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APPETIZERS

Iced Celery

Creme Soubise

or Fru i t  Cocktail

Consomme, Ho t  o r  Jel l ied

Baked Smoked Lake Winn ipeg Goldeye, Drawn But te r • $2.70
Fried Fi l lets o f  Fresh Haddock. Nature l • $2.70 Potatoes: Boiled, Mashed o r  O v e n  Browned
Green Pepper  Ome le t  w i t h  S t r i p  o f  Bacon • $2.70 Boiled Onions in  Cream o r  B u t t e r e d  New Carrots
Chicken Fricasee En  Casserole. Supreme • $2.80

Combination Salad, French Dressing
Roast P r ime  Ribs o f  Beef ,  A u  Jus $3.25
Assorted C o l d  Meats,  D i l l  P ick les • • $2.80 French or  Brown Bread H o t  B ran  Muff ins  H o t  Rolls

Charcoal B r o i l e d  S i r l o i n  Steak,  " N a t i o n a l " $4.50

SOUPS

FISH

SALADS

Blended Fruit Juice 300
Apple Juice 30C

Canadian Sardines, Fancy Pack 55c
Tureen 500 C u p  30p
(See Table d'Hote Menu)

Broiled or Fried Fish $1.20

Head Lettuce and Tomato Salad 900
Lobster Salad "National" 111114$1.60 Chicken Salad e l b $ 1 . 6 0  BEVERAGES
(Dressing without Oil, Mayonnaise or French Dressing)

SELECTIONS B r o i l e d  Bacon (5 Strips) $1.20; (3 Strips) 900
Broiled Ham (Full Cut) $1.20; (Half Cut) 90C
Grilled Ham or Bacon with Fried Eggs $1.30; (with 1 Egg) $1.10
Boiled or Fried Eggs (2) 750; (1) 400 S c r a m b l e d  Eggs 750
Poached Eggs on Toast (2) 75C; (1) 40c
Parsley, Tomato or Cheese Omelet with Strip of Bacon 950
Plain Omelet with Strip of Bacon 900
Ham or Bacon Omelet $1.05

A L A  C A R T E
Please write your order on a Meal Check

Tomato Juice 30c
Olives 300

VEGETABLES B o i l e d  or Mashed Potatoes 25c
Lyonnaise or Hashed Browned Potatoes 400
Vegetables 35c
(See Table d'Hote Menu)

DESSERTS Pie (Per Cut) 300 S t r a i n e d  Honey 350
Ice Cream 300; with Wafers or Fruit Cake 350
Ice Cream Sundae 350
Canadian Cheddar or Oka Cheese with Biscuits 400

SANDWICHES Cheese  400 F r i e d  Egg 450 H a m  55c T o m a t o  400
Chicken 750 H a m  and Egg 750
( White or Brown Bread, Plain or Toasted)

BREADS

Meals for children under twelve years of age may be selected from Children's Menu or half portions
From the regular menu at half price.

Pudding 350

White or Brown Bread 200 H o t  Rolls 200

Tea (Pot) 30i C o f f e e  (Pot) 300 C o c o a  (Pot) 300
Individual Special Milk 200 I n s t a n t  Postum (Pot) 300

•Pot o f

TABLE D'HOTE DINNERS
(Price opposite main  course includes complete meal)

DESSERTS
Frosted Blueberry P ie

Chilled Honey Dew Melon
Chocolate N u t  Sundae

Canadian Cheddar o r  O k a  Cheese w i t h  Biscuits
Tea M i l k  B u t t e r m i l k  * P o t  o f  Coffee

geed i f  Des i red (SBD-21i


