Duteh’s Criddle House

HOT APPETIZERS

SOUPS

COLD APPETIZERS

Mushrooms Sauteed in Butter SoupDudour ........ Cupl.00Bowl 2.00 Marinated Herring s i fye Breod ond sueet onons . $.95
and WhiteWine..................... 3.25 Boston Chowder ......Cupl.00Bowl 2.00 ShrimpCocktail .................... 4.95
Egg Dipped Deep Fried Combination Cocktail simmpandcasMea . . . . 4.95
Artichoke Hearts wvoomoe « .. ......... 3.95 SALADS Crab Cocktail cums purgenes o Aian kgt « « «  4.95
Steamed King CrabLegs ............ 6.95 Fd'agl;"/':,if o R Yearling Morro Bay Oysters On Ice ...4.95

G e o TR - NSRRI . .l e i

Shrimp Louie

Tiny Pacific Ocean Shrimp. Tomatoes. Asparagus Tips and Hard Boiled

TR s e 7,95

Our Special Salad

Poached Petralé Sole wnth Scaﬂops

Glazed with a Hollandaise Sauce o o o o o o o o

Maﬁna Omlette Topped umh aHoNanda«se Sauce
Filled with Mushrooms, Green Onions, Crab Meat and Shrimp o o e

Char Broiled Flllet of Hahbut

From the Cold Northern Waters‘ Local when'in Seuson 9’0 o b0 e eie ee s

Captains Plate 4 pin, fom the Ocear,

ScallopsOyszersCodSoleandShnmp--..-.......--.....9 75
CO Qlll“es St Jacques Choice Eastern Scallops

Sauteed in Butter and Fresh Mushrooms, then Baked in Our Own
Special Bechamel Sauce, and a Dash of Sherry Winee « o o o o o e o o o o o 11 50

Lobstel' Themador Petlte Chunks of Australian Lobster

Mixed with a Fine Wine Sauce, Fresh Mushrooms,
and Chives and Baked in the Lobster Shell « o o o o e e e ¢ o o o o o o o ® 12 50

il 75

Cioppino A Hearty Combination of Prawns, Scallops and Crab
from the Depths of the Sea, Prepared in Our Own Cioppino Sauce in a
Tureen, with Hot GarlicBread e o e o o e e e s e o s 6 06 0606000000 11.50

Sole Florentine Petrale Sole Filets Stuffed with Creamed Spinach 1 0' 5 0

Poached with a White Wine Sauce o o o« e e e e o o 6 6 6 s 6 06 0 00 00

Oystel’s House Style Morro Bay Oysters Lightly Sauteed

in Butter, Broiled in Casserole, Served on a Bed of Creamed
Spinach with Baconand Cheese o o o« e e e e e s s 6 6 6 s o 0 0 0 0 o .10.50

Scampi
Sauteed Shrimps, a Touch of Garlic, White Wine Served on Rice Pilaf « o o o o o 1 1 -50

Crab Que Vadis

Crab Legs, Artichoke Hearts, Button Mushrooms, Shalots Sauteed
in White Wine with a Touch of Garlicand a Dash of Cognac e e o « e o o o o o

Sole Cardinal Tender Filets of Sole, Scallops, Shrimps
and Lobster Tail, Topped with CardinalSauce o o « o o ¢ o o s s o o o o o 14-95

Broiled Australian Lobster Tails. . ... 15.50
Alaskan Crab Leg Dinner............14.00

14.50

A Meal for Your Child
(Under 12 Years) 3.95
Includes Soup, Salad, Steak Fried Potatoes and Milk

Ground Sirloin - Petrale - Shrimp - Chicken - Fish & Chips

BEVERAGES

Milk .50 Soft Drinks .50 Iced Tea 50
Hot Tea .50 Coffee .50

With Crisp Mixed Greens. Your Choice of Dressings « » « « o s » o s o s o s & 1.95

2738 N. Main

i%dwich 8.95

el

/}‘a

....13.50
MR b 5

. 1050 Petlte Steak New;York

=25 50

or Spencer10o0z. ..................11.50
B SHIONE. ... . ioivisriseitieesas MDD
Freshly Ground Sirloin win mushrooms « « « « . . . 6.50
Half Local Chicken soiedorpanFried e « o e v o o v« 695
Thick Pork Chops...................8.50

STEAK - N - COMBINATION

Steak & Tail new vork Steak and Australian/Lobster Tail « o o 16.75
Steak & AlaskanCrab..............14.95
Top Sirloin & Terriyaki Shrimp......11.95

Broiled Seafood Brochette asored peicacies from
Ocean with Mushrooms, Green Peppers, served on abed of Rice Pilaf o o « o o 10050

Broiled Combination Brochette

Assorted Delicacies from the Ocean, and Tender Pieces of Steak, Marinated with l
Fine Herbs, served with Rice Pilaf « « « 9 e ¢ e e 6 6 6 s 6 6 6 6 0 0 0 0 & 1 -50

SEAFOOD SPECIALTIES

Flsh & Chlps Tender Pieces of Fresh Cod, nghtly Breaded
and Deep Fried, served with Steak Fried Potatoes. + + « + «

Mono Bay Oystel‘s Fresh Daily from
the Local Oysters Beds, French FriedorSauteed o o ¢ e e ¢ o e s s o o o o o 8-75

French Fried Shrimp

Fromthe Gulfof California e e « e e s e e e e e s e s s s 06060000 10-95

N 3
2 e s e ORI |

Local Filet of Red Snapper

Sauteed in Sweet Butter “Tender and Flaky” or, :fyou prefer, Deep Frieds o o o o o 7-90
Local Filet of Petrale Sole pec; redor saieed - . 9.50
Scalone Sauteed in Drawn Butter, Egg Batter Dipped o e o o o o o o o 8.50

CalamaﬂDeepFriedo------.--.-..o---.o-.7.50
DESERTS

Chocolate Mousse,Carrot Cake
Ice Cream 1.50 Cheese Cake 1.75

For Reservations Call 805-772-8645



