
ROOM



TPetizerA

Crab and Avocado Cocktail  1.25 
Fresh Shrimp Cocktail 1.00  

Avocado Cocktail  .95
Marinated Holland Herring  .75
Hearts of Celery and Olives  .45
Fruit Cocktail Supreme 75 
Lump Crabmeat Cocktail 1.25
Celery Victor. 1.25  
Chopped Chicken Livers .85  
Tomato or Clam Juice .40

Soup of the Day .30
Jellied Madrilene .35

Chilled Vichyssoise 60

e5
Lean Corned Beef «90
Roast Beef ■ 1’25
Sliced Breast of Chicken 1.15
Baked Sugar Cured Ham .90

 Baked Ham and Swiss Cheese 1.10
American or Swiss Cheese *80
International Club Sandwich 1 -60

Coffee 
Tea
Milk 
Buttermilk 

An Excellent Selection from the 
Pastry Wagon

(Continental dCu^et t^Cunch

$1.95

From 12 Noon to 2:30 P.M.

Beverage and Dessert Extra

Broiled to Your Order 
Served with o Crisp Solod and French Fried Potatoes

Petite Filet Mignon 3.95
Bone-In Minute Sirloin Steak 3.95
Strip Sirloin Steak  5.25
Filet of Red Snapper 2.25

Special Sirloin Steak Sandwich  2.75
Ground Top Round Steak Sandwich  1.30

Cold ^ffet

Cold Prime Rib of Beef with Sliced Tomatoes  3.75 
Sliced Breast of Turkey with York Ham  2.25 
Avocado Stuffed with Shrimp Salad  1.75 
International Club Fruit Plate with Sherbet 1.50

ie&
Greens of the Garden — Tossed  .50
Hearts of Lettuce or Romaine *50  

Sliced Avocado Vinagrette  1.25 
Sliced Beefsteak Tomatoes Vinagrette.  1.75 
Seabreeze Salad 1 *75  
Chef’s Salad De Luxe  1.75
Fisherman’s Salad  2.75 
Caesar Salad (Prepared at Your Table)  1.50 
Shrimp Louie  2.50 Lobster Salad  2.50


