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R E L I S H E S

E N T R E E S ,
R O A S T,  Etc .

C H O P S ,
S T E A K S ,  Etc.
From the  G r i l l

EGGS,
O M E L E T S ,  Etc .

S A L A D S
(With French or
Mayonnaise. Dressing)

Celery 30
Olives 20

& D I A N  • P . -  A  I C

M I  0 - D A Y
A  L A  C A R T E

•

Young Onions 15
Chow Chow 15

Radishes 25
Mixed Pickles 15

Grapefruit Cocktail 35

OYSTERS O y s t e r s  on Half Shell 50  O y s t e r  Stew 50 O y s t e r  Cocktail 50

SOUP S c o t c h  Broth 3 0

FISH F i n n a n  Haddie, Drawn Butter 70
Fillet of Lake Superior Whitefish, Saute Meuniere 7 0

• • I n d i v i d u a l  Chicken Pie 8 5
• I r i s h  Stew with Dumplings 6 5

Asserted Cold Meats 75, wi th Potato Salad 9 0

Broiled or Fried Chicken (half) 1.25
Sirloin Steak 1.50 Sma l l  Steak 1.00 L a m b  Chops (one) 45 (two) 85

Bacon (3 strips) 35 (6 strips) 65 B a c o n  and Eggs 65
Country Sausages 60 B r o i l e d  or Fried Ham 6 5

Ham M  cut with 1 Egg 5 5  with 2 Eggs 65
(Strip of Bacon served with other Order 15, or  Ind. Mushrooms 25)

Individual Pot of Baked Beans (I-lot or Cold) 3 5

Scrambled 35  Bo i led  (one) 20 (two) 35  F r i e d  (one) 20  (two) 35
Poached on Toast (one) 2 0  (two) 4 0

Plain 4 5  T o m a t o  or Cheese 5 0
Jelly, Savory, Spanish or  Ham 6 0

VEGETABLES B a k e d  Potato 2 5  B o i l e d  or Mashed Potatoes 2 0
French Fried or Hashed Browned Potatoes 2 5

New Carrots 2 0  F r e n c h  Peas 2 0
Asparagus, Drawn Butter 5 0

COLD DISHES C h i c k e n  85  O x  Tongue 75 B e e f  75 H a m  75 S a r d i n e s  60
(With Potato Salad 15 cents Extra)

Chicken 6 5  C o m b i n a t i o n  4 5  L e t t u c e  and Tomato 4 5
Head Lettuce 4 5  S l i c e d  Cucumbers 4 5

Asparagus 5 0
(Thousand Island Dressing 1 0 )

I T  i s  w i t h  p leasure  a n d  p r i d e  t h a t  w e  c a l l  a t t en t i on  t o  t h e  des i re  and
wi l l ingness o f  a l l  o u r  emp loyees  t o  g i v e  t h e i r  u t m o s t  i n  se rv i ce  a n d

special a t t e n t i o n  a n d  t h e y  a s  w e l l  as  ou rse l ves  w o u l d  apprec ia te  y o u r
cr i t ic isms a s  w e l l  as y o u r  commendat ions .

S o u v e n i r  c o p y  o f  t h i s  m e n u  c a r d  i n  e n v e l o p e ,  r e a d y  f o r
m a i l i n g  m a y  b e  h a d  o n  a p p l i c a t i o n  t o  d i n i n g  c a r  s t e w a r d .



D E S S E RT S

P R E S E R V E D
F R U I T S ,
M A R M A L A D E ,
J A M S  or
J E L L I E S  2 5

In Indiv idual  Jars)

B R E A D  and
B U T T E R
S E RV I C E
PER P E R S O N

C H E E S E  w i th
C R A C K E R S  . 3 0

TEA,
COFFEE,  Etc.

L .  S  &  M . - 6 - 2

_ I  At 1 ' 4  1 L N G  C A R

M I D - D A Y
 A L A  C A R T E

Cont inued

Grapefruit (half) 25  B a k e d  Apple 15, with Cream 25
Deep Peach Pie 20,  wi th Cream 3 0

Cabinet Pudding, Fruit Sauce 2 0
Vanilla Ice Cream 25 S p e c i a l  Individual Cake Service 20

English Plum Pudding, Hard Sauce 30

Marmalade C r a b a p p l e  Jelly B r a m b l e b e r r y  Jelly

Strawberry Jam Q u i n c e  Jelly „ C h e r r i e s  R a s p b e r r y  Jam
Preserved Raspberries Preserved Strawberries Preserved Pineapple

(with Hot Biscuits 35)

Preserved Figs 40, wi th  Hot Biscuits 50
Individual Canadian Comb or Strained Honey 25

(with Hot Biscuits 35)

Bran or Corn Muffins 15  W h i t e ,  Hovis, Brown or Raisin Bread 15
Toast 15  C r e a m  Toast 40  H o t  Biscuits 15 M i l k  Toast 30

Canadian Cheddar C h a t e a u  L o a f  M c L a r e n s  Imperial
Swiss Gruyere K r a f t  F r e n c h  Roquefort

Ingersoll Olive Pimento Cream Cheese

Coffee, Pot 25, Served with Hot Mi lk  or Cream T e a ,  Pot 25
Instant Postum 25 C o c o a ,  Pot 25

Individual Sealed Bottle Mi lk  15 H o r l i c k s  Malted Mi lk  20
Nestle's Mi lk  Food 25

Fleischmann's Yeast, Per Cake 10

W H E R E V E R  y o u  t rave l  on the  Canadian Pac i f ic ,  you  w i l l  f i nd  the same
desire t o  m a i n t a i n  t h a t  exce l lence o f  serv ice f o r  wh ich  the  Company

has been no ted  for  over  fo r ty  years  T h e  seeming ly  effor t less per fect ion
o f  Canadian Paci f ic  serv ice is  s imp ly  an in f in i te  capac i ty  fo r  t a k i n g  pains.

I T  w i l l  b e  a  g r e a t  a i d  t o  t h e  service a n d  w i l l  avo id  a n y  p o s s i b i l i t y  o f  m i s t a k e s  i f  passengers
'  w i l l  k i n d l y  a s k  f o r  m e a l  o r d e r  b l a n k s ,  a n d  u p o n  t h e m  w i l l  w r i t e  t h e i r  o r d e r s ,  because
stewards a n d  w a i t e r s  a re  n o t  a l l owed  t o  serve a n y  f o o d  w i t h o u t  a  m e a l  c h e c k .

W. A.  COOPER, Manager, Sleeping, Dining, Parlor Cars,
Station Restaurants and News Service, Montreal. ; a 2



take touiSe

A  hundred-foot stretch of warmed
I-1 water, gleaming enough t o  bec.
Louise e.ouise-N owp, lying in the shadow
of the (hateau 's  graceful walls
.._ Aro! )1-made of whiie arches
t,iving a delightful pretence of enclo-
sure, and revealing through wide
interstices murals of lake_and moun-
tain and glacier . . .• a tense sl im
form poised aloft  an. a, swaying

, spring-board . . . children STilashing
/  and  tumbling i n  the shallow end

. . •

glorious fun . . . sunshine . . \
mountain air. ... glowing health . . .
a Canadian Pacific XXth  qn tury
interpretation of  the “Old Swim- i
min Hole" at Chateau Lake Louise
in the Canadian Pacific Rockies.
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