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Fred Haroey in Hollywood
The reproduction on the front cover is typical of the
interesting pictures found in the new Fred Harvey
Restaurant in the world's motion picture capttal, just oft
Hollywood Boulevard. The modern interiors are adorned
with whimsical paintings by the nationally known artists
Edgar Miller and Doris Lee, depicting scenes from the
filming o f "The Harvey Girls." There is art on the tables, too ;
food and drink served in the best Fred Harvey tradition.

Fred Harvey Hollywood Restaurant
and Cocktail Lounge



Visit the Fred Harvey Trading Post
in the Santa Fe Indian Village

numm m a t o  fall
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M AY  W E  SUGGEST
BEFORE LUNCH
Manhattan 65

55

ALVARADO HOTEL
Albuquerque, New Mexico

LUNCHEON

Old Style Navy Bean Soup, Cup 25;  Bowl  30

Chicken Broth w i th  Rice, Cup 25;  Bowl  30

Cold Vichyssoise Cream en Tasse 35

1—Bowl o f  Old Style Navy Bean Soup, Minced Ham
Salad Sandwich

2—Poached F i l le t  o f  Sea Bass, Shrimp Sauce

3—Creamed Chicken Flakes on French Toast, Green Peas

4—Braised Short Ribs o f  Beef, Jardiniere

5—Lamb Patties, Egg Noodles, Bercy

6—Calf's Brains au Beurre Noir,  Garnie

7—Canadian Bacon wi th Eggs, Fried Potatoes

8—Salami and Cheese Sandwich on Rye Bread

9—Cottage Cheese wi th  Stewed Prunes, Sour Cream,
Graham C r a c k e r s

60

1.00

1.25

1.00

85

85

90

60

50

90
60

Dry Mar t in i
Alvarado Cooler  _ _ 8 5

SOUPS —  C O C K T A I L S
roday's Soup  2 5  Bowl 30
Shrimp Cocktail, Supreme 85
Fruit Cocktai l ,  Supreme
Ripe or  Green Olives
Celery Hearts

45

25
25Assorted Relishes _ _

SALAD PLATES
Alvarado Salad Bow l  _ _ _ _ _ 1 . 5 0
Chef's Salad
Shrimp Salad  1 . 6 5
Sliced Tomatoes
Head Lettuce ____
Panama Salad w i t h  Cottage

Cheese   1 . 1 0
Chilled Avocado f i l l ed  w i t h

Chicken Salad, Sliced Egg
and Tomatoes    1

65

25

45

15

75

85

Cottage Pudding 20, Sherbet 25

CHICKEN PAT T Y,  A LVA R A D O

Diced Chicken saute w i t h  Mushrooms, Whit,e Wine  Sauce,
Garnish w i t h  Asparagus Tips, Salad in  Season

One Dol lar  and Sixty-five Cents

CHEF'S SUGGESTIONS

Mexican Plate, Enchilada, Tamale, Chil i  con Came, Salad
Tamales w i th  Chi l i

SANDWICHES
Manhattan 1 . 1 5
Monte Cristo 1
Club   1 . 0 0
Sliced Chicken
Toasted Cheese and Bacon _ _ 6 5
Toasted Summer Sandwich _

DESSERTS
Pies: App le ,  Peach 25 Hamburger on Toasted Bun, Pickle, Onions, Fr ied
Cocoanut Cream 25 Potatoes 65
Ice Cream, Assorted Flavors _ 2 5
Frozen Chocolate Ec la i r    6 0 FROM T H E  CHARCOAL BROILER
Camembert Cheese 35 (a La Carte)
California Prunes w i t h  Cream __35
Melon i n  Season  4 5
Bavarian Cream w i th

Strawberries   4 0

Sirloin Steak, 12  oz. 4 . 0 0  C l u b  Steak 2.50
2.25
2.25

Sirloin Steak, 8  oz. _ 3 . 0 0  H a m  Steak
Filet Mignon, 8  oz.  3 . 2 5  L a m b  Chops ( 2 )

BEVERAGES Served wi th  French Fried Potatoes

Tea, Po t 20 John D .  Garv in ,  Manager M o n d a y ,  August  1, 1949
Coffee, Pot  2 5  Cup ___ _ _ 10 Not Responsible for  Loss or  Exchange o f  Wearing ApparelOvaltine, Po t 25

12 or Other Personal EffectsButtermilk
Cocoa, Po t 25 P A R K I N G  A V A I L A B L E  O N E  B L O C K  N O R T H
Iced Tea 15
Milk,Bottle 12


