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2 i r t n e r
Price of Entree Determines Cost of Dinner

Fresh Vegetable Soup
Grilled Salmon Steak, Maitre d'Hotel   1 . 8 0
Spanish Omelette   1 . 5 0
Flaked Breast of Chicken, Calf's Sweetbreads and Fresh Mushrooms,

Escoffier   2 . 0 0
 Braised Loin End of  Beef, Americaine   2 . 2 5
 Mashed Potatoes C a u l i f l o w e r  P o l o n a i s e

Chef's Combination Salad
(Salad Served with above meals 20c. additional)

Dinner Rolls

Vanilla Ice Cream, Pound Cake
Maple Nut  Sundae

American Blue Cheese
Layer Cake

Coffee

Coffee

Tea

CHEF'S SUGGESTION —  READY T O  SERVE
$1.50

Hot Beef Sandwich, Mashed Potatoes and Gravy
Ice Cream or Layer Cake

Tea

SPECIAL - CALIFORNIA RED OR WHITE  TA B L E  WINES
Bottled expressly f o r

Fred Harvey Service -  The Santa Fe Rai lway
Split, 6  ounces (serves two)   7 5

(Not Served where prohibited by State Law)

Dinner Rolls 20

A / a  Carte Saggei t iow
Fresh Vegetable Soup, Cup 30; Tureen 40

Grilled Salmon Steak, Maitre d'Hotel 1.00
Spanish Omelette 8 0

Boston Baked Pork and Beans, Brown Bread 65
Chef's Combination Salad Bowl, Julienne of Ham and Hard Boiled Egg 95

Fresh Asparagus, Drawn Butter 40 C a u l i f l o w e r  Polonaise 20

Saute 30 M a s h e d  20

Lettuce, Prunes and Cottage Cheese, plate 50
Chef's Combination, plate 40 S l i c e d  Tomatoes. plate 35

Chicken Salad, plate 80

Ham, Potato Salad, Sliced Tomatoes 75
Lettuce, Bacon and Tomato 60 C h e e s e ,  Cole Slaw, Sweet Pickles 65

Vanilla Ice Cream 30; with Cake 45
Maple Nut Sundae 40 A p p l e  Pie 25; a la Mode 45
Layer Cake 20 C h e r r y  Pie 30

American Blue Cheese with Crackers 35

Coffee, pot 25; cup 15 T e a ,  pot 25
Instant Sanka Coffee, cup 15

Santa Fe Dining Car - El Capitan

Cherry Pie

Milk

Milk

Ry-Krisp 15 D r y  or Buttered Toast 15

Saccharin available on request
Steward wi l l  gladly arrange for  any special diet

Parents may share their  portions wi th Children without extra charge.
Ha l l  portion served at half  price to Children under 12 years of age.

Prices shown on this menu are subject to various state, occupation expense,
school and sales taxes.

Milk 15
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Fred Harvey Service


