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: This Menu is intended a5 3 ;i;'xe.'u‘m-.'n .,.,,
%szmﬂ'm[ dish you would like 1o have | especially] peepared for
you, theiHead Waiter: will ba only too, glad 1o arrangs chh Bﬂns, Buttered| Peas, Bmsed Cg]ml Spinach, Callhﬂour: Noraay,

I bl o ety : Mmhmﬂn% "Onion. Rings| 45p;

G .? = $ (™ =
W SalP : J A full mlecum of Sa].nds \is avuilzblr., [with Blue C:hme, Breazhjer

- Lemon Dressing 45p-

Chilled 'Melon ‘Slice and Smnkl:d Ham 75p Real French Onion Soup 43p :
Dublin BII’.\ P 5 : et Potage Saint-Germain 40p S :
até M s 4 Imﬁ‘
Ok kS mbked ' Salmon =£1740 Double Consommé with Sherry 45p

Avocado Maric Rose £1.40 Home made Farm Broth 30p - = Decp Ap_plc__Pic and Fresh Cream 40p
Escargots a la, Bourguignonne (3 doz) £1.60 - 3 == resh Fruit:Salad and Cream 55p

Hors| dlocuvres sclection (£1.15 : : = ! Bl.nc_k Forest '40p

ssorted  Ice Creams; 30p
from | the Sweet Trolley 40p
‘ Flﬁh Fruit in season
Prnwns Provmcajc (£330 =
Whole Sole, grilled ‘and served | with Melted Butter. £3.30 y ==
Salmon ' Steak; poachcd or grilled, served| with Hollandaise Sauce £2.75
Fillet/of ‘Sole Vérumqu 3 £3025

; Roast Prime Rib of Beef, Natural Juices

Scrvcd with Horscradish' Sauce, Yorkshire Pud:lmg Baked: Potato and a; S:d:-. Salad "
£330

ENT. OF GHICKEN TOULOUSAINE
‘Mushroom 'in Gream;Sauce  £2:10
WIENER SGHNITZEL

Lemon, Anchovy and!Capers £2. SD
- PICCATA MARSALA

Sm.llops of Veal in ‘Marsala 'Sauce £2:50

VOL AU
Diced

Afilles Steak baked i pastry, scrved with Vegetables and|Croquerte Potatoss £3.50
\SHISH KEBAB ORIENTALE
- Alskewer of Prime Beef served! flaming  with. Pilaf Rice and Greea Pcp‘pm £2.75
RACK OF LAMB FOR TWO £3. 75 :
STEAK TARTARE =
Raw Tillet chopped with Egg, Onions, Parslcy, and Capcrs E’ 75

- (EVENING ONLY]
]'urys Gaelic Steak Flambé £330 =
Emince of Fillet of Beef Paprika £3.00 ;
Crépes Suzettes '£2:20
~“Péches Flambées £2.10°

ﬁmﬂtﬁédmm&nﬂ : ' ; rri = _

Prime ‘Irish “Sirloin, Steak /(8 /ozs) £2.60/ (10 0z) £3.00 i ; : ; =
“Fillet: Steak = (8 0zs) | £2.60 | -
Chatcaubriand Tarragonaise (2! persons) £6.25 ; : =

Double Lamb’Chop ‘Maitre-d'hotel " £2.50 : = : :
T 'Bone!Steak|(16/0zs) £2.75 : S5 A123% Service Charge is -added  to all items

Our Chef — David Edwards s : Our Headwaiter — Gerry, G;l[i:h.r
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