0o oodn o

¢ 00000000
¢ 0000000
¢ 000DODOOO




gooooobbooobboooboboooobboo
goo*“ oo boooobbbooobboooboo
goboooobbooobobboouobboooboo
goboooobbooobobboouobboooboo
gobooobboobooobboobooobboon
goboooobbooobobboouobboooboo
gooooooooo

goboooobbooobboooboboooobboo
goboooobbooobobboouobboooboo
goooooobbobboo

ooooooo

goboooboobooboobboobbooobo
goboooobobooobobboooobboooo* O
0" oooooboobbbbb0o0ooooooooog

DO0mOooon

(1) 000000000% Mem”OO0D0D0000
“ 00’ 0000000000000 000 00000
0000000000 00000” 0000000000
0ooo



(2 0oobobooboboobobobgooo
gboboboboboboboobobobobooboon
gboboboooobobooboboboboboo
oo

(3) 0000000000000 O0DO0O0OODGO
gbobobobooobobooboboboboobooo
gboooobooooobobobooon

gomoooo

(1) Bobooooooobooooon

(2 bDO0O0O0O0O0oOoooooooooooo

(3 Uodooooooooooooodgdgogdo

1_1)0

o1-1] oboooooOooobooooooogo



o oobo0

gooooobbooobboooboboooobboo
goboooobbooobbooobobboooobobooo
goboooobbooobboobobboooobobooo
goboooobbooobboobobboooobobooo
goo

00mMOo0000
000000000 1498 00000 O Hugo de
Montford0 0000000000000 0000OON
000D00000000000000000000
00mMOo0000
ooooooobb 54 0000000
(Brunswick) 0 00 0000000000000000
0000000000000000000000000
0000000000000000000000000
0000000000000000000000000
0000000000000000000000000
000D0000000000000000000
00moO00000000
000000000000000000000 1-
NDMOoOo1571000000000000000000
0000000000000000000000000

goboooobbooobboobobboooobobooo
g



0O1-1 ODO0Ooooooooo

FIRST COURSE

Salads of various kinds
Flesh of prinsel with parsley and vinegar (savory preserve)
Mutton broth
Fricassée of gosling
Spring chicken with spinach
Cold saille
Pigeons a la Trimoulette
Rsast joint of mutton
Roast breast of veal
Small pastrics with hot sauce
Roast roebuck
Dainty pate
Spring chickens in aspic
Sweetened mustard

SECOND COURSE

Venison broth
Roast capon
Orange salad
Roast pheasant
Roast rachits
Roast spring chicken, some stuffed, others larded
Chériots
Roast quails
Roast crousets
Smoked tongues
Boulogne sausages
Pheasant pies
Meaux ham pies
Crousets pies
Turkey or peacock pie
Venison pie
Leg of lamb daubé
Capon in aspic
Sweetened mustard
Olives

Desserts

Mousse tart
Apple tart
Chervil tart
Jam tart
Cream flan
Gohiere
Wattles
Pear pies
Clove apples
Pears in mead
Sartelles pears
Angelots
Morbeeque cream
Green walnuts
Fresh fruit
Apple jelly
Cheese
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