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Directors of the Farmers™ & Mechanics™ Bank,
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BLLL OF FARE,

FIRST COURSE.
Oystlers, on the shell,

SECOND COURSE.

30UP,
Moe’k Turtle, Julienne.
FISH
Nalmon, Anchovy Sauce. Rock, a la chambord.
RELIEVES

Boiled Leg of Mutton, with T anips.
Steloin of Beef, a lee G0 L.,
Turkey, with oyster saus:,
Hams and Tongurs.
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Orivcement « lvmese Tower.

Boned Turkey, with Jt’Hy. Boeuwfal mode, e corpren,

Jeombon Histoire. Mayonaise de Volaille,
Lobs'er Salad.

. ENTREES.

Bis de Veau, auf petit pois.
Perdreaur a la periqueur,

Pigeons a la somparielle.
Petit Pates o huilres.
Couleletles d' Agnean, savee tomeate.
Filet de Canvass Back, Gril'ees.
Supreme de Volaille, aue Truges,

Croqutles a la Beelamele,

ROAST.
Turkey, with Cranberry Sauce. Tenderloin of Bees, with Mushrooms.
VEGETABLES,
Browned Potates. Tomatoes. GGreen Peas.
Seelsifis. Asparagus. Celery.
R GAME.
Saddle of Venison. Canvass Baclk Ducks. G’ rouse. Snipe. Terrapin.
Pheasants, Partridges, Fried Oysters.
v ; PASTRY.
Mince Pies.  Chantilly Basket.
Peach Pies. ; AMaringues de Pomme,
Gonseberry Pies. Charlotte a la Russe.
Jelly ave Champagne.
DESSERT.
Bon Bous. Ho.wan Punch, Rose Drops,
Orange Almonds. Fancy Cakes. Raisins.
Grapes, Apples, Paper Shell:d Almonds.
English Walnuts. Lemon Iee Creain. Figs.
\ Cogee and Ligqueurs,
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