
M E N U



T H E  D O M I N I O N

TABLE D'HOTE DINNERS

$2.00

Green Olives I c e d  Celery

Clam Chowder or  Consomme or A p p l e  or  Tomato Juice

Roast Chicken w i t h  Dressing

Bacon and Eggs F r e s h  Mushroom Omelet

Assorted Cold  Meats, Mustard Pickle

Diced Beets N e w  Cabbage

Boiled Potatoes P a n  Fried Potatoes

Cocoanut Custard Pie P r e s e r v e d  Apr ico ts  w i t h  Cake

Grapefruit  ( H a l f )

Baked B .  C .  Apple  w i th  Cream

Ice Cream w i t h  Cake

Canadian Cheese wi th  Crackers

White, Brown and Raisin Bread

Tea C o f f e e Instant Postum

Rolls (Ho t  or Cold)

Mi lk B u t t e r m i l k
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•  H a l f  p o r t i o n s  se rved  a t  h a l f  p r i c e  t o  c h i l d r e n  u n d e r  1 2  y e a r s  o f  age i f  o rde red  on spec ia l  mea l  check .
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A la  Carte Suggestions
RELISHES

Iced Celery, 30 G r e e n  Olives, 25
Tomato Juice, 25 A p p l e  Juice, 25 M i x e d  Pickles, 20

SOUP—Clam Chowder or  Consomme (Cup )  25 ,  (Tureen)  4 0
FISH

Grilled Pacific Coast Fish, 95
Crabmeat Newburg ,  90 G r i l l e d  Fil lets o f  Sole, 95

ROASTS A N D  ENTREES
Roast Chicken w i t h  Dressing, 1.10 B a c o n  and Eggs, 1.00

I N D I V I D U A L POT OF BAKED BEANS ( H o t  o r  Cold) ,  55
EGGS A N D  OMELETS

Boiled o r  Fried ( 1 )  30, ( 2 )  55 P o a c h e d  on Toast ( 1 )  30, ( 2 )  55
Scrambled, 55 S h i r r e d ,  55

Omelets—Plain, 60  J e l l y ,  Tomato  o r  Savory, 65 S p a n i s h ,  75
Mushroom, 75 A s p a r a g u s ,  70

VEGETABLES
Pan Fried Potatoes, 30 H a s h e d  Browned Potatoes, 30

Mashed or Boiled Potatoes, 20
Diced Beets, 25 W a x  Beans, 25 G r e e n  Peas, 25

String Beans, 25

Chicken Salad, 80 F r u i t ,  65 S e a f o o d  Salad, 80
Combination, 65

DESSERT
Cocoanut Custard Pie, 25 P r e s e r v e d  Apricots w i t h  Cake, 30

Grapefruit  ( H a l f ) ,  30
Baked B .  C .  A p p l e  2 5 ,  W i t h  C r e a m .  3 6

BREAD A N D  ROLLS, 10

CHEESE, 30

TEA, COFFEE, ETC.
Coffee, Pot, 25, served w i th  Ho t  Mi lk  or  Cream

Tea, Pot, 25

Green Beans, 25 C a b b a g e ,  25
COLD DISHES

Canadian Sardines, 35 R o a s t  Beef, 90 C h i c k e n ,  95
Assorted Meats, 90

(wi th  Potato Salad, 10c extra)
SALADS I N  I N D I V I D U A L  B O W L — W I T H  FRENCH

OR M AY O N N A I S E  DRESSING

Cocoa, Pot, 25 M a l t e d  Mi lk ,  25
Buttermilk, 15

No check  i s s u e d  f o r  a  l ess  a m o u n t  t h a n  2 5 c  t o  each  pe rson .
T.  M .  M c K e o w n ,  M a n a g e r,  S leep ing ,  D i n i n g  a n d  P a r l o r  Cars ,  M o n t r e a l .

Ice Cream 25, w i th  Cake 30

Instant Postum, 25
Individual Milk, 15

NINNIPEG—GOOD MEALS. LIGHT REFRESHMENTS AT  POPULAR PRICES



MOUNT ASSINIBOINE, CANADIAN ROCKIES

In the crisp mountain a i r  o f  the Canadian Rockies,
Banff and Lake Louise—long famous as North
America's outstanding mountain summer resorts—
hold a  similar place in the ski world.
All winter long, and well  into the spring, late,
crisp, powder  snows o f  the northern slopes, and long
runs—gentle or  steep as you choose—beckon to
skiers in search o f  joys unknown in lower altitudes.
Banff and Lake Louise, easily reached b y  the
transcontinental line o f  the Canadian Pacific Railway,
are the heart o f  the Canadian Rockies. Mount
Assiniboine, background o f  the picture, Mount
Norquay, Mount Temple, Skoki, Ptarmigan, Sunshine—
these are al l  names that loom large on the horizon
of the skier who looks for  the best.

SPANS THE WORLD
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