F a'ge’ Game

Whole duck, roast, with com;

' anka med ltompott (35 min.)- . (35 min.) R :
!/ orre med lingon och saltgurka Whole grouse, roast, with wh
R S AR A leberries and cucumber (30

/5 kyckling, '/, j'a',rpc.; '/, rapp= /5 chicken, /> hazelhen, !/,
hona med sallad (20 min.).... tridge with salad (20 min.)

Kalla ratter Hors dcuvres

Beluga Caviar ..... vea s Fresh Beluga Caviar .......... Fianaka drter. ... ..o vviviivaaes French peas +.vc.c0. 0 rosiil
Limﬁorclsoatron prst........... Limfjorcl Opysters P-Pe cvrevnns 1V d Haricots verts ................ Haricots verts ...............
Smﬁrgésbord .................. Hors d'ceuvres ...covvnnnnn.. 2/10 Kronirtskocksbottnar a I'Argcn- k-
Piclded llcrring W‘itll butter E § teuil ...................... Artichokc l)ottomg ﬁl’Argcntg i
Smor, ost och inl. sall .......... hoess -o.ouisiiercriiall Brisserad selleri a la Moelle.... Celery braised, with marrow .
Gaslever en croite med sallad .. Goose-liver en crotte with sala 1/, burk kons. sparris .......... Asparagus pres. '/y tin .......
Fresh smoked salmon, spinacll : Spaglxetti L Spaghetti Itahienne ......s %8020

Rkt lax med spenat och dgg. . . . poached egg . .............
Kallt bl. kott a la Parisienne.... Cold cuts 2 la Parisienne .. ..

Tomat, legym, potatis och gron- Tomatoes, vegetables, potatoes and
sallad ..............ooiiiln lettuce salad. <. ... .08 08 ¢

Omelette or scrambled eggs
Omelett eller dggrora med skinka B i A
Omelett a I'Espagnole .......... Onmelette Spanish style ......
-Skinka eller bacon med agg Ham or bacon with eggs . .enne

Ur KB:s samlingar
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B e Follaadaioc sbs -.: ... Salmon. boiled: Halk sl sauc_ 2 2/6 Ananas.. Applcn. Persikor, Paron, Pineapgles. Avpples, Peaches, Pea:
R&lspotta 2 la Meuntere ...... Plaice a la Meuniére .. ...... 2 0 Apnl(os kompott ............ Apncots compotes .......

Kottratter Roast = '
Chateaubriand ................ Double tenderloin steak........ i 2/6 Clleese
Biffstek ...l Beefsteak .......... Rasarcte i &) : ' Roquefort, Gorgonzola, Camem-~ Roquefort,Gorﬂmmla.Camemb
Entrecote eller Rumpsteak a la  Entrecéte or Rumpatcal; ala Ma : bert, Brie, Schweizer, Vister- Brie. Schweizer, Visterbo

Maitre dHotel. . ............. dHotel .« i . § R : botten, Storeberg ............ Storeberg SO A e ST O
Small tenderloin steak a la Gri
Tournedos 2 la Gripsholm...... holm . cvi in niiiin, ..., . % e
Porterhouse steak med legymcr Porterhouse steak with vegdeta F mkt : F ruits :
VR R R G (2 persons) ..... U S & Blandad fruke ... i iiai Mixed frust oot .....
Kalvkotlett 2 la Maintenon .... Veal cutlets 2 la Maintenon .. .. . Applen. Piron, Apclsin ........ Applcs. Peara. Orangea,- ceeean
Lammkotlett 2 la Monte Carlo .. Lamb cutlets 2 la Monte Carlo , Bananer, Firsk Ananas ........ Bananaa. Fresh pineapplea AT,
Mutton-Chop med haricots verts Mutton-Chop with haricots verts. Druverc Mlefiic. .. .o ciiinnss ; :
Fliskkotlett a la Napolitaine .... Pork cutlets 2 la Napolitaine . TR e
Macd Gl il v Nl g e e e R
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Kalla ratter

Beluga Caviar
Limﬁordsoatron prst. ..o
Smorgasbord .......ouiiiill

----------------

Smor, ost och 1inl. sill

Gaslever en crotite med sallad ..

..........

Rkt lax med spenat och dgg. . . .
Kallt bl. kott a la Parisienne . ...

Aggra"tter

Omelett eller dggrora med skinka
Omelett a I'Espagnole ..........
SLmlca eller bacon med agg
Forlorade igg a I'Americaine
Forlorade dgg on toast..........

Soppor

Consommé 1 kopp, varm eller kall

Skoldpaddsoppa. .« .vvvvvnrnnnnn

Fiskratter

Akta sjstunga, stekt, Remoulade sas
Akta sjotungsfilet a la Ritz ...
Kokt piggvar med brynt smér och

pepparrot
Kokt lax, Hollandaise sis

Rédspotta a la Meuniére

..................
------

Kottratter

Chateaubriand
Biffstek
Entrecéte eller Rumpsteak 2 la

Maitre dHotel..............

----------------------

Tournedos 2 la Gripsholm......
Porterhouse steak med Iegymer
TR R S R

Kalvkotlett 2 la Maintenon ...

Lammkotlett 2 la Monte Carlo . .
Mutton-Chop med haricots verts
Fliskkotlett 2 la Napolitaine .. ..
Mixed Grill oiciviiioiviiinsg

H ors (Z’ @uvres

Fresh Beluga Caviar ..... o 6.
Limﬁord Opysters p. Peoeerenes
Hors d'ceuvres
Pickled herring with butter
cheese
Goose-liver en crofite with sala
Fresh smoked salmon, spinacll
poached [ 1 R
Cold cuts a la Parisienne .. ...

..............

...................

Eggs

Omelette or scrambled eggs v
ham
Onmelette Spanish style .......
Ham or bacon with eggs
Poached eggs A merican atyle .
Poached eggs on toast

---------------------
-----

potages

Consommé double in cup hot or
Thurtle SOUP +evvevnccennnna ‘e

Fish %
Real sole, fried, Remoulade sauce:
Real fillet of sole 2 la Ritz ..
Turbot, boiled, with browned l)
ter and llorseradlslx :
Salmon, boiled, Hollandaise sauc
Plaice 2 la Meuniére ..........

.........

Roast

Double tenderloin steak........
Beefsteak
Entrecéte or Rumpateal: ala Mait

dHotel . ..... 86015 .. . | '»
Small tenderloin steak a la Grips

Bolta ' cvicinnie et ... .. 1
Porterhouse steak with vegctab

(2 persons)

Veal cutlets 2 la Maintenon .. . ..
Lamb cutlets a la Monte Carlo V4
Mutton-Cl:op with haricots verts,
Pork cutlets 2 la Napo]xtame ..
Maxed Ondl. 00 ..

--------------------

!/, anka med kompott (35 min.)..
!/, orre med lingon och saltgurka
(30 min,) S SN S e
!> kyckling, '/, jirpe] !> rapp-
hona med sallad (20 min.)....

Legymer

Hitnaka Arter.v.c o oovieiaioraeses
Haricots verts
Kronirtskocksbottnar 2 I'Argen~

teuil
Brisserad seller: a la Moelle. . ..
1/, burk kons. sparris

Spaghetti Italienne

................
......................

Sallader

Tomat, legym, potatis och gron-
sallad

Efterritter
Vanilj- eller bl. glace

Omelette en surprise (2 personer,

20 min.)
Glace au four (2 personer, 20 min.(
Cou‘pe St. Jacques. Coupe Melba
Vanilj-, choklad- eller citron-

soufflé (2 personer, 20 min.). .
Soufflé Rotschild sauce Sal)ayon..

..................

Fruits Raifraichis..............
Blandad frul(tl:ompott ..........
Ananas, Applen. Persikor, Piron,

Aprikos kompott ............

Ost-

Roquefort. Gorgonzola. Camem-~
bert, Brie, Schweizer, Vister-
botten, Storeberg ............

Frukt

Blandad frukt
Applen. Piron, Apelsin ........

Bananer, Firsk Ananas

Druvor, bla

................

------------------

Whole duck, roast, with com
(35 min.)

Whole grouse, roast, with w
leberries and cucumber (30

1/, chicken, '/, hazelhen, '/,
tridge with salad (20 min.)

Frencll peas
Haricots VErtS :co'osccsvanans

Artichoke bottoms a1’ Argenteu

Celery braised, with marrow ..
Asparagus pres. /1 tin
Spag]:etti Italienne

------------

Salads

Tomatoes, vegetables. potatoes
lettuce salad..............

Desserts_ S

Mixed icecream or Vanilla ....
Omelette Alaska (2 persons, 29
mln ) ---------------------
Icecream au four (2 persons, 20 m
Coupe St. Jacques. Coupe Melba
Vanilla, chocolate or lemonsufflé &
persons, 20 min.)
Soufflé Rotschild sauce Sabayon
Fruits Raifraichis
Mixed fruit compote «.coenvnn .
Pineapples, Apples, Peaches, Pea

Apncots compotes

oooooooooo

oooooo

C’zeeee

Rogquefort, Gorgonzola,Camemb ot
Brie, Schweizer, Visterbo
Storel)erg ................

Mixed fruit ....... R
Apples, Pears, Oranges. .....
Bananas, Fresh pineapples . . . .
Grapes, blue. .. .. SR .






