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SPECIAL SIRLOIN STEAK DIN
"(CHA13.2AL BROILED)"

$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 )

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
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

C E L E R Y  20c O L I V E S  20c
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

P L A I N  30c

C O N S O M M E

RELISHES, ETC.

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

OMELETS

VEGETABLES

BREADS

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 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  75c L A M B  C H O P S  (2)  55c; (1 )  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; (hal f  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;  ( I )  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

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  20e

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  I 5 c
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  I  5c (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  I 5 c  S W E E T  C O R N  15c

DESSERTS, ETC.
PIE (per  cut) 15c 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  ( ind iv. )  I5c :  (port ion) 10c
H O N E Y  ( ind iv. )  20c P R E S E R V E D  F I G S  (incliv,) 30c; W I T H  C R E A M  40c

C A N A D I A N  C H E D R 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)

CHEESE 20c E G G  20c H A M  20c T O M A T O  20c
T O N G U E  20c C H I C K E N  30c H A M  A N D  E G G  35e 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

TEA, COFFEE, ETC.
T E A (pe r  pot) 20c C O F F E E  (per  pot) 20c

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  

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

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

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

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

BRAN  M U F F I N S  10c

D E M I  TA S S E  I  Sc

M A LT E D  M I L K  20c



TABLE D'HOTE

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

Pineapple J u i c e  o r  C T a p f r u i t  J u i c e

Soup, 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
(Boiled. Ham w i t h  F resh  Spinach

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. Ribs o f  Beefy a u  j u s
( j e l l i e d  Tongue and Chicken P o t a L  S a l a d

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 o l l i

( 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
o f  one (Honey Dew Melon

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

4174

ZEstktimAtott:10RAILINNYS

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
a  I c e d  Tea  C o f f e e  I c e d  Co f f ee  M i l k  4 1 1  25c

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 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   Coflee M i l k

ABOVE ITEMS MAY BE ORDERED A '  LA CARTE I F  DESIRED



Canada's forest industries form a most important division of Canadian
industrial activity. They represent an investment of eight hundred million
dollars, and an annual net output valued at over two hundred and fifty
million dollars, with a total annual wage and salary distribution of ap-
proximately one hundred and forty million dollars.

Export markets are very important to the forest industries of Canada, for
the home market absorbs but one-hall of the Dominion's lumber output,
one-sixth of its wood shingle cut, one-tenth of its newsprint production. At
the present time, approximately two-thirds of Canada's exportable sur-
plus of forest products is marketed in the United States; the remaining
third is sold in overseas markets of which the United Kingdom is the most
important.

Canada's forest industries have distant home markets, as well as distant
export markets. A considerable proportion of the lumber and other saw-
mill products, newsprint and other papers needed to meet Canada's
domestic requirements is brought to market from half-way across the con-
tinent Bridging the long distances which separate Canadian logging
camps, sawmills, and paper mills, from the markets for their products, is
one of the important functions of the Canadian National Railways. Every
year the National System transports many millions of tons of Canadian
forest products, and has been an important factor in making possible
Canada's present volume of production of forest commodities.

The Canadian National promises to be of even greater importance to the
Dominion's forest industries, as industrial development proceeds in east-
ern Canada's northern woodland. This great coniferous belt, served ex-
clusively by the Canadian National's northern line, contains the larger
part of Canada's immense pulpwood reserves, and undoubtedly will be a
principal source of supply for America's coming requirements in paper,
rayon and other wood cellulose products.

i t  A it it A


