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Pimm’s Cup No. 1 160
From England the original Gin Fling
Mai Tai 2.50

Potent and Plentiful, this favorite of the
Islands

Margarita Grande 2.25
Frosty with Lime and Salt
Chi Chi 2.25

Creamy smooth with the flavor of Coconut

Jorrid Joratios Juge Jangover 2.25
A giant Tequila Sunrise from the Ports
of Mexico

Sangria 1.25
Wine and Fruit by the refreshing

glassful

STEAK
¢

- STUFF

Two choice Top Sirloin
Medallions garnished with
savory Canadian Bacon, grilled
Tomato and Mushroom caps.
Over all is Sauce Bearnaise.

6.25
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Feretastes

Pan browned Mushrooms Lemon 1.50

Pepper seasoned. a savory
accompaniment

Ham and Cheese Quiche Lorraine 1.25
served piping hot, France’'s favorite
Pie

Delectable Shrimp Cocktail,

served with a tangy sauce

Frem The Jea

Prawns Sauté 5.95
Sweet and succulent Prawns sauteed in Wine
Sauce

Fresh Island Fish 5.95

The pick of the catch of Ulua, Ahi,
Uku, Ono, or Opakapaka,
pan fried, served with
Macadamia nuts.

Ask your server
about today’s
offering

Seafood Saute” 6.9%
Prawns, Crab Legs, Scallops, select Fish and
Mushrooms sauteed in buttery Wine Sauce

Filet of Salmon 6.50

Basted with Lemon and Butter, then
slowly cooked

Mahi Mahi 5.25
The choice of the Islands delicately pan fried

Shellfish Sauté 5.75

Scallops, Shrimp and garden fresh Vegetables
in a light and savory Wine Sauce




ingapore Sauté 5.50
Beef filet tenderly sauteed with Pod Peas and
1 rich Sauce

Breast of Chicken atop a bed of Spinach with
Crab and Sauce Hollandaise

hicken 'n Mushrooms 5.25
ike our Chicken Florentine but with Mushrooms

Steak Horatio 6.95

Twin medallions of Top Sirloin topped with
Asparagus, then Crab Legs, and
Sauce Bearnaise

Steak and Prawns 6.95

Top Sirloin broiled to your whim together
with tender sauteed Prawns

Steak and Crab Legs 8.50
Alaska King Crab Legs in the shell and Top
Sirloin, a flavorful pair

Wth Al Erérees

or
Steaming Seafood Chowder

A Basket of Crusty Bread

Our Savory Vegetable
or
Baked Potato dripping with our
Special Condiment
or
Steamed Rice

Chicken Florentine 5.50.,
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Top Sirloin Steak :
We cut this flavorful steak in two sizes ‘
please all appetites [
2 pound portion

A very popular offering

Steak Teriyaki
A secret brew from the Orient seasons oul
most flavorful Top Sirloin

Prime Rib of Beef, au jus

Roasted in the time proven English manner

Beef Filet

H.M. Navy never had it so good
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A generous portion
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C. K. Mondavi
From California’s Napa Valley

Rose’  Chablis * Burgundy

Full Bottle 2.95 % Bottle k.75
Glass .85

PfWeZe"“ Jooth 3

Burnt Cream 95

Our favorite! Smooth rich Custard with
a thin crackling Caramel Crust

Cappuccino .60
A way of life in Italy. Foaming rich strong
Coffee with Chocolate, Cream. Brandy.
Rum and Tia Maria. Delightful!

Traialgar Pie 95
Not a Tart. not a Cheese Cake. it's the best
of both

Coffee — Tea — Milk
40

The Governor will add his tariff
to all you spend.




[N HORATIO NELSON'S HEYDAY,
THE EARLY 1800°s,
NAVAL LIFE DIDN'T HAVE
MANY FUN MOMENTS,
BUT,

ON THOSE RARE OCCASIONS
WHEN THE LADIES

CAME ABOARD,

THE GLEEFUL SCREECHING
AND THE BAWDY HOLLERS
(COULD BE HEARD
THRCQUGHOUT THE HARBOUR.

|1'S THOSE HOURS OF FUN
THAT THIS HORATIO'S
IS ALL ABOUT.

“Welcome Aboard
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