


MENU.

POTAGES.

Jullienne. Mock Turtle. Vermicelli,
POISSONS.

Cod Fish—Oyster Sause. Foed Scles.

Turbots—Lobster Sauee:

ENTREES.
Oyster Patties, Mutten ‘Cutlets, Calf's Head.
Veal Cutlets. vurry of Lhicken.

RELEVES.
Roast Beef. Ronst Gevee, Saddles of Mutton.
Boiled Cuickess Hams. Tongues.

ROTS.
Plieagnitts, Partridges. Hares,
ENTREMETS.
Plam Puoddings. Mince Pies. Tarts.
Jellies, Blanemanges. Maccaroni.
Cheese,

DESSERT.




16.
17.
19.

12,
13.

14.
1.

XX\ e Tuist

PORT.
Fine Old (Sandiman’s) o & .-
SHERRY.
Pale (Dry) oo e o

Fine Old Brown
Maderia (Very Fine Old)

CLARET.
St. Julien .o o A
Chatean In Rose

HOCK.
Still (Neirstein's Pearly . .
Rudesheim o\ o$
Sparkling o N\ .
BURGUNDY.
Chambertin { & va .
Spatkiing . .o
WiHiTE FRENCH WINES.
Chablis... s .o . oo .
Sautesne o @ e s oo
CHAMPAGNE.
Imperial . on vs
Moet and Chandon's .. e e oo
Roederer's s 3 .

Pints of most of the above may be had.

Gs,
Ns,
10s.
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