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7-50

<3ce<l Celeiy, &een Olives an

Gieam of GBloccoli

auce

cJliguilette of ^Duckling c5\lont>no7ency

o^i

o^t
^kJ^oclecl iSidoin <Steak Silence IV

IBaked ^Potato aysame

omaine and 3omato Salad

biscuit Glace S'iascatti

G)emi- EFasse

No Substitution

May we suggest one of the Superb Wines from our Cellars

Monday, $une /J, IQlfQ ininium Check ^.00 CPei CPerson,

our

Cold Maffei

Chicken Salad 2.50

e5

Mixed Green .75Romaine .60

Apple .50Pear .60Grapes .70

Your Favorite Cheese .75

Golden Guernsey Milk .30
Coffee (Pot) .45

Iced Coffee .45Iced Tea .45
Bread and Butter .25

^Plus^Usual Couvett Change of 2.00 cJlfte’i Q o Clock

1.50
1.70

Cream Andalouse .55
Jellied Madrilene .50

Consomme Paysanne .50
Cold Cream Vichyssoise .55

Maine Lobster Salad 3.25 
Crab Flakes Salad 2.25
Virginia Ham 2.00

Baker's Cantaloupe .65 
Fresh Beluga Caviar 4.00 
Clam Juice Cocktail .50 
Sea Food Cocktail 2.25 

Bowl of Relishes .75

Demi-Tasse .25
Tea .45

Imported Pate de Foie Gras 3.50
V-8 Cocktail .35
Red Melon Balls au Kirsch 1.00
Fruit Supreme Bacardi 1.00
Nova Scotia Smoked Salmon 1.75

Crepe Suzeette 2.00
Coupe Montmorency 1.00

14.00
Prime Sirloin Steak (20 min.)

Whole Broiled Lobster (25 min.)

Pate Maison 
Baked Ham with Jelly 

Assorted Cold Cuts 2.75

Chateaubriand Grilled, Bearnaise Sauce, Souffle Potatoes (for two, 25 min.) 
Double Loin Lamb Chop (25 min.) 3.20 Lamb Chops (15 min.) 3.50 
Spring Chicken Colbert, Whole (25 min.) 5.50

Broiled or Creamed Mushrooms 1.25
Creamed Spinach .60
Souffle Potatoes 1.00
Creamed .50

Alligator Pear .95
DRESSINGS: Russian, French, Mayonnaise or

Fresh String Beans .70 
New Peas .65 

Baked .40 
Lyonnaise .50

Frozen Eclair .65 
Broadway Cheese Cake .60 

Brandied Peaches Melba 1.75 
Sherbets: Lemon, Lime, Raspberry .50

Filet Mignon (15 min.) 6.50’ - -- 600
6.50

Onion Gratine .75

Fresh Creamed Corn .65
Broccoli .65 Fresh Asparagus .85

French Fried .40 
Saute .50

Red Snapper aux Fines Herbes 2.40
Filet of English Sole Bonne Femme 3.00

Whole Pompano Amandine 3.25
Lobster a I'Americaine with Wild Rice 4.50

Terrapene Maryland 4.00

Lettuce .65
Hitching Post

lUntreeA
Boneless Stuffed Jumbo Squab Bonne Femme (30 min.) 4.00

Partridge en Casserole Forestiere (20 min.) 5.75
Long Island Duckling with Glace Pineapple Singapore (for two) (45 min.) 8.00

Whole Rack of Lamb Mascotte (for 2) 7.50; (3) 9.50
Roast Pheasant (55 min.) for two, 10.00, for three, 12.50

StppeuzerA
Red Tomato Juice .35 

Watermelon Relishes .60 
Cornets of Prosciutto Ham (3) 1.20 

Canapes Assortis 1.25, with Caviar 1.75

Petits Fours .40 Cherry Jubilee 2.00
French Pastry .50 Assorted Fruit Pies .45

Flamming Apricots Petit Due 1.60 ^^ewe<^ Peaches .65
French Ice Cream: Vanilla, Coffee, Pistachio, Chocolate .65


