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NORTH COAST LIMITED




DINNER
$1.25

Chilled Washington Apple Juice

Salted Oregon Hazelnuts

Crisp Celery
Cream of Tomato
Chantilly

Fillet of Puget Sound Halibut

Tartar Sauce

Broiled Small Tenderloin Steak
With Mushrooms
Pork Tenderloin Saute

Sweet Potatoes

Cold Roast Prime Ribs of Beef
Pickled Walnut

N. P. BIG BAKED POTATO
Hot Muffins
Corn, Saute in Butter
Combination Salad
Apple Pie a la Mode
Ice Cream and Cake
Blue Cheese, Crackers
Coffee

Casserole Dinner
15¢

Olives

Omelet
With Chicken Livers

Watermelon

Potted Top Sirloin of Beef, En Casserole, N. P. Big Baked Potato, Corn, Saute in
Butter, Hot Muffins, Coffee, Tea or Milk. Any Dessert selected from Menu above.

(Fish or Eggs will be substituted for Sirloin of Beef, upon request.)

Plate Dinner
50c¢

The Steward will suggest several items from which selection may be made. This
meal includes meat or fish, potatoes, vegetable, bread and butter, coffee, tea or milk.

We desire to serve you in such a manner that you will travel again on the Northern Pacific Railway

and recommend our line to your friends.

Succestions As To How WE May Serve You BETTER ARE INVITED.

A. W. THOMSON, Superintendent Dining Cars

NORTHERN

SAINT PAUL



A LA CARTE

Celery .25 Olives .15 Canape of Caviar .50 Pineapple Juice .15
RELISHES Sliced Tomatoes .20 Washington Apple Juice .15

Green Turtle .20 Cream of Tomato .20
SOUPS Vegetable .20 Consomme .20 Chicken .20

Mountain Trout Saute, Meuniere .85
FISH Broiled Royal Chinook Salmon, Anchovy Butter .50
Fillet of Halibut .50 Broiled Sardines on Toast .60

Chicken a la King, en Casserole .75 Barbecued Ham Steak, Florida .60
Calf’s Liver Steak, French Fried Onions .55 Spaghetti Caruso .45
ENTREES Breaded Veal Cutlets, Tomato Sauce .55
Fried Spring Chicken, Southern Style .65
Broiled Sirloin Steak 1.00 Scrambled Eggs with Anchovies .40
Omelet with Cheese .40 Broiled Lamb Chops on Toast .65

Asparagus and Tomato Salad .40
SALADS Grapefruit and Lettuce Salad .35 Wilted Lettuce and Bacon .35
Pineapple and Cottage Cheese Salad .35 Sea Food Salad .50

Club House (3-deck) .50 Roast Beef .20 Cold Ham .15
SANDWICHES Toasted Tenderloin Steak .65

Ham with Egg .30 Chicken .30 Cheese on Rye .15

N. P. BIG BAKED POTATO .10
VEGETABLES Hashed Brown Potatoes .10 Potatoes, au Gratin .15
Garden Peas .15 Spinach with Egg .20
Stewed Corn .15 Stringless Green Beans .15

Apple Pie with Cheese .20

DESSERTS and Plum Pudding, Brandy Sauce .20 Chocolate Sundae .20

Pineapple Fritters .25 Fruit Cake .15
CHEESE Chocolate Sundae .20

Camembert Cheese .20 Cream Cheese with Jelly .20

Bananas with Cream .25 Hearts of Grapefruit .20 Sliced Oranges .20

FRUITS Apricots in Syrup .20 Fresh Oregon Prunes .15
Watermelon .15 Berries with Cream .20 Cantaloupe .20
Coffee, pot .15 Tea, pot .15 Cocoa, pot .15
Milk, bottle .10 Ovaltine .15 Lemonade .15

SEVERAGES Iced Tea .15 © Postum .15 Kaffee Hag .15

Assorted Brands of Bottled Beer .25

lBread and Butter .10 Tea Biscuits .10 Hol-Rye .10

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

PA C | F I c R A I LWAY E. E. NELSON, Passenger Traffic Manager

MINNESOTA 8221



Olympic Nation.l Park

Seabound Mountain Wilds

1"

merica’s Last Wilderness” in
northwestern Washington is the na-
tion’s newest national park—a land of
giant forests, exquisite flowers, lakes,
crashing mountain streams and snow-
crowned peaks overlooking the sea.
Forest Service trails follow primitive
paths of Roosevelt elk, deer, bear, and
cougar. Indians on their near-by
reservation ply shovel-nose canoes,
guide salmon and trout fishermen. Two-
day Olympic Loop tours from Seattle in
summer encircle the new park. Travel

information on request.

E. E. NELSON

Passenger Traffic Manager
Northern Pacific Railway

ST. PAUL, MINNESOTA



