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P L A I N  30c

SPECIAL SIRLOIN STEAK DINNE
"(Cf l i%RCOAL B R O I L E D ) "

--- $ 1 . 5 0
( I N C L U D I N G  A L L  COURSES SERVED W I T H  $1.25 D I N N E R

E X C E P T  F I S H  A N D  M E AT S )

F R U I T  C O C K T A I L  25c S H R I M P  C O C K T A I L  35c  L O B S T E R  C O C K T A I L  35c
G R A P E F R U I T  J U I C E  20c T O M A T O  J U I C E  15c P I N E A P P L E  J U I C E  20e

C E L E R Y  20c O L I V E S  20c A P P L E  J U I C E  l i e
. C A N A D I A N  S A R D I N E S ,  F A N C Y  -PACK-25-e I M P O R T E D  S A R D I N E S  50c

SOUPS: TUREEN 25c; CUP 15c
C O N S O M M E  V E G E T A B L E  C H I C K E N  W I T H  R I C E

(Served to order in 10 minutes)
R E A D Y  T O  S E R V E  SOUPS—(See Table d 'Hote Menu)

BROILED STEAKS A N D  CHOPS. E G G S ,  ETC.
S I R L O I N  S T E A K  $1.25 C L U B  S T E A K  The L A M B  C H O P S  (2)  55c;  ( I )  30c

B R O I L E D  B A C O N  ( 5  strips) 50c. (3  strips) 30c F R I E D  C A L F ' S  L I V E R  W I T H  B A C O N  60c
B R O I L E D  S U G A R  C U R E D  H A M  ( fu l l  cut) 50c; (half  cut) 35c

G R I L L E D  B A C O N  O R  H A M  W I T H  F R I E D  E G G S  55c; (w i th  I  egg) 40c
B O I L E D  O R  F R I E D  E G G S  (2)  25e; ( I )  l i e  S C R A M B L E D  E G G S  30c

POACHED E G G S  O N  T O A S T  (2)  35c ;  ( I )  20c  S H I R R E D  E G G S  35e

CHEESE 20c
T O N G U E  20c

4,

RELISHES, ETC.

F I S H :  F R E S H  O R  S M O K E D  50c
(See Table ( M o t e  Menu)

OMELETS
PA R S L E Y.  T O M AT O  O R  C H E E S E  40c H A M .  B A C O N  O R  S PA N I S H  45c

COLD MEATS AND SALADS
ASSORTED C O L D  M E AT S  50c; W I T H  P O TAT O  S A L A D  60c

S L I C E D  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
LOBSTER S A L A D  " N A T I O N A L "  50c C H I C K E N  S A L A D  50c

(Dressing wi thout  Oil. Mayonnaise or French Dressing)

VEGETABLES
B O I L E D  O R  M A S H E D  P O TAT O E S  l i e

C O T TA G E  F R I E D .  H A S H E D  B R O W N E D  O R  F R E N C H  F R I E D  P O TAT O E S  20c
FRESH V E G E TA B L E S  15c (See Table d 'Hote Menu)

C A N A D I A N  P E A S  I 5 c  S T E W E D  T O M AT O E S  l i e  S W E E T  C O R N  I  Sc

DESSERTS, ETC.
PIE (per  cut) I 5 c  P U D D I N G  20c

ICE C R E A M  15c; W I T H  W A F E R S  O R  C A K E  20c I C E  C R E A M  S U N D A E S  20c

ASSORTED J A M S  O R  J E L L I E S  ( ind iv. )  I 5 c  O R A N G E  M A R M A L A D E  ( ind iv. )  15c; (port ion) We
H O N E Y  ( ind iv. )  20c P R E S E R V E D  F I G S  ( ind iv. )  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  F R E N C H  R O Q U E F O R T  C H E E S E  W I T H  B I S C U I T S  25c

SANDWICHES
(White or brown bread. P l a i n  or  toasted)

EGG 20c H A M  20c
C H I C K E N  30c H A M  A N D  E G G  35c

BREADS
W H I T E .  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 R O L L S  10c B R A N  M U F F I N S  10c

TEA, COFFEE, ETC.
T E A (pe r  pot) 20c C O F F E E  (per  pot) 20c D E M I  TA S S E  15c

I C E D  T E A  (pe r  pot) 20c I C E D  C O F F E E  (per  pot) 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  l i e

COCOA (pe r  pot) 20c I N S T A N T  P O S T U M  (per  pot) 20e M A L T E D  M I L K  20c

Afternoon Tea Service 3.30 p.m. to  4.30 p.m

.VICE

P O TAT O  S A L A D  20e
C O M B I N AT I O N  S A L A D  40c
S A L M O N  S A L A D  50c

T O M AT O  20e
C L U B  50c



TABLE Dt--11:-E DI1H:H:AS

Pineapple J u i c e  o r  C r a p o f r u i t  J u i c e
,loup, Tomato Ve r m i c e l l i  o r  J e l l i e d  Consomme

(Cheese and P a r s l e y  Omelet
(Bo i l ed  Ham w i t h  F resh  Soinaoh

Choice ( C h i c k e n  a ' l a  K i n g
o f  one ( B r o i l e d  Lamb Chops w i t h  Bacon

(Roast a b s  o f  B e e f ,  a n  j u s
( J e l l i e d  Tongue and  Ch icken ,  P o t a t o  Sa lad

Potatoes;  B o i l e d ,  Mashed, o r  Hashed Browned
New Lima Beans o r  B u t t e r e d  B r o c e l l i

Crisp Vege tab le  S a l a d ,  D r e s s i n g

( C h i l l e d  Va n i l l a  Cup C u s t a r d
(Apple P i e  w i t h  Cheese

Choice ( F r e s h  Peach S h o r t  Cake,  Whipped Cream
of  one (Honey Dew Melon

( F r u i t  Sundae
(Cheddar Cheese w i t h  B i s c u i t s

Dinner R o l l s  A s s o r t e d  Bread H o t  B ran  M u f f i n s
Tea I c e d  Te a  C o f f e e  I c e d  Co f f ee  M i l k

Choice o f  above Soup,  o r  G r a p e f r u i t  j u i c e

Choice ( B r o i l e d  H a l i b u t ,  P a r s l e y  B u t t e r
o f  one (Crabmeat S a l a d ,  o r  Ch icken Sa lad ,  Mayonnaise

(Cold B o i l e d  Salmon, Mayonnaise

Choice o f  Po ta toes  a n d  one Vege tab le  a s  above

Choice o f  above Desser ts

Dinner R o l l s  A s s o r t e d  Bread H o t  B ran  M u f f i n s
tuL,Tea I c e d  Tea  C o f f e e  I c e d  Coffee- M i l k  1

•

ABOVE ITEMS MAY BE ORDERED A '  LA CART!, I F  DESIRED
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Agriculture is Canada's biggest industry. It represents nearly one-half the total
value of the Dominion's raw  materials production, or  one-quarter the total
value of al l  commodity production. One-third of Canada's employed popula-
tion are farm workers, and more than one-third of Canada's exports are of
agricultural origin.

Canadian agriculture is best known for its specialized production—wheat on
the western plains; apples i n  Nova Scotia's Annapol is Va l ley,  Ontario's
Niagara Peninsula and British Columbia's Okanagan and Kootenay Valleys;
or potatoes in Prince Edward Island and New Brunswick. Naturally a country
with such a huge area, suited by nature for special crops, grows much more
than its own requirements.

Moving this surplus is a heavy transportation task requiring very careful plan-
ning. The movement of the western grain crop, in particular, is a  complicated
problem. Preparations to meet it must be made by the railways many weeks in
advance. The progress of the growing crop in each district is closely watched
in order to determine its probable volume, and freight cars and extra loco-
motives are accumulated at  prairie points in  readiness for the harvest. As
harvesting becomes general, the long wheat trains begin to rol l  across the
prairie, down to Port Arthur and Fort Wil l iam or through the Rockies to the
Pacific coast. Seventy or eighty-car trains, over half a mile in length, they roll
along in a seemingly endless stream.

The Canadian National Railways plays a very important part in moving the
prairie grain crop and the many other commodities which Canadian agri-

• c u l t u r e  produces. Several million tons of supplies and equipment needed by
Canada's agricultural areas—fuel, lumber, implements, fertilizers, household
goods, etc.—are every year hauled back to Canadian farms from Canadian

• m i n e s ,  sawmills, and factories by the Canadian National Railways. Without
cheap, efficient, all-weather transportation service to distant home and foreign
markets, our farmers and ranchers could not sell their products, could not pur-
chase the many things which their products buy, could not remain on the land.
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