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THE MOUNTAINEER

BEVERAGES, CIGARS AND CIGARETTES

GINGER ALES, Etc. Ind. Glass Spht Pint
Orangeade . .20
Lemonade, Plain .20
Soda Lemonade .30
Grape Juice .20
Grape Juice Highball ... 35
Cider .25
Ginger Ale 15 .25
Ginger Beer .20
Coca Cola 10 .

TABLE WATERS

Mineral Waters .20 35
Caledonia Water .15 .25

SODA, SELTZER, Etc.

Club Soda 15 .20
Bromo Seltzer 15

CIGARS and CIGARETTES

Domestic Cigars .10, 2 for .25, .15, .20
Cigarettes .10 and .25




THE MOUNTAINEER

TABLE D'HOTE LUNCHEONS
7b¢ -

COMBINATION, FRUIT, CHICKEN or SALMON SALAD

CARAMEL CUSTARD PUDDING FRUIT JELLY BLUEBERRY PIE
ICE CREAM WITH CAKE
BREAD HOT BISCUITS
TEA, COFFEE OR MILK ; BUTTERMILK

(ICED IF DESIRED)

8bc

BROILED LAKE SUPERIOR TROUT, MAITRE D'HOTEL
FRIED LAKE WHITEFISH, PARSLEY BUTTER

MASHED or BOILED POTATOES BUTTERED BEANS or NEW CABBAGE
CARAMEL CUSTARD PUDDING FRESH FRUIT JELLY BLUEBERRY PIE
ICE CREAM WITH CAKE
BREAD HOT BISCUITS
TEA, COFFEE OR MILK BUTTERMILK

(ICED IF DESIRED)

$1.00

CONSOMME (HOT OR COLD) SPRING VEGETABLE
TOMATO OR JELLY OMELET

BREADED LAMB CHOPS
BRAISED BEEF, CREOLE
ASSORTED COLD MEATS WITH POTATO SALAD

MASHED or BOILED POTATOES BUTTERED BEANS or NEW CABBAGE
SALAD BOWL
CARAMEL CUSTARD PUDDING PEACH SHORTCAKE BLUEBERRY PIE
ICE CREAM WITH CAKE FRUIT JELLY
BREAD HOT BISCUITS
TEA, COFFEE OR MILK BUTTERMILK

(ICED IF DESIRED)

Waiters are forbidden to serve verbal orders. Passengers will kindly write their orders on
meal check.
Half portions served at half price to children under 12 years of age if ordered on special
meal check.
T. M. McKEOWN, Manager, Sleeping, Dining and Parlor Cars, Montreal.
13-14—M. J. 16-39
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A LA CARTE

RELISHES
Queen Olives, 20 Celery, 20 Chow Chow, 15
Tomato Juice, 15 Fruit Cocktail, 25 ) Mixed Pickles, 15

SOUP  Tureen, 25 Cup, 15
(See Table d’'Hote Menu)

FISH, FRESH OR SMOKED, 50
(See Table d'Hote Menu)

ENTREES, 50-65 ROASTS, 60-65
(See Table d'Hote Menu)

CHOPS, STEAKS, ETC.—FROM THE GRILL
“Red Brand" Sirloin Steak, 1.25 “Red Brand' Small Steak, 1.00
Lamb Chops (one) 30, (two) 55
Bacon (3 strips) 30, (5 strips) 50 Bacon (3 strips) with (1) Egg, 45 Bacon and Eggs, 55
Ham (half cut) with 1 Egg, 45, with 2 Eggs, 55 Broiled or Fried Ham (half cut) 35, (full cut) 50
Individual Pot of Baked Beans (hot or cold) 35

EGGS, OMELETS, ETC.

Scrambled, 30 Fried or Boiled (one) 15 (two) 25 Poached on Toast (one) 20 (two) 35
Onmelets: Plain, 30 Jelly, Tomato or Cheese, 40 Bacon or Ham, 45
VEGETABLES
Hashed Browned Potatoes, 20 Boiled Potatoes, 15
Canadian Peas, 15 Sugar Corn, 15 Stewed Tomatoes, 15

Asparagus on Toast, Drawn Butter, 30
Fresh Vegetables, 15 (See Table d'Hote Menu)
COLD DISHES

Imported Sardines, 50 Canadian Sardines, Fancy Pack, 25
Ham, 50 Roast Lamb, 50 Ox Tongue, 50 Roast Beef, 50 Chicken, 55
(With Potato Salad 10 cents extra)

SALADS—WITH FRENCH OR MAYONNAISE. DRESSING
INDIVIDUAL SALAD BOWL, 40

Chicken, 50 Lettuce and Tomato, 35
Head Lettuce, 35 Asparagus Vinaigrette, 35 Fruit, 40
DESSERTS
Pie, 15 Ice Cream 15, with Cake, 20 Pudding, 20
Berries with Cream, 25 Fruit Jelly, 20
MARMALADES, JAMS, JELLIES, ETC.

Quince Jelly, 15 Brambleberry Jelly, 15 Crabapple Jelly, 15
Strawberry Jam, 15 Orange or Grapefruit Marmalade, 15 Raspberry Jam, 15
Sliced Pineapple, 20
Preserved Figs, 30, with Cream 40 Individual Canadian Comb Honey 20, Strained 20

BREAD AND BUTTER SERVICE PER PERSON |
Rolls, 10 ‘White and Graham Bread, 10
Toast, 10 Cream Toast, 35 Milk Toast, 25
CHEESE WITH CRACKERS, 25
Canadian Cheddar Gruyere Roquefort
TEA, COFFEE, ETC.
Coffee, Pot, 20, served with Hot Milk or Cream Demi Tasse Coffee, 15 Tea, Pot, 20
Sanka Coffee, 20 Malted Milk, 20 Instant Postum, 20 Cocoa, Pot 20

Individual Sealed Bottle Milk, 15

Waiters are forbidden to serve verbal orders. Passengers will kindly write their orders on
meal check.
Half portions served at half price to children under 12 years of age if ordered on special
meal check.
T. M. McKEOWN, Manager, Sleeping, Dining and Parlor Cars. Montreal.
13-14—M. Jaw 11-39




CHATEAU FRONTENAC
A Modern Hostelry
with Century-Old

Traditions

OMMANDINGLY situated in old Quebec, over-
C looking the mighty St. Lawrence Seaway, the
Chateau Frontenac occupies the site of the old Chateau
St. Louis, former residence of the governors of New
France. While the Chateau draws its inspiration from
these century-old traditions—while it is built in the
style of a sixteenth century French chateau—its stand-
ards of comfort and convenience are the most modern
and its service and hospitality are famous. For the
tourist or business man it is the ideal headquarters.

Quebec’s healthy climate may well be numbered
among its foremost attractions, no matter what season is
considered. Come in springtime—when the warm
sunshine lies in vivid splashes on old walls and roofs—
when mild breezes stir blossom-laden trees in convent
gardens—and you will say that this is Quebec’s most
delightful season. Come in summertime to enjoy warm,
breeze-tempered days and cool refreshing nights—or in
autumn when the air is tonic-like and bracing—and
you will think these just as delightful. Then, come again
in the wintertime—to have the crisp dryness of the air
set your blood atingle, put new glow into your cheeks,
new vigor into your muscles—and to enjoy thrilling
winter sports at nearby Lac Beauport.

For turther information, reservations, etc., communicate
with hotel manager or your nearest Canadian Pacific representative.
The Sleeping Car Conductor will be pleased to wire ahead,
without charge, to any of the Company's hotels
for your hotel reservations.

CANADIAN PACIFIC HOTELS

HOSTELRIES OF BEAUTY AND EFFICIENCY

Noted for Hospitality, Service and Cuisine at moderate rates.
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