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Kalla rätter
BelugaCaviar . . . . . . ..........
Limfjortlsostron pr st. ..........

Smörgåsbord..................

Smör.ost och inl.sill ..........

E.Gasleveren croute med sallacl - .

;Rolctlax med spenat 0011ägg. . .

"Kalltbl. kött a Parisienne. . .

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

Äggrätter
(delett elleräggröra med skinka
elett & IQEspagnole..........
ltaeller l&gt;aconmeclägg . . . .

Soppor
.Consomméi kopp.varm ellerkall
:Sköldpaclrlsoppa................

Fiskrätt”
Äktasiötunga.stekt.Remoulaclesås
Äkta sjötungsfilet & Ritz
(li-(oktpiggvar medbrynt smör ocll

pepparrot ................. .

Kokt lax.Hollandaisesås ......

"Rödspotta& Meuniére ......

Kötträtter
Chateaubriand . ...............

Biffstek . . ....................

Entrecöte eller Rumpsteak &

MattreJ'Hotel ..............

Tourneclosa Gripsholm......
Porterliouse steak med legymer

personer) ................

Kalvkotletta Maintenon .....

Lammkotletta MonteCarlo..
Matton-Chop medharicotsverts " :;

Fläskkotletta Napohtame
MixedGrill

ankamedkompott (35 min.). . (35 min.) . . . . . . . . . . .

orre mecllingon001"!saltgurka Whole grouse. roast. witliw '

(30 min.) . ................. leben-leg and cucumbcr(30
kyckling. järpeå rapp- chicken. llazelllen.
hönamedsallad(20 min.)- . . - tridgewitlisalacl(20 min.)

Hors Jaeuvres Legymer VegetaNeg
Fresh BelugaCavmr. . . . . . . ,. Franskaörter .................. French peag ................

?

LimfjorclOysters p. 1). . . - . ..
- Haricotsverts ................ Haricots verts ..............

Hors trosuvres ------------- Kronärtsltocltslaottnarå l'Argen-
Picklecl herring witl) butter ' teuil ---------------------- Artichokebottoms& l'Argente
cheese ------------------ ' ;_aneracl selleri Moellen Celery braisecl.with marrow

Goose-liveren croåte with salacl lån-kkons.sparris .......... Agparaguspres. tin . . . . . .

Fresli smokeclsalmon.spinacli " ' ” hettiItalienne ............ SpaghettiItalienne ..........

poaclledegg ----------------
'

___________________________________________________
'”

Cold cuts a Parisienne ------ _____________________________________________________________________________________________________

Eggs
mt. legym.potatis och grön- Tomatoes.vegetables.potatoes

Omelette or scrambletleggs wi
”

J ...................... lettuce salacl..............
ham .................................................................................................................................

Omelett: Spanishstyle - - - - - ..............................................................................................................
Ham or baconwith eggs ...................................................................................................
PoacliecleggsAmericanstyle .

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

Poacliecleggs on toast . . . . . . .

pot-ages milj- eller lal.glace .......... Mixedicecreamor VMI. _ _ _ _

Consommédouble cup liotor c
Turtle soup ............... . .

F islt—_
20min.) .................. min.) ......... ........ ..... .

'_Glaeeau four personer. 20 min.( Icecreamau four(2 person!.20 min.)'Cod'peSt. Jacques. CoupeMelba CoupeSt.Jacques.CoupeMellaa
Vanil'-. choklad- eller citron- Vanilla.chocolateor lemonsufflé&

Real sole.frieri.Remoulaclesauc , soufflé personer. 20 min-)' ' persons. 20 min.)-. . . . . . . . . .
Real fillet sole Ritz SOVHIÖROtSCllildsauce Salaayon" SouffléRotscliiltlsauce Salaayon.
Turlmt.bond wgd, bron,; . FruitsRaifraiclais.............. Fruits härma, ______

ter and liorseraelisla....... Bhufhd fruktkompott""""" Mixed fullt compote ... ' - - . -
'

Salmon, laoilecl.Hollandaisesauc Ananas.Äpplen.Persikor.P'aron. Pineappleg,Apples.Pga-"& P "

Plaice Meuniére . . . JAI'I'HWskompott----------- — Åpricots compotes '
. . . . .

Roquefort. Gorgonzola.Camem-
bert.Brie. Schweizer.Väster-
botten.Storeberg............

FruÅt
Blandadfrukt ........ . ..... . . Mixedfruit
Äpplen.Päron.Apelsin . . . . . . . .

'

Bananer.FärskAnanas ........
Druvor, blå .............. . . . . Grapcg,
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