On the north shore of San Francisco is
the harbor of the Italian fishing fleet, pop-
ularly known as Fishermen’s Wharf, and
visited annually by many thousands of
tourists because of its picturesque back-
ground and romantic traditions. Here the
tall-masted trawlers of the sardine fleet
jostle the tiny boats of the crab fishermen,
brightly painted, often in blue—the “Vir-
gin’s color”.

A trip around the city is hardly complete
without seeing this busy and intriguing
mart with its rainbow colors. Even if the
fleet is out there is plenty of activity to
fascinate the visitor—net mending by some
of the fishermen left behind; painting and
repairing of boats by others; freshly caught
crabs boiling in big iron cauldrons at the

curb to be tended.

Here, also, are many fine night clubs
and restaurants specializing in deliciously
fresh sea foods.
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Fishermen’s Wharf—Always of interest to wisitors in San
e Francisco; as colorful as its counterpart in the Bay of Naples.
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FRUIT COCKTAIL 50
CHILLED GRAPE JUICE 30

TODAY'S SOUP, CUP 30; TUREEN 45

AVAILABLE FRESH FISH DOMESTIC SARDINES %0

CHARCOAL BROILED SIRLOIN STEAK 2.75
BROILED LAMB CHOPS ON TOAST (2) 1.50; (1) 1.00
CORNED BEEF HASH WITH POACHED EGG 1.05
VEAL CUTLET PLAIN OR BREADED 1.20

BACON AND EGGS 1.25 HAM AND EGGS 1.25
BACON 1.25; HALF PORTION 70 HAM, FRIED OR BROILED 1.25; HALF PORTION 70
BOILED, SCRAMBLED, FRIED OR SHIRRED EGGS (2) 50
POACHED EGGS ON TOAST (2) 70
PLAIN OMELET 70 HAM, CHEESE OR JELLY OMELET 85 SPANISH OMELET 90

HASHED BROWNED, OR SAUTE POTATOES 25

STRING BEANS 25 GREEN SPINACH WITH EGG 30
GREEN PEAS 25 ASPARAGUS ON TOAST 55

THE SALAD BOWL 60
HEAD LETTUCE 45 POTATO SALAD 40 SLICED TOMATOES 50
CHICKEN SALAD 1.25

CHICKEN SANDWICH 85 CHEESE SANDWICH 50 HAM SANDWICH 50
CLUB SANDWICH 1.25 BEEF SANDWICH 60
BACON AND TOMATO SANDWICH ON TOAST 60

BREAD AND BUTTER 15 TOAST, DRY OR BUTTERED 20
MILK TOAST 45 CREAM TOAST 70
ICE CREAM 30; WITH WAFERS 40 CANNED FRUIT 35
FRESH BAKED PIE 25, WITH CHEESE 35 PIE A LA MODE 40
CHOCOLATE SUNDAE 35
AGED CHEDDAR 35 LIEDERKRANZ CHEESE 35 BLUE CHEESE 35
MILK (IND.) BOTTLE 15 BUTTERMILK 15 POSTUM (POT) 30
COFFEE (POT) 30 TEA (POT) 30

INSTANT SANKA (POT) 30

Our Children's Menus Offer Special Selections for the Little Folks.
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 50c for Each Person Served.

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.
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No. 1—$1.45

CHEF'S SALAD BOWL

A combination of Crisp Hearts of Lettuce, Ripe Tomatoes, Radishes and other Spring
Vegetables, Servet:,:> Thoroughly Chilled with Shredded Tender Chicken Breast
and Ham, Tossed Together with the Chef's
Own Special Garlic Flavored Salad Dressing

ASSORTED BREAD AND BUTTER OR SALTINE WAFERS

BREAD PUDDING, FRUIT SAUCE ICE CREAM
BLUE CHEESE, TOASTED CRACKERS
COFFEE TEA, HOT OR ICED MILK

No. 2—$1.65
TOMATO BOUILLON OR CHILLED GRAPEFRUIT JUICE
BROILED FILLET OF HALIBUT, LEMON MAYONNAISE

PERSILLADE POTATO BUTTERED FRESH VEGETABLE
ASSORTED BREADS AND BUTTER
BREAD PUDDING, FRUIT SAUCE ICE CREAM
BLUE CHEESE, TOASTED CRACKERS
COFFEE TEA, HOT OR ICED MILK

No. 3—$1.65
TOMATO BOUILLON OR CHILLED GRAPEFRUIT JUICE |
BOILED BRISKET OF CORNED BEEF |
PERSILLADE POTATO NEW CABBAGE
BREAD PUDDING, FRUIT SAUCE ICE CREAM
BLUE CHEESE, TOASTED CRACKERS
COFFEE TEA, HOT OR ICED MILK

No. 4—$1.85
TOMATO BOUILLON OR CHILLED GRAPEFRUIT JUICE

DELUXE CLUB SANDWICH
RIPE OLIVES SLICED TOMATO

BREAD PUDDING, FRUIT SAUCE ICE CREAM
BLUE CHEESE, TOASTED CRACKERS
COFFEE TEA, HOT OR ICED MILK

WINE adds to your dining enjoyment!
California RED OR WHITE WINE
especially bottled
Half bottle (servestwo). « . « . « v . . 75¢ with meal

Envelope for mailing this menu will be furnished on request to Dining Car Steward.
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