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APERITIFS
(R f Absace— 3.40
LKM//RW&& G20
oLt = 275
(5 WW 2. 75

DRAFT BEERS
Kymentmng 250
Dortrunder Ui 250
FheimeR P 2.5
NMuchelnh oljghte 2519

BOTTLED BEERS

Al oyt _2.50
M&M
_Bleve L Zn/u/h ﬁ

/\4@1&7 ZA})’[/,SM
K Pl
v

259

WINES
BY THE GLASS

Na Creww Vinera,
Laandorvng|, 1483,% xchusive
‘é).z_;
X rewa imtre .,
“Emet N { {982 % &(n/u;we
275
( ﬂ (M%(M/V 'BM/VIMC/M/{/;
Jottnnisboing Rieglyng, 1831484
\JZ /

&

Trmbach Jewwrzdraminek.,
(3 (48—
290
Trmbacky Rutdlimg 14831484
2.90
Symi [ hardonnpn,
/M 3- 198
3.00

FBm\/ lfmyf,mwr
(§WI/M (B(mc 7‘7%

2,70

§/é2 A 292% EW N/
2.00

All Prices Subject to State Tax.

Comic/;ona, MNicoise O[éuu,

HORS D’'OEUVRES

MusseLs VAPEUR
Steamed with Fines o’fczgi, Cream and gewuzzttamin.n
5.95

EscArRGOTS BOURGUIGNONNE
Baked Snails in Herbal ga.z['ic Butter
Yo dozen 5.50 1 dozen 8.75

PATE MAISON

Prarl Onion Conﬁt
4.95

SEASONAL SALAD FreSH SHELLFISH ON ICE
Mustard (Vinaigutts C[ama, Oystzu cgﬂum.ﬁ and Craly Cocktail

2.00 Cocktail Sauce on Sauce c/l/ltgnorzzttz
Marnket Price

SMOKED TrRoOUT, SMOKED IRISH SALMON AND SCALLOPS
o"/ouemc{a/; Cream. Serwed as a 4amp[ez on comp[st; au{u
5.95

SOUPS

SOUPE DU JOUR CHESAPEAKE CRAB Soup
2.25 3.25

Soupk Au PisTou
04 hench 1ly[e Minestrone

2.50

DEGUSTATION DE SOUPE FrencH ONION Soup
é'amp[’e a demi portion of our é'ou/u GRATINEE
3.95 2.95

COLD BUFFET & LIGHT ENTREES

CHARCUTIERE PLATTER

guzo/zsa.n c?ty[z Cold Cuts with a marinated (ngetaglz Salad
6.50

BOUILLABAISSE SALAD CRABMEAT SALAD
Pasta with dl/(uuz&, C[’anu, 5quid, fump C’mgmea.t, Hvocado
é‘g'uim.ﬁ and cS'ca[[op:L, and maninated (Vegztag[si
Fines Herbs (Vénaiguttz 8.50
6.75

SALAD NICOISE
Field gu:ni with gazdcn (Vzgzta.g['zi, ‘ju.na, Hnchouies

and Mustard (Vina.ig nette
6.25

CROQUE MONSIEUR BRrOILED SIRLOIN BURGER
gu:[’[zc{ C’ount'zy Ham and Swiss Thench hies
Cheese with gunc/; Fhies 5.25
5.95

WESTPHALIAN HAM AND GOuUDA
Dark @umﬁctnicﬁs[ and marinated (Vzgstag[s cs’a['ad
5.25

OMELETTE DU JOUR
5.50

JACQUELINE PASTAS

PasTA DU Jour
H unique Poasta dish
Served f/)ai[y

FeTTUCCINE CARBONARA LiNGUINI BOLOGNAISE
FDettuccine wét/; Bacon in a cpzd Wine c/M&at Sauce
@a’un:.&an. ga'L[ic C'u:a.m /j'aucz am.{ .(pa'mzemn CK&LM

8.50 7.95

PASTA PRIMAVERA
Fettuccine with é'/uing (Vegetaﬂ[es and é’h’zzmp
in a Tomato Cream Sauce

9.25

SEAFOOD PASTA
Maine c/”uue[i and ém['['op with finguini
in a é‘affzon Sauce
12.95

Hl Pastas are available as an O4ppctizu Portion




JACQUELINE SPECIALTIES

Brack BEaAN CASSOULET
rJ)ucﬁ, Cgicﬁen, ga't[éc é’atuagz and olfam Stew
with Sour Cream and ga['apzm.u
9.95

Rack or LamB (Pour DEux)
gul’[ul Lamb with Mint Hollandaise Sauce
28.75

CHOUCROUTE ALSACIENNE (Pour DEux Au UNE
Sauerkraut, Bratwurst, gaz[éc cs‘auzagz and Smoked Pork with

steamed Potatoes and a Split of Imported Champagne
19.75 /01 'jwo P IO./;O fop’l. One ﬁ #

SearooD CIOPPINO
Cﬁ&iapzaﬂa Bay é'eafoocl Stew with Tomatoes and gcu[ic
13.95

SEAFOOD PAPILLOTE
goclay 's Gresh éeafood baked with gatclzn (Vegzta[;[u

in Parchment P, aper
dl/lazﬁzt Price

Coq Au VIN
Chicken cooked in White Wine Sauce
9.95

ENTREES

RoaAsT PRIME RiIB
04u. gua with a’-/ouszadiig

16.95

STEAK AU POIVRE
Sauteed Center Cut Tenderloin with Bzam{y @s/zpuco'm Sauce
17.95

PoAcHED SALMON FILLET
é‘aU.CE BLU.’L'LE B[anc
13.95

GRILLED SIRLOIN STEAK
Cafz de Paris Butter
17.95

MARYLAND CRAB CAKES
Sewved dl/(av.y[and cs‘ty[z
Market Price

STUFFED FLOUNDER
[ump C'Lal;mzat witﬁ Bearnaise
13.95

GRILLED SWORDFISH STEAK
14.95

CarE ScALLOPS ST. JACQUES
c/‘/(u.ilz’woms, éga[[ota, gcu[ic Cheam
14.50

VEAL PAILLARD
Broiled Veal cs'ca[[,opini with Coriander Butter
11.95

BreasT or CHICKEN
willed with dQOAEma'L ; Tomato Concasse
ol
9.95

SMOKED Pork LoOIN
Bi/on c/‘/(uata.w[ Sauce
9.95

04[[ Hbove Entrees Tnclude Seasonal Salad

BEVERAGES

FreSHLY GROUND AND BREWED Swiss CHOCOLATE ALMOND,
GUATEMALAN OR DECAFFEINATED COLOMBIAN COFEEE
1.00

CAFE VIENNOIS
2.00

EsPrEsso
1.75

CAPPUCCINO
2.00

TwININGS OR CELESTIAL HERBAL TEA SELECTION
1.00

DESSERTS
—Flating Clolintt-VimilySluce
2.00
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MINERAL WATERS

A

2.90
o ir 2.00
CHAMPAGNES
“Prrrier Towit,
:gTamd/ZBm/b”.J\/. Ve 20.00
Mumm,

Corlon Rouge Brwi N-V- - 52.99
Mot Chandon, “wiite

St Doy NV, 58.00
“Puper FHeidswck),
Fxha. Dy’ N\ 3096
‘ﬁzwtmah” ol
Framgaist B, N-V: 39.00
METHODE CHAMPENOISE
CTdornan  (Blame.
e Blanc NV 12.00
Vs Bmnfi,
; 1Z.00
&imu‘m By, NV~ 12.00
Emf/ /48/ 20.00
ﬁﬁ@mnr/*mk 2,
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Of it is breakfast at Tiffany’s
ot something to complement a
fine bottle of champagne for that
late rzégﬁt unclaz—uoui, Let us do it /O'L you at

gacqm:[éns 's Gourmet Good Boutiqua.

We havé something to intrigue your tastebuds,
make s good medl A e
with an award winning dessent.
Wahove & oll oo Chowidets e Pands
as well as impo'ztzc{ Apzcéa[ty items.

Our aﬁzﬁ can make you the most
imagqginative Lunch to go o send you on

your way with a mile gigﬁ cgt'tawgsuy Pie o
a delicious Chocolate Decadence.

(jacquz['im: would also [ike to take
the /J[Eaiu'LE of of-f's'uing you:

« TRADITIONAL FRENCH BAGUETTES,

« FRESHLY BAKED CROISSANTS,

« EUROPEAN DANISH PASTRIES,

« FANCY FRENCH PASTRIES,

« CAKES AND TORTES,

« BIRTHDAY CAKES (WITH AN EIGHT HOUR NOTICE),
« PATES AND TERRINES,

« IMPORTED AND DOMESTIC CHEESES,

« MUSTARDS, OILS AND VINEGARS,

« GOURMET COFFEES,

« VARIOUS VEGETABLE AND MEAT SALADS,
« FRESH SHELLFISH AND SEAFOOD, AND

« PASTRIES OF ALL SORTS

Jacqusfins would be /Zappy to caten to any ofyouz

gastronomic needs, wants on desines.

(4
welre
caﬁ & [ bistro etc.

101 West Fayette Street, Baltimore, MD 21201
(301) 685-8100



