The University of Denver, for nearly 87 years
the dominant institution in the Rocky Mountain
region, established a tradition in the West even
before Colorado became a state and before the
rails of the Union Pacific moved westward to
make Denver the "Queen City of Mountains
and Plains.”

John Evans, first territorial governor who had
come west after helping to establish Northwest-
ern University, was responsible for founding
the University of Denver in 1864. It was John
Evans, credited with much of the cultural and
industrial development of the region, who
helped bring the Union Pacific to Denver.

And it was the huge university bell which
pealed loudest on that day in 1870 when the
first UP train arrived in Mile-High Denver.

Today the University of Denver continues
to lead the growth and cultural development
of the West, annually serving 18,000 students
in its 28 colleges, schools, research bureaus and
civic activities. Two huge campuses occupy key
locations, one adjacent to Denver's famed Civic
Center, the other in Southeast Denver com-
manding a spectacular vista of the Rockies.

There is a special view of the 14,260-foot
mountain named for its founder, Mount Evans,
atop which the University conducts important
studies into the secrets of cosmic rays.

Students come from all states and U. S. pos-
sessions and 30 foreign countries to take full
advantage of the knowledge and training of-
fered by one of the outstanding privately-en-
dowed institutions of the nation. They also en-
joy low-cost, luxury housing and the unmatched
recreational opportunities offered in Denver's
vast mountain playgrounds where skiing, hunt-
ing, fishing, mountain-climbing, year-around
skating and swimming abound within a few
minutes from either campus.

The Mary Reed Library, University of Denver, Denver, Colorado




SHRIMP COCKTAIL 75 FRUIT COCKTAIL 50
RIPE OLIVES 35 CRISP RADISHES 25

TUREEN OF CONSOMME OR TODAY'S SOUP 45
AVAILABLE FRESH FISH DOMESTIC SARDINES 80

BROILED LAMB CHOPS (2) 1.60; (1) 1.00
FRIED YOUNG CHICKEN, COUNTRY GRAVYY 1.35
BROWNED CORNED BEEF HASH WITH POACHED EGG 85

BAKED BEANS, BOSTON STYLE, BROWN BREAD 80
BROILED SIRLOIN STEAK 3.00

BACON AND EGGS 1.25 HAM AND EGGS 1.25
BACON 1.25; HALF PORTION BACON 75 POACHED EGGS ON TOAST (2) 75
HAM, FRIED OR BROILED 1.25; HALF PORTION HAM 75
BOILED, SCRAMBLED, FRIED OR SHIRRED EGGS (2) 50
PLAIN OMELET 60 SPANISH OMELET 90
HAM OR CHEESE OR JELLY OMELET 85

HASHED BROWNED OR SAUTE POTATOES 30
STRING BEANS 25 GARDEN SPINACH WITH EGG 35
GREEN PEAS 30 ASPARAGUS ON TOAST 55

THE SALAD BOWL 65
HEAD LETTUCE 45 POTATO SALAD 40 SLICED TOMATOES 50
CHICKEN SALAD 1.25

CHICKEN SANDWICH 90 HAM SANDWICH 60 TONGUE SANDWICH 60
BACON AND TOMATO SANDWICH ON TOAST 70
BREAD AND BUTTER 15 MILK TOAST 45 TOAST, DRY OR BUTTERED 20
ICE CREAM 30; WITH WAFERS 40 CHOCOLATE SUNDAE 35 CANNED FRUITS 35
CAMEMBERT CHEESE 35 BLUE CHEESE 35
MILK (INDIVIDUAL BOTTLE) 15 BUTTERMILK 15 POSTUM (POT) 30
COFFEE (POT) 30 COCOA (POT) 30 TEA (POT) 30
ICED COFFEE (POT) 30 INSTANT SANKA (POT) 30 ICED TEA (POT) 30

We will be glad to have you share your Dinner with your children. There is no extra charge.
Our Stewards are keenly interested in maintaining the finest service and will greatly appreciate your
expressions as to features you most enjoy as well as your suggestions for improvement.
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(To expedite and improve the service to you please write on meal check each menu
item desired, as waiters are not permitted to accept or serve orders given verbally)
VEGETABLE SOUP, JULIENNE (Cup) 30; reduced portion with Select Dinner 20
FRESH SHRIMP COCKTAIL 75; reduced portion with Select Dinner 45
CHILLED TOMATO JUICE 30; reduced portion with Select Dinner 20
PEELED, SLICED TOMATOES 50; reduced portion with Select Dinner 25

(Price opposite each entree includes vegetable, potatoes, dessert and beverage)

I GRILLED PACIFIC COAST SEA BASS, LEMON BUTTER 2.00

2. CHICKEN FRICASSEE WITH RICE 2.15

3. ROAST SUGAR-CURED HAM, ORANGE SAUCE 225

POTATOES PERSILLADE SEASONABLE VEGETABLE
¥

HOT CORN MUFFINS

FRESH BAKED APPLE COBBLER, CREAM
FRESH BERRY SUNDAE
LIEDERKRANZ CHEESE OR DOMESTIC CHEDDAR CHEESE,
TOASTED CRACKERS

COFFEE TEA MILK COCOA BUTTERMILK
ICED TEA ICED COFFEE
INSTANT SANKA

ENJOY A BOTTLE OF WINE WITH
YOUR DINNER TONIGHT
California Red or White Table Wine
UNION PACIFIC SPECIAL BOTTLING
Half Bottle (serves two); per bottle ................... 75

Liquors, Wines or Beer Will Not Be Sold in Dining Car After 10 P. M.
Meal Service by Waiter Outside of Dining Car—25¢c for Each Person Served.
Our Children's Menus Offer Special Selections for Litle Folks.

Prices shown subject to sales tax in States where applicable.

Envelope for mailing this menu will be MD 1&2
furnished by steward upon request 1E&iW

AUG 1851
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SHRIMP COCKTAIL 75 FRUIT COCKTAIL 50
RIPE OLIVES 35 CRISP RADISHES 25

TUREEN OF CONSOMME OR TODAY'S SOUP 45

AVAILABLE FRESH FISH DOMESTIC SARDINES 80

BROILED LAMB CHOPS (2) 1.60; (1) 1.00
FRIED YOUNG CHICKEN, COUNTRY GRAVY 1.35
BROWNED CORNED BEEF HASH WITH POACHED EGG 85

BAKED BEANS, BOSTON STYLE, BROWN BREAD 80
BROILED SIRLOIN STEAK 3.00

BACON AND EGGS 1.25 HAM AND EGGS 1.25
BACON 1.25; HALF PORTION BACON 75 POACHED EGGS ON TOAST (2) 75
HAM, FRIED OR BROILED 1.25; HALF PORTION HAM 75
BOILED, SCRAMBLED, FRIED OR SHIRRED EGGS (2) 50
PLAIN OMELET 60 SPANISH OMELET 90
HAM OR CHEESE OR JELLY OMELET 85

HASHED BROWNED OR SAUTE POTATOES 30
STRING BEANS 25 GARDEN SPINACH WITH EGG 35
GREEN PEAS 30 ASPARAGUS ON TOAST 55

THE SALAD BOWL 65
HEAD LETTUCE 45 POTATO SALAD 40
CHICKEN SALAD 1.25

SLICED TOMATOES 50

CHICKEN SANDWICH 90 HAM SANDWICH 60 TONGUE SANDWICH 60
BACON AND TOMATO SANDWICH ON TOAST 70

BREAD AND BUTTER 15 MILK TOAST 45 TOAST, DRY OR BUTTERED 20
ICE CREAM 30; WITH WAFERS 40 CHOCOLATE SUNDAE 35 CANNED FRUITS 35
CAMEMBERT CHEESE 35 BLUE CHEESE 35
MILK (INDIVIDUAL BOTTLE) 15 BUTTERMILK 15 POSTUM (POT) 30
COFFEE (POT) 30 COCOA (POT) 30 TEA (POT) 30

ICED COFFEE (POT) 30 INSTANT SANKA (POT) 30 ICED TEA (POT) 30
We will be glad to have you share your Dinner with your children. There is no exira charge.
Our Stewards are keenly interested in maintaining the finest service and will greatly appreciate your

expressions as to features you most enjoy as well as your suggestions for improvement.
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(To expedite and improve the service to
item desired, as waiters are not permitte
VEGETABLE SOUP, JULIENNE (Cup) 3
FRESH SHRIMP COCKTAIL 75; r¢
CHILLED TOMATO JUICE 30; re
PEELED, SLICED TOMATOES 50; r

(Price opposite each entree includes ve

L GRILLED PACIFIC COAST !
2, CHICKEN FRICA
3. ROAST SUGAR-CURED
POTATOES PERSILLADE

HOT COR

FRESH BAKED APPI
FRESH BER
LIEDERKRANZ CHEESE OR [

CHEF'S SPECIAL DINNER

To be Served Coach Passengers
from 4:00 P. M. to 5:15 P. M.

PLATE DINNER $1.60
Available Fresh Fish

Ragout of Spring Z;mb. with Noodles
Potatoes Vegetable
Bread and Butter
Vanilla Ice Cream or  Select Canned Fruit

Coffee Tea Milk

Coach Passengers not desiring to take advantage

of this Chef’s. Special low-priced meal may par-

take of their dinner later and make selection from

;egular menu with Price range from $2.00 to
3.00.

Prices shown subject to sales tax
in States where applicable.

TOASTED TRACUKEKS

COFFEE TEA MILK
ICED TEA

COCOA BUTTERMILK
ICED COFFEE

INSTANT SANKA

ENJOY A BOTTLE OF WINE WITH
YOUR DINNER TONIGHT
California Red or White Table Wine
UNION PACIFIC SPECIAL BOTTLING
Half Bottle (serves two); per bottle ................... 75

Liquors, Wines or Beer Will Not Be Sold in Dining Car After 10 P. M.
Meal Service by Waiter Outside of Dining Car—25¢c for Each Person Served.
Our Children's Menus Offer Special Selections for Little Folks.

Prices shown subject to sales tax in States where applicable.

Envelope for mailing this menu will be
furnished by steward upon request
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