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Dinner

Monday, July 17, 1972

WINE SUGGESTION

White : Frecciarossa, La Vigne Blanche
Chateau La Tour-Martillac

Red :  Rosatello Ruffino
Pommard V. S. R.

A complete “WINE LIST” is available from the Wine Steward



JUICES

APPETIZERS

SOUPS

FARINACEOUS

FISH

ENTREES

ROAST

GRILL

COLDIDISHES

VEGETABLES
POTATOES
SALADS
DRESSINGS
ICE CREAM
DESSERTS
COMPOTES
CHEESE
FRUITS

BEVERAGES

PINEAPPLE PRUNE TOMATO ORANGE GRAPEFRUIT

SEA FOOD COCKTAIL

CHERRY TOMATOES SPRING ONIONS

ICED CELERY

COLD CONSOMME
MINESTRONE ALLA MILANESE

HOT BEEF BROTH WITH CELERY FLAVOUR
CHILLED CREAM VICHYSSOISE

PLAIN BOILED RICE
BOLOGNESE CREOLE

FUSILLI (SPIRAL PASTE)
SAUCES : TOMATO

BREADED SUPREME OF HALIBUT A L’ANGLAISE
BROILED SLICE OF KING SALMON, CITRONETTE SAUCE

DUCKLING IN CASSEROLE WITH ORANGE SLICES, BIGARADE SAUCE
VEAL SWEETBREAD SAUTE A LA CLAMART

LAMB A LA BOULANGERE, MINT SAUCE

BEEF ENTRECOTE A LA MAITRE D’HOTEL, FRENCH FRIED POTATOES
NEW JERSEY HAM STEAK WITH GLAZED BANANA, APPLE SAUCE

CIMA ALLA GENOVESE CHEF’S SALAD BISMARCK HERRING
ASSORTED COLD CUTS SMOKED OX TONGUE
ROAST CAPON WITH PICKLES PASTRAMI, CHOW CHOW

ROAST PRIME RIBS OF BEEF, CUMBERLAND SAUCE

BRAISED CELERY A LA BORDELAISE GREEN BEANS CORN ON THE COB
BOULANGERE FRENCH FRIED FONDANT
PAESANELLA SALAD TOMATO ESCAROLE
THOUSAN DISLAND OIL AND VINEGAR RUSSIAN DUMAS

COFFEE CHOCOLATE PISTACHIO VANILLA CHERRY SHERBET

GIANDUJA CAKE STRAWBERRY ROMANOFF ASSORTED COOKIES

PEARS IN SYRUP PEACHES IN SYRUP

GRUYERE EDAM CAMEMBERT DOLCE LATTE MARTESANA

BASKET OF FRESH FRUITS IN SEASON

SKIMMED MILK
LINDEN TEA

COFFEE SANKA POSTUM MILK
TEA CAMOMILE



The SEA HOUND, mounted on prows of ancient
Viking longboats, now symbolizes Flagship Cruises Inc.
luxury cruise service.

FLAGSHIP CRUISES INC.
Agents for Flagship Cruises Limited

Illustration taken from “The Great Age of Sail,” devised and published by Edita, Lausanne.

PRINTED IN SWITZERLAND
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