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WIITE BURGUNDY

HOCK

MOSELLE

CHAMPAGNE

SPARKLING WINE
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The first two wines are dry, light and refreshing. Real quality starts with the
Chablis, very dry. The Savigny-lei-Beaune combines 3 plessin dryness with

body and flavour. Meursault is useally said 1o have a “matry™ E.ilw:, while
Bdsard-Montracher has the delicacy of one of the greatest wines of the world.
Macon Blanc, Morin, 1970

Petit Chablis, Morin, 1970

Chablis, Bouchard Pére et Fils, 1970

Savigny-les-Beaune, les Godeaux, Prosper Maufoux (French bottled), 1969
Meursault, les Tillets, Javillier (domaine bouled), 1969

Bitard Montrachet les Criots, Delagrange (domaine bortled), 1970

All our hocks are sweet with the exception of the Hochheimer, which is steely
and dry, The Oppenheimer is very smooth and pleasant, the Johannisherger also,
with extra fullness, The two Auslese wines are made from selected bunches of
grapes—delicious wines to sip miher than quaif,

Liehfraumilch, Hallgarten

Niersteiner Domital, Hallgarten, 1970

Oppenheimer Kritenbrunnen, Deinhard, 1970

Licbfraumilch Hanns Christof Deinhard (botiled in Germany), 1970
Hochheimer Kinigin Victoria Berg Riesling (bottled in Germany), 1970
Johannisberger Emtebringer Riesling Kabinett (bottled in Germany), 1970
Hattenheimer Heiligenberg Auslese, Molitor (estate bottled), 1966
Kreuznacher Brockes Riesling Feine Auslese, Anheuser

(estate bottled), 1969

Moselles rend to be lighter than Hocks, fragrant and slightly preen in colour,
The Zeltinger and Pissporter are Rieslings of great charrm, grapey snd light,
Zeltinger Superior, Hallgarten

Piesporter Michelsberg, Hallgarten, 1970/71

Bernkasteler Green Label, Deinhard (bottled in Germany), 1968
Wehlener Sonnenubr Auslese, Bergweiler (estate bortled), 1969

The PNWIIIJE.RD‘S:': i medium dry. Rost d’Anjou is medium sweer and easy to
drink. Santcs is rypical in favour of the popular Portuguese rosés but bealed in
8 hand-made pitcher modelled on those used by the Phoenlcans.

Quai de Provence Rosé

Rosé d’Anjou, Chapin er Landais, 1970

Santos Rosé (bottled in Portugal in crockery pitchers)
(giant bottles, 4 bottle sizc)

The de Castellane is a lively champagne of quality from the seventh largest
producer in Frince. The fll:{lﬂ' champagnes are all Grandes Masgues o
world-wide repown. It is sad to n:r::rm: the price of champagne has risen
by 24%, in a year and is likely 1o go higher,

de Castellane, Croix Rouge

Moet et Chandon—Premidre Cuvés
Veuve Cliquot—Ponsardin Brut
Mumm Cordon Rouge, 1966

The Asti and Yeuve du Vernay arc made by bulk fermentation in a tank, or
Youvée™, The Saumur, however, is made by the method of secondary fermentaton
in bottle exactly like champagne, and the result has all the sparkle and quality

of champagne without the price.

At Spumante Martini
Veuve du Vernay, demi sec
Sparkling Saumur, Chapin et Landais, Méthode Champenaise

e AT
25208

by e
RAGEGE

3-60

3-60

CH - B ol
EE225 2HEZ

e e
2EEE

2-15
Z:13
2-50

1-20

0-80
0-90

1-25

1-25

-85




FARINACEOUS & EGGS

Canneloni & I'lalienne
Oeuls sur le plat & la Turque
Omelette Arnold Bennen
Spanish Omelette

Omeleites : Plain. Tomato or
Mushroom

FISH

Poached Salmon with
Hollandaise Sauee

Grlled Dover Sole

Fillets of Sole Pauline
Filleis of Sole Véronique
Fillets of Sole Renaissance
Filletz of Sole Breval
Fried Scampi

Scampi Provencale

Trow Doria

ENTREES
Escalope of Veal Viennoise

Escalope of Veal Cordon Bleu

Bowcon of Veal a la Grecque

Supréme of Chicken Josephine
Supréme of Chicken Adelina Patti

Saué Chicken Catalane

Entrechte Chasseur

Tournedaos Maison

Beel Strogonoff

Kidneys Turbigo

Fillet of Beef Wellin
{2 covers 30 minlftt:s?

HOASTS & GRILLS

Freshly roasted Duckling
(2 covers 45 minutes)

Freshly Roasted Poussin
(35 minutas)

Girilled Fillet Steak
Grilled Rump Steak
Cirilled Minute Steak
Grilled Lamb Cutleis

COLI» MEATS & SALADS
Chel's Cold Platter

Green Salad

Mixed Salad

Palm Heart Salad

Apple. Celery & Walnut Salad
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Frigd with chicken livera.
Wih poached haddock,

Shudllow  fried, aad fNavoured with Adrchovy ams
Woarceter Souce. served with parsler ard eaperi.

Foached wirh white wirne sruce and white grapes.

Foacked with white wine sowce, and served with
artichoke bontomi, craviish ralls and plazed.

Foached with wilie wine wwee, musfiropmss ard
lomare eotcaisle,

Saul In ool with covregise of onders,  forlals
and gerile,
Shollow fried ond gornished with einciomber.

Ganrinkeed  with archoewies, capers oad chopped
EqR.

J'..-u:l,:rl!'md wirh Favooae hare. Gravere ofeese, and
dhalion  [fried.

Shallow fricd with anbergines and peppers. and
served on g bed of saveuwry rlce,

Shatlose fried with diced vegesobles. chopped harm.
capers and brandy  sewce.

Snallow fricd aod gemished with  fricd greeccii
gl Tergalem  arrfelokes,

Shallaw fried, sinnnered with fomatoes, arberpines
and peppers, amd served on o bed of rice.
Vivallow fried in a red wime srce with fomarnees,
ooy ad  musfroors

Shallow  fried and  served with @ Madiera
smircd o @ crofte and lopped with paid,

Fillei of beefl finedc cud in givips, soudd and served
in o red wine smwee [flaished with paprifo and
CrEamnl,

Sangd g served fn @ red wiae sauce  witl
chipolatas, garnished with crofions.

Merinaded it red wine and baoked to order in
sharr pasiey,

Served wirh apple savee and ordepe sl

Served with bacon. chipolafe. tomare and bread
LT,

Wl poruide, mnsliroom and Siraw peraress.
With fowmale, mipshrosm ood sirew  polatoes,
With romato, mothroom wrd sfraw  polators,

Wirth rprado, moshreom and cirew pofatoes,

Selecltion o) cold meas as availabie,
All salads offered with  fresh mavormmise or
vinmaigrefie drexsiug.

See opposite page for doily sefpction af vegelables
and  pordtess,



WHITE BORDEAUX

RED BURGUNDY
AND RHONE
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Tasting Panel: T. Edward Beale, Trevor Beale, Douglas Crane (Master Sommelier)

The Loire region combines both bargain wines for everyday drinking with
specialitics for the connedsseur, and the appalling price escalation of other areas has
mot affected it s0 much, yet. Lovers of sweet wine will progress through the lighter
grapey Saumur via the full bodied Bonnezeaux to the luscious velvery fullness

of the Chos St. Catherine. The two red wines are soft and sgreeable. Among the
drier white wines Gros Plant is ftavoury and medium dry, the Muscadet very dry,
end the Pouilly Fumé and Sancerre share the distinctive smoky flavour of the
Sauvignon grape.

Saumur, Blanc de Blancs, Chapin et Landais, 1970 {medium sweet)
Touraine Rouge, Chapin et Landais, 1970 (red)

Rost d'Anjou, Chapin et Landais, 1970 (medium sweet)

Gros Plant du Pays Mantais, Poiron (French bottled), 1970 (medium dry)
Bonnezeaux, Reynier, 1969 (sweet)

Saint=MNicholas de Bourgeuil, Reynier, 1970 (red)

Domaine du Cléray Muscadet, (domaine bottled), 1971 {dry)

Chdteau de Sancerre, (chitean bottled), 1970 (dry)

Chiteau de Tracy, Pouilly Fumé (chiiteau bottled), 1971 (dry)

Clos de Sainte Catherine, Coteaux du Layon (estate bottled), 1967 (sweet)

The house of Hanappicr-Peyrelongue has been sending fine wines to Britain
fince 1817. Most of the white Bordeaux wines are blended from year to year, and
thus & vintage label is superfluous, The Graves is dry, Entre Deux Mers medium
sweet, and the others very sweet., Chdteau Coutet is a delicious full bodied, deep
coloured wine 1o sip over dessert,

Entre Deux Mers, Hanappier

Imperial Hanappier, dry Graves

Sauternes, Hanappier

Barsac, Hanappier

Haut Sauternes, Hanappier

Chiteau Coutet, ler Cru Barsac (chiivezu bottled), 1964

&t Emilion wines tend to be fuller and heavier than those of the Médoe, which
are dner nnd more delicate, Paudllac is the most celebrated commune in Médao—
the incomparable Chiteau Lafite is at the northern end and our other three
Pauillacs at the southern end, all within a mile of each other, The order of price
indicates the ander of mellowness, bouguet and delicacy.

Médoc, Hanappier, 1969

St. Emilion, Hanappier, 1960

Chiteau Laborde, Médoc, 1969

Chireau Fonbadet, Pauillac, 1966

Chitean Haur Batailley, Sme Cru Pauillac, 1967

Chiitean Pichon Longueville Lalande, 2me Cru Pavillac (chéteau
bottled), 1964

Chitean Lafite Rothschild, ler Cru Pauillac (chiteau bortled), 1962

Curitanding value in a bottle of red wine is undoubtedly the Domaine de

St. Alimant, which is full bodied and sourdy. Fleurie is a light, soft Beawjolais,
while Santenay is fuller and deeper in cobour, from the Chee de Heaune, Louis
Latour is probably the most distinguished Burgundy grower, and we are proud to
list his delighefu]l Moathélie and the Corton grown around his own Chitesy
Grancey, Abour Mo, 34, Hilaire Belloc told a story ending “1 forpet the name of
the place—I forget the name of the girl—bat the wine was Chambertin®.
Domaine de St. Alimant, Ctes du Rhéne (French bottled), 1970
Fleurie, Morin, Domaine Depardon, 1969

Picher de Beaujolais, Mommessin (French borrled), 1971

Double Pichet (Magnum size), 1970/71

Santenay, Domaine de L'Abbaye de Santenay, 1966

Nuits St. Georges, Geisweiler, 1969

Monthélie, Louis Latour, 1969

Clos Vougeot, Chiiteaun de la Tour, 1967

Chambertin, Clos de Béze, Lebegue (French bottled), 1969

Chiltean Corton Grancey, Louis Latour (estate bottled), 1967

Bortles
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french Fried
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A LA CARTE

Lover Charge
AFFETIZERS

Fresh Grapefruil

Cirillead Cirapefruil Demerara
Chilled Melon

Chilked Melon with Bayonne
Ham

Avocads Philipps

sl Vinmigredie

Paid Manon

kipper Paid

Salmon Mowss

Friad Whitehain
Goujonneites of Plaice Orly
Prawn Cockiil

Laockial of Fresh Prawns
Folted Shrinps

Baked Scalood Cockinil
smaked Salmon

S0P

5 up ol the Day

Fretich Umion S

Lobsier Bisque with Brandy

Furtle Soup with Sherry

Avescado Soup
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FARINACEOUS & EGGS
Canneloni a I'ltalienne
Oeuf sur le plat Bercy

Omeletic Amold Benneii

Varnous Cmekeiies

Fi1sH

Pozched Salmon

Filleiz of Sole Meinsere

Filletz of Saole Pauline

Filleis of Soble Viéronigue
Fillets of Sole Renpissance
Girilled Daower Sole

Fried Scampi Ohrly

"g;-{:-,l:ll_!"'i Pros .':|-.;.|:-.'

Scallop Kebab

Frout Amandine

ENTREES

I 'H.-..'.:ll:;'\r' of Veal Vienndse

|| -\.-_'_|||'||,,' of Yol Cordan Bleu
Veal Cutlet en Papillote
Supréme of Chicken Josephing
Ballotine of Chicken Suranne
Curried Chicken Madmas
lournedos Maison

Slteak an Poivre

Beel Stroponof

Liver &4 In Basque

gl o g ‘ellinsion
Fillet of Beef Wellingt
(2 covers 30 mrinuies)

GRILLS

Cirilled Filler Steak
Grillsd Rump Stenk
Grillad Minute Sieak

Grilled Lamb Cullets
ROASTS

LD MEATS & SALADS
Chels ol Pliier

Gireen Salad

Mixed Sabad

Palim Hearl Salpd
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Bromeaned widh Parmesas olecsr

BN chipodiir Tarsagd
Wirh poached koddock

With soseate, Dam, maraheoom, cheese o o et

Wirh MHallmdaise Somwee
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ICES

ICE CREAM
Wanilla
Strawbern,
Chocola e

Feoline

SPECIALITY ICES
Apricat Sorbel

Drictice
Lkrange Surprise

Lemon Surprise

Mela Menthe

SFECIALITY SWEETS

White Peach Ecossaine
Unelette 4 la confilure

Crépes Surelie (2 covers)

SWEET TROLLEY
Drailly sebection
CHEESE
Stilton

CHbier cligeses

AND

SWEETS

e creoen widl frealy dry aRgredien

v
Made fromm whole sirawdereios

Wenle with rpcl dark plimr chocodore

Wirry Favopired @ad anlecd wand criack

g

I,

Creme de el
e, served on crughed m
[

ed chermies

jous confecnion of vanfl
e I0e  orEaen
Ehrarmbidic

A piping Aor oweleiie with mirawh

Wil fresh oranges
ar wonr fable.
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Made by our owy it

Yrrved with sacanirg, Sanver ored celery
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