BIENVENUE A DEUX CHEMINEES,
Welcome to our home.

Deux Cheminees ("Two Fireplaces")was
built as two separate homes in 1824, three
yeans apfenr Napoleon's death. The Ztwo homes
were joined as one restaunrant <n 1914. There-
agten,they were operated as Philadelphia'as
§4ndt gfrench dining club, "Le Coin d'On", fonx
the next s4ixty yeans.

Deux Cheminees was opened seven yeans
ago, agter the f4rst fLoonr was hestored Zo
(s on4gainal 19fh Century condition. Since
then, we have necedived a4ix consecutive "FOUR
STAR" awanrds {from the Mobil€ Gudide.

ALE og oun food 448 prepared drom Zhe
janedt ingredients under the dirnection of
cheg-propreeton, Faitz Blank, assisted by Zwo
dous-chefs, pasthy chef and a staff of twenty-
fLve persons.

We sancenrely hope that you enfoy youh
vLsLt tondght and that we can help you enter-
tain youn specsal frniends and business quests
with a private party Lin the {future.

af]

P.S. We ask that you hindly nrefrain from the
smokding of cLgars or pipes 4in any of ounr
public dining rooms.




POTAGES
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POTAGE DU JOUR

The chef de cuisdine's selection of soup
for thes evening prepared from the best

(ngredcents at this moaning's market

VELOUTE CRABE MARGUERITE

From the nepeatoire of the fate James
Beard: the f<nest Lump crabmeat blended
with heavy cream into a deficately sea-
soned satin veloute and Laced at youn
tabfe with whiskey.

[ This award-winning soup {4 available
onfy at select times with a $ 6 supp.)
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POTSSON DU MARCHE

The freshest catch from thed moaning's manrket,
one or moae vardieties of f<4h prepared in the
style fon the day

FOIE DE VEAU POLONAISE

Tenden cal{'s f4ivea sautfeed and sderved with
our own home-made nraspbernry vineganr, snhallots
and beef stock

ESCALOPES DE VEAU MARSALA

Prime milk-fed veal tendensd, sauteed and seaved
weth a sauce of shatlots, marsala and cream

ATIGUILLETTES DPE CANARD

Succufent breasts of duckling, sauteed medium
nane, thinly sficed and senved with a green-
peppeacoan dauce of port wine and duck sauce

ROGNONS DE VEAU AU ROQUEFORT

Veal kidneys sauteed and served on farge caou-
tons with a Rogquefort cheese,white wine sauce

TRANCHE DE TOURNADOS AUX CHAMPIGNONS

Filet Mignon grilled and served on wild
mushhooms with a brown horseradish sauce

RIS DE VEAU AUXMANGE-TOUT

Veal Sweetbreads sauleed and served on a
bed of sno-peas with a Madeira sauce

COTE PE VEAU FARCIE

A Veal Chop stuffed with apples and paunes,
braised and denrved with a Sauce Noamandie

CARRE D'AGNEAU (pour deux)

Rack of Lamb served only for two, prepaned
n our specsal marinade and rvasted to youn
cader; served with a sauce Perigord and gan-
nished with a confiture a L'ocgnon

| PA<ced pea person - $ 7 asupplement each)

| You are L{nvited to compose your own
dinner menu <n advance with oun ched de cud-
Sane, Frelz Blank. Axrangements muss be made
al Least one week in advance of youxr dinnen
and a minimum of s4ix people 44 requaned. T4
you prefer Lo dine padvately, our xooms are
ava<lable without charge and on a sdpecial
PALX f4ixe basis on a La cante.
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