Ee San Francisco skyline, framed by the
mighty towers of the San Francisco-Oak-
land Bay Bridge, is an impressive sight.
This great bridge that links the East Bay
with “The City” is a miracle in steel, and
its giant cables hang with grace and ease
from the lofty towers that stand firmly on
the rock below the waters of San Fran-
cisco Bay.

The building of such a bridge long in-
trigued the minds of construction engineers.
And when the opportunity came they
wrought well. Begun in 1933, it was opened
to traffic in 1936. Total cost was nearly
80 million dollars. It is planned to liquidate
this cost through tolls, without taxation,
until the bridge is toll free. The structure,
with approaches, is about eight and one-
quarter miles long, suspension type to Yerba
Buena Island and cantilever type from there
to the shore at Qakland.
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San Francisco-Oakland Bay Bridge—Longest and most costly
ever built. A triumph of architectural design and construction.




A la Carte

FRUIT COCKTAIL 50
CHILLED GRAPE JUICE 30

TODAY'S SOUP, CUP 30; TUREEN 45
AVAILABLE FRESH FISH DOMESTIC SARDINES 90

CHARCOAL BROILED SIRLOIN STEAK 2.25
BROILED LAMB CHOPS ON TOAST (2) 1.50; (1) 1.00
ROAST BEEF HASH WITH POACHED EGG 1.05

BACON AND EGGS 1.25 HAM AND EGGS 1.25
BACON 1.25; HALF PORTION 70 HAM, FRIED OR BROILED 1.25; HALF PORTION 70
BOILED, SCRAMBLED, FRIED OR SHIRRED EGGS (2) 50
POACHED EGGS ON TOAST (2) 65
PLAIN OMELET 70 HAM, CHEESE OR JELLY OMELET 85 SPANISH OMELET 90

HASHED BROWNED, OR SAUTE POTATOES 25

STRING BEANS 25 GREEN SPINACH WITH EGG 30
GREEN PEAS 25 ASPARAGUS ON TOAST 55

THE SALAD BOWL 50
HEAD LETTUCE 45 POTATO SALAD 40 SLICED TOMATOES 50
CHICKEN SALAD 1.25

CHICKEN SANDWICH 85 CHEESE SANDWICH 50 HAM SANDWICH 50
CLUB SANDWICH 1.25 BACON AND TOMATO SANDWICH 60
BREAD AND BUTTER 15 TOAST, DRY OR BUTTERED 20
MILK TOAST 40 CREAM TOAST 70
ICE CREAM 30; WITH WAFERS 40 CANNED FRUIT 35
ROQUEFORT TYPE CHEESE 35 CHOCOLATE SUNDAE 35
FRESH BAKED PIE 25, WITH CHEESE 35 PIE A LA MODE 40

LIEDERKRANZ CHEESE 35

MILK (IND. BOTTLE) 15 BUTTERMILK 15 POSTUM (POT) 30
COFFEE (POT) 30 TEA (POT) HOT OR ICED 30
INSTANT SANKA (POT) 30

Meal Service by Waiter Outside of Dining Car 50c for Each Person Served.
Prices shown subject to Sales Tax in States where applicable.
Our Children's Menus offer Special Selections for little folks.
Parents may share their portions with children without extra charge.

LUNCHEON SUGGESTIONS

NO. 1—$1.45
CHEF'S SALAD BOWL

A combination of Crisp Hearts of Lettuce, Ripe Tomatoes, Radishes and other Spring
Vegetables, Served Thoroughly Chilled with Shredded Tender Chicken
Breast and Ham, Tossed Together with the Chef's
Own Special Garlic Flavored Salad Dressing.
ASSORTED BREAD AND BUTTER OR SALTINE WAFERS
CHOICE OF DESSERTS
COFFEE TEA MILK

NO. 2—$1.50
PEELED TOMATO STUFFED WITH CHICKEN SALAD, SALTINE WAFERS
CHOCOLATE SUNDAE OR CHEESE AND CRACKERS

COFFEE TEA MILK

NO. 3 —$1.85
DELUXE CLUB SANDWICH
CHOCOLATE SUNDAE OR CHEESE AND CRACKERS
COFFEE TEA MILK
No. 4—$1.35
FRUIT JUICE OR HOT CONSOMME

BOILED HAM HOCKS
GREEN BEANS

BREAD AND BUTTER

CHOCOLATE SUNDAE OR CHEESE AND CRACKERS
COFFEE TEA MILK

WINE adds to your dining enjoyment!

California BURGUNDY or SAUTERNE

especially bottled
Half bottle (servestwo). . . . . . .. . 75¢ with meal
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