Blue Cheese, or Holiday Avocado Dressing

Sirloin Steak MannaledlntheTlillllﬂlOnmhl
&uhd(oYmeSlu-cdln.G-(hFluhVegeublf_

Sauce M Tomato P

WIENER SCHNITZEL, Beurre Noisette - . - - - - oo $7.95
Select Veal Cutlet, Breaded, Fried in Butter, and Served
with the Classical Garniture—Capers, Skiced Lemon, Filet
of Anchovy. P and Ve ble du jour.

Above Entrees Served with Dinner Rolls, Butter, Coffee or Tea

May we suggest one of our Kona Coffee ... $.40
o Hot or Iced Tea...$.40
Or your favorite cock- Milk ... $.50

tail or aperitif.
Executive Chef: Horst Urbahn

s bt bl

Harseradish.
Baked Potato er Rice Pilaff, Carden Fresh Vegetable.
NEW YORK CUT SIRLOIN, Maitre dHotel . . .. S$a.00

Asﬂd'm!h-—(hhﬁi-ﬂa'l’-ld’
e, Potato du Jour ar Rice Pillafil.

TOURNEDOS ROSSINI en Briocke
Melﬂdiuw.'r“-ﬂ?&ﬁl-zh
Nestled in a Brioche, and Covered with Seuce Perigoordime.
Potato du jour er Rice Pilaff and Garden Fresh Vegetable.

SCALOPPINE OF VEAL MARSALA $8.25
Thin Slices of Veal Delicately Sauteed —Topped with
Sauce Marsala with Mushrooms. Rice Pillaff or Feftucine.
Vegetable du jour.

BROILED LAMBCHOPS ... ... SRIG
mn—bu—,.ﬂd-umw
with Mint Sauce. Potato and Vegetable du jour.

SHRIMP SCAMP1, P R $7.95
Large Louisiana Prawns—Sauteed im White Wine, Olive Oil, Ganfiic,
and Fresh Parsley—Served on a Bed of Rice Pilaff. Tomato Provencale.

CHATEAUBRIAND BOUQUETIERE - (Per Persom)) $12.50
Cheice Tendexloin of Beef Bruiled, Carved att your Tishile, and
(Two er More)

-

Sautked Mush
A gus Hollandair

® Assorted Flamed aft Your Talile:

Cakes and Pastries ® Chexvies Jubiles
$125 @ Crepes Suzette From Qur Wime Celliar ... Sellextt
® Ice Cream and Sherbet © Banama Faster Damestii: and lnyported Wines
$ 85 $325 to Conpliementt Your Meall.

All Prices Are Subject to State and Local Taxes



