
SAN F R A N C I S C O  P O S T  O F F I C E ,  1 8 4 9

O V E R L A N D  R O U T E  •  S A N  F R A N C I S C O - C H I C A G O



S E L E C T I O N S
Please order by number and indicate on meal check

each item desired.

1—Fillet of Lake Trout, Meuniere 1.35

2—Omelet with Shredded Fresh
Mushrooms, Crisp Bacon  1 . 0 0

3—Grilled Select Spring (1939)
Lamb Chops, Garni   1 . 3 5

4—Roast Prime Ribs of Beef,
Yorkshore Pudding   1 . 2 5

5—Broiled Jumbo Squab, Apricot
Preserve   1 . 5 0
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EACH SELECTION INCLUDES CHOICE OF FOLLOWING:

Potage, Victoria
or

Half Grapefruit, Maraschino

VEGETABLES
Green Corn on Cob N e w  Spinach, Anglaise

Tea Biscuits

Fresh Baked Pie

POTATOES
Snow Flaked o r  a u  Gratin

THE SALAD BOWL

Toasted Raisin Bread

DESSERTS
Ice Cream with Crushed Fresh Strawberries

The Cheese Crock

Tea, Coffee, Decaffeinated Coffee, Chocolate or Milk

HALF BOTTLE OF WINE (RED OR WHITE—SPECIAL BOTTLING) SERVED
WITH MEALS 50c EXTRA

Bran Muffins

Peach Melba

Our 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. Ha l f  portions served at half price to children under 12 years of age.

ASK FOR CHILDREN'S MENU
A -2 - - 8  -39



A p p e t i z e r s :  Canape of Beluga Caviar 1.75

Soup :  S o u p ,  du Jour (Tureen) 35; (Cup) 25

Re l i shes :  M i x e d  Olives 30

F i sh :

Italian Antipasto 75

Stuffed Melon Mangoes 30

Fresh Fish, du Jour 90

Fillet of Anchovies (in Tin) 50

Consomme (Cup) 25

Celery Hearts 35

F r o m  t h e  S i n g l e  Sirloin Steak 1.75 L a m b  Chops (1) 50; ( 2 )  1.00 S i r l o i n  Steak (for Two) 3.00
G r i l l :  B a c o n  and Eggs 90 H a m  and Eggs 90

Bacon 75; Ha l f  Portion 45 H a m  75; Ha l f  Portion 45

Co ld ,  E t c . :  S l i c e d  Ham and Chicken, Salad Bowl 1.25 A s s o r t e d  Cold Meats, Gami 1.25
Sardines (Imported) 75; (Domestic) 50

Ve g e t a b l e s :  P o t a t o e s :  Saute, Persillade or Lyonnaise 25; au Gratin 30
Whole Kernel Corn 25 L i m a  Beans 25 B u t t e r e d  Beets 25 S p i n a c h  25

Salads:  L e t t u c e  and Tomato 40 T h e  Salad Bowl (Per Person) 45 F r e s h  Fruit 50

B r e a d  a n d  R a i s i n ,  Prune, Rye, Graham or White 15 T o a s t ,  Dry or Buttered 20
B u t t e r ,  E t c . :  C r e a m  Toast 50 R y  Krisp 15 D r y  Cereals with Cream 35

Desser ts :  I c e  Cream 25; wi th Cake 35 P e a c h  Melba 35
Fresh Fruilt Pie 25; wi th Cheese 35; a  la Mode 40

The Cheese Crock (Per Person) 35
Camembert, Roquefort or Swiss Cheese with Melba Toast 45

Coffee,  Te a ,  Co f fee  (Pot) 25 C o f f e e ,  Demi Tasse 15
Etc . :  C e r e a l  Coffee 25 D e c a f f e i n a t e d  Coffee (Pot) 25

Teas: English Breakfast, Orange Pekoe, Green (Pot) 25
Cocoa or Chocolate with Whipped Cream (Pot) 25 M a l t e d  Milk 25

Iced Tea (Pot) 25 C h i l l e d  Cocoa (Glass) 25 I c e d  Coffee (Pot) 25
Buttermilk (Bottle) 15 F u l l  Cream Milk (Bottle) 15

D E L I C I O U S  C A N T A L O U P E S  N O W  I N  S E A S O N

Chocolate Parfait 35

II you desire an additional helping, your waiter will be glad to serve it ',without charge. Guests will please call for check and compare amounts charged before paying.
Service by waiter outside of dining car 25c extra to each ;person served. Prices shown subject to Sales Tax in states where applicable.
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