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Lake Louise and The Chateau
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Choice of:

WIECIF/ I t IWLAkwir
Ta b l e  i r l l o t e

V

JUICES
Apple B l e n d e d  G r a p e f r u i t  O r a n g e

Tomato P r u n e  V e g e t a b l e

Prunes
STEWED FRUIT

Figs B a k e d  Apple

FRESH FRUIT
Half Grapefruit F r u i t  in  Season

Sliced Orange S l i c e d  Banana

CEREALS (Hot or  Cold)

EGGS
Poached F r i e d  S c r a m b l e d  B o i l e d

Fried Eggs, w i th  Ham, Bacon o r  Sausage
Plain o r  Spanish Omelette

Mushroom Omelette

FISH

Fried Filet o f  Sole, Tar tar  Sauce K i p p e r e d  Herring
Steamed Finnan Haddie, Drawn Butter

Ham
FROM THE GRILL

Bacon S a u s a g e s

JAMS -  M A R M A L A D E  -  JELLIES -  H O N E Y

BREAKFAST ROLLS T O A S T

TEA C O F F E E  M I L K

* 1 . 7 5



N_At 4124-trte

FRESH FRUITS I N  SEASON .55
Banana 25c; Sliced Banana 35e O r a n g e  15c; Sliced 40e

Apple, R a w  13c
Half Grapefruit 35e

JUICES: Single 35c, Double 60c
Orange G r a p e f r u i t  P r u n e  A p p l e  T o m a t o  B l e n d e d  V e g e t a b l e

STEWED FRUIT 30c
Prunes F i g s  R h u b a r b  B a k e d  Apple

PRESERVED FRUIT A O
Apricots P i n e a p p l e  P e a c h e s  P e a r s

CEREALS A O
COLD: P u f f e d  Rice, Cornflakes, Puffed Wheat, Shredded Wheat, A l l  Bran

Bran Flakes, Rice Krispies
HOT: R o m a n  Meal ,  Oatmeal, Cream o f  Wheat

EGGS AND OMELETTES
Boiled (one) 30c; (two) 55e F r i e d  (one) 30c; (two) 55c w i t h  Ham or  Bacon 1.10
Poached (one) 30c; (two) 55c S h i r r e d  55c S c r a m b l e d  (two) 55e; with Bacon 1.10
OMELETTES: P l a i n  90c  P a r s l e y  95e T o m a t o  o r  Cheese 1.00 S p a n i s h  1.00

Mushroom 1.10 H a m  o r  Bacon 1.10

FISH
Fried F i le t  o f  Sole, Tar tar  Sauce 1.50 S a l m o n  Steak 1.60 H a l i b u t  Steak 1.40

Finnan Haddie Steamed 1.35 S m o k e d  Alaska Cod 1.50
Kippered Herring 1.15

FROM THE GRILL
Ham or  Bacon 1.25 S a u s a g e s  1.25 C a l f ' s  Liver and Bacon 1  90

Lamb Kidney with Bacon 1.75 F r i e d  Tomatoes and Bacon 1.20

POTATOES
Hashed Browned 35e S a u t e  35e F r e n c h  Fried 40c L y o n n a l s e  40c

JAMS AND MARMALADE .30 H O N E Y  .30
Crabapple Jelly J A M S :  Raspberry, Strawberry, Peach M A R M A L A D E  O r a n g e

BEVERAGES, TOASTS, ROLLS
Tea 30c C o f f e e  30c S a n k a  35e P o s t u m  35c C h o c o l a t e  35c

Individual M i l k  20e  B u t t e r m i l k  20e  M a l t e d  M i l k  35e
Bread 25e  R a i s i n  Bread 30c  T o a s t  25c  R a i s i n  Toast  30e  M i l k  Toast  45c
Breakfast Rolls 25e B r a n  o r  Corn Muffins 25e H o t  Cakes 60c; w i th  Bacon 1.25

French Toast 75c

PORTIONS A R E  PREPARED F O R  O N E  PERSON O N LY



CANADIAN PACIFIC HOTELS

*THE DIGBY PINES -  -  -  Digby,
*LAKESIDE !NN -  -  Yarmouth, N.S.
CORNWALLIS INN -  -  -  Kentv i l le, N.S.

*THEALGONQUIN St. Andrews by-the-Sea, N.B.
McADAM HOTEL -  -  M c A d a m ,  N.B.

THE CHATEAU FRONTENAC Quebec, Que.
THE ROYAL YORK -  -  -  To r o n t o ,  Ont.

*DEVIL'S GAP LODGE -  K e n o r a ,  Ont .

THE ROYAL ALEXANDRA W i n n i p e g ,  Man.
HOTEL SASKATCHEWAN -  R e g i n a ,  Sask.
THE PALLISER -  -  -  -  C a l g a r y,  Alta.

*BANFF SPRINGS HOTEL B a n f f ,  Alfa.
*CHATEAU LAKE LOUISE L a k e  Louise, Alta.
*EMERALD LAKE CHALET -  -  F i e l d ,  B.C.
THE EMPRESS -  -  -  V i c t o r i a ,  B.C.

HOTEL VANCOUVER -  -  Vancouver, B.C.

(Operated b y  the  Vancouver H o t e l  Co. L imi ted o n  behalf of the
Canadian Pacif ic R a i l w a y  Company and  the Canadian Nat iona l
Railways)

*Open i n  Summer on ly


