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— CARAFE WINES —
Beaujolais or
Macon Blane Supérieur

You are invited to inspect our
all Stainl teel air- ditioned
Kitchens where you can observe

the preparation of meals under Bouchard Pere & Fils
B l:i,cleal ccﬂdili':m. 4 Carafe 5/6d - Carafe 10/6d

$esham SHhotel Diblin.
cﬁl/] of Jare

ﬂord c[ ,Oeuw'ed

Galway Bay Oysters, per doz- 9/- Smoked Salmon 7/- Grape Fruit 2/6d
Lobster Cocktail 5/6d Dublin Bay Prawn Cocktail 5/- Foie Gras Truffe 16/6d
12 Escargots: Chablisienne or Bourgignonne 7/6d

<

Clear Onion 2/6d Cream of Tomato 2/- Consomme Portugaise 2/-
Lobster Bisque 3/6d Petite Marmite 2/- Potage Garbure 2/-
Ohelettes and Eggs
Spanish Omelette 5/- Ham Omelette 5/- Tomato Omelette 5/-
Egss en Cocotte a la creme 3/6d Eggs en cocotte Forestiere 3/6d
Fish
Sole Bonne Femme 10/6d Sole Marguery 11/6d Grilled Sole on the Bone ///6

Grilled Salmon - Tartare Sauce 10/6d Boiled Salmon & Hollandaise Sauce 10/6d
Cold Lobster-Salad & Mayonnaise Sauce fg/é Lobster Burlington /,2/6 Lobster Mornay /3-/(9
Fried Dublin Bay Prawns - Tartare Sauce " 6/6d Curried Dublin Bay Prawns 6/6d Dublin Bay Prawns Provencale 7/6d
Fried Fillets of Plaice - Tartare Sauce 6/6d Fried Fillets Sole - Tartare Sauce 8/6d.

Ci)nfre'e

Es.ca]ope.uf Vs':al Holstein  8/6d Weiner Schnitzel 8/6d Escalope of Veal Milanaise 8/6d
Spring Chicken in Casserole 10/6d Supreme of Chicken Alexandra 12/6 Supreme of Chicken Maryland 12/6
Entrecote Chez-Soi 8/6d Pork Cutlet Zingara 8/6d Tournedos Rossini 12/6
%adf ano[ g'tiﬁ
Rl.:‘lmp Steak _6/- Porterhouse Steak (2 persons 16/6d Sirloin Steak 7/6d
Point Steak 7/6d Minute Steak 6/6d Mixed Grill 8/- Lamb Cutlets (2) Y/6d Lamb Chops (2) 9/6d
Whole Spring Chicken (2 persons) 19/- Hali Spring Chicken & Ham 10/6d
Half Roast Ducking & Apple Sauce 12/6d Petit Poussin & Bacon 10/6d
Cold Wheats
Roast Ribs of Beef 6/- Limerick Ham 5/6d Oxtongue 5/6d
Veal & Ham Pie 5/6d Galantine of Duckling 5/- Terrine of Chicken 6/-
Vs il
Potatoes :- Mashed 1/- Boiled 1/- French Fried 1/- Saute 1/- Lyonnaise 1/6d
Pel.irs Pois 2/6d Cauliflower 2/- Garden Peas 2/- Mushrooms 2/6d
Onions:  French Fried 2/3d. Saute 2/- Celery : Braised or au Gratin  2/- Spinach:  Leaf or Puree 2/-
.S:t/acld
Salad in Season 2/- Tomato Salad 2/- Mixed Salad 2/-
(Lettuce, Witercress & Asparagus Points) T . E {Murinated Tomatoss ‘and Lettuce) (Lettuce, Tomuto, Egg, Beetroot)
Choice of Dressings : - French, Thousand Island, Mayonnaise
weels
Fruit Salad & Cream 4/6d Omelette Surprise 8/- Crepe Suzette 6/6d
) Banana Split 3/6d Assorted Cream lces 2/- Apple Pie a la Mode 3/6d
Apple Pie 2/- Peach Melba 3/- Vacherin Singapore 3/6d
Cream 1/-
Coffee 1/- Cona Coffee 1/6d Bread and Butter 6d
:.ids:in::e aﬁhﬁﬁ f,f 1112“ ;; THE CHEF WILL BE PLEASED TO ‘?gé If you are expecting a
gratuities. No further graruities PREPARE SPECIAL DISHES TO ORDER. o | Steleplene call ipkeaje adviss

are thervefore necessary. the Telephone Department.
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