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ON TIMBERLINE LODGE PLAZA,
MouNT H000. OREGON

N O R T H  C O A S T   L I M I T E D



LUNCHEON
MOO

Puget Sound Clam Chowder

Consomme

Broiled Columbia River Salmon
Lemon Butter

Boiled Smoked Tongue, Spinach
Broiled Salisbury Steak B a k e d  Sugar Cured Ham

Mushrooms R a i s i n  Sauce

Cold Sliced Ham, Potato Salad
Whipped Potatoes B u t t e r e d  New Carrots

Pineapple and Cottage Cheese Salad
Rolls with Butter

Fruit Gelatine, Whipped Cream

Ice Cream and Cake A p p l e  Pie and Cheese

Coffee T e a  M i l k

Plate Luncheon
65c

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 matmer that you wi l l  travel again on the Northern Pacific Railway
and recommend our line to your friends.

SUGGESTIONS As  To  How WE MAY SERVE Yo u  BETTER ARE INVITED

A. W. THOMSON, Superintendent Dining Cars NORTHERN
SAINT PAUL

Apply Now or  Training as a U. S. Army



RELISHES

SOUPS

FISH

ENTREES

SALADS

VEGETABLES

DESSERTS and
CHEESE

FRUITS

BEVERAGES

Crab Meat Cocktail .45 S l i c e d  Cucumbers .25 T o m a t o  Juice .15
Vegetable Juice Cocktail .15 C a l i f o r n i a  Ripe Olives .25

Puget Sound Halibut .60
Broiled Salmon .60

A L A  C A R T E

Clam Chowder .25 V e g e t a b l e  .25 C l a m  Bouillon, cup .20
Green Turtle .25 C r e a m  of Mushroom .25

Boiled Tongue with Spinach .60
Broiled Tenderloin Steak 1.10
Little Pig Sausages, Fried Apple .60
Ham wi th Eggs, Country Style .60
Salisbury Steak .55

Celery and Apple .35
Combination .35

Stewed Corn .20
Garden Peas .20

Green Lima Beans .20

Apple Pie .25 I c e  Cream .15
Plum Pudding .25

Camembert Cheese .25
Cherry Pie .25

Bananas with Cream .25
Grapefruit .20

ftread and Butter .15

Avontoaa Code KEEP 'FM FLYING! 1 1 . 1 1

Shrimp Creole with Rice .60
Creamed Crab Flakes on Toast .60

Veal Cutlets, Paprika Sauce .65
Diced Chicken in Cream on Toast .65

Scrambled Eggs with Anchovies .45
Apple Fritters, Frui t  Sauce .35

Grilled Lamb Chops on Toast (2)  .70

Fruit .40
Chicken .55

Bartlett Pear .35
Crab .55

Chicken Salad on Toast .30 T o a s t e d  Anchovy .40
Bacon and Orange Marmalade .45 L e t t u c e  and Tomato on Whole Wheat .35

S A N D W I C H E S  C o l d  Ham .25 C a v i a r  on Toast .65 B l u e  Cheese on Rye .25

Whipped Potatoes .15
Spinach with Egg .20 B a k e d  Beans .25

Stringless Green Beans .20
Buttered New Beets .20

Butter Toffee Sundae .20
Loaf Cake .15

Cream Cheese .25 C o t t a g e  Cheese .25
Chocolate Sundae .20

Sliced Pineapple .25
Orange Marmalade .20

Cantaloupe .25

Apricots .25
Sliced Oranges .25

Coffee, pot .20 T e a ,  pot .20 C h o c o l a t e ,  pot .20
Malted M i l k  .20 M i l k ,  bottle .10 B u l g a r i a n  Mi lk  .10

Lemonade .20 K a f f e e  Hag .20 P o s t u t n  .20 G r a p e  Juice .15
Assorted Brands of Bottled Beer .25

1101-Rye .15 T o a s t  ,15

l'asteuvet S f r o r i a l  Mot Ars Invited To Make K  M)71,ft Their Requirements To The Stennrit

PA C I F I C  R A I L W AY
MINHIWIA NELSON, Pollynoor Trent(



Alaska
The "Top Story" Full of Travel Charm

S e e  America's "upstairs." Sai l
aboard a modern ship among Alaska's
untrodden mountains! You'll discover
new frontiers—wilderness, silence, un-
broken peace. Long, cool summer days
in the "Land of the Midnight Sun" pro-
mote sociable life aboard ship, sight-
seeing in totemed towns, trading with
the Indians, visiting mines, fishing fleets
and salmon canneries.

E. E .  N E L S O N

Passenger Tr a f f i c  M a n a g e r
Northern P a c i f i c  R a i l w a y
ST. PA U L ,  M I N N E S O TA
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