


^mp/tessions
Supreme of Fresh Fruit.................................
Gulf Shrimp Cocktail Supreme....................
Chopped Chicken Livers................................
Fresh Lump Crabmeat Cocktail....................

.75
1.25
.85

1.25

Soups 'ti
White Bean Sou^......................................
Chicken Broth with Noodles..................
Jellied Madrilene ....................................
Chilled Vichyssoise..................................

.35 

.35 

.50 

.60
Marinated Herring in Sour Cream......................85 Green Turtle Amantillado................................... 95
Nova Scotia Smoked Salmon 1.25 Tureen

A large generous slice of Roast Prime Rib 
with its natural juices. Baked Idaho Potato 
Mixed Green Salad, Dinner Rolls. Your 
Choice of Beverage.

3.95

60

Coifed
PETITE FILET MIGNON................. 4.50
MINUTE SIRLOIN STEAK............... 4.25
SPRING LAMB CHOPS...................... 3.95

STRIP SIRLOIN STEAK.................... 5.50
HAM STEAK HAWAIIAN.................. 2.75
TEXAS T-BONE STEAK.................... 4.95

Served with our Special Salad, Baked or French Fried Potato, 
and Dinner Rolls

Safad QUiys and QoM QuUets
CHEF’S SALAD BOWL

Topped with Julienne of Ham, Swiss Cheese and Chicken.....................
THE MARINER

Lobster, Crabmeat and Shrimp, Crisp Greens...........................................
SLICED BREAST OF TURKEY

with Smithfield Virginia Ham, Potato Salad, Spiced Peach..................
AVOCADO STUFFED WITH GULF SHRIMP OR CRABMEAT

Mayonnaise Dressing.......................................................................................
THE MEDLEY OF FRUITS with Cottage Cheese

or Fruit Sherbet, Chantilly Dressing.............................................................

2.50

2.50

2.50

1.00
1.15

„ S^esiqned to ^ease
BROILED SIRLOIN STEAK

SANDWICH ................................. 2.75
DE LUXE CLUB SANDWICH.... 1.60

BAKED HAM AND 
SWISS CHEESE.......................

SLICED BREAST OF CHICKEN. .
MONTE CARLO — Turkey, Ham and Cheese, Batter Fried.... 1.75

07112 £i/etiitig’s ^Dinne/i ।

BREADED VEAL CUTLET SAUTE
with Buttered Spaghetti Napolitaine,
Grated Parmesan Cheese 2.85

HALF BROILED SPRING CHICKEN
with Bacon Strip, Spiced Peach, Buttered New Peas 2.75

FRIED DEEP SEA SCALLOPS
Tartare Sauce, Cole Slaw, Au Gratin Potatoes 2.40

GRILLED PORK CHOPS (2)
Mustard Butter, Kernel Corn Saute, Mashed Potatoes 2.75

ROAST TOP SIRLOIN OF CHOICE BEEF
Mushroom Sauce, Broccoli Polonaise,
Baked Idaho Potato 3.40

CREAMED TURKEY AND FRESH MUSHROOMS A LA KING
in Patty Shell, Buttered New Peas 2.35

CHOPPED BEEF STEAK PLATTER
with French Fried Onion Rings, Long Branch Potatoes 2.85

Complementing the above entrees, you will be served
• A Salad of Tossed Greens • Oven Fresh Dinner Rolls • Your Choice of Beverage

A^eds, QAJktes, Qoses
To discover the pleasure of fine 
wines and champagnes the 
Sommelier (So-mell-yay) is at your service.

^Beveitages
Fragrant Hot Coffee......................20

Pot of Tea..................................... 20

Hot Chocolate................................ 25

Postum or Sanka............................ 25

Milk..................................................20

Buttermilk....................................... 20

Ice Tea or Coffee.......................... 25

$mp/iessiotis
Shamrock Ice Cream Pie............. 55

Lemon Chiffon Pie.........................35

Blueberry Pie................................. 35

Angel Food Cake...........................35

French Pastry................................. 40

Banana Cream Pie........................ 40

Fresh Apple Pie.......................

Cheese Cake.............................

Cup Custard.............................

Fruit Sherbet.............................

Assorted French Ice Creams.

.35

.40

.35

.35

.35

Monday^^T


