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A7. POACFED ATLANTIC TURPOT FOLLANDAISE
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£5, BOLE oM 'TRE RPONE £8,50
50, PALLYSHAMNON XINC SCALLOPS £10.50

36, FRPESH SHPLLFD PRAWN COCEKTAIL £4,70
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ASSOSTEDR CHILLED FRUIT JUICES
DUBLIN BAY SEAFOOD COCKTAIL
PATT OF CHICKEM LIVERS

i

PORCEED EGG FLORENTINE
COCKTAIL AIDA
SALADE REGEMNT

L& 0

CDFAM OF LFFK SOUP -~ CONSOMMF AU XERES
O¥TATI, SOUP

EE S

SIRLOIN STEAEK SAUTE CHASSEUR £7.70
(pan fried, with sliced nushrooms, tcmato concasse, white
wine, arn? demni-glazed)

ROAST LOI* OF PORX STRASROURG £7.40
(sexrved on a bed of sauerkraut, with aprle sauce, and
aravy)

JULIENND OF EEEF MADRAS £6.50
(tossed in butter, served in a spicy curry sauce)

CHICKEN sauUTh PRINCFSSE £6,.050
(server. in a supreme sauce, with asparaqgus tins)

RARED FILLETE OF PLAICE MOPNAY £6.15
(noached in white vine, serve? with a rich cheese sauce)

ROAST SPRINMG LAMP £9.00
(served with a mint sauce, and a rich stuffing)

ROZET PALF DUCY a 1'CRANCE £9.00

(crisr duck, served with a rich orange sauce)
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CAULIFLOWER MORNAY
CPIAMED SPIHACH

ek
CROOUETTE POTATOFS
¥ ok e

SCLECTION FROM SWEFT TROLLEY
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Mondav, 13th 2pril, 1901,

122 % Service Charge is added + 2Y2% B.S.C.
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