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‘quvu’/w Hotel Lid,

GLEN O THE DOWNS. DELGANY. CO WICKLOW TELEPHONE 862896

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

DINNER: 6th August, 1981,

GONDOIE DE MELON FRAPPE
EGG R SARDIVF MAYONNAZISE
APPLE, CELFRY & WALNUT SALAD
CVOKED RAINBOW TROUT HORSERADISH SAUCE
CHICKEN LIVER PATF,HOT FINGER TOASRT
PLATF OF HORT D'OEUVRES
CREAM OF WUSHROOM <OUP
CAK %“XED BW;\TE ’AU-‘Q‘ ooo.oooo.ooooooooooloooe3om mmﬂ

I PoOowebEeoVvn

FRI¥D FILLET OF PLAICE TARTARE

GOUJON©T OF MONK FISH RFMOULADF
RAVIOLI <UR CROUTE
DTVILLED WHITEBAIT

SHOEHBOVBUID

CONTRE FILET DE BOEUF ROT1I DUROC £11.00p
Roast “irlein of Beef,Tomato,Onion,Mushpoom,Tarragen,White 'tne Sauee)
DARNE DE SALMON POCHE™ HOLLANDAI-F £17s00p
Poached Centre Cut of “almon,Fgg and Butter Caueos)
COTE DE VEAU AU ROMARIN FRAXC £11.00p
Pan Feled Veal Chop ,Fresh Resemary Buttee)
DEMI CANETON BRAICF LY ORANGT £10,00p
Half Reast Nuekling in a Rieh Orange “auce)
COTFLETTE DYAGN®AU GRILLE VFRY PRE £11.00p
Three Grilled Lamb Cutlets,"tzaw Potatose,Temato)
F~CALOPE DE VEAU ~UEDEOIST £11.00p
Thin Slice of Veal,"hite Wije ,Sherry & Mushreom “sucse)
SAUTE DE VOILASLLE BASQUAISE £ 9,508
Half Spring Chicken,Onions, Red & Green Peppers)
| FILE} DE ~OLE DE NOVRE CAPRICE | £1%,00p
Grilled Fillets of Never “ole Banana ? Chutney)
COTF DE PORC DIJONI'AISE £10,00p
Pan Fried Purk Chop in a Mild Mustazd “auce) :
LEe TRUITE DU LAC GRENOBLOI-F £12,00p
TWO PAN FRIED RAINBOW TROUT CAPFR™ & LEMON<) '
DEMI POUFSIN ROTI A LYANGILAXCF ' & 9,909

Half Roast “tuffed Chicken & Pacon )

FPINARD A LA CRFMF-UGAR GLAZED CARROT®
PARCLFY # ROACT DATATARE

CHOICE OF “WFTT ' FROM THE TROLLY
N"W ZFALAND KI'vI FRUITS

SELFCTIG‘J OF C}FEPFS o‘ocoooooconco...g..’sp '-XTRA.
CONA COFFFF

GATLIC COFFFE £1,20p COFFE= ROYALE 2}.40p,
_AFTER EIGHT MINT®
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