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Hors d'0Oeuvres Varies 40
Celery 30 . Grape Fruit, Trianon 50 Olives 30
Snlted Almonds 30 Cantaloupe 40
Oysters 3 Cocktail 35
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Soups

Consomme de Volaille au fume de celeri 85

Clam Broth 30 ;ream of New Corn 30
Strained Gumbo 30

Fish

Pilets of Sole au vin Moselle 50 Soft shell crab 35
IFilet of Sea Bass, Menniere 50 Bluefish, Maitre d'Hotel 5O *Lobeter 1 50
Enfrees —_—
Sgnal Chielken en cassernle an benrre 1 20 Filet Mignon Saunte, Nicoige 1 L0
Lamb Chops, Jurdiniere 85 Sweetbread Broiled with Virginia Ham 1 00
Milk Lamb Steak 1 00 2

Told Miahea T L

s an Co _Tomate Surprise 40 Cold Lobster 1 50
Suprewme of Chicken, Jannette 1 00
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IRoyal Squab 100 *Spring Chicken Broiled 200 *En Casserole aux Primenrs 2 75
*Long Island Duckling, Apple Sauce 2 25 “I'ried Chicken, Maryland ? 7

WVegetables B
Citeen SoLh o0 : New Peag 35 New sString Beans 35
Spinneh en Branehe 30 Potaloes en Croquette 25

Bei il New Lima Beans 35

Irjlanon 50 Romaine 30 Chiffonade 40 Ezcarole 30 Tomato 30
Lettuee 30 Cucumber 3C Lobster or Chicken 75

Vanilla 35 Choeolate 35 i'eaches Melba 60 Coupe St. Jaeques 40
I'rench Pastry 26 Aszorted Cakes 25 Froit Pies 30
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JFruits

(:H:'I-lﬂ.!lllflﬁll'.‘- 40 : llot-Honse Grapes
Frait Salad 60 j Apple 25 Oranges, each 15
[Tuekleberries 36 Sliced Meaches 36

Rogquelort 25 I'ort do Salut 256

Doemi-tnsse 20 Turkish 30 Specinl 30

THE ABOVE PRICES ARE PER PERSON EXCEPT ARTICLES MARKED (4 )

Chauffeurs of onr Patrons are served a ln carte AT COST PRICE
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