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S Select Luncheons
Consisting of Appetizer or Soup, Entree as Listed, Bread and Beverage

(Please order by number with items desired)

CAR NO. STEWARD
May 27,1939 Grapefruit Cup M- -Eo.Pearson
Diner 374 er

Puree of Lima Bean Soup Temate Bougllen
1. Fried Filet of Sele. Tartar Sauce

lashed Potatoes, Green Reans o075
2o Beiled Ham Focks with Sauerkraut
Foiled Potatees o075
Bo Saute Young Chiscken. Creele Style
Suscatash 1,00
o Omelet with Fresh Mushrooms
Hew Potatoes Y- 1)
o Speeial Cold Plate, Potate Salad oiP

H \sgerted Cold Bread and lutter
riZoe If Salad or [;Esesgt served witM selections mﬁmuof

15 cents each will be made.
Salad or Dessert may be substituted for Soup or Appetizer at no extra cost if desired.
SALADS
Avecade and Orange Salad The Salad Bowl
Pineapple and Cottage Cheese Salad
Head Lettuce, French Dressing

Crackers or Ry Krisp served with all Salads and your favorite Salad Dressing
prepared as you desire.

DESSERTS
Lemen Sherbet, Pound Cake Fresh Strawberrjes
Checelate Crefy Pie The Cheese Crock
Suggestions
A. Sliced Avocado and Orange, Shredded Lettuce, Toasted Ry Krisp, Nippy
O R 0050, BAVOIGT0 "ty to il b ottt i P o s s 5. A P N .90
B. The Salad Bowl, French Dressing. Crackers, Chocolate Parfait, Cake, Beverage ,85
C. Chicken a la King en Patty, Bartlett Pears, Sweet Wafers, Beverage. ... .. .. .80

Meal Service by Waiter Outside of Dining Car 25¢ for Each Person Served.
Parents may share their portions with children without extra charge; or half-
portions served at half price to children under twelve years of age.

If additional helpings are desired, your waiter will be glad to serve without charge.
Guests will please call for check and compare amounts charged kefore 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.

4-13.39 2



Visit Sun Valley This Year
A La barte

Seafood Cocktail 50 Fruit Cocktail 40 Canape of Sardines 50
California Ripe or Green Olives 25 Chow Chow 25
Gherkins 25 India Relish 25
Consomme, Hot or Jellied 20 Soup, Cup 20; Tureen 30

Fish, Du Jour 75

Single Sirloin Steak 1.50 Lamb Chops (1) 45; (2) 85 Filet Mignon 1.25
Ham or Bacon 70; Half Portion 40 Bacon and Eggs 70 Ham and Eggs 70

Boiled, Fried, Shirred or Scrambled Eggs (2) 30 Spanish Omelet 70
Onmelet, Plain 35 Ham, Cheese or Jelly Omelet 60

Boiled, Hashed Browned, Saute or French Fried Potatoes 25

Garden Spinach with Egg 25  String Beans 20 Green Peas 20 Asparagus 35

Prime Roast Beef, Potato Salad 9o Smoked Ox Tongue, Garni 85
Assorted Cold Cuts, Salad 1.00 Imported Sardines 60
Domestic Sardines 40 Cold Boiled Ham,Garni 80

Boston Baked Beans (Hot or Cold) with Brown Bread 50

THE SALAD BOWL 35 Hearts of Lettuce 30 Shrimp Salad 65
Sliced Tomatoes 30 Chicken Salad 65

Bread and Butter 15 Milk Toast 35 Cream Toast 50 Toast, Dry or Buttered 15

Chicken Sandwich 50 Club House Sandwich 65
Smoked Tongue Sandwich 25 Ham or Cheese Sandwich 25
|ce Cream 25; with Wafers 35 Sundaes 30 Parfaits 30

Pie 20; with Cheese 25; a la Mode 35

Cheese Crock (Per Person) 25 Roquefort 35
Camembert 35 Swiss Gruyere 35
Coffee (Pot) 25 Non-Caffeine Coffee 25 Tea (Pot) 25
Milk (Ind. Bottle) 15 Buttermilk 15 Postum 25
lced Tea 25 lced Coffee 25

Prices shown subject to Sales Tax in States where applicable.
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