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GOURMETBRICKA N (MINStE20Ders )l s cirs e o i oot elansians o/ oyore p.p. 19:50
VASTKUSTSALLAD (Minst 2 pers.) .....c.oovviniinennnennnns p-.p. 17:50
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(Turkiska pannkakor)
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CONSOMMEIDOUBLENCHE S TEREIE L D s s e e 4:50
GRATINERADSERANS K LG IS O P P A vt e e fek- o) SRS oot 4:50
TRERANGSOPPATCALIF OMAR .=t ool s et siovas  olaeters alereiots 6:75

(Kinesisk havssnigelsoppa m. currygradde)

BOULABOUEA AU GRATIN . e et e e e tats Sl ene 6:75
(Skoldpaddsoppa m. gronartspuré, gradde)

e e o - R PR e e, iR e 5:50
(Musselsoppa m. vittvin, gradde)

HUMMERSOPPA, ¢ eos o st Siale olohass lalals isroial s siutoite o siutool s stogeda sl o foister s 6:75
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(Italiensk soppa m. parmesanost)
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OMELETTEEARPETITE AUBERGE B by s el e e 10:50
(Gratinerad m. hummerstuvning)
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(Farserade, friterade)
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(Pocherade m. champ. i currysds)

FISKRATTER
GRATINERAD HUMMER VANDERBILT ........ ...ttt 16:50
HUMMER NEWBURG (Minsti2ipers )l i o e p.p. 17:—
REGNBAGSFOREL N A XIM o e ey el e e 12:50
(Farserad, hummer-, vittvinsas)
SLATVARSFILET BOULANGERE (Minst 2 pers.) «......ooeuuunn. p.p. 13:50
(I vol au vent m. rakor, champ.)
SJOTUNGSFILEER BARON BRISSE (Minst 2 pers.) .............. p.p. 13:50
(Gratinerade m. krabba, champ.)
SOLE AU CHABLIS (Minst 2 pers.) .....ovvviiiiiiinnneennnnnn p.p. 13:—
(Sjotungsfiléer i vittvinsas)
SOLE GRILLEE GASTRONOME .......ciittiiittiiiieiiiineennnnnns 12:50
(Hel grillad sjotunga)
PLANKED TURBOT (IMINSt 2 POrs.) e« wiss s iolaisie s ajaiuis siainisio s siaiois p.p. 14:50
(Ugnstekt piggvar pé& planka)
DARNE DE SAUMONGHAMBORD! 510 C s st S v s 14:—
(Brasserad lax i rodvin)
ALBROCHETTE MAISON . . .. . . .ieive i sioiaiein e s asisislonsia ainininssaeisse 12:—
(Grillad p& spett m. tomat, strépotatis)
HAVSKRAFTOR JAMBALAYA . ... ittt iiiiaannnnns 1:—

(I pikant s&s m. chili, friterade bananer, musslor, ris)
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MENDU
FORRATTER:
Rikcockrtail 1350
Krabbsallad Special 5:50
Kalla 4gg Florentine 550
Matjessill m, sur grddde o. gridslék 4:50
Skinkrullad Sofus 5:50
Cr8pes m, skaldjur 5imm
SOPPOR: -
Consomm¢ Albion 3i-=
Potage Jackson 2:50
FISKRATTER: :
Kokt laxforell m, hollandaisesds P
Gratirerad slitvarsfilé Bonne Femme  8:25
Halstrad piggvar Genoise 8:75
Stekt rodspitisfile du chef 275
K3TTRATTER: -
Rumpstek Mirabeau tem
Brisserad kasslerfile Chambertin 8125
Kalvlever al’Anglaise 8:50
Kyckling r6ti m, sallad 8:50
Kall jirpe m, cumberlandsds 10:50
GRUONRATTER: :
Haricots verts sauté m. champinjoner 4:50
Gronsaksfat 5i~=
EFTERRATTER: %
Géteau Opéra 3im=
Coupe Chantilly 2:75
Applen och druvor 3:50
Liten ostbricka 41w

Torsdagen d. 6 sept, 1962
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BREVPRE BOFUS ... 5 L oot i g st sns s oo 100 Wewn b o' 13:50
(I portvinsds m. champ.)

LAMMSADEL PRINCE ORLOFF (Minst 2 pers.) ................ p.p. 14:50
COEUR DE FILET SEVILLA L T o) = 1 I A I Dk E p.p. 15:—
(Oxfilet i rodvinsas m. oliver, piementoes)

PORTERHOUSE STEAK GARNI (Minst 3 o1 Ta 1) SR p.p. 16:—
KALVBRASS DEMIDOFF ..........couiriiee e 13:50
(Sherrybrasserad m. tryffel, str&potatis)

NJURE LUCAS CARTON (Minst 2 Pers.)  ......oeovueuernenn... p.p. 13:50

(Anrdttas vid bordet m. cognac, senap, gradde)
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» Fran grillen: X
§; TOURNEDOS JENNY LIND .............. ... . ... .. . . 15:— ‘é
*},’ (Kalvbréss, skinka, béarnaisesas) ‘§(
g MINUTE-STEAK MONTPELLIER ........................ 13:50 54
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;:; MUTTON CHOPS RESTAURATEUR .................... 12:50 }::
B TBONE STEAK :.:.ivuiissn sy bt N o 14— |5
x *
*:’, KEBABS AT ORIENTALER . o e e 11:50 &
*2’) (Lammkott p& speth m. 15k, tomater) ‘((:
$| SPARERIBS SOFUS ... . ... . 12:— |
;;: (Crillat revbensspjall pa vart satt) ‘:_:*
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CANETON AUX CERISES (Minst 2 pers.) .........vvvuuennnn... p.p. 14:50
(Stekt anka m. korsbar) -
SOUTHERN'FRIED CHICKEN ... ....... . e 10:50
(Friterad kyckling m. majs)
HON S BRI S T D E A It e S e 10:50
(Farserat, inbakat)
RAPPHONS SOUWAROFF (Minst 2 pers.) .................... p.p. 15:50
(I madeirasés m. géslever, tryffel)
DUVPA] MAISON (Minst 2 Pers.) ........voeivevuuusiinaniin. p.p. 12:50

SASONGENS VILTFAGEL
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x Fran rotisseriet: X
% ANKA, UNGTUPP, KYCKLING X
*J (Stekta pa spett, trancheras vid bordet) (i(
x %

“ DESSERTER
SOUFFLE GLAGE SOFUS (Minst 2 Pers.) s« « oo brentois e p.p. 6:75
(Parfait m. Cherry Heering, vaniljsmak)
SOUFFLE AU GINGEMBRE (Minst 2 pers.) ..............ou.... p.p. 7:—
(Varm ingefarssufflé)
SORBET AUANANAS: i e o o s e e e 5:—
EE AN ARISIENE o it e o s e YRt P S R 4:—
(Fransk appelkaka m. kirschgradde)
FRUKTSALLAD MAISON . ...ttt e, 5:75
OMELETTEYFLAMBEEVAUIRHUM 2. 5o v et it s atie 6:—
G RERE S B O R D) AL U e ey e s S T O 5:75
(Parontarningar i vaniljkram, kirsch)
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SMORGASBUTIKEN GASTRONETTE
DELIKATESSAFFAREN GASTRONOME LORENSBERGSGATAN 19 TEL. 209410

ARKIVGATAN 7 TEL. 160333 (Aven &ppen séndagar och kvillar)

BUTIKER FOR ER MED GOD SMAK — DIREKTION RESTAURANT SOFUS







