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• 
ROT I. 

SHELL OYSTERS. PRAIRIE CHIC KEN, with Bread Sauce. 

PLOVER ON TOAST, with White Sauce. 

MALLARD, with Claret Sauce. 

SOUPS. 

LORD MARCUS HILL'.3. CARLTO:-<' HOUdE. 
TOMATO. CAULIFLOWER, au gTatin. 

---- ~~. 

F I SH. EN T REME T S . 

BOILED COD, Dutch Sauce .• FRIED WH ITE FiilH, Anchovie Sauce. BRANDY PUDDING. 

BROILED MACKEREL, Maitre d 'I-Iotel Sauce. ICE PUDDING, a Ia Prince of Wales. 

' I ~!ACEDOINJ> OF' FRUIT JELLY. 

CHAMPAGNE JELL\', 

ENTRE E S. ~IARESCHl:-<'0 JELLY. 

COFFEE CREAM. 
QUENELLES OF LOBSTER, a Ia Vertpre. 

GE Jt)IAN CREMf. 
SWEETBREADS, a Ia St. Cloud. 

VANI LLA CHARLOTTE llU3SE. 
KROMESKYS, a Ia Russe. 

FILLETS OF CHICKEN, a Ia Royale. 

TORONTO CLUB TO.\Sf. 
CHEESE, &c. 

CAN.\DIA:-<' STILTv:-<. PAm!ASAN. 

RELEVES . 

BOILED CAl:lON, a la Regence. 
PATENT LAX. SAl{ DINES. 

B)!LED HA~I. 

BRAISED FILLET OF BEEF, a Ia Mi:ana'sc. 

ROAST SPRING TURKJ;;Y, with Curled Bacon. 

SADDLE OF MUTTON, with Red Curraut J elly. • ,. ICE CREA MS DESSERT 
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