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EMPIRE FRUIT COCKTAIL
BUFFET RUSSE

JELLIED CONSOMME EN TASSE
CONSOMME RICHE C R E A M  CLEMENTINE

POACHED HALIBUT.  SUPREME
FRIED FILLETS OF FLOUNDER. LOBSTER BUTTER

Ris DE VEAU CHASSEUR
MEDALLIONS OF TONGUE A N D  HAM
NAVARIN OF LAMB, EN CASSEROLE

PRIME RIBS OF BEEF AU J u s
GREEN PEAS V E G E T A B L E S ,  JARDINIERE

LORRAINE AND NEW STEAMED POTATOES

ROAST YOUNG CHICKEN. WASHINGTON
SALAD. PAYSANNE

LETTUCE AND CUCUMBERS. FRENCH DRESSING

PLUM PUDDING
OLD FASHIONED RASPBERRY SHORT CAKE

NEAPOLITAINE SLICE B L A C K B E R R Y  TART
DAME BLANCHE SUNDAE
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CHEESE F R U I T
GINGER M I X E D  NUTS S A T I N S

- -

CAFE NOIR

Passengers on Diet Please Consult the Chief Steward

for Specially Prepared Dishes

ALL F R E S H  F I S H  O N  T H I S  M E N U  W A S  P U R C H A S E D
IN J U N E A U ,  A L A S K A
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