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A LA CARTE SPECIALS

47, POACHED ATLANTIC TURPOT FOLLANDAISE
£8,00C
£5. SOLE OM TFE ROME £8.50
0. PALLYSHANNON XING SCALLOPS £10,50
. FRESH SHELLFD PRAWN COCKTAIL £4.70

W N
N

DT NFER

% e Xk

POACHED EGG FLORENTINE
COCKTAIL AIDA
SALADE REGENT

ASSORTED CHILLED FRUIT JUICES
DUBLIN BAY SEAFCOD COCKTAIL
PATY OF CHICKEMN LIVERS

LE RS

CDFAM OF LFEK SOUP - CONSOMME AU XERES
OXTATIL SOUP
kR

!

SIRLOIN STEAFK SAUTE CHASSEUR £7.70
(pan fried, with sliced nushrooms, tcmato concasse, white
wine, and demi-glazed)

ROAST LOIM OF PORI STRASROURG . £7.40
(served on a bed of sauerkraut, with aprle sauce, and
aravy)

JULIENNE OF ELEF MADRAS £6,50

(toseed in butter, served in a spnicy curry sauce)

CHICKEN SAUTRE PRINCFSSE £6.50
(server. in a supreme sauce, with asparaqus tins)

RARFD FILLETS OF PLAICE MOPNAY £6.15
(noached in white wine, served with a rich cheese sauce)

ROAST SPRING LAMP £9.00
(served with a mint sauce, znd a rich stuffing)

ROZAET PALF DUCY¥ a 1'ORANCE £9.00
(crisp duck, sexved with a rich orange sauce)

L

CAULIFLOWER HMORNAY
CPTAMED SPINACH

sk ke

CROOUETTE POTATOFS
ko

SILECTION FROM SWEFT TROLLEY
kK

COFTEF.
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Mondav, 13th 2April, 1971,

1214 9% Service Charee is added + 2V2% B.S5.C.
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