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Evening Meal

EGGS AND OMELETTES
40c’

ft

70c
80c

TQMATO RELISH, 25c
MIXED PICKLES, 25c

ENTREES
(See Special‘Slip)

SOUPS, 30c
(See Special Slip)

FISH 75c
(See Special Slip)

IMPORTED SARDINES, 60c
OLIVES, 30c CHOW CHOW, 25c

PICKLED ONIONS, 25c

BOILED EGGS (2), 30c FRIED EGGS (2), 35c
POACHED ON TOAST 2), 40c 

OMELETTES, PLAIN (3), 50c JELLY, PARSLEY,

ROASTS.
(See Special Slip)

SCRAMBLED (2).
SHIRRED (2), 40c
CHEESE OR TOMATO (3), 65c

BROILED MEATS
SIRLOIN STEAK, $1.50 (with Mushrooms 30c extra) SMALL SIRLOIN STEAK, $1.00 

BROILED HALF SPRING CHICKEN, $1.25 
GRILLED LAMB CHOPS (1), 45c (2) 80c 

BACON (2 STRIPS), 4Cc (3 STRIPS), 60c
SUGAR CURED HAM (One Cut), 60c 

HAM WITH TWO FRIED EGGS, 70c BACON (2 Strips) and Eggs (2)
FRIED CALF’S LIVER WITH BACON, 

COUNTRY SAUSAGES, 75c (with Mashed Potatoes, 85c)

Waiters are strictly forbidden to take verbal orders. Guests will 
confer a favor by demanding order blank.
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Evening Meal

HAM, 80c

VEGETABLES

HASHED BROWN, 25c

DESSERT

INDIVIDUAL SEALED BOTTLE SPECIAL MILK, I 5c

No Order served for less than 25c to each person
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PUDDINGS, 25c 
(See Special Slip)

Patrons will kindly call attention of Steward to unsatisfactory service and 
a favor will be conferred by reporting inattention or incivility on the 

part of any employee of Dining or Sleeping Cars to Superin­
tendent, Toronto, or Walter Pratt, Manager, Toronto
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HORLICK’S MALTED MILK, 25c 
TEA OR COFFEE Per Pot), 20c 

COCOA (Per Pot), 25c

LAMB, 80c TONGUE, 80c BEEF, 80c CHICKEN, 85c 
CHICKEN AND HAM, 85c

WITH POTATO SALAD, 15c EXTRA

INDIVIDUAL DEEP GREEN APPLE PIE WITH CREAM, 35c 
INDIVIDUAL HONEY, 35c

PRESERVED FRUITS, 30c RED OR BLACK CURRANT JELLY, 30c 
CANADIAN STILTON CHEESE AND TOASTED CRACKERS, 30c

WHITE, GRAHAM OR FRUIT BREAD AND BUTTER (Per Person), 15c

SALADS
(With French Dressing)

POTATO, 35c TOMATOES 2 Sliced), 45c COMBINATION, 50c CUCUMBERS, 45c

POTATOES 
BOILED, 20c; MASHED, 20c FRENCH FRIED, 25c

COTTAGE FRIED, 25c 
FRENCH PEAS, 36c SWEET CORN, 25c STEWED TOMATOES, 25c 

CALIFORNIA WHITE ASPARAGUS, 45c 
FRESH VEGETABLES 

(See Special Slip)

COLD MEATS
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