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caviar  with  'plenty  of  toast '

chopped  onion  and  grated  hard -boiled  egg  (the  white  in

one  dish ,  the  yolk  in  another )

plain  gri l led  rognon  de  veau  with  pommes  souff lés

fraises  des  bois

tournedos  (underdone )  with  sauce  Béarnaise

coeur  d 'art ichaut

strawberr ies

avocado  pear  with  French  dressing

scrambled  eggs  and  bacon

pate  de  foie  gras

cold  langouste

MEALS



J A M E S   B O N D
C A S I N O   R O Y A L E

THE  VESPER

"A dry martini," [Bond] said. "One. In a deep champagne goblet."
"Oui, monsieur."
"Just a moment. Three measures of Gordon's, one of vodka, half a measure of Kina Lillet.
Shake it very well until it's ice-cold, then add a large thin slice of lemon peel. Got it?"
"Certainly, monsieur." The barman seemed pleased with the idea.

iced  orange  ju ice

coffee  without  sugar

glass  of  vodka

Americano

'Dry ' ,  made  with  Gordon 's  and  a  twist  of  lemon

champagne

(Taitt inger  45  |  Blanc  de  Blanc  Brut  1943  |  Veuve  Clicquot )

whisky

brandy

BEVERAGES


