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CITY OF SAN FRANCISCO

(A la barte

FRUIT COCKTAIL 50
CONSOMME, HOT OR JELLIED, Cup 30 TODAY'S SOUP, Cup 30; Tureen 40

AVAILABLE FRESH FISH DOMESTIC SARDINES 60
BROILED LAMB CHOPS ON TOAST (2) 1.10; (1) 60
CHARCOAL BROILED SELECT SIRLOIN STEAK 1.75
CORNED BEEF HASH WITH POACHED EGG 95
BACON AND EGGS 1.00 HAM AND EGGS 1.00
BACON 85; HALF PORTION 50 HAM, FRIED OR BROILED 85; HALF PORTION 50
BOILED, FRIED, SHIRRED OR SCRAMBLED EGGS (2) 40
OMELET, PLAIN 60 HAM, CHEESE OR JELLY OMELET 75 SPANISH OMELET 80

HASHED BROWNED, SAUTE OR FRENCH FRIED POTATOES 25

STRING BEANS 25 GARDEN SPINACH WITH EGG 35
GREEN PEAS 25 ASPARAGUS ON TOAST 50

THE SALAD BOWL 45

HEAD LETTUCE 40 POTATO SALAD 35 SLICED TOMATOES 45
CHICKEN SALAD 1.05

BREAD AND BUTTER I5 TOAST, Dry or Buttered 20
MILK TOAST 40 CREAM TOAST 50
CHICKEN SANDWICH 65 CLUB SANDWICH 90 TONGUE SANDWICH 35

CHEESE SANDWICH 35

ICE CREAM 25; WITH WAFERS 35 CANNED FRUITS 35 PARFAITS 35
ROQUEFORT TYPE CHEESE 35 CAMEMBERT CHEESE 35
FRESH APPLE PIE 25, WITH CHEESE 35

MILK (IND. BOTTLE) I5 BUTTERMIK 15 POSTUM (POT) 25
COFFEE (POT) 25 DECAFFEINATED COFFEE (POT) 25 TEA (POT) 25

Guests will please call for check and compare amounts charged before paying.
Our stewards are keenly interested in maintaining the finest service and will greatly appreciate your
expressions as to features you enjoyed as well as suggestions for improvement.
All Prices listed are our ceiling prices or below. By office of Price Administration regulation, our
ceilings are our highest prices from April 4, 1943 ¥o April 10, 1943, Records of these prices are

available for your inspection at the office of the Manager, Dining Car & Hotel Department.
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CITY OF SAN FRANCISCO

Dinner

(Please order by number with items desired)

FRUIT COCKTAIL

OR
YEGETABLE SOUP JULIENNE CONSOMME, HOT OR JELLIED
I PAN FRIED MOUNTAIN TROUT, Lemon Butter 1.60
2, OMELET WITH ORANGE MARMALADE 1.20
3 BROILED LAMB CHOPS ON TOAST POINTS 1.60
4, ROAST PRIME RIB CORN-FED STEER BEEF, Natural 1.60
POTATOES AU GRATIN SEASONABLE VEGETABLE

ASPARAGUS TIPS VINAIGRETTE
HOT CORN MUFFINS

RICE CUSTARD PUDDING FRUIT SUNDAE
BARTLETT PEARS IN SYRUP FRESH APPLE PIE

CAMEMBERT CHEESE, TOASTED CRACKERS

COFFEE TEA MILK COCOA

ICED TEA DECAFFEINATED COFFEE

Half bottle of red or white wine—special bottling—served with meals
where permissible, 50c extra; individual bottle, 30c extra.
Parents may share their portions with children without extra charge.
Prices shown subject to Sales Tax in States where applicable.
Meal Service by Waiter Outside of Dining Car 25¢ for Each Person Served.
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