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CHEF RACCOMANDA

Macedonia di Frutta al Liquore
Cl:ema DuBarry
Pesce Trotta Saute Grenobloise
Fricandeau di Vitello Renaissance, Salsa Sherry
Spinacci alla Crema Patate al Forno
Insalata Verde
Gelato
Formaggio
Frutta Fresca

Caffe

Wednesday, November 22, 1961



¢Y>inner menu

e e
APPETIZERS Macedoine de Fruit au Porto
V-8 Cocktail Apple Juice Nova Scotia Salmon
Smoked Trout G{"i d’Oeuvres Parisiennes) Genoa Salami
Tunafish, Mimosa . Marinated Fresh Fish Table Celery and Olives
—feporofed
SOUPS Cream DuBarry Consomme Brunoise

Cold: Vichyssoise

FISH Rainbow Brook Trout Sautee Grenobloise
ENTREES Linguine a la Marinara
Breaded Calf's Brains Saute Zingara
Braised Fricandeau of Veal Renaissance, Sherry Sauce
Fresh Vegetable Plate with Poached Egg

ROAST ( Roast Prime Ribs of Beef au Jus) Scraped Horseradish
FROM THE GRILL " Broiled Calf's Liver a I'Anglaise
VEGETABLES (B:‘ggngnaE:he\ Creamed Spinach aux Fleurons
e e e e e
POTATOES ( Baked Idaho ™ O’Brien
COLD DISHES York Ham, Potato Salad Smoked Turkey Pastrami, Dill Pickle
Roast Pork Headcheese Assorted Cold Meat Platter Roast Chicken

Poached Merlan, Sliced Cucumber

rWTf 2 F A
SALADS String Bean { /el . L dd b s Mixed Green
Dressings Paprika Thousand lIsland um(.\»/u Roquefort Mayonnaise
DESSERTS ( Chocolate Egalf!; Blanc Mange Praline Cake TR oni
Clut-tobaZn,
Pound Cake Fruit Cake Vanilla or Coﬂ‘eeAlce__a Cream /

Compote of Peaches and Pineapple

CHEESE Tray of Assorted Cheese

Crackers Pumpernickel

Tea Milk Buttermilk

i

BEVERAGES  Coffee (o
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CHARLES REGIS, Chief Steward HENRI L. DUCLUZEAU, Chef de Cuisine
(c-w-b)




The iron full-rigged ship BENMORE was
built in 1871 at Glasgow, Scotland. After
sailing under several foreign flags she
was transferred to American registry in
1921, at which time her figurehead was
repainted. Broken up in 1924.

Original Figurehead at THE MARINERS MUSEUM,
Newport News, Virginia.



