Wine- ftﬁeﬂwm% vk R Dante D&n’@
cLzmoé - ﬁw&c A Please  ask
ncl il botes

your waiter ~

Luncheon  Wenu

50%9 dw jimr ~ cup, 150 5014);, 2.50
Wc@ss‘oise or Gumbo ~ cup, 2.50 bowl, #.00

Entreés: (W[[ entreés inclwde o salad)
Quiche de In Maison, 5.50-6.00 jeeafﬁs/; Heuniere, 7.50
Crefow« Cﬁgf s Cﬁofce, 6.50 Oysfars f[omnﬁm&, 6.75
Char-Broiled Breast ef Chicken, 575 &dﬁsﬁ Ofoﬁeﬁ% 8.95

Crabmeat and &:K%D[ﬂﬂf e cwssero/é, 6.95
Chicken Ratatonille w/ﬁ”e.éﬁ 1@@1‘@5&5) 550  Crabmeat dnPlace, 695

Salads: Chef's Salad, 450  Dieters Delight, 5.50
Chicken Salad served in avocado, 5.25
Dante SWSﬁriMfa Mousse, mocado slices & nssorted jﬂrﬂisﬁes ) 6.50
Crabment Salad, ¢.50 Fresh Fruit Salad, 6.50

| Our own Wwocady Bacon, and Cheese Sandwich (with assorted jﬂmisfms}, 400 I

Desser Z’g . Limited catering available

(jmssﬁoﬂoer Fe, 2.50 C/ieesecnée/, 275
Hot fm{ge Brownie with Homemade ice cream, 3.00
PBread JW“@ with Cognac  Sance, 1.50

Homemnade ice cream, 1.50 ~Dessert duw Jonr ~
dunch: 11: J0am-z:30pm ~ Dinner: 6~ 9:30pm ~ %ﬂf/é]~5ﬂ/fufu€1}/~’ 861~7610

Mo sefwmte checks or sp[z’f orders Zoﬁmse. Minimman per person, 400
Our 1%¢ cookbook : .%eo@%/i Recipes ~ now anilable: 2,95 A




