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IF YOU DESIRE AN EXTRA ]
BE GLAD TO SERVE IT WII

DINNER SELECT

WAITERS ARE NOT PERMITTED TO TAKE VERBAL ORDERS. PLEASE WRITE
ON MEAL CHECK ITEMS DESIRED, PAYING ONLY UPON PRESENTATION
OF MEAL CHECEK;

SELECTIONS

1 - Fluffy Golden Omelet with

Diced Ham and Green Peas........ 157D
2 - The Casserole (Per Person) ..........ocooeoeeeee. 2.00

(Choice Cuts of Spring Lamb Sauté with
Fresh Vegetables and Browned Potatoes)

3 - Stewed Young Chicken, SouthernStyle ... 2.00
4 - Fresh Gulf Shrimp, a la Creole, Timbale of Rice.... 2.25

5 - Roast Young Veal, Celery Dressing, Apple Jelly.... 2.25
6 - Assorted Cold Cuts, Special Potato Salad, Garni.. 2.60
EACH SELECTION INCLUDES THE FOLLOWING: -~

( SOUP:—Gumbo Filé, Louisiana
CHOICE:—( Consommé (Hot or Jellied)
( Chilled Apple Juice

Potatoes, 0’ Brien, au Gratin

Boiled Bermuda Onions, Cream Sauce
_OR_
Baked Garden Spinach with Egg

THE SALAD BOWL
Hot Bran Muffins Assorted Bread

Fresh Peach Cobbler, Fruit Sauce
Chilled Melon (Portion) Baked Jumbo Prunes with Cream
Ice Cream with Pound Cake Maple Sundae
—OR-
The Cheese Crock with Toasted Saltines

Tea (Hot or Iced) Coffee Milk Chocolate



HELPING, YOUR WAITER WILL
'HOUT ADDITIONAL CHARGE

A LA CARTE

TO AVOID ANY POSSIBILITY OF ERRORS ON OUR PART, PLEASE COMPARE
AMOUNTS CHARGED BEFORE PAYING YOUR MEAL CHECK. SERVICE BY
WAITER OUTSIDE OF DINING CAR 50c EXTRA TO EACH PERSON SERVED.,

Chilled Celery 35 Ripe Olives 35 Tomato Juice 30
Fresh Orange Juice 30

Soup in Tureen 45 Bouillon (Cup) 30
Consomme, Hot or Chilled (Cup) 30

Grilled Sardines (Domestic), on Toast 90; (Imported) 1.25
Grilled Seasonal Fish 1.15

Broiled Dinner Steak 2.75
Broiled Lamb Chops (1) 90; (2) 1.75
Broiled Ham or Bacon with Eggs 1.25
Cold Boiled Ham with Potato Salad 1.25
Ox Tongue with Potato Salad 1.25
Cold Ham and Turkey with Salad Bowl 1.75
Boston Baked Beans, Hot or Cold, with Brown Bread 75

Sardines (Imported) 1.10 Sardines (Domestic) 80
Potatoes: Hashed and Browned or French Fried 30
Stewed Tomatoes 30 Green Peas 25
Stewed Corn 30 Asparagus, Hot or Cold 55
The Salad Bowl (Per Person) 65
Heart of Lettuce 45 Lettuce and Tomato 65
Potato Salad 40 Chicken Salad 1.25

Raisin, Rye, Whole Wheat or White Bread 15
Ry-Krisp 15 Dry or Buttered Toast 20 Milk Toast 45

Fresh Baked Pie 25; with Cheese 35; a la Mode 40

Ice Cream 30; with Cake 40 Stewed Prunes 35
Honey (Individual) 30 Fancy Peaches in Syrup 35
Domestic Cheese with Toasted Wafers 35
Coffee (Pot) 30 Cereal Coffee (Pot) 30
Decaffeinated Coffee (Pot) 30 Tea, Hot or Iced (Pot) 30
Chocolate or Cocoa (Pot) 30 Malted Milk 30
Buttermilk 15 Milk (Indiv. Bottle) 15

Parents may share their portions with children without extra charge. Half portions
served at half price to children under 12 years of age.

. NEW RECIPE BOOK—We have issued a new 30 page recipe book containing some ot
the choice recipes that are served in our dining cars. These recipes were prepared by
Paul Riess, internationally famous supervising chef of Southern Pacific Company. If you

would like one of these recipe books we will be glad to mail it upon request.

G. A. CAMERON, Manager
Dining Car Service, Houston, Texas
8-48—STD.
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“In serving this section, Southern Pacific connects my farm
with every market . . . every town and city . . . in the entire
United States. If it weren’t for the railroad, I would have
little more than a local market for my crop. That’s why I
say Southern Pacific is a working partner in my business.”
Besides hauling his products and delivering his supplies,
Southern Pacific, together with other railroads, work for the
farmer in many other ways . . . paying local taxes, buying
much of their supplies locally, and employing local people
« « « all of which supports every community they serve. That’s
why thoughtful American citizens want to be sure the rail-
roads are givem a fair chance to compete on an even basis
with other forms of transportation in this country.

Southern Pacific




