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. Chicken Luau

T e

———,

Tender, fresh whole Cocoanut filled with Fried Rice,
Bamboo Shoots and Mushrooms, then a thick layer of
tender Breast of Chicken in sharp Curry, topped with
Chinese Greens. The shell is closed and all baked to-

Appetizers
Fried Shrimp Cantone:
Fresh Gulf Shrimp i

Egg Roll with Pork, Bam
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Shark’s Tooth - - 1.00

23

Bachelor's Punch - 1.00 Pango Pango Cocktail .75

1 jigger Rum Demerara 151° 2 oz. Cocoanut Milk; ‘/n Tanduay Rum;
Lemon and Orange Juice; 1 dash Pineapple Juice; oz. Lemon Juice, Passion Fruit;
3 oz, Claret fancy ice. 1 tsp. ar granulated; Y Sloe Gin;
‘}odash Cherry Juice; ﬁ oz, glass.
oz.
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Bimini Cooler 75 |. gether. Served with India Chutney and the shell sur-
1V oz. C o Cheaoi. Ameri Stingaree - - - - .7 . rounded With Fried Noodles $2.75
{@ oz, eruerE?Ce Pa}n : i:'“" Punch .75 Ingnv of Brandy: 5 Barbecued Spareribs Spe

. m. 0Z, Bra . . N
i R 4 of Crema de Cocoa; 1 pony of Green Menthe; Baby spareribs marinated i Same, except made with Guaymas Fresh Shrimp § 2.25
oz Papaya Juice; Plus a dash of Herbsaint, Shens

Boomerang Cocktail .75 s gl e S L Bl SRV IASH et 200 Egg Noodl

li ; .
Z“&afh Drfiﬁfﬁfé%t emauth; Pelisco = = = = = 78 S o Panch 1.00 Island Clam and Mushroom Broth 50
es bitters 1 oz, light Bacardi; WIMATER- EUnCh: = 3. Ena E ith Sh 0
V4 oz. Southern Comfort; 1 oz. Barbados Rum; 99 ower wit erry 3
oz, Orange juice—V5 Lime. 1 oz. Cocoanut Milk; Entrees

Carioca Cocktail - .75 Use champagne poloss, £l stem ! 3;’hp§é§;":ﬁ}fc§‘“°’ Entrees

1 oz, Carioca Rum; Bith: Cronn Ientw; Uk (hery 1 tp, sugar, Ham and Eggs Hawaii 1.75

1(2 Lime Juice;
dash Granac{me,
1 Orange Curacao (dash).

Cocoanut Punch - 1.00

Ya tsp. Sugar; V5 oz, Lime Juice;

oz, Cocoanut
1V2 oz, Demerara Rum 151°;

Shake with about 3 oz. shaved ice,

Pino Frio - - - - .75

15 Cuban Rum;
1 tsp. sugar;

gg Lime;
slices F'irteapp]e, Waring 14 oz

Susan Dalaza
Cocktail - - - .75

}i?gar Cream de Cacao;
igger Cream;
tsp. Apricot Liqueur.

Thick sliced ham, fried eggs, banana, pineapple and French fried potatoes

Chicken with Almonds or Walnuts 2.00
Tender chicken cooked with Mushrooms, Bamboo Shoots,
Celery, Onions and Water Chestnuts AND
Almonds or Walnuts

Pressed Duckling Mandarin, Plum Sauce 225

With fmg g:no&wgggms N Tahitian Club Punch 1.00 Young duckling steamed with delicate spices, then boned and
? tiem r;' 'jiﬁ?é, pressed into cakes, fried and served with a meat sauce
: and sprinkled with crushed cashew nuts
Coronado Cooler - .75 {4, Pinsapple Juice _ e
Juics of half Lemon; 1¥2 Tanduay Mix in Old Fashion Pineapple Spareribs 1.50 Pork Foo Yong 1.25
i A i Mevec o Sq f barbecued spareribs temptingly Finely diced barbecued pork, crisp bean
B i : . uares of barbecued spareribs temptingly ely diced ba pork, p b
Serh!:'g?:troo U | Llassimd'ress with SIS o Sl combined with golden pineapple cubes, diced sprouts and water chestnuts folded into
fruit. T Cocktail 75 green pepper and crisp vegetables, simmered beaten eggs, fried in small cakes and
Royal Casino Punch 1.00 SNPO OCKIAIN = & in sweet and sour sauce served with piquant sauce
5 Li d2 L v &Va Dry and Sweet Vermouth; : 2 3
Dr.Funk - - = - .8  Lime egjd , oz, Lemon Juice; Don Q Chicken Chow Mein 1.90 Beef Tenderloin saute Soyo 1.60
Z‘Zﬁtsd;shéfb'?:ii:}" Rl oz. Cocoanut Milk; £ ox. Orange Juice Crisp bean sprouts, mushrooms, finely Tenderloin sauted in Soyo Sauce with Water
Lim : i ;r: B Mactars . sliced celery, diced fresh chicken, su- Chestnuts, Onions, and Bamboo Shoots
oz. f.emond Juice; 1 TiEHie dash Grenadine. Washington perbly seasoned, steamed in chicken
?szp.%r:":r.m’ Dress: Pineapple leaf and Club Punch - - .85 broth and served on a bed of golden
ecorate: iced Orange, Cherry. Sliced Cherry. brown crisp noodles.

Luau Special - -
(Only two to a customer)
oz, Grand Marnier;
oz, Martell Brandy;

Fﬁl with Champagne.

1.75

Peel orange in spiral, arrange in
Brandy Sn?ftar, ﬁlipwith shaved ice,

pour ingredients over ice.

Royal Hawaiian - 1.00

1 Tanduay Rum.
2 oz, Pineapple Juice;
1 dash Orange Curacao;

1 tsp. Sugar;

1 dash Papaya and Nectar;

Shaved lce with Pineapple and
Cherry.

jigger Jamaica Rum;
‘: ligger Brandy;

ugger Lemon Juice;

1 tsp. Granulated sugar;
Fill with Champagne.

West Indies - - - .75

4 dashes Pineapple to Standard
frozen Daiquiri.

White Lily - - - 1.00

A nght Bacardi;

Barbecued Shrimp with Oyster Sauce 1.60

Shrimp Foo Yong 1.50 Pork Cantonese 1.50
Similar to Pork Foo Yong but using Thinly sliced Pork rolled in Egg
delicious fresh Gulf Shrimp Batter and sauted with Pine-
apple and Green Peppers
French Fried Potatoes 25 Chinese Greens 65

Fried Rice 35
With Water Chestnuts and Green Onions

Chinese Rice 20

Gin;
% Cointreau; Salads
es Absinthe. et .

Buttered Rum Coffee Grog Lettuce 40 Sliced Tomatoes 40
Use Hi-ball Glass. ‘ 2 N i D i
1 lgger of Demerara Rum 150 !ligﬂgr o{.afrfrtn:ei_ca Rum; z‘;mb‘: o el 1.50 Green sal!lad rtssow: :Itlh Hse:bd I'GSS;':JQ 60

3 i oz. Passion Juice;
1‘0?0 n butter; ash of honey; 2 dash Orgeat; ea o alm. 2ala
59“’ 10 taste; Sﬂrkand serve hot with Cinnamon 1 jigger Boston Rum; Desserts
Stick. Pttt e o

Stir rum and sugar with hot water;
Stir in butter and spice—serve with
spoon. Marinate Brown Sugar, but-
ter and spices in advance. Use one
teaspoon to drink.

.85

ger Megrita Rum;
Demerara 151° Rum;
dash Absinthe (not necessary)
‘s/’z Sllce Pineapple;
ICi ran e
Cherry Float 151° Rum;

i{/g :gger Ronrico Gold Rum;

r
S?ullg sweet—| oz, Lemon Juice)

Hawaiian Sugar Loaf Pineapple 75
Ice Creams and Sherbets 40 Almond Cookies 25
Iced Fruit and Melon 75
Coffee 25 Tea 25 Milk 20
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