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©old dishes—HNors d Oeuvres—Xallte Speisen.
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| Smirgdsbord 6o, extra

Ostron, 6 st.
Tlumimiest v 0 v
Kriftor S ey
S N O g 5

| Swmdr, ost & brinvin
Sardiner med smor.... .. . .
5 Sardeller |
3 Elbe-Caviar,

. Caviar :
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Ga?l{fuup(zsfr; med smor.. Delikatess-sill,

H oz‘f~ Meal— Vzande—j‘zezsc/].

Chateaubriand . RN
biff a la ]‘[ambm'g[.

s ndstrom
Jambom ... :
G r D S e e e .
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[ Kalf- eller Flisk-cotelette
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" Cotelette @ la Robert

| Briickt skinka med dgg ...

Gronrdtter—Vegetables—JLégumes—CGemiise.

Omelette Fines Herbes

Efterrdatter—Sweets—
Entremets—Mehlspeisen.

| Blandad Sylt med Gridde
| Katrinplommon med Griidde

Sallades.

7 BUPKOPS - o s T i oy
| Plakles i s be il S N e (i
| Radbetor

| Syltlék
| Sallad

‘ Sparris, hel burk 5 Kr, half burk
| Champignon-Omelelte ...........

Ost—Cheese—Fromage-—-
Kase.
Roquefort med smér
Schweizer *
Neuchateller
Cammenbert

Desserts.
Blandad frukt
Apelsin
Annanas
Ingefiira, syltad
Russin & Mandel
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