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Rilcolgan Opsters (% vos.) Grilled Sole 2960

Opsters ﬁlurn%y (% bo3.) on the bone, maitre b’hotel butter

Opster Cocktail Sole Lord Edward 280
) steamed, garnished with pratns,

Seafood Cocktail 14< white wine & lobster sauce,

Smoked ﬂl‘iﬂb Salmon l0asS - stuffed with smoked salmon

Sole Goujon 9 45O

Smoked Salmon ﬁate e strips of sole, crumbed & fried
Smoked €el € 95 gerbed with lemon & tartare sauce
Smoked Trout 95 59?12 QEHIJH'I:[ BMSO
; ; floured, sprinkled with fine herbs and
;ﬂ’ﬂlarmateb i!aerrmg 691 gliced banana and sauce bernaige
Bressed Crab G0 Sole Meuniere 2450
Melon filled with 3Brahms’ II-Go gprinkled with fine herbs and cooked in butter
Melon Oporto &S50 Sole Bonne Femme 24D
, cooked in Wwhite wine with shallots, mushrooms -

Pratwn Cocktail (Oas and parslep
Pratwng in Garlic Butter (pot) | LGS Sole Colbert 35.00

. . fried with back opened up and
Abocado iB'ear'fllleh with Crab, Pratung (0O = i kel dtiet

poached in cheege sauce with a little mabdeira,

mugﬁt Ig 7195 grated cheese
Moules Mariniere (% portion) Sole Peronique 9 G

poached and garnished with muscat grapes,
coated with white wine sauce and glaszedb

Cold Buffet

Pratwon Maponnaise 2 590
Lobster Maponnaige PorcedDawy
Salmon Maponnaige 2602

Soup
Seafood Chotwder

Praton Bigquet20
French ©nion 99
Cream of Tomato 475

391511'[2 [8.5O Crab Maponnaige 1850
Grilled Ffillets of Plaice o
Bt L ord Edward Sperialities
sprinkled with fine herbs & cooked in butter Fish Stelw 2).5°
Jfried Plaice Scallopg and Prawns Pewburg 2598
breadcrumbed, then fried, serbed with lemon cooked in brandp, mabdeira and cream,
and gauce tartare and gerbed with boiléd rice
ruits de fMer Meuniere 260 -
Turbot VipEaes

2995 » . .
Poached Turbot 2 Gratuities at pour digcretion . . .

Qurbot au Gratin 295S 12V4% Service Charge for Parties of 8 or more
Grilled Turbot 2¢9< All prices include Palue Added Tax




- Edward

Sea Troutdiso

391‘&1]31[5 9900 IPoached Sea Trout

Pratwng Tsarine

poached, garnighel with cucumber, coated
? twith a cheege sauce, seasoned with paprika

Pratwns Madras
gteaned, togsed in butter, coated in
figh curry sauce, serbed with boiled
rice and chutnep

Pratons Thermidor
flared in brandy with shallots,
fine herbs and white wine sauce
with mustard and parmesan cheese

Fried Pratong
floured, coated with light batter and fried,
serbed with lemon & sauce tartare

Pratong Mlaison

cooked in butter with tomato roncasse with
rich tomato gauce

Pratwng Petwburg

cooked in brandy, mabeira and cream,
gerbed with boiled rice

Pratwns Provencale
cooked in butter, cobered with gavlic-flaboured
tomato and serbed with rice

Y obster @rices vaiy)
Fobster Fetwburg

taken from shell, sliced and cooked in lobster stock
with brandy and mabeira, serbed with boiled rice

L obster Mornay

taken from ghell, poached in white wine,
cheese sauce, serbed in shell

Lobgter Americaine
cooked in white wine, brandy, cream,
with chopped onion and tomato

L obster Cardinal

taken from ghell, sliced and mixed with mornay
and Americaine sauce, glased, served in shell

L obster Thermidor
flared in branby with shallots, fine herbs anbd
white wine sauce with mustard & parmesan
ctheese, serbed in shell '

Salmon >2 G
Poached Salmon /“"{{;\; :
Salmon Meuniere RN
Grilled Salmon

Sea Trout Meuniere
Grilled Sea Trout

Scallops 2995

Seallops Provencale
cooked in butter, cobered with garlic-flaboured
tomato and serbed with rice

Scallops Fflorentine

poached, serbed on [eaf spinach, coated with
cheege sauce and glazed

Scallops St. Jacques
steamed, serbed in shell, piped with duchesse
potato, white wine sauce, sprinkled with cheege

Scallops Diane
togged in butter, garlic, flamed with branby,
cream and parslep, serbed with rice

fMeat Bishes

Jrish Stetw 19 G5
trabitional lamb stew with potatoes
anb seasonal begetables

Sirloin Steak Maison 5O
serbed with a cognac sauce with mushrooms,
mustard & onions

Breast of Chicken 113D

gauteéed in a white wine sauce
with glased peaches

@ur Chef will be happy to prepare a
Yegetavian BDish on request . . .

Yeqgetables 27s
Jfresh Pegetables of the day

Potatoes 25
Creamed Potatoes  Boiled Potatoes
Croguette Potatoes  Saute Potatoes

Ffrench Fried Potatoes

Salads

Mixed Salay W8°
Salad Picoige S S

onion, tomato, tunnep fish, olives & green peppers
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