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BEVERAGES, CIGARS AND CIGARETTES

GINGER ALES, Etc.

IND GLASS SPLITS PINTS

ORANGEADE — .20
LEMONADE, PLAIN .20

SODA LEMONADE .30

GRAPE JUICE .20

GRAPE JUICE HIGHBALL .3%

CIDER .25
GINGER ALE_ 15 .25
GINGER BEER 15

TABLE WATERS

MINERAL WATERS .20 33

SODA, SELTZER, Etc.

CLUB SODA 15 20

BROMO SELTZER 15

CIGARS AND CIGARETTES

DOMESTIC CIGARS_________ 10. 2 FOR 25 15 20
CIGARETTES 10 .25 AND .30
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A LA CARTE
FRUITS, ETC.

BAKED APPLE WITH CREAM 25 GRAPEFRUIT (HALF) 20
APPLE JUICE 15 PINEAFPLE JUICE 20 ASSORTED FRESH FRUIT 25
GRAPEFRUIT JUICE 20 ORANGE JUICE 20 DOUBLE ORANGE JUICE 35
STEWED PRUNES 15, WITH CREAM 25 TOMATO JUICE 18 SLICED ORANGE 20

SLICED BANANA WITH CREAM 20

O CEREALS WITH MILK 15, WITH CREAM 25
FISH
PACIFIC COAST FISH SO
FISH CAKES 40. WITH BACON 50

CHOPS, STEAKS, ETC.—FROM THE GRILL

'RED BRAND'' SIRLOIN STEAK 1.25 ""RED BRAND'® SMALL STEAK 1.00
BROILED OR FRIED HAM (HALF cuT) 35 (FULL cuT) S50 LAMB CHOPS (1) 30 (2) 55
HAM % CUT WITH 1 EGG 45, WITH 2 EGGS 55 BACON (3 sLICES) 30 (5 SLICES) 5C
BACON (3 sLICES) 30, WITH | EGG 45, 2 EGGS 55 SAUSAGES 40

GRIDDLE CAKES WITH CANADIAN MAPLE SYRUP 385

EGGS, OMELETS, ETC.

BOILED (1) 15 (2) 25 SCRAMBLED 30 FRIED (1) 15 (2) 25
POACHED ON TOAST (1) 20 (2) 35
OMELETS—PLAIN 30, TOMATO, CHEESE OR JELLY 40
CHICKEN, HAM, SPANISH OR MUSHROOM 45

HASHED BROWNED POTATOES 20

MARMALADE, JAMS OR JELLIES

BRAMBLEBERRY JELLY 15 CRABAPPLE JELLY 15 STRAWBERRY JAM 15
ORANGE OR GRAPEFRUIT MARMALADE 15 RASPBERRY JAM 15
SLICED PINEAPPLE 20 PRESERVED FIGS 30, WITH CREAM 40

INDIVIDUAL CANADIAN COMEB OR STRAINED HONEY 20
BREAD AND BUTTER SERVICE PER PERSON

CORN MUFFINS 10 TOAST 10 RAISIN BRAN MUFFINS 10
WHITE, WHOLE WHEAT HOVIS AND RAISIN BREAD 10

TEA, COFFEE, ETC.

COFFEE. POT 20. SERVED WITH HOT MILK OR CREAM SANKA COFFEE 20
INSTANT POSTUM ZO TEA, POT 20 COCOA, POT 20
INDIVIDUAL SEALED BOTTLE MILK 15 MALTED MILK 20

Waiters are not allowed to serve verbal orders, Passengers will kindly write their
orders on meal check.

Half portions served at half price to children under 12 years of age if ordered on special
meal check.

T M. McKEOWN, Manager, Sleeping, Dining, and Parlor Cars, Montreal
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Learn Parallel Shiing at.. LAC BEAUPORT
Live al the
CHATEAU FRONTENAC

IN FRIENDLY OLD QUEBEC

Perfected at the Chateau Frontenac Ski-Hawk School, headed by Swiss
ski maestro Fritz Loosli, the new Parallel technique makes skiers in record
time. Many beginners learn in a week. If you already ski, you'll put the
finishing touches on your form in a short time under Ski-Hawk School
instructors. Parallel skiing involves a minimum of effort. Downhill control
is attained by balance rather than by strength. You'll end a day of Parallel
skiing really invigorated  having enjoyed more thrills, more runs, more fun.

Lac Beauport Snow Bowl| offers everything from nursery slopes to cham-
pionship runs. Miles of trails lead away over wooded hills. Ski-tows take
you up Mont Saint Castin for the famous downhill runs and Sky Line Trail.
Heated ski-busses speed you from the Chateau out to Lac Beauport

and back again after a day of winter sport to the Chateau Frontenac Ski-
Hawk Club. Here you'll lounge before glowing hearths in the camaraderie
of fellow-skiers. Down the triple-chute s?ide to the door of the hotel streak
tobogganloads of thrill-chasers while skaters whirl and glide on the
hotel’s rink.

You'll enjoy cocktails in the cozy Terrace Club. Then, dinner and dancing

and the warm, informal atmosphere of the Chateau Frontenac, which
towers like an old Norman castle above quaint French-Canadian Quebec
and the icebound St. Lawrence Seaway. Under the feudal turrets of this
great hotel you'll find modern luxuries and old-world hospitality at
moderate cost. The winter sports season at the Chateau comes into full
swing with the Christmas-New Year festivities. Christmas is full of good
cheer and the New Year is ushered in with a gala JOUR DE L AN ball.
From then on gaiety reigns supreme.

For further information, reservations, etc., communicate with hotel

manager or your nearest Canadian Pacific representative. The sleeping

car conductor will be pleased to wire ahead, without charge, to any of
the Company's hotels for your reservations.

CANADIAN PACIFIC HOTELS

HOSTELRIES OF BEAUTY AND EFFICIENCY

Noted for Hospitality, Service and Cuisine at moderate rates.



