
St. Andrews by-the-sea, New Brunswick



13-14 M.J. 12-51.
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$2.50
Iced Celery and Green Olives C h i l l e d  Tomato Juice

Canadian Pea, Soup C o n s o m m e  ( H o t  o r  Jell ied)

SELECTIONS
Grilled Paci f ic Ha l ibu t  Steak, Mai t re d'Hotel

Roast Pr ime Ribs o f  Beef, Horse-radish
Pan-Broiled Lamb Chops w i t h  Jel ly

Cold Sliced Chicken w i t h  Potato Salad and Tomato Slices

Creamed o r  Parsley-Buttered N e w  Potatoes
Fresh Asparamis. Hollandaise o r  B u t t e r e d  Wa x  Beans

INDIVIDUAL S A L A D  B O W L

$1.50

Steamed F ru i t  Mulcting, Custard Sauce D e e p - D i s h  Peach Pie F r u i t  Jel ly wi th Cream
Ice Cream w i t h  F ru i t  Cake

Canadian Cheddar Cheese w i t h  Biscuits

Bread: W h i t e ,  Brown and Rais in  R o l l s  ( H o t  o r  Cold)

*Tea * C o f f e e  C o c o a  P o s t u m  M i l k
ICED I F  D E S I R E D

SELECTIONS

Poached Br i t i sh  Columbia Salmon w i t h  Egg Sauce

Savory Creamed Chicken and Ham on Crisp Toast

Fresh To m a t o  Omelet

Boiled o r  Creamed New Potatoes B u t t e r e d  Wa x  Beans

Ice Cream w i t h  F r u i t  Cake F r e s h  Rhubarb Pie

Bread: W h i t e ,  Brown and Raisin R o l l s  (Hot,  or  Cold)

*Tea * C o f f e e  C o c o a  P o s t u m  M i l k
( I C E D   I F  D E S I R E D

It is with pleasure and pride that we call attention to the desire and willingness o f  a l l
our employees to give their utmost in service and special attention and they as well as
ourselves would appreciate your criticisms as well as your commendations.
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RELISHES
Iced C e l e r y,  3 5  A p p l e ,  G rape f ru i t ,  o r  To m a t o  .Juice. 2 5  G r e e n  O l i v e s ,  3 5

Vege tab le  J u i c e  C o c k t a i l .  2 5  S l i c e d  To m a t o e s ,  4 5
Green O n i o n s  a n d  Rad i shes .  3 5

Soup
Canadian P e a  S o a p ,  T u r e e n .  4 0  C u p ,  2 5

Consomme ( H o t  o r  J e l l i e d  ) C u p .  3 0

FISH
Poached B .  C .  S a l m o n  w i t h  E g g  Sauce,  I M O

Gr i l l ed  P a c i f i c  H a l i b u t  S t e a k ,  M a i t r e  d ' H o t e l ,  1 . 0 0

STEAKS, ENTREES AND ROASTS
Single S i r l o i n  S t e a k ,  G r i l l e d  t o  O r d e r ,  2 . 5 0

Savory  C r e a m e d  C h i c k e n  a n d  H a m  o n  To a s t ,  1 . 0 0
Gr i l l ed  L a m b  C h o p s  w i t h  J e l l y,  ( 1 )  8 0  ( 2 )  1 . 5 0

Roast  P r i m e  R i b s  o f  Bee f ,  Horse - rad ish .  1 . 2 0

EGGS AND OMELETS
Eggs:  B o i l e d  o r  F r i e d ,  ( 1 )  2 5  ( 2 )  4 5  S c r a m b l e d ,  45  P o a c h e d  o n  To a s t .  ( 2 )  6 5

Omele ts :  P l a i n ,  5 0  J e l l y ,  To m a t o ,  M u s h r o o m  o r  Span ish ,  7 5

Boi led o r  C r e a m e d  N e w  Po ta toes ,  20
Fresh  Aspa ragus .  4 0

VEGETABLES
Hashed B r o w n e d  Po ta toes .  3 0

W a x  Beans.  3 0

COLD DISHES
Impor ted  Sard ines ,  6 0  A s s o r t e d  Cu ts ,  1 . 0 0  S l i c e d  C h i c k e n .  1 . 0 0

( W i t h  P o t a t o  S a l a d  1 0  c e n t s  e x t r a  )

SALADS I N  I N D I V I D U A L  B O W L - W I T H  F R E N C H  O R  M AY O N N A I S E  DRESSING
Salmon,  8 5  C h i c k e n ,  POO C o m b i n a t i o n ,  7 0  A s s o r t e d  P r u i t ,  8 5

DESSERTS
Fresh  R h u b a r b  o r  Deep -D i sh  P e a c h  P i e ,  2 5  w i t h  I c e  C r e a m ,  4 0

Steamed F r u i t  P u d d i n g ,  C u s t a r d  Sauce ,  2 5  F r u i t  J e l l y  w i t h  C r e a m ,  2 5
Ice C r e a m ,  3 0  w i t h  F r u i t  Cake,  3 5

Rol ls ( H o t  o r  C o l d  ), 1 5

ailing, may be had on application to dining car steward.

C A N A D I A N  C H E D D A R  C H E E S E  W I T H  B I S C U I T S .  4 0

BREAD A N D  ROLLS
Toast ,  20  B r e a d :  W h i t e .  B r o w n  o r  R a i s i n .  1 5

TEA, COFFEE, ETC.
*Coffee,  p o t  2 5  * T e a ,  p o t  2 5  C o c o a .  p o t  2 5

I n s t a n t  Pos tum.  2 5  I n d i v i d u a l  M i l k .  2 0
*  ( I C E D  I F  D E S I R E D )

In addition to selections shown on the Children's Menu, half portions will be served to
children under 12 years of age i f  ordered on special meal check.

J. L. Sugden, Manager, Sleeping, Dining and Parlor Cars. Montreal,



St.  Anctrewi 4-the-Jea n e w  gruniwich
To the golfer our picture of St. Andrews by-the-sea
tells its own story. It is the story of a club that bears
a name honoured in the annals of the "Royal and
Ancient Game". As those who have played it know, the
course at the New Brunswick resort lives up to its
name. Laid out by Stanley Thompson greens and fairways
that overlook tidewater are divided between the
18- and 9-hole layouts — and all 27 present their
own challenges to skill.
Handy for golfers, popular with all visitors,
The Algonquin, famous Canadian Pacific summer hotel,
is an enviable background for after-game reminiscences.

From sea to sea, Canadian Pacific summer resorts are
noted for their nearness to good golf courses. In Nova
Scotia — The Digby Pines, Digby; Lakeside Inn, Yarmouth:
in Ontario—Devil's Gap Lodge, Kenora: Alberta—
Banff Springs Hotel, Banff; Chateau Lake Louise,
Lake Louise: British Columbia—The Empress, Victoria.


