1981 .

Chilled Honeydew Melon Vedge
Hal? Avocade blarie Rose
ApplejsCelery & Walnut Mayonnaise
Chieken Liver Pate-lict FPinger Toast
Tounto, Onion & Cucumber Vinaigrette
Creamed Cheese & Mized Herb Mousse
Howe Made 0x- Tail Soup
Cream of Mushroom Soup
Cak Snmoked Boyno salmﬂnooeooooooeooncooonoo.oooooocoeoo£3”pogxtrﬂo
Half Dozen oyaterﬁouonooooooeoooeooooaooooooocncoo.oooocs ?Gpor'ztan.
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Fried Fillet of Plaice Tartaore
= Chicken Livor Risotto
Goujons of Monk Fish Remoulade
Devilled Whitebait

= e

ENTRECOTE SAUTE AU HERBES DE PROVENCES £12.00p
(Pnn Fried Sirloin Steak, Mixed Herb Butter)
PILET DE SOLE DE DOVRE CAPRICE £12,80p
(Grilled Fillet of Dover Sole, Banama & Chutney)
COTE DE VEAU CORDON BLEU i £12.00p
(Veal Lhop Stuffed with Hom & Cheese, Wrapped in Egg & anrason)
DEMI CANETON ROTI BIGARRADE £10.50p
(Hal? Roast Duckling , Orenge & Black Cherry Sauce)
SAUTE DE BOEUP STROGANOFF AU RI%Z £12,00p
(otrips of Pillet of Beef, Onfons, Mushroows Brendy & Cream)
POACHED PILLET OF BRILL DUGLERE £12.00p
(Br;ll. White ¥Wine Sauce, Mushrooms & Temato )
PICCATA DE VEAU AU CEAMPIGNONS £12.00p
lices of Veal in a Mushroom & Sherry Sauece)
COTE DE PORC DIJONNAISE €10, ¢
2 Fried Pork Chop, in a mild Mustard Sguce)
WHOLE GRILLED SEA TROUT MAITRE D'HOTEL £13,

le Sea Trout, Bonmed from the Back, Grilled with Parsley MNutins
COTELETTE D'AGNEAU GRILLE VERT PRE '
Grilled Lomb Cutlets ; Straw Potatoes & Tomato)
DEMI POUSSIN EN COCOATT®E naSqQUAISE
ing Chicken, Wine, Onions & Pappere)

1tatouille Nicoise-Blase« r Rirrots
aked & Delront :
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