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Ianchon 26th YMarch

Avocado Pear Vinegre *e 5/6extra

Avocado Pear and Prawn Céckﬁtil 7/6 extra
Melon Cocktail

Iced Melon

Grapefruit Cocktail

Grapefruit Juice

Pineapple Juice

Tomato Juice

Jendarin Oranges

Scotch Broth THE JGOOD OLD
Cream of Oxtail MOUNTAIN DEW
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Beefsteak and Kidnev Pie : M’
Fried Fillets of Sola Meuniere 2/

BLACK VELVET
BLONDE IN A BLACK
SKIRT
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Curried “hicken and Rice
1

Grilled Presh Salmon Steak 19/6 A
Poached Fresh Salmon Steak I9/6

Grilled Pork Chops and Apple Sauce 15/6

Grilled Iamb Chops and Mint Sauce I5/6 |
Veal Eseallope.Mulanaise 15/6 |

Grilled Chicken and Bacon 15/6 \

Cold Dressed Salmon Meyonnaise i?/ 6

Cold Dressed Chicken and Ham 11/6 |
Cold Dressed Ham Tomato and Salsd 11/6

Creamed Spinach

Peas
Jacket Potatoes
Mashed Potatoes Py
-y
Lemon Meringue Pie and Cre=m WHACKER.
Pears and Cream
Ice Cream Cocktail
e S |
Tea Coffea ¥
oy
A
PIG b
IGS HEAD & CABBAGE Irish Coffee 5/=

IMAGINED & DRAWN BY MARSHALL,C, HUTSON. A-R-H'A . F-R-SA. /

There is a IO7 service charge added +o all accounts, ;ﬁ
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