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^ S u p p e r  ^ S u g g e s t io n s
Ghicken Giver O m e le t t e ..........................................................................................3.00

QFieese O m e le tte ...............................................................................................2.75

Sggs (B en ed ic t ..........................................................................................3.00

1Butterfly Steak S a n d w i c h .......................................................... 4.25

Ghopped Sirloin Steak S a n d w ic f i ..........................................................................2.50

Our Special Glub Sandwicfi. on Sour (Dough French (B r e a d ..................... 2.50

Grilled fjam  and Gheese S a n d w ic h .....................................................2.00

hom em ade Veal S au sages and Scram bled & g g s ................................................2.75

(BiffQydberg ((Diced (Beef, Potatoes, Onions, Saute a  S ec  and
SMixed at ( J a b l e ) ............................................................................... 4.25

SmoP.ed Sturgeon and Onion O m elette ................................................3.00

Steak (Jid=(Bits on Coasted Groutons, (Diane................................4.50

Welsh (Rarebit...............................................................................................................2.25

Golden (Buck (Rarebit with (poached & g g .....................................................2.50

([Jorkshire <Buck (Rarebit with (poached &gg and (Rasher (Bacon . 3.00

Scotch Woodcock (Scram bled &ggs and Plnchovies) . . . 2.75

Ganadian (Bacon and Scram bled & g g s ............................................................... 2.50

Ghicken Siuers Saute, with Onions and ( B a c o n .....................................3.25

(Biff Gindstrom ((Jhe Gamous Swedish Ghopped Sirloin with 
Ghopped (Beets, Gapers, Onions, Served with 
Qried &gg on ( Jo p ) .....................................................................3.25

W ien erschn itzel............................................................................... 4.25

Geft=fjand Scraped <Raw (Beefsteak ( J a r ta r .......................................................... 4.50

Swedish (plattar with G in g o n ..........................................................................1.25

(J+aiserschmarn ..........................................................................................2.00

‘j& e s s e rts  a n d  ^t^everagjes

Gakes and (pastries .75 (puddings .60 Qresh 9ruits .75
9ce Gream and Sherbet .45 (pot of (Jea or Goffee 40

N o t  Responsible for Lost or Stolen Artic les W e  Reserve the R ight to Refuse Service to Anyone



3 ^ a n is h  ^ S a n d w ic h es
W ith compliments to “OSKAR D A V ID SEN ’S " in “W onderfu l Copenhagen", we present a few selections of 
the famous “DANISH SM O RREBRO D ". These delightful open-face sandwiches are generally eaten as an appe­
tizer with a favorite hot dish to follow, but for lunch or supper two sandwiches or more per person will make a 
tasty meal, one as an appetizer and one that is more substantial to follow, finishing with a nippy Danish cheese.

Sandwiches Prepared on Real Danish Pumpernickel Unless Specified Otherwise

1 .-(Danish GoraU^Pink Shrimps
in Pyramid

2.-Sliced Gobster <7ail . . .
with Asparagus Points and Mayonnaise

3-Q resh Sm oked Sturgeon
with Sliced Onion

esFi Smoked Sturgeon
with Scrambled Egg and Chives

5-Q resh Gured Gravlax . . 
or SmoQed Salmon . . .

6.-SMarinated fjerring
(Uid=(Bits (Spegesild) . . . 1.25

7--/5erring 9id=©ifs . . . .  7.25
Marinated in Sour Cream

8.-Gaffelbitta r  1.25
with Fresh Chopped Onions

9.-foerring.S a l a d ..................... 7.25
Topped with a  Fried Egg

10.-b r ea s t  of (Duckling . . . 2.50
with Apples and Prunes

11 -hom em ade Giver (pate . . 1.25
with Cucumber Pickle

12.-Giver < P a te .......................... 7.75
with Fresh Sauted Mushrooms and Bacon

13.-Strassbourger Goose Giver 2.50
with Truffle

lU .-'fjans GFiristian fln dersen s
G a v o r i t e " .......................... 2.00

(Liver Pate with Sliced Truffles, Bacon,
Tomatoes, Fresh Horseradish, Meat Jelly)

15.-Gresh Scraped (Raw
(Beef Maxtor Steak . . . 2.75

16.-(Jccrtar S t e a k ..................... 2.75
Lightly Grilled with Fried Egg

77 - fin  "Oskar (Davidsen
Greation" .......................... 3.00

(Tartar Steak with Raw Egg Yolk,
Border of Small Shrimps)

18.-<3loast ( B e e f .......................... 2.25
with Crisp Fried Onions

7 9.-(Roast ( B e e f .......................... 2.25
with Bearnaise Sauce

21 .-(Burgundy=(Baked fjam  . . 7.75
with Scrambled Egg and Chives

22.-Westphalia f^am . . . .  7.75
with Scrambled Egg and Chives

23.-(Burgundy=(Baked fjam  . . 1.75
with Chicken Salad

2U.-<3rr ik a d e l le r .......................... 7.25
with Cucumber Salad

25.-(Rullepols e  7.25
(Homemade Spiced Veal Roll)

26.-(Danish.S a la m i ..................... 7.25
2 7 - cdhick Gut (Danish Salami . 1.25

on Duck Fat and Meat Jelly

28.-(Danish S a la m i ..................... 7.25
with Scrambled Egg and Chives

29.-flnother "Oskar (Davidsen 
Greation" .......................... 7.75
(Liver Pate on Duck Fat, Slivers of 
Tender Corned Beef, Meat Aspic)

30.-Sliced Ghicken (Breast . . 2.00
with Cucumber Salad

31 -S liced  Ghicken (Breast . . 2.00
with Curry-Bombay Salad

32 .-fl Small (Beefsteak SMignon 3.00
with Crisp Onions

33.-Small (Beefsteak 9/lignon with 
Qried &gg on Qop . . . 3.00

34.-fl Small Veal SMignon . . 2.75
with Sauted Mushrooms

35.-Ghicken Givers . . . .  2.00
Sauted in Butter, on Toast with 
Crisp Fried Onions

36.-fl Small (Beef (Mignon . . 3.00
with Bearnaise

37.-(Danish (Bleu G heese . . . 1.00
with a  Raw Egg Yolk and Chives

38.-(Uilsetter G heese . . . .  1.00
on Duck Fat with Sliced Radishes

39.-9mported (Danish
Gastello G heese . . . .  1.00
on Toasted French Bread

40.-Gamembert G heese . . . 1.00

Please Order By Number
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Five Percent ( 5 % )  Sales Tax W ill Be A d d e d  to the A b o ve  Prices of A ll Food and Beverage Items 
Served at the Tables in This Room. 1/68 LORD M E N U  CO.. L.A.— M A  4-7631




