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PARK AVENUE HOTEL

Grill
estaurcmf

A LA CARTE

UN BON DEBUT ("A good start”)
Cocktail de Homard (lobster cocktail) 9 175
Plateau de Harengs (pickled herring:) 8 :75
Plateau glacé Lorensberg (4 delicacies on ice) 14 :50
Selection (le Hors (Toeuvres (selected hors d'oeuvres) 21 :v— "

(Åauupés Maison :SU
Toast au Caviar frais (with 20 gr. caviar) 15 :—
Toast au Foie gras (with 20 gr. gooseliver) l 1
Toast Gourmet 8:

(with chopped shrimps in cream-mayonnaise, bleak-roes & chives)
l'iroguis fuurrés en Surprise (piroguis (iller! u—ith]illet-sauté)

Laulfzoustineså l'Amérieaiue (small spinner lnbster mils flamilpfl
in bramly with lobster sauce & rice)

(:roflte Cllasseu (Jeep friadtoast with chicken lirer & bacon)
Escargols a la Bourguignonne (6 snails with garlic butter)

Fonds deArtichauts Gourmet
(gratined artichohe bottoms u'ith creamed lobster & xuveetbreall)

NOS CRANDES SPECIALITES(ourgrempeciauues)
Filcts de Sole Souveraine (fillets sole au gratin u'ith lltltslt'r.

small pihe Iricadelles& tra/flex)
Sole au Champagne (sole in sauce with champagne) 16 : '

Sole Saulée Riviera ([ried sole with artichohe bottomså' ninshroorns) lil ' '

File! (lo Turlml Francoise (fille! turbot braisetl in u'hite wine) lfl :"

Filel de Saumon Illa fagon (lmilml fresh fille! salmon on bell l 5 i
Spinlu'h u'ith rermouth sauce)

Coeur (le filcl (le Luxe (roast ]illet bee] with rnarrau', red wine Ålö
sauce. pimientos. asparagim, sta/fell tnmata. mushrnom gratineri
artichoke bottom)

Roanon(le Vonn (jharolaise (cal/'s kidney dish marie at the table) l-l :

Médaillons (le Boeuf Rossini
(2 small fillets bee] with gooseliver, tra/[les & madeira sauce)

Filet de Veau (l'Offemont
(lillet veal aa gratin with creamed morels. asparagas)

I'iccata Royale
(sta/fed small Iillels veal with rice, mushrooms & madeira sauce)

Supreme de Nolaille Marseillaise (breaded and deep [rim] breast
chicken u-ith tomatoes. garlic butter. red u'ine sauce)

Noiscues (le Clievreuil Grand Veueur
(nats venisrm with game sauce & chestnut parée)

Faisan Régeuce (roast pheaxant with cock”: combs & game [rival/elin)

Geliuotte Fine Champagne
(roast hazel-hen, sauce with fine cognac)

Coq (le Bois roti (roast blackcocl; with cream grav)" & salads)

POTAGES (Soups)

Uxtail-clair (clear ox-tail soap)
Tortue Claire (clear tartle soap)

Veloulé aux Champignons (maxhronm soap)

Bisque de Homard (labster soap)

Consommé double Saxon (u'ith bee/'nutrron' & vermicelli)

lLUl'lS (Eggs)

()melette Ambassadeur
(gratined onielet with chicken & asparagas)

()eufs poehés ”rougeel noir” (poached eggs 1cith small [iller
real & bacon, tra/[le xauce & tomato sauce)

Oeufs en cocottc Bedford (with gooseliver, tongue, truflles)
Ä rulz! lntlienne (poached eggs on bed rice. carrysauce &shrimps)

LECUMES (ramic,)

Pointes dlAsperges Polonaise
(asparagus tips with chapped egg, grated bread, browned butter)

Haricots-verls Mornay (with creamed mushrooms)
Coeur de Palluier Bordelaise (palm heart with red wine sauce)

Céleri å ma fugan (cold, boiled celery, mayonnaise with cream &
cognac, paprika powder. chopped egg & tra/(les)

GRILLADES ET RÖTISÄ LA BROLHE (I'rom grill anti rotisseri)
lournedos & votre fucon (lillet bee] as you like it ) 15:
Mixed Grill ([illets veal anti bee/, hiclne). lamb chop, bacon. small 14:

sausages, tomatoes)
Göte (le Pure, Beurrc au Paprika (porh ('hop u'ith paprika butter, 9 :

Poulet de Grain (ch ichen) ll) '

Poulcl (le Gras ('[atteneu' chicken) l3 :

Ganelon ((lul'h') 15 :

NT R M lj'l'b' (Desserts)

()åleau Milles Fellilles (puff-paste layers with ctt/lilla cream)
()ilteau Gula (ri/mom! layers u'ith ice cream anrl chocolate sauce)

(köpes Noisettes
(pancakes with hazelnut cream. sauce with caracao)

Soufflés (livets (sou/[les differenthitills)
Bauanes ou l'oires flamluecs incl. alcohol

(Ilanibeil bananas or pearx u-ith ice—cream.almontls. sauce melba)
Glace au four Vesuvius
Sorbet Amérieainc (lemon & strawberry sherbet)
Parini! a Ålaison (clourllrerry par/ait)

ll'ruits ral'raicliis nu Liqueur (it.-ed ]ruit salail with liqueur)
lA's glilt't's crcmccs (i'anilla - stritu'berry - chocolate - mocca)

Price per person. least 2 persons



PARK AVENUE HOTEL

The French say :

A meal without wine like-

:: day without sun.

From our wine-Cellar we can offer you

wine—sfrom Franco. (,'(-nnan)”. Spain.1ta1).

Hulwarv. Portuval and israel.?— . F

The head waiter will be pleased to shuw

_vnuour exh-nsixe winclisl containing Wine.—"

of the gum] vintages und known brands as

well as HIOI'P ordinary tasty Wines.

Dry and medium-dry. non-ulcnlwiit'. high-

quality Wines.


