FABULOUS
WILSHIRE BOULEVARD

Wilshire Boulevard, one of the world’s
most sophisticated streets, begins in down-
town Los Angeles, at Grand Avenue, and
runs to Ocean Avenue in Santa Monica.
From the Statler Hotel at Figueroa Street,
past the Sheraton West, the famous Am-
bassador Hotel and its "Cocoanut Grove,”
the original Brown Derby Restaurant, the
Beverly Wilshire and the Beverly Hilton, to
the Miramar Hotel at Ocean Avenue—this
ultra-modern avenue of hotels, business sky-
scrapers, world renowned department stores,
smart shops, and beautiful apartments . . . is
constantly renewing its face and fame as
the world’s most celebrated street.

The boulevard splits General MacArthur
Park (pictured here) and continues through
the exclusive Wilshire District and Miracle
Mile, past Prudential Square and the famed
La Brea tar pits in Hancock Park with its
museum of the “ice age.” Further west at
La Cienega Boulevard (famed as “Restaurant
Row”) begins the city of Beverly Hills.
home of so many celebrities of stage, screen
and TV. Several blocks of “dream” apart-
ment houses lead to the beautifully planned
community of Westwood Village, home of
the University of California at Los Angeles
(U.CL.A.). On past historic Sawtelle Vet-
erans Home is Brentwood and finally Santa
Monica. It is worth a trip to Los Angeles
just to ride from one end of Wilshire Boule-
vard to the other . . . you'll have to see it
to believe it.

Some famous land marks near where Wilshire Blvd. divides General MacArthur Park are (reading right to left):
Elks Club, Congregational Church, Fifield Apartments, low moderns next to Elks Club are the Los Angeles
County Art Museum, Sheraton Park West, American Cement, tower of famed Bullock’s "Wilshire,” Pacific
Indemnity Co., Texaco, I. B. M. and Tishman buildings.
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CITY OF PORTLAND

“FASTEST TRAIN BETWEEN PORTLAND AND CHICAGO"

A LA CARTE

FRESH SHRIMP COCKTAIL 80 WITH DINNER 50
FRUIT COCKTAIL 60 (WITH DINNER 50)

TOMATO JUICE 35 CHILLED FRUIT JUICE 35

TODAY'S SOUP, CUP 35
BROILED LAMB CHOPS (2) 2.00

HASHED BROWNED POTATOES 40

STRING BEANS 35 GREEN PEAS 35

FRUIT SALAD 85 CHICKEN SALAD 1.50

HEAD LETTUCE 60

TOASTED DOUBLE DECK BACON AND TOMATO SANDWICH 1.25
CHICKEN SANDWICH 1.10 TUNA SALAD SANDWICH 75
HAM SANDWICH 80

DOUBLE DECK CLUB SANDWICH 1.60 BEEF SANDWIC'H 90

BREAD AND BUTTER 20
MILK TOAST 60

TOAST, DRY OR BUTTERED 25
CREAM TOAST 85

FRESHLY BAKED PIE 40; WITH CHEESE 55 PIE A LA MODE 60
ICE CREAM 35; WITH WAFERS 45 CHOCOLATE OR PINEAPPLE SUNDAE 50
CANNED FRUIT 50
IMPORTED OR DOMESTIC CHEESE WITH TOASTED CRACKERS 55

MILK (IND.) 20 BUTTERMILK 20
COFFEE (Pot) 35; Cup 15 TEA (Pot) 30
DECAFFEINATED COFFEE (POT) 30 COCOA 30

WINE adds to your dining enjoyment!
California RED OR WHITE WINE
especially bottled
Bottle (serves WO)e v « o s o o o 91.00 with meal

|

We would be glad to have you share your meal with your children. There is no exira charge
or we have a nice children's menu offering Special Selections for the Littls Folks.

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 sugqestions for improvement

1. HANSINK, Manaqer Dining Car and Hotel Department, Union Pacific Railroad, Omaha, Nebe.

SERVE ORDERS
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SPECIAL SIRLOIN STEAK DINNER 4.75

Charcoal Broiled Steak, Maitre d'Hotel
(Includes Today's Soup, Salad, Garlic flavored Toasted
French Bread, French Fried Potatoes, Choice of Listed Dessert and Beverage)

TEN YOUR ORD}

minner fjaéé :D:Jé[ole

Puree of Split Pea Soup
(Clam Chowder on Friday)

Chilled Fruit Juice

I. BROILED COLUMBIA RIVER SALMON, Lemon Butter.................. 2.95
2. FRIED SELECT SPRING CHICKEN. ..............cciiiiiiiiiineinnnns 2.90
3. ROAST PRIMERIBS OF BEEF, MU . . . ... .. 0ccorneeensansonsssenens 3.50

AU GRATIN OR BAKED POTATO BUTTERED PETITE BEETS

COMBINATION SALAD CHEF'S DRESSING

HOT MUFFINS

STRAWBERRY SHORTCAKE CHOCOLATE NUT SUNDAE

CHILLED OREGON BLUE PLUMS

COFFEE TEA

DECAFFEINATED COFFEE

MILK
BUTTERMILK

Non-caloric Sweetener Available on Request
Steward will gladly arrange for any special diet
Meal Service by Waiter Outside Dining Car—50c for Each Person Served
Prices shown subject to sales tax in States where applicable.
MD 1058106 2E-2W 11.82



