THE DAYS OF 49~ A MINERS’ DANCE

ez FORT Y- NOQIER

OVERLAND ROUTE - SAN FRANCISCO—CHICAGO



LUICEEOLY

SELECT

s
Q; EACH SELECTION INCLUDES CHOICE OF FOLLOWING:
ELECTIONS
. SOUPS
Please order by num'l‘:::ni:::;h on meal check Spring Vegetable
Sy leem % Consomme, Frappe
& VEGETABLES
Fresh Garden Peas Corn, Saute, Mexicaine
1—~California Abalone, Remoulade. 1.35 POTATOES
Cream Whipped or Grilled Sweets
x * .
The Fruit Salad Bowl
S H or -
2—Omelet with Fresh Tomato, Tressure loand Salad
Crisp Baconi=is .. s it aedn any 1.00
Corn Bread Assorted Bread
* %
DESSERTS
_=ij7 i i ; Fresh Baked Pie Raspb Sund
3—Little Pig Sausage,'Spamsh Rice, Veailla $es Couner- with Calke pberry Sundae
Green Apple Fritters. . . ... .. 1.25 Domestic Cheese, Toasted Crackers
* % Tea, Coffee, Decaffeinated Coffee, Chocolate or Milk
lced Tea lced Coffce
4—Baked Individual Chicken Pie, A
Americaine. . .............. 1.25 SUGGESTIONS
A.—Cold Roast Prime Beef, Sliced Cucumber Rings, The Salad Bowl,
* Assorted Bread, Choice of Dessert, Beverage. . .................... 1.35
B—Peeled Tomato Filled with Shrimp, Mayonnaise, Stuffed Egg,
5—Broiled Genuine Virginia Ham Toasted Rolls, Choice of Desserts, Beverage. . . .................... 1.00
and Eggs, as You Like 'Em... 1.50 HALF BOTTLE OF WINE (RED OR WHITE—SPECIAL BOTTLING) SERVED
WITH MEALS 50c EXTRA

Oour stewards are keenly interested in maintaining the finest service, and will greatly appreciate your expressions as to features you enjoyed as well as your suggestions for improvement.

CHILDREN—Parents may share their portions with children without extra charge.

Half portions served at half price to children under 12 years of age.

ASK FOR CHILDREN'S MENU

B-1—6-219




Cocktail;
Soup:
Relishes:
Fish:

From the
Grills

Cold, Ete.:

Vegetables:

Bread and

Butter, Ete.:

Desserts;

Coffee,
Tea, Ete.:

If you desire an additional helping, your waiter will be glad to serve it without charge.

A LA CARTE

Fresh Fruit Cup, Supreme 50

Soup, du Jour (Tureen) 35; (Cup) 25 Consomme (Cup) 25

Ripe Olives 30 Burr Gherkins 30 Chilled Celery 35

Fillet of Fresh Fish 90

Select Spring Lamb Chops (1) 50; (2) 1.00 Club Steak 1.00

Whole Squab Chicken 1.25

Sirloin Steak, Minute 1.75

Sardines (Imported) 75; (Domestic) 50 Smoked Ox Tongue, Garmished 90

Boston Baked Beans (Hot or Cold) 60

Ham with Potato Salad 90

Hashed and Browned or Home Fried 25 Asparagus (Hot or Cold) 35

Stewed Tomatoes 25

Potatoes:
Garden Peas 25

/
The Salad Bowl (Per Person) 45
Chicken 75; All White Meat 1.00

Hearts of Lettuce 35 Special Combination 50

Potato 30

Raisin, Prune, Rye, Graham or White 15 Milk Toast 35 Dry or Buttered Toast 20

Ry Krisp 15
lce Cream 25; with Cake 35 Assorted Fresh Fruit (in Season) 25 Maple Sundae 35
Assorted Preserves 35 Pineapple Cup 25
Table Fruits: Peaches, Apricots, Pears or Figs in Syrup 35
Domestic Cheese, Toasted Crackers 35
Coffee (Pot) 25; (Cup) 15 Cereal Coffee 25

Decaffeinated Coffee (Pot) 25
Teas: English Breakfast, Orange Pekoe, Green (Pot) 25
Cocoa or Chocolate with Whipped Cream (Pot) 25 Malted Milk 25
lced Tea (Pot) 25 Chilled Cocoa (Glass) 25 lced Coffee (Pot) 25

Buttermilk (Bottle) 15 Cream Full Milk (Bottle) 15

Guests will please call for check and compare amounts charged before paying.
Service by waiter outside of dining car 25¢ extra to each person served. Prices shown subject to Sales Tax in states where applicable.

PELICIOUS CANTALOPES NOW INV SEASON







