
JASPER N A T I O N A L  P A R K  i n  t h e  C A N A D I A N  R O C K I E S

T O N Q U I N  VA L L E Y

CANADIAN NATIONAL RAILWAYS



RELISHES, ETC.
SHRIMP,  C R A B M E AT  o r  LOBSTER C O C K TA I L  35c

FRUIT C O C K TA I L  25c R A D I S H E S  I5c  G R E E N  O N I O N S  15c O L I V E S  20c
PINEAPPLE JUICE 20c G R A P E  F R U I T  J U I C E  20c T O M A T O  JUICE 15c
CELERY 20c: S T U F F E D  30c M I X E D  PICKLES 15c C H O W  C H O W  15c
C A N A D I A N  SARDINES,  F A N C Y  PA C K  25c I M P O R T E D  S A R D I N E S  50c

P L A I N  30c

ta Tar t r

S O U P S :  T U R E E N  2 5 c ;  C U P  1 5 c
CONSOMME C H I C K E N  O X  T A I L  C R E A M  O F  T O M A T O

(Served t o  order i n  10 minutes)
READY T O  SERVE SOUPS—(See Table d 'Hote Menu )

F I S H :  F R E S H  O R  S M O K E D  50c
(See Table d'Hote Menu)

BROILED STEAKS A N D  CHOPS. E G G S ,  ETC.
SIRLOIN S T E A K  $1.25 C L U B  S T E A K  75c L A M B  CHOPS ( 2 )  55c;  ( I )  30c
BROILED B A C O N  ( 5  Str ips) 50c ;  ( 3  Str ips) 30c C A L F ' S  L IVER W I T H  B A C O N  60c

BROILED SUGAR C U R E D  H A M  ( F u l l  C u t )  50c ;  ( H a l f  Cu t )  35c
MUSHROOIVIS W I T H  E A C C N  60c

BACON or  H A M  W I T H  FRIED EGGS 55c; ( W i t h  1 Egg) 40c
BOILED O R  F R I E D  EGGS ( 2 )  25c ;  ( I )  I 5 c  S C R A M B L E D  EGGS 30c

POACHED EGGS O N  T O A S T  ( 2 )  35c ;  ( I )  2 0 c  S H I R R E D  EGGS 35c

OMELETS
PARSLEY, T O M A T O ,  J E L LY  o r  CHEESE 40c H A M ,  B A C O N  o r  S PA N I S H  454

COLD MEATS A N D  SALADS
ASSORTED C O L D  M E AT S  50c; W I T H  P O T A T O  S A L A D  60c  P O T A T O  S A L A D  20c
SLICED T O M A T O  o r  H E A D  L E T T U C E  S A L A D  35c C O M B I N A T I O N  S A L A D  40c

FRUIT S A L A D  40c C H I C K E N  S A L A D  30c L O B S T E R  S A L A D  " N A T I O N A L "  50c
SHRIMP S A L A D  50c C R A B  M E A T  S A L A D  50c

(Dressing without O i l ,  Mayonnaise o r  French Dressing)

VEGETABLES
BOILED o r  M A S H E D  P O TAT O E S  15c

C O T TA G E  FRIED,  H A S H E D  B R O W N E D  o r  F R E N C H  FRIED P O TAT O E S  20c
FRESH VEGETABLES 15c—(See Tab le  d 'Ho te  M e n u )

C A N A D I A N  PEAS 15c S T E W E D  T O M AT O E S  I 5 c  S W E E T  C O R N  I 5 c

DESSERTS, ETC.
PIE, P E R  C U T  15c  P U D D I N G  20c

ICE C R E A M  I5c ;  W I T H  WAFERS o r  C A K E  20c I C E  C R E A M  SUNDAES  20c
ASSORTED J A M S  o r  JELLIES ( I n d i v. )  I 5 c  O R A N G E  M A R M A L A D E  ( I n d i v. )  15c;  ( P o r t i o n )  10c

HONEY ( Inc l i v. )  2 0 c  P R E S E R V E D  FIGS (Tin i ly. )  30c;  W I T H  C R E A M  40c
C A N A D I A N  C H E D D A R  o r  FRENCH  R O Q U E F O RT CHEESE W I T H  BISCUITS 25c

SANDWICHES
(White or  Brown Dre,-d, Plain or Toasted)

H A M  20c T O N G U E  20c E G G  20c C H E E S E  20c T O M A T O  20c
CLUB 50c H A M  o r  B A C O N  A N D  EGG 35c C H I C K E N  30c

BREADS
WHITE,  G R A H A M  o r  R A I S I N  B R E A D  W I T H  B U T T E R  10c

BRAN M U F F I N S  10c
H O T  W H I T E  o r  G R A H A M  R O I L S  10c

TEA, COFFEE, ETC.
TEA ( P e r  Po t )  20c  C O F F E E  (Per  Po t )  2 0 c  D E M I  TA S S E  I 5 c

ICED T E A ( P e r  Pot) 20c  I C E D  COFFEE ( P e r  Pot) 20c
COCOA (Pe r  Pot)  20c  I N S T A N T  P O S T U M  (Per Po t )  20c  B U T T E R M I L K  10c

M A LT E D  M I L K  20c
I N D I V I D U A L  S E A L E D  B O T T L E  S P E C I A L M I L K  I 5 c



W. 11.-1-6-38

Barrages, (Cigars club (Cigarettes

illitural Mauro, ttr.
Splits P t s .

Mineral Waters (various)   2 0 c  3 5 c
Club Soda   1 5 c  2 0 c
Dry Ginger A le    1 5 c - 2 0 c  25c-30c
Ginger Beer   1 5 c
Coca Cola   1 5 c

Individuals
Grape Juice   2 0 c

Glass
Lemonade, Plain   2 0 c
Lemonade with Soda   3 0 c
Lemonade with Mineral Water   3 5 c

Bromo Seltzer   1 5 c

(titian) atth
( C I T Y  P R I C E S )

Imported Cigars  2 5 c  each

Choice Havana Cigars  1 0 c ,  2 for  25c and 15c

Cigarettes  2 5 c  per pkg.

Waiters are strictly forbidden to  take o r  serve verbal orders.
Guests w i l l  confer a  favor by  requesting meal check blank.

It w i l l  be appreciated i f  patrons wi l l  report any unusual service or  attention on the part o f
employees o f  Sleeping, D i n i n g  a n d  Par lo r  Ca rs  t o  Superintendent a t

Winnipeg, Man . ,  as this w i l l  enable the Management t o
recognize exceptional efficiency.

W.  W .  S W I N D E N ,  General Superintendent,
Montreal, Que.



Warm, did you say?

You would like a breath of nice, filtered fresh
air?

When you are a passenger i n  a  Canadian
National Railways' air-conditioned sleeping car,
the remedy is in your own hands.

Each room and each lower berth has an
individual controlled a i r  inlet which can be
adjusted to prevent drafts and at the same time
ensure plenty of healthful, filtered air.

That little black gadget between the windows
does the trick. A  turn in the direction of the
arrow opens or closes the vent and directs the
stream of air to just where it is required. The re
is an absence of drafts with their cold-developing
propensities. A t  night the stream of air can be
directed upward so that the fresh, filtered air
circulates throughout the night  without any
discomfort o r  danger of colds to the sleeping
occupant.


