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Clams and Sholll

CHERRYSTONE CLAMS 45

BLUE POINT COCKTAIL . : ; 45
CAPE COD OYSTERS . . > : .50
SHRIMPS A LA RUSSE . ; : : 75
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HORS D'OEUVRES VARIES . 1.00
FRESH CAVIAR 3.50

BSMARCKLERRNG . . &

SMOKED YOUNG TURKEY . |.40
=
CHICKEN OR BEEF CONSOMME . : 40
ONION SOUP AU GRATIN . - ; .50
PETITE MARMITE PARISIENNE . : .60
é%’d
SCRAMBLED EGGS, PLAIN . : .65
WITH CHICKEN LIVERS, HAM
OR BACON . ; 75
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CHICKEN HASH IN CREAM PARMENTIER 1.55

LOBSTER SAUTE, NEWBURG |1.85
FILET MIGNON, RAINBOW . 2.50
BREADED VEAL CUTLET, HOLSTEIN |.65
&freeé cmc[ gﬂt//élc/ed
BREAST OF CHICKEN, EUGENIE . 1.75

GRILLED JUMBO SQUAB, CURRANT JELLY | &%
SQUAB CHICKEN, MAITRE D'HOTEL . | 55
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WELSH RAREBIT . b5

SUPREME OF GUINEA HEN, ARCHIDUC WITH WILD RICE .
BROILED SWEETBREAD, VIRGINIA HAM AND MUSHROOMS

CRAB MEAT COCKTAIL .75

LONG ISLAND RAREBIT J5
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LOBSTER COCKTAIL . 125
FRUIT SUPREME OR MELON . : . 55
CRAB MEAT IN SHELL GRATINE REMICK 1.00 :
BAKED OYSTERS ROCKEFELLER . 1.00 ' r
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FRENCH SARDINES (can) . . .  1.00
SMOKEDSTURGEON . . . . 190
SHEROCEEY -~ . . &8
NOVA SCOTIASALMON . . . 90
CONSOMMEBELLEVUE . . . 50
STRAINED CHICKEN OKRA . . . 45
COLD MADRILENEGELEE . . . .40
OMELETTE, SPANISHSTYLE. . . .75
FREDEGGSWITHHAM . . . .75
CRAB FLAKES, MARYLAND . | 45
MINCED CHICKEN, RAINBOW 1.85
FRESH SHRIMPS A L'INDIENNE .50 A
GRILLEDLAMBCHOP(I) . . . 90
STEAK MINUTE, O'BRIEN 2.10

BROILED LOBSTER (according to size)

2.00
1.65

GOLDEN BUCK

-
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ASSORTED COLD CUTS - - 1.35 PRAGUE OR VIRGINIA HAM = 2 .15
WITH CHICKEN . > <o R0 STUFFED CRAB, RAVIGOTTE - x .10
GALANTINE OF CAPON, TRUFFEE - 1.25 COLD LAMB, MINT SAUCE . : | .45
COLD ROAST BEEF, POTATO SALAD - .40 COLD BEEF TONGUE, POTATO SAL/\D .15
\SZ'LI/LCZWLCA&’.‘
TONGUE OR HAM . = - ; .50 TOASTED CHEESE AND BACON . : b5
CLUB SANDWICH ; : : .90 TOMATO AND LETTUCE, MAYONNAIISE 45
COMBINATION SANDWICH : .65 FRIED EGG . : : z = - .50
CHICKEN : = .75 SIRLOIN STEAK . > 1.75 WESTERN - : .50
=1L
SUNSET SALAD - 1.50 FRESH FRUIT SALAD . .75 LOBSTER SALAD 2 .75
SHRIMP OR CRAB MEAT : : - 1.25 CHICKEN SALAD (White Meat Only) . |.65
LETTUCE AND TOMATO . S - 45 ASSORTED VEGETABLE SALAD . : .75
Céewe
AMERICAN OR CAMEMBERT = : 45 ROQUEFORT OR GORGONZOLA - .50
SWISS OR BEL PAESE . : : ; .50 STILTON : ; = : o = .60
:bewm‘d
CHOCOLATE, VANILLA, STRAWBERRY, BAKED ALASKA F R : : : .75
PISTACHIO OR COFFEE ICE CREAM 45 CREPES SUZETTE (p-p.) . > : S .15
RASPBERRY, ORANGE, PINEAPPLE, CHERRY JUBILEE FLAMBEE . : : 1.00
LEMON OR MINT SHERBET . : .35 MERINGUE GLACE . - : : .60
ASSORTED FRUIT COMPOTE 3 . .60 PEACH MELBA . 2 . : : .60
LALA ROOKH - . ; < 2 .70 COUPE RAINBOW - : S : .60
RAINBOW COFFEE ; : : : .25 CHOCOLATE VIENNOISE . = = .35
SANKA OR KAFFEE-HAG . ; : .35 INSTANT POSTUM : : : i .35
DEMI TASSE . = .20 CHOICE OF TEA . . 25 MILK - . - .20

No couvert charge for dinner guests remaining after 10 p-m.; except Saturdays 75c.
A couvert charge of 50c. after 10 p.m.; Saturdays $1.00







