Breakfast 8 to 10 A. M.
POINT CLEAR, ALABAMA Luncheon 12 to 2 P.M.
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.£ g R Dinner 6 to 8 P. M.
Fresh Crab Meat Cocktail .60 Sliced Egg Ravigotte . .40 Fresh Fruit Supreme . .40
Southern Onion Soup au gratin . . . .50 Fresh Jumbo Shrimp (cocktail sauce) . .50
Chilled Clam Juice . . .30 French Mackerel in Wine .60 Marinated Herring . . .40
Jellied Madrilene . . .30 Seafood Gumbo . . . .50 Cold Vichysoisse . . . .40
Fresh Gulf Shrimp, Chef’s Dressing . .50 Cantaloupe or Honey Dew Melon . . .45
Smoked Nova Scotia Salmon . . . . .60 Leeks and Potato Soup ¢ & & 590
ENTREES * COOKED TO ORDER
* Poached Egg on Toast au Gratin with Cheese Fritters . 1.10
* Grilled Gulf Red Snapper, Parsley Butter . " ¢ & @ 1.30
* Fried Fresh Jumbo Shrimps, Tartar Sauce . . . . . = 1.40
* Baked Scallops in its own Shell, St. Jacques . . . . . . 1.30
* Creamed Finnan Haddie cn Toast s . . : . 4 b . 1.30
* Curried Sliced Chicken with Rice Madras . . ¢ i 1.75
* Broiled Pork Chops with Pickle Sauce and Apple ngs % 1.30
Veal Cutlet Saute Marengo . . . . 1.65
Boiled Short Ribs of Beef with Leeks, Carrots, Potatoes,
Vinaigrette Sauce a 3 6 . ; 1.30
Hot Roast Beef Sandwich, Mashed Potatoes . . 1.80
* Hot Fried Egg and Amerlcan Cheese Open Sandw1ch on Toast 1.25
Assorted Cold Cuts with Asparagus Salad . . s @ m 1.75
Hollywood Salad: Crisp Greens, Julienne of Tongue, Beets,
Turkey, Jackson Dressmg, Eggs i . 1.30
Cold Fresh Salmon, Green Sauce, Vegetable Salad " 1.40
Mary Garden Salad: Lettuce, Pmeapple, Orange, Grapefrult
Bananas, Cream Cheese Mayonnaise 1.30

FRESH VEGETABLES

CHOICE OF TWO
Brussels Sprouts Black Eye Peas Buttered Corn with Tomatoes
Hashed Brown, Mashed, Parsley or Baked Potatoes

Combination Salad, French Dressing
HOT ROLLS, BISCUITS, CORN BREAD

DESSERTS
Coupe Cherries Jubilee . .50 Open Fruit Tart . . . .35 French Pastry . . . .35
Cocoanut Meringue Pie . .35 Parfait Moka ... 40 Biscuit Glace Grand Hotel .60
Apple Strudel . . . .85 Strawb’y Ice Cream Cake .60 Holly’s Special . . . .50
Bread and Butter Pudding, Vanilla Sauce . .35

LOUIS SHERRY'S 1ICE CREAMS, CHOCOLATE, VANILLA, STRAWBERRY & COFFEE
3fwc¢d Luncheon
$| 5 Leeks and Potato Soup
Boiled Short Ribs of Beef with Leeks, Carrots, Potatoes, Vinaigrette Sauce
or Hollywood Salad
Hawaii Sundae or French Pastry
Blueberrie Muffins, Hot Rolls, Corn Bread, Melba Toast

Coffee Tea Milk
SEAFOODS:
GULF SHRIMP au Curry Indienne 5. = ASTO - GULF CRAB MEAT au gratin . 2.00
LOBSTER NEWBURG : . . 38.00 SHRIMP CREOLE " . 1.75
COLD BOILED SHRIMP in ]acket o« 125 STUFFED DEVILED CRAB 1.75
FROM THE GRILL:
FILET MIGNON . . . 4.00 SIRLOIN STEAK, 10 Oz. . . . . 400
HICKORY SMOKED HAM STEAK .. 250 HALF BROILED NATIVE CHICKEN . . 250
BREAST OF CHICKEN Virginia .. . . 275 PLANK SIRLOIN STEAK (per person) . . 6.00
CHOICE OF TWO VEGETABLES SERVED WITH ABOVE
DESSERTS:
Caramel Custard . . . . .35 Plain Cake . . . . . . .30 Chocolate Pecan Sundae . .40
Peach Melba . . . . . .50 Fresh Fruit Cup . . . . .40 PiealaMode . . . . . .50
Strawberry Sundae . . . .35 Holly’s Special . . . .50 Preserved Figs . . . . .35
Fruit Jello . . . . . . .25 Baked Alaska (for two) . 2.00 Fruit Compote . . . . .50
French Pastry . . . . .35
ICE CREAM: Chocolate, Coffee, Vanilla, Strawberry Frozen Eclair Hot Chocolate Fudge Sauce . . .40
CHEESE:
Swiss e e e . . . . B0 Camembert D 13 Tray of Assorted Cheese . 1.00
Swiss Gruyere . . . . . .45 Cheddar Cheese . . . . .50 Philadelphia Cream Cheese .35
Roquefort . . . . . . 45 Liederkrantz . . . . . 45 Gorgonzola ) o w0 DO
Coffee .20 Milk .20 Chocolate Frosted .35 Chocolate _Malted Milk .25
GOLF - TENNIS - MOTOR & SAIL BOATS

RIDING HORSES - CHILDREN’S PLAYGROUND
BAY and POOL SWIMMING - SHUFFLEBOARD
HUNTING (in season) - FISHING Bay, Gulf, Inland



