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Consomuné .
Potage Julieané
au vermiceli
au macaroni
au pain
aux choux
au riz
aux hultres
i Ia porée
Conti
de tortue
de samé

{ Broth

. Vegetable Soup
Vermicelhi do
 Mucaroni  do

Bruad " do

Cubboge do

Ries do

Oysters  do

Turée do

“Conmti; do

Tarle  do

Diet ~ do »
SIDE DISHES, |
Stusnges .
Chipolata sausnges
-J.yons sausnge ’
WBlack Dudding
Pickled tunny fish.
Salad of lettuco

N of endive

HORS D'@EVRES.

. Baucisses . .
S a4l Cthoia!a
Baucisson de Lyon
Boudin noir .,
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HORS D'EVRES,

Halade do céleri . . .

v danchoix . .

# dhomard . .

Homard au naturel .

# 2 la maitre d'hotel .

“  enmayonnaise . .
Bardines & fhale . .

Tote de veau & la vinaigrette,

Languo da mouton wiarinés .
Rognons & la hrochetto .
t  gu vin de Champagne
Jamben de Virginie . .
# . do Bayonue
“° do Mayenes . ..
“ fritoux cafs . '
Choux-croute au petit salé |
T ¢ gurpie . .

Artichaux & la poivradoe .

TRadis . - . . o .

Peurre C e e

Huirres fralche -

b frites . .

“ dla poulette . .

* nux fines herbes
Coquille d'huitres

ENTREES DE BEUY.

Beaof an pajurel . . .
% gux choux .

¥ aux lépumes U

% aux cornichons VT

" gux tomales R
» " aux haricols .

* aux épinards ., ,
“ alaroyale ', |,
% &la bourgeoise . .
“ & la sauce piquant .
3 Poseills. . v,

“ & Plalienne, -, ...

3 alamode 4.

©, Beefsteak au naturel .,

% aux pommes de terre
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SIDE DISHES.
Celery salad :

Z] Anchovies salad

T.obster salad
Boiled lobster
Fricasseed lobster
Mayonnaise of fobster
Sardins with fresh oil”
Call's head with pep. and vin,
Lamb's tongue pickled
L Lamb's kidueys broiled
, & Champagne sauce
Virsinia ham boiled
Bayoone do  do
i Westphalia do o
b Fricd ham and eggs
Sour krout with bacon
W@ with sausnges
Articholies with pep. nnd vin.
Radishes
Buiter
Raw Ovstens
Fried  do
Btewed do
Stewed with parsley” do
Opysters scolloped in the shell
s BEEPR,
Boiled beef, plain
e * with cabbnge
- H “  with vegetables

T4 % with pickles

.

lomata sauce

with beans

with spinage

toyal fashion

family fashion

‘ with sour snuce
.‘.' % with sorrel

"y ¢ “ Talian fashion

Beef a-la-molle

Beef steak

SRS S L Y S SRR

I % with potaloes
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ENTREES DE B(EUF,
ISeel'-stenk aux cornichons .
1 au beurro d'anchoix
“ i ln sance lomnte .
B i la Momigny
#  gux légumes .
Beolstenk Américain . .
Filet de beeuf, spté . o

" u  gux olives .
L] ¢ gugx tomales

" w  gux_champignons
" % gu vin de Madire

Eutro edte de bal & lu snoce

_Langue de beuf R In sauce .

ENTREES DE VEAU.
Filet de veau .
Poitrine de veau it la sauce
farcie . .
Tendon de veau nux légumes
Venu & 'Impériale

w 'Lnpératrice
« 3 fa bourgeoise
Cotelette de veau pande.

" 11

" w  aaxtrulles

" u aux champignons
" v en papillote

“ " A I sauen Robert
1] i1

4 la Perigueux

it ts
scalope de vean . .
Fricandean an jus
" anx épinards .
" 4 Voseille
Carbonade do veau . .
w aux pelily pois
u aux fines herbes . |
Ris de venu piqués .
“ w3 Poseille . .
“ it 4 In financidre .
T a % gux champagnons

e guxiruffes .

sautée dans sa glace
Blanquetic de veau

[+ ]

.

BEEF.

Beefstenk with pickles

4 with anchovy sauce
H with tomata sauce
4 Montigny fashion .
o with vegetables
American hoefsteak
Tender-loin with sauce

d,
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L with olives
with tomata sauce
. " “with mushrooms
g “ with Madeira sauce

N

"Beel's tongue with sauce

; VEAL.

N

| Fillet of veal
_{ Breast of veal with sance
1w u  gtuffed
Tendon of veal with vegetnbles
Veal dressed Imperial fashion

" " Empress fashion
family fashion
Veal cutlet, breaded

o # rith traffles
with mushrooms
in paper :
with Robert sauce
with gravy
Veal with white sauce
~» Perigueux fashion
Venl scolloped
| Fricando of veal with gravy
H ¥ with spinage
] with sorrel
Carbonade of veal .

“ with green peas

with herbs
" Veal sweetbread, larded
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. i u with sorrel

. o u financier fashion

. ) %‘f " with mushrooms
W H

with trufiles
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ENTREES DB VEAU.

Ris do veau & Ja sauce tomate
%, e 3la 8 Cloud

Coquille de ris de venu . o

Fole do vean santg A P'ltalienne

Hatelet defoie do veau
Téte de veau & la poulelte
# ., ¥ guxchampignons

¢ -¥%  enilorlue .
Oreille do veau frite
L “  farcio . .

Cervelles de veau frites

i " en murinade
“« & la maitre d'hatel
“ " aa beurre noir

" Vol an vent garnie . N
R {4 I8

Péle de.quenclle chaud .

ENTREES DR MOUTON
Pox}rme de:mouton au naturel
€ it
avx ldgumes
Fi]e! de mouton mariné
“Pieds de mouton fireis | .

3 I Provengale
i la bourgeoise

decervellca I’ AlEemund

4 la 8t Menéhould

[
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d YEAL.

Veal sweetbread, with tomata sauce
i, i« 8t. Cloud fashion
oo scolloped in the shell

Calf’s liver with [taljan sauce
v " with Provingale do

% family fashion
Hatelet of tiver
Calf's head fricasseed

" * with mushrooms

$

Mozk turle
Culf’s ear, fried

¢ stnffed
Calf’s brains, fried

" pickled

" fricossved -

, with black sauce
Veal pie
Brein pauy, German fashion
Hot grenclle pie

MUTTON AND LAME,

Breast of mutten plain
o ® " 8t Menchould fashion
& < with vegeinbles
Tenderloin of rautton pickled
Fevt of mutton, sty

(

Moutombrmml L, . ) ‘Munon braisé ‘
Cotelette do mounton, natiire ~ | ~1 | Mutton chops, p!nm
46Ty b saucs A2l *  with sauce
“ HOC sy nutr‘ruﬁ‘és’é'_ 2T wilh truflle sauea
“ “ i la minmtg <, A1 L " broited
Yoo e A e Jardinidre” 4@_ " * Jurdineer fashion
“ :'.* - z"-";en pagitlotts | L2421 & “ in paper
A SO E -t l'imperatnce g/ W Y empress fishion
CoteEettedngnenu i L0 el [ Llamb chop
_Poitrine dngetn : | x,""' | Breast of Lamb
. - Escalope d'agneaw ’7‘}"' s Lamb seofloped

“ Balotines d'nfrnew“

Ris d'agncau ghés™ .,
e anittehies Y
LT P;ifﬁ‘hnncié:‘é .
11w

e

‘."_m 1

Iﬁmbs meat balls, with gravy

mb sweethread wa!h jelly

je “ with lruﬂ‘lvq

financier faghion

~
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: Capllolade de vohlaitle .,

Fricassée de poulet garnie .

ENTREES DE VOLAILLE,

Poulet sauté =~ . ,
#° saulé & la Marengo
aux truffes .
au riz "
& la Anancidre |
i la Lyonnaise
3 la Turlare
& Phintienne N
a la Provengale |
" ala reine au blane
Escalope de filet de volaille ,
Cuisse de poulet en papilloite ,
Galantine de volaille
H ¢ aux traffes
Supréme de volaille |
" C o aux trufles

Patéde volaille . .
# u anx truffes .
Coquille de filet de velaille
e - aux troffes
aux champignons

Filet de poulet & Jn bigarruro N
Fritot de poulet | .
Croguetie de poulet ~,
Balotines de volaille
Mayonnaise de volaille .
Salade de volaille
Marinade de volaille
Vol zu vent i la financitre

" « de filet de volaille
de volaille aux trufles
aux champighions .
Pelits Patés saipiquants -~ .,

“w I

(1} [

" «3la Bechamelle aux truﬂ',s
Chapon au gros sel N

“  gunriz glaed - .
Cuisse de dinden grillée
Canard aux olives .

*  aux navete .

. Petits asqics & 1a moderne.
2
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PO‘UL‘I‘RY."" ERec!

TR T
(“hrcken with Qauce N

“° with Marcngo saizpe
“ wite trufiles
¢ with rice '
“ " finanefer
+ Lyons fashion .
Tarar do
Ttalian do
Provengai do
Breast of ¢hicken, Queen's sauce
Fillet of chicken, scolloped
Leg of chicken in paper

Galantine, or boned chicken, co]é

“ with teaffles 7
Bupreme of chicken
T wuh trufﬂes
Capilotade R
Chicken pie .
" with lruﬂ"le&-
Fowl sco!foped R
o it drafiles
“with mushrcoms
Fricasseédd chlcken SETRETTIPEY

Fillet of fowl with mned sauce T

[£4 L

| Fried chicken

Chicken forced-meut bnll_s .
Chicken balls o

| Chiclen moyontaise -

Chicken salad - 52
Piekled chlckﬂn '
"Chicken pie finanbler -
Pie of chicleen fillet
Chicleen pie with trufiles’
o u with. mushreoms
Ltuie pies, seasoned ,

& i

. fer v

wuii.tmfﬂes ’
Boiled capon . v.;o -y -

4w with 3elly and nce
Leg of turkey, devilled ™

b
L Dudk with olives .- M i

& ¢ with turnips

Small aspicks modern fashmn
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- Caille aux lnitues . . .

" Fromoge do gibier

" Coguille de chevrewil - . .. 1o
. hi";;‘Civet do lidgwre . . . e
A Lapreau sauté .« %

o Chevrenil

...P(‘)ulet T B ailn sl
 Dindon vk W,
[

ENTREES DE VOLAILLE. ¢
Pigeon sux petits pois -~ " E

«  en Macédoine . 2 é
Compote de pigeon WL
Pigeon en crapabdive . Nra g
Paté de foie gras de Strasbourg .’4

ENTREES DE GIBIER.

Faisen aux choux.. - .
o §la gelde o
" samd . . . .

Filet de faisan sauté . |

Coquille de faisan

Salmi de faisan . = . .

Croquette de faisnn

Faisan en crapauadine . .

Supréme de fuisan . )

«+  pla purée

@ en crapauding .
Paié de gibier aux trufies
Salmi do becagse '
Canard sauvage en szlmi

Cotelette de chevrouil .. |«
Filet de chevrenil . . . ¢ .
Beefsteak de cheveauil & . -

ROTS.

, e
Rosbif .. . ¢ . .
Filet de boeuf piqué - RS LI
Aloyau debeeuf .. . % <
Yeau . P AT R
Poitrinedeyeau' 1 & La
Gigot de outon , -ty 3%
Agneaw - T J
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L« seolloped . -
Hare stewed -

1 POUL’i‘RY:

Pigeon with green peas .. -
w  Macedonia of jumble

Stewed pigeon i
"Crapodeen pigeen -
Goose liver pie of Strgsburg

GAME.

Partridge with eabbage.,

o with jelly

" wilh sauee

" Blfet with sauce

v scolloped

" in salmee
Forced-meat balls of pheasant
Crapodeen partridge
Supreme of pariridge
Quail with lettuce

“  with purée
Crapadeen quail . _
Glame pie with trufiles ., '
Waodeock salmee
Wwild duck salmee
Welsh rabbit’

P Venison chop
L «  tenderloin
Iy

o sleak

Young Rabbit wilh._sm;cg '
~ ROASTS.

Roast beef )
Tenderloin of beef roasted
8hort tib of beof roasted
Rloast veal ’

| Breast, of veal reusied_
Ranst leg of mution,

4 lamb
-4 venigon
o ghicken

”

e

‘Roast turkey




Ko'Ts:

Canasd . .. . .orbti
Canard au dos de canevas - *
Pigeon de volitre - .,

" _sauvage
Caille .
Falsan . ..
Piniarde , .

" Becasse

Breassine .
Pluvier doré

ENTREES DE POISSON,

Sheepshend & la sauce
Poisson noir 4 la sance -
. u en matelotie
Turbot & I sauce . .
Vol ou vent doturbat
Rissole . . -
Baumon au bleu & 1’hmlc

% . - sauce AUX ‘chpres -

o 3 Ia Genoise. .

“ en nmntionde .
Vol au vent de saumon
Raye & la sance ™ .

oAy beurre noir
Basse tay vde la sauce .
Morus it la Provengale

" ala Flamundek .

& au beurre noir

¢ sauce aux cApres
Alose & Foseille

Cow frite . . v -,

" nu gratin . -

o sauce au beurrs.”
Maquereau & Ja maitre d'hdtel

" au baurre noir’ vy -7

Merlan feit ~.: TS
“ augradn.d

- Bolefrite. ... ¥ 4 o

"¢ gance gux chpres

# gur Jo plut aux fines herbes

Salmon ple. Lo

o "iﬁﬁ;&sfl‘% o

Roast duck - .
canvass -back duck
“pigeon

wild pigeon
quall .

Guinea fowl |
) woodecock

soipo

plover

‘ ‘ FISH

' Sheepshead boiled, wlth sauce

Blockfish boiled- wlth satee
u, stewed
" Parbot with sauce
". p;e
Rissele 4 - ar
Sahnon boiled, with il -
S with-caper sauco
# ; Glenoese fashion ;-
"‘ picklgd o

pr

.-;

| Ray. with sauce ..
" wnh black snuco
Slreake& bass with sauce 7

Codﬁsh Provengal fashion
¥ Flemish fashlon : "

Nl with b]ack snuce
‘o5 with caper lauce
Shnd with sorrel .

“{ Fried shad

Tonsted shad :
‘Bhad with hutter stuce .-
Mackerel fricnsseed .
s with black saqco ,

1t {l

‘ FIIEd whmug .

“Tongted, wimmg,* '
Friedsole; -y 2. 0
Sole with t;nper quce “
Wllh pqrsiey sauca,

pheasant or partrldge

Pes

-'s




ENTREE? BE: ,POISSON
I‘llel de sole sanié
& en mayonnmsa '
"4 la mhtire d'hotel
en mavinade
ala haily
LA en turban
Brodhét dubeurre .
%S i la Genoise 7.
Truite au bleu _
. a la Genoise -
feite ..
Angm]le % la Tanjars
« " ala poulette
¢ ¢+ en matelolls .
Moules &.1a poulette
“ aux fines herbes-

5 .

ek
“
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+
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" Besfsteak de tortpe-
Filet de tortue mignon piqué

‘¥

- ENTREMETS
' Pommes detérre au natm’el
U frites
" Pgmnes deterre 3 fa maltre d‘hole}
o dhk L)fonnmse
Y Provenoai

t

I3

+

,l‘a,exél'ne ',

. :Maeédoine de lég’dines: "
Peu!s pois au nature}
: A caw iar&

. £
au sauca -' "

B % D

'_. Harzcofszinuveaux é.]a fnaltre d'hote]
¥ ‘Dlancs & ia n‘laﬂre d’hﬁlei

w0

dla Bretonna X

3

3
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FISH
Filet of sole, wnh sace
b mayonnaise
& fricasseed
pickled;
harly fashion
L in mould
P:ke, Wwith butter sauce
(enoese fashion
‘Boiled trout
Trout, Gienoese fashion
Fried trout
beis, Tartar fashion
" stewed
black stewed -
Muscles stewed
i fricasseed
Fried smelt
Turtle steak
ﬁlet, larded .

bt

3

VEG‘ETABLES EGGS, &e.

i

Boiled pnlatoes
Fried  do’
Fricasseed potatoes _
Potatoes, Lyons fashion
“  Provengal fashion
Spinage with gravy
®  with efeam
Endive with sauce
o with cream
‘{ Jumble of vegetables
| Green peas, boiled -
Tow " with bacon
w’nh sugar

1y L1
-

Fresh beans with butter sauce
White beans, fricasseed -
. Breton-fashion -
Spanish do - 1.
- Imlian dos
English - do » »

)y




Arltchnux & In sduce. N
7o i la Barigoule” .
. Champignons & ln Provengale
Cronte au champignons: .
Aubergme 3 la sauce -,
‘farcie’ .
Asperges ala saucg .
- 3 'huils
M anjus

¥l

Tmﬁ'es sautées au Champn«rne

Croute au\ truffes

Fromage au gralin

Macarom A {talienne
¥ au gratin.

,{EI!F 3 la cogque. -
“frilgian jnmbon
-pnchés au JUS _
'bmuﬂ]és aujos ..

" aux (ruffes

aux champwuens “

ale ‘.Celéél_iﬁa'
aux rognons -

Y

DR o fe

TR NZAAN
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“ with gravy

i1 Artichokes with"sauce

i

. Barigoule faghion
Mushrooms, Provengal do
Crusts of mushrooms
-Egg-plant with sauce.

# stuffed and baked
Asparagus with sauce

i with'oft ™

4 with gravy :
Crusis of trufiles.
Welch rabbit
Macaroni with gravy

it browned

Eucs, boiled in the shell
. % fried with ham' -
“  poached R

'_"“'scrambled TN

AL wuh 1ruﬁles
st. L ¢'|_

i mth bacon" RS

: Ceies_une fashion:

- with kidn’evé. -
s wuh tmfﬂes -

r).‘!

': ms'rni"' CAKES

: ‘Appie:frmers :
1 Queens do

“Appla tart” _
Lart with’ preﬂerves

't A pple chatlotts

' Russian do

& Custérds

Truffles with Champaign sanca. .. "
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: Omnge et sucrg o5y £ oy

ENTREMETS SUCRES.,

e

Crémg. au ajp, n}m;p,. oAl
“ fl‘lte P P .
Gelée de groseillesy 1y, o
authum . .:;..‘ g
_ Bouffié an riz Ciife
- Omelette souffiée ..., A shp s
*  aux copfityres .., .

I augsgcre,,, ke

re .

[Fars

ot

13

* Puddin s, p - A

AU

. Crogustte do Tz et

. de pomymes;
" Gateau ay : =riz bepi

DE§SERT

~
Saiade'd‘eranwesu. ¥ W

Ft;uses et sucte il N

. «Framboises et sucre

, Gateau do pommes .

-_“Dt
S0 ale crénfie gz
Compote dépdmmisi i el
‘ala Pa}onnmsei v
Side’ poires - !
“de prunead

o ‘w-iidespéohes’

Teau do, ‘:‘eiul findi 2
'mgues B la.crémg! g
R &HX:bOIlﬁJ. g
Macarona T

JI! o f i

nu whmkef
dla. Romame

[ Par e
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‘Beandy pem(ﬂa'“§

* ] Macaroons _
+| Sponge Cukeg™ e o
+ Chester cheese v

Duteh

« 1““.’"--_;,‘%

ried {ream
"Currant jelly .
Rum | do,
Rice soufllay
Omelet do SR
it with pres,enyes' T S
with sugar: . .
Rlcc pu{idmg,, Pt a
' Rice Balls
Potato do | Fn g g
Rice Cake | .

™

i

Bl st
R

et

R IS RSP

Tt

| DESSER:‘[‘ L
Oran&?e and fugar ]
"-" migalhd P o
blra\%emes and sugar ‘v
Raspberries and sugar R
Apple cake
y Cream cake !
Su,wed appfes

l;!

[

a0k, 'y

gy
IR N Ty s

AN,
Polishi faslnam *

u pears

S prumesti ¥
- 'péaches /i
Peach s

it

i

~thit "w it}
French kisses fatnal
e Lt présewc-s

- R Y A

Parmesan do
Grdyers ido. ¢
-dO
Clup of coflee
Rum’ punch
Brandy do
Whas]:ey do




'. Haut Brion,

Exirait d'absinthe
Eau de vie de Coghae -
d' Andaye .
! de Danizig
Kirschenwasser C o

I 1]

[ L ) 14

.\ Rhum vieux . .
s Anisette de Bordesux -
Noyeau . .
Canelle . .
" Créme de menthe

v J'absinthe .
C}uirugao de Ho}lunde

Rfcl Bardeauw—Bordmw Rouge.

n Laﬁlle, Lo ... 1825
- Chaleau, ’\'Inrnaux, 1825
- Latour, .~ . .. 1825
11826
1825

Léoville,. .
' -1825

Larose,;. v - 7
‘Mouton,” v, ., 1g25 .
“Ravwzang,n 0 o 1825 L o
Chateau Lanorcu, 1825 .
L ‘1825 .

Y
‘St Pierre . .
D'Aux .
8t Jullen ) ‘
S8t Estephé :
Vleu Claret

20

16

) lug&_lﬁ

3

11

- Volney . . .
Chablie ., .-

‘ Montebello ¢, "

'--iFaqué.rt el e

LIQ.UEURS

Créme de chocoiat
YVaniile :
Huile de vose -,

#  de Vénus o
Créme de Moka -/

_ Parfait amour’,

Alﬁsao de Maj'orca .
Angelique . .

+ Al kermes

Elixir -

_ ‘Ratafia de Grenoble
Scubac "

'VINS-fTrVINES

Rhéne Blam—Wﬁzte Rhont.; =

Hermitaga .

Cotillon - .

Condriaux

St. Peray - ‘
Bourg‘ﬁgne—Burgund _;

Clos Vougeot . .. . &p

“Chambertin .

Nuit-Richebourg .
Beaune I¥* . . ¢

Blant du Rhm—thie Rfime

_Laubensheimer ' ", .
- Ruadesheimer .3 o

Hochheimer PLEEEIN
Stein-wein . .
Johanmsberger, 71822

’ PR
Kevbrand PR T

i 2/
Oe;l de perdnt £y
1%:?’8 / %" /é.

(ld Reserve, 1882
Old Madeira;- - -
Romanée—Sherry -
Sherry -~ - -

"__VPorto “m e, e
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