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Appetizers

Ments
and
Poullry

Vegelables
and
Potatoes

Bevernges

F'resh Fruit Cup 1.75  Hearts of Palm 2,560  Shrimp Cocktail
Cranberry Juice .76  Hearts of Artichokes 2.50 Crabmeat Cm‘:ki;all
Tomato Juice 75 Hors d'Oeuvres Varies 5.25 Seafood Cocktail

Half Grapefruit 90 Eggs Fisherman
Escargots Bourguignonne (6) 4.75

Oyster Cocktail 295 Baked Oysters Baked Oysters
Baked Oysters, a la Gino 4.50 a la Rockefeller
Winter Place 3.60 Oyster Stew 2.75  Little Neck
Fried Oysters (6) 2.956 with Cream 3.00 Clam Cocktail
Cherrystone Cocktail 275 Baked Clams Casino 3.50 Baked Clams, Gino

Cream of Mushroom 1.25-1.50
Onion Soup au Gratin 1.60 - 2.25 Vichyssoise
Bisque of Lobster 1.50 - 2.50 Essence of Chicken

Locke-Ober's Fish Choppino with Garlic Toast 4.25
Brochette of Eastern Swordfish, Rice Pilaf 6.50
Broiled or Fried Cape Scallops, Country Fried Potatoes, Mixed Green Salad 7.75

Petite Tenderloin, Sauce Madeira, Potato du Jour, Mixed Green Salad 8.76
Broiled Fresh Mushrooms on Toast 2.95 ala Sam Ward 3.50
Ossi Buco, Saffron Rice 4.25
Chicken and Mushroom Hash, Mixed Green Salad 3.95
Mushroom Omelette, Country Fried Potatoes 3.25

A LA CARTE
Calves Liver and Bacon 8.00

Filet Mignon Mirabean 13.50 Breast of Chicken (Under Glass) Richmond 7.25

Wiener Schnitzel B.75 Grilled Sweetbreads Figador 9.50

Wiener Schnitzel ala Holstein 9.25 PBroiled Fresh Honeyecomb Tripe, Mustard Sauce 3.50
Broiled Lamb Chops (1) 5.76 (2) 10.75

Open Steak Sandwich 7.50

Curry of Shrimp with Chutney 9.25
Coquille of T.obster Savannah 16.76
Finnan Haddie, English Style 8.50

Broiled Filet of LLemon Sole 6.50
Broiled Boston Schrod, Maitre d"Hotel 6.50
Grilled or Poached Fresh Salmon 8.50

Fried Eggplant 1.76
Spinach in Cream 1.75
Lyonnaise Potatoes 1.50

Broiled Tomato Provencale 1.75
Broccoli Hollandaise 1.76
Delmonico 1.50 Hashed Browned 1.50

Fresh Lobster 12.00 Chicken 475 Chiffonade
Seafood 9.00 Tunafish 350 Watercress
Crabment 9.00 Caesar 275 Hearts of Lettuce
Jumbo Shrimp 9.00 Kentucky Bibb 176 FFresh IPruit
Roquefort Cheese Dressing 1.60 Russian Dressing 1.25

Mousse au Chocolat 1.76 English Trifle 2.00 Assorted Pies 1.50
Chocolate Cake 1.60 Macaroons 1.50 Cheese Cake 1.50
Home-Made Indian Pudding with Ice Cream 1.75 Carrot Cake 1.50
Strawberries and Cream 2.00 Strawberry Shortcake 2.25
Lemon Sherbet 1.26 Raspberry Sherbet with Cassis 1.756 Ice Cream 1.50

Swiss 2.00 Camembert 2.00 Cheddar 2.00
Roquefort 2.00 Liederkranz 2.00 Port du Salut 2.00

Pot of Coffee .90  Demi Tasse 76  Expresso 1.00 Pot of Tea 6

Bread and Butter .50

Private Room Charge 1.00 per person Massachusetts Menls Tax 6%

Tuesday, October 24, 1978
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LOCKE-OBER CAFE

BST=1875




C el continsod)

Chicken Livers Madetra with Wild Rice 675 Hal| Chicken Saute Paritienne 7.2%
Grilled Sweetbreads Figador 9,50 Broiled Half Chicken 3,50
Suweetbreads Eugenie (wnder glazi) 950 Breast of Chicken Saute (wmder plass) Richmond 7.25
Roast Half Duckling au Skerry or Bigarade 950

@eyek?é/fai

Broiled Tomato Provenczle 175 Green Pear 1,50 W ld Rsce 2.00 Grilled Egpplans Bercy 2.00
Green Beans 1.50 Broccoli Hollandasre 2.00 Spunach i Croaem: 175 Fried Eggplamt 1.75

Oyjtgéj ”ﬂd Zgﬂ?m Carrois 1.50 Spinach (plan) 1.50

Fbots d Oeuvies and flppetizess

Hearts of Palm 2.50 Shrimp Cocklal 5,50

Hearts of Artichokes 2.50 Crabmeat Cocktail 5.75

Marinated Herring in Sour Cream 175 Sea Food Cocktail 5.75

Imported Sardmes 1.75 Smoked Nova Scotsa Salmon 4.75
Anchovies, Winter Place 225 Imiperial Servags Caviar 16,00
Escargots Bowrgmpnonne (12) B35 (6) 475 Eepr Fitherman 4.75

Hors £'Ocuvres Vaner 5.25 Half Grapefrass 90 Imported Stratboury Foie Gras 19,50

Presh Preazt Cup 1.75
Tomasto Juice .75
Cranberry Juice 75
I':rfrr]-‘ and Oliver 1.75

Dyster Cockral 3,50
Baked Oyster, Wenter Place 4.00
Cherrystone Cocktnl 3.25

Baked Oyitors a la Gime 5.00
Baked Clams Cating 41.00
Baked Clamys Gino 4.75

Fried Oysters (G) 3.50
Baked Oyitees Rockefeller 425
Lettle Neck Clam Cocktail 3,50

%ﬂ?ﬁ

Soup du Jour 125 - 1.75 Petire Marmise 2.00

Onion Soup au Gratin 2.00

Bisque of Lobster 2.50

Vechyssowe 1.50
Essence of Chicken 1,25 - 1.50

ik

Broiled Cape Scallops with Bacon B.50

Cape Scallops Saute au Sherry  8.50

Babed Stufled Stremp Distile: (923

Curry of Sbrimp with Chutney 925

Brook Trowr, Belle Meuniere  5.75

Gﬂf-l’hi‘ Dover .F-I".lfl', Mazire d'Horel 12.00

Grilled or Poached Silmon, Sauce Hollandaise 1150
Finnan Haddie, Delmonico 8.50

Frog Legs Provenczle BS0

Fresh Lobster Newburg 15.79
Fiiet of Lemon Sole, Brosled 7.50
Filer of Lemon Sole, Bonne Fernme 8.735
'tlet of Scle, Marguery 9.50
Coguille of Lobster Savannab 15.75
Baked Lobsrer Savannal 22.00
Broiled or Baked Chicken Lobuer (1'4 16.) 14.00
Broiled or Baked Live Lobster (216.) 22.00
Sbrimp Scampi Sautd 9.50

Brosled Boston Schrod, Maitre d'"Hotel or Cheese Sawce 7.50
Casserole of Seafood Amernicaine 12.00

(%Jﬂfé ees

Steab Tarter 975

Filet Mignon of Beef, Mirabcaw 13,50

Strloin Steak (New York Cat) 16.00

Club Sirlein (Boston Crt) 13.50
Chateasibriand, Sance Bearnaise (for 2) 28.00
Grourd Prime Sirloin, Horseradirh Sauce 625
Rowit Prisne Reb of Beef an Jus 11,00

Ionderloin of Beef en Brochette Bordelaise  9.50
Tenderloin of Beef Stropanoff 19,50

Veal Parmigtana 9.75

Wienmer Schnarzel 875

Weener Schmizzel d la Holitein 9.25

Veal Buonna Bocea 9.75

Schnitzel Natur, Mushroomr 9.75

Scallopini of Veal Francate 9.75

Calves Liver with Bacon and Oniony 8.00
Broded Lamb Coops, Mint Jelly 12,75

Rowst Rack of Lamb Perssllade (Jor 2) 28.00

SAucES: Bordelaise, Bearnaise, Madews, Perigourdine 2.00

Bread and Butter 50

Candied Sweer 1.75
Grilled Suxet 1,50

Hearts of Lettuce 1.50
Hearts of Romame 1,75
Chiffonade 1.50

Kentucky Bibb Lettuce 1.75

Carrot Cake 150

Chocolaze Cake 1.50

lce Crearn 1,50

Saltana Roll, Cleret Sauce 2.00

Coufre aux Marrons 2.00

Raipberry Sberbet wnth Carsis 1.75

Chocolate Purfait 1.75

Coffev Parfasr 1.75

Lemon Sherber 1.25

Smowball 1.75

Busrterscoreh Walnus Sundae 1.75
Crépe Suzente 4.50

Port du Salst 200

Camembert 2.00

Ders Tasse 75
Café Erpresso 1.00

Fried Sueer 1.50
Bodled or Masbed 1.50

@%:Jlataw

Delmonico 1.73 Country Fried 1.50 Haibed Brouwn 1.50
Lyannase 1.50  French Fried 1.50  Pargirenne 1.50

S alad

Watereress 1.75 Lorenzo Dressing 1.25
Tomatoer Vinagreste 1,75 Roguefors Dresssng 1.50
Cucumber and Dill 1.50 Russtan Dressing 1.25

Caosar 2.75 Belgism Endive 225

@mm

Macaroons 1.50
Cheere Cake 1.50
Claret, Chocolate or Butterscotch Sauce 75
Moutte sau Chocola 1.75
Home-Made Indian Pudding wsth lce Cream 1.75
English Trifie 2.00
Fresh Strawkberrses 2.00
Strawberry Shortcake 225
Zabaglione with Strawberries 2.50
Melon in Season 2.25
Fresh Fruit, 2.00
Baked Akstka (for2) 6.00

Cgfeej e

French Roguefort 2.00 Briz 2.00

Aged Gouds 2.00
Jea and Coffoe

Pot of Caffee 90 Pot of Tea .75
Irish Coffee 2.50 Senkas 65

SERVICE CHARGE ONE ORDER FOR Two 3.00

PRIVATE DINING RoOM CHARGE 1.50 PER PERSON

Massachusests Meals Tax 65




Our Specialticos

ANCHOVIES, WINTER PLACE
BAKED OYSTERS, WINTER PLACE
BAKED CLAMS, CASINO
CLEAR GREEN TURTLE SOUP AU SHERRY
ONION SOUP AU GRATIN
BAKED LOBSTER, SAVANNAH
FILET MIGNON OF BEEF, MIRABEAU
BREAST OF CHICKEN (under glass), RICHMOND
BREAST OF DUCK, SLICED ORANGE, BIGARADE SAUCE
SWEETBREADS (under glass), EUGENE
SULTANA ROLL — CLARET SAUCE

SPUMONI
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