. GR;H Lump Gm:kt.nﬂ i
" pRroser!'TTO with Melon
=" Seviche of BAY SCALLOPS
| ki PERIWINKLES Mignonette

0YSTERS with Horseradish and Ginger

Hot Appetzzers e 6 o * |

Crisped SHRIMP Fllled with Muatard Fruits
% FETTUCINE with Wild Mushrooms

- Soups and Broths

DUCK Consommé
PUMPKIN Bisque

Sea and Fresh Water Fish

# sunmps and SCALLOPS with Vermouth and Grapes
| F TROUT Stuffed with Crabmeat
“ Grilled SALMON with Cucumlgerl v
Sautéed BOSTON SOLE with Macadamia Nuts
CRAYFISH TAILS Au Gratin

g’

L Tp— L,

Thzs Evenmg,s Entrees

Eacnlupa of ‘."EAL mth Lemnn Butter
“Sautéed CALF'S LIVER with Apples and Onions
Filet of VEAL Four Seasons

-

Steaks, Chops and Birds

BROILED OVER CHARCOAL
CALF'S LWEH-—-Thluk Sage: Butl;er
BIHLDIN STEA.K or FILET MIGHUH
| ~Twin Double LAMB CHOPS
'_~sm|9gsrsm with Smothered Dﬁium

.
- il 2

",

Autumn Salads *%‘* ﬁﬁ*

ﬁS ﬁ MAIN CGURSEI-
Planked STEAK Tartare

o 4

' AVOCADO and SHRIMP, Louis

S’
i

Vegetables and Potatoes

Sautéed STRING BEANS with Shallots
pnnccﬂu Hollandaise

* ZUCE:HIHI mthPmenutn and Bacon

o . SUGARSNAP PEAS

F A Plntt.nr of Steamed Autumn VEGETABLES

" Desserts | **’

'I' -
- o,

ﬁﬂelechun &umTheDmrthgnn

| Tha Four Seasons SHERBETS and ICE CREAM
snumw* GRAND MARNIER ) # coconur
Buuﬂ’.lé fnﬂnm euma md,aounaéﬁr

LR "',“;._




Dinner Specials
e 2

Lamb Tajin
Veal Ossobucco _

~ Beef Ruti
- Beef Elisa
Chicken Tajin
- Chicken Mushroom
- Chicken Olives

Chicken Cordon Bleu
Chicken Aubergine

3 Moussaka
Tehan

Moroccan Fish Balls
Moroccan Salmon

N I
('é“@\ \
/

Bon Appetit 5 T~
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