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OYSTERS ON HALF SHELL = 2.25
STEAMED CLAMS ... 2.25
ESCARG O R o Tt 2.00

CLAM CHOWDER ... . .55-.85 SHRIMP COCKTAIL ... 2.00
FRENCH ONION .45 - .65 CRABCOCKEAN S 2w 2.00
SCUPPEJOUR = v .45 - .65 LOBSTER COCKTAIL i 2.45
ESTER-STEW.. oo 1.50 HERRING & SOUR CREAM .. 1.35
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MEWYORK - S e ke
Choice Cut New York Sirloin Steak, Broiled to Your Choice
of Perfection, Garnished with Onion Rings.

L E g ie L b e L R e T R T

Choice Cut Top Sirloin Broiled to Your Choice,
Garnished with Onion Rings

BLELMIENE: == " s
Choice Cut Filet Mignon Broiled to Your Taste, Garnished with
Asparagus Spears and Onion Rings

PEHE TOP SIREOIN . . - . s U e SN s

For the Light Eater, Eight Ounce Top Sirloin, Broiled to Your
Taste and Garnished with Onion Rings

et LEe IS E e L SR TR

Choice Center Cuts, Served with Applesauce

LAMB CHOPS ... .. ES T s T R A
Double Loin Lamb Chops Served with Mint Jelly

SECUNE SIREOIN - oV e mies e
Chopped Sirloin Steak, Garnished with Onion Rings

PRIIERIE v e o e e s A

Our Famous Tender Prime Rib of Beef, au Jus

/ Fnmse Dpecrils

BEERMEPTUNE o G i e e e e s e 6.50

Choice Filet Mignon with Alaskan King Crab Meat,
Asparagus Spears, Sauce Isabella (Allow 25 Minutes)

SARE LOBSTER MEDHTERRAMEAN . . o0 00 o s v i cvnini s 5.50

Whole Lobster, Baked In Shell with Mediterranean Sauce
and Baked Tomato Romano

SALIEEEFCRIGRENGEIVERS & - 0 oo o v i ae i 3.50

Fresh Chicken Livers, Sauteed In Brandy with Mushroom
Buttons and Chopped Green Onions with Cognac Sauce

e SRR ORAE CINIUR L e it e i i 4.50

CRACKED CRAB ON ICE ... 3.50

! Whole Dungeness Queen Crab on lce, Served with Choice of

Cocktail Sauce, Mayonnaise or Lemon Juice

Eastern Scallops Sauteed In Mushroom Wine Gravy

SCALLOPS BORDELAISE . ...... s Rne SR Sgendaihl o il o B 3.25
L s 8 IR SO SR RO IS R ot 3.75
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Al Dinners

Sewved with Soup
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du Cfour e Salad
& Baked Potato
ot (Frenelt (fries
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SEABOOD PEATE - s i v it vonm s s v e s

Combination of Stuffed Flounder, Stuffed Scampi, Scallops,
Oyster and Breaded Jumbo Shrimp

o a e, e S B A G A ave e O
Broiled Pacific Swordfish Steak, Garnished with Almondine

BRI o R v s

Northern Pacific Halibut, Broiled In Butter Sauce

FRIED SHIRINIP e v v Vs s
Jumbo Shrimp, Freshly Breaded and Deep Frled to a Golden Brown

ERIED SCALLIPS ~ o0 v v idia s vt vaniv e dpavis
Freshly Breaded, Tender Eastern Scallops

STEAMEDCERMIS. . v v v Vi ne s s s bl

Eastern Steamed Clams, Served In Shell

Hal e L e e R i S S

Two Australian Lobster Tails, Broiled to a Perfection,
Served with Drawn Butter and Lemon

SG3y T T R R e e S e S S
Australian Lobster Tail and Choice Cut Top Sirloin Steak,
Served with Onion Rings, Drawn Butter and Lemon

e R R e e T e e S e e R e

Fresh Lobster, In Season, Garnished with Cheese Dressing,
and Served with Drawn Butter and Lemon

Pt aem T T e T e e S e e e S e e R e 4.25
H.ighhAslierrad:rrou’r, Stuffed with Crab Meat Dressing '
wit mondine

R R R e T R T i R s s AR 5 N s e e g TR N 4.50
Alaskan King Crab Meat, Broiled to Perfection and Served
en Shell with Sauce lsabella

PR LB S R i R TR e e e A 4.25
Tender Frog Legs, Freshly Breaded and Fried to a Golden Brown

o psae Rl TR T e e R TR e R s e e 4.25
Jumbo Shrimp, Stuffed with Crab Meat and Served with

Sauce Isabella

SN e S L M e IR e i 4.50

Pacific Abalone, Dipped In French Batter and Pan Fried
( @mm‘ﬁ
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VAMILIA ICECMERM - = = .ot .50
PINBAPPLE SHERBET __.....ooiioieooeomnoioeieeomiiie .50
: SAUTEED MUSHROOMS ... 95 CHOCOULATE PARBMIT .. il s 75
$ ASPARAGUS HOLLANDAISE ... . 75 CHEESECRRE ool s e .50
4 BROGCOLI HOLLANDAISE ... ... ... 75 BAVARIAN CREAM PIE . . . ... .65
H LT T e RS 1.00 JELLO SUPREME - o .50
{ GOUBRPAREAIIS .. oo i e 1.25

i P

i oIS
SHEMP RREAR - o 2.75
R T B e RN e 2.75 e N e s
N e T S R 3.75 e 25
BT e e S TR 3.50 HOT CHOCOLATE ..o 25
MM G e e 2.75 TEA o -20
T r ¥ S e, e e A R .20
All §a|ads §erved on a Bed of Toss.ed Greens, O e e e S 25
Garnished with Tomato Wedges, Boiled Egg and : i

Lemon with Choice of Dressing ; TOMATOCINCE COCKTA G . . .50

All Food and Beverage Served Subject to California State Sales Tax.

VG MENUS — EASTLAND, Texas 7-70
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