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Rolls, 20

f i  1,11. C R R T E
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Chilled Apple, Tomato or Grapefruit Juice, 30

Lemon Juice and Water, 20
Stewed Prunes with Cream, 35

7614
Fillet; of Fresh Fish, Lemon Wedges, $1.20

Chilled Orange Juice, 35
Iced Half Grapefruit, 40

Fresh Fruit in Season, 40

&teed°
Oatmeal or Cream of Wheat or Dry Cereal with Cream, 40

E994, Ooteecel, Eec.
Grilled Bacon or Ham, $1.20

Grilled Ham or Bacon with 1 Egg, $1.10; with 2 Eggs, $1.30
Boiled Eggs (2), 75 P o a c h e d  (2), 75 S c r a m b l e d ,  75 F r i e d  (2), 75

Omelets:—Plain, 90 C a n a d i a n  Cheese, 95
Chopped Ham, $1.05

Sizzaatteed
Griddle Cakes with Sausages and Canadian Maple Syrup, $1.35

Canadian Pork Sausages, $1.00 B r o i l e d  Lamb Chops, $1.85
Small Sirloin Steak, $3.00

Tea, Pot, 30

Pteaelaea, Etc,
Ontario Strained Honey, 35 O r a n g e  Marmalade, 25

Strawberry or Raspberry Jam, 25

Individual Milk, 20 I n s t a n t  Postum, 30

It is with pleasure and pride that we call attention to the desire and willingness of
all 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.

Souvenir copy of this menu card in envelope, ready for mailing, may be had on application
to dining car steward.

7-8  1 - 2

'eete Oteada, Etc.
Dry or Buttered Toast, 20

French Toast with Jelly, 55
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Raisin Bran Muffins, 20

7ect, eatqcc, Sec.
Coffee, Pot, 30 C o c o a ,  Pot, 30
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Ham or Bacon with Fried or Scrambled Eggs $2.00

Fillets of Fresh Fish, Lemon Butter 1.90

Griddle Cakes with Sausages, Maple Syrup 1.85

Ham or Bacon with One Egg 1.75

Boiled, Fried, Scrambled or Poached Eggs 1.50
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Toast

Tea

T R B L E  D ' H O T E

7tetee,), ,teeet Paeeea cued ecteala
(Choice of One)

Apple, Tomato or Grapefruit Juice

Chilled Orange Juice

Lemon Juice and Water S t e w e d  Prunes

Fresh Fruit in Season

Cooked or Dry Cereal with Cream

Seeeetedeld

Raisin Bran Muffins

Strained Honey, Marmalade or Jam

Coffee Milk

Wi l l  guests p lease  b e  g o o d  enough t o  w r i t e  o n  m e a l  check each  i tem des i red ,  a s
employees a r e  not  permi t ted t o  accept  o r  serve orders  g iven ve rba l l y.

Meals for children under twelve years of  age may be selected from Children's Menu.
T .  P .  J A M E S ,  M A N A G E R ,  S L E E P I N G .  D I N I N G  A N D  P A R L O R  C A R S .

C A N A D I A N  P A C I F I C  R A I L W A Y  C O  ,  M O N T R E A L .

Hot Rolls



Empress of Britain
The newest addition to the Canadian Pacific fleet of
White Empresses, the 26,000-ton streamlined white beauty,
Empress of Britain, launched in June 1955 by Her Majesty
The Queen, revives a name glorious in the annals of
transatlantic travel.

Modern as the finest skills of the Clyde's famous ship
workers could make her, the streamlined, air-conditioned
new Empress from her single aluminum funnel to the
swimming pool on "D" Deck is as new as tomorrow.
Special features of the 640-foot-long, 85-foot-wide flagship
of the Canadian Pacific fleet include the newest sea travel
amenity, stabilizers. The sweeping curves of her
gleaming white superstructure are balanced aft by decks
in echelon to provide more deck space for passengers.
Glass-enclosed, temperature-controlled promenades,
a plenitude of First Class and Tourist Class public rooms,
two magnificent restaurants, a cinema, the brilliantly
decorated Empress Room, libraries, writing rooms and
children's playrooms promise carefree voyaging.

In 1957 transatlantic travellers between Canada and
Europe will welcome a sister ship—Empress of England.

THE SLEEPING CAR CONDUCTOR WILL WIRE AHEAD, WITHOUT CHARGE,
TO ANY CANADIAN PACIFIC HOTEL FOR YOUR RESERVATIONS.


