
GJitOJit~ing ~tart 
A provocative assortment of cold appetizers 

and selected items from the Hors d'Oeuvre buffet. 

GEq1~e ~alad 
A sensational toss of tender Manoa lettuce with a superb 

house dressing created for your dining pleasure. 

~pecialtie~ 

&campi QTE11_oblo~e 
MediteiTanean Scam pis, sauteed in a tangy Lemon, Capers, Fines 
Herbes and Vetmouth sauce. Served with a special Plauva Rice. 

ell G?air of c/l~t1fili81l G£obster Gf'ai.Js 
Our Chef's o~ specialty. Petite Lobster Tails prepared differently 

Wlth melted Butter and a special Rice Pilaff. 

GF'ilet of (9olotiido GJ'urkey 
Breast of Turkey filled with flavorful WILD RICE, and a 

Mushroom Supreme Sauce. 

t}Jedallio~ ofGJJelicate GW~conszll'%al 
Lightly sauteed and dressed with a classic sauce of fresh Mushrooms, 
Pate de Foie Gras and Cognac sided with buttered Sesame Noodles. 

GJ?eck of ~ptihg G£am_b "G?fi17!anierE" 
Roasted tender Lamb flanked by a vai"iety of 

fresh garden vegetables and Mintsauce. 

'Rg~t G?filrle ~b of Steer GJ3eef 
Natural juices, whipped horseradish sauce, accompanied by a 

Stuffed Baked Potato with Bacon, Cheese and Chives. 

PTEmiumJ'lew%rk Gut Sirloin Steak. 
Prepared with an exquisite Marchand de Vin Sauce, 

served with Potato Croquettes. 

GJOantedo~ "GJfentY IV" 
A broiled TENDERLOIN of Beef served with filled Bottoms of 

Artichokes and Sauce Beamaise. 

Complete Dinner $9.75 tariff 

"The pleasure of the table belongs to all ages, conditions, countries and times; it accompanie.~ all 
other joys and remains the last to console us for the loss of them" .. . 

BRILLAT SAVARIN 


