
Technological University Dublin Technological University Dublin 

ARROW@TU Dublin ARROW@TU Dublin 

Menu Collection Gastronomy Archive 

1956 

Gresham Hotel, Menu, 1956 Gresham Hotel, Menu, 1956 

Gresham Hotel 

Follow this and additional works at: https://arrow.tudublin.ie/menus 

 Part of the Food and Beverage Management Commons, and the Tourism and Travel Commons 

Recommended Citation Recommended Citation 
Gresham Hotel, "Gresham Hotel, Menu, 1956" (1956). Menu Collection. 33. 
https://arrow.tudublin.ie/menus/33 

This Book is brought to you for free and open access by the Gastronomy Archive at ARROW@TU Dublin. It has been 
accepted for inclusion in Menu Collection by an authorized administrator of ARROW@TU Dublin. For more 
information, please contact arrow.admin@tudublin.ie, aisling.coyne@tudublin.ie, vera.kilshaw@tudublin.ie. 

This work is licensed under a Creative Commons Attribution-Noncommercial-No Derivative Works 3.0 License. 

https://arrow.tudublin.ie/
https://arrow.tudublin.ie/menus
https://arrow.tudublin.ie/culhis
https://arrow.tudublin.ie/menus?utm_source=arrow.tudublin.ie%2Fmenus%2F33&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1089?utm_source=arrow.tudublin.ie%2Fmenus%2F33&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1082?utm_source=arrow.tudublin.ie%2Fmenus%2F33&utm_medium=PDF&utm_campaign=PDFCoverPages
https://arrow.tudublin.ie/menus/33?utm_source=arrow.tudublin.ie%2Fmenus%2F33&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:arrow.admin@tudublin.ie,%20aisling.coyne@tudublin.ie,%20vera.kilshaw@tudublin.ie
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/


You are invited to inspect our 
all Stainless-steel air-conditioned 
Kitchens wherr you can observe 
the preparation of muls u.ndu 

ideal conditions. 

- CARAFE WINES -
'Beaujol.als or 

Macon Blanc: Suphieur 
Bouchard P~:re & Fal!t 

! Carafe 5 /6d · Carafe 10/ 6d 

r#eslzam !!1/otel, !lJub/in. 
:/Jill tf r:7are 

Galwa)' Bay Oysters, per doz. 9/­ Smoked Salmon 7/- Grape Fruit 2/6d 
Foie Gras Truffe 16/6d 

7/6d 
Lobster Cocktail 5/6d 

12 
Dublin Bay Prawn Cocktail Sf­

Escargots : Chablisienne or Bourgignonne 

Clear Onion 2/6d 
Lobster Bisque 3/6d 

Spanish Omelette 5/-

Cream of Tomato 2/­
Petite Marmite 2/-

Ham Omelette 5 /-

Consomme Portugaise 2/­
Potage Garbure 2/-

E~gs en Cocotte a Ia creme 3/6d 
Tomato Omelette Sf­

Eggs en cocotte F orestiere 3 I 6d 

Sole Bonne Femme I0/6d Sole Marguery ll /6d Grilled Sole on tbe Bone /~ 
Grilled Salmon -Tartare Sauce 10/6d 

Cold Lobster-Salad & Mayonnaise Sauce 1~/b 
Boiled Salmon & Hollandaise Sauce 10/6d 

Lobster Burlington t:z./6 Lobster Mornay 
Fried Dublin Bay Prawns - Tartare Sauce · 6/6d 

Fried Fillets of Plaice - Tartare Sauce 
Curried Dublin Bay Prawns 6/6d Dublin Bay Prawns Provencale 7/6d 
6/6d Fried Fillets Sole - Tartare Sauce 8 / 6d. 

Escalope of Veal Holstein 8/6d 
Spring Chicken in Casserole l0/6d 

Entrecote Chez-Soi 8/6d 

Weiner Schnitzel 8/6d 
Supreme of Chicken Alexandra 12/6 

Pork Cutlet Zingara 8/6d 

f<oajf anJ (;i/~ 

Escalope of Veal Milanaise 8/6d 
Supreme of Chicken Maryland 12/6 
Tournedos Rossini 12/6 

Rump Steak 6/- Porterhouse Steak (2 persons 
Point Steak 7/6d Minute Steak 6/6d Mixed Grill 8/ · 

16/6d Sirloin Steak 7 /6d 

Whole Spring Chicken (2 persons) 19 I -
Lamb Cutlets (2) 916d Lamb Chops (2) 9/6d 

Hall Spring Chicken & Ham 1016d 
H al! Roast Ducking & Apple Sauce 12/6d Petit Poussin & Bacon I0/6d 

Roast Ribs of Beef 61. 
Veal & Ham Pie 5/6d 

Limerick Ham 5/6d 
Galantine of Duckling 5/-

Oxtongue 5/6d 
Terrine of Chicken 6/· 

Potatoes: · Mashed 
Petits Pois 216d 
Onions: French Fried 2/3d. 

Salad in Season 2/ · 
( l.dHICt W;1trn::u·~ ~~ A."l>amgus l"'omfb) 

Ugefatlej 
' 1- Boiled 1/ · French Fried 1/- Saute I / · 

CauliAower 2/-
Saute 2/- Celery: 

Garden Peas 2/ · 
Braised or au Gratin 21-

Lyonnai•e I 16d 
Mushrooms 

Spinach: Leaf or Puree 
2 / 6d 
2/-

Choice of Dressings :-

Tomato Salad 2/­
pf.Q.rioatr<J Tomat~ and Lcttuet-) 

French, Thousand Island, Mayonnaise 

Mixed Salad 2 / ­
(4ttuct, Tomatl), Egg. Beetroot) 

Fruit Salad & Cream 4/6d 
Banana Split 3t bd 

Apple Pie 2/-

Coffee 1/-

~dd~rv!: a?~l~ ~~ ~~~; ~; 
gratuities. No furth.er gratuities 

are therrfore necenlary. 

Sweefj 
Omelette Surprise 8/­

Assorted Cream Ices 2 I-
Peach Melba 3/-

Cream I / -

Cona Coffee I /6d 

THE CHEF W ILL BE PLEASED TO 
PREPARE SPECIAL DISHES TO ORDER· 

Crepe Suzette 6 I 6d 
Apple Pie a Ia Mode 3/6d 

Vacherin Sin!lapore 3/6d 

Bread and Buller 6d 

I Q r-' / 1 If you are expecting a 1 J :::> {0. telephone call pleue advi.se 
the Telephone Departmenl. 
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