them were hkely 10 D 1tk ’ T "
where they had been educated,’? what carmage her father Kept, 33

First Course

List of Dishes List of Dishes
': 1!‘:?;&5??3:;1?;‘; 14. Boil'd Turkey 1, Pheasant 13 rlqmnsp:i::e nt pudding cover d
3. Harrico 15. Sallad . Moonshine with a Silver Web
4. Pigeons Comport 16. Bottl'd Peas 3. Crawfish in Savoryjelly 14, Roast Woodcocks
i [ 5. Codsounds like little Turkies \7. Sweet Breads Alj Royal 4. Snow balls 15. Stew'd I'ufl.ushl'ﬂﬂl'l'lﬁ
M 6. Lambs Ears Fore'd 18. House Lamb 5 Globes of Gold Web with 16. Macaroni
7. Fricando Veal 19. ?hmfpa Rumps & Kidneys . Mottoes in Them 17. Floating Island
ek Qi M 6. Marbl'd Veal 8. Potted Lampreys
A : Erench Eye 11: L;rd:‘lllg; 7. Mince Pies 19. Crocrant with Hot Peppers
| "f K:s:ﬂl :r;m 22, Ducks m::,:;l . 8. Pickled Smelts 0. Collar'd Pig
| 12, Small Ham 23. Beef Olives g. Fish Pond 21, Pistacha Cream
) 13. Mock Turtle 24. Florendine of dblis 10. Pompadore Cream 22, Burnt Cream
= 25. Hare Sﬂup : 11, Stew'd Cardoons 23. Sl‘liPEE in Savory ]e“:,r
. Thabiof ameal 12. iea Chick with 24. Rocky Island
L1 these dishes; the ﬂfﬂ:{f:: course. It Was not expected that dinery sparagus 25. Roasted Hare
| good variety of dishes in h;é:fr’:?;qffl?md = B Chat sl dh“:H.ld “mple gl The plan of a meal—second course
dlog "Would by, , : |
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