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SUNSET
NEW ORLEANS •  LOS ANGELES

SOUTHERN PA C I F I C



Pitted Ripe Olives

Coffee

e i t a m p a r t e  e a c i d a d  1 . 0 0

TABLE D'HOTE DINNER
W A I T E R S  A R E  N O T  P E R M I T T E D  T O  T A K E  V E R B A L  O R D E R S .  P L E A S E  W R I T E  O N  M E A L

C H E C K  I T E M S  D E S I R E D .  P A Y I N G  O N L Y  U P O N  P R E S E N T A T I O N  O F  M E A L  C H E C K

Rose Radishes C h i l l e d  Celery
Shrimp Cocktail (60 cents extra)

Soup: C r e a m  of Chicken, a la Reine (Fr iday:  Clam Chowder)
Chilled Tomato Juice o r  C o n s o m m e ,  Hot or Jellied

Heart of Lettuce, French Dressing o r  A r t i c h o k e  Hearts, Vinaigrette

Carrots and Peas

Hot Rolls

Grilled Fillet of Fresh Fish, Tartar Sauce 4 .00
Chicken Fricassee, Buttered Rice 3 .70

Baked Sugar-Cured Hain, Madeira Sauce 4 .00
Charcoal Broiled Sirloin Steak, Maitre d'Hotel 5 .75

Cherry Tartlet, Chantilly
Domestic Cheese, Toasted Crackers

Sanka

or S p i n a c h
Potatoes, Chateau

Postum

S P E C I A L  D I E T  M E A L S  C A N  B E  A R R A N G E D  B Y  C O N T A C T I N G  S T E W A R D

Fruit Pie
or I c e  Cream with Wafers

Tea

Wine adds to your dining enjoyment!

r e l  California RED, ROSE or  WHITE TABLE WINE . . .  especially bottled
Hall bottle (serves two)   $ 1 . 1 0

S E E  O U R  W I N E  A N D  B E V E R A G E  L I S T  F O R  A D D I T I O N A L  S E L E C T I O N S

IF Y O U  D E S I R E  A N  A D D I T I O N A L  H E L P I N G .  I T  W I L L  B E  S E R V E D  W I T H O U T  A D D I T I O N A L  C H A R G E
E X C E P T  S T E A K  O R  C H O P  O R D E R S

PA R E N T S  M A Y  S H A R E  T H E I R  P O R T I O N S  W I T H  C H I L D R E N  W I T H O U T  E X T R A  C H A R G E .  H A L F  P O R T I O N S
S E R V E D  A T  H A L F  P R I C E  T O  C H I L D R E N  U N D E R  1 2  Y E A R S  O F  A G E

Assorted Bread

Milk



TO A V O I D  A N Y  P O S S I B I L I T Y  O F  E R R O R S  O N  O U R  P A R T .  P L E A S E  C O M P A R E  A M O U N T S  C H A R G E D  B E F O R E  P A Y I N G  Y O U R
M E A L C H E C K .  S E R V I C E  B Y  W A I T E R  O U T S I D E  O F  D I N I N G  C A R  F I F T Y  C E N T S  E X T R A  T O  E A C H  P E R S O N  S E R V E D

THE SEA FOOD PLATTER $2 .50
(Consists of Fish, Oysters, Scallops, Shrimp, Tartar Sauce, French Fried Potatoes)

Pitted Ripe Olives 50

Shrimp Cocktail 1.25

Chocolate (Pot) 35

A LA CARTE

Rose Radishes 35 C h i l l e d  Celery 50

Soup: C r e a m  of Chicken, a la Reine (Cup) 40
(Friday: C l a m  Chowder)

Consomme, Hot or Jellied (Cup) 40

Chilled Tomato Juice 40 F r e s h  Fruit Cocktail 86

Grilled Fillet of Fresh Fish, Tartar Sauce 2.00
Chicken Fricassee, Buttered Rice 2.35

Baked Sugar-Cured Ham, Madeira Sauce 2.35
Charcoal Broiled Double-Rib Lamb Chops (I) 1.75; (2) 3.10

Charcoal Broiled Sirloin Steak, Maitre d'Hotel 4.25
(Bread and Butter Served with Above)

Carrots and Peas 40 S p i n a c h  40
Potatoes, Chateau 40

Artichoke Hearts, Vinaigrette 85
The Southern Pacific Salad Bowl (Per Person) 1•40

Lettuce and Tomato, Roquefort or French Dressing 95 C h i c k e n  Salad 1.75

Club Sandwich, De Luxe 1.90 D e n v e r  Sandwich (Toasted) 1.30

Berries (In Season) with Cream 60 C h e r r y  Tartlet, Chantilly 50
Ice Cream with Wafers 50 F r u i t  Pie 40; with Cheese 50; a  la Mode 60

Domestic Cheese with Toasted Crackers 50

Coffee (Pot) 35  S a n k a  or Postum (Pot) 35
Milk 25 T e a  (Pot) 35

P R I C E S  S H O W N  S U B J E C T  T O  S A L E S  T A X  I N  S T A T E S  W H E R E  A P P L I C A B L E

O U R  S T E W A R D S  A R E  K E E N L Y  I N T E R E S T E D  I N  M A I N T A I N I N G  T H E  F I N E S T  S E R V I C E .  A N D  W I L L  G R E A T L Y  A P P R E C I A T E
Y O U R  E X P R E S S I O N  A S  T O  F E A T U R E S  Y O U  E N J O Y E D  A S  W E L L  A S  Y O U R  S U G G E S T I O N S  F O R  I M P R O V E M E N T

S A L E  O F  A L C O H O L I C  B E V E R A G E S  S U B J E C T  T O  S T A T E  A N D  C O U N T Y  R E S T R I C T I O N S

S T E W A R D

T.  B .  L O C H H E A D ,  MANAGER
S Y S T E M  D I N I N G  C A P  O P E R A T I O N S .  O A K L A N D .  C A L I F O R N I A 3 - 6 2



JOHN JAMES AUDUBON
Area * Itatwuttede

The birds that grace this dining car are faithful reproduc-
tions of original paintings by the great artist-naturalist, John
James Audubon, who did a great deal of his work in Louisiana.
Audubon Park in New Orleans is named after him.

Audubon dedicated his life to the painting of birds and in
his lifetime painted 1065 birds in 435 separate paintings.

Such a task was not easy in Audubon's time. There were no
photographs nor mounted specimens to guide him. He trav-
ersed the wilds from Labrador to Louisiana and the Florida
keys, and from Pennsylvania to Texas, enduring the hardships
of primitive travel to paint his birds in their natural habitat.

Audubon lived in  a pioneer era when America's natural
resources seemed as limitless as the horizons to the west. Yet
Audubon cried out against the wanton destruction of  birds
and animals that he witnessed wherever he went, and warned,
"The war of extermination cannot last many years more."

I t  is l i t t le wonder that, when in 1886 an organization was
formed " fo r  the protection o f  American birds not  used for
food," i t  should take the name Audubon Society. Today the
National Audubon Society and i ts  local chapters i n  New
Orleans, Los Angeles, and other cities across the continent,
constitute the largest conservation organization in  the world.

Audubon's paintings remain as an enduring monument to
his genius; but his name may outlive his works because i t  has
become the symbol for love of nature, love of country.

*


