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B U R  G H E R K I N S  Q U E E N  O L I V E S

C H E S A P E A K E  B AY  O Y S T E R  P E P P E R  P O T  C O N S O M M E

SANTA FIE DINING CAN SERVICE
PRIED HARVEY

TA B L E  D ' H O T E  D I N N E R

$1.75

O R A N G E  A N D  G R A P E F R U I T  S U P R E M E

F R I E D  S E A  T R O U T.  S A U C E  R E M O U L A D E

C U C U M B E R S

V I R G I N I A  H A M  S T E A K .  C A L F ' S  S W E E T B R E A D S  A N D  F R E S H  M U S H R O O M S

R O A S T  D U C K L I N G .  H O T  H O U S E  R H U B A R B

C A N D I E D  S W E E T  P O T A T O  C R E A M E D  B R O C C O L I

C O M B I N AT I O N  S A L A D

F R E N C H  A P P L E  C A K E

W A L N U T  I C E  C R E A M ,  M A C A R O O N S

S I E R R A C H E E S E

C O F F E E



R E L I S H E S
RIPE OLIVES 2 5  I M P O R T E D  FRENCH SARDINES 7 5  R A D I S H E S  2 0

BROILED FRESH FISH 7 5  TO 1.00 B R O I L E D  SARDINES ON TOAST 8 0

S T E A K S  A N D  C H O P S
SIRLOIN FOR ONE 1.65, FOR TWO 2.75 S M A L L  SIRLOIN A LA MINUTE 1.25

LAMB CHOP, EXTRA THICK (1) 85
( To  O R D E R - 2 0  MINUTES)

BACON 75 ,  HALF PORTION 4 5  H A M  80 :  HALF PORTION 4 5
BACON AND EGGS 75  H A M  AND EGGS 7 5

S P E C I A L S
ORANGE AND GRAPEFRUIT SUPREME 4 5

CHESAPEAKE BAY OYSTER PEPPER POT IN CUP 25; TUREEN 35
CONSOMME 3 0  C L A M  BROTH 3 0

FRIED SEA TROUT, SAUCE REMOULADE 7 5
BRAISED SHOULDER OF LAMB AND NAVY BEANS, BRETONNE 8 0

CREAMED CHICKEN AND POACHED EGGS AU GRATIN SO
OMELETTE WITH FRESH MUSHROOMS 7 5

GRILLED SMALL SIRLOIN STEAK, VERT PRE 1.25
ROAST DUCKLING, HOT HOUSE RHUBARB 9 5

CANDIED SWEET POTATOES 2 5  M A S H E D  POTATOES 2 0
CREAMED BROCCOLI 4 0  B A K E D  HUBBARD SQUASH 3 0

CHICORY AND TOMATO SALAD 4 5
WATERCRESS AND CELERY ROOT SALAD 3 5

FRENCH APPLE CAKE WITH WHIPPED CREAM 2 5
ENGLISH PLUM PUDDING 3 5  S L I C E D  BANANAS WITH CREAM 3 5

MAPLE PARFAIT 4 0
WALNUT ICE CREAM, MACAROONS 4 0

COTTAGE CHEESE, TOASTED RYE BREAD 3 0

DINNER ROLLS 15
ASSORTED BREAD AND BUTTER 15 D R Y  OR BUTTERED TOAST 15

OX TONGUE 8 5  H A M  8 0
BOSTON BAKED BEANS WITH BROWN BREAD. HOT OR COLD 4 5

LETTUCE 4 0

F R U I T S  A N D  P R E S E R V E S
ORANGE II) 15 S L I C E D  ORANGES 3 0  A P P L E  (1) 10

PRESERVED FIGS 35:  WITH CREAM 4 5  O R A N G E  MARMALADE 3 0
PRESERVED STRAWBERRIES 3 0

ROQUEFORT 3 5

A L A  C A R T E  M E N U

FISH

B A C O N  A N D  H A M

B R E A D

C O L D  D I S H E S

S A L A D S
COMBINATION 5 0  T O M A T O  4 0

CHICKEN (WHITE MEAT) 1.00

C H E E S E
SIERRA 3 0  C A P R E R A  3 0

C O F F E E .  T E A .  E T C .
COFFEE. KAFFEE HAG. COCOA OR CHOCOLATE, PER POT FOR ONE 2 5

TEA, PER POT 2 5  M I L K ,  PER BOTTLE 2 0
GUESTS W I L L PLEASE CALL FOR CHECKS BEFORE PAYING A N D  COMPARE AMOUNTS CHARGED

PORTIONS PER PERSON O N LY
AN EXTRA CHARGE O F  TWENTY•FIVE CENTS W I L L  B E  MADE FOR A L L  MEALS

SERVED OUTSIDE OF DINING CAR

PAT R O N S  A R E  R E Q U E S T E D  T O  R E F R A I N  F R O M  S M O K I N G  I N  T H E  D I N I N G  C A R
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