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PARK AVENUE HOTEL
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A LA CARTE

HOR S D,OEUVRE S (Appetizers)

Sélection de Hors (I”oeiiw'l'frszk (selected hors (l'oeuvres)

Plateau glacé Lorensberg (1 (leliracies on irc)

Canapés Royal

Salade de Crcvcltvs (lu Chef? (unmixed shrimp salad with
sauces)

Saumon fumé sur plat (salmon plate)

Cocktail de fruits de mer ("lVestcausl eorktail")

Saumon mariné a la Suédoise (pickled salmon)

Escargots la Bourguignonm- (6 snails with garlic butter)

PLATS CHAUD S ("ot dishes)

Sole au Champagne (bonad sole in salute with champagne)

Sole gt'illée & la Fravnckel (grilled sole u'ith shrimp harquette au

gratin, horse radish butter, deep frieriparsley)

Filets de 5019 la Reine (sauletl (”lets sole on [mil riva,

rnushrooms. curry saure)

Coeur de Filet Champs Elysées (roast fille: bee] u-ith strau'

potatoes, IITON'IIPllmushrooms. bacon, marrow sauce)

Tournedos Rossini (with gooselirer, tru/fles, madeira sauce)

Filet (le Veau (P(—lifemonl (fillet veal au gratin with morels
and asparagus)

Selle (le Chevreuil Grund Veueur (saddle renison with chest-
nut purée, game sauce, pommes dauphine)

Pollo Bel Paese (cheese hrearlvrl roast chicken, string beans, pap-
rika solade, madeira sauce)

Supreme (le Volaille Saig0n (hoiled breast o/Chickenwith curry,
pineapple, rice. cor—os. chutney, kraepock. ketjabsoya, red pepper.
slices orange)

Gelinotte å la Maisnn (breast hozel-hen on game mousse,

browned mushrooms. asparagus, trulflesauce, pommes dauphine)

POTACE S (Soups)

Oxtail-clair (clear ox-tail soap)

Tortue Claire (clear turtle soap)

Velouté aux Champignons (rnushroom soup)

Bisque de Homard (lohster soap)

Consommé double a la Saxon (with heej marrou' & vermicelli)

OEUFS (Eggs)

()melettc Ambassadeur
(grulinerl omelet u'ith chicken & asparagus)

()eufs poehés ”rougect noir" (poaehed eggs u-ith small [illet
real & hacon, tra/[le sauce & tomato sauce)

()(:ufs en (fOCOlte Beletd (with gooselirer, tongue, tra/(les)

Ända ltuliennc (paar—hed eggs on hed rica, curry sauce & shrimps)

LE'CUMES(mamma)
Poinlcs d'Aspcrges Polonaise

(asparagus lips u'ith ('hoppml egg, grated bread, hrownecl butler)

Haricots-vert—a Mornay (with rreamed mushrooms)

Coeur (le Palmier Bordelaise (palm heart with red u'ine sant-e)

(Äéleri ma fagon (cold, [rolled relery, mayonnaise u'ith l'ream &

cognac. paprika pmuler, rhopperl egg & ”uf/les)

GRILLADES ET ROTIS Ä LA BROCHE (From grill and rotisseri)

Tournedos votre lag—on([illct bee) ”asyou like it”) 16 :—

T—Bone Steak la Maison (u'ith slring beans mixer! with onion 16:
and baron. s:ee du Che/)

Selle (l'Agneau aux petits Légumes 15:
(saddle lamb with choice regetables ' ' least persons)

Poulct de Grain (chicken) 11:

Poulet (l? Uras (fattmted chicken)

Cancton (duck)

DES SERTS (Desserts)

Flen Belle Héléne (puff-paste hattams, cream, pear)

Gåtcau Gala (almorul bottoms with icecream and chocolate sauce)

Crépes a la Horcher ([illell with vanilla cream mixed with ehopped
peaches, nuts, [lambed with kirsch)

Soufflé au Citron S :ce Sabayon (lemon sou/[léwith sauceSabayon)

Cassata Napolitana (Italian icecream dish)

: Price per person, least 2 persons



PARK AVENUE HOTEL

The French say:

A meal wit/wu! wine like

(; (lay without sun.

From our wine-cellar we can offer you

Wines from France, Germany, Spain, Italy.

Hungary, Portugal and Israel.

The head waiter will be pleased to show

you our extensive winelist containing Wines

of the good vintages and know brands as

well as more ordinary lasty Wines.

Dry and medium-dry, non-alcoholic, high-

quality Wines.


