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GLEN O THE DOWNS DELGANY.CO WICKLOW TELEPHONE 862896

THF PRICE OF DINNER IS DETERMINED
BY IHE PRICE OF THE JOINT.

DINNERs 3pad July, 1981,

WiALLED HONFYDEW MELON WEDGE AU PORTO
HALF AVOCANO MIXED SFAFOMD MARIF ROSE
PLIATE OF HOR®T.N'OFUVRES
CHICKEN LIVFR PATE HOT FINGFR TOAST
CHILLED FRFSH GRAPEFRUIT & ORANGFE COCKTAIL
SMOKED RAINBOW TROUT HORSERADICH SAUCE
HOMF MADE OXeTAIL ©OUP
FRE®H ONION SOUP CROUTONS PARMESAN CHE™SE

CAK CSMOKED BOYNE SALMON .........eacoooooc.coooco£3¢5op Eﬂtmo

LA L bk 2 1L X

FRIED FILLET OF PLAXCE TARTARE

BRAISED OXoTONGUE FLORENTINE

GOUJONT OF MONK FISH REMOULADE
OVEN BAKED EQCS NMODERNE

LA L 2 1T -1 T-1 ]

, ENTRECOTE GRILLE CAFE DE PARIS . £11,00p
Grilled cirlein Steak with a Mixod Herb Butter & 25 Different Ha:bce%
DARHE DB SAUMON POCHER CONDORCET £12.00p
“almen White,Wine <auce,Cucumber ¢ Temato)
- . SAUTE DE VOLAILLE BASQUAISE £ 9,50p

Half Chicken,in Red Wine Sauce with onions, Red & Green Peppers)
. COTF DE VFAU AU FRAISES ERAIS - £11,00p
Veal Cutlet,%tuffed with Fresh Strawberries, Strawbezries Sauee)

TRUITE DE MFR BEAULIEU . £32.00p
Whole ~"ea Trouwt, Stuffod with Mushroem & Temate, "hite Wine Sauce)
' CANETON BRAISE MONTMORENCY £10.,00p

Half Roast Duckling, “mothered in a Black Chorr¥ Sauce)
PPLET HMIGNON DF PORC MFXICAINE £10,00p
“mell Fillets of Pork,Red Wine “auee,Onions lushrocms,Tomate,Red & Green
. Pepners, Mixed Horbes)
PAUPIETTE DF CSOLE DF DOVRE EPICURIFNNT £12,00p
Fillets of NDover “ele Wrapped in Spinach, White Wine Sauce) :
COTELETTE DYAGNEAU BIGNON £11,00p
3 Lamb Cutlets, Greek Style Rice, Madeira Sauee)
© PETIT FILET DF BOEUF AU POIVRF 211,00p
Twoe Small Fillet “teaks inm a Pepper & Brandy Sauce)
FRESH BROCCOLI HOLLANDAICE,PFAS FRENCH STVLE
BRAISED CELERY
NEW POTATOES, BERICHCNNE POTATOES

WOCHNASPOOD
CHOICF OF SWEET FROM THE TROLLY
HOT RASPBERRIES & VANILLA ICE

@ 02 @ v D B €@ v
SELECTION OF CHFTF cececenne sseesusecncrssrsvsscsts P Extra.
CONA COFFEER
GAFLIC COFFER £1,20p. COFFET. ROVALE 21.40p.,
AFTER EIGHT MINTS
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