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Gulf Jumbo c:Shrimp Cocktail (vith a trio of sauces) _. Garnishes. are selected by the Ghef-

Fresh Norwegian dmoked &almon (with a pronounced cucumber
and horseradish sauce)

Fresh Veal and Duckling Terrine (Foie Gras and warm Loast) . | 20.00

&eafood Bar for Two (clams. oysters, shrimp, crab claws, n butter, wine. shallots.

salmon and caviar) ith feltuccini
Fresh BEIUSE Caviar (Russian Pelrossian)

% %f‘d‘/ (/ 626’(407"@ ots. wild mushrooms
Clams Casino

Oysters Rockefeller

Shrimp &campi Primavera (with fetluccini, wine, butter, garlic y of fresh garden
and broccoli florettes) ' tles

E&CHI*SDL (dnails baked in butter, flavored with garlic.
shallol and herbs)

Fresh &pinach fettuccini (with a Llomato butter sauce)
Lobster Ravioli (medallions of lobster, sauce Americana)

Jo@&

New England Clam Chowder
Chef's Delicate &oup

Dagn::ut of Lobster (Fresh lobster meal. musscls, oyslers. clams.
and small vegelables in a Pouilly Fume cream sauce)

Jalads

Caesar ®alad
Field Salac

evieve
A deasona

vith a delicate sauce

e

=)
“The essence of fine  food is taning and. preparation. Cur chefs use only the
Sreshest foods: and, finest ingredients avadable.  We ask your indulgence

A8 OUr CUISINE 15 c:;éarfh{zf; cooked to- order.”

b\ c}?‘- %;HI’ yfd-




Gulf Jumbo Shrimp Cocktail (with a tr

Fresh Norwegian &moked Salmon {wr
and horseradish sauce)

fresh Veal and Duckling Terrine (Fo

deatood Bar for Two (clams. oyslers, 4
salmon and caviar) |

fresh Beluga Caviar (Russian Petrossia

Clams Casino

Oysters Rockefeller

Shrimp &campi Primavera (with F-::Ltuc::
and broccoli florettes)

EbLﬂrgot (&nails baked in bulter. ﬂﬂvon:d
shallot and herbs) |

Fresh &pinach Fettuccini (with a omatc
Lobster Ravioli (medallions of lobster, &E

So

New England Clam Chowder
Chef's Delicate doup

Ragout of Lobster (Fresh lobster meat,
and small vegetables in a Pouilly Fume'ar

el |
Lﬁlé
Caesar dalad | |

Field &alad of Duck (raspberry rt:aaln

A Seasonal Assortment (mmIﬂb]
with [ine herb dressing) -
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“The essence r,y’ ﬁm /ﬁad" o ﬁmf{y wid
Jreshest foods and finest i yf'f&mf .1"

(S OUr CULSUE 15 m)b
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Tournedos of Beef Occitane

Two prime filets of tenderoin sauteed
with cognac, shallots and heavy cream,
finished with & wisp of dijon mustard

twenty four dollars

Roast Long lsland Duckling

Half’ young tender duckling. crisp and
golden brown. served with wild rice
and pecaches. sauce bigarade

twenty one dollars

Native Chicken Breast Clarendon
Boneless breast layered with fresh foie
gras. sauce of tomato and herbs

twenty dollars

Pescador

Fresh lobster, shrimp, crab claws and
bay scallops sautéed in wine and
brandy. served on a bed of rice
with Fn:ah green vegetable

twenty four dollars

Veal Oscar

Tender escalopes of veal sauteed in
butter, herbs and white wine, crowned
with alaskan king crabmeat. asparagus
and 8 IlghL hul!andﬂmc sauce

twenty four dollars

Rack of Baby Lamb

Roasted rack of genuine spring lamb.
baked with garlic. herbs. wine and

dijon muatan:l
twenty four dollars

Lobster Princess

&elect live Maine lobster baked and
stuffed with shrimp. crabmeal and
additional lobster

scasonally priced

Baked Fish en Papillote

fresh filet. topped with crabmeat.
shrimp. scallops. wine and herbs,

wrapped in parchment and baked to
periection. opened at your table

tvenly two dollars

Gritrees

Garnishes are selected by the Ghef

20.00

| in butter, wine. shallots.
with fettuccini

allots, wild mushrooms

rray of fresh garden
ruffles

=at stuffing

=nevieve
1. with a delicate sauce

v by our chef)




Gulf Jumbo &hrimp Cocktail (with i
Fresh Norwegian dmoked Salmon (wil

and horseradish sauce)

Fresh Veal and Duckling 'lcrrmc (Fm

&eafood Bar for Two (clams. G}f&l.cra {
salmon and caviar)

Fresh Beluga Caviar (Russian thmiﬁs
Clams Casino L

Oysters Rockeleller

Shrimp &campi Primavera (with f'ct.tuccu
and broccoli floreltes) |

E&Cﬂ[‘gﬂt (&nails baked in bulter, ﬂwﬂrcd
shallol and herbs)

Fresh &pinach Fettuccini (vith a tomats
Lobster Ravioli (medallions of lobster. &

i
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New England Clam Chowder
Chef's Delicate doup g

Ragout of Lobster (Fresh lobster mcut'
and small vegelables in a Domll}r Fumc o

Caesar dalad ()
Field dalad of Duck {fﬂ«ﬁpbﬂl’l’:’{[ n':.salr{

A Seasonal Assortment (mmlab f
with fine herb dressing) - ;

“The essence cly’/&wﬁﬂﬂfrr ler r’*:fl :
ﬁrﬁﬁrf /&ﬂﬂff and ﬁfﬁ:‘f rxy 'J *‘;*‘f) 4 *

JH
A8 OUr Clsne (; ﬂ ,_I, i

Garnishes are selected. by the {%‘gf

Veal Marsala

Tender medallions of veal sauteed in butter. wine. shallots.

fresh and wild mushrooms, served with fettuccini

Chicken Forestiere
Boneless chicken sautéed with shallots. wild mushrooms
and a touch of cream

Filet Mignon
Aged tenderloin served with an arraﬁ' of fresh garden
vegetables, sauce Zinfandel with truffles

New York &irloin Steak

Cut from aged steer

Baked &tuffed Jumbo Shrimp

Prepared with our special crabmeat stuffing

Broiled Fresh Boston &crod

Cooked with lemon butter

Fresh New England &callops Genevieve

Day scallops poached in vermouth, with a delicate sauce
Beurre Blanc |

Variés of Fresh Native &ole
(Sole uniquely prepared each day by our chef)

Fresh Crilled Swordfish

With peeled lemon sections and capers

20.00
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Den & Jerry's Vermont Ice Cream

Profiterole

Daked Alaska Flambée

Apples with Ben & Jerry’'s

Jason's &pecial Cheesecake with Strawberries
Chocolate Mousse

fresh Strawberrics

&orbets (trio of natural exotic fruits)

Chef's &pecial Dessert

Collee. Tea, Brewed Decaffeinated or &oft Drinks

Coffee of the Americes
Spanish Coffee

Irish Coffee

Dutch Coffee
Espresso

Cappuccino

Specialty Drinks

.. Jason's Personal Bloody Mary

frozen dtrawberry Daiquiri (lemon. rum and strawberries)

. Pina Colada (light and dark rum. coco lopez. shredded coconut
and_pincapple)

Melon Colada (light rum. melon liqueur. coco lopez, shredded coconut
and pincapple)

- Wey J'ﬁecaz/ = ‘Wey Rare
Tery Jpecial 2 oz. pour with a ry Rare Sresentation

Grand Mamicr Cuvée Caston Briand Paradis, 1885
Cenlcinquantenaire 22.00 |

Veaue Roth (Alsace) | _
Eaux de Vie Framboise 7.50 Remy Martin Louis Xl

Eau-de-Vie de Poire Williams 15.00 Martel Cordon Bleu

Laressingle Armagnac X.O. Camus Napoleon
Grande Reserve 12.00 DenviNa e
Calvados Bizouard Ja
du Pays d'Auge 7.50 Usquacbach

Hennessy X.O. 15.00 Marsan Armagnac. 1942

Hennessy Paradis

Ywate FPunction Facdities Avadable
Please ash to- see our- extenswe Wine ﬁﬁ.‘&

.9:}%6' Gerteficates

75.00
28.00
75.00
10.00
10.00
10.00
15.00
28.00
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