
PINE ROOM AND TERRACE LUNCHEON
Appetizers Soups

Gropefruit Sections  .40 
Ripe Tomato Juice 30 
Fancy Fruit Cup 55 
Fresh Shrimp Cocktail 95 
A Salad of Tossed Greens  .35

Cream of Chicken  «35 
Beef Consomme with

Pearl Tapioca  >35 
Chilled Vichyssoise 40 
A demi Tasse of Broth  .20 
Jellied Madrilene 40

May We Recommend
Barbecued Quartered Chicken, 

Blackeyed Peas and Cole Slaw 1.75
Broiled Columbia Biver Salmon Steak, Chive Butter,

Creamed Broccoli, Parslied Potato 1.80
Roast Loin of Pork, Spiced Crabapple, 

Succotash, Sweet Potato 1.85
A Western Omelette with Diced Ham, Onions and Peppers,

Onions, Pancake Style, Grilled Peach Half ............ 1.60
Braised Swiss Steak, Mushrooms Bordelaise Sauce, 

Mashed Potatoes, Green Beans .....................1.05
Blueberry Pancakes with Maple Syrup, 

Canadian Bacon j f, 5
Golden Fried Butterfly Shrimp, Bemouiade Sauce, 

Crisp Long Branch Potatoes 1 05
Each above complimented by Soup of the Day, "our" Rolls and your choice of Beverage

CHEF MENDICINA’S FEATURE
Cup of Hot Soup

GERMAN STYLE BRATWURST SAUSAGE WITH 
RED CABBAGE, MASHED POTATOES

Choice of Beverage Petite Oven Rolls
1.25

 

From Our Luncheon Salad Clief From The Sandwich Board
Chef's Salad Bowl, Garden Fresh Mixed Greens with 

Julienne of Ham, Chicken, and Cheese .
Large Ripe Tomato Filled with Breast of Chicken, 

Sliced Egg and Choice Pickles
Selected Fruits in Season, A Mound of Cottage Cheese 

or Fruit Sherbet, Cream Dressing 
Fresh Gulf Shrimp with Celery Salad, 

Tomato Wedges, Mayonnaise Dressing 
Sliced Young Texas Turkey with York Ham,

Home Style Potato Salad, Sliced Tomato
Fisherman's Salad, Mixed Seafood garnished with

Egg Quarters nested in Crisp Lettuce 
Corned Brisket of Beef and Swiss Cheese

with Potato Salad, Ripe and Queen Olives 
Avocado Filled with Fresh Shrimp,

Blended with Special Dressing

1.85 Club House Sandwich 1.60

1.75
Sliced Breast of Turkey 1.15
Cold Roast Sirloin of Beef 1.25

1.75 Tuna Salad on Toast........... .75
1.85 Deluxe Grilled Hamburger .90

1.95 Sirloin Steak Sandwich 2.75

2.25
Baked Sugar Cured Ham .90

1.75
Slices of Imported Swiss Cheese ...........70
Melted Cheeseburger 1.00

1.85 Grilled Cheese........... ...........80
Served with Waverly Wafers, Oven Fresh Rolls, Choice of Beverage Sandwiches served with Home Style Potato
Hilton Products: Roma, Castellano or Empire Room French Dressings Salad, Ripe Tomato Wedge, Choice Pickles

From Our Pastry Chef
Shamrock Hilton Ice Cream Pie .55

Louisiana Crunch Cake . . .35 The Usual Ice Creams .35 Banana Cream Pie .35Blueberry Pie..................... .35 Butterscotch Sundae .50 Fruit Sherbets 35Chocolate Nut Pie............. .35 Green Apple Pie .35 Carmel Cup Custard 35Baked Apple...................... .40 Cheese Cake .40 Compote of Fruit......... .55

Pot of Orange Pekoe Tea .20
Shamrock Hilton Blend Coffee .20
Hot Chocolate, Sanka or Postum .25
Sweet Milk, Buttermilk or Skim Milk .20

Premium Beer  4g 
Glass of Table Wine 35 
Imported Beer  .75 
Champagne Cocktail i.qq

Your Steaks will be Broiled to Order Tonight on the Charcoal Terrace overlooking the Pool
July 27, 1961


