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Choice of Desserts

Poached Eggs Vienna 1 25......
English Steak and Kidney Pudding 1 45
Broiled Pork Chops with Glazed Pineapple 1 85
Cold Roast Lamb and Tongue,  Co le  S law 1.75
Broiled Spr ing Chicken w i t h  Mushrooms 2.25

Cold Roast Suckling Pig, Pickled Red Cabbage 2.00

EMPRESS HOTEL
V i c T O P I A ,  n  C

Table d'Ilote linacheon
Luncheon Berved f r o m  Noon t o  2:30 p.m. D i n n e r  f rom 6  to  9  p.m.

The amount shown indicates t h e  p r i c e  o f  t h e  en t i r e  meal .

Almond Ta r t l e t
Orange or Lemon Sherbet

t  1

Celery a  i n  Grecque S a l a m i  Sarfsage
Tomato Juice A n t i p a s t o  R a d i s h e s  and Omen Onions F r u i t  Cup

Consomme in Cup M  inestra Milanalse

Broiled F i l l e t  o f  Sea Bass w i th  Bacon •  1 . 5 5
Native Oys te r  S t e w,  H a l f  a n d  H a l f  1  85
Broiled Whole Lemon Sole. Hotel iere
Cracked F r e s h  Boundary Bay  Crab ,  Mayonna ise__  1.60

Parsnips Saute S t e w e d  Bantam Corn
Potatoes Mashed, Boiled o r  Lyonnaise

Hot Cream Cardinal D e e p  Plum Pie
Apple P ie  s t r a w b e r r y  i c e  Cream

Tes C o f f e e  C o c o a

LUNCHEONETTES S1.35

Honeycomb Tr i p e  and Onions i n  Cream. Potatoes Persil lees
OR

Combination F r u i t  P la te  Salad, Cream Dressing

Tea, Coffee, M i l k  or Cocoa F r e n c h  Bread and Butter

NO SUBSTITUTFS ALLOWED ON I I I IS MENU



LUNCHEON
READY TO SERVE

English Steak and Kidney Pudding 1.10
Broiled Pork Chops with Glazed Pineapple 1.50

A LA CARTE
HORS D'OEUVRES

Hors d'Oeuvres Varies 1.35 S u p r e m e  of Frui t  65 R i p e  or Green Olives 40
Domestic Antipasto 50 C r a b  Cocktail 1.00 S h r i m p  Cocktail 1.25 I m p o r t e d  Caviar 5.00

SOUPS
Consomme in Cup 35 M i n e s t r a  Milanaise 35

FISH
Boiled B.C. Salmon HollaeiJaime 1.25 W h o l e  Lemon Sole Saute A mandine L l e
Broiled Fi l let of Rock Cod 1.10 F r i e d  Julienne of Sea Trout, Tartare Sauce 1.20

ENTREES
Sweetbread Saute with Fresh !Mushrooms 1.65

Chicken a l  K i n g  1.50 N o i s e t t e s  of Lamb Saute, Clamart 1.40a
FROM THE GRILL

Oriiled M i g n o n  2.00 M i x e d  Gril l  1.75 G r i l l e d  Mushrooms and Bacon 1.00
Broiled Hal f  Spring Chicken with Fresh Mushrooms 1.75

COLD MERTS
Assorted 1.25; with Chicken 1.50 S l i c e d  Chicken 1.75 G a l a n t i n e  of Chicken 1.55
flam 1.40 H e a d c h e e s e  with Cole Slaw Lon L a m b  1.25 R o a s t  Beef 1.70

VEGETABLES
Parsnips Saute 30 S t e w e d  Bantam Corn 30 P o t a t o e s  Lyonnaise 30

Cauliflower 35 S t r i n g  Beans 35 G r e e n  Peas 40 S p i n a c h  35
Potatoes Mashed  2i) B o i l e d  20 Hashed Browsed 30 a u  Gratin 30 Saute 30 i n  Cream 30

Sweet Potatoes F r i e d  30 Cand ied  40
SRIADS

Fruit 75 C o m b i n a t i o n  75 C h i c k e n  1.50 F r e s h  Crab or Shrimp 1.25
Roquefort Dressing 30 T h o u s a n d  Island Dressing 25

SWEETS
Deep Plum Pie 25 H o t  Create Cardinal 25 A l m o n d  Tar t le t  25

()range or Lemon Sherbet 30 l e e  Cream 30 A p p l e  Pie 25 C u p  Custard 25
FRUITS

Baked Apple 25 S l i c e d  Banana with Cream 25
Fresh Grapes .35 O r a n g e  15 : - ' l e w e d  Cherries 35 C o m p o t e  of Stewed Frui t  55

CHEESE
MeLaren's Imperial Cheese 30 I m p e r i a l  Bluefort 40 C a n a d i a n  Stilton 30
Imported Gorgonzola 40 E m p r e s s  Cream Cheese with Apple Jelly 30 C a n a b e c

Swiss 40 V e l v e e t a  30 O k a  30Chateau 30 K r a f t  30 C a m e m b e r t  40
BEVERFIGES

Coffee, pet, with Cream 25 D e m i  Tasse (without Cream) Single 15; Double 25
Postern 25 S a n k a  Coffee 35 T e a ,  pot, wi th Cream 25
Malted M i l k  25 O v a Itinc 25 P a s t e u r i z e d  Mi lk  I 5  B u t t e r m i l k  15

Dinner Rolls 15 B r e a d  and Butter 15

Strained and Diced Meats available for Babies and Juniors
Single portion served to one person only. . l a n .  2, 1950



THE EMPRESS
Victoria, B.C.

vy-clad, The Empress—westernmost of 14 distinctive
Canadian Pacific Hotels from sea to sea—is set in 103
acres of lovely gardens facing the placid Inner Harbour of
Victoria, island capital of British Columbia and heart
of Canada's Evergreen Playground.
Comfort is the keynote of its gracious, spacious public
rooms in which the leisured tempo of island life is reflected
through wide picture windows. Shaded walks in the
beautiful gardens surrounding the Hotel, rose-covered trellises,
hidden rockeries and water-gardens blend with Canadian
Pacific cuisine and service to make a stay at The Empress
long remembered.
Outdoors—the year round—golf, tennis, riding, boating,
fishing and ever-blooming gardens call you. Warmed
sea-water bathing in all weathers can be enjoyed in the
Crystal Garden pool—reached through the Rose Garden.
Victoria's social life centres in The Empress with such special
events as the Spring Gardens Festival and Yuletide Festivities
that include such le9endary Old English features as
Christmas Carols—The Boar's Head—great Yule Logs. The
walls of the main dining room are famous for the portrait
gallery of the wives of Canada's Governors-General.

C A N A D I A N  •  P A C I F I C  •  H O T E L S


