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waterville beach

Dinnen October 25th '81

Chilled Fruit Juice

Yelon Cocktail

Fresh Hal4 Grapefruit

Eg3 Mayonniise

RavAL0lL Roma

Salmon Mousse

Snoked Yackerel Salad

Oingle Bry Praun Cocktadl :- 75p Extra
moked Salmon :- £F.50 Extna

*¥

Crean of Chicken Soup
Consomme Nature

R
Roast Leg of Ponk - Seasoning - Apple Sce.
Snilled Keny Lamb Chop with Tomato
Fricasse of Castlemahon Chicken with Rice
Cwvidied Beef with 2Uce
Gritled Sinloin Steak Ganni: - £1.50 Extra

Deep Fried Fillets of Ballinskelligs Plrice - Tartare Sco.

nilled St. Finians Black Sole YMaitne d'Hotel

Danf.q_ Riy Prauns Provencial

Skellin s Yonkfish Bonne Femme

Deep Fried Valentin Seampi-Tantane Sce. :- £1.00 Extra
Poached /Gnilldd Lough Cunnane Sabmon :- £1.00 Extra

LOBSTER :+ £3.00 Extra
Thenmidon, Newbarg, Candinal, Monmay, Lobster Safad

Croquette & Creamed Potatoes
Buttered Bussels Sprouts Parnsndips
o
Side Sa8ad
®R
Sweets from Trnolly
on

Cheese. Bowd Tea / Coffee
¥

< S
Head Chef :- Robent Flynn

o —
_- S

hotel
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