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Menu

Cantaloupe Melon Cocktail
Ripe Olives Lalted Nuts Green Olives
Consomme Thois Filets Creme PL. Germain

Poacked Supreme of Brill, Claremont
Lake Thout Saute, Doria

Jomatoe. ZFarei Duxelle
Cassolette Montglas

Roast Brome Lake Duckling, Lanoury Dressing, Apple Lauce
Prime Ribs of Beef Roasted, Grated Horseradish
VEGETABLES
Cauliflower, Cream Lauce Buttered UWax Beans
Patatoes : Boiled New., Rissolees

COLD SELECTION

Galantine o.f Chicken Roast Lamb.

SALAD
Heart of Lettuce Jomato.

Oressings : Mayonnaise, Sweet
DESSERTS
Diplomat Pudding
Coupe aux Cerite
Queen Cakes

Gresh Fruits Coffee

Coffee is also served in the Public Rooms
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