
THE

DINNER

presents, 
for your pleasure,
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5.50

PRIME RIB OF
BLUE RIBBON STEER BEEF 

succulent flavor /
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a Starter
Soup du Jour................ ;......................................................50

Chopped Chicken Livers with Onions ........................ .85

French Onion Soup aux Croutons..................................... 85

Crabmeat Cocktail Supreme ........................................... 1.25

Jellied Madrilene ............................................................ .50

Chilled Vichyssoise................................................................ 55

Marinated Herring in Sour Cream ............................. .85

A Cocktail of Fresh Shrimp ............................................1.25

Chilled Tomato Juice ..................................................... ,50

Supreme of Cut Fruits .........................................................75

WiMA
Bin No. Bottle

1 Bollinger, Brut, Vintage '52 from Champagne........................................13.00

31 Chateau Pontet Canet, Vintage *57 from Bordeaux.......................... 6.00
41 Pommard, Chanson, Vintage *57 from Burgundy............................... 5.50

20 Lancers Crackling Rose, Vintage *55 from Portugal.......................... 6.00

64 Liebfraumilch, Deinhard, Vintage *58 from Germany....................... 4.75

86 Rosebrook Rose, Buena Vista, Vintage *58 from California . . . . 2.50

70 Chianti, Classico Superiore, Vintage *54 from Italy......................... 2.50

THE SHAMROCK HILTON
HOUSTON

jlail We
★ BREAST OF CORNISH GAME HEN, A LA KIEV................................................................................................... 5.00

★ ESCALLOPINE OF MEADOW VEAL, AU MARSALA.......................................................................................... 4.50

★ STUFFED BABY FLOUNDER, NOUVELLE ORLEANS............................................................................................ 4.50

★ ROYAL BREAST OF DUCKLING, BIGARADE........................................................................................................ 4.75

★ MIGNONETTES OF BEEF, A LA STROGONOFF..........................................f................................................4.50

★ MINUTE SIRLOIN STEAK, SAUTE BERCY..............................................................................................................5.25

★ BROILED PETITE FILET MIGNON, CHAMPIGNON ..................................... 5.75

★ STRIP SIRLOIN STEAK, FOURTEEN OUNCES AND BONELESS..................................................................... 6.75

★ TWIN TAILS OF MAINE LOBSTER, BROILED, DRAWN BUTTER...................................................................5.25

To Mth ipur Cutpee
A Salad of Tossed Greens • Baked or Au Gratin Potatoes 

Beverage of your choice

^weet Cchclu^icn^
Shamrock Ice Cream Pie................................ 65

Assorted Pastries a la Francaise.................. 50

Our Fabulous Cheese Cake............................50

Various Sherbets ...............................................45

The Usual Ice Creams..................................... 45
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