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DINNFR 14th AUGUST, 1981,

Coektail de Melen Pazicsienne au Pogto
Demi Avoecat au Fruits de Map
Pato de Fole de Volaille au Toast
Agsgiette d'Hors d'Osuvres
Bismark Hezrring Lusas
Congomma du Mostre Henri
Cream of Tomato Foup
Saumon Fume au Pain Bis.cceeces ecevesosoest3. S0P xtra,

CEFVOSVINROOTROLNCEAAEHRD

Fried Fillet of Plaiee Tartare
Goujons of Monk Fish Remoulade
Ravioli au Gratin
Blanchallles Diables

BFAFODADVGEINOBD DO dDDOD AW

FNTRECOTE GRILLE MAITRE D'HOTFL £11,00p

(Grilled “irlein Steak, Parsliey Butter & Tomato)
DARNE DFE SAUMON POCHEFR HOLLANDAISE £12.00p.
(Poached Centre Cut of Talmon, Egqg & Butter Sauce) -
COTE DE VEAU AU RO™MARIN FRAIS £11.00p

(Pan Fried Veal Chep, Fresh Rosemary,suteer)

DEMI CANETON ROTI MONTHMORENCY £10,00p
(Half Roact Duckllng ‘Black Cherry Sauce)

COTELETTE DIAGNSAU GRILIF VERT PAE £11,00p
(Three Grilled Lamb Cutlets, Straw Potatees & Tomato)

FILET DE SOLE DE DOVRE CAPRICE £11,00p
{Grilled Fillet of Dover “ole, Banana & Chutney

~ PETIT FILET GRILLE.CAFE DE PARIS £12,00p
{Two small Fillet¢ Steaks, Mixed Herb Butter)

DELICE DE TURBOT A LA GRFQUE £11,00p
{Slice of Turbo¢, Onions, Red & Green Peppers)
ESCALOPE DE VFAU HOLSTRIN £11,00p
(slice °§ gea1$ Egg & Bread, Crumbed, Capezrs & Anchovies
ag. '
' COTF. DE PORC DIJONNAISFE . £10,00p
{Pan Frled Poxk Chop, Mild Mustard Sauce)
: TRUITE LAC GRILLE AMANDINE £10,00p
(Two Grilled Rainbow Trout, Almonds & Cream Sauce)
DEMI POUSTIN FN COCOTTE FORESTIERE £9.00p

(Half Spring Chieken, Onions & Mushpooms, Red Wine Sauce)

ChousFleur a la Gremo Courgettes Fins Hegbes
Pommes Puree a La Cpeme: Berichonne

WHBDRVDG PO CRNOE DS QOO G-

Hot Apple Strudel & Custaerd
New Zoaland Kiwl Fruite
Pr;f!tgzoloo Glaea“;ghczgeolgto
P sappls
Egoeomo ag%eaul Changhy
Frech Fruit Salad & Ceeanm
SQlQCﬁiﬂﬂ of Chease & 8133“1‘5...«00:cooo.oooac7zﬁ,ﬁﬂ%rao
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