
Waiters are instructed
not to take oral orders.

Guests will please pay
only on presentation of
check on which their
order has been written.

ROOM SERVICE
A charge of 50c per
person will be made for
food service outside the
dining car. This service
is subiect to delay when
dining car is busy.
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Coffee

Coffee

Coffee

CLUB S U G G E S T I O N S

Vegetable Juice
Kadota Figs
Tomato Juice
Grapefruit Juice

Sliced Peaches
Sliced Orange

Vegetable Juice

Hot Muffins

No. 1—$2.20
Peaches with Cream

Chilled Melon in Season
Prune Juice

Apple Sauce
Lemon and Water

Washington Apple Juice
and

Cooked or Dry Cereal with Cream

Broiled Fresh Fish in Season
Broiled Ham or Grilled Bacon with Eggs

Corned Beef Hash with Poached Eggs

Hot Muffins O r a n g e  Marmalade T o a s t
Tea P o s t u m

No. 2 - 8 1 . 9 0
Sliced Orange

Washington Apple Juice A p p l e  Sauce
Jumbo Prunes L e m o n  and Water
Tomato Juice V e g e t a b l e  Juice

or
Cereal with Cream

French Toast with Bacon
(Wild Mountain Blackberry Syrup)

Chopped Ham and Scrambled Eggs
Spanish Omelet

Toast H o t  Muffins
Strawberry Preserves

Tea P o s t u m

No. 3 - 8 1 . 5 5
Chilled Tomato Juice

Washington Apple Juice
Lemon and Water

Prune Juice
or

Cereal with Cream

Hot Griddle Cakes, with Honey or Syrup
Eggs (2) As You Prefer 'Em

Preserves
Tea P o s t u m

A LA CARTE SERVICE SHOWN ON REVERSE SIDE

This Car Is Open For Beverage Service Throughout The Day,
Subject To State And Federal Regulations

Chilled Grapefruit
Oregon Prune Plums

Jumbo Prunes
Fresh Orange Juice

Milk

Chilled Grapefruit
Prune Juice

Fresh Orange Juice

Jumbo Prunes
Apple Sauce
Grapefruit Juice

Toast

Milk

Milk

ROUTE O F  T H E  Vida-Dot t ie  N O R T H  C O A S T  L I M I T E D



Form 8 2 3 7 - N . C . L . - M . S . - 7 - 5 8

F R U I T S ,  J U I C E S

Chilled Grapefruit .45
Jumbo Prunes with Cream .50

Tomato Juice .40
Vegetable Juice .40

Washington
Oregon Prune Plums .50

Preserved

C E R E A L S  w i t h  C R E A M  . 5 0

A ta Carte

Chilled Melon in Season .50

Prune

Rolled Oats
Corn Flakes C o r n  Toasties
Shredded Wheat A l l  Bran

Puffed Rice W h e a t i e s
Cheerios

EGGS, M E A T S ,  E t c .
Ham or Bacon with Eggs 1.40

Half Portion .65 C o r n e d  Beef Hash, Poached Egg 1.25
Hot Griddle Cakes with Bacon, Ham or Link Sausage 1.25

Omelet with Preserves .90 E g g s  (two) As You Prefer 'em .70
Poached Eggs (two) on Toast .85 C h i p p e d  Beef in Cream on Toast 1.20

Chopped Ham Omelet .90 F r e s h  Fish in Season 1.30
Scrambled Eggs with (2 )  Strips Bacon .90

Fried Bacon 1.25

P O T A T O E S
Hashed and Browned .35

B R E A D S

Figs in Syrup (Individual) .50
Sliced Oranges .40

Kix

Hot Griddle Cakes with Syrup .70
French Toast with Jelly .75 A s s o r t e d  Breads .25

Hot Muffins .25 T o a s t  .25
Hol-Ry -  Hot Rolls -  Ry-Krisp .25

B E V E R A G E S

Coffee (pot) .30
Milk (bottle) .20

Tea (pot) .30 I n s t a n t  Sanka Coffee (pot) .30
Postum (pot) .30

Grape Juice .40
Fresh Orange Juice .45, Large .60

Juice .40 W a s h i n g t o n  Apple Juice .40
Lemon and Water .25

Elberta Peaches, with Cream .50
Apple Sauce .40

Ralston Whole Wheat C r e a m  of  Wheat
Bran Flakes K - C e r e a l
Grape Nuts R i c e  Krispies

Puffed Wheat

Ovaltine (pot) .30 C o c o a  (pot) .35

Passengers On Special Diet Are Invited To Make Known
Their Requirements To The Steward

W. F.  PAAR G .  W .  RODINE
Superintendent D in ing  C a r  Depa r tmen t  P a s s e n g e r  T r a f f i c  M a n a g e r

M A I N  S T R E E T  O r  T H E  N O R T H W E S T

American Fried .35

Milk Toast .55
Melba Toast .25


