
Autumn aspens turn the mountainsides of New Mex­
ico and Arizona to gold during the faU season of 
the year. 

The aspen is one of the most graceful trees in the 
Southwest and thrives in the upper mountain areas. 

When the first warmth of summer penetrates the 
mountains, the aspen presents a tender green leaf 
that turns greener in the summer. With the first 
chill of autumn the leaves lose their green and turn 
a golden yellow and brown. 

Autumn Aspens, by Freemont Ellis, reproduced on 
the cover of this menu, is from the Santa Fe collec­
tion of famous paintings of the Southwest. 

Autumn Aspens 



APPETIZERS 
Chilled Tomato Juice 30 Consomm e en Tasse, Hot or Jellied 30 

Soup du Jour, Cup 30 

BOSTON BAKED PORK AND BEANS ... .. . . ..... . . . 1.10 
With Brown Bread, Chocolate or Melba Sundae and Beverage 

DE LUXE SANDWICHES 
OPEN FACED CHICKEN SALAD SANDWICH ON TOAST 

Garnished with Sliced Tomatoes, Hard Boiled Egg and Capers 

BAKED SUGAR CURED HAM WITH POTATO SALAD .. 
Garnished with Sliced Tomatoes and Pickle Chips 

. 1.10 

. 1.00 

AGED CHEDDAR CHEESE WITH CREAMY COLE SLAW . . . . . . 85 
Sliced Tomato and Pickle Chips 

SALADS 
Lettuce, Peaches and Cottage Cheese 65 

Chef's Combination 60 Sliced Tomatoes 60 

Lettuce with 1000 Island Dressing 40 Cole Slaw 30 

DESSERTS 
Vanilla Ice Cream 35; with Cookies 45 Melba or Chocolate Sundae 50 
Layer Cake 25 Baked Apple with Cream 45 Peaches in Syrup 40 

Apple Pie 35; a la Mode 55 
Petit Gruyere Cheese with Crackers 40 

BEVERAGES 
Coffee, Cup 20 Tea, Pot 35 

Instant Sanka Coffee, Cup 20 
Milk 20 

PH 11-63 0 12866 

Saccharin available on request. 

Sodium - Free salt substitute available on request. 

A special menu for Children under 12 years of age may be had on request. 

An extra charge of fifty cents will be made for each meal served outside of Dining Car. 

A . 
B. 

c. 

To serve you better and expedite service 
waiters are NOT permitted to serve orders 

given orally. Please write your order. 
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FRED HARVEY SERVICE.---------------

DINING CLUB SPECIAL - $3.00 
GRILLED HALIBUT STEAK, Hoteliere 

SOUTHERN FRIED CHICKEN, Cranberry Sauce 
BRAISED CHOICE STEER BEEF 

Whipped Potatoes 

Chef's Combination Salad 

Dinner Rolls 

Layer Cake 

New Peas 

Vanilla Ice Cream Apple Pie Peaches in Syrup 
Baked Apple with Cream Melba or Chocolate Sundae 

Beverage 

ENTREES 
(Beverage, Bread and Butter Served with Entrees Listed Below) 

D. GRILLED HALIBUT STEAK, HOTELIERE . . . . . . . . . 2.40 
Halibut Steak, Charcoal Broiled, Served with Lemon Wedge, 
Hoteliere Butter, Whipped Potatoes and Chefs Salad 

E. OMELETTE WITH JULIENNE OF HAM AND CURRANT JELLY 2.15 
A Fluffy Three-Egg Omelette Cooked with Tender Strips of Ham, 
Served with Whipped Potatoes and New Peas 

F. SOUTHERN FRIED CHICKEN WITH CRANBERRY SAUCE . . . 2.65 
Disjointed, Fried Golden Brown, with Country Gravy, 
Whipped Potatoes and New Peas 

G. AMERICAN BEEF POT ROAST . . . . . . . . . . . . . . . . 2.4·5 
Choice Steer Beef, Carefully Braised in it's own Juices, 
Served with Whipped Potatoes and Chefs Salad 

H. OPEN FACED HOT BEEF SANDWICH . . . . . . . . . . . 2.10 
Served with Whipped Potatoes and Sundae or' Layer Cake 

Arizona Meal and Beverage Retail Sales Tax I ).1 %. 


