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Pooled Tr a i n  Serv ice
TABLE D'HOTE LUNCHEONS

75 C e n t s
S A L A D S :  C o m b i n a t i o n  C h i c k e n  L e t t u c e  and To m a t o
Ha l f  Grape f ru i t  C a b i n e t  Pudd ing  I c e  Cream w i th  Cake
Pie V i t a m i n  "  B "  W h i t e  and B rown  Bread R o l l s

85 C e n t s
Gri l led or  Pan Fr ied  Fresh Fish

Boi led Potatoes M a s h e d  Potatoes
Green Peas C r e a m e d  Carrots

H a l f  Grapef ru i t  C a b i n e t  Pudd ing  I c e  Cream w i th  Cake
Pie V i t a m i n  "  B "  W h i t e  and B rown  Bread R o l l s

$ 1 . 0 0
Vegetable Soup or  Tomato  Juice

Omelet,  F ines He rbs  V e g e t a b l e  D inne r  wi th Poached Egg
Chicken Saute, M u s h r o o m  Sauce B a k e d  Macaron i  w i th  Cheese

Fresh Mush rooms  on Toast ,  Bordela ise
Boi led Potatoes M a s h e d  Potatoes

Green Peas C r e a m e d  Carrots
Ha l f  Grapef ru i t  C a b i n e t  Pudd ing  I c e  Cream w i th  Cake
Pie V i t a m i n  "  B "  W h i t e  and B rown  Bread R o l l s

" T h e  fol lowing beverages m a y  be ordered for  addi t ional  charge of  five cen ts , "
Instant Postuni  T e a  C o f f e e  M i l k  B u t t e r m i l k  C o c o a

A LA CARTE SUGGESTIONS
R E L I S H E S

Queen Ol ives 2 0  C e l e r y ,  20
SOUP (Cup,  15, Tureen,  25) (See  Tab le  d ' H o t e  M e n u )

F I S H  (Fr ied  o r  Gr i l led)  50
EGGS O R  O M E L E T S

Boiled (One)  15, ( Tw o )  25 F r i e d  (One)  15, ( Tw o )  25 S c r a m b l e d ,  30
Shirred, 35 P o a c h e d  on Toas t  (One)  20, ( Tw o )  35

Omelets :—Plain, 30 J e l l y ,  Cheese or  Pars ley,  40
Ind iv idua l  Po t  o f  Baked Beans ( H o t  or  Cold),  35

V E G E TA B L E S
Mashed or  Boi led Potatoes, 15

Sugar Corn, 15 S t e w e d  Tomatoes,  15 G r e e n  Peas, 15
C O L D  D I S H E S

Domest ic Sardines, 25 C h i c k e n ,  55
(Wi th  Potato  Salad 10 cents Ex t ra )

S A L A D S — W I T H  M A Y O N N A I S E  D R E S S I N G
Chicken, 50 C o m b i n a t i o n .  40 L e t t u c e  and Tomato ,  35

DESSERT
Hal f  Grapef ru i t ,  20 P i e ,  15 P u d d i n g ,  20 B a k e d  Apple, 15, w i t h  Cream, 25

Ice Cream, 15, w i t h  Cake, 20
B R E A D  O R  R O L L S ,  1 0

C A N A D I A N  C H E E S E  W I T H  B I S C U I T S ,  2 5
TEA, C O F F E E ,  E T C .

Coffee, Cup, 10, Pot ,  20 T e a .  Pot ,  20 C o c o a ,  Pot ,  20
Ins tant  Postum, 20 M a l t e d  M i l k ,  20 I n d i v i d u a l  Bo t t le  M i l k ,  15

•  H a l f  portions served at  half  price to children under 12 years of age if  ordered on special meal  check.

" N o  check issued for  less t h a n  twenty- f ive  cents per  person."
T.  M .  M c K e o w n .  Manager.  Sleeping. D i n i n g  and  Par lor  Cars. Mont rea l .
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PACIFIQUE CANADIEN -  C A N A D I E N  N AT I O N A L
Service de Trains en Commun

LUNCHS TABLE D'HOTE

S A L A D E S  : C o m b i n a i s o n
Pamplemousse (demi)
Tar te

85 sous
Poisson frais, g r i l le  on f r i t  dans la  poele

Pommes de terre, boui l l ies  P o m m e s  de terre,  en  purée
Pois ver ts  C a r o t t e s  a la  crème

Pamplemousse (demi)  P o u d i n g  cabinet  C r e m e  glacee avec gateau
Tat  te P a i n  blanc et  b run  V i tam ine  "  B "  P e t i t s  pains

M O O
Soupe aux legumes ou jus  de tomates

Omelette,  f ines herbes D i n e r  aux legumes avec oeuf  poche
Poulet sauté, sauce aux champignons M a c a r o n i  au fou r  avec f romage

Champignons f ra is  su r  pain gri l le,  bordela ise
Pommes de terre, boui l l ies  P o m m e s  de terre, en  purée

Pois verts C a r o t t e s  a  la crème
Pamplemousse (demi) P o u d i n g  cabinet  C r è m e  glacee avec gateau
Tar te  P a i n  blanc et  brun V i t am ine  "  B "  P e t i t s  pains

" t i n e  charge addit ionnel le  de c ing sous sera exigee pour  les breuvages suivants ."
Instant  Pos tum T h e  C a f é  L a i t  L a i t  de bent re C a c a o

H O R S  D ' O E U V R E S
Olives reines, 20 C e l e r i ,  20

SOUPE (tasse, 15, te r r ine ,  25) ( Vo i r  M e n u  Ta b l e  d ' H o t e )
P O I S S O N  ( f r i t  ou gr i l le)  50
OEUFS O U  O M E L E T T E S

Bouil l is (un)  15, (deux)  25 F r i t s  ( t in)  15, (deux)  25 B r o u i l l e s ,  30
Oeuls sur  plat, 35 P o c h e s  sur  pain gr i l le  (un)  20, (deux) ,  35

Omelet tes :—Nature, 30 G e l e e ,  f romage on persi l ,  40
Pot de feves au four,  (chaudes ou f ro ides) ,  pou r  t ine personne, 35

L E G U M E S
Pommes de terre,  boui l l ies  ou en  purée,  15

Ble d ' i nde  sucre, 15 T o m a t e s  a l 'e tuvee,  15 P o i s  verts,  15
P L AT S  F R O I D S

Sardines domestiques, 25 P o u l e t ,  55
(Avec salade de pommes de ter re  10 sous addi t ionels)

S A L A D E S — A P P R E T E E S  A  L A  M A Y O N N A I S E
Poulet, 50 C o m b i n a i s o n ,  40 L a i t u e  et  tomate,  35

D E S S E RT
Pamplemousse (demi),  20 T a r t e ,  15 P o u d i n g ,  20 P o m m e  au four,  15, avec creme, 25

Crème glacee, 15, avec gateau, 20
PA I N  O U  P E T I T S  PA I N S ,  1 0

F R O M A G E  C A N A D I E N  AV E C  B I S C U I T S ,  2 5
T H E ,  C A F E ,  E T C .

Café, tasse, 10, pot,  20 T h e ,  pot,  20 C a c a o ,  pot,  20
Instant  Postum,  20 L a i t  de mal t ,  20 L a i t  en boutei l le,  (pour une personne),  15

•  D e m i e  portion servie a mo i t i e  prix aux enfants en-dessous de 12 ans, si ordonnee sur tormule  special°.

Aucune commande  en-dessous de v ingt -c ing sous p a r  personne ne  sera emise . "
T.  M .  McKeown,  gerant ,  service des wagons-lits,  wagons-restaurants e t  wagons-salons, M o n t r e a l .

( Q U E . - 3 - M )

75 sous
Poulet L a i t u e  et  tomato

Pouding cab inet  C r è m e  glacee avec gateau
Pain b lanc et b run  V i t a m i n e  "  B "  P e t i t s  pains

SUGGESTIONS A LA CARTE
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CHATEAU FRONTENAC
IN FRIENDLY OLD QUEBEC

Quebec C i t y  means  t w o  t h i n g s  W i n t e r  Spor ts  ! a n d  t h e  Chateau
Frontenac ! Skiing, w i th  emphasis on the simple, logical "Paral le l "  technique
developed by  F r i t z  Loosli, celebrated ins t ruc to r  of  the  Chateau Frontenac
Ski-Hawk Club in Quebec ; skating, snow-shoeing and cur l ing are all readily
accessible.

The Chateau Frontenac, tu r re ted  l ike a Norman castle, focal  po in t  fo r  a l l
sports—and fo r  luxur ious comfort—provides g lowing open fires, t h e  com-
panionship of attract ive lounges i n  t h e  Sk i -Hawk  Club,  cocktai ls  i n  t h e
Terrace Club, dancing, del icious cuisine.

Nearby is the famous "Snow Bowl"  at Lac Beauport where there is everything
f rom easy slopes for  beginners s l a l o m  and downhi l l  runs to  t h r i l l  even
professionals m i l e s  of cross-country trai ls a n  up- to-date ski tow at
Mon t  St. Castin, centre of  the Bowl 's activit ies.

Valcart ier, recent ski discovery near old Quebec City,  has fast downhi l l  runs
and the challenge of open hi l ls  for the more expert skier.

Winter,  Spr ing,  S u m m e r  o r  A u t u m n ,  Quebec C i t y  w i t h  i t s  17th Century
charm, i t s  magni f icent  modern  Chateau Frontenac, i t s  panorama o f  h i l ls
and the broad sweep of the m igh ty  River St. Lawrence has mani fo ld  attrac-
tions for the visitor.

Not the least of these charms w h e t h e r  i t  be headquarters for ski ing the
"Paral lel  Wa y "  a t  Lac Beauport,  Va lcar t ie r  or  a  shor t  wa lk  f r om the
Chateau Frontenac on the gentle slopes of the historic Plains of Abraham
summer t ime rambles on  leisurely Is le d'Orleans o r  j u s t  p la in  s ight -
seeing in  the walled c i ty  i s  the luxur ious cosmopol i tan comfor t  of  the
Chateau Frontenac, the  Canadian Pacific ho te l  t ha t  dominates the ancient
City.

C A N A D I A N  PACIFIC HOTELS
HOSTELRIES OF  BEAUTY A N D  EFFICIENCY

Noted for  Hospi ta l i ty,  Service and Cuisine a t  moderate rates.
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