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SPECIAII SIRLOIN STEAK DIN

P L A I N  30c

C O N S O M M E

1 C H A R C O A L  B R O I L E D ) "
$1.50

( I N C L U D I N G  A L L  COURSES S E RV E D  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 ) te

RELISHES, ETC.

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  35e
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  I 5 c

C E L E R Y  20c O L I V E S  2tic
C A N A D I A N  S A R D I N E S .  F A N C Y  PA C K  25c

S O U P S ;  T U R E E N  2 5 c ;  C U P  1 5 c

V E G E TA 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 d1Hote Menu)

F I S H :  F R E S H  O R  S M O K E D  50c
(See Table cl1Flote 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  75c 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  6Ck,.
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)  25c;  (1)  I 5 c  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  35c

OMELETS

1RVICE

LOBSTER C O C K T A I L  35c
P I N E A P P L E  J U I C E  20c

APPLE J U I C E  I5c
I M P O R T E D  S A R D I N E S  50c

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 A N D  SALADS
ASSORTED C O L D  M E A T S  50c; W I T H  P O TAT O  S A L A D  60c P O T A T O  S A L A D  20c

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 C O M B I N A T I O N  S A L A D  40c
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 S A L M O N  S A L A D  50c

(Dressing wi thout  Oil. Mayonnaise or French Dressing)

B O I L E D  O R  M A S H E D  P O TAT O E S  15c
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 dTlote Menu)
C A N A D I A N  P E A S  15c S T E W E D  T O M AT O E S  15c S W E E T  C O R N  I 5 c

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

ICE C R E A M  I 5 c ;  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  ( Indiv. )  15c; (port ion) 10c
H O N E Y  ( Indiv. )  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  40e

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

CHEESE 20c E G G  20c
T O N G U E  20c C H I C K E N  30e

VEGETABLES

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

BREADS

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

H A M  20c T O M A T O  20c
H A M  A N D  E G G  35c C L U B  50c

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 (per  pot) 20c C O F F E E  (per  pot) 20c D E M I  TA S S E  (Sc

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  I 5 c

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



LE D'HOTE DINNER6

P i n e a p p l e  J u i c e  o r  G r a p e f r u i t  J u i c e
Soup, To m a t o  V e r m i c e l l i  o r  j e l l i e d  Consomme

(Cheese a n d  P a r s l e y  O m e l e t
( B o i l e d  Ham w i t h  F r e s h  S p i n a c h

Cho ice  ( C h i c k e n  a y l a  K i n g
o f  o n e  ( B r o i l e d  Lamb Chops  w i t h  B a c o n •

(Roas t  R i b s  o f  B e e f ,  a u  j u s
( J e l l i e d  To n g u e  a n d  C h i c k e n ,  P o t a t o  S a l a d

P o t a t o e s ;  B o i l e d ,  Mashed ,  o r  Hashed  Browned
New L i m a  Beans  o r  B u t t e r e d  B r o c o l l i

C r i s p  Ve g e t a b l e  S a l a d ,  D r e s s i n g

( C h i l l e d  Chiiled V a n i l l a  Cup C u s t a r d
( 4 p l e  P i e  w i t h  Cheese

Cho ice  ( F r e s h  Peach  S h o r t  C a k e ,  W h i p p e d  Cream
o f  o n e  ( H o n e y  Dew Me lon

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

D i n n e r  R o l l s  A s s o r t e d  B r e a d  H o t  B r a n  M u f f i n s
Tea I c e d  Te a  C o f f e e  I c e d  C o f f e e  M i l k  T a . . 2 5 0

Cho ice  o f  a b o v e  S o u p ,  o r  G r a p e f r u i t  J u i c e

Che ico  ( 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  o n e  ( C r a b m e a t  S a l a d ,  o r  C h i c k e n  S a l a d ,  M a y o n n a i s e

( C o l d  B o i l e d  S a l m o n ,  M a y o n n a i s e '

Cho ice  o f  P o t a t o e s  a n d  o n e  Ve g e t a b l o  a s  a b o v e

Cho ice  o f  a b o v e  D e s s e r t s

D i n n e r  R o l l s  A s s o r t e d  B r o a d  H o t  B r a n  M u f f i n s
Tea I c e d   Tea C o f f e e  I c e d  C o f f e e  U i l k

ABOVE ITELIS RAY BE ORDERED A • L A CARTE I F  DESIRED
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The modern fishing industry of Canada represents an
investment in  boats, cannery and  curing plants, and

/ 7 -  7 o t h e r  equipment, amounting to over forty-five mi l l iondollars. Five hundred thousand tons of fish, valued as
,

marketed a t  approximately forty mi l l ion dollars, a re
lcmded i n  a n  average year. Near ly ninety thousand
people are employed in the Canadian fisheries.

• F o r e i g n  markets are very important to the Canadian fishing industry.
-  A p p r o x i m a t e l y  one-third of the annual production is exported overseas,

one-third i s  marketed i n  the United States a n d  one-third i s  sold i n
Canada. Canned salmon, canned lobster, and dry-salted cod, are the
principal items in  the overseas trade: fresh lobster, fresh and  frozen
halibut, fresh and frozen whitefish, are the more important fish exports
to the United States.
The principal markets for Canadian fish are, in some cases, thousands
of miles from the fishing grounds. Fish is one of the most perishable of
foods, and few commodities of commerce make as great demands upon
a transport agency as do fishery products. Speed and regularity of move-
ment are essential.
So well has rail transport perfected its organization and equipment for
the handling of fish traffic, that the appearance of British Columbia hali-
but on Winnipeg,  Chicago, Toronto, Montreal, Boston, o r  New York
dining tables occasions no  comment, and  a  regular supply of  fresh
Maritime lobsters, salmon, haddock, i n  eastern Canadian and  N e w
England markets, o r  Mar i t ime f innan hadd ie  a n d  hadd ie  fi l lets i n
western Canadian markets is taken for granted.
Canadian National lines serve every important fishing port of Canada,
and Canadian National's continent-wide transportation service has made
it possible for Canadian fishermen to extend their markets to include
most of the larger communities of Canada and northern United States.
The Canadian National carries by far the larger part of the fish and fish
products transported by rai lway in Canada.


