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,



Ckiftect qkartekuit au iiikscit

eteatn of gounato 1.9-eCouk

cjkied SiCoek Snuffs gattake

Roast Wang guktteti, ettestaut Thessing
Cranberry jel ly

C je l l i da t t t eS  e t a t e e s

Coutte lutitee
c:f7tianctises

Sauten Teas

fpetetteb Dinner

W I N E S
Sherry—Dry Sack (Williams & Humbert)

Red Bordeaux—Mouton Cadet (Se!. Baron Ph. de Rothschild) 1947
Liqueur Brandy—Martell "Cordon Bleu"

For passengers w h o  m a y  des i re  w i n e  w i t h  Selected D i n n e t
the  above wines  a re  r e c o m m e n d e d .



Ilientto_o
eueed gtapePtuit au lauch

Anokzd Yaetno-rt, 13,antle ilauche 3•otrukteta & n a p e  Witutiat
rape 014A-e3 3 , 2 / M e  eetety, Yote ted 2zacu14 Queen-  Olai-eA

eAcmtle-aa-at & t e a m  as garnata Uteatot
aleezt as Yoee Waeeutika

9;Itied g?iebeet Aneet4 gattau

ila,tagui„ Melted nutlet
gicvd-ed 3 2 1 l i t e t i ,  Yauze Meiga

2aaptettsi c Reee a e ' e a i
SPECIAL T O  ORDER 10 to 15 minutes

Wiettet YePulitlze

Quattetd, og P-ante, Rocated, Mini Yauce ,e-eev
go-cat Young, 1-wtke, ekeittutt

Cranberry Jelly

FEGETABLES

gatoten, 2e,a4 au, si,ttote V e g , e t a g t e  Ilicato-w-, ecun Yauce
Potatoe4• ()-11-cktrz,teo, Mani d'at

COLD

1Zocat mai og 13-g4 a %  go-rque g a e c m - t i n e  otc eapon
8dLADs

..eettuze , .2ctinato-, )apattatie
Dressings: French, Mayonnaise, Russian, Sweet

DESSERTS
eliatweeem

eo-upz keee, e c t e e t ,
12an2eea, 9,02, &awn, nutteAicaich', eatamee Yauce

ehozatate eake
8,11•01'A'1-90 tden au-etla

atelez, ItuitA e o
Coffee is also served in Public Rooms

Dinner
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