WINDOWS ON THE WORLD

THE RESTAURANT




DINNER

Salmon Paté, Dill Mustard Sauce
Croustade of Scallops and Artichokes
Nearby Clams and Oysters

Melon and Fresh Ginger

Jardiniere of Crisp Vegetables, Sherry Vinegar Dressing

Tomato Consommeé with Fine Noodles
Clam Bisque

Jellied Beet Borscht with Sour Cream and Chives

Filet of Monkfish, Lobster Sauce
Breast of Chicken, Sautéed in Riesling, Rice Croquette
Roast Sirloin Stnip, Braised Celery
Loin of Veal Stuffed with Spinach and Shamp
l.ocal Duckling Roasted Cnisp, with Three Purées
Sea Trout Steamed in Saffron and omatoes
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Green Salad, Herb Dressing

The Golden Lemon Tart Chocolate Pastry Cake
Orange Savarin with Mandann Napoleon
Coconut Sorbet White Chocolate Mousse Finger Banana Parfait

Mocha Mousse Praline Ice Creams — Best of Brands

Colombian Coffee 1ea Selection

APPETIZERS AND S0OUPS

Nearby Clams and Oysters 4.50  Country Veal Paté with Grape Sauce 3.95
Gulf Shrimp Cocktail 6,50 Prosciutto with Paypaya 4.95  Avocado and Shnmp Salad 6.50
Salad of Bay Scallops, Tiny String Beans, Raw Mushrooms, Pink Caviar,
Dressed with Sherry Vinegar 6.50

Mussels Baked in Curry Butter 4.95  Feta Cheese and Roast Peppers in Phyllo Pastry 4.95
Burgundian Snails Baked in Cherry Tomatoes 5.95

Clam Bisque 3.25 Tomato Consommé with Fine Noodles 2.50
Jellied Beet Borscht with Sour Cream and Chives 2.95

MAIN COURSES

Filet of Sole, White Wine Sauce with Shrimp and Mussels 14,50
Sautéed Shrimps and Tomatoes in Mustard Sauce 15.25
Roast Boneless Cormnish Hen Stuffed with Bulgur Wheat and Mint 14.95
Scaloppine of Veal, Sautéed in Lemon and Crushed Almonds 16.50
Fricassée of Lobster and Sweetbreads, Péngourdine 17.95
Rainbow Trout Stuffed and Baked in Pastry [4.95
Julienne of Calf"s Liver and Artichoke Sautéed in Sherry Vinegar 13.95

SERVED FOR TWO
Rack of Young Lamb, James Beard 19.95 p.p.
Cote de Boeuf Marchand de Vin i la Moelle 19.95 p.p.

GRILLED OVER CHARCOAL
With Spice Butrer
Brochette of Sea Scallops and Swordfish 14.25
Filet of Red Snapper 15.95
Calf’s Liver Steak with Gnlled Omon 13.95
Filet Mignon or Sirloin Steak 17.95
Two Double Thick Lamb Chops 18.95
Salmon Steak, Béamumise Sauce 15.95

VEGETABLES AND SALADS

Asparmgus Hollandmse 3,50 Baked Potato 2.25  Gratin of Shiced Potatoes 2.25

Creamed Spinach 2.50 Red Onion and Orange Salad 2,50
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Tiny Stnng Beans Sauté 3.50 Green 5.-1::-,! with Herb ['J-:rl:ssing.lzj
IHrﬂ-EELﬂ[ Hfﬂlhimdiﬂh_':‘lf‘ﬂ Bibb Lettuce with Walnut Dressing 3.50
French Fned Zucchini 2,75 Beelsteak Tomato and Mozzarella, Oregano Dressing 2.95
Egeplunt Gnlled with Soy and Ginger 2.75 Roquefort Dressing 1.00

DESSERTS

Apple Soufllé with Calvados — For Two 4.95 p.p.
Golden Lemon Tart 2.95 Chocolate Pastry Cake 2.95
Hazelnut Dacquoise 2.95 Orange Savarin with Mandanin Napoleon 2.95
Frozen Soufflé Amaretto 2.50 White Chocolate Mousse 3.50
Floaung Island, Caramel Almonds 2.75 Coconut Sorbet 2.50
Pincapple and Strawberry Compote 2.75 Mocha Mousse Praline 2.75
Mango and Macadamia Nut Sundae 2,95 Finger Banana Parfait 2.95
lce Creams — Best of Brunds 2.75 Strawberry Strudel Delight 2.95
Vermont Cheddar,; Fontina and Soft Ripe Cheeses 3.25

Coffee 1,25  Selectionof Teas 95  Espresso 1.35  Cappuccino 1.50
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