
1-37

CONCORD GRAPE JUICE
GRAPE JUICE HIGHBALL
LEMONADE. (PLAIN)
SODA LEMONADE
CANADA DRY GINGER ALE
DREWRY•S DRY GINGER ALE
GURD'S DRY GINGER ALE
O'KEEFE•S DRY GINGER ALE
EVANGELINE APPLE CYDER SODA
COCA COLA
O'KEEFE'S STONE GINGER BEER
LIME RICKEY

TABLE WATERS
A PPOLLINARI S WATER
WHITE ROCK LITH IA WATER
V ICH Y WATER

SODA, SELTZER, ETC.
CANIADA DRY SODA
DR EW R Y •S SODA WATER
GUROS SODA WATER
O'KEEFE'S SPECIAL SODA
BROMO SELTZER
APERIENT WATER

CIGARS AND CIGARETTES
HAVANA CIGARS
DOMESTIC CIGARS
CIGARETTES

.20

IND-
.20

.25
.10

GLASS SPLITS PINTS
..•

.35
20
.30

.15 . 2 5

.13 . 2 5

.15 2 5

.15 2 5
.25

.15
.20

.15

.20 . 3 5

.20 . 3 5

.20 . 3 0

15 . 2 0
.15 . 2 0
.15 . 2 0
.15 . 2 0

.15
PER DRINK .20

.35 OR 3 FOR 1.00
2 FOR .25 .15 .20

.25

CANADIANPACIFIC

BEVERAGES

To GREAT BRITAINanc EUROPE.
TRAVEL to Europe by the World's Greatest Travel System. Atyour service Canada's challenger, the majestic EMPRESS OFBRITAIN, 42,350 gross tons, more space per cabin class passengerthan any other ship afloat EMPRESS OF AUSTRALIA regalDUCHESSES popular MONT ships all offering the maximumin service and comfort whether you travel Cabin, Tourist or ThirdClass, and at rates to suit all purses. Frequent sailings from Mont-real and Quebec. Reduce the ocean voyage by sailing almost1,000 miles on the picturesque St. Lawrence Seaway. then "39%less ocean" to Europe. (From December to April, sailings are fromSaint John and Halifax.)
Rates are low enough to make a holiday in Great Britain andEurope most attractive-a great variety of pageants, festivals,sporting events, etc., are held every week.
Full information from any Canadian Pacific agent or your owntravel agent.
CANADIAN PACIFIC
WORLD'S GREATEST TRAVEL SYSTEM
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EMPRESS OF BRITAIN
glaq1121fi at theCanad ian Paciaie Teel
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RELISHES

SOUP
FISH
ENTREES
CHOPS,STEAKS, Etc.From the Grill

EGGS, B o i l e d  (One) 15, (Two) 25 Fried (One) 15, (Two) 25 Scrambled, 30OMELETS, Etc. Shirred, 35 P o a c h e d  on Toast (One) 20, (Two) 35
Omelets:—Plain, 30 C h e e s e  or Parsley, 40 H a m ,  45

VEGETABLES

COLD DISHES Canadian Sardines, Fancy Pack, 35 I m p o r t e d  Sardines, 60
COLD MEATS Roast Beef, 50

3-4-22—Tor. 6-37

A la CARTE
Iced Celery, 20 Chow Chow, 15 Mixed Pickles, 15 Queen Olives, 20
Grapefruit Cocktail, 25 Oyster Cocktail, 50 Oyster Stew, 50
Tureen. 25, Cup 15:— Puree White Beans Onion Soup Au Gratin
Grilled Lake Trout, Maitre D'Hotel, 50 F r i e d  White Fish, 50
Short Ribs of Beef. Browned Potatoes, 50 Curried Chicken with Rice, 65
-Red Brand- Small Sirloin Steak. 1.00 -Red Brand- Sirloin Steak, 1.25
Bacon (3 strips) 30, (5 strips) 50 B a c o n  and Eggs, 55
Lamb Chops (One) 30, (Two) 55 P o r k  Chops (One) 30, (Two) 55

Ham (3 cut) with I Egg 55, with 2 Eggs 65
Broiled Ham (3A'2 cut) 35, (full cut) 50 C o u n t r y  Sausage, 40(Individual Mushrooms with other Order 25)

Individual Poi of Baked Beans (Hot or Cold) 35. with Tea Biscuits 50

Boiled or Mashed Potatoes, 15 H a s h e d  Brown Potatoes, 20
French Fried Potatoes, 20 Carrots Vichy, 15 Sugar  Corn 15
Asparagus on Toast. Drawn Butter, 30 G r e e n  Peas, 15

Pressed Ox Tongue, 50 Ham, 50 Roast Chicken, 55
(With Potato Salad 10 cents extra)

Choice of

TABLE D'HOTE DINNERS
$1.00Puree White Beans, Croutons or Onion Soup Au Gratin

1Fried Whitefish G r i l l e d  Lake TroutChoice of S m o k e d  Lake Winnipeg Goldeye( Short Ribs of Beef with Browned Potatoes en Casserole
Boiled or Mashed Potatoes Carrots Vichy or Creamed CornLettuce and Tomato SaladBread or Rolls

ISteamed Fruit Pudding, Lemon Sauce A p p l e  Pie),Ice Cream with Cake Canadian Cheese with CrackersTea Coffee M i l k
$1.25

Celery and Olives or  Crabmeat CocktailPuree White Beans, Croutons or  Onion Soup Au Gratin
Choice of 'Curried Chicken with Rice':Red Brand" Roast Ribs of Beef au jus

Boiled or Mashed Potatoes Carrots Vichy or Green PeasLettuce and Tomato SaladBread or RollsSteamed Fruit Pudding, Lemon Sauce A p p l e  PieChoice of II ce Cream with Cake Canadian Cheddar Cheese with CrackersTea C o f f e e  M i l k
$1.50

"RED BRAND" SIRLOIN STEAK DINNER(Including selections from the $1.25 Dinner)
It will be a great aid to the service and avoid any possibility of mistakes, if passengerswill kindly ask for meal order Blanks, and upon them write their orders, because Stewardsand Waiters are not allowed to serve any food without a meal check.

T. NI. McKeown, Manager. Sleeping. Dining. Parlor. Restaurant and News Service, Montreal.

SALADSWith Frenchor MayonnaiseDressing
DESSERTS

BREAD ANDBUTTERSERVICEPer Person

Asparagus, Vinaigrette, 35

CHEESE WITH Canadian CheddarCRACKERS 25

TEA,COFFEE, ETC.

A la CARTE
Chicken, 50 Lettuce and Tomato. 35 Combination, 40 Head Lettuce. 35

English Plum Pudding, Hard of Lemon Sauce, 25 A p p l e  Pie, 15
Ice Cream with Cake, 20 Steamed Fruit Pudding, Custard Sauce, 20

Assorted Fresh Fruit, 25

MARMALADES Quince jelly Brambleberry jelly Crabapple jelly Raspberry jamJAMS OR Strawberry jam Orange or Grapefruit Marmalade Sliced Pineapple, 30JELLIES 15 (Inindividual jars) P r e s e r v e d  Figs 30. with Cream 40
Individual Canadian Comb or Strained Honey, 25

Muffins, 10 Toast. 10 White, Hovis, Brown and Raisin Bread, 10
Rolls, 10 Cream Toast, 35 Mi l k  Toast, 25 Hot Biscuits, 10

Canadian Cream

Fruit, 40

Gruyere Roquefort

Coffee, Pot, 20, served with Hot Milk or Cream Demi Tasse Coffee, 15
Tea, Pot, 20 KaiTee Hag Coffee. Pot. 20 Instant Posturn, 20 Ovaltine, 20
Cocoa, Pot, 20 M a l t e d  Milk, 20 S a n k a  Coffee, Pot, 20

Fleischmann's Yeast, per cake, 10
Individual Bottle Fresh Buttermilk, 10 Individual Sealed Bottle Milk, 15


