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CDrmlle U. Nibble, Cljas, €< Wibble.

S O UP.
Noodle,

FISH.
Boiled Mackinaw Trout, Egg Sauce

BOILED.
Chickens and Pork, Ham,

Mutton,Caper Sauce. Comed Beef.
Baked Pork and Beans.

Lamb Cutlets,
Glblet pie,
Liver with Crisp Pork, 
Beef Steaks and Onions. 
Giblets stewed with Bice,

SIDE DISHES.
Veal Pot-pie, 

Lambs heart Fried
Mutton Chops in Pastry 

Ham Patties, 
Fricassee Chickens,

ROAST.
Beef.

Mutton
Chickens Loin of Veal.

Lamb, Mint Sauce.

VEGETABLES OF THE SEASON.

PASTRY.

Rhubarb Tart Apple Pie Pear Tart Whortleberry Pie.
Pumpkin Pie Custard pie, Peach Tart Cracker Pudding Apple Tart
Ice Cream Stirred Custard Peach pie, Queen Cake Cream Pie

DESSERT.
Hickory Nuts, Apples jPears Almonds. Prunes, Figs
Maderia Nuts. Filberts. Nutmeg Melons, Watermelons Raisins. Peaches

breakfast, 7 to 9 o’clock—Dinner at 1—Tea, at 6 to 8. Sundays—Breakfast, 8—Dinner 1 Tea 6

Meals sent to Rooms will be charged extra, except in cases of positive Sickness.

By Gentlemen will confer a particular favor by reporting at the Office the slightest want of attention 
from Waiters, or anything amiss in the dining room.



EPISCOPAL CONVENTION.

JUST A LITTLE GAME
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walks there for speculation
■rsation in sweet solitude. ”

•soft hat ballad,” he exclaimed, 
ike its jinsrle. What an Irish 

‘conversation In sweet soli-

Conductors Are Pretty Smart Bn 
casfonallv They Are Taken L

From the St. Paul Pioneer Press.
“Fare, jrentlenien,” suggesiied a condt 

in the smokinpr car to a party of four 
players, who held on their knees between t< 
a large atlas. Three of them quietly ban 
up tickets, but the fourth man near the v 
dow became suddenlj' embarrassed.

“ Fare I ” again remarked the brass-mou 
official, rather sternly. The passenge1 
dressed replied with a series of spasn 
winks and tapped the back of hiscardssif 
cantly.

“Come, sir, I’m In a hurry,” said the 
ductor.

"I haven’t got any ticket,” replied the 
sen ger.

“Pay your fare, then, with the usual e. 
advance.”

"Boys, will you allow him to take a ral> 
off?” inquired the delinquent traveler.

“Not much,” answered the trio.
“My money's all up.” said the passen, 

appealingly to the conductor.
“You will have to get off, then,” answers 

the official, reaching for the bell rope. Th 
man laid his cards face downward and said n 
a low tone to one of the other players:

“ What do you do?”
“I raise you,” was the reply,
“How much?”
"Twenty dollars.”
The man by the window passed hk 

up to the conductor. The latter gave 
glance. Then he released a large, fat pc 
book from inside bis coat, took out 
twenty-dollar bills, and handed them t< 
delinquent passenger.

“I see your twenty and go you twenty b 
ter.’’ he said.

This complicated matters, and the crigii 
raiser of twenty dollars shifted uneasily i 
bisseat. Finally he said:

" I raise you ten dollars.”
“Call him.’’ said the conductor, han 

over an X, "I’m in a hurry.”
The delinquent passenger did so, and w 

about to take in the money on four ac« 
when the other player showed a straiel 
flush and pocketed al! the money, includin 
the conductor's. The latter was dazed; th ' 
delinquent passenger meek and abashed.

“Now you will have to get off,” snapped 
the conductor.

"Yes, sir; stop the train,” he replied.
The whole party got off.
“Know those fellers?” Inquired a fat man 

on the opposite side of the aisle.
“No.” answered the conductor.
"Slickest quartette of card sharps on the 

road. How much did they do you for ?'
But tho conductor raced himself down 

toward the door, which he banged shut with­
out replying to the sardonic inquiry

—“Say, mister, gimme a room, and a good 
one. Nothing snide for me. You can’t come 
any of your tricks on this citizen. I'm a fly 
man; I’ve travelled, and I won’t have it.” 
Clerk—Front. Johnny, show this jay to 712, 
and see that he doesn’t blow out the gas.

—Sunday-school Teacher—Children, what 
lesson do we learn from this verse: “Verily, 
I say unto you that a rich man shall hardly 
emter into the kingdom of Heaven”? Thought­
ful Boy—We learn that it’s going to be a 
good deal harder to get into Heaven than it 
is to get into the United States Senate.

—Barber (to first comer—in hand)—Shave, 
sir? To second comer—Take a chair, sir. I 
shall be disengaged immediately. Smith 
(first comer, who has recognized in the glass 
opposite that it is that fellow Brown, his 
rival and enemy)—Ya-as, I wished to be. 
shaved and—ah—then I should like my head 
washed—shampooed, y’know—and after- 

ards my .;r cut—and—carefully curled.

mnot. I mu? 
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statues cracit 
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•.ve you to say about, this j 
Here Is a committee of 1 

< rom tbe jrfeat cities, who sa < 
^ing this act I have wrecke fc 
They know all about it—or ]

aken.”
: have done nothing of the kJ 
“The time for argument has p 
tender is inevitable. The cen'f

-V mention have made it a necesslt 
ople would take our notes withe a 
?al tender clause. The banks and 
irheadswill not. We cannot risk thj 
vin their hands. You have fol'-

•> trood judgment in sisrnintrt' 
»le will sustain you and Sec: 
Congress.”
do not see that lam exci us: 

he continued. “I say to ti.
. 'Go to Secretary Chase; he is

> finances.’ They persist and ha, 
a almost blind. I am worse off 

*ul. He whs in a strait betwixt 
n in a strait betwixt twenty, and 
ankersand financiers.”

’"You are riirht in sijrnlnsr the act,” 
'• That point has passed debate.”

Now that is just where my m: 
, inbied,” he continued. “We owe a 

.’y which we cannot pay; we have g- 
In debt still deeper. Our creditors tl 
ire honest and will pay in the futu 

will take our notes, but they war.
J notes which they can use amonir them 

s. So far I see no objection, but J d< 
ke to say to n creditor you shall accep. 
’ment of your debt somethin" that was 

ney when it was contracted. That 
• eem honest and I do not believe the 
tlon sanctions dishonesty.”

re do l,” I replied. “ I do not claim 
mdercan be uphold as an abstract 
the Constitution. But self-preser- 

ht biyherthan the Constitution, 
nted in making' any sacrifice of 
olltical right to save the Union.

1 ver are beyond our reach ; our 
■ bo paid and fed and clothed. 
3 Treasury notes and circulate 

i mcy. It is right and honest that.
Ive them tbe quality of lejral 
ded we return to specie as soon 

Jty has passed. 1 have watched 
in Congress. I have read the 

your Attorney General. There 
vho hint and suygest that leg-al 

provided for in tbe Constitution. 
1 no speech in which that riirht is 
serted. I believe it safer to defend 

■>n on the ground of necessity.” 
'erstand that is Chase’s ground, 
e does not put it so strongly. We 
We will wait to hear from the coun- 
s. from the people.”
relapsed into silence, which I did 
nt. Then he said: “When the old 
tired themselves out in fiurntinsr 
i they not have places to which 
1 for rest, which were called re-

I rnswered; "tboueh 1 under- 
for spiritual rather than 

on.”
nakimr this office one of my 

.d. " It is so quiet and restful 
'ever get discouraged ?”
'chted to have you,” I said, 
•stion. "I only wish 1 could 

tier Prout sang of the Groves

New and I
Great

: L. E. Chittenden in ; arpei 
The flglrtof legal tende, 

tvon on the ground state., 
yens in the opening sente 

this bill is a measure ol
c oico.” The act had bee. 

ved. We could issue Si 
’Y at once; $50,000,000 would pay J 

' Otes. leaving §100.000.000 to
and carry on the war ft & 
o come.

1 also gained our first mill 
?'ant had captured Forts H
-i. and was pushing for I 

.ids seemed to be breaking; 
ure to look more hopeful, 

i therefore surprised when o. 
,ite in February. 1802, President

the Register’s room with a;' 
ever saw upon his carowor

I wearily into a seat he b. 
'sen, and alter a short ;

A Suggestion to Secretary Tracy.
Washington, April 17.—The Secretary of I 

the Navy has received the following letter 
from a little eleven-year-old girl:—.

Mr. Tracy:—My cousin was on the war ship and .S 
she said the sailors wasted the potatoes, and 1 
thought if they took thinner parings, you might 
bild a ship to send where the others got lost. I am 
only eleven but I can take thinner parings. My 
mother does not know I am writing this.

The communication will be formally re­
ferred to the Bureau of Provisions and Cloth­
ing, and a suitable response will be made.
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A correspondent of the Buffalo Commer­
cial relates that while himself and a doctor 
were travelling in Virginia they came upon 
an old colored man whose mule, attached 
to an old two-wiieeled vehicle, was in the 
dumpsand wouldn’t go. “Dis mule am 
balked, boss,’’said the old man, “an’ I’ll 
jis’gib a dollah to de man dat can start 
’m.” “I will do it for less than that, 
uncle,” said the doctor. He took his case 
from the carriage, and, selecting a small 
syringe, with it injected some morphia 
into the animal’s side. The mule 
reared, gave a lend brgy and started, 
off at rail road speed. The negro gave a look 
a look of astonishment at the doctor, and, 
with a loud “Whoa!” started down the 
road after the mule. In the course of ten 

inutes they came up to him, standing in 
he road waiting. The mule was nowhere 

sight, “Say. boss,’.’ said the colored
h, “how much is dat stuff’worth you put 
that mule?” “Oh. about ten cents,”

ighingly replied the doctor. > •Well, boss, 
’ kin squirt twenty cents’ wnf in me right

i. v. lieaham de cash. I must ketch dat 
mile.-”

The Business Session This Morn­
ing in St. Luke’s Church.

The second day’s session of the Pro­
testant Episcopal. Convention was called 
to order at ten o’clock this morning, In St. 
Luke’s P. E. Church, on Thirteenth street, 
below Spruce, by Bishop Whitaker. De­
votional exercises were held from 9.30 to 
10 o’clock, being conducted by Revs. F. A. 
Sanborn, assistant rector of St, Mark’s 
Church; Edgar Cope, of St. Mary’s, and 
John C, Pawn, of St. Barnabas’ Church, 
Haddington,____________  _ _______
' The following resolution was offered by

I Rev. Arthur Conger, of the Church of the 
[Good Shepherd, Radnor, Pa.:

“Resolved, That iu the sense of the con­
vention the luuds of the Board of Missions 
should be devoted to the present work ol 
the diocese, and nnl merely to the organi­
zation of*new enterprises.”

“This matter,” said Mr. Conger, “is one 
of the most important that has been 
brought before the convention and I hope 
that it will be freely discussed. I have 
heard people say that country missions are 
no good and should be abolished, and fur- 

| the: more that me missionaries in charge 
I are no good. [Laughter.] Butlwani’to 
say right here that the country mission­
aries have as much merit and deserve as 
much credit as some of their favored 
brethren in the city. Some of the country 
missionaries are so poor that they have to 
go out into the harvest field and work like 
a laborer in order to keep their families 
from starving.”

Mr. W. 8. Lane, of the Church of the 
Epiphany, said that be knew of some mis­
sions that should be abolished. “1 know 
of a missionary in a near-by county,” he 
said, “whose salary is so low that he is 
compelled to go out in the harvest field to 
make a living for his family. If I was in 
his place I would bid farewell to that lo­
cality and find a more genial one, where I 
could keep my family alive. Give your 
missionary a salary which shall enable him 
to do credit to the Church. In this in- 
stance it is a discredit, rather than a 
credit.”

J. Balk Falkner, of Christ Church, Ger­
mantown, agreed with the preceding 
speaker, and spoke of the need of country 
missions. “I know of one instance,” he 
said, “where a missionary went up to 
Bucks county not long ago and, meeting a 
man, asked: ‘Doyon know of any Episco­
palians around here?’ ”

“No, sir,” tbe man replied; “I haven’t 
killed any lately, but a neighbor of mine 
has three or four skins hanging up in the 
barn. They were killed some tioye ago.”

“lids is a sample,” said Mr. Falkner 
and I tumk we should have more mis- 

sious.”
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Vegetables of the Reason.

iloast.
Chickei.

HxxW. D tn-k.

©
ItatiD.

Hock.

dessert.

0

WH1TNLY, JERAULD & CO

b. F. Sleeper Co 1 ci gar a

Marcobronner. -- 
Dr}- Catawba.-- 
Sparkling Hock. 
Picheinwein.

Hain,
Corned Jleef,

Apple, 
Cocoa nut. 
Blackberry.

Graham’s Particular - 
London.-------  - -
Queen’s -  
Barmeister.------
Tuke and Hankey 
Harmony,- - 
Sandemaii's,----
Graham’s,-..........

Canada,
< Falkirk,--------
1 Pints of above,

Beef, 
Mutton,
Pig,

50
50

Tapioca 
Cabinet. 
Corn Starch,

Chicken, 
Leg Mutton, 
Tongtie.

)

Old Romano Pale,
Pale,.
Harmony,............--
Yriarte,---------------
remartin

00
00
00
00
00

- 2
...2
-2

CO

00

3 00 ;
3 00 • 

go : 
00
GO

2 50
2 ou ;
3 00 , 
3 00 ‘

50

CO 
.70 

2 00
2 00
2 00

00

Cuii’ei.

St. Julien 1
Chateau l.eoville, <ps 2 

“ pints 1
11 Margeaux, 2 

tl’lssan,----  2
Latite, -2

Chateau Lafitte, Wash­
ington Morton, --- 3

Salmon Trout, 
White Fish Baked.

Uioilcb.

Chamberlin, 
Volney, .

New ton, Gordon and
.Murdock---- ---- 3

South Sai
Lewis - -
Reserve,

Mumm's Cabinet---- 2 50
Pints do -1 50
Heidsciek, 2 00
Canuenux----------------2 00
Double Grape. 2 00
Pints of Above,•

. Golden Cluster,- 
Creme de Bouzy,
Schrider-- 2

Pints of above, 1
Grand Imperial.---------2
Pint do--------------1

3 00
3 CO :

50 ;'
50 < .
50 1
00 j
00 '
(10

Charlotte Busse. Blanc Mario-e
Vanilla Ice Cream, , Jelly,

Pyramids. C.mfeet^nary, Fruit, &e.

London,

EACH WAITER IS PROVIDED W TH WINE CARDS AND PENCIL.

§ii)t pishes. 
Calves’ Feet, a la St Menue
Fricasee Chicken,
Beef a la Mode,
Kidney an fine herbs.

BREAKFAST 7|. DINNER 3, TEA 7

U'JCt

0.-50

v9

50
£0
25

£oH.



Farmer

THE BOY TRUE TO THE FLAG

the

This Angered the Old Man and Ee Drove Hia 
Son Away.

Anderson and 0is Son, However, Are 
Just Celebrating the Event 0

THE WAR IS OVER

ixiirunu uvuuuwur . 
the little man by MB 
st at the shirt, then a

;y remarked: 
my friend, and tai.

I.*

i ne larm JJJtnda were ordered to draw on tn» 
dam, and after & long and careful eearoii 
among tlie loaves, rubbish, mould, and tnud, 
the demfiohti wad found, well covered with 
black mud. The men took it to the creek and 
thoroughly washed it. The tallow around tba 
cork had become hard as the glass itself, and 
the wicker work had not rotted, but petrified. 
For twenty-eight years It had rested on the 
bottom of the dam, and hundreds of times 
each year the men on the farm had pointed to 
the epot and quietly wished for some of that 
whisky. The tallow was chopped off, the cork 
was taken out. and the whisk? was thick as oil. 
Strange to say, the flavor was remarkably good. 
It was in all probability the oldest whisky in 
Eastern Pennsylvania. About fifty neighborshad 
assembled under the willows to celebrate Per- 
ciyal’s return, and to each man bud woman was 
giVey a little of the whisky to taste. Percival 
took his glass, smiled at his father, and said:

“Papa, is the war over?"
The old man, with tears running down Wa 

cheeks, answered:
“les, yes, my boy; and you were On the right 

Eide and I was wrong."
A good dinner was served to all the visitors. 

Percival has ordered his Southern property to 
be sold, and will pass the remainder of his 
years with the old folks at home.

g A PERIL XO M’GLORY’S HONOR, 

I It Was Billy Who Carried Off Mr.
NN olff’s Money Laden Satchel.

K New York, January 23.- *E very body 
will remember reading the story published

$ several weeks ago which told bow Mr.
Julius Wolff, of this city, while on a busi-

H uess trip to the NVest, had his satchel taken 
Cj from his room in the Southern Hotel, St. 
i| Louis. The bag contained United Stales 
a bonds and other securities valued at §115,- 
£!| 000, and it was all returned to the rightful 
g owner a couple of days later by the irav-
L eler who bad inadvertently taken it.-
pl The most interesting feature has oniv 
[.■ just come io light, namely, that Mr. Win.

Henry McGrory, real estate dealer, New 
York, is the gentleman who had the dis-

I tinction of carrying oil Mr. Wolff's grip- 
m sack, and the still greater honor of relurn-

ing it safely.
m Scarcely a single resident of New York 

■1 will recognize this gentleman as being tiie
H notorious ‘‘Billy McGlory" of Armory 
al Hall fame, but they are one aud the same.

“Billy” returned to the city yesterday, 
Hand when I met him in Hester street, says 
pq* a Herald reporter, he somewhat reluc- 

tatitly told me all about it,

Washington Dispatch to New York World.
Congressman Allen, of Mississippi, was com­

ing down Pennsylvania avenue at a great 
pace the other night. In one hand he carried 
a big palm-leaf fan, which he manipulated 
with great vigor while mopping his perspir­
ing brow with an exceptionally large silk 
handkerchief which he held in the other. 
Meeting a party of friends at the corner of 
Sixth street be stopped suddenly and asked 
what was up. Nobody seemed to have heard 
of anything rising except mercury, and some 
venturesome individual asked the Congress­
man what he really thought of thefts 
election bill.

"I have already stated,” he rep' JR 
my position In the church docs n 
a candid expression oi opinioi 
give you an Idea of my feelings a j 
pher. Some time ago a lilt’ 
house in my town took Are at n 
was only one man in the building 
barely time tq jump and run. ’ Jr'W 
merit nearly drove him crazy and h« 
along the street likea wild man from ' 
His sole garment was an abbreviated 
shirt, to which he drew attention by t. 
ing and moaning.

•“See, this is all that is left me. Poo 
poor me!’

"Just then a big railroad conductor 
along and seizing t::_ ■‘i:’ 
shoulder pointed first at the.................
Hames and sententiously remarked:

Better throw it in, i 
fresh start in the world.

" That,” added the Congressman sadly aft
a moment’s pause, "indicates my views or 
the force bill. If it. becomes a law people 
down our way may just as well throw every­
thing they have into the flames of blind 
partisanship and take a fresh start in the 
world.”

A few days ago, while standing on a corner 
awaiting the arrival of a street, ear, the gen­
tleman from Mississippi saw two distin­
guished-looking individuals approaching. 
The moment his eye Hr upon them his anxiety 
to board a car became intense.

"The car either couldn’t or wouldn’t come.” 
he said afterwards. “ and I couldn’t go ahead 
wit,in ul. looking as if I were running away, 
and you know we never run down our way. 
So I did the best I could under the circum­
stances. 1 squared up against a lamp-post 
with my back to the sidewalk and tried to 
look unconcerned. It was no use. As soon 
as they got near me 1 heard one of them say, 
• Hello, here’s Allen now. I say, Allen !' My 
heart went into my boots, but I stood firm, 
hearing nothing. He called again and there 
was nothing to do but turn around,”

" ‘ Good morning, Senator,’ said I.
“‘Thought that was you.’ he said. 'I want 

to introduce vou to tlie Vice President. My 
friend Mr. Allen. Mr. Morton.'

"Ah! Pm glad to know you. Mr. Allen,’ 
said Mr. Morton. ‘I—ah—I was reading some 
of your poetry to my family at breakfast this 
morning.’

" Gad. man. I could have sunk through the 
pavement. I knew, of course, what he meant 
It was that miserable thing I got off in 
House, you know, like this:

The baby runs the White House, 
Morton runs the bar.

Wanny runs the Sunday school
And.d— it.there you are.

“Mean? I never felt so mean In my life. 
But Morton laughed, and finally I walked up 
to the Capitol with him and found him an 
elegant and agreeable gentleman. That ex­
perience. however, ended one branch of hu­
man endeavor with me. I am no longer in 
the poetry business.”

ba He had occupied room No. 154 at the 
H Southern Hotel, St Louis. One afternoon 
•j' he decided to go on to Kansas City and 

gave notice to the clerk of the hole). His 
gj bag was brought down to the office with- 
E out Ills knowledge. He had intended to 
a: lake the 6.20 train, but waited lor another 

about eight o’clock. In the meantime Mr.
O Wolff had arrived and had been assigned 
ffl to the room just vacated by “Billy.” He 
H put his valise on the lab^e just where 

Billy’s bad been before the porter had
•-1 taken itdowu stairs.

Just before his train left, McGrory hur- 
\!| tied up to No. 154 and seized the satchel
M from the table. By the way, McGrory is 
p bis name, and not “McGlory,” as every-
L body will have it.
Sjl When Mr. McGrory arrived in Kansas 
Kj City he discovered that instead of having
■ taken a small quantity of underclothing 

p-l belonging to himself be had inadvertently
j.t carried off a fortune belonging losome- 
B| body else. The satchels were very much
■ alike; the difference was in the contents. 
Ju Billy was in a nice state of mind. Here- 
HMalized at once that the circumstances were 
.'^against him.
ul “Every bloke who turned bis eyes in my 
sl| direction I expected would collar me,” he 
|jj said. “You bet your life that confounded 
- 3 gripsack got terribly heavy before I reached 

the hotel, and then I turned it over to the
■ clerks. When the clerk looked at my sig- 
fa nature on the register—W. 11. McGrory, 
PI New York—he said: ‘It is lucky you’re

not the tough Billy McGlory, of New
■ York, for it would be good-bye to the
H boodle.’ I could eat nothing, and when 
nfinally the satchel was sent safely to Mr.
Hi Wolff, I received another telegram saying 

ff®I had carried, away the new shoes oi Mr.
■ Smyth, of St. Louis, by mistake, instead 
Kpf my own. When this was rectified I sent 
p* a despatch to St. Louis imploring Lew 
'Harper, clerk of the Southern Hole), to in-

form me quickly if any more property was 
r'! missing from his house.”

So “Billy’s” visit was rudely broken up, 
,' but lie has returned home, bringing hie

I 1 character with him. He won’t steal.

phorisms.
To men addicted to delights, business is 

41 an interrupiion; to such as are cold to <le- 
■Tighte, business is an entertainment. For
M which reason it was said to one who com- 
Elmended a dull man for hi? application, 
Bsl “No thanks to him; if he had no business 
T he would have nothing to do.—Steele.
jwj To arrive at perfection, a man should 
Hhave very sincere friends, or inveterate 
J? enemies; because he would be made sen- 
fl Bible of his good or ill conduct, cither bv 
fl the censures of the one or the admonitions
■ of t he others.—Diogenes.

There Is no dispute managed without a 
, passion, and yet there is scarce a dispute.

*■ worth a passion.Sherlock.
No enjoyment, however inconsiderable, 

' is confined to the present moment. A man 
fl is the happier for life from having made 
f. once an agreeable tour, or lived for any 
p length of time with pleasant people, or 
r i enjoyed any considerable interval of iuuo- 

K-l cent'pleasure.—Sidney Smith.
If we did but know bow little some en- 

joy of the great tilings that they possess, 
9 there woul'l be much envy iu the 
K^-orid.—Young.
'A. d Not to return one good office for another 
rejk inhuman; but to return evil for good is 

fliabolical. There are too many even of 
jKgJiis sort, who, the more they owe, the 
■■iiore they hale. There is nothing more 
ijfj’xsangcrous than to oblige these people, for 
igfirthcii they are conscious of not paying the

Kh, they wish the creditor out of the 
—Seneca.

|$':,>\inaii was ever so completely skilled 
' ■'‘r* conduct of life as not to receive 

from age and experience.

Amusing Talk From the Author of a 
Famous Poem.

Brecknock, Pa., July 29.— Under the willowB 
at the spring house of old Davy Anderson’s 
farm, three miles up the valley from iiere, was 
celebrated yesterday estrange event, which is the 
talk of the country folks hereabouts. The cen­
tre of a group of friends and neighbors was old 
Davy Anderson himself, and at his right hand 
was Percival, his long-absent son. On the table 
was a demijohn of whisky, the like of which has 
probably never been heard of in this country, 
because it was at the bottom of Davy Anderson’s 
mill dam for twenty-eight years.

The story runs back to the days when the South- 
ern rebellion begun. Fort Sumter had been fired 
upon. Davy Anderson then was a rank Democrat 
ot the State rights persuasion. During the war 
he was known as “Old Copperhead of Cushion 
valley." His son Percival was then a young man, 
just past 21 years ot age. When news reached the 
farm that the Southern soldiers had opened fire 
on Gen. Anderson in Fort Sumter, Percival said 
it was a shame. He stood up for Gen. Anderson 
and the cause of the North, although there wae 
no relation between the two families^ Old Davy, 
however, maintained that if the Southern States 
wanted to secede they had a right to, and that 
there was nothing in the Constitution to prevent 
it, Percival said the Union ought not to be di­
vided, and he was for Gen. Anderson, for the 
family name, anyhow. Words between father 
and son soon ran high, the father being

IN A. TOWERING RAGE 
liecause his son dared to oppose him in a politi­
cal dispute.

This was in April, 1801. A few months quickly 
passed, and father and son continued their dis­
putes. News of the war was very slow in reach­
ing the Anderson farm. At length, when hay­
making began, father and son had a bitter quar­
rel in the hay field. In those days, as now, farm­
ers generally had a demijohn of whisky in the 
field for the bay makers. Davy had drank more 
than he should, and when Percival called his 
father a rebel sympathizer the old man raised a 
rake and broke it over Percival’s head. The 
farm hands then rushed in and stopped the fight, 

Percival went to the farm house, put on his 
Sunday clothes, kissed his mother and sisters 
good-bye, walked all the way to Harrisburg, and 
enlisted for the war. He was the only son, and, 
when Davy Anderson sobered up and got to the 
house, he found the women folks in tears. They 
would not be comforted., and Davy was roundly 
censured. He wept with them, of course, and 
had nothing to say.

The next day Davy went into the hay field and 
dragged from under the brush, near the spring, 
that demijohn of whisky. It was nearly full, as 
the haymakers had not touched it, having named 
it “fighting whisky.” Davy took the demijohn 
to the house, corked it tightly, encased the cork 
end securely in a ball of tallow, and threw the 
demijohn in the mill dam, saying:

“Stay there until Percival comes home, and 
we’ll take a drink and make up.”

Percival went to the front, wrote a few letters 
home, but finally ho wrote no more. He fought 
in a number of battles, and his long silence led 
his parents to believe he had either been killed 
or taken prisoner. Percival was captured and 
taken to Andersonville prison, from which place 
he escaped and went on foot to the Everglades 
of Florida. For twenty-seven years nothing was 
ever heard of the missing soldier. The Anderson 
family heard from some of his comrades, who 
wrote saying that he must have died intiieprison 
pen at Andersonville.

About a month ago Jacob Shuler, a well-to-do 
farmer of Brecknock, received a short letter 
from Key West, and, to his utter astonishment. 
It was signed '‘Percival Anderson." Jt asked 
whether the

OLD FOLKS WERE STILL ALIVE, 
an4 If they wore to visit them and crop a tayf. 
hints that their long-absent son might still ha 
ftUve, and might come home again. Ehulor did 
so, but the old folks shook their heads sadly. 'To' 
make a long story shorty Percival Anderson ar­
rived two days ago, a tall, sun-bronzed, browh- 
whiskered man, his German brogue all gone, and 
his language of the true Southern twang. He 
first made a call on Shuler, and together they 
went to the Anderson farm. In all the long years 
of his absence things had changed but little. 
The farm house, the spring house, the willows, 
the barn, and stables, looked about as they did 
when he left. The old folks were at supper on 
the back porch. Two sisters who had never 
married were also there. The meeting of th# 
long-absent son with the family waa touching 
indeed, and there was not a dry eye among them. 
It was midnight before they went to bed; before 
each had told his or her history since they 
separated. Percival said ho bad not written 
home simply because he had gotten out of the 
habit of writing, especially atter he had written 
two letters home from Honda, but which the | 
old folks never answered because they never re- BJ 
ceivad them. Percival bought farming land, and I 
how owns an orange grbve and large truck gar- | 
den in western Florida. The next day Davy An- | 
derson took his son out to the mill dam, and 
pointing to a spot near the middle he said:

“Percival, twenty-eight years ago, tl^e day after I 
you left, I threw that demijohn of whisky we fl 

iq the hay field into that water, and said It g 
5U'-'45rx»d remain there until you came home again. I 
BCTBfclli there." I

ALLEN, OF MISSISSIPPI.



Chickens and Pork.

Cold Pressed Corned Beef.

:;2w

Roast Brandt Ducks.

Apple Pies.

Gateaux Bisquit.

Apples.

'jV

Fish.
Boiled Pike, Shrimp Sauce. 

Broiled Fresh Shad, alaMaitre d’Hotel.

NEW YORK, WEDNESDAY, MARCH 5, 1856.

Assorted Pickles. Horse Radish. 
Apple Sauce.

Relishes.
Picallily. Spanish Olives. Celery 

Cranberry Sauce.

Young Chickens. Pork.
Young Turkeys.

Entrees Guerniti.
Risde Venn Pique on Corbeille au Petit Pots.

Coteletl’e de Mouton en Carbonade a la FinanCiere, 
Caille Grillee sur Cronstade au Pointes d’Asperges.

Escalope de Tendrons d’Agneau au Legumes.
Pigeons Domcstique en Compote au Haricots Blanc.

Perdreau Pique a la Chevaliere au Champignons.
Macaroni a ITtalienne au Fromage de Parmesan.

Ailerons de Dmde Braise a la Lyonnaise.
Canard Farcie Braise aux Olives.

Rognons d’Agneau saute au Champasme.
Poulet Jeune Grillee a la Maitre d’Hotel.

Cotelette de Pore Panie sauce Piquante.
Lapreau Saute a 1’Espagnole au Tomate.

Noix deVeau Pique au Epenards.
Pates d’Huitres a la Bechamel.

Roast,
Capons. Beef. Domestic Ducks. Chickens.

Leg of Mutton. Ham, Champagne Sauce. Goose.

Vegetables.
Beets. Potatoes. Boiled Rice. Turnips. Squash. Parsnips. Cabbage 

Spinach, sweet Potatoes. Mashed Potatoes. Baked Mashed Potatoes

Fruit.
Raisins. Almonds. Madeira Nuts

Ice Creme. Coffee. Figs.

Pastry.
Mince Pies. Potato Pies. Rice Puddings 

Gelee au Vin de Madeira.
Meringues de Dame. Charlotte a la Russe.

Cold and Ornamental Dishes.
Galantine d’Oie Trudes a la Rochelle. Pain de foies gras de Strausborg a la Gelee 
Mayonnaise de Blanc de Volaille en Couronne. Anchois a la Genoise garni d’Olives.

Soup.
Consomme au Vermicelle.

Game.
Roast Widgeon Ducks. Roast Grouse.

Haunch of Venison.

Boiled.
Turkeys with Oysters. Turkey with Celery. Corned Beef. 

Leg of Mutton, Caper Sauce.
Beef a la Mode. FJam. Capons. Beef's Tongues.

4

Mock Turtle.
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■ failure? Shuat go, ere you

Mon H .lument, vhere Varren

9r Alin und " ‘ Honest

« dot first Ply-

" -’ells you vot 1
•failures” as

that they are mistaken the better it will be 
for them.”

O] J

Vas marriage a failure ? Her vote was in 
doubt;

Dhose dot’s oudt vould be in, dhose dot’s in 
vould be oudt;

i Der man mit oxberience, goot looks und 
dash,

I Gets a vife mit some fife hundord dousandln 
cash;

Budt, after der honeymoon, vhere vas der 
honey?

She haf der oxberience—he haf der money.

Vas marriage a failure ? Eef dot vas der 
case.

Vot vas to pecomeoff der whole human race?
Vot you dink dot der oldt “ Pilgrim faders ” 

vould say,
Dot came in der Sunflower to oldt Plymouth 

bay,
To see der fine coundtry dis peoples haf got, 
Und dhen hear dhem asksooch conondhrums 

as dot ?

Kansas City Merchant’s Answer ? 
to a Very Silly Story.

All the New York city papers of yesterday 
morning contained articles, apparently eman- M 
at Ing from the same source, in which it was H 
declared that the party of Western mer- ■ 
chants who were brought to this city by the B 
salesmen of Hood, Bonbrlght & Co., had pur- |B 
chased the largest portion of their goods in B 
Gotham. The same articles spoke dispar- ■ 
agingly of the successful effort to bring trade B 
to this city, and said that only “com pl I men- B| 
tary bills ” had been purchased here out of 
consideration for the men who entertained 
them so royally.

Speaking about these articles last night G. 
W. Thomas, a Kansas City merchant, said: 
“The stories published in the New York 
papers are scarcely worthy of notice from the 
fact that they are such a complete tissue of 
falsehoods. I know for a positive fact that 
the men of our Western party who took a 
run over to New York did so for the sole pur­
pose of taking a look at the town, and if they 
did buy anything it was some odd article that 
was not found in this city. It issafe to assert 
that the gentlemen in New York did not buy 
$5,000 worth of goods, while their purchases 
in this city amounted to upwards of half a 
million dollars.

“These articles have evidently been put 
out In New York by merchants who are sore 
because we refused to go over there. They 
cannot fool us. When we came East we were 
given to understand that we were at liberty 
to go where we pleased and purchase where 
we pleased, and it was only with such an un­
derstanding that we would come. Prices in 
this city in the lino of goods we wanted are 
lower than elsewhere.

“We like the business men of this cltv, we 
like the city itself and we like the peonle'gen- 
erally. New York people think they own the ortrfh Oiv. fHat nn.1

Easy Method by Which a Watch 
Can be Regiilated.

A simple method of keeping correct time, 
where access to standard time is inconve­
nient, is thus explained by the Locomo­
tive: “Select two fixed points for a range 
of observation. If a westerly window can 
be chosen, which faces any building any­
where more than twenty-five to thirty feet 
distant, we have as good' a post of observa­
tion as we can desire. Drive a nail or stick 
a pin into the window jamb; or, if 
anything more substantial is wanted, 
fix a thin piece of metal with a very small 
hole in it to sight through, in any conve­
nient place, so that you can observe the 
time any star sets or tinks below the roof 1 
of the adjacent building, or whatever may 
be chosen n's the more remote sight. Then

J choo^'soine well-defined star, the brighter 
Vne better, and with your timepiece set 
right (to start with), observe the time it 
passes the range of your sight. The exact 
time, as well also as the date of the obser­
vation. should be recorded; then, to find 
out at any subsequent time how much 
your watch has varied from correct 
time, observe the same star, and re­
collect that it sets just 3 minutes 
and 55.90914 seconds earlier on any given 
night than it did the preceding night. 
Thus, if our first observation was taken 
some night when the star set at 9 hours, 15 
minutes and 23 seconds, and at our second 
observatiop, taken just one,week later, it 
set at 8 hours, 47 minutes add 52 seconds, 
we would know that our watch had kept 
correct time. If it had set at 8 hours, 45 
minutes and 52 seconds, we would know 
that our watch or clock had lost two min­
utes during the week. And similary for 
any other variation. If the time at which 
it had set had been 8 hours, 49 minutes 
and 52 seconds, we should see that our 
watch bad gained two minutes, and so on. 
If the location of our sights admits of it we 
should select a star ninety degrees, as 
nearly as possible, from the pole star, for 
its apparent motion will be greater than 
that of one near the pole, and the liability 
of error will be diminished. If a suitable 

k selection can be made the error need not be 
i more than threenr four seconds, and it will 
f not be accumulative.”

Objected to Belns Used for a Target.
Mrs. Andrew McLaughlin, who lives at 304 I 

'Bohemian street, told of her domestic 
; troubles in the Central Police Court yester­
day. She has been married but a few months 
and several weeks ago she had a quarrel with 
her husband about his three children by a 
former marriage. Latterly he compelled her 
to stand against the wall and amused himself I 
by throwing a knife at her to see how near he || 
could strike the wall without hitting her. j 
This was too much and she caused his arrest. ' 
He was committed for trial.

i Vas marriage a failure ? Veil, now, dot de­
pends

• Altogeddher on how you look at It, mine 
friends.

!■ Like dhose double-horse teams dot you see at 
der races.

: It depends pooty mooch on der pair In der 
traces;

I Eef dhey don’t pool togeddher right oft at der 
st li art

•i Ten dimes oudt off nine dhey was beddher 
apart.

OLD ENGLISH LYRIC
The “old son ’S’’ were such a popular feii 

we have had ro many regrets at their di > 
ance, that we have decided to supplement 1

I the publication of tlie best of the old lyrical 
which are the glory of English literature. A 
ingly, each day in this place will be found a i

I masterpiece of classic verse, and whoever Co ( 
| what are to appear will have the best o! that .
poetry that the English language affords.

She walks in beauty, like the night 
Of cloudless climes and starry skies, 
And all that’s beat of dark and bright 
Meets in her aspect and her eyes. 
Thus mellow’d to that tender light 
Which heaven to gaudy day denies.

One shade the more, one ray the less 
Had half impair’d the nameless grace 
Which waves in every raven tress 
Or softly lightens o’er her face, 
Where thoughts serenely sweet express 
How pure, how dear their dwelling-place.

And on that cheek and o’er that brow 
So soft, so calm, yet eloquent. 
The smiles that win. the tints that glow 
But tell of days in goodness spent, 
A mind at peace with alj below, 
A heart whose love is innocent.

Lord Byron,

Vas marriage a failure ? I askmine Katrine;
Und she look off mo so dot I feels pooty 

mean.
' Dhen she say: '‘Meester Struss, shust come 

here eef you blease, ”
I Und she dake me vhere Yawcob und little
' • Loweeze
‘ By dhere shnue trundle-bed vas sjiust saying 1 

der prayer. !
’ Und she say, mit a smile: “Vasdher some I
J failures dhere?’’

Charles Fallen Adams in Few York World. 1

— - — •• J • K'-»*>'•*’ *•••«.« VUVJ’ V W II mu , I HB

earth ar.> that this elty and other h!<rRplnopft J M 
are its suburbs, but the sooner they realize Igjl

A Serious Chaiqre Brought Altai M 
San Franelseo Society Belles, fl

From the San Francisco Post.
How wine bibbing has grown of late y.^fl 

among our girls only an old rounder like 
self, or the head of the house who foots i 
bills, can understand. It is something pi^^fl 
fectly shocking, and the weddings, receptio- Wj 
and blow-outs in general are few that do r 
wind up with almost an orgie among the h ^B 
ones. Why, at one of these affairs the oth]|^fl 
night I saw a young woman who is now jBfl 
her second season out. stand up at theta.^B 
and drink her pint of Perrier Jouet onto 
goblet. “Ain’t she a thoroughbred?” I^B 
claimed young Ducats, who stood by her. Jfl 
the silly girl was ready to dash off ano^^^fl 
bumper of the same size. On all sides 
young women drinking their wiim. and ’ fl| 
few of them showing in their flushed IB 
and flashing eyes the effects of their tippl

I This, be it remembered, was in one of ^B 
I most fashionable houses in this city. Bia 
; whatever was thought, not one wor I of B 

monstrance was uttered while the acene 
on. 1 am told that at another gathering 
recent date the wine was so plentiful and 
license so general that some of the yo

i women in their exaltation endeavo'rec flfl 
I climb up the tent-pole of the marque* ■ 
I which the supper had been spread. 1 am t JH 

further, that on another occasion, when ■ 
women went up stairs to put on their w: ■ 
preparatory to going home, some of

| were unable to find their way out unasslsttlfl 
Remetnlxw, all of these scenes took place ifl 
at gatherings of sirens on the coast, but 
social assemblages in the houses of ‘1 our bf^fl 
society.” How much of drunkenness the Jfl 
may be in private among young women I (fl 
not attempt to say. but if these public ex flfl 
bitions narrated are an evidence of a cert 
predilection, it may be conjectured that 
curse is widespread. Have I spoken I’flfl 
plainly of this awful subject? Have I x 
more than can be vouched for by those .(/•'•ii'J

I have kept their eyes about them ? I <Ak$ 
■Wiot- / f

GIRLS WHO LIKE WINE. 2
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SOUP*

Mock Turtle.

FISH

Baked Flat Fish, Port Wine sauce

Boiled.Koasi.

New HavenCars leavedishb s.

C O L » » I S Si E §

Beef

Lettuce

V E

s BKMI/Hi 0TFAM PRIHTRH.

v’

o

Kisses. 
Filberts, 
llaisins.

Cold Slaw
Pickles.

Beef.
Mutton
Sparerib, Apple sauce

Ham, Champagne sauce

F U D D 3 IV <3 ANS)
Apple Pies

Children occupying seats ; 

At the First Table will he I 

'•barged fiill prire.

FOR NEW YORK,
5.30, 7.00, 9.45. A. M.;

215, 4.45, D OO P. M.

FOR SPRINGFIELD,
7.55 A.M ; 4 05 P. AL
FOR BOSTON,

11.15 A.M.; 6.40. P. M.

FOR NEW LONDON,
7.45,11.15 A.M., 6.15 P.M.

FOR COLLINSVILLE.
6 00, 11.20 A.M.; 350 P. M

FOR NAUGATUCK,
10.20 A. M. , 5.30 F. M.

Persons inviting Friends 

to Dine, will please give 

notice at the Other* that 

seats may be provided.

Meals, Lunches or Fruit 

sent to rooms, or carried ; 

from the table by Guests, ( 

will be charged extra. ;

G E rF A B« L E S .
Baked Potatoes.

Onions. White sauce
Turnips. Spinach.
Mashed Potatoes.

; Breakfast from 7 to 0, A. M.
I “ Sundays, 8 A. M.
I Dinner at - 1P.M.

Tea at - -6 P. M.
House closes at 11 P.M.

P 4 S T R V .
Cnstard Pies. 

Soft Custards.

Roast Beef Tongue.
Ham, Lobster Salad Pressed Corned

Shaker Apple sauce. 
Horseradish,

9 a O E
Compote of Pigeons, ala Francaise 
Hashed Chicken, v. ith Poached Eggs. 
Tender Loin of Be T roasted, with Oysters. 
Oysters baked in tl e shell.
Maccaroni, a ITtall en ie.
Rice Cakes, sauce a I’AngUise.

DESSERT.
Madeira Wine Jelly.

Cream Puffs.
English Walnuts.
Apples

MAILS CLOSE.
! Soht/iern, J, 7^, & 9 f.m.
: Eastern, 10 a. m. ; 6 ?. m.
। Wester n, via. Spring field, 
i 74 <& 10 a.m.; 6 p.m.

Housatonic, 8 a.
Canal R. R., 10 a. m.

Naugatuck R. R., 8J a.a

Corned Beef and Cabbage
Sherwood Ham.
Pickled Tongue
F.eg of Multon, Pickle sauce ,

Beets.
Potatoes boiled, j 
Rice, boiied.

MEAL HOURS.

AM

I'gggS 
bjii



Then they hied to a clothier’s, and having 3 swered their insolent questions.
. < •. H “OtTPii wl'pn nil waA still. T 1

I

£

s in that work house 
/ words of the song you 
t Then I got well 

। ' the place and be-
>, ’ some new build-

in Aldersgate 
usic of my song

‘‘EVER OF THEE.”

lie

spend.
This is a noble reputation and Pluladel- ■ 

phia has maintained and justified it by 
many years of active, Jargethearted, sys- H 
tematic and sympathetic benevolence. It is Is 
a reputation to bo proud of. The American f S 
people should glorify it—and emulate it. pl

[Governor Martin would have pleased'H 
Richelieu as a man who knows how to ap-11a 
plaud in the right place.—Ed. Eedgek.]

T------  ‘‘toOKTfiin along.’’ He took Inin
to a bath, and while the unclean was being 
made clean he bought for him a shirt, a 

Story of the Song’s Composition as 
Told by the Author.

tlevelacd t’lain-lealer. ।
Perhaps the most popular song ever w J 

ten was "Everoi Thee/’says an exeh: jfl
It is not untrue to state that no sou, ;

had such a sale, and certainly no p 
ever reaped so much protit from 
did Mr. Turner from the pubii 
“Ever ol Thee.” But there is 'OR 

attaehing to it which until no'
been written. A f

It happened in this way: On y- 
in the January of 1850, the ’ -fl 
Turner’a music shop in the P ’ •'t®-

I don, was nervously opened, » «' kfr*
■ unclean, ragged specimen o
■ dragged himself in. 1

He looked as if he hadu’: 1
J for months. His beard was
j dirty and matted. For boo' J'a.;

folds of dirty rage, an 1
, specimen of the most de; '
' lb a t c o m m u n i ty. 7 ' '

One of the clerks said to • 
out of here.”

5 The two ladies who hap,
■ the shop noted his woe-bcgoi

■j were about to oiler him some mo
, • Mr. T----- , a clerk in the estabii
■ seeing the poor fellow shivering wi fg . 

and apparently hungry, pitied 1.
; brought him into the workshop sc 
' might have a “warm up” by the st- 
g few minutes after Mr. Turner, thv 
3 prietor, fame in, and, seeing the rag
8 individual, asked what he wanted
| “who allowed him in?” -Wg

“I did,” said Mr. T------ , “the poor
| low looked so cold and miserable Icon; ? 

[ send him out in this piercing wind v- 
out giving him a warm, and, beside ifl 
eays be has some business with you.”

? “Business with me?”
“Yes, sir; I have a song I should g

I you to listen to.”
a Turner eyed him from head to foot, ' 
» then laughed outright.

The miserable looking object at 
£ atove began to grow uneasy and begg- jffl 
S be allowed to play the air of his s_ V.' 
d which he then unearthed from his j w 
.'j and handed to the music publisher. T 8 
® ner looked at it and said:
S “Who wrote tbit?” .®
9 “I did, sir,” came from the rags.
j “Youl Well, I’ll have it played ov- 
g and if it’s any good I’ll give you so- 18 
| thing for it.” ‘

“I beg your pardon, sir; I’d pref:
;i play it for myself.”

“Whatl you play* Well, bring hir 
“j to the piano room when he gets warm, 
M we’ll humor him.” ~

In a few minutes the bundle of rag. 
.j eeated at the concert grand piano,
J “Ever of Thee” was played for the j ■ 

time by its composer, James Lawson.
His listeners were electrified, when ti ? 

1 heard this dilapidated looking tramp m« 
-I the piano almost speak. His touch w '* 

eimply marvelous, and bis very soul seemeu 
to be at his finger lips. When he had fiu-

. Ished he turned to his little audience and 
laid:

“I’d like to sing for you, but I have a 
terrible cold. I haven’t been in bed for 

I five nights. I’jii hungry, sir, and I 
feel I could not do it justice.”

Turner was almost dumb with amaze- 
| Bent. The air would take; he knew it 
fe would be a success and he decided that 
•; this man had a history which, perhaps, 
id might advertise the song. So he deter- 
•;j mined to cultivate him, and in flattery (as 
j be thought), pressed him to sing “justone 
■I stanza.”

Lawson protested, but finally agreed, 
j and if Turner was amazed when he heard 
j him play, he was positively enraptured 
j with that hungry voice, hungry with love, 
hungry physically, poured out in the sweet 
est of tenors the first stanza of the song in 

' which bis soul lived.
It was the story of lost love, but he I 

cherished it, and as he sang it was easy to 
see that he lived and breathed only for that 
love.

“Ever of Thee” has never been so sung 
since. But the trial verse made its sue” I 
cess, and to the experienced publisher,Mr. I 
Turner, it was decidedly apparent that he 1 
had secured a great song.

Addressing Mr. T------ , he said: “Mr. I
T ------ , take this man along, get him a I

g.'.th, a shave, some decent clothes; in fa»n I 
<1* him up like a gentleman and briry.?laLT 
here, and we siis ! .. r,?;. r. this , ’

The history of the past 30 years, we tbh 
justifies the assertion that the most gevS| 
ous city in the Untied States is the good - ® 
Quaker City of Philadelphia. From ner 
far, from home or foreign lands, it mat 
not whence the cry of distress comes, 1 
delpiiia is always first and foremost i jM 
sixjnding. On Monday last the Phila^M 
■■ ' in subscriptions to the Johnstown 

had reached an aggregate of $1!)3,0a 
e still pouring into the committc fl 
usands.

, io same prompt and large-heartef ilH 
fj. y was exhibited in Philadelphip 1 

phis stretched forth her fever- 
when the earthquake dei 

? ston; when the waters of the i 
wept away the homes of thousa 
Jhieago was left a mass of a 
grasshoppers and drouth mac 
Western people destitute; and '0$ 
•k in the desolate years of the 

the great barracks erected in Pl .[ 
by her own citizens, every soldi I 

or coming found shelter, lood, coi , 
generous welcome.

\ <od old Quaker town has long bee 1
■. “the city of homes.” It is also f 
hearts—the Greatheart of Ameri- „ 

Above the roar and clangor of I 
as, above the din and clatter of I 
■; and shuttles, Philadelphia can I 
ries of disaster and distress, aud S 

pocket-books are opened at once to re­

removed the rage, Lawson was quickly 
clad in fine raiment.

The change was beginning to tell. Al­
ready the tramp seemed to be the guide 
and treasurer. He was a splendid looking 
fellow and had quite a distingue appear­
ance. But the hat was stifl there, aud a 
mirror-like chimney pot was purchased to 
complete the makeup. T------ laughed
when all was finished.
.. " •'■«s in his working clothes, and this 

Z . * lO1,ked like a duke. The
l» fitted him, and they suited k-

appearance much too well to BL 
' f the assumption that Mr. Lawson

’■3 } amp. He was a gentleman all 
’ he looked it. T------- said to him:

1 "son, I wish you would go into 
jfore me. They won’t know 

Wr - will be buch a joke.”
i. 't mind that, Mr. T------, but won’t

s have a drink? I want it—
me have a drink.”

Mk1' ised to stand the drink; he told 
». >: that if he wanted a dinner he

. it, but drink he could not have.
two went into the Ship aud 

uning rooms, and over chocolate
>in steak, the author of “Ever of 
id the following story:

’ ouce ficlb Mr. T------ . You know
.n now. You were astonished to 

hMMi play the piano so well. That little 
. been the only companion from 
rained any comfort lor the past 
mths. It brought back to me the 

gHBB m I was rich, loved, looked up to 
■■IF' py. Of course, it lias its sad side 
'' ; ' But the memory of what it recall? 
HHHI .arest thing in my existence.”

-• interrupted him at this point and 
tied that it was growing late.

J Please bear with me,” rejoined his com- 
Fp«.iion. Let me tell you how aud why I 
composed the little song. Two years ago 1 

j met a girl in Brighton. If God ever'’al­
lowed one of his angels to come on earth 
■he was that one. I adored her. She seemed

1 to return the ’ affection. I escorted her 
everywh. re,was at her beck and call morn, 

1 noon and night, and it was currently be- 
llleved that Miss Blank aird I were engaged..

hau to return to Loudon ou business, and! “The Good Old Ouaker City.” 
L B~k to Brighton .he wm I"*the Mhism Cham^

gone.
Three months later I met her at a bilL 

She had just finished a waltz with a tall, 
j good looking man and was promenading 
I the ball on his arm. She recognized me, 
Ibut when I said ‘How do you do, Mirs 
|Blank?’ she quickly replied;
1 “ ‘I am well, Mr. Lawson, but I am sur- 
Iprised to bear you call me Miss Blank.
I When you left Brighton so suddenly I 
I thought I should never see you again. You 
[left no address—never called again and— 
[well, I am married.’ 
j “ [To whom?’ I gasped-

a _ “ ‘To Mr. Prize,’ she replied, pointing at 
Ithe same time to the gentleman with whom 
[she had been dancing.
I “That ended my life. My Marie, my 
L-'"m was gone. I left the hall, went to a 
■.JSq. ■” ,,1ing place and in driuk and gam 

: • savored to Kill my grief. It lasted
8k utile time, for in four mouths I was 
penniless.

“Then came my trial. The men who 
played with me shunned me. My friends

I shut their doors, and a few days later my 
llast sovereign was gone. I was utterly 
htranded, homeless and unhappy as it would 
Ibe possible to make a human being. For 
I’ughts I slept in the cabman’s coffee bouse;
A » I was considered a nuisance, and some 

fep served me for a bed. I pawned 
trinket, decentsuit of clothes—every-

, aud finally I spent three months in a 
‘ •’se uuder au assumed name,

.vas there the presence of Marie 
ed me again. One day—Christmas 
>ve were at dinner. Several rich peo- 

eame to distribute among us such gifts
>acco, warm clothing, etc. I was 

,ry aud didn’t look at the visitors, 
। suddenly a voice said to me:
fy good man,which would you prefer, 
varm clothing or some pipes and

l looked up. It was Marie. I
m t'm table out into the fields, 

.’as found, hours after, in-

Hearne To'me.’’1 got a scrap of manuscript 
.’music paper and dotted it down, and for a 
jlittle time I was happy. My old friends 

° ‘ Soften passed me at night, jolly and care­
pair of shoes, some hocks, collars, cuffs and .1 less, little dreaming that James Lawson 
underwear. Then he had him shaved. was the poor night watchman who an-

■•Often, when all was still, I poured out 
my soul in this little song, and after awhile 
the night gamins used to ‘come and listen 
to me. It pleased them. To me it brought- 
back the memory of a dead love and a 
ruined life. But you are tiring of my 
story. There is little more to tell.

“I could not endure the solitary medita- 
i .j of my past. I again began to drink. 
t oSt my situation, and as a last resort I 
g ight that perhaps my little song was j .Q 
S -ii a few Bhilliugs, and brought it to r 
K. ’urner.”
‘g’ this the fellow burst into tears. When

> himself again they went out, and g® 
■linmes afterwards Mr. Turner, ad-.jg^ 

,vson said:
gfl.wson, here is 10s. It w 
flT ’’•et your supper and a d' 

gilt. To-morrow mornin 
Jcall here and I shall give 

’iou in my warehouse. A 
< want vou to remember ;■ 

sober I will pay yv 
" you spend this 10s 

penny will you get.” 
shoo and did not. 

for five days. Then Ik 
almost as bad as when 

it. His vest was gone 
.tebanged for old ones, h' 
as an apology for a hat. 
id one—was buttoned 
collarless neck, and bis 

mpt and face unshaven—as 
e was five days ago.

.rner looked at him. He die 4 
*/k to him. The smell of bad

•vritly told him all he wished toki.4 
00k a half crown from his poor 

led it to Lawson and turned ou 
. Addressing Mr. T------, he said: *

is man comes here again put him out.,. 
The composer of “Ever of Thee” imn 
ately left the shop, and heaven q 

wb what his fate has been. Certa 
3&S .ttf.Jag.jpieVej: calM-./R Turner’s ag 
F 'eiiinwomeHtauHl children of every c-

of tbe, ;i'rar- 
oui'HTA-ndrtiie S.e«>mposer and Ins s 

■ 'gotten •aiid' unreeognized in ti.
' ’•'“iJv'e’r of Thee 1’in Foudj

■r
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Stationer, Book and Fancy Job Printer, corner of Market and Second Streets
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BILL OF FARE
Friday, February 27th

2

25

2

CLARET

II O C I£

Cole Slaw, Horse-radish and Pickles.

» O IVA E S TIC

1VIAET LIQUORS
.2 00
.2 00
2 00

00 
oof 
25

Rndesheimer .... 
Sparkling Hock.. 
Uockheimer  
Marcobrunner... 
Johannesberger..

Buchanan’s Hill Side 
Yeatman’s Premium.

Rice Puddings. 
Apple Pies. 
Peach Pies.
Cranberry Tarts.
Boiled Custard. 
Cream Puffs.

• .2 00
. 2 00
. 2 50 
...^50

St. Estephe,  
Chateau Leoville, 1817.. 
Chateau Margaux. 1847. 
Chateau Lafitte, 1847 ...

English Walnuts.
Almonds.
Raisins.
Pecan Nuts.

2a
25
25

2
2

2a
25 (_

Ham.
Tongue.
Corned Beef.
Leg Mutton, Capre Sauce. 
Chickens.
Turkey, Oyster Sauce.

37 
.25

gjaiDia ids
Chicken Pies, Baked.
Mutton Chops, plain.
Fried Chicken, Cream Sauce. 
Baked Beans and Pork. 
Maccaroni. with Cheese.
Fricassee of Chicken, with Rice.

50 
00 
00 
00 
00 
00 
00 
00

2 00 
.2 00 
2 00

IP S OJ di 'it A xt I) d) a 3 3 21 di O!

sucn ffina
!. I was

IB © 4k 3 U’t.
Beef.
Turkeys.
Chickens.
Mutton*
Veal.

3 © S’’ 
Vegetable.

Longworth s Sparkling Catawba 2 0® 
pinta, 1 00 

1 25 
.......... 1 25

Heidsick, quarts
“ pints  

Charles Heidsick. quarts 2
« “ pints 1

Bouche Fils and Drouet, imported ex­
pressly or Monongahela House . .2

Bouche Fils and Drouet, pints .
Sillery Mosseaux
Ligarde & Co. Quarts. 

Do. Pints,
Fleur de Sillery  

“ “ pints
Jules Mumm & Co. Quarts,.. .

Do. Pints,

® 3 3 31 u
Boiled Salmon

C3* Gentlemen ordering Wine without designating the kind or price, will be fur 
nished with Madeira, at two dollars per bottle.

1 00
2 50 -
3 00 
.3 00 -

.2 50

.2 50 

.2 50 

.2 50

.3 00

SAITTERNE & 1VIOSEEEE

Private Servants not allowed in the Dining Room 
Children occupying seats at public table will be charged full price.

All Meal , Lunches, &c. sent to rooms, will be charged extra 
sous haying frienls to any of the Metis, will give notice aj ue Office

' ' “Sil previous to being seated at table .

; PC

Sparkling Moselle 2 50
Sauterne, 1847, Washington Morton,

Bordeaux..............................................2 00 '
Ilaut Sauterne, Bergeon, Bordeaux.. .2 00
Barsae, Barton & Guistier 2 00

1VI A I> B IB A
Oliveira  
Blackburn’s SouthSide  
Newton. Gordon & Murdock.. 
Old Reserve  
Bacchus, old and pure 2 
Metropolitan 2 
Grape Juice. March & Co’s  .2 
Holmes & Co. pure juice and delicate, 2 
Nonpareil, private stock  
Stalker’s East India  
Palmetto, highly flavored  
March & Benson's Dry South Side, 

very fine and delicate 2 00
Scoll, Penfold & Co 2 00 
Howard. March & Co. South Side ... .2 50 
Old Brazilian, South Side 2 50 
London Club, vintage 1827 2 50 
Constitution. Howard. March & Co... .3 00 
Prince Albert, very fine 3 00 
Duke Of Wellington 3 00 
Sercial, Brown Seal 3 00 
Grape Juice 3 00 
Tinta, delicate and full flavor 4 00 
Eclipse Madeira 4 00 
Wedding Wine 5 00

SIIEBBY.
Yriarto, Pale, delicate, 2 00 

“ Gold, “ 2 00
Harmony, Pale 2 50 
Sayres’ Amontillado 2 5® 
Imperial, Pale 2 50 
Romano, Brown 2 50 
Light Mountain, exceedingly pale a" i 

delicate j 50
Cabinet Pale. No. 1 3 00 
Topaz, Cabinet Wine 3 00

1» O R T .
London Dock  
Particular  
Tower  , 
Brazil

LIQUORS 
Meschino de Zara  
Curacoa .^.  
Absynthe 

| P [Governor Martin would have pleased 
I Richelieu as a man who knows how to ap-

<J II AJ1PAU NI£
82

1^

|>

London Porter, pints 
Scotch Ale, pints ... 
Pittsburgh Porter...

81

12 A -li 3» »
Baked Potatoes. Mashed Potatoes.
llomony. Turnips.
Rice. Parsnips.
Cabbage. Onions.
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•reside Companion.

'arshly, 
:u force;
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e ■ good, 
r better
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AN ATHLETE’S DIET.

babies as her own. 
the offer, 

of the

Could we but draw back the curtains 
That surround each other’s lives, 

See the naked heart and spirit, 
Know what spur the action gives, 

Often we should find it better, 
Purer than we judge we should ;

We should love each other better 
we only understood!

•id we judge all deeds by motives, 
ae the good and bad within, 
an we should love the sinner 

A.11 the time we loathe the sin ; 
■nld we know the powers working 

o’erthrow integrity,
:.iould judge each other’s errors 

| ?T*th more patient charity.

.new the cares and trials, 
ke pff- all in vain, 

.'ointment—
j. nd gain - 

.nal roughness
. the same'!

we hinder .’ 
: blame ?

This lady, after adding anotb 
her name, removed to Milw?

• ■ ago, but time in its flight has 
। her to lay down her pen O" 

poetic power. A few years a3 . 
the “debating society” dajs sent 
tore” as a reminder of old tin 
return received the following:

A PHOTOGRAPH.
It came by mail, ah, deary me!

The youth once fair and slender, 
1 Whose freaks of fun and witty ton. 5
I Weil pleased we still remember, |

Has grown into this portly man, 
Gray-haired, but just as ready

With jest and pun to start the lun
■i As was young “Sampson Steady.”*

Why not? To meet the cares of life l 
May tax our best endeavor;

But cares Lave wings as well as stings, 
And will not stay forever.

We’re gray, old people, you and I;
We’ve known some share of sorrow, 

And learned, tho’ storms blow fierce to-day, I
The sun may shine to-morrow. 

Milwaukee. Wis., Sepieinber 22, 1884.

A few days ago she received by the hands I; 
g of the postman a pretty little fancy in 
E “bisque,” which must have pleased her,as 
I it brought the following response:
| THE ROSE FOR BEAUTY, THE IVY FOR j 

FRIENDSHIP.
3 A lovely rose on an ivy leaf.

My friend (who knows that old eyes | 
grow dim)

Has sent me this fairy candlestick, 
j And thus I return my thanks to him.
I The rosy flush of early dawn 

Once shed a halo o’er us;
No candle rays were needed then 

To light the path before us.
Such airy castles we could see 

As only morn discloses,
All crown’d with light and fragrancy.

The “sunshine and the rosea.”

Long years have come and years have gone I 
ine evening star is shining

°’cr fallen walk, where stilWe trace 4| 
The friendly ivy twining.

That tender plant of sunny hours, 
When roses bloomed and faded,

Is living still in a green old age 
By the mists of twilight shaded.

3° here’s to the roses’ early bloom 
,nd. lhe fadeless ivy’s graces,

With hope and memory clasping hands I 
W e turn to the West, glad faces. > I 
7 night? WC 8hirk flOm lhe comi^ | 

“At evening time jt eha]1 be ]ig]lt „
Milwaukee, Wis., Dec. 10, isss. E’ J‘ C’ S‘ * fl 

Don’t you think, Mr. Editor, that it I 
very pleasant to see the fire of “41’" i, .-, I 
mg so brightly in “’88?” r i„r bum- ■ will, and thus 4i °e wild ‘eV’ JOU I

. ,, w-ai>dilove. IIlls old-time njim de plume.

A Ileminl
5 Written for the Star.
S Nearly filly years ago ■? 

this city,whose initials w 
by the rernai niug menil 1 
literary societies of that 
lines which appeared in one <-■ 
prominent newspapers, on thi. 
William Henry Harrison, one 
which is as follows:

The banners of America now droo. 
weeds;

In solemn state a funeral car is 
snowy steeds;

A mighty band of mourners cor- 
and measured tread;

The great, the good, the cho j 
numbered with the dead, i

'•UNFORTUNATE REMARKS.”

What Ought to be Done With Those 
Who -Make Thein.

Editor Evening star.
In a street car a few days ago, a young- 

man, who looked as if be bad reached the 
years of discretion, met a friend who, 
though much his senior, did not look like 
an old man. After making inquiries as to 
his age, in itself very improper, he made 
such remarks as, “Well, you cannot expect 
to see many more years,” and “you must 
be thinking about dying,” a.mi others of 
the same import.

A young lady, some of the members of 
whose family bad died of consumption, was 
told by a “friend” in the most flippant 
manner that she “would doubtless go off 
like others of the family.”

lhe writer, on remarking in answer to 
-n inquirer as to his health, that so far as

i knew it was perfect and that he never
- It better in his life, was told, “that is ex- 
s tly what my brother said just two davs 
k- 'i-'’ he died.”

ady who, owing to a change of for- 
V . had been obliged to dispose of her 

-me and move into other quarters, 
-ted by one of these thoughtless ones

B* >e did not feel strange in a rented 
k .oe-after having lived in one of her own 

so many year.-?”
R friend from a distance • called on 
K. her not much his senior, but had not 
t® for some years, hailed him with the 
■ rk, ‘ why how gray you are getting,” 
ra how very much older you look.” 

who bad been unfortunate in his af-
■pr' mid iu answer to B., that he was

‘rryin“ ou busiues6 at the old stand, 
HL. Re was cheered by the remark, 
Kn > I thought that concern had all I 
Kp to smash.” I beard another in the H

tice ot a third party of the particular E 
HEj?. rained, though still an active busi-I 

Jan, say that when a man reached® 
■p ge he was not of much account.
K -re is scarcely a reader of the Star M 
K ->unot recall sufficient incidents of a | 
BSgt arac-ter to fill a double number, i 
nH ut ought to be done with such pco- I

I would like to know. How I 
» .las been locked up In a dark I 

';<»■ 'S’ 501,1 S'ipperiefs to bed, or I 
lhe woodshed and had niat-

-1 for a much less serious of-

.id anyone be authorized to 
rown boys and girls in 
“ot enough dark rooms 

’ “° arouni3- How often 
: lip quiver and the eye
•“ consequence of such 

P 't unfeeling remarks, while I
• -iail1 ““punished and the I

udt redress.
' Waddii.ove. ■

t: - -J
Here is a romance “in real life” such as f 

if it had been presented in a work of fiction S 
might have been deemed an invention thai £ 
violated all the probabilities ot nature. 
About 21 years ago Mrs. Meyer, the wife oi 
a German who had recently arrived in this ' 
country, gave birth to twins, both girls. 
She was unconscious at the time of the 
birth, and the nurse, a Mrs. Hirsh, pro- j 
posed to the husband, who was poor, that 
as his wife’s health was too delicate to 
permit her to take care of twins she would , 
.take one of the 
The young father accepted 
and, without the knowledge 
unconscious mother, Mrs. Hirsh removed 
• me oi the twins to her own home. In a few 
years Mr. .Meyer, being unfortunate in busi­
ness, committed suicide, but Mrs. Meyer ; 
having recovered her health, has been able 
to support herself and child. The latter, hav­
ing grown to be a young woman, was en­
gaged to be married to Dr.Samuel Kraizner, 
'a young German, when she died sud- 

r demy about two weeks ago. Mean- 
l while Mrs. Hirsh, having lost her 

husband and being destitute, resolved to 
f return to her home in Germany, Hearingoi S 
b the death of Miss Meyer, she in- ’ 
| formed the child—now a woman—whom she 5 
| had brought up to consider as her own I 
I daughter, of her real parentage and sent her f 
I io Mrs. Meyer. The latter opened the door I 
I to receive the visitor, she saw before her ! 
B lhe living counterpart of her dead daughter, I 
I and so startling was the resemblance thai [ 
» she fell to the floor in a faint. Explanations 
I followed, and now mother and
| dg^re united again after an interval oi 21

is the old adage shown to be
’ W &uU1 is stri'n8er fbin fiction.

j Wallace Hoss Describes How Professionals | { fl fly IN G ST A K,
| The Cook. ’ '

fl I eat, ’ he said the other day, “and I always 
I have eaten since I was a boy, a plenty of nour- 
j ishing, generous food, and I am very wide in 
I my choice, eating as a rule any good food that 
a tempts my appetite, and that is hearty enough 
I to be easily tempted. For myself I. am not 
I specially fond of what you call made dishes, 
I but prefer food in its plainer forms. Formeats 
1 I eat chiefly mutton and beef, and I use a good 
i deal of bread, of course being as careful as I 
f can to get the best.. My own idea is that so 
( long as you have sound sweet food it doesn’t 

make much difference what kind it is as how 
you eat it. I am very particular to eat slow-

। jy. I eat three times a day. Breakfast is a 
light or a hearty meal, according to how I feel 
about it at the time. Lunch iu the middle of

| the day is a lways .ght, and dinner at half past 
! six or seven is the principal meal of tbe day.
I I always take an hour lor that. If I haven’t 
1 an hour to spare at dinner time 1 put off dinner 
! till I have the time.
s fhough, that aside from meat and
I bread 1 must have plenty of vegetables. No 
i man can make any kind of an athlete with- 
| out eat: ig plenty of vegetables. 1 take all 
I kinds, atm pretty much of all fruit, too. Fruits j 
I arelj<ia‘L A man can’t stay without that kind ? 
! 0 r He has no endurance.

“Yes? I'ni Scotch, and I believe in oat i 
| meal, but I don't think you ought to eat J 
u too much of it. I have it at breakfast about! 
‘I three times a week. I am fond of milk, too, I 
I and am specially careful to drink it slowlv. I 
| It’s excellent food, but it’s very bad to drink ] 
I I? And it isn’t good to take much | 
R liquid any time, especially at meals. I drink I 
I very littie at my meals. I have a habit of I 
F always drinking a glass of water when I first I 
| get up; spring water if I can get it. I don’t 1 

exactly know why 1 do it. I don’t know that I
I V M v®.r^ gob*! for me. I guess it is because j
J I like it. There’s no accounting fm- taste, I 

you know.
“T- if my greatest stimulant. I don’t |

; drink much coffee, but I do take considerable I 
tea—black tea always, I never use green—and ?'

। I take it with sugar and milk, and never take I 
it iced. I don’t believe in iced d inks. I don’t I

I mean when I say it’s my greatest stimulant 1 
thi’.r I never take anything stronger. 1 very ,]

I seldom do, but sometimes just before a race, | 
for instance, if I need it, 1 take some brandy; ■ 
no malt liquor. That’s bad, especially lager. 1 
Lager is very bad. I

। _ “In training? AVell, I make no difference '] 
in my diet in training. I only try to keep | 
more regular hours, especially’ in sleeping. | 
And I take no physic. Physic is bad always. J

I In training u?s fatal.” a
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PorkCorned Beef.

SIDE DISHES.

Carrots.

Parsnips.

Pickled Beets
Pickled Onions

Potatoes Boiled.
Potatoes Baked.
Potatoes Moshed.
Hominy.

Boston Pickles. 
Worcestershire Sauce. 
Cranberry Sauce.

Apple Pies. 
Charlotte Busse. 
Fruit Cake.

Almonds.
Apples.

Hickory Nuts.

RELISHES
Horse Radish.
John Bull Sauce..

SOUP.
Vermacelli.

Cranberry Pies 
Boston Cream Cakes 

Rice Pudding

ROAST.
Chickens Stuffed.
Rib of Beef.

Saddle of Mutton.
Loin of Veal. 

Snare Rib of” Pork. 
Turkey, Cranberry Sauce. 

Goose, Apple Sauce.

Rice 
Cabbages 

Beets 
Oyster Plant, fried in Batter

PASTRY 
Mince Pies. 
Blanc Mange. 
Pound Cake.

Layer Raisins 
Filberts

Pecan Nuts.

BOILED.
Chicken & Pork.

Leg of Mutton, Caper Sauce. 
Corned Beef and Cabbage. 

Beef Tongue.
Chicago Cured Ham. 

Turkeys, Pickle Sauce.

Cutlets of Calves Liver.
Hashed Turkey, with Poached Eggs.

Rice Marengues, with Currant Jelly.
Chicken Braized, with Rice.

Luml's Chops, with Fine Herbs.
Fillet of Beef Larded.

Timballs of Macearoni.
Prairie Chicken Stowed.

Chicken Stewed.
Gradines of Veal.

Veal Chops.
Ragout of Veal.

DESSERT.
French Walnut*.

FISH.
Boiled Fresh Cod.

VEGETABLES
Turnips.
Onions.

COLD DISHES.
Tongue. Ham.

oMlouk' 51k, ^851.

A*- •

MADEIRA.
Table, froin wood,.. ............................. .‘SI 5o
Old l.nnd'iti Pariiruhir............................  2 on
Webster, very liiw,........................................2 50

.Olivero’s ReA-rve. IStr,................. ... 2
I.r.iro.-k'- Old Ka-' India. I'l "111

priv.Oi- -iiwk. iiupiii’ied by .1.
I>. A ,M. Williniii-.............. '................ 1 JO

CHAMPACME.
c ■ -1 > I Itiri ; ■ limn II V <■ .... I I 0 

MihioiCs I ruin rial.........................................3 Ou
piiiK................................ 2 00

M itnnu’s Terzi-Il: y.......... ...........................  2 .ill
Mtuuin’s t’abinei. ’ ........................................3 00
M inun’s \ I'rzi-inix, pinls................... 1 .si
l!ii'"<-.iri Salmons, Cubiiiet,............ 3 01)

Verzenav..................2 50
“ •' “ plots.......... I 50

1|pidsie<-k. Piper.tCn.............................. 2 00
ll'-ldsieck. Piper A Co., pinis............ I 25
II ■Idsbwk A C.1................................................ 2 00

, '■ " pints................................ | 25
M-lin idor............................................................. 2 00
Si lii-rider. pints. .......................................... I 25
Chas. lleldMi-i-k...............................................2 Oil
Cli.is. lleidsif.ck. pin'............................. । 25
tnelior. lirnsbas. ...................................  2 oo
\iirlnir, pints..................................... . '. 1 25

■............ [lyorg a < " p.nts.......... । 2.5
I.'■lU’W'irili s rspark)':; Catawba ... 2 00 
l-ingwiivili's Spurkl'g Catawba

I’lilts ............  1 25
Morsvll.'s sparkling Catawba............ 2 00
l.ungW'irih’.' SparkPg Isabella .... 2 00
ijMiiiiis* Sull Cuinwhii.................................2 i'O
Ladies' Sweet ...“..................................... 2 00

HOCK.
Sparkling ITia'k,.......... .......................... 2 50
IMedeshebuer.................................................... 2 00
Ceisenlieimc •,................ .. .■..............  2 00
II'ic'.ilieinicr.................................................... 2 Oo
It'hle.lieiin t................................................... 2 00
Xierstcliir r............................................................ •> rut

CLARET.
ilargaux Mcdoe..............................................$| ;,o
St. .1 ulii-11. Borde.Hix... ........................ | mi
Si. Estoplie.............................  | mi
Chaicau L;r l.'o»c.;..................................... • | 50
Cliaieau La Rose, pinis............................ | no
Clieieau Mnrganx. .,1,1 and line......... 3 00

SHERRY.
T ’-I -. 1 ■ . fr 11 Hun I............................. I 50
Table. In-own. from wood..................... I 50
Cor bin, l>. C.. Iirnwi),.... ................ ‘2 00
1 bird in. I). C. pale.................................... 2 00
Yi-iaric, vim.i-.'e 1825, pale and 

...2 no
Old l’i-.n il- pi Colil. idxiivi-..................... 2 50
Anioniillado, pale, dry and deli-

eiic. iiniinr.i-il bv Henry At­
kins A- C............................................................3 OU

SAUTERNE.

II 111 llir-,.- .................................................. 1 03
I lain Satiteriie. trinn Barton A

Giircstler.s, Burd uiv............................ 2 5'3

BRANDIES, &C.
.la-. Hennessy, pale and dark...........2 50
i . V. Proiirieiors. Uark.t Pale..........2 on
J Illes Unliins. “ “ 2 00
.1. A- F. Martell, dark,............................... 2 00
• ■fiantpagne Hr.indy........................ ... 3 Oil
lleiinessv’s01,1 London Dock, 182$, I 00 
Old Bottled Fish Chi................................... 2 on
<' it। wI>m B. in ly.....................................    2 o
1 >lt| Semeh Wniskei.................................... 2 Oo
old .laneiiea Rum.'................................. 2 00

PORT.
Table, gaol,...................................................... 1 5(1
Hnni v c,es, dry and superior .... 2 on 
l‘ori .hliee..... .................... 2 OO 
AIrhclta, dry and old................................. 2 00
White Pori......................................................... 2 (Mi
Old Blnek Seal, botiled in Opor- tn

by Hunt. Iloope. Te ige A Co.,.. 3 03
Burgundy, (Chamberlin.)................. 2 00

CORDIALS.
A nnisselle, ...................................................... 2 00
Maraschino,............ .......................................... 2 50
Ahsynihe............................................................. 2 oo
i iirncn.i. . ...................................................... 2 00

ALES, PORTER,&C.
Ba>C Bas' India Pal • Ale...................... ;.i

........................................ " pints..........  (0
Byass' Brown Stunt................. .. ................ 75
BvasC Bvnwn Stoui, pints................... 4'1
XX liiiblin Porter, pints......................... 40
Falkirk Ab-,... .................................................... 75
Seotrli Ale pints,.............................................. 40
Younger’< Ale. in stone............................. 50

Wino Card and Pencil.
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SHOULD

Eye is Dan-

L ly possessed of these acconaplish- 
'■ q vender would not need to travel 
e country to earn a living. Nor is 
ary local dealer more to be trusted

L a cases, for in much more than 
out of ten he has had no oppor- 

■ special study of the eye and 
/hanks to cheap and rapid 

.-asy matter to reach a 
r ^dgment can be trusted i 
Hl be moderate.—Good

■Whatever Pains the Healthful 
jjei’ous—Light Should be Shaded in 

Sleeping Rooms-A Modest” 
That is Hurtful.

A FEW RULES ALL
OBSERVE.

Provided He or She Who Reads Be 
in the True Christmas Mood.

The January liar per sails into port 
with quite a parcel of jocular scraps in 
its cargo. The best follow.

T-T-T-TU-TAGKS.
In Halifax the other day, there was 

something- approaching a tragedy. B------
is a good domestic man, but he stutters. 
As he was hurrying up the street one 
morning he was met by Dr. F------, a con­
firmed joker, who asked him where he 
was going.

“Er-round to P-P-P-Perkins’ to 
g-gug-get some t-t-t-tu-tacks!” he 
gurgled, hurrying on.

The doctor was seized with a bright 
idea. He darted off in another direction, 
through an'alley, and reached the hard­
ware store ahead of B------. Rushing up
to the clerk, he stuttered, laboriously, 
“Have you any t-tut-t-t-tut-tu-tacks?” 
w “Yes, sir,” said the clerk.

“W-w-wow-well, then s-s-sit on 
them!” exclaimed the doctor, darting 
from the shop, while the clerk glared 
after him with murder in his eye.

Not two minutes later in came B----- .
Bustling up to the counter, he began: 
“Have you any t-t-tut-tu-tacks?”

But at this point, to his horror and un­
speakable indignation, he was grabbed 
roughly by the shoulders and “bounced” 
from the shop. That clerk would have 
no such trick played on him a second 
time.

’di conditions^ If they bring a sense of re­
lief to the eye while reading for at least 
several minutes, and can then be laid aside 
without derangement of the vision for 
other purposes, they are right; if any of 
these conditions are wanting, they are not 
right, and another trial should be made. 

DERANGEMENT OF THE EYES.
It is unnecessary to enter into the details 

of various derangements of the eye aflect- 
’nf ‘he range of sight, since none of them 

oe properly treated by an inexperi- 
sou. Especially should any sud- 
jtlon or change of the range or 
vision be promptly cared for by $ 

uest skill attainable. It is probably 1 
'cation of some internal disease 

ay result seriously if not treated 
Above all avoid traveling venders 

rcles, with astounding pretensions 
: <.r, skill in everything pertaining to

It is important for every m/'- 
family that due care should I'-’’’ 
with regard to the eyes. Child' 
early be taught the necessity . ; 
simple rules touching the use < 
and until the habit is fixed pai 
very carefully note that their reqi: 
are heeded. It is better to hav« 
cial light in sleeping-rooms; bu' 
light is often a necessity it shoe 
shielded as not to fall directly, in i 
small a beam of unshaded light, upt 
eyes of any sleeper. Neither should 
light be allowed to shine through a win 
upon the bed, either directly or by 
tion. “I let the sun shine into my far 
the morning to waken me,” says the reu

Yes, but did the reader ever think v 
' wakened him? Simply by means 
। nervous shock through the unopened 
which, if persisted in, may end in life- 
suffering. Where it is a necessity to steep 
during the daylight hours, as is so often s 
the case in the multiiold diversities of labor

I in a city, the room should not be darkened, 
■ unless absolutely necessary. To close the 
| shutters and draw the shades so as to shut 
out direct light will usually be sufficient, 
and on waking, tbo change to the strong 
midday light will not be so great and trying 
to the eye.

In a general way, it may be said, that 
whatever pains the healthful eye is danger­
ous, and should be avoided. This includes, 
especially, the reading of very fine or poor- 
print; especially when the attempt is made 
on a railroad train or other conveyance, 
where the vibration of the vehicle con­
stantly changes the focus, and makes it 

MfE • t > follow the lines. Reading at
’’y ai,y other imperfect illumi- 

Bp-- taxing the eye “just a little
-or the aching muscles have en- 
. protest against the abuse of 

mciions, should not be attempted.
MTo matter how absorbing the story, or how 
wfcmportant the task, neither can in value 
j compare with the health and strength of 
q the vision.
g In reading or writing the light should 
I come obliquely from the side, fall upon tbo 
a surface ot the paper so as to fully illumine 

if wi’h the reflection passing away at an 
Af and without striking the reader in !

e, since the reflection from white 
■ almost as trying as direct light
into the eyes. Let the eye rest as 

igins to feel weary, and nothing 
'.itte" ’'•.ore than somegentle

‘•’lit should never 
.eakness of the

,0.
ffuscles of the eye share 

Tlxai debility, and may easily bo 
It is not advisable to read 

i lying down, though that may 
than reading-or writing in a con-

1 stooping posture. Sit erect when 
" and as nearly so as possible when

; One of the great advantages of 
awriter, now coming so rapidly into 
(bat it allows an erect position, and 

.he eyesight very little in comparison
pen writing.
■re is many an eye which is seriously 
•?d and injured because the owner 

Swish to admit to himself, or con- 
'he world, that his youthful sight is 

This is a false modesty and lia- 
>e hurtful as well. Rut on the glass 

.ver it is needed; its function issim- 
;sist and save the eye, and if prop­

ed that organ-will remain efficient 
.1 for general visual uses till life’s 
ae age when spectacles become a 

• varies much, but with eyes nor- 
d well matched in early life it may 
cted about the age of 45. Sometimes 
iome five years or more sooner, and 

not have arrived at 50; but In the 
.tier case it is probable that early life has 
ben a degree of near-sightedness.
The selection of proper lenses at this time 

is not a difficult matter. Those of low 
power should be used at first, since the 
purpose is not to magnify objects, but to 

ruler them clear and distinct. Never cast 
enses on the ground that “they do 

fy enough.” See if the print at 
gaze is clear-cut, and test the 
wearing them for at least half 

ossible, under a variety

A
He Hasn’t the Gri

It. J. Burdette in Brooklyn Eagle^^ 
I will wear easier shoes .

year.
If I find that I have to

I with
I will not read one-half the

1 meats in the Sunday papers.
I will think less about money, and 

out after more of it.
I will remember only the good ti 

the sermon.
I will try to do without the thin 7

I really do not need and can't 
give the money to the Missionary

I will not envy the poor thei.
■sions.

If I have time, I will get up at 
ing of the rising bell.

Under any. circumstances, I will 
arise before breaklast.

I will not believe anything I read 
newspapers until I sec it contradicte 
following day.

When I find I cannot do as I please i, 
do as I have to.

I will (try to) answer all my letters
1 will give up lying, even though I ■ 

to sell my trout rod and dog.
I will endeavor to take more interest 

base ball.
If any man offers to discuss civil'servicU 

reform,’infant baptism or Browning with 
me, and nobody is around, and the place is 
lonely, and the hour late, and I think lean 
do it," I will maul him so that he can't titiiiK 
of anything but court plaster and arnica 
for three weeks.

“Have I had the new Russian influenza, = 
yet?” Well, no; I haven’t had time. But 
I’m going to have -it, one of these days. I

..•e really had it,I suppose, a great many 

.nes, under various aliases. I understand 
principal feature or symptom, or what- 
you doctors call it, is an aversion to do 
work. Y ell, I have had that, under 
cost malignant forms, thousands of 

Thousands and thousands of tim 
now people have everything i. 
along, anyhow. There are 
who positively delight in th>- 
c sick, especially if the disc

•table and they are in no dai. 
ng any pain or distress, or o 

time,'i when I was a boy 
d io have the ague, all or 

But it was too realb".
nt; it settled down to i 

round in such a dea^
tnat it never was very p

ety and never grew to
nr niente kind of iiialad'
flety liked to dally w

•- physicians, such ...
riptions with vers de

ceased to prescribe
ler any name for theii

ulsease went West, where
.o particular. Then you reme 

..ver was boomed into a sudden
by Henry Yard Beecher and
learned men, and everybody

io have something that Mr. Be
For some years it was purely a lit

only men of letters, artists.
Ians had it; it was a sort of L'-
mopopoly, and was greatly lor­

ad universally-sought alter. By : 
■ some very rich people bought a 1

poradie cases of it, and the year folio.’' 
the dudes got it, then for a season or F
everybody Lad it, men, women and foo ■
Alter that, malaria came in. I L V* 8 I ■

most universally popular complaint ev 
known. It took the place of biiioiiMie

Malaria was a more euphtuiiu* 
title, it had a strange imported, classical 
tone to it, ami it fitted every symptom that 
humanity could invent.

at once.

And now this new rival, la grippe, enters 
the field. But it is not to stay .Ion 
the slaying power of malaria, On, fora 
good, reliable, every-day old stand-by in 
all this world of maladies, there’s nothin 
that can snake a stick at malaria.

Il hasn’t

..........- So 
while it is a tiifle out of the swim just now 
1 believe, if 1 have anythin 
I’ll have the malaria.

this winter, 
I'm used to that 

know how and wuere to get it, how much 
of it to take and what to do for it. But 
you go to moding around this new epidemic 
before people have learned ho to handie

and the first thin you know it will fly 
micbody and pitch him 

clean over the fenc.
lite track v. itii s

A LAUGH FOR EACH OF US
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ST. LOUIS, MARCH 9, 1857.

3 00

BOILED.
3 00

Hours for Meals.

from 7

Pacific H.. R.

GAME

Omnibuses.
$150

Each Waiter has a Wine Card and Pencil

Dining 
to the

,$2 00
. 200
. 100

$2 00
. 2 00
. 2 50

40 
2

1 50
2 00
1 60

75
50

' 75
1 50
1 00
1 00
2 00

40
40
40

7 o'clock.
1214 •'

SOUP 
Sago.

Railroad and Railroad 
Packet Departures.

$2 00
3 00
3 00
2 50
1 50

. 2 50

. 1 50

. 2 50

. 200
$1 25
. 75

Log of Mutton, Caper Sauce.
Chickens with Pork, Egg Sauce.

Corned Beef and Cabbage. 
Sugar Cured Ham.

2 59 
2 50
2 50
3 00
1 50
2 50
1 25
2 50 
2 60 
200
100

Omnibuses leave the Hotel from 1-2 to 
3-4 of an Hour before the train starts,

OUR HOTEL COACHES
Run in connection with the Pacific Rail 
road, and to the Alton Packets, the dif- 

nt ateamb acs and to p aces with!
flity limits

ROAST.
Turkey with Dressing
Pork. Veal.
Beef.
Mutton.
Spare Bibs of Pork.

FISH.
Tongues und Sounds, Egg Sauce.

ENTREES.
Friccassee of Turkey Wings and Turnips.

Scollops of Veal Breaded, Madeira Sauce.
Calves Feet Fried in a Batter.

Ragout of Beef and Carrots.
Stewed Kidneys, Port Wine Sauce.

Baked Maccaroni a 1'ltalienuv.
Haricot of Mutton and Potatoes.

Fried Salt Pork and Calves Liver.
BakecLPork and Beans.

Belleville & Illlnoistown R. R. 
Morning. .. 10 30 | Evening.... 4 00 

Chic., Alton & St. Louis R. R.

RELISHES.
Worcestershire Sauce.

Cold Slaw. Cranberry Sauce.
Pickles. Horse Radish. Cheese.

Jefferson City................... 8 15. A. if.
Franklin............................   15, P. M.
Sundays only.....................8 15, A. M.

Connecting with Packets at Jeffer­
son City, Tuesdays, Thursdays and 
Saturdays.
Ohio and Mississippi R. R.

Morning..........7 30 | Evening........2 30
St. Louis, Alton & T. H. R. R.
Mon ng.........................................  7 45
Kvo mg.......................................... 3 45

Jvorth Missouri Railroad.
Evening...........................  3 30

COLD DISHES
Boiled Ham. Pork. Corned Beef.

Roast Beef. Mutton.

Meals served m rooms will ba 
charged extra.

Gueststaking Fruits and Dessortsfrom 
tho table to their rooms will be charged 
extra.

Persons having Friends to Meals with 
them, will please make it known at the 
Office.

Children occupying seats at the first 
table, will be charged full prico.

Ladies and gentlemen wishing to dina 
in the Private Room at 2 o’clock, will 
please give notice at tho office, that seats 
may be reserved for them;

Gentlemen Boarders will be charged 
extra for meals in the Private "------
Room. For seats please apply 
Steward.

Breakfast, Public Dining Room 
to 9 o’eiock.

Breakfast, Private Dining Room 8 to 11.
DINNER. Public Dining Room Ijjj to 

3 o’clock.
Dinner, Private Dining Room,, - 2J4.
Tea, Public, - - - - - 6 o’clock.
Supper, ----- 8 to 11 "

Sundays, Breakfast half an hour later in each room.
Breakfast,
Dinner,
Supper, -

VEGETABLES.
Mashed Potatoes.

Boiled Rice.
Potatoes Boiled.

Cabbage.
Onions.

Turnips.
Hominy.

Stewed Parsnips, Cream Sauce.

pasYry and pudding.
Bread Pudding, Lemon Sauce. 

Mince Pies.
Cranberry Pies. Gooseberry Pies.

Morning train for Chicago........7 45
Eve. tr. for Springfield only.... 3 45

DESSERT.
Peach Marengues. Bos'on Cream Cakes.

Almond Sponge Cakes.
Raisins. Apples. Pecans.

WINE LIST. 
----- 0----- 

Madeira. 
Old South side Madeira 
Old South Side Madeira, import­

ed by T. Barnum in 1849....
Newton, Gordon & Cessart, No 1, 

‘ No 2,
Crack No. 1 London Particular, 

imported byPhlneas Janney, 
Esq., in 1838................ .........

Hindostan, extra choice, supe­
rior old Madeira, shipped to 
East Indies in 1837. returned 
to U. S. in 1839......................

Sherry.
Duff Gordon’s Pale Sherry........ $2 00

•• Brown “ ...... 2 00 
Pale Amontillado........................   2 00
Janney’s Old Pale Sherry............2 50
Royal Pale.......................................... 2 5o

Port.
Queen’s London Dock........... . . .!
Clay’s direct Importation...........
Prima Vera, Red Port...............

Champagne.
Cliquet..........................................
Ruinart’s Cabinet Imperial .... 
Kuinart’s Premium.....................
Muuun’s Cabinet, qts.................

“ “ pts...................
Heidsick & Co., qts......... ........

“ pts..............
St. Marc Sillery Superior.........
Billecart Salmon Verzenay........
Excelsior, qts....................

“ pts.................
Claret.

Haul Talence....................
Chateau Margaux.............

Paveil, qts.........
“ Pts.........

St. Julien, pts...............
Macon... . ...........................
Vienna ...............................
Hungarian............... 
Oantenac ............................
Chateau Leoville......... .

Hock Wine.
Grape Leaf ...................... .
Marcobrunner............... .
Ruppertsberger Traminer, 
Forster Traminer, 1848 .. 
Haul Sauterne, qts ....... 

*• “ pts......... .
Burgundy.

Olos Vongeot.....................................$3 50
Chamberlin.................  3 00
Volnay................................  2 50

Native Wines-
Longworth’s Sparkling Catawba$2 00 
Werk’s “ “2 00
Werk’s Still, 150

Cordials
Anniselte.....................
Chartreuse............. .
Jordan Muscat.............

Brandy.
Otasd, Dupuy & Co., old pure..$2 50

Whisky. 
Superior old Rye.................

Malt. Liquors.
Younger’s Scotch Ale, pts.. 
Tennant’s Scotch Ale...........
London Porter, pts;.............

Crah Cider. 
Griffith’s Crab Cider, qts... 

“ •• pts...

J 
? 
X V

<
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HJs Painful Death in a Brooklyn Hospital 
—He Worked in Secret for Money 
■with Which to Gratify the Indulgence 
Which He Knew was Killing Him— 
Hie iuest Warning to Boys to Shan 
Hie Example.

New York. April 19.—“Let any boy who 
smckes cigarettes look at me now and know 
now 1 have suffered, and he will never put an­
other into his moutn.” ..

These were almost the last Vvords^^amu^ 
Kimball sixteenyearaf/ !>«■■■ 

ruble note of Russia is barred 
B bottom with all the colors of ’ .4 

ended as when shown thrc 
the centre, in bold relief, s ■ 

.inely executed vignette o. ■ 
atherine I. This is in black. ■ 

[p a ’ing is not at all intrii ■ 

■t is well done in dark and ■
,iack inks.
vegians have a curious cuno

|K arely seen in the United Sta. 1 
son it circulates very lit4 1 

B ommon people and the c’ <4 
America as emigrants. T1 4 
copper and silver coins J 

B ne cinnamon brown bills of th | 
V which are about the size of

sters.”
.ian bill is printed on 

ck paper, which shows nr ■ 
L.er marks or geometrical

Er" American currency as a prot-u 
Jr tst counterfeiting. Each bears upo

L rrible warning to couterfeiters, threaten- 
* ' penitentiary confinement “ to any

1 make, sell or have in possesion 
fey — ■> fcit or fac simile of this bill.”

M, BOHUffi ■IKE.
CIGARBTTK SMOKING ENDED IN THE DEATH 

OF THIS BRIGHT BOY.

Paper Money .
The Bank of England note is about f 

inches by eight in dimensions, and is prii 3 
in black ink on Irish linen water-lined pai j 
plain white, and with ragged edges, w1 
lacks the oily smoothness of American 
notes. d

The notes of the Banque de Frar, jH 
made of white, water-lined, printe .fjB 
and black, with numerous mythoi , J 
allegorical pictures, and running fl 

inations from the 20 franc note l 
franc.

South American currency, J

countries, is about the size and 
pearance of American bills, t B
cinnamon brown and slate blue a A 
vailing colors, and the Spanish JH 

guese languages the prevailinj 
engraved on the face.

rhe German currency is rati
! bills are printed in green am B 

g per lighter than American gol 
B d about an inch wider. Th- ^fl 
B -minations from 5 to 1,000 ma. ■ 
H ter bills are printed on silk fiber 
K The Chinese paper currency is 
E/^ite and yellow paper, with gilt It 
KL l gorgeous little hand-drawn di

- bills, to the ordinary financier, n. IB 
K > for wash checks or prayer paper' fl 
B house, but they are worth good me 
fl-.he Flowery Kingdom.
Hr talian notes are of all shapes, sizes a 4 

B K>rs. The smaller bills—5 and 10 In J 
[ tes—are about the size and shape of ot 1 

B old 25 cent ‘‘shinplaster” fractional 

. and printed on white paper id 
nd carmine inks and ornamented 

,4y engraved vignette of King

ward at 3t. John’s Hospital, Brooklyn, last 
Friday. As he lay upon his cot he was in­
deed a sad spectacle, and a glance at him un­
doubtedly would have been a forcible warn­
ing to millions of youthful cigarette smokers. 
His body was of a deadly yellowish hue; the 
face, arms and trunk were emaciated, and 
bis legs were swollen to twice their normal
s ze. His sunken cheeks, livid lips and dull 
eyes gave a ghastly appearance to his face, 
more like the face of the dead than the living. 
The fresh air came through the hospital win­
dow and played around his head, but every 
breath tnat he took cost an effort, and at 
times it teemed as if he would strangle to 
death. No nourishment had passed ms lips 
for hours, and his life was rapidly eobiug 
away. A faithful nurse sat beside his cot 
chafing his hands and trying to cheer his last 
hours.

Young Kimball had been a chorister boy 
at St. Mary’s Church, at Willoughby and 
Wesson avenues. He was a bright, intel­
ligent boy, and had made many friends. 
About two hundred of these, children whom 
he had known at the Sunday-school of St. 
Mary’s, had brought him shortly before his 
death floweis and fruit and presents. They 
tad asked ior permission to march through 
the ward and sing and cheer the dying boy,| 
but Sister Cornelia, who had charge of thel 
ward, had refused the request because she 
believed it would hasten the death of the pa­
tient. He, however, heard the voices of his 
young friends and their request and had 
spoken these words that his playmates might 
profit from his frightful plight.

He had lived with his grandmother at No.
206 Willoughby avenue, and was employed] 
at a chandelier manufactory. Having a so-1 
prano voice of peculiar sweetness and parity, 
bis singing was one of the features of St. | 
Mary’s Church. Recently, however, a change 
had been noticed, and soon afterwards he 
took to his bed. He appeared listless, weak 
and nervous, and his voice had lost its charm 
and richness. He gradually grew wor^e, and 
on March 25 was removed to St. John’s Hos­
pital.

His case at first puzzled the physicians, 
but an examination showed that he was suf­
fering from a dropsical condition of the legs. 
He experienced great difficulty in breathing, 
and ibe action of the heart was extremely 
weak, though there seemed to be no structu­
ral break. His system seemed completely 
filled with nicotine, and his stomach, liver 
and kidneys were unable to perform their

1 functions. He experienced great difficulty 
in taking nourishment, saying that it burned 

im like fire. From the first his case was con-
k dered a hopeless one by the physicians, and
l e was kept alive only by the inhalation of 
I xygen. The boy realized his condition, and
t hiil within a short time of his death re­
ft !ned his consciousness.
I “To me,” said Sister Cornelia, his faithful 
| arse, “he confessed that his trouble had 
Originated from cigarette smoking. Some !
» ays, be said, he smoked twenty cigarettes, i 
K.t first he kept his grandmother inigno- i 
■Ktnce of his indulgence. As he continued to j 
Bnoke the appetite grew upon him with
■ ch force that he ecu id not choke it off, and 
B began to affect his constitution.
A'“Why,’I aeked him, ‘did you not ston 
W >en you saw what it was bringing you to?’ 
B[ 1 ‘Oh, I could not,’ he replied. ‘If I could

6 get them to smoke, I almost went wild. I 
Buld think of nothing elss. That my grand- I 
B rther might not suspect me I would work 
s|V ra hours instead of anendiog my regular 
flL jes for cigarettes. For months I kept 

this excess, although I knew it was kill- 
B me. Then I seemed to fall to pieces all of
■ idden.’
HR Sach day he felt himself growing weaker 

S hearer to the grave. His face and body 
n-ethinner, while his legsgrewto an al>- 

1
■BL sufferirg at first was groat, but bv the 
•ledicims this was greatly reduced. 

' ? ' rtfl ‘111 il!fl sufferings he nwer forgot what 
ugbt him to this terrible condition.

B -t asking me to warn all the boys 
fl1 '.heir use. A few days before he died I 
jK d me to his bedside and said that he I 

he had not lived in vain if only those | 
o are still alive would profit by his I 

g and death.'’
r Cantil, of No. 207 Greene avenue, the | 

nan who was first called to attend I 
g Kimball, said that what made toe [ 
ot the cigarettes so serious upon him ! 
.lafc he was naturally of a weak const!- i 

FflL •• and nervous temperament. He bs- I
r J, however, that cigarette-smoking was 

:oue to any boy.
BR ibutig Kimball had, perhaps, smoked no 
B e than many other boys who were not so 

ously injured as he was,” said Dr. Royce, 
M house surgeon of the hospital, “bathe 
W1 naturally nervous and delicate and

F uld not have smoked at all. The simple 
iv-sa king of cigarettes deposits a greater or 

quantity of nicotine in the throat or 
Or-V,b» bu.fc the smoke is inhaled Into 
i-dsK lungs it is deposited on a surface that is 
^M'Brated from the blood only by a single 
BMin brane and admits of a more rapid and 

inlete absorption. It is therefore aspe-
'V inJurious to persons of nervous temper- 

>' nt8 ?nd dangerous to those whose hearts 
MB. weak.

■’’oung Kimball’s case is rather an inter- 
pWrjff one, and it will no doubt excite much 

li 'hLon from the medical profession,”



A. B. COLEMAN, PROPRIETOR

PRIVATE SERVANTS NOT ALLOWED IN THE ORDINARIES.

O’ ALL MEALS. LUNCHES, ETC., SENT TO ROOMS, WILL BE CHARGED EXTRA^fTT

7 to 10

Servants and Children Breakfast at 7, Dinner at 1, and Tea at 6.

C. r. I11KI.1I Jk co. -s A Prinwn. 1<7 Maui

1 Supper 
2^ Tea» -

Breakfast, -
Dinner—Gent’s Ordinary

• Ladies Ordinary

MAAHhUUOllWUiHF

Dinner in Ladies’ Ordinary Sundays at 2.2"—-'- - 9 to 12
6

j m-

3 fl



GENTLEMEN’S ORDINARY
 

Mime 
THUBSDAY, MARCH 12, 1857.

SOUPS,
Rice Soup.Mock Tuitle Soup.

 

MO A ST,

A pple Sauce. Pickled Beets.

V E G E T A:B LES

PASTRY

do

DESSERT

Filberts, English Walnuts. yr^ Each Waiter has Wine Cards and Pencil. cCE
Hickory Nuts, Castano Nuts,

JO3 o’i Clin'tt 55 cenTtf ->n -$1-■
 

1816
1844
1846.

.2 00 

.2 00 

.2 50
1 25 

.2 00 
.2 00 
,2 50 
,2 OP
3 no
2 50

2 50
2 50
.3 00

Almonds, 
Apples,

.2 00 
, I no 
,3 0
2 oo

Fricasseed Chicken, with Oysters.
Ragout of Turkey’s Wings.
Forms of Macaroni.
Breast of Pork, Pickle Sauce.
Sausages. German Fashion.

Do 
Do 
Do 
Do 
Do

° "D 
.1 0'1
2 .l.’

FISH.
Broiled Shad.

2 on 
...2 <0 
....1 0 
....2 00

1 no 
.., 2 no 
;...2 oo 
....2 oo 
....2 oo 
....2 no 
.. .2 0 
... .2 50 
.. 2 5'1 
....2 50 
....1 50 
....2 50

Rice Pies. 
Jelly Cakes.

boiled,
Cold Ham.

Corned Beef.
Cold Tongues.

Joie and Cabbage.
Chickensand Oysters.

Leg of Mutton, Caper Sa me.

Prunes, 
Raisins.

Homony.
Fried Parsnips.

Baked Potatoes.
Plain Boiled Macaroni.

40
. 40

40
75
40

. 40
25

. 40
. 20

Bread and Butter Pudding. 
Charlotte Kisses.

Quince Pies.
Frosted Eggs.

Boiled Rice
Oyster P ant 

Mashed Potatoes 
Onions.'"

a.O
 I 00

Cabinet, 
I m perial , 
Cabinet, Quart... 

do. pint...
Verzcnay. Quart, 

do pint,..

...2 ;0 

...3 <>(! 
...3 <»(. 
...3 0" 
. 1 5L 
...1 f.n 
.. 1 50 
...1 50

Do 
D> 
Do 
Do

>o 
Do 
Irabella 
Do 
Do 
Do

. 100 
t>5 

.ion 
,. 50 
.150 
.2 00 
.3 00 
.Son 
.150 
.200 
. 1 00 
• 2 50 
.2 50 
.3 50 
.3 50 
.3 50 
.3 50 
.2 00

Potted Beef, Holander’s Style. Baked Pork, and Beans. Small Oyster Pies. 
Calf’s Head, Parsley Sauce. Lamb Steaks, Plain. Stuffed Pork, Brown Sauce. 
Sauer Krant with Pork. Spareribs and Sausages. Veal Steaks.
Fillets of Multon, with Vegetables. Hashed Ham, Fried. Chicken Salads.

RELISHES.
Lettuce, Pickles, Cranberry Sauce. Cole-slaw.

Boilefi Potatoes.
Boiled Beans.
Beets.
Cabbage.

Beef.
S'uffed Chicken.

Ham, Champagne Sauce 
Pork.

Mutton
Turkeys, Giblet Sauce.

CHAMPAGNE.
C i.'quot. quarts  
Ileidsieck Cbs. or Piper Quart....

Do pints...........
f'direider. Quart ....

Do pints  
Anchor. Giesler & Co, 
La Perle.
Ducal Grape, 
Ruinart, 
Bouche, 
Lelegarr* Xi Co. 
Sparkling Bock,

Do Moselle, 
Roeder's 
Mumm’s

Do.
Do.
Do.
Do.

Silery De. Villiers. Quart.
Lonerw orrb s Sparkle 

D< Do
Weik’s

Do 
Park's

Do
Comeau & Son.

Do Do
Longworth’s Do 

Do
Werl’s 

Do

do
Harries 

do
Wood's Brown Stout.

do op

Mutton Cutlets, a’ la Toulouse.
Roll ot Beef, with Olives.
Calf’s Brains, in Small Pies.
Escalopes of Mutton, with line herbs,
Calf’s Head, Russian Sauce.
Fricandeau of Mutton, Gardener’s Sauce. Veal Cutlets, Breaded.
Spareribs, Egg Sauce. Cream Fritters, English Fashion.
Calf’s Liver, with Pork, Shoulder oi Lamb, with Olives.
Calf's Tongpes, Breaded. Broiled Kidneys, Plain.
.HU AfWl -SIDS DISHES;ldUU

MADEIRA.
Symington's old London particular. ......150 

Do Extra old Boal Madeira..............2 00
Extra choice London particular 2 50 
Monteiro & Son’s Particular, old and good .2 00 
Symington’s Reserve 2 50 
Pure J uice. ....................................................2 50
Symington’s Vnrdelbo.............................. .2 50
Leacock’s old East India, dry and excellent,

imported in 1834..................................... 2 50
Monteiro, old East India, sent to East In­

dies in 1828 ...............» 00
Leacock’s Medeira, old and good.. 2 50 
Howard, March & Benson’s Southside, very 

fine and delicate 2 50
Marris Extrerto, S. side, rich and delicate. .2 50 
Francis Armory’s private stock, bottled in 

1798, and of superlative quality 10 00
Ed Tuckerman’s private stock, light and 

dry, imported from Scott, Laughman, 
Penfvld-& Co.’s, and bottled in 1820...600

Newton, Gordon & Murdocks best Wine, 
vintage of 1801, cost $100 per pipe ....8 00

Jenny Lind... ,................................. 2 50
Howard, March & Benson’s very choice old

London particular...... ..................... 200

CLARET
St. Julien, 18 8............-...................
M. Juien. 1848, pint,...........................

Medoc Po aiilac .v_. •  
do do pints.....................

Chateau Margeaux... .....................
Chateau la Rose -...............

do do 1844
do Lafitte, Castle bottled 1841.

Mouton, 1844.......................................
Chateau Diicru, 1844  
Lafitte............................................. •••
Chateau Rautzan................. ...........
Palmer Margeaux  
Chateau Lafitte, choice, 1844  

do ’ 
do 
do 
do

ALE AND PORTER.
Younger: Scotch Ale,pints.  
Jeffrey’s Scotch Ale, pint,  
Allsop'a Scotch Ale Pint....................
London Porter, Brown Stout, quarts..

pint8....[..... 
quarts......... 
pints  

quarts.... 
pints..

PORT.
Old Brazil J'or1, luht and dry ....$20(1 
Ror 'z, old, ci listed and delicate.................... 2 50
Offley’s Old Tort, most choice 200 
Bee’s Wing Port..............................................2 00
H unt Co’s very old, Bottled in Oporto.. . .2 00 
Suit h’s old and good......................................2 00
White Tort..................................................... 20*’

do 
Latour

do 
Leoville

BURGUNDY.
Chamberlin
Closde Vougeot ...................
Romance .

LIQUEURS
Maraschino. ...............
Curacoa.........................................  •••

■■■' Do White
Do do pints .

Absynthe ....................................  -
Anisette............................ ................

Do best Dutch............................
Parfait d’ Ami nr..,..
Cherry Juice....................................
Cordeal ............................

Catawba
Pint....
Quart • • 
Pun. -.
Quart. .
’Pint ...
Quart ..
Pint....
Quart
Sint........... 1 0 •
Quart • .. 0' 
p.nt............i oo

Do
Do. 
Do

HOCK.
Mnfcihrtinner, If 46.................
Rudesiieimeiberg,.....................
Steinberger................................
Johannisberger.............. .............
Werk ’s dry Catawba  
Schumann’sSweet Catawba... 
Comeau & Sons’ Catawba,.... 
Park's do .................

SHERRY.
Cabinet Pale Sherry, curiously fine, light, 

dry and delicate.-  2 5
Reigbeilere’s Brown Sherry 2 50
Harmony Pale ............................... । 50
Yriarte Superior Pale, vintage 3 00
Yriarte Pale D, 1825, delicate 3 00
Yriarte Brown, vintage 1825 2 50 
Gordon’s Pale, old and good 2 00
V. Old Gold...................................................... 3 O0
Romanos Brown, vintage of 1798, very dry

and not strong 3 00
Amontillado ......................... 2 00
Amontillncio X. very pale and delicate 2 5j 
Ottiev’8 Extra Pale...........................................3 0.1
Rudolph, Old and Pale. ? u0 
ImperiaESuperior Pale  ...................3 i0Pale........... ‘ -00

Quart...
Do 
1'0 
Do 
Di 
Do 
Do 
Do 
Do 

pint...........

pint



HOW

*
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The numismatic cRAzi, and
GREAT MEN AFFECT IT.

. for a 
Dollar.

THE CAPITAL PRIZE, 
Collins, of the treasury department, 
is an ardent collector of all kinds of 
coins, though his specialty is copper, 
knows as much about Coins ]*• 
any man in America. Tie paid : 
cent of a certain date at a J«'< 
the other day, and ho told me last night 
how a Philadelphia lawyer had just sold 
him two old copper cents for $85. “Ho 
wanted $100.” said ho, “and I would have 
given him $150 rather than have lost the 
two cents. Tiioy are w h twice this 
amount to sell and I nev— d them for my 
collection.”

Mr. Collins hero showed me a set of 
copper cents which he told mo were worth 
thousands of dollars, and he showed me.a 
collection of silver which would bring 
enough at a coin sale to furnish a house. 
It was not large in size and its face value 
was probably loss than $100. It was the 
rarity of the coins that made their value 
end’ ran this hundred of dollars well up 
into the thousands.

Ha 
rare

He 
ers as 

___  v for a 
ew York salo

f DIMES.
l before remarked, I am not an
m silver and gold, my specialty 

-Qpper cents. I reason that the 
;f much face value is a tomnta-

■ irglara, while copper, if offered
. i at a premium, would lead to de- 
p; and again, gold and silver are 

mown quaj'.tlties, and “finds” or 
rs’ hoards are liable to greatly affect 

F supply and future'prices, though 
s the late civil war proved a boon'to 

mdsmatist-s, bringing, forth from com 
ordcu cupboards and old stockings (on ac- 
mi’t of the great premium on gold and 
Iver) tko laid tway savings-of many 
usehold. There may yet be much >' 
led gold and silver, and possib. 
^r also, but what is found of

• has no charms far the numisme 
'her Earth, atmospheric infiueu 
ns, etc., etc., have destroyed

” herefore I prefer a copper coll
•, .s in perfect condition (alasl h- 

v there arc) they are most interests 
d hold their value best,-and, by tl 
ly—quite a paradox—in coins tho com 
nest thing is the rarest and the 
:ape t the dearest. An absolutely per- 

cot of United States big copper cents 
.ch, however, doos not exist) would, 
n tho market., bring a lai’gor price 

a complete set of dollars, halves 
lartors, dimes and half dimes.” ’

Frank G. CABPEyrrA

I askod Mr. Collins as to the value of 
our silver coinage.

He replied: •‘The most valuable piece t 
o'1 liver' in the United States is tho dol-

of 1804. There aro less then fen gen- ■ 
original ones in exist :.oe, and any 

jso would readily bring $1.0C'k ’i 
presumable 1804 dollars have been

it coin sales within, tho past few 1
But the current impression in 

smatic circles is that these wore ro­
es. That is, they were struck by tho ..

officials in 185B illegitimately ‘ rem 
d- parts of the 1804 die. There have 

y of these illogitimato coms 
tho market, and they have, of 
lessened value. There have 
tpfitious issues of- the 1827 
ho 1839, 1838. 1839, 1831 and 
s, and half cents in tho rties. 
s do not command as much as 

il. of course. A restrike of tho 
■. formerly the property of tho 
iderman of tho mint, sold at a

als Feb. 28, 1883, for §470.”

wore issuei . is wanted, 
and commands a premium of §2.”

“Arc there any dimes in existence : 
which are worth dollars?” I asked.

“Yes. if you can find them in an unworn 
condition. /Ml of the dimes from 1790 to 
to 1804 command big prices and sell for $10 
upwards. It is tho same with the dimes 
of 1809, 1811 and 1822; all ether dates can 
bo easily obtained, and while they com­
mand a premium if perfect and unworn, 
yet sncli premium is, generally speaking, 
not much over throe or four times their 
face value.”

“How about half dimes?”
“Ju half dimes the second greatest rarity- 

of tho silver coinage find > its place, viz.: 
the one dated 1802, of which probably 
not more than twenty-five or thirty in 
any condition are known. A poor, bat­
tered, but genu- 
ine, specimen of z 
this dato sold in (£ 
tho Maris sale, 
Juno, 1889, for 
$16.20, and a per-

■'feet one, owned 
by H. P. Newlin, 
Esq., cost $400. 
Quito a big gap W; 
for fixed values?
The venerable Dr. Woodward, of B i 
accepted as collateral for the loan < »,
a half dime of 1802, and it, in its 
condition, was gilt edged. No. 1 coll 
Other rare half dimes are those 3 
1794, 1796, 1797, 1801, 1803, 1805 a 

' and are worth from $5 up; 1795 a 
are plentiful and readily obtainal 
each.

“So you perceive the whole,thi 
a lottery. There is a capital j) 
1804 dollar, a second and third 
the 1827 quarter and 1802 half c 
few more big prizes and a heap? 
of blanks. Now; in copper cent,. - 
that are absolutely perfect are Pri?, j

“Now, remember,"it is i;ot th^^ 
; coin that gives it value; it i^>«. / T1 
i and deman.'.. A half dime ' .. 

bring five times as much as one 
1795 or 1800, and twenty times as 
as many of the old Boman and otl 
tiqne coins.

“Hero is a very interesting coin- 
dime, said to have been coined by 
United States from silver plate, furn' 
by Washington from Mourtt Vote 
17P2. The etfigy thereon is intenc 
r n-esent Martha Washington. Not r 
7 ero coined, and they are worth fror ]

§20. Homely as is tho design. 
i ereon, our present dies are. nc 

vit improvement for beauty. I
-a full (or seated) figure looks 
contracted a sphere. I believe, 
ajority of collectors, that tho 
from 1796 to 1807—called J 
r’ustrated herein]—were the n 

:al and handsome. •

A Silver Dollar Wliicli Will Sell 
Thousand DoUarg—Tho 1801
Some Valuable Half Dimes—A Specialist 
in Copper Coins.

[Special Correspondence.]
Washington, July 12.—Numismatism 

has become a fashionable Wn.dmigton 
fad. ‘By numismatism I mean : cofiec- 
tion of old coins. Leland Stanford and a 
score of other noted mon are i.ov? paj ing 
hundreds of times tho faco value for rare 
bits of copper and silver, and the-err® 
quite a number of people in tho d-'part.- 
meats who have collections of greater or 
less vid no. There are in Balt::.; re, 1; s- 
ton.and New York sets of old coins which 
are worth fortunes, and there are some 
cents which, in certain condition, v. ill 
bring hundreds of dollars an? day. The 
best posted numismatist of V’ hi ■■ ■■ 
ton, and the man who Ims per­
haps tho finest collection of cc .. r 
cents in, tho United

.? one dated 1853.
. dies of the qua*
.h arrow head

'■) and the

counterfeits- as been done in a curious i 
way. A dignified elderly tramp of pol­
ished bearing tells tho collector a pa- i 
thetic ir.le of his downfall from afi'.uonoe. 
Heated in the lap of luxury ho Las now i 
nothing left but an old silver dollar given 
him by his grandfather with tho injunc­
tion to keep; ho has been told that tho 
coin is valuable, but he knows nothing 
about it, and ho would like to'soll it. The 
result is he gets from $50 to §1'90 for it, 
and tho papers come out with the state-, 
meat that another 1804 dollar has been 
found.”

“What other rare dollars are there?”
“Those that command tho biggest 

premium.” said Mr. Collins, “are dated 
1794, 18^8, 1889. 1851, 1852 and 1858. 
They arc worth from $20 to $60 each, and 
thoir value arises from the limited num­
ber coined.

“It depends also altogether on the con­
dition of the coin. Tho Condition of tho 
coin is everything in nundsm-tlcs, and a 
fresh, clean, unused copper cent may bo 
worth $100 if of a certain date, v.-Lcreas 
if it be s^tchod or tarnished it n.-.y not 
be woEth §5. An old woman in Washing­
ton had a number of old c& vur coins, ard 
among these were two cents which I would 
nave given her §50 for. She refused to 
part With them, and I told her that sho 
was making a mistake. Tho cents 
at this time had been carefully cared 
for, but she showed them to every 
one that came in and let her friends 
hapdle them until they wore practi­
cally ruined. The result was whoa she 
wanted to sell them later, they were not- 
worth $1 apiece, and I could not buy 
them. It is on this account that you can-

QUABTERS. 
not get perfect or fine coins from circula­
tion or poor people. The pieces are too 
worn and defaced, and are in consoquenco 
of lessened and possibly no numismatio 
value. The cvins pursued and sought 
after ar® in possession of persons in easy 
circumstances, who, while having no nu­
mismatic tendenrios, keep the pieces as a 
matter of afteciiou or sentiment. I me6t 
with such at time?, and the game is as 
fixeitSna- as landing a trout or fine salmo''

| No. let np and at steam heat until posses- 
| sion ensues.”

“What are silver half dollars worth?” 
“Nearly all of the issues are not worth 

much more than thoir face. The dates 
that command a premium are 1794, 1796, 

j 1797, 1801, 1802,. 1815, 1886 with milled 
edge, and 1852. The last two dates have 
become rather plentiful, and are only 
worth from $1 to §2 each. The other 
dates, except 1796 and 1797, are worth 
from $2 to $4 each, and the great rarities 
iu the half dollar seriesxare the dates 
1796 and 1797. These are lucking in most 
collections, and it is probable that less 
then 100 of each are known. Their pre­
mium ranges from $20 each upwards, ac­
cording to condition, an absolutely per­
fect i.neirculatt 1 oue of 1790 having sold 
for :’a55 at the Crosby sale in 1863. My 
belief is they v. ill not retrograde in value, 
there being no restrikes of those dates 
kn >wn. and the demand is so great that 
their price will greatlv advance. The 
1796 and 179;' half dollars are tho only 
sE'.-er coins that show a fractional value, 
1: o rc hnv-ng | under the caglo, as 
shewn in tho cut.

“in t iie c iartor dollar scries,” Mr. Col- 
Lins went on, “the two and only great 
rarities are tlic dated 1823 and 1627. Of 
tho latter tl;-re are restrikes and easily !
de •ted by die rust marks on obverse die. 
ie value of tho original pieces ranges

§50 upward.
•'‘Quarters of 1796, 1804 and 1824 are 
m at a large premium, the latter date 
. ■ ing rec’ /itly lx-eu much in demand, 

■1 a perfect, w.-'irculated one would
Uy command §25 and more. While 
:o subject of quarter dollars let mo

i.fie scarcity and numismatic
There were

•'f 1853;
hits at
ys on 
miter

’■ as

av we:

HALBJ8.
ee there not a number of 1804 dol- 

on the market?"
As I have told yon, there are less than 
genuine crigim.l ones known. There 
plenty of electrotypes, however, and, 

11 executed altered dates done by 
; expert iu Massachusetts. This men 

couuveifaiud the 1804 silver dollar 
changing tho'fi .-ires on genuine silver 

The we. ern towns have Loon
,1 wita the and some

States, is Mr. B. IL

eet :> widespread error by the press 
tv’ t‘.....  ;;

DH1ES WORTH DOT1. ,ve

‘ -ii

a



Proprietors.

SUNDAY, IVDIRCII 15, 1857.

Tapioca.

sauce.

1

3 00 00
Breaded Ham. Buffalo Tongue

.0

CO

55

o 00
22 00
2 50o 00

50
2 GO 1

1 50

3 00

001

00
PASTRY.

1

purposes, S3 per00

00
00

co 
00 
00

2
4

00
00

00
00
50

Cheese 
Beets

CO
50

25
75

00
50

50
75

Cold Slaugh, 
Pickles.

50
00

Joie, with Greens. 
Capon, with Rice. 

Chicken, with Cream

(!0 
CO

....$2
1

Hominy.
Rice.
Turnips’.

Mince Pies.
English Plum Padding, Brandy sauce.
Hazelnut Kisses.
Polanaises.

MADEIRA.
London Dock, $1 

“ “ Pints,

CONVEYANCES FROM THE CITY.
p<”i8 ?uilroa'1 Dci'u!’

«»<«! 64

Mail Boat for Cincinnati, leaves at 11, o’clock A. M
Packet for St. Louis, leaves at 11 o’clock, A. M.
Stages for Nashville, Bardstown, and Mammoth Cave, leave at 4 o’clck, A. M 

Persons intending to leave in the early Stac-es nr willnotice nt the Office the evening previous. “ gG3 01 Cd1, ’ W111 pleaso S1V0

WWI UM®
Each Waiter is provided 

with Card and Pencil.

rS- rie?1tJenicn !’:,vh!" fxh’a meals, will please report the same at the Office 
Vrtn7ren occupying seats a. first (able, will be charged full price. 
.Heals sent to rooms charged ext) a.

WIM1 MST.
Each Waiter is provide 

with Card and Pencil.

0 37 
(1 37 
0 37

Superior Old Brandy for 
Medicinal

bottle

Mashed Potatoes. 
Baked Parsnips.

Salsify.

Cherry Pies- 
Almond Cake. 
Madeira Cake.

Lemon Ice Cream.
 w DESSERT.

Cream Nuts. Filberts.
English VX ah.uts. Almonds.

COFFEE.

BURGUNDY.
Volney,
Chamberten, 2

CLARET.
Table Claret, $0 
St. Esthephe, ] 
St. Julien, superior,. 1 
Chateau Leoville,... I 
Chateau Larose,.... 1

“ “ Pints, 0

PORT.
London Dock, $1
J. D. & M. Williams, 

fine, 1
J. D. & M. Williams, 

old and very fine,. 2
Prescott,

HOCK.
Hock. Cabinet,
Graffenberget, .....
Sparkling Hock,....
Steinwein,in flat bot­

tles,
Steinwein, very fine, 

in jug bottles,
Villanze, (Red Wine) 
Grimzenger, (white

Hungarian Wine).

SAUTERNE.
Haut Sauterne, very 

fine, .....
PORTER AND ALE.

Guinness XXX Dub­
lin Stout, Pints,...$0 37 

Barclay’s L don Por­
ter, Pints,

Muir’s Sparkling Ale, 
Pints,  ..

! Allsop’s India,  
। Scotch Ale,

Mortwa t Griswold, Lcuisviiie.

, SOUP.
Turkey Wing, a la Creole.

FISH.
Baked Perch, Harvey

BOILED.
Round of Beef, a la Mode.
Leg of Lamb, German sauce.
Corned Beef, with Cabbage. <

nr ROAST.
Beef. Saddle of Mutton, Jelly sauce
Staffed Chicken, Kidney sauce, Pig, Apple sauce.
Turkey, Giblet sauce Capon, with Pork.

Ham, with Champagne sauce.
COLD DISHES.

Pressed Corned Beef,
RELISHES.

Lettuce 
Horse Radish.

ENTREES.
Arcade of dimkei), glazed, a la d'Orleans.
Tenderloin of Beef larded and braised, ala Financier.
Crust of Bread, garnished with Geese Liver, a ITtalienne 
Fricandeau of Veal, larded, with Tomato sauce.
Stewed Spinach, wi h Cream and Poached Eggs, French 

style.
Lamb Cutlets breaded and broiled, Madeira Wine see.
Small Patties, garnished, a la Dauphine.
Croquette of Chicken, fried, a la Marechai.
Casseroll of Rice stuffed with Jelly Marengues.
Charlotte of Green Apple, a la Russe, Cream sauce.
Currie of Capon, with Tomatoes, a 1’Espagnole.
Form of Potatoes, garnished with Calves Head, Tartar see.

VEGETABLES.
Boiled Potatoes.

B aked Potatoes!

HOURS FOR IDEALS.
Railroad Breakfast, - - 5 o’clock. I Dinner, - 1 to 3 1-2 o’clock.
Regular Breakfast, 4> 12 to lO12o’clk. | Tea, - - - ■ 6 to 8 o’clock.

Supper, - - • 9 to 12 o’clock.
MEALS WILL BE PROMPT, AND NO GONG SOUNDED.

Webster.  
Gracie,  

“ Pints
Hnw'd, March & Co.

Victoria, very fine, 
Maravilla 1828,  
Lacock, 20 years old, 
Henry Clay's private 

stock,25 years old, 
purchased at Ash­
land sale, Sep. 1852,

SHERRY.
Gordon Brown, Im- 

p’h d by J. K. Fish 
or, 1848,....

Ainontilado, Pale,...
“ “ Pints,

Duff Gordon & Co., 
Pale,  

Yriar e, rich and del­
icate, 1825  

Yriarie. Ainontilado, 
full flavored,  

Gordon, full fl.iv red, 
brown,  

Henry Clay’s private 
stock. 25 years old, 
purchased at Ash­
land sale,

CH 1MPAGNE. 
Cabinet, (J. G. &. J.

Boker $3 
Nonp. (P. A. Mumm. ~ 
Mnmm’s Verzenay.

(J. G. & J. linker'. 
Hc-idsiek, (Rcnauld

& Francois),  
Chas. Heidscik,  
Schreidcr, (J. M.

Williams,  
Pints of the above 

Longworth’s Spark­
ling Catawba, .... 1

KEAN, STEDMAN & CO.,

a Bill III

Hi
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WASHINGTON LITERARY ASSOCIAil

successful.
Howell, of

oek Exchange.
is and cbantat

New York.
>me years a m
ame a stock bro;
*rd street. Colo
■s for years in t’
es H. Askin, re;
interested in tb

William P, M. Ross, writing 
as II. Barrett, artist and 
ter; James F. Queen, litho- 

R. Black, photographer.
Joseph P. Brelsford, son of 

isiord, who was in his time 
r.
Soldiers.

the rebellion the association 
ted by Lieutenant Colonel 

. already mentioned; Colonel 
-ler, commander of a New Jer- 
t. and Captain Alexander Mur- 
Second Company, Washington 

ee months’ service.
Public Oflice.

.Tice did not generally come in the 
Jie Washingtonians. Besides the 

liady mentioned, public trusts were 
to Delos P. Sou th worth, City Trea- 

; and Joseph Megary, Clerk of the 
ter Sessions. Albert B. Ashton, real 
: agent, was a member of Select Coun- 
om the Third Ward for some years, 
s Miller, conveyancer, of West Pbila- 
iia, was legislator for two terms, and 
es II. Askin, in 1858, was a member 'i 
Legislature.

Financiers.
n finance, William Alexander Sn 

of Robert H. Smith, once City 
me a successful banker in the 

’ , rk.and wa~ 'or some years tr< 
k'ew Yor’ 

many 
i in th< 
who w 
f vine 
•w bus 
Mille:
nisii 
er, w.
oual I 
jmber 

or as
' s a sul 

memb
i-ry. T1 
ccideni 
endshij 

each 
Tiuir

j . ae preser
u *■ .gent and f-D 

have made their im 
perity and progress 
and the nation.

weeze or Not to Squeeze, Which?
From the New York Tribune.

»pean savant says that life may be indef- 
• olonged by regularly drinking the juice 

ion. And another European savant 
vs just as much—or as little—says that 

. way to shorten life is to drink lemon

S mu ” 
Shee and 
turers; W 
House of 
lampshades, and J. L Laws, coach builder.

Art has been illustrated by Benjamin 
Eakins and -- "
masters; 
mlniatur 
grapher 
Drama 
ex-C<
a pr<

p 11 y * i c t r *Eg
As physicians are to b.; i

of Dr. Andrew Nebinger, 1 ‘ww
the Board of Education, .a .. pr 
philanthropy was lately \ dnessed at his 
death by his large donations for charitable 
purposes; Dr. Owen Osler, Dr. John G. 
Murphy, Dr. David Thomas, already men­
tioned, and Dr. Thomas Cooke fill out the 
medical list, with whom may be men­
tioned Dr. Caleb I. Dixon and Furman 
Summerill, dental surgeons.

Printers and Publishers.
Among the printers were John S. Robb, 

“Solitaire, ” who went West and was edi­
tor of the St. Louis JtevtKlle, St. Louis Led­
ger, and crossed the plains in 184f>andset 
up one of the first newspapers published in 
California. Henry Eckel, who went to Wil­
mington and was publisher lor years of a 
leading paper in Wilmington, Delaware; 
S. Douglas Wyeth, stereotyper, attached lor 
years to the press of Washington City, and 
John A. Queen.

Architects and Builders.
The building trades claim John McArthur, 

Jr., architect of the new City Hall; John J. 
Robinson, who built the Odd Fellows’ Hall 
on Sixth street; John McCarthy, who in 
former years was largely interested ifi real 
estate operations and bedame a member of 
the Legislature, Chief Commissioner of 
Highways, Reql Estate Assessor, and who 
is now President of the Tenth and Eleventh 
Streets Passenger Railway Company; and 
John^ teson, who has added 
dw^^K a to the city.

L Business Men.
^E’.iness affairs many were 

Howell and Darius C.
Ugv' 1-known family of mamwacturers of 
mW hangings, became members of the

f Howell <fc Bros., of Philadelphia and 
.ore; Robert E. Maguire and Joseph 
entering the service of the same firm, 

y became members of it. John Ward, 
r H. Patton and Joscpti Patrick, 

es of the same house, were estab- 
in the paper hanging business.

■’ E. Harns, of the firm of Harris 
wholesale grocers, became a 

ner. Thomas A. Wood was a gro- 
|K| nerchants there were Joseph B.
K , of .Sheppard, Van Harlingen A 

lacesand curtain materials; Win.
■ .lost, dry goods; Samuel Floyd, of 

Blakemore & Co., wholesale
-^bbers; John S. Condell, one of 
^merchants of Springfield Ill. ; 
E’er, tobacco merchant; John 
■ctolesale grocer; Joseph H.
^k>e merchant; Archibald 
piping firm ol E. A. Souder 

^^Kc, of Lee Brothers, whole- 
Hilliam R. Pearce and John 
■ ; George Hillier, picture 
M rge Crosby, ol Cincinnati,

Drysdale, Jr., wateh-
■ Whetham, bookseller;
■ comb maker; Joel L.
■ . . Duckett, paper manufac- 
r am A. Duff, Manager of the
erection and manufacturer of

taj only one of several U ” the young R ized about the same tune amo g^ &

i More than one hundred and
,< Reaumur, observing that clothing mMBT 
: attacked the wool and hair on livi 
‘ inferred that the natural odor of tin * ool, 
. the oily matter in it, was distasteful •

Consequently, he rubbed various gan 
the wool of fresh pelts, and also wet 
ments with the water in which wool 
washed, and found that they were 
tacked by moths. Experiments wit. 
smoke aiM the odors of spirits of 
showed that both were equally destru 
it was necessary to close the room ve» 
and keep the fumes very dense in 
twenty-four hours to obtain satisfactor 
Chests of cedar or sprigs of this tree .

। agreeable to them that they will n
j their eggs where this odor is at all st. 
should the eggs be laid before the gar 
packed ’away the odor will not pre 
hatching of the eggs nor the destructiv 
of the larvce afterward. Clothing may 
protected from moths by packing it in stc 
ton or paper bags made perfectly tight, b’ 
must be done before the moths appear <

I wing.

The highest structure of masonry in th. 
is said to be the National Museum recent! 
pleted at Turin. It was originally design 
a synagague, but it proved Ill adapted to • 

purpose and wa^ sold to the city. It was • 
converted into a museum as a monument to 
memory of Victor Emmanuel. On top of the

1 rises a spire nearly as high as the whole of 
' rest of the buildiqg. The gilt statue on it 
of this spire stands 538 feet from the groun-

In appearance the beer drinker may be , 
picture of health, but in reality ha Is mo- 
capable of resisting disease. A slight Inju.j\ 

.severe cold or a shock to the body or mind w: 
'commonly provoke acute disease,ending fatally. 
Compared with other inebriates who use differ­
ent kinds of alcohol, he is more incurable and 

, more generally diseased. It is our observation 
that beer drinking in this country produces the 
very lowest kind of inebriety, closely allied to 
criminal insanity. The most dangerous cMtas of 

iffians in our large cities are beer drinkeraMn-' 
'leetually a stupor amounting almost to paraly- 

irrests the reason, changing all the higher
‘ ?s into a mere animalism, sensual, selfish, 

h, varied only with paroxysms of anger^ 
ss and brutal.

n xnech
.her avc .

ion w .
obs<.-
br<

On the 11th of January last, tne VjH 
ton Literary Association oi this 
orated ti>e liftietij ann;versarv of 
tion. The society has existed 
years as a social organlzal

| annually to kcci> tip tin- mentor'Ei 
ful friendship. \V it it eongratul 
the continuance o! health of the . fl 
and kindly memories of those u ifl

I passed away, are always mingled 
.meetings, thankful references to t Jfl 

flucnco which the \ssoelation had ti;fl 
career of the members. This socle'fl 

I’ 'ormed among.theattendants nt the 
join of the Philadelphia Institute, at 
iation organized more than half a ce.'.a.^B 
go, among such kindly disposed citizJfl 
s Matthew Newkirk, Matthew L. Bevafl 
lobert Wain and others lor the bcnetlt^H 
oung men.

The youth who came together there w^^H 
enerally strangers, but gradually bee Ifl 
cquainled. which led to the. propositio 
irm a society among themselves for de vH 
ag, practice in the art of composition, . ]B 
nprovement by the establishment of W 
brary. Meetings were held vVeekly. Th er-A 
’ere constant discussions upon questions ।JB 
itcrest, the preparation and delivery 
ssays, sketches and poems, and otL BB 
lethods of instruction.

Mectinsr Ptaecs.

The association was in active operati 
bout seven years, during which time^^B 
ad its meeting rooms at the Old Acadeir^B 
i Fourth street; in D. R. Ashton’s seliofl 
oom, Fifth street, below Arch; in the th^fl 
lory, over the store of B. B. Vial, Sect ^fl 
treet, below Arch; in the third story 1BI 
uilding No. . 311 Market street, abo wsB 
llgfith, occupied by J. I.ocken, bookseller, ll 
nd in the thin! story ofithc building south- g 

^ ast corner of Eighth and Walnut streets. I 
| This society had actually been formed by I 
i boys of 17, 18 and 19 years of age. As they I 
| approached and went beyond lull manhood I 
new cards and interests occupied their at- I 
tention, so that It became prudent to wind ] 
up active operations. Since that time the I 
anniversaries have been celebrated without 1 
intermission.

Lawyers.
The exercises of tiie association bad a great I 

effect in stimulating the ambition of the I 
members, in encouraging the art of oratory 1 
and composition, and in giving them I 
knowledge of their capabilities and confi- I 
deuce in themselves. It is to this fact that I 
may be attributed the inclination of seve­
ral of them to the learned professions. The ; 
constant attrition of mind with mind, the 
sharpening up of the intellect, the knowl- - 
edge of the principles of logic, inclined - 
some of these young men to the study of 
the law. About a dozen of the members, in 
due time, were admitted to the bar. They 
were William S. Price, Aaron Thompson, 
William II. Abbott, who are still in prac­
tice; David Webster, who was Deputy At­
torney General under Attorney General 
Qhampneys from 18-16 to lt'48; James - F.
inston, a son of Aiderman Robert 
nston, of Old Cedar Ward, who 

for some years a partner with
£ eorge Tucker Campbell, and Demo- 
andidate tor judgeshin of the Court 
pion Pleas in 1856; J. Wesley Me- 
Wm^L. Banning, afterwards mern- 
uhe State Legislature, and member of 
•■ss from Minnesota; John L. Hawley, 
S. Todd, a son of Judge James Todd;
Tschudy, who, during the rebellion, 
tenant colonel and aid-de-camp on 
kuerson’s staff in the Shenanhoah 

.1 was killed while serving with 
ent at the battle of Gettysburg; 
Chase, late U. S. Commissioner 
ruptcy, and Thompson Westcott, 
s_ journalist, who commenced in
•in with the Public Lepgr in 

lor thirty-six years editor of 
•ispalch.

Clergymen.
;e lawyer members afterward 
•ssion and became clergyiiren. 

the Rev. John W. Mecaskey, 
who served various churches in 
delphia Conference for many

k . Rev. John L. Hawley, Presby- 
f .odiedin Texas. Rev. Edgar M.
wn for years by his connection 
r Baptist Church, West Philadel- 
v. Charles Collins, Jr., lately re- 
' om the pulpit after long service in a 
lerian churclinear Norristown; Rev. 

■ S. Drysdale, lor some years Pastor 
Mantua Presbyterian Church; Rev. 
' honias, who, after having graduated 
•ctor of medicine, was attached to

' la ware Methodist Episcopal Ganler- 
Hev. Gkarles H. Plummer, who is

yingin Providence, R. I., was, with 
■. John J. Porter, ordained as a min-

jcamc a preacher oi the Second Ad-
■rstiHSion. Rev. SamuclS. Huff was

mi’ years in service as a city mission- 

FACTS OF USEFUL I’

many new

the Christian Church. Rev. Lemuel
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J. REED, Commander.

IQ,
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7^e>7<
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ag
PASTRY and DESSERT.SOUP.

FISH.

MIS CELLAN EOUS

Beef. Mutton,

Lamb.Spiced Beef,

Pound,
Sponge.SIDE DISHES.

io

CLARET and WHITE WINE.

COFFEE.

VEGETABLES of the SEASON. Best Wines and Liquors furnished by the Bar to order.

Gooseberry Pie, 
Cranberry Pie,

Damson Pie, 
Custard Pie,

of
1
ho
ha
thi
ro<

Peach Pie, 
Lemon Pie, 
Rhubarb Pie.

Chicken, Egg Sauce, 
Corn Beef.

Cream Nuts, 
Figs, 
French Kisses

NUTS and
Filberts, 
Apples,

B OILED.
Ham, 
Tongue,

Raisins, 
Prunes, 
Oranges,

FRUITS.

Almonds, 
English Walnuts, 
Pecans.

COLD DISHES.
Roast Beef,

Mutton, Caper Sauce 
Turkey,

PIES.
Apple Pie,
Plum Pie,
Cocoa nut Pie,

bt, 
r, 
d 
iw 
ite

1 
lai 
!S . 
3k

e
V 

in 
; s 
& 

. s 
>f 
co 
gr< 
ch 
rm 
;e 
R. 
■ge 
>st 
ys 
th

io 
iet 
er 
nc 
n 
pa 
•vi 
tic 
iei 
ia! 
pi 
w< 
ar

>ei 
•d 
er 
ir 
w.

Bl 
m 
Ci 
Od 
Me 
ir 

'an 
C< 

vss 
'en 
ay 
J 

ly 
iri

aie, bi. ijouis L,ea- 
ains in 18-19 and set. I
ap<

shf

ROAST.
Veal, Chicken, Turkey, Duck, Pork, Pig.

CAKE.
Fruit, Jelly,

J. REED, Commander.
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In run rlor Qn



iciers.

lev 
3C1
I 
n 

nw 
>ta 
o ri­
se 
O 
s 

J. 
llti 
16! 
lb(

any 
Dar 
'of 
me

t West and I
SiJjLr

jlairJ 
pape
Bl, W 
lishf 
uing 
jotyj 
'aslii

d Ki
aim
wCi

Oi
Me

y h
ecai
f C

ABI
> Tei
iwaj

e h' 
• h: 
>f ti 

gr< 
s A, 
icre 
d, 
tail 
ds; 
■e < 
Lin 
;s o 
ace 
a g 
lerc 
: fir
Le 

m 1 
eor; 
Jro 
Dr; 
he 
mb 
Ket 
)uf 
an'
Lt 

;trs
P.
I 

mt 
Ha 
li J 
w

1|



LINES TO

PSTTSBURQ, CINCINNATI, LOUISVILLE, ST. LOUIS, 
CHICAGO, HEW ORLEANS,

Office, No. 101 Chestnut Street, Second Story, Rear Room,

Dated cit

< N EW-YORK. PH ILABELPH IaST >
th E UNITED NKWO CLEANS & OHIOa PfoettS

TELEGRAl’H MNEsT^
< OliXlili (ili.UJIilt (x.r -st"),’ II .A II I,us stkeetsT"

".■/'"■• '■""'>'/■''>':n.'I'/M- ">. 'S/yf



New Orleans, Wednesday, March 25, 1857.

^ipaQauQaau*^

T_A_BILE D’HOTE.

SOUPS-
Pea Macaroni

Cold roast beef

mutton ( I Pork
Veal

mashed
HominySpinage 

Carrots

Bananas 
Pecans

ROAST
Turkey 
Chicken

Beef
Saddle of i--------
Lamb, mint sauce

Crabs stuffed and baked 
Round of beef, d la mode 
Fried oysters 
Calf’s head, brain sauce
Boned turkey with jelly

I Beets
I Parsnips

ENTRHES.
Ailerons de dindon, aux navets 
Ragout de veau, aux racines 
Noix de veau pique, a la jardiniere 
Cdtelettes de mouton, panfies grillGes 
Croquettes de riz, a Forange 
Macaroni au gratin 
Pieds de veau, eu marinade 
Rissoles de vdlaille

PASTRY.
Pear tarts 
Boston cream cakes 
Madeira jelly

VR&E TABI.ES
Potatoes boiled, fried, baked, and 

I Rice 
I Lettuce

FISH.
Broiled Redfish, a la maitre d’hotel 
Tongues and Sounds

Bread and butter pudding 
Prune pies
Custard pies
Pear pies

I Beef I Cokl beef tongues| Cold boiled Duffield’s ham

dessert.
I I K":. । riiben< । »«i.i™nuu

Picayune Print, fid Camp street.

boiled.
an,i Cabbage I Leg of Mutton, with capers j Fulton Market beef 

Duffield sjoles'imd- greens | Chicken and pork । 1 b

‘T'iV--

| Turnips

S.

JlHIlTlWKl
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battle house,
F. n. Chamhkkemn & Co., ProprictorH.



Gentlemen’s ©rliinaw

fflBme Hist a2aine Hist

Turkey.

SIDE DISHES,

Harricot Mutton,

2

4 00

PASTRY
Boiled Currant Pudding, Damson Pies.

1 Wine Jelly, Custard Tarts.

DEPARTURE OF STEAMBOATS AND RAIL ROAD TRAINS.

2
2
2

00
50

3
2

2
2

2 60
2 60

50 
00 
00 
00 
00 
00 
00 
00

00 
00 
00

50
00

Irish Potatoes,
Rice, 
Spinage,

Venison Steaks, Port Wine Sauce,

Chickens, Friccaseed,

Beef Steak and Onions,

Breast of Lamb, Breaded,

Rice Croquetts,

BOILED,
Ham.

Serchel, 
do. 
do.

avanna^,

VEGETABLES,
Baked Potatoes, 
Beets,
Turnips, Greens,

ROAST,
Beef.

2 50
50
00
00
50
50

50
2 00
2 00
2 50

SOUP.
Ox Cheek Soup.

Pork, Apple Sauce.
Mutton.

- $2 00
) 2 50
- 3 00

00
00

G. N. NICHOLS, PRINTER, 
Bull Street, opposite Pulaski House- 

Savannah, Georgia.

LADIES’ ORDINARY.
Breakfast, - - - 8J4 o’clock.
Dinner, 3 o’clock.
Tea, - 7 o’clock.
Supper, - - 9 to 11 o’clock.
Dinner on Sunday at 2% c’clbck.

Tongue.
Corned Eeef and Greens.

Leg of Mutton, Caper Sauce.

Potatoe Croquets, 
Carrots, 
Onions, &c.

NEW-YORK.—Steamships Augusta, Alabama and Flori- 
la. >atnrdays.

I'HILADELPHIA.—Steamship Keystone State, alternate Saturdays.
CHARLESTON BOAT.—^Wednesday and Saturday at 6 

P. M.. and Sunday at 5 P. M.
,t ai'?RI?^B'?^T?’"7T«sday at 10 and Saturday 

■it 9>Xand 10 o’clock. A. M.

CLARET
Chateau Lafitte, -
Chateau Margeaux, -
La Rose, - - .

o Table Claret,
<t. Julien. -
Haiit Sauteume,

3 „
3 00

50
00
50
50
25
50
00
25 
00 
00

PORT
Old Regina. f 
London Dock, -

SHERRY.
i Pale Sherry,
i Extra Pale', (very delicate,)
i Amontillado, (pale,) -

Do. (very old,)
I Imperial, (pale.) -
' Ayarite, - . . .
i Duff Gordon, (gold,) -
j G. & L., do.

4
3
3
2
3

AMERICAN WINE.
Longworth’s Sp’g. Catawba, 2 00

Do. do. Isabella, 2 00

< -LDIALS.
Maraschino, 
Curaco. 
Absyuthe. -

CHAMPAGNE,
> Geisler’s Cabinet, , -
) G G. Mum’s Imperial, 
; ''Do.
> Vieux Ceps,
j Benninger’s Mumm’s, 
; Associates Verzinay, - 
1 Do. do.
> Sparkling Moselle, 
; Ileidsieck, -
5 Do. pints, 
) Bonche, 
; Lallemand, -

GENTLEMEN’S ORDINARY.
Breakfast, - - 7J4 o’clock
Dinner, - - - 2 o’clock

I- Tea, - • 6% o’clock
; Supper, - - 9 to 11 o’clock
: Dinner on Sunday at 1J4 o’clock

afio O’S ANM LANDINGS 0NTIIE RIVER 
A.MASl2l?lXTbRM^IATE PLACES-^^^

s Fv 8t 6 p-M- a,‘r! 12% P- M.
-x qAa'^NAI1, Al'BANY & GULF RAIL ROAD__ DailySnir'lday'.’ C01inecting witb Da™n Stage on Monday and

MADEIRA.
Old Madeira, - - - 2 00 j

Scott Penfold.
Mary Ann, - - - - 2 00 !
Newton,Gordon, Murdock & Scott j 
Mary Ann, - - - - 2 50 J
Bi-lvidero, - - - - 2 50 1
Waeamaw, - - - - 4 00 i
Luna,................................. 5 00 <
Aldyon, - - - - 6 00 j'

Leal & Aurozo.
Belvidere, - - - 2 50 >
Joy,.................................2 50
May Flower, - - - 3 00 J

Howard, March & Co.
Mary Ann, - 

Do. " 
March 

Do. 
Do.

do. pints, 1
- 3 

2 
2

pints, 1
- 2
- 2
- 1
- 2
- 2

- 2 
, - - 3
1825, - 6 
1832, - 4 

Madeira, 1832, - 6 
Brahmin, 1826, - - - 6
Blandy—L. P. - - - 4

Do. Two voyages to India, 6 
Shylock, - - - -<4 00 HOCK.

Rudescheimer, - 
Marjidininner, - 
Iluykheimer, 
Spfirkling Hock, - 
Mum’s Cabinet Johanuis- 

bergcr, - -

BURGUNDY,
Closde Vougeot,- 
Chambertin,

j -------- 0--------
j Scotch Ale, pints, - 0
J Brown Stout, pints, - 0

DESSERT.
Apples, Prunes, Raisins, Almonds, French Coffee,

MEALS WHEN SENT TO ROOMS WILL UNCHARGED L ^TRA. -------
Genil^nen who erder Win", and da not de^e the partieular kind, will be eervea at ^2 per bottle 

CORKAGE WILL BE CHARGED ON ALL WINES BROUGHT INTO THE HOUSE.
Each Waiter is provided with Card and Pencil.

s« WfOOffl 
hhiib mi mu

0
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ISAAC F. BAKER.
AVM. B. FOSTER, Jr., 
SAMUEL L. WARD, 
CHAS. J. BIDDLE, 
H. G. LEISENRING,

Committee,



WARD <fc BROTHER, Proprietors.

Dinner to tommitfee on JC<nre Obsequies^
PHILADELPHIA, MAY 2 9th, 1857.

BILL OF FARE.

Raw Oysters on the half shell.
ssotjx*.

Mock Turtle. Chicken, a la Reine.
B-XWM'.

Boiled Salmon, Lobster Sauce.
UOIX.1CZ>.

Legs of Lamb with Capers. Capons with points of Asparagus.
Hains. Tongues.

dthixick-
1.—Ris de Veau glace, garni aux pet its pois.

2.—Compote de Pigeons innocents, a la Ftnanciere.
3.—CoteMtes d'Agneau, grillier, aux pointes d' Asperges.

i.—Petits Poulets de printemps braise, a la Jardiniere.
o.— Timbale de Macaroni, a. la Neapolitaine.

6.—Supremes de Volaille, aux Truff'es.
> .5.

Filets de Boeuf piques aux Champignons. Capons.
Lamb with Mint Sauce. Hams with Champagne Sauce.

COX.1> XtXSIXnK.

Mayonnaise de Volaille, a la 1’arisienne. Salade de Uomards, a la Russe. 
Pate de foie gras, de Strasbourg.

-V- XCC& KT .-V If I.KS.

Bermuda Potatoes. Baked Potatoes. Onions. Asparagus. Green Peas.
Sliced Tomatoes. Mashed Potatoes. Lettuce. Hominy.

AME.
Gray Plover. Red Breast Snipe. Diamond Back Terrapin. Fried Oysters.

X-JKCK» IMtOICTKSS-

Pyramid of Flowers. Fancy Pyramid.
*»X.-X>X>r3»CSS X»A.STB.Y-

Cabiuet Puddings. Lemon Pies Cranberry Pies. Rhubarb Pies 
Currant Pies. Washington Cake. Madeira Wine Jelly. Charlotte Russe.

UKSSKli'l'.

Vanilla Ice Cream. Orange Sherbet. Fancy Cake. Macaroons. 
Strawberries and Cream. English Walnuts. Dried Ginger.
Raisins. Almonds. Figs. Oranges.

COFFEE AND LIQUEURS.

ASHMEAD, PR.
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NEW YORK, WEDNESDAY, JUNE 17, 1857.

SOUPS
Clam. Vegetable.

PASTRY,

Vanilla Ice Cream.

Pressed Corned Reel.
Lobster Salad.

Apple Pies. 
Pumpkin Pies. 
Rose Papillotes.

Cabinet Pudding. 
Mint Julep Jelly. 
Cream Tartalettes.

ENTREES.
Tenderloin of Beef, braise, with green peas. 
Mutton Chops, sautes, with fried potatoes. 
Sweetbreads, sautes, with fine herbs.
Pigeons, sautes, a la Chasseur, Port wine sauce. 
Stewed Lamb, with small vegetables.
Spring Chickens, sautes, a la Marengo.
Calf’s Feet, en marinade, with fried parsley. 
Macaroni, a 1’Italienne, with Gruyere cheese. 
Turkeys Wings, larded, a la jardiniere. 
Beignets Soufflee, orange flavor.
Fricandeau of Veal, larded, with spinach.
Geese Livers, sautes, Madeira sauce.
Small Oysters Patties, a la Bechamel. 
Lambs’ Fries, breaded, tomato sauce. 
Soft Shell Crabs, fried in crumbs.

REL.I8HES.
Pickled Oysters. Raw Oysters. French Mustard. Apple Sauce. Spanish Olives. Lettuce. 

Currant Jelly. Assorted Pickles. Horseradish. Watercresses. Radishes.

VEGETABLES.
Mashed Potatoes. New Turnips. Boiled Rice. Green Peas.

Bermuda Potatoes. Stewed Tomatoes. Minced Spinach.

DESSERT.
Pecan Nuts. Strawberries.

Filberts. Madeira Nuts.
COFFEE.

Almonds. Prunes.
Raisins.

FISH.
Broiled Striped Bass, steward’s sauce. Boiled Fresh Salmon, lobster sauce.

BOILED1.
Bacon, with spinach. Turkeys, oyster sauce. Corned Beef.

Mutton, caper sauce. Smoked Tongue.
ROAST^ ———

Ribs of Beef. Chickens, English sauce. Loin of Veal.
Ham, champagne sauce. Spring Lamb, mint sauce.

COLDUDISHES^
Chicken Salad. Geese Liver Patties. Spring Lamb.

Lobsters plain. Boned Turkey, with jelly.
Pork and Beans. Beef, a la mode.
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PARAN STEVENS, PROPRIETOR,

^LUIC- 2^t, 4^57.

BILL ©F

BOILED.
Corned Beef, 
Tongue, 
Ham.

Turkey, Oyster Sauce, 
Ijeg of Mutton, Caper Sauce, 
Chickens and Pork,

SOUP.
Mock Turtle.

FISH.
Boiled Haddock, Parsley Sauce.

COLD DISHES.
Ham, Tongue, Lobster, Pressed Corned Beef, Boned Turkey, with Jelly.

ROAST.
Turkeys, Chickens,

Phipps’ Ham, Champagne Sauce, 
Spring Ducks.

DESSERT.
llaisins, Strawberries and Cream, Apples, Oranges, Pineapple Ice Cretan, 

Pineapples, Shellbarks, Almonds, Pecan Nuts, Filberts.

Rice, in Form, 
Oyster Patties, 
Macaroni, au Gratin, 
Calf’s Liver, a ITtalian, 
Fillet of Beef, Larded, with Olives,

Mutton Cutlets, Larded, Champagne Sauce.

Beef,
Leg of Mutton,

Mongrel Goose,

PUDDINGS AND PASTRY.
Baked Indian Pudding, 

Gooseberry Pies, Rhubarb Pies, Custard Pies. 
Calves’ Foot Jeily, Rollard a la Confecture, Confectionery.

REMOVES.
Chicken, a la Tartar,
Croquettes of Turkey, 
Baked Beans and Pork,
Calf’s Brains, Fried in Batter, 

, Fried Haddock, English Style,

Gentlemen having friends to dine, will please give notice at the office. Meals sent to rooms 
will be charged extra. Dinners served from 1 to a o'clock.

Children occupying seats at the table will be charged full price. Dinner for children and 
nurses from 1 to 11-2.

Breakfast from 6 io 12 o'clock; Dinner, in Gentlemen's Ordinary, 2 1-2 o'clock: in Ladies’ 
Ordinary. 2 1-2 o'clock; Tea, 6 1-2 to 9 o'clock; Supper, 9 to 12 o’clock.

Sunday.—Breakfast at 8; Dinner a-t 11-2; Tea at 5 1-2; Supper from 9 to 12.



The Truth of a Scandal on

Linco' a].

A VISIT TO THE F1l

1

■V-

n repeated !n the New

res pec tt ally your 
A. j. Petr kins.

Some Further Intere..
by Ijincoln’8 Law Pa’’ 

Intimate Personal i

a

Lincoln persistently declined ti<
’•sh comments of the newspaper press • 

SLikree mouthings of platform orators,
o ^der his advice I as persistently re- 
i to make any public statement con-

•g that ill-judged affair. He l»elieved
-sir Walte'i Scott, that if a cause of 

' . is good it needs no vindication from 
'’tor’s motives; if bad it can derive

When I suggested to him that the 
L ought to be refuted—that a word 
U-m would silence his defamers—Mr. 
W replied with great earnestness, “ No, 
fa acre has already been too much said 
P his fi'schood. Let the thing alone.-’ 
F vC not established character enough 
L he lie to this charge. I can only say 
K&e mistaken in my own estimate of

In politics every man must skin 
Bj skunk. These fellows arc welcome 
K ’de- of this one. Its body has already
p -rth its unsavory odor.”

- k.

IiiiiiMte Recollections and Anecdotal 
ReminiscBiices.

IN T 
1862 T 
assoeiau 
Lincoln 
tion 
nbfA 
place 
blown 
surnv 

a ing a 
A scanda 

lie, al 
misshuj .. 
sm all a 

at length into a tempest o. 
whose last echoes were not hea 
noble victim had yielded his life 
assassiuation only a trifle more de; 
Lincoln was painted as the prime 
a scene of fiendish levity more 
than the world had ever witi 
human nature was shamed and do 
the capers of Nero and Clommodfis. 
of course, to what is known as the . 
‘ •ng singing; and I propose to she. ? 

to, popular construction put upon tha 
Mf I was -wholly destitute of truth.

<! nn end A; K‘‘leGan. Th:»t. it’ is a dani- 
g story, if believed, cannot be disputed.

at It is believed by some,or that they pre- 
lend to believe it. Is evident by the accom­
panying verse from the doggerel, in which 
allusion Is made to It:

Abe may ci iu k hl»Jolly Jokos 
O'er bloody fields of stricken battle, 
While yet the ebbing life i Ifle smekes 
rrom men llud die like butcheretl cki'Is;
He, ere yet the guns grow cold, .
To pimps and pets may crack his stories, etc. i

I wish to ask you, sir, tn behalf of others 
I Jis well as myself, whether any such occur- 
j fence took place, or if it did not take place I 

please.slo state who that “ other ofReer” was, I 
if there was any such, in the ambulance in | 
which the President “was driving over the I 

H field (of Antlet-am) while details of men ' 
| were engaged in the task of burying the 

dead.” You will confer a great favor by an 
immediate reply. Most

g obedient servant, 

K Along with tlm above

I he occurrence of the events therein de- 
dallyfor the bust three and with Feat

would have been uso 1 'Nation and care. Ike statement, ho-,. - 
* mnty. ;;y this art ele ever, was never mad© public. Mr. Lincoln 

>"». Mik H>»t l>u, is

-------—- T-rwaa 
the truth, and t he whole truth, 
affair; but I dislike to app^..:--" 
gist for an act of my own 
right. Keep this paper, arid we ' 
about it.” The momentous and all 
ing events of the war caused the 
episode to be forgotten by the Prftg. 
a time; the statement was never 

jH the press, hut has remained in iuy 'C, 
I until this day.---------------------------- , -

Mark how simple the explanation . 
Lincoln did not ask mo to sing “ 
Butler.” No song was sung on tir 
field. The singing occurred on the waj 
Burnside’s Corps to Fitz John Porter’s Co 
a long distance from the bloody gronn- 
seventeen days after the battle. M-’-r 
Mr. Lincoln had said to me: “Lam. 
one of your little sad songs,” and 
hangs a tale which is well worth I 
as it illustrates a striking phase oi 
coin’s character which has never 
revealed.

I knew well what Mr. Litu 
I’ ■ “the little sad songs.” The . 
L rompted him to call for such 
aS|isjgA - 'cry, and one of deep and 

tome. One “ little sad ;
'ml. entitled “Twer.ty 
ibovc nl1 o,b'-i^. bis 
special fondness to# 

"''■■d simple ’• ilhids ano 
,mmon people sing. ” 

kind;
his great hear
Years Ago.” < 

of our familial
W- lit and often a. -

:»d I were alom 
BL ilc I was rcndcri..'.- 
BT homely melody

is, the Hou. 1 
J* Ion Beckwith were 
ft- same ballad. Oftv

t men overcome .
S|X y seemed to find i. -"M 

y of that simple s
-emtd to afiect 

n any of the
e age, Tom ;

^Br u’ee» 
MF i bouse play grem'. 

y°i’ and me ;
r o left to greet me, Tom, a . 

i. to know
d with us upon the gree * ’ 
y years ago. .

he spring, upon the elm, you k ” 
at your name.
•eet heart’s just beneath it, Tom, 

did mine the same;
jpf ;rl less wretch has peeled the bar! 
-. vas dying sure but slow,

she died whose name you cut, so: 
"nty years ago.

is have long been dry, Tom, bit' 
‘J ne to my eyes;

it of her I loved so well—tho? 
oken ties; a

1 ’ ’’.e old eliurch yard* andl v
w^rs to strew

es of those We love- w 
ago.
Mr. Lincoln ciw 

ag to him in the 
'• was at the timt. 
. knew it would the . 
•adness. I then d;d 

uy times before. J a-
•holy by strife?.- 
“■i snatch fr 
' dke the spell

• restored some wj 
or. It was not 
i'unity—Bimula* >-

iremc for hi« sake. I h;
‘roui a pi t of melanchoi 
prone to descend by a jes 
n provoking sally of a startli

(r. Lincoln always thanked >
■r my well-timed rudeness “ B

reminds me of one or two J
Xhots I often fired nt him in

.-holy moods, and it was a kite^^B 
sense that he always keenly rel ^B 

One was a parody on “ Life on the . 'S 
nave,” and it ran something like' 
lowing:

O, a life on the ocean wave, 
vi-R1,1'1 a£oine on the idling- de< 
VI 1th ratlines fried three times : 

a,lcaky old berth for Io si 
vv here the gray-beard coekrosm* - 

On thoughts of kind intent.
And the roving- bedbug comes 

Tho road the cockroach went
Mr. Lincoln would alwavs laugh J 

| erately when I sang this jingling m ’ 
I to him. It reminded him of the >: 

often witty ballads which had an 
in his boyhood days. He was f. 
melodics and “The Blue-Tail^' 
favorite. He often called

.'11 we were ftlont ,* , 
i the weight of publ;.

■w:ng are sa-’- 
tcall them:

K -o the newspapers and tho stump-, 
t went on “staffing (he ears of men 
B- -e reports” until the fall of 1864, 
B ubniitted to Mr. Lincoln a letter, of 
K ne following is a copy. It is a fair 
Bfr- -f hundreds of letters received by 

that time, tho Antietam incident 
discussed with increased virul-

mhT « w accessions of false coloring:
MF ^-fbAnET.i’JiiA, September 10,18G-J.
BL . Lamon—Dear Sir:

New York' World. September 9, lwt>4.
K ONE OF MR. MSCOT.N’s JOKE-:.
m cond verse of our campaign song pub- 
K । inis page was probably suggested by an 
{ d which occurred on the buttle field of An- 
1 p. few days after the figh t. While t he Fresl- 

as driving over the field in an ambulance.
hpanied by Marsha! Ijunon, General Mc-

•< nud another oflicor. heavy details of men I_______________________
aged in the task of bur: ing the dead. The Inoreveu agfave t hat bad not been roined 

k a bad Just reaelt d the neighborhood of IO1. SiUP(. j. ‘““euf- - ne bridge,« hen the dead were piled ’ou since ll was mufle.
fa hen Mr. Lincoln, suddenly slapping 1 —
b : ‘■'■‘W statewnt ™,
*■.. -heard ii." "Not now. if you written by Mr. Lincoln about tho 12th of

s'noe’t'u^cUplae'e and ^ pfoniber, 1861, less than two years after

Frank,

_ I submitted to Mr.
| Lincoln my own draft of what I conceived 

to be a suitable reply. The brutal direct­
ness .and falsity of the World's charge, and 
the-sttll more brutal and insulting character 
of the doggerel with which it was garnished 
imjiellvd me to season my reply to Mr. Per- 
feins’ letter with a large infusion of “vine­
gar and gall.” After carefully reading both 
letters Mr. Lincoln shook his head. “No, 
Lsimon,,” said he; “ I would not publish this 
reply ; it is too belligerent in tone for so 
grave a matter. There is a heap of ‘ cussed- 
ness’ mixed up with your usual amiability, 
and yen are at times too fond of a fight. If 
I were you I would simply state the facts as 
they were. I would give t he statement as 
you have here, without the. pepper and salt.

rt me try my hand at it.” He then took 
u- a pen and wrote tho following, winch 

be copied by me and forwarded to 
•kins as my refittatiou of the slander: 
‘resident has known mo Intimately 
y twenty years and has often heard 
tittle ditties. The battle of Antietam 

. hton the 17th da.v of September, 
\ the 1st day of October, lust two 

er the battle, the President, with 
ys, including myself, started from 

rgton to visit the army, reaching 
s Ferry at noon of that day. In a 
bile General McClellan came from 
Iquarters near the battle-ground, 
e President and with him reviewed

■ ops at Bollver Heights that afternoon 
f*’ night returned to his headquarters,

.g the President at Harper's Ferry. On 
morning of the 2d the President, with 
eral Sumner, reviewed the troops re- 

-tively at Loudon Heights and Maryland 
.eights and at about noon started to Gen­

eral McClellan's headquarters, reaching 
there only in Time to see very little before 
night. On the morning of the 3d all started 
on a review of the three corps and the cav- । 

ry in the vicinity of the Antietam buttle- | 
i Hind. After getting through with General 

ide's Corps, at the suggestion of Gen- 
feClellan he and the President left 

es to be fed and went Into an am- 
ambulances to go to General Fitz 
r’s Corps, which was two or three 
.mt. I am not sure whether the 
and General McClellan were In 

balance or in difl'erent ones, but 
. ne others werein the same wit h 

On the way, and on no part of 
and, and on what suggestion I

-iber, the President asked me to’ 
: sad song that follows, which 
heard me siug and had always 

.'ike very much—I sang them, 
ver some one of the party—J do

s as the President—asked me to 
u :g else, and I sang two or three 

things, of which “Picayune 
one. Porter's Corps was readied 
d; then the battle-ground was 
.nd the most noted parts exam­
ln succession the cavalry and 

Corps were reviewed, and the 
irre~, „ 111(1 party returned to General
McClellan s headquarters at the end of a 
very hard, hot and dusty day's work. Next 
day, the 4th, the President and General Me 
visited such of t he wounded asstlllremained 
in the vicini ty, including the now lamented 
General Rlehardeon, then proceeded to and 
examined the South Mountain battle­
ground at which point they parted, General 
McC ellan returning to his camp and the 
President returning to Washington, seeina 
on the way General Hartsuff, who lav 
wounded al Frederick town. This is tho 
J±1C S{ng,~ ' ’ ItK surround­
ings Neither Gen^Uan uor

w .Id; the
Ge; no

; 'a time 
& -gton.

>
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E. RICKCORDS, Proprietor. Buffalo, N. Y.

'■SMi HAAo.iy, 5>, ^857.

4 00

1

00

3 00
2

2 00

2 50

3 00

Eeei»,

Meals sent to Rooms will be charged Extra.

I ARENPON

00
00

2
2

2
2

2
2

00
50
50
00

00
00

§2
2
2
3

00
00
00

2 00
2 00

SOUP.
Bean.

2 00
2 50

MADEIRA.
Table, from wood, - - - 
^outli Side, -----
>ld Lnndon Particular,. -

Webster, very fine, - - - 
.)< Leacock’s Old East India, from 

private stock, imported by 
J. D. & M. Winan’s, - - -

2
2

SAUTERNE.
Sauterne, good, - - . .
Hout Sauterne, from Barton

& Guestiers, Bordeaux,

CHAMPAGNE.
Premium Champ. Cremant, - 
Heidsick, Piper & Co. - - - 
Mumm, --------
Longworth’s Sparkling Catawba 2 00 
■olden Cluster, - . - - - 2 50/
Lambray’s Grape Leaf, - - 2 06/ 
Pints of the above, - - - - 1 25

SHERRY.
Table, pale, from wood, - 
Gordon, D. G., brown, - - 
Yriarte, Vintage 1825, pale 

and delicate, - - - - 
Gid Pemartin Gold, choice, 
Amontillado, pale, dry and 

delicate, imported by H.
■ Atkins & Co. - - - - 

(i\/{Imperial, ------

00
00
50
00
00
00
ooj

2 00
2 50
2 00

DESSERT.
•mis, 1'ilberts, Water Mel o 
Vanilla Ice Cream.

ALES, PORTER, &c.
Canada Ale, - - - - . - 25
Scotch Ale, pints. - ... 35
London Porter, b. Stout, qta.'- <5 
London Porter, b Stout, pts. - 38

1 ? HOCK.
| < Hockheimer,

> Rudesheimer, - - - - -
> Marcobunnel, - - - - -
< Johannesberger, - - - .
S Sauterne, -------

00? 
00 5 
on • 
50

- ?2
- 2
- 2
- 2

PORT.
Table, good, - - - - -

U y, hmt Co., dry and sup’r.
Old Black Seal, bottled in 

Oporto, by Hunt, Roop, 
Teage & Co. --- - -

BOILED.
Leg Mutton—Engl sh sty e ; Corned 
Beef and Cabbage ; Ham ; Tongue ;

Chicken with Pork.

jFa < O e lesheimer, - - - . .
{ Longworth’s Still Catawba, - 

■d { Sparkling Moselle, - - - - 
Ji j Stein Wine, ------

GENTLEMEN INVITING GUESTS TO THE TABLE.
Win pleasa mention the same at the office before taking seats.

PASTRY.
go Pudd-hg. Pound Cake.

Pumpkin, Blackbm ry and Apple Pi.

ENTREES.
Tenderloin of Beef, with fried Potatoes.
Wild Pigeons, broiled on Toast;
Ragout de Mutton. v
Mutton, Hashed.
Baked Pork and Beans.
Beef Kidneys, stewed in Port Wine

Breakfast, 7 to 10. Dinner, at 1 1-2. Tea at 6 
Sundays, Breakfast, 7 1-2 to 10. Dinner, at 1 1-2. Tea, at 6.

CLARETS.
} St. Julien, Bordeaux, - - 

z < St. Estephe,......................
5 Chateau La Rose, - - - 
s Chateau La Rose, pints, - 

Chateau Margaux, old and 
fine, -------

Geo Reese. Book a .d Job Printer. 5 West <eneca Street. Bnff.do

VEGETABLES OF THE SEASON

RELISHES.
Horse Radish. Pic’ 'rs.

FISH.
Bnked Trout, Madeira Sauce.

ROAST.
Chicken ; Lamb ; Mutton ; 

Beef ; Pork ; Veal.

11JK/i , in hi Nltra Iwlffl I

> BRANDIES, &c.
Plnet, pale,...........................
Old Q......................................
Hennessey’s Old London

Dock, 1828, ----- 2 50
Old Jamaica REifc. from

London, - -----2 00
Pints and half pints of the above.

IS



When I wa* young I used to v 
Atmassa's table an’ hand de 
An' pass de bottle when he • 
An’ brush away de bliie-tallc- .

Ole massa’s dead; oh ! let him res
t>cy say all things am for de best • 
But 1 can’t forget until I die 

■’Ole.massaan’ de blue-tailed fly.

A comic song in the theatre alw: 
stored Mr. Lincoln’s cheerful good hu 
But while he had a great fondness for v 
and mirth-pi'ovoking ballads, our grand 
patriotic airs and songs of the lender g 
sentimental kind afforded him the du. 
pleasure. “ Ben Bolt ” was one of his ft 

j ite ballad*-, so was “The Sword of Bt. 
I Hill,” and he was always deeply move 

'I “The Lament of the Irish Emigran 
§ pecially the following touching lines:

I'm very lonely now, Mary,
For tho poor make no new frioun 

But, oh! they love the better still 
The tew our Fat her sends !

And you wereall I had, Mary, 
My blessing and my pride;

There's nothing ieft to care for now, 
'•Ince my poor Mary died.
■tve not space for further examples 

■*:ive of this phase of Mr. Lincoln’s F 
r—the blending of the mirthful I

-j melancholy as exhibited in his I
>,r love of music, but enough has been 
to show' that he was as incapable of 
g the dead, in the manner credited 
- tho Antietam episode, as he was of 
ag mean and unmanly outrages 

o living. I
identical and self-appointed judges 

disposed to award blame for auy- 
transpired on that occasion, let 

» .sure fall upon me and not upon tho 
y of the illustrious dead, who was 
<s of wrong and without the shadow 

, tor the part he bore in that mis- 
■Tair. My own motive, in the light l 
ts here given, needs no ajwlogy.

Wakd II. La.mon. I



M .Albert Lai n el, personal chef to H. M. 

The King of England, chef at Buckingham Palace.chef 

at the Carlton H ote l, London, pupil and protege of 

THE GREAT ESCOFFIER. HAS BEEN APPOINTED CHEF AT THE 

Hotels Ambassador and Ambassador East.

The services of M . Lai n el will be available 

TO GUESTS OF THE AMBASSADOR HOTELS WHO WISH TO HAVE

SPECIAL MENUS PREPARED FOR THEM



MADEIRA.

Saturday, September 5, 1857.Albany,

soup.
Sago.

1-00
1-00
1- 50
2- 00

0-75
I 00 
1 SO 
2'00
2’50

2-00 
2-00
2- 50
3- 00 
.2'00

$2-00
. 2-00
. 2-50
. 2-00
. 2'00

2-00 
2.00 
2'00 
2-00 
3’00 
2'00 
2-00

.$2-00

. 2’50

Corned Beef and Greens,
Corned Pork and Greens, 

Tongue,
Ham,

WEI® ILBSlFo

waEWAsas® ©s whs sms©®.

FISH.
Baked White Fish, Madeira sauce, 
Halibut boiled, Caper sauce.

Breakfast for Cars & Boats, ...5^ to 7X a m
Regular Breakfast, at............. . 8
Dinner on Sunday, at................... .1 P M

COLD ORNAMENTAL DISHES.
Virgininia Ham glace with Jelly, Beef Tongue a la Montpelier, 

Pressed Corn Beef.

Pecan Nuts. Filberts.
English Walnuts. Brazil Nuts.

ENTREES.
Haricot of Mutton, a la Burgoise,

Calfs feet, en marinade,
Macaroni a la Milanaise,

Filet of Veal breaded, and English style, 
Broiled Pigeons, Maitre d’Hotel, 

Croquettes of Chickens, a la Royale, 
Apple Fritters,

Breast of Lamb, Tomato sauce, 
Oyster Patties,

Bice Croquettes flosur d’Orange.

PHHH

ROAST DISHES.
Pork sparerib, Apple sauce, Chickens, Mutton, Veal.

Ribs of Beef. Ham. Lamb, Mint sauce.

PASTRY.
Kisses. Pumpkin, Blackberry and Apple Pies. 

Macaroni Pudding, Wine sauce. Blance Mange. 
Cup Custard. La Fayette Cake. Seed Cake.

Madeira Jelly.
Lemon Jelly.

DESSERT.
Pine Apples. Almonds. Apples. 

Hickory Nuts. Parched Corn. Raisins.

LONDON PORTER.

RED WINES OF FRANCE.

Superior Table, Morton’s,......
St. Julien...................................
Chateau Leoville,...... .............
Chateau Latour,......................
Chateau Margaux,...................

WHITE WINES OF FRANCE.

Barsac,......................................
Vin-de-Grave,............................
Hermitage,................................
Haut Sauterne,........................

RHENISH WINES.
Hockheimer,.............................
Rudesheimer, ..........................
Steinberger,..............................
Prince Metternich,...................
Sparkling Mosel,.,......................

CHAMPAGNE.
Moot & Chandon, Imperial....® 3'00 
Heidsick,.................................... •—
Excelsior.................................. <
Ruinart,............................. •
Mumm’s,..................... ........ •
Mumm’s Cabinet.............;
Du Temple, very Delicate,......  ‘
Schreider,.............................. •
Pints Half Price

Longworth & Zimmerman.
Dry Catawba........................... $1-50
Sparkling Catawba,................ 2-00

LIQUEURS.
Maraschino de Zara,
Curacoa,
Cherry Cordial,
Absinthe,
Kirshen wasser,
Currant Wine.

SCOTCH ALE.

La Fayette Cake. 
Charlotte Russe.

Or CAKS AHD STE« BOATS TR0M ALBAIfy.
grains “ SARATOGA, leave..'..’................................
Tnlhm “ TROY, Cot&^^
Trains “ NEW YORK via’ll. K R
Trnini “ St>T>TWriT>Tn,r-r, Hftrl®2l'R'R...........................

a. m.: and 6,11«, p. M 
.................................... .  ’ A. M , &^, p. M 

S' Wa I- S' “ p •’ M
■4%, 8.20,10.40, a. m. 4 40, p. m 
..................ii, A. M- • 4a'■ P.

8,20, a, m.; 30 I>. JI 
................................8’ P N

■ M 
' M

Blackberry and Apple Tarts.
Cup Cake.

Lady Fingers.
Whortleberry Pie.

Apple Marangues.
Boston Cream Cakes.

Fronting on Broadway and Maiden lane, opposite the N, Y. Central Rail Road.

BOILED DISHES.
Chicken, Egg sauce. 

Mutton, Caper sauce. 
Bacon and Cabbage,

Bloodgood.................................$2’00
Blackburn,......................  2’00
Adams’ old, Vintage of 1824,.. 2’50 
Old Constitution,..................... 2’00
Old Regency,............................  2’50

SHERRY.
Yriate, gold...............
Romano, pale............
Amontillado, pale,.....
Superior brown,.......
Harmony, do...........

PORT.
Old Port,..................................$2'00
London Dockv.......................... 2'00
London Particular, very fine.. 3‘00

BURGUNDY.
Clos Vougeot,..............
Chambertin,................

CLARET.

I Dinner, from ..... .. .............2to4p.M.

Extra Charge for Meals or Lunches sent to ltooms,-©a 

EACH WAITER IS PROVIDED WITH CARDANO PENCIL.

HI

Ii.

fl
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She attained 
»a:sed away.
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SOMETHING OF A MAN M 
The Fbekch Cakadian Who Has 1 ! 

the World at Lifting.
The Montreal Witness has the io 

Louis Cyr, who has beaten the 
heavy-weight lifting, is to receive a !1S 
cent championship belt at the Quev 
to-night, presented by appreciative jO 
Cyr is a French Canadian. He was 
St. Johns, Quebec, twenty-seven yer 
He is a large man, lacking but an ' 
a-half of six feet, and weighing 318 , ■
His last and biggest lift was 3,993 no 
“My first lift, ” he told a reporter, “wa.s's| 
this way: There was a load of bricks—r, ® 
a ton, I guess—stuck in a hole in the road ® 
the horse couldn’t pull it out. I was W 
.seventeen, but was a big fellow, weight' 
L )unds, and I got underneath the cart 
k ’ted it off the ground and got it out.

Then I tried to see what I could do W 
® ■ never had any difficulty in lifting’9® 

ads since then. My mother was * "B 
Mk g. She could always carry a barn* 1 
■K p stairs to the second flat. She weigh 1 

Kl muds. My father weighed 220 b’ 
not lift more than other men. None u । 

Hp others are stronger than other men. My 
K -rance principles? I abstained two veare 

■B m liquor and tobacco; before that used 
H| them regularly. I am three times 

ff since then. I gained in strength 
■K to lift 700 pounds more in these two 
gfik Liquor is a bad habit anyway. To- 

oo much of it, is bad. i am three 
fter off since 1 gave them both up.

’.ve or six pounds of meat a day: eat 
as three woodchoppers. It would I 

a«HBm hungry, perhaps, to see me. at din-1 
. charge me double board; never | 
iy it. I am always tgaining in | 
' guess I was born that wav—and | 

lift. 4,500 before I get throu"h 
>r lifting? Well, you know i 
' without a harness; that is, jUst 
s, and not with a strap slung 
• Tho record for lifting with 

pounds, made by W. !*>. Cur- j 
. k, in 1862. You see that I ! 
,at’ eveu "'ithouc ham-ss. I

VQ pounds with my for.'ingetv 
a barrel of cement, over 300 

■i'-'fA 5’shoulder with one hand.” 
rA-y ion wears his hair long. It is 

mrly. Asked whether he believed 
‘• the value of hair as the ancient 

eplied: “No, but it’s am. 'ive 
dug.” When not on show Mr.

■ at Psyche knot of the haft, 
•rally, and with his hat over 
y like the ordinary innocent

[A Characteristic Ghost Story f 
the Chinese, by T. G. Selby.

[From Longman's Magazine.] 
I (The translator of the following story is f 
jeonfess a strong partiality for Chinese y 
IThey are pre-eminently sensible and have at
la far higher level of thought a nd culture 1 
Itheir Anglo-Saxon congeners. To hear hoi s 
■ghosts of Shakespeare, and Milton, and C: 
lean maunder and twaddleise at English x 
lAmerican seances, adds a new terror to the h 
lliation of death. Chinese ghosts always man 
Ithe reputation of the race from which they sj 
■for strict mental sobriety, and make them: 
■the vehicles of excellent moral precepts. A 
■should alwavs justify its intrusion into hi 
■affairs by sound speech that cannot be coudem 

I At the time of this incident Chan A 
’|iiative. of the Tseng prefecture, was i , 
g|' venty-second year. He was a ir 
■ ’•dener by trade and a bachelor th 
■. \. stress of poverty. One night he 

eeV watch in his melon garden.
I bird or fourth day of the ftft 

here was a faint shimmer of li 
ngL 'scent moon. The light brou, 

9l tr or five shadowy forms th.
under the trees by the hill- 

OTJgagf .ked together in subdued to 
't within himself, “The look • 

scarcely that of melon-s.
: ; a hedge stake in his hand, he

Bk at the thick foliage to conceal 
SB matched their movements. 
Mr >ce he heard one man say: 
ISB • into the melon garden and h 

he melon flowers and wat-j 
ns as they are rounding intc

■' ;?>. the rest to the proposal?’’
\ com. anion replied: “We must 
n any consideration. Mischief wil 

’ If we meet Chan A Sz and he she 
HL, *ened to death, the adventure will 

s to all concerned.”
HflB ♦ laughed and said: “Have you n< 
B|H ed and become a ghost? Do y< 

■ton might have to die over again. 
SP*our experience goes it is men who 
.’■i iread of ghosts. Who ever heard 
F being afraid of men? A chicken- 

ind of creature you are.”
B st who had remonstrated against 

■Kff JSS saunter replied, “If your courage
[ t that you have no fear whatever ol 

is it that, vou never venture upon 
HU ,s under the broad light of noon-

ETrthe other, “It is petty and childish 
r to contradict after this fashion. 

mw gh I may fear men in general, I.have 
B^ar'^about this particular man Chau A

-l>., n reply to the other ghosts, who pressed 
u for the reason of his courage in this jn- 
idual case, he said, “A day or two ago 

aak *1)1 into the court in which the Guardian
-t of the Ground presides, and happened 

. •■■t my eye upon a despatch from the
dgBk > 'Hades, giving a list of those whose 

« shortly to be required of them.
•■/'s name was in the list, and he 

die within a couple of days.
•. will be walking a companion 
Tartarean shades. What have

■,, if this is already decreed?” 
interposed, “You only just begin 
id the speech and rudiments of 
You know your A. but you do 

our B and your C. The man will 
awhile.”
r ghost chuckled ami said. “How | 
ou seem to be so far ahead of us in L 

f -matron? You will perhaps explain |

ost claiming superior knowledge 
“Well, I will tell you. As late as 
’also went into the court of the
Spirit of the Ground, to see the 
lespatch had just arrived from 
. g Spirit of the city, saying that 

' s mother had recently performed |
eftry high merit, and in recompense j 

« it had been decreed that twelve | 
be added to his life.” j

the-ghosts asked, “What was the g 
this particular act?”
aker replied, “Within a few doors I 
i A Sz’s house there lives a 

’d lady who recently missed two k 
of cash, and suspected her slave Q 

i having stolen them. Day after 1 
hF she beat the girl, promising that If she I 
B- Id only confess to the offence there should t 
ffigl othing more said or done, in the matter.

however, she refused to confess, the mis- l| 
’fej.ss avowed she would not cease beating her | 
j®Fl she had beaten her to death. The father II 
•i'.tf the slave girl heard of the affair, and was 
■' very angry with his daughter. He declared | 

- that if if .should be proved she were the culprit , 
?' >be should l»e thrown into the river and forfeit I 
i her place amongst the, living. The poor slave 
g girl sobbed with little intermission day and | 

night, and every way of escape seemed closed i 
''I against her. Because of this incident Chan A | 

mother was overwhelmed

cash to the rich 
‘Several 
found no one at

u ..A??, 
flatted Wehp

’ . •- • . , ' •• -A.
There seemed to be no evidence to ei.fls

p vict or exculpate the girl, and it.
vM certain that she would have to die. < 

pity the mother of this market 
pawned her clothes and triuk 
about two thousand cash. She

old lady andlKH|^H 
days ago 1 called henBfiH^H

-............ home. I hap^M|^H
to see a hundred or more strings oi 
heaped up on the. floor. All at dnee^., 
covetousness sprang up within me, ai MRk3 
helped mvself to two strings, thinking wn 
out of so many you would scarcely miss ’ g&al 
The loss arrested your attention, and ^^■gl 
suspicions fell on this slave, girl. I coub 
lie at peace, as you were beating her so 
ribly. It is probably because I neglecte jKg|jl 
improvement and cultivation of my < 
ter in some previous state of existent 
am condemned to poverty in the pre: 
To the score of wrong-doing already i 
against me shall 1 add this sin, whi 
need to be avenged in yet another 
now restore the full tale ot cash, an • 
you will be magnanimous and 1 
mv misdemeanor.’ The rich lac 
swered, ‘Of course I did not . 
that it was you who had taken tu 
under these particular circumstances, i 
had been in straits there was nothing to 
vent vou from coming to me fora si-.i.d M 
loan. ‘ Since you have returned the cash and H 
all is now cleared up, I shall cherish no ill- B 
will. You need not brood over the matter for ffl 
a moment.’ , „ i.

“Wben the two had parted, the God of the 
Furnace (who fills the office of recording g 
angel) reported the meritorious act in l 
Heaven, and Yuk Wong reported it to the E3 
Protecting Spirit of the city. The Protecti ng I 
Spirit, of the city found, upon turning to his | 
records, that for the neglect of moral culture g 
ill a former life Chan A Sz’s mother was to m 
have an only son, who would maintain her g 
♦ill she was old, and then die; leav- B 
ng her desolate and solitary for the M 
st of her days. Bitter and intolerable g 

tiny, it was decreed that Chan A Sz was g 
'ie in his twenty-fourth year, on the sixth | 
of the fifth month. But since the accom- I? 

hment of this meritorious act it had been L; 
rmined that, the life of the son should be I? 
liened out twelve years, so that he might g 
le to minister to his mother to the end 0 

■ days. You, brother ghost, did not g 
the affair from beginning to end. No M 

er your spirit rose so high when you g 
anticipating the pleasure of Chan A g 
mpany in the shades of Hades within If 

t • or two.”
>ther ghost laughed and said: “Ah, | 
Id have thought that the omens of | 
would change so ent'rely within a | 
t days? It is quite within the bounds B 

>nal belief that Yama’s edicts may be | 
■lented and revised, and that ndthing 

.' i has been written down in the Book 
is entirely unalterable.”
Chan A Sz overheard these words 
sciously heaved a deep sigh, and the | 
'hosts suddenly vanished. Foar on | 

nd and joy on the other took pos- 
young man’s mind. All night j 

the incident, and came to J 
that good works could f 

life to which no medicines I 
span. Chan A Sz had been I 
ion when he first saw his 
.) strings of cash and giy^ I 

them to another, but upon hearing this con­
versation amongst the ghosts be came to see 
that the act was to save a fellow-creature, 
and all his indignation melted away. He 
also reflected within himself, if be had been 
originally predestined to a very short life, 
and a virtuous act done by his mother could 

2 avail to lengthen out his life for an additional 
’ term, what plan could be adapted that 
|l would serve him at the end of the twelve 
Lyears. “My wisest course,” he thought, “is I 
lafei do some good act every day, and at the I 

of twelve years the sum of merit will be i 
BsJk inconsiderable. The great God may 
■Train add something to my life, and if I go 
W n in right paths my virtues will grow with 

. y growing years, and I shall come to a ripe 
>ge and have many sons and daughters.

mily is poor, and almsgiving is impos- 
I call to mind that no virtue is equal ] 
of filial piety. The supreme merit is I 

HBK an obedient son.”
became his joy to minister to his . 

EnS||^uHHfe he declining life.
before

4 et gnrd

pawned her
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Breakfast, 
Dinner, .... 
Supper,...
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Private Table prepared for Children and Servants.

Breakfast at 7.......  ....Dinner at ............................... Tea at 6.

&
F!1" !** ".y11



1857.
sty 5

Saturday, October 24th.

^.1

JOHN M’DONALD CROSSAN

Celery, Cole SliW, Horse Radish and Pickles.
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became bis joy to minister to ins-i n- • tn. .. „ . 1_ _

Rice Puddings.
Apple Pies.
Pumpkin Pies.
Cranberry Tarts.
Blanc Mange.
Cream Pulls.

Sweet Potatoes.
Mashed Potatoes.
Green Corn.
Egg Plant.
Turnips.

Baked Potatoes.
Parsnips.
Lima Beans.
Cabbage.
Onions.

Breakfast, 
Dinner, ... 
Supper,..

7 H

Stutivncr, Fook and Fancj -Job Printer, corner of Afarkcf mid Second streets

Private Servants not allowed in the Bluing Room.
Children occupying seats at public table will be charged full price. 

All Meals, Lunches, &c. seat to rooms, will be charged extra

s a jd & a s is ® 
Chicken Pies, Baked.
Mutton Chops, Breaded. 
Maecaroni, with Cheese. 
Fricassee of Chicken with Rice. 
Beef Steak, with Onions. 
Pigs Feet, Capre Sauce.
Sweet Bread, Madeira Sauce.

Chickens.
Lamb.
Veal.
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dcious fell on this.sKve ayrl. 1 cc
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11

Private Table prepared for Children and Servants.

Breakfast at 7...:........................ Dinner at 1J............................... Tea at 6.
English Walnuts.
Almonds.
Raisins.
Grapes.
Pecan Nuts.
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Tongue.
Corned Beef.
Chickens.
Leg Mutton, Capre Sauce.

Vermicelli. Boiled Pickerel.

Ham. Beef.
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G-a itlo.ua .1 ordering Wine without designating the kind or price, will be tur.

.2 00

.2 00
2 00
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Farina Puddings. 
Apple Pies 
Pumpkin Pies. 
Cranberry Tarts. 
Boiled Custard. 
Cream Puffs.

a io 43 © a 3 st: 
Chicken Pies, Baked. 
Mutton Chops, plain. 
Maccaroni, with Cheese. 
Fricassee of Chicken with Rice. 
Beef Steak, with Onions. 
Chicken, Celery Sauce.

Baked Potatoes. 
Parsnips. 
Cabbag;. 
Onions.

became his joy to minister to ms 
he- declining life. She attained

Private Servants not allowed in the Dining Room.
Children occupying seats at public table will be charged full price. 

All Meals, Lunches, &c. ent to rooms, will be charged extra 
friends to any Of the Meals, will give notice at 

previou t being seated at table.

...2 00 
. 2 00 
. 2 50 
...2 50

4143^^^4X43^-

Celery, Cole Slaw, Horse Radish and Pickles.
SHERRY. J

Yriarto, Pale, delicate,......... .......2 00 J
“ Gold, “ fr,„j2 00 j

Harmony, Pale......... ’................ ...2 50 ’
Sayres’ Amontillado........... .........2 5° '
Imperial. Pale....................................... 2 50 ’
Romano, Brown......... ....... . .................. 2 50 ’
Light Mountain, exceedingly pule and j 

delicate.........................  3 50 ’
Cabinet Pale, Np. 1................................3 00 >
Topaz, Cabinet Wine.............  8 00 ;

PORT.
tendon Dock ..........................
Particular...........................
Tower.....................................
Brazil...................................

EKQUORS
Meschino de Zara ................. .
<’ uracoa .................................
Absyi the.................................

$3^ AST D J
English Walnuts.
Almonds.
Raisins.
Grapes.

MAO EIKA 
Oliveira................................................SI 50 r .
Blackburn’, South Side........................ 2 00 HeI^ck’ ^TtB..................................
Newton. Gordon & Murdock...............2 00 5 Pint8 t..................  1 25
Old Reserve...........................................2 00 \ Ch“leS He*“- *iyarts......................2 25
Bacchus, old and pure.......................... 2 00 < „ pinta....... .  ..............125
Metropolitan..........................................2 00 B°UC’ie KUs an(1 Drou‘*t’ ex­
Grape Juice, March & Go’s.................. 2. 00 pressIy °r Monongahela House . .2 25
Holmes & Co. pure juice and delicate. 2 00 Bcuche PiIs and Dro^et’ pints............. 1 25
Nonpareil, private stock .... ..........  .2 00 J SilIery .................................... 2 00
Stalker’s East India..............................2 00 j Ligard!jCo- .......................... 2 00
Palmetto, highly flavored.....................2 00 ! ‘ i*1118).............................125
March & Benson's Dry South Side,. < ®Ur e .................................... 2 2a

very fine and delicate........................2 00 > pints............................ 1 25
Scoll. Penfold & Co............................... 2 00 > Mumm & Co. Quwta,................. 2 25
Howard. March & Co. South Side ... .2 50 ? Do Pints’....................1 25
Old Brazilian. South Side.....................2 50 i C JL AR E T .
London Club, vintage 1827...................2 50 ; St. Eatephe,.. ....................1 00
Constitution, Howard, March & Co....3 00 c Chateau Leoville 1817 2 50
Prince Albert, very fine.'......... .....'..3 00 ’ Chateau Margaux, 1847. '............L . /s 00
Duke of Wellington..............................3 00 Chateau Lafitte, 1847.......... ..7. . . , . . .8 00
Sercial. Brown Seal .........................   .3 00 t
Grape Juice...........................................3 00 ; HOCK.
Tiuta, delicate and full flavor.............. 4 00 ’ Rudesheimer............. ............................2 50
Eclipse Madeira......................................4 00 J Sparkling Hock........................................2 50
Wedding Wine........................................5 00 j Hbckhefiner.............................................2 50

| Marcobrunner ... .4 . ................ .............2 50
Johannesberger..................    3 t)(j

SAC TERNE & MOSEEEE
Sparkling Moselle....... ’......................... 2 do
Sauterne, 1847, Washington Morton,

Bordeaux.......................  2 00
Haut Sauterne, Bergeon, Bordeaux...2 00 
Barsae, Barton & Guistier..................... 2 00

HOME STIC.
Longworth's Sparkling Catawba..... .2 00

“ if pinta, 1 (W
Buchanan’s Hill Side.............................1 25
Yeatman’s Premium....................... ....1 2a

MALT EIQVaRS.
Loudon Porter, pinta,.............................;a
Harvey’s Sparkling Scotch Ale,..............371
Youngers’ Eiljnburg Strong Ale,.......... 37]
Allsopp’s East India Pale Ale,................37]
Hector Dove’s Glasgow Ale,...................37]
Pittsburgh Porter,.................................. 25

1857

at
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at two dollars per bottle.

■■tw

Sweet Potatoes.
Mashed Potatoes.
Beets.
Turnips.

ie OlBcv.

Maccaroni. Boiled Pike. "Ig
uKDaaaiasi

Ham.
Tongue.
Corned Beef.
Chickens.
Leg Mutton, Capre Sauce.

Beef.
Chickens.
Lamb.
Veal.
Turkeys.

ft

•.--- :--- ---------------J----- _£____ -



1
and pure.

THE TRAINS do NOT RUN ON SUNDAY.

.1 00

.2 50

.3 00
,.3 00

.2 00

.2 00
2 0i)

.2 00
2 00
2 50
i 50

...,2 00 

....2 00 

..:.2 50 

....2 5° 

....2 50 

....2 50 
and
....3 50 
....3 00 
....3 00

id, “
|ale.......
? rjllado.

i, No. 1..............
^iinet Wine...........

PORT.

Heidsick, quarts..................................$2 25
“ pints .................................. 1 25

Charles Heidsick, quarts........................ 2 25
“ “ pints...........................1 25

Bouche Fils and Drouet, imported ex­
pressly or Monongahela House . .2 25

Bouche Fils and Drouet, pints...........1 25
Sillery Mosseaux...................................2 00
Ligarde & Co. Quarts. ........................ 2 00

Do. Pints,........................... 1 25
Fleur de Sillery............. ... . . ................ 2 25

“ “ pinta.........................125
Jules Mumm & Co. Quarts,................2 25

Do. Pints,...................1 25

CLARET
St. Estephe,.............................
Chateau Leoville, 1817......... .
Chateau Margaux, 1847..........
Chateau Lafitte. 1847.............

-South Side.........
don & Murdock.

WOTIC E.
leaving this House will please give one hour’s nF 

V rth enfled deParture either of the Trains going East. ......................

HOCK.
Rudesheimer............................................... 2 50
Sparkling Hock........................................... 2 50
Uockheimer ................   2 50
Marcobronner...................................     .2 50
Johannesberger..................3 00

SAUTER.NE & DiaSELLE
Sparkling Moselle................................. 2 50
Sauterne, 1847, Washington Morton,

Bordeaux............. . ........................2 00
Haut Sauterne, Bergeon, Bordeaux.. .2 00 
Barsse, Barton & Guistier.................... 2 00

HOME STIC.
Longworth’s Sparkling Catawba......... 2 00

“ “ “ pinta, 1 00
125 
I 25

MALT EIQUOKS.
Loudon Porter, pinta,............................70
Harvey’s Sparkling Scotch Ale,..............37)
Youngers’ Edinburg Strong Ale,.......... 37j
Allsopp’s East India Pale Ale,.............. 37 j
Hector Dove’s Glasgow Ale,................ ,.87J
Pittsburgh Porter, ..................................

i*' tn m ~----------------- own..............................
PITTSBURGH, COLUMBUS & CINCINNATI11*''11’exceedingly pi“c

For Steubenville Newark, Cohnubw, Cincinnati St r ,llk.....................................
■ A . and all mrints South and VVest. ” Lo,‘

»W Train leaves Federal Street Station,.
“ “ « rt M

SI 50 
..2 00 > 
..2 00 : 
..2 00 > 
..2 00 5 
..2 00 1 

March & Go’s.................2 00 >
0. pure juice and delicate, 2 00 •
pirate stock.....................2 00 :

i.................. ...........2 00 <
ghly flavored...................2 00 i
•fason's Dry South Side, i 
tnd delicate...................... 2 00 i
id & Co...........,..................2 00 5

— —-— ............... ........... tch & Co. South Side ... .2 50
CLEVELAND & PITTSBURGH BAIT plSouthSSde.................... 2 50 |

f'or Cievel-irtd d, Tt, All, RCfc vintage 1827...................2 50 ’

go. 1, Passenger Train rt. very fine..........................3 00’
No-2> “ « ............................. .......................................... jungton...............................soo ’

......... ........................................... ;..............." Seal............................ .  .3 00 ?

Tram Leaves,........  leira.....................................4 00 ;
......................... ■ ........... .................. . ........ ........... ine................. '.................... 5 00 J

ALLEGHENY VALLEY RAIL ROAdM^^' 
Vo 1 f Freeport, arenttfm and Kittanning,
c I’ ExPresa Train,.......... „
No. 2, Accommodation Train,..............................................

leaving in K’^ning at 11,

PENNSYLVANIA RAIL ROAD
l or Philadelphia, Baltimore, New Yon 

Mail Train,. Y<>rk a,‘,r B<«t<i

....... -..............

No. 2, u ................ . ........................... ..........................
No. 3, « ................................... ........ ..............................

P-, F. W. & C. BAIL BOAD,

_ Points iVest. -'1He* St’ Louis 8t India.
No.l, Passenger Train, 
No. 3, « (l
£o. 1, Accommodation,

me a ordering Wine without designating the kind or price, will be fur. 
nished with Madeira at two dollars per bottle.

<11 AHPAGNK

Buchanan’s Hill Side.
Yeanuan’s Premium.
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A r<

Director Wagner has a testimonial 
from South street merchants, which re­
cites his “great courtesy,” “kind consid­
eration,” &c. The South street merchants 
have good reason to be thankful for the 
treatment they received. Some testimo- 
Uicds are matter** of course—this is not..

Philadelphia, Thursday, Jan. 29,18!’

■Wagner’s Brutal Insolence
| The correspondence given in to-da. 
per between Director Wagner and

I Annis and Chairman Baii.y, of theCit:
I Municipal Association, is only one otV,^ 

many illustrations of the brutal insolel’«B 
Director Wagner when resiiectfully’^B 

| dressed on a question relating to his 
! duties on the courteous complaint aE 
! largest manufacturing establishment j 
I city-.

In no other city of the world woul. ।
I persistent brutality of Director Wagnei a! 
I tolerated for a month; but his skill in hat I 
! tering the consuming egotism and inflaming 

|! the insane ambition of Mayor Fitler ena­
bles him to hold the most responsible depart­
ment office in Philadelphia and to insult

1 citizens with impunity.
In connection with this correspondence the 

I people of Philadelphia will read with special 
I interest the following extract from Mr. 
I Stuart's letter accepting the Republican
I nomination for Mayor:
| Entirely without pledge or promise of any
I     kind, character or description, I am free, and 
■I t is my intention to appoint as Directors of 
■ re various departments such men as in my 
■k imation unll not only be well qualified, but 
HA o will have the confidence of the entire com-

*1m**

H No Complaint Bev, i
of the Citizens’ A J 

E; The following correspor »
I self:

Agent Addis to Dir<W
■ I’HILADELPKIA 1 
| Gen. Louis Wagner, d
■ , Works.

Dear Sir : We would like to call the at- B 
| tion of the proper authorities to the bad con- H 
I dition of the crossing on the west side of I 
I Broad and Spring Garden streets. The un I 
I track of the Union Railway is low at this 9 
. point, so that the crossing is flooded during 9 

I every rainstorm.
h The track should be raised so that the 9 

। water will drain into an inlet provided on j 
efJSt °f thiS P°tnt- I 

i i place some rainy day |
you would then see just how it stands. I 
a/uvnrv^m111' at’tenti°n the matter, wc | 
are, very truly yours,

Burnham, Williams & Co., 
Per Geo. Burnham, Jr.

Wagner’s Insolent Reply.
Department of Public Works, ■

m D .. I’hh.adelphia, January 24, 1891. @
Tm ?L Esq" Agent’ N- w- comer 1
Thirteenth and Arch streets, Philadelphia, tl

> dear Sir : Yours o^ 24th Instant with en- S
„ ire received. If Messrs. Burnham 'Will- i

c, °-or any other citizen will make I

HL It is understood that Director Wagner 
is horribly offended at the foregoing declar- 

V on of Stuart; hut if Stuart can only! 
■la t generally believed that Wagner isl 

’-st him, Stuart’s majority would score!
w-, A ip in the tens of thousands.

at the first Monday of April next! 
r Wagner will perform the one! 
ict ot llis administration over which j 

®T1 rejoice—that is his final retirement] 
public trust in the city of Philadelphia.!

Mr. Director of Public Works I 
Wagner does not get wiser (in highway ! 
'matters at least) as he grows older. His | 
letter refusing to give attention to a ] 
courteously worded complaint of Burn- j 
ham, Williams & Co., of the Baldwin ■; 
Locomotive Works, about the bad con- ji 
dition of a street fronting their1 
property is indefensible and inexcusa- | 
ble. The Director’s refusal is bottomed ! 
upon the fact that the owners of tbp.l 
locomotive works chose to send ♦ y 
complaint by the hands of Mr. T. ’’ Jn 
Addis, the Agent of the Citizer- ■m] 
cipal Association. The refus* Jfl 
that ground (because Wagner 
like Addis; is, as already sai 
sible and inexcusable—and i 
added, deserves sharp public c<

The letter of Mr. Addis is entire . 
ness-like and courteous, and, ever/ ffiM] 
had been faulty in this regard, the x 
rector of Public Works has no right, 
legal or moral, to thrust his private and | 
personal resentment into an official cor- k 
respondence of this kind. His letter is a | 
wanton insult to Burnham, Williams & j 
Co., and an affront to the whole commu-1 
nity, whose agent he is.

V-i • ’ 
lP'p *i

r ■ ry-■ 
c or of

,een shown a com-
i.ider date of 24th in- 

l.. A B. M. Addis, agent.

WAGNEI

■ Dea it.Sir: Enclosed please find
I ^’’"nunicatlon from Messrs. Bu^H
■ w illiams A- Co. in reference to the <-<
■ of the railway tracks at the lnterse-||/ 
i an<^ yPrin? Garden streets
I. w 111 you kindly give this matter yoi
I tion? Yours truly,

T. B. M. Annis, JeS

| Burnham, Williams & Co. to A. Wi 

Baldwin Locomotive Wc
| Philadelphia, January 22, ”
I Mr. T. B. M. Addis, Agent Citizens’ M 

pal Association, Thirteenth and
I streets. Philadelphia.

ROr a tnt«Ahls department of any dell- ■ 
in the public service within the B“k“ by/,‘ ' department, it win

mediate att' ion, but. not if it is ■ 
' Mr JK M. Addis. Yours

5»3hj er, Director.

stant, auures. . ___ __________ ___,
in response to a mplaint made to you by 
him on behalf of Messrs. Burnham, 'Will­
iams & Co.

In your letter you say as follows, viz:
.‘‘If Messrs. Burnham, Williams. & Go. or 
y other citizen will make complaint to 

L department It will receive immediato 
a Uion, but not if it is sent through Mr. T. 
W* Addis.” Signed, “Yours truly, 
-tMv “Louis Wagner, Director." • 
■■incomes my duty to say to you that the, 
«■ iuniention of Mr. Addis was not pcr- 

as to himself, but in his capacity asl 
•3wa 1 ,,ie Citizens’ Municipal Associa-I 

md under the authority of its execu-l 
mmittee, and was sent to you as “ Di-|

■l of Public Works" in this instance, as| 
ny others, because tlm complaints of! 

"hose appeals to your departmentl 
. Iress of grievances, though oft repeated.!

deeded. I
, > immediate example T quote from al
llptfiy ’st received from a citizen in t.hej 

sixth ward, complaining of th-jfltacj 
ME, »f Soars street, lie writes uni'AffifiSfcJ 

nstantas follows:
Bg “I wrote to the Highwa -f, 

’Hing attention to tiie,s<
■> ill <>f ISS‘1. but nix coin

>red. I again wrote las' 9l( ■
!<• To-day on<‘of my neiKi flr

il bad to remove
’ w css of his wife, undoubtedl; c., 

■k insanitary condition of the st ^9 
lough a workman, has been <•

• rem a house in another locality ■■ 
■' •..V. own idle."

request Mr. Addis to forward vo^9 
he letter in full, with a statement ,f.' 
ts of hts investigation.

■F g as citizens see fit to use our agencjl 
inga redress of grievances, wc shall. | 

■nr ’eiri" satisfied of the correctness os! 
^nk implaints, continue, as heretofore, to I 
W*‘'A samo to ’be proper department. I 

? fit to ignore such complaints asaro
F u. the responsibility will bo vours. | 

'i’-iamah -If “f the executive committee of j 
nHBV is’ Municipal Association.

Joel J. Baily, Chairman, I

inunic.

Gen.
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WEDNESDAY, OCTOBER 28, 1857

AN&IER HOUSE

Roast Beef, Tongue,

Silver Leaf,

Tomatoes, Cucumbers.

C 0 F F E E

Ifrcakfust o’clock.0 to 1OJZ

Supper, 9 to 101J

Each Waiter is provided with a Wine Card and Pencil.

2,50

2,00

3,00
2,00
2,00 
1,50 
1,00 
2,01
1,50 
2,50 
2,50

2,00
2,00

37
75
37

SOUP.
Lamb Broth.

2,05
2,00

RELISHES.
Assorted Pickles,

1,50 
1,25 
1.00 
2,00 
2,00 
2,50 
1,50 
1,00

Breast Lamb, sauce Patonge,
Turkey Wings, Spanish style, 

Alutton Rolls, Pork sauce, 
Tenderloin Pork, larded, 

Giblet Marengo,

3,00
2,00
2,00
2,00
1,50
1,00

In 
!TSif 
ders 
;rin 
ae i 
les 
oen. 
itiz.
Ir

ICO] 
inte 
Str 
nor

E 
kit

FISH.
Broiled White Fish, Butter sauce.

v BOILED.
Ham, Leg Mutton, Caper sauce, Tongue, 

Chicken and Pork, Parsley sauce, Corned Beef and Cabbage,

be 
dis 
nic 
>ny 
rect 
jsse 
ties 
rges

MADEIRA.
Old South Side. 1840,
Blackburn’s Old Madeira, very 

choice, -
Monterios Old London Particular, 2,00 
Archibald Parks, rich and fruity, 2,00 
Oliviro’s Reserve, L. P., dry Wine, 1,75 
Old London Particular,on draught, 1,50 
« “ «« “ pints, 1,00

Old Blackburn,Britton &Webb imp.2,00
SHERRY.

Fine Old Sherry, - - - - $2,50 
Choice Cabinet, pale, from the

house of C. Cunningham & Co.,
London, - . - - $3,00

Old Amontillado, pale, Offley's high 
est grades, very dry, -

Yriate’s Pale, 1836, -
“ Brown, “ - 

Harmony Golden, - 
Duff Gordon, pale, 1840, -
“ « “ “ pints,

Old Pale &Br’n Gordon,on draught,1,50 
“ “ “ “ “ pints, 1,00

’ " 2,00
1,00

- - - 2,50 
pints, 1,50 

quarts, 2,00
pints 1,25

2,50
1,50
3,00
1,50 
2,50 
1,50

2,00 
«p’ts,l,25 

2,00 
pints, 1,25

1,25

VEGETABLES.
Boiled, and Mashed Potatoes, Squash, Mashed Turnips

Spinach and Pork, Boiled Rice,

Boiled Fruit Pudding,
Cranberry Pie, Apple Pie, 

Bavarian Cream, Quekn's Flitters,

GOLD DISHES.
Chichen, Duck. Ham, 

Pressed Corned Beef.

WINES.
Sparkling Ca-

- - 2,00
“ pts. 1,25
“ qts. 2,00
“ pts. 1,25

pts. 1,00 
pts. 1,00 
qts. 1,0,

ENTREES.
Veal Cullet, larded, Brown sauce, 

Pork Chop, Apple sauce, 
Tripe, fried in Batter, 

Duck, Olive sauce, 
Blue Mountain Oysters,

DESSERT.
Raisins, English Walnuts, Almonds, Filberts

Apples, Grapes.

PORT.
Choice Old Port, from the reserve 

stock of Cunningham&Co.,Lond.,2,50
Chamisso dry pale Port, 1834, - 2,00
Hunt, Roupe & Co., old dry Por), 

black seal, imported in glass, by
I. D. Richards & Sons, !

“ “ - pints,
Old White Port, very rich,
Hunt & Cos., Oporto, - - !

CLARET.
St. Julien, -

“ superior, pts.,
Cotes de Medoc, ■ - - .
Chateau Leoville, 1844, - - !
Chateau La Rose, • - - . !
Chateau Mouton, - - - !
St. Pierre, pts. ~
Haute Sauterne, (white Wine,)

HOCK
Johanisberger choice Cabinet, - : 
Rudenheimer, . - - - :
Hockheimer, - - - - !
Deidesheimer, • - - - 1

“ pints, ---
Steinwine, in glass jugs, - - !
Hiersteiner, -
Marcobrunner, - - - - : 
Geisenheim Rothenburg, - :

Breakfast, 7^ to

PAS T R Y.
Baked Tapioca Pudding, 

Mince Pie, Pumpkin Pie, 
Delicate Cake. Sponge Cake,

BURGUNDY
Beaune, Superieur, -
Macon, -

CHAMPAGNE.
Royal Crown Creme De Bourzy, 

Britton & Webb, imp. - - - 1 
ft « « ■< «

Heidsick A. Piper & Co.,

G. H. Mumm & Co., Cabinet “Ver- 
zenoy mousseuxde 1846,” • !

«« “ ‘ pints, -
G. H.Mumm & Co:, Imperial, qts., : 

“ “ pts.,
N. H. Schreider, Anchor Brand,

«« “ “ pints,
Meet & Chandon’s first quality Sil-

ery, - -

Eugine Cliquot,<t «<
Anchor Brand, superior quality, 

pints, -
NATIVE

Longworth’s 1852,
Catawba, qts.

1852,
1853, 
do.

HOURS FOB MEALS:
7 to 9 o’clock. I Dinner

b “ I Supper 
SUNDAYS.

Tea, 6 o 7. Dinner, 1>£

io corns'* Charge Wi“ made f°r aU Mea18’Luuches-Fru,ts’ ^vad

ootr2?ha3frieQdstodine With them’ are respectfully requested tog, v? 
uotica at the office, as no extra seats are provided, unless so notifled “

i table 18 Provlded for nurses and children. Full price will be eh 
Kert for ctuldren occupying seats at the public table. P
cha^ZdeSa.80*1'110” mea18 at °ther than the re8alar hours, will 

Guests ordering dishes not mentio ixthe Bill of Fara will ba ahargedextr

Do.
, Do.
। Do.
, Sparkling Isabella, 

o Ladies’ Sweet Catawba, 
■7’251 Dry Catawh&» Werk,

CORDIALS.4>>}VU |
Hulstkamp, Zoone & Molyn’s Fine

Old Red Dutch Curacoa, - 2,50
Hulstkamp, Zoone & Molyn’s Fine

Old Red Dutch Curacoa, pints, 1,50 
Rosetti’s Italian Maraschino;
Swiss Absynthe,

BRANDIES.
Dark Otard, imoorted in 1848, pts., 1.00
Pale “ “ 1,00
Old Q Brandy, - - - - 2,50 
Duryee & Knapp, 1828, very fine, 3,50 
Old Cherry Brandy, - - 1,00

PORTER AND ALE.
Byass London Porter, 

“ “ “ qts.
Muir & Sons, - - pints.

“ “ qts.
Hughes’ Old Stock Ale, on draft.

ROAST.
Sirloin Beef, Horse Radish, Sparerib Pork, Lamb, Mint sauce 

Loin Veal, Mutton, Turkey, Chicken,
tioose, Apple sauce, Blue Winged Teal Duck, Onion stuffing

Wagner’s Insolent itepty. 
nvpjpTMirx'T gf Public Works,

W/y L.-v'



CLOENOOB HOTEL

Buffalo, N. Y.E. RICKCOBDS. Proprietor.

(^7^u/edc/ay, &$7 •

4 00

CLARETS.

rorned Reef and

SAUTERNE.
2 00

2 502 00

3 00
Beets, Pickles. 2 50

2 00

i!

G. Reese, Printer, 5 West Seneca Street. Buffalo

ruTT h 1^1! 11111111 n t n n t h rni* HBHSHFtii ■

2 00
2 50

2 00
2 00

00
00
00

3 00
2 00

2 00
2 50

-1 00
1 50
1 50
1 00

Sauterne, good, - - - - 
Hout Sau terne, from Barton

& Guestiers, Bordeaux,

Matton ; 
Veal.

Hockheimer, - - - - - 
Rudesheimer. . - - - - 
Marcobunnel, - * - - • 
Johannesberger, - - - - 
Sauterue,
Niersteiner, ------ 
Diedesheimer, - - - - - 
Longworth’s Still Catawba, - 
Sparkling Moselle, - - - - 
Stein Wine, ------

SOUP.
Oyster

St. Julien, Bordeaux, -
St. Estejihe, - - - - - 
Chateau La Rose, - - - 
Chateau La Rose, pints, - 
Chateau Margaux, old and 

fine, -------

00
50
00
00
00

2 00
2 00
2 50
2 00

Chicken ;
Beef;

2
2

ROAST.
Lamb ;
Pork ;

manmnui'i'Sa®

BRANDIES, &e.
Pinet, pale, ------
Old Q..........................................!
Hennessey’s Old London

Dock, 1828,......................
Old Jatnuca Rum. from

London, ------
Pints and half pints of the above.

ENTREES.
Macaroni, a la Cream.

Breast of Lamb, bn iled and stewed, Sauce.
Tripe, stewed.

Pork Tenderloin, breaded, Tomato Sauce.
Pike, broiled.

Chicken Pot Pie.

ALES, PORTER, &c.
Canada Ale, - - - - - 25
Scotch Ale, pints. - - - - 38
London Porter, b. Stout, qts. - 75
London Porter, b- Stout, pts. - 38

fish:.
Boiled Trout, Parsley Sauce.

SHERRY.
Table, pale, from wood, - 

ordon, D. G., brown, - - 
rte, Vintage 1825, pale 

and delicate, - - - -
Old Pemartin Gold, choice, 
Amontillado, pale,'dry and 

delicate, imported by H. 
Atkins & Co. - - - -

Imperial,

MADEIRA.
Table, from wood, - - 
South Side, - - - . 
Old London Particular, 
Webster, very fine, - -
Leacock’s Old East India, from 

private stock, imported by 
J. D. & M. Winan’s, - - -

VEGETABLES OF THE SEASON.
RELISHES.

Horse Radish,

LPA-STIR-ST.
Cabinet Pudding. Lady Finger . Charlotte Russe.

Custard, Pumpkin, and Apple Pies.

DESSERT.
Apples, Almonds, Raisins, Filberts, Water

Grapes, Lemon Ice Cream.

CHAMPAGNE.
Premium Champ. Cremant, - 
Heidsick, Piper fc Co. - . . 
Mumm,
Longworth’s Sparkling Catawba 2 00
RoFeu Cluster, - . - - . 2 50
Lrmbray’s Grape Leaf, - - 2 00
Pints of the above, - - - . i 05

PORT.
Table, good, - - .
Hunt & Co-, dry and sup’r. 
Old Black Seal, bottled in

Oporto, by Hunt, Roop, 
Teage & Co. - - - - .

BOTTLE ZD.
Leg Mutton—English style ;

Cabbage; Ham; Tongue! Chicken with Pork.

- - 82 00
- - 2 00
- - 2 00
- - 2 50

HOCK.
82 00

2 
2
3 
2
2

BREAKFAST, 7 TO io. DINNER, AT 11-2. TEA AT 6.
Sundays, Breakfast, 7 1-2 to 10. Dinner, at 1 1-2. Tea, at 6.

gentlemen inviting guests to the table,
Will please mention the same at the office before takinsr seats.

Meals, Lunches, &c.} sent to Rooms will be charged Extra.

3 00



KEAN & RICE

Beef Broth.

oo

12

2
2

1

2

2 50

1 00

00

4 00

2 00

2 50

2 50
Baked Potatoes.

Apples.

COFFEE

2
2

3
2

00
50
50 
00

1 00
1 50

00
25 
00 
00

do 
do 
do

50
00
50
00

50
50
50
00
00
00

00
00
00
50

Almonds.
Madeira Nuts.

2
2
2

2
1

00
50

Tenderloins of Pork. 
Cincinnati Ham. 
Sliced Corned Beef.

French Mustard.
Beets.
.John Bull Sauce.
Celery.

Squash.
Cabbage.
Fried & Stewed

Parsnips.

37^
37%.
3.%

2 50
2 00

25
75
50
00
00
00
00

2 50 !
2 50 ;

2
2
2
3

00 
25 
50 
00 
50 
50

00 -
00
00

Gentlemen having extra Meals will please report t same at 
the Office. Meals sent to Rooms charged extra.

[Win WJMU'SJk FtobfrMll'WAXKkE.]

LIQUERES.
Ginger Brandy,
Blackberry Brandy,
Cherry BrandyAbsyuthe,...............
Curacao,...................Annisette, ...............
Maraschiano,

WHS USTs

SAUTERNE.
Sauterne line, 
Haul .'•auterne,
Longworth’s Still Cataw­

ba, 

2
2
2

TABLE r> ’ H O T E .

WEDNESDAY, NOVEMBER 4, 1857

HOCK.
Stein Wein, in Glass Jugs, 
Hockheimer,  
Steinburg,  
Moselle
sparkling Moselle Musca­

tel..............................

00
25.

Pints
Cabinet do
Imperial do

PORT.
Black Seal, excellent,... 2 0(
Victoria, very high Lon­

don standard,  2 5o
Regina, very high, dry 

and pale,
White, very superior,

Do
De
Bo

Catawba Brandy, 8 years 
o u. very line,

Old Bourbon Whiskey, ..

PORTER ANO ALE.
Barclay’s Lon Porter.... 
AlLsopp’s E. India Aie, .. 
\ ouuger’s Alloa Ale, .,. 
Muir’s Sparkling Ale, ...

Breakfast, 6 1-2 to 101-2 o’clock. I Tea, - - - 6 to 8 o;clock
Dinner - - 1 to 3 o'clock. Supper, - - 9 to 11 o clock

A Sunday Breakfast, 8 to 11 o’clock. I Sunday Dinner. 1 1-2 to 3 o’clock 
’ MEALS WILL BE PROMPT AND NO GONG SOUNDED.

MADEIRA,

From the House of J. D. <f: M . 
Williams.

Don Pedro, very supe­
rior. 

Como de Lobos, (The bed 
of the Wolf,) Monteiros 
old

leaci'ck.O. L. particular,
1.lackburn. O. L. particu­

lar, very old
Victoria, simple and very 

old,

SPARKLING WINES.

Schreider, J. D. & M. Wil­
liams, ......................

Pints
Heidsicck. Piper & Co. .Re- 

nauld & Francois,....
Do Pints  

Chs. Heidsieck. Bayaud &
Co.,.............................

Do. Pints
Heidsieck & Co .............
Cliquot, .
Mumm’s Verzenay. J. G.

& J. Boker
■ Do ~ '

Do
Do

Sparkling Hock,.............
Do Mozelle Muscatel.

Work’s Sparkling Cataw­
ba, 

Longworth’s do do 
Do Pints,....

SHERRY,

From the House of J. D. <& M. 
Williams.

Yriarte Pale, Vintage ’25, 2 00 
Padre, pale, very rich,.. 2 00 
Topaz simple, dry and

light  2 
Amontillado, very delicate

and fine, ,- 
Cabinet, dry and simple, ! 
Imperial very rich,  ! 
Gift, Old and rich 1 
Henry Clay, private stock

30 year- old. purchas­
ed by Mr. Kean at the 
Ashland Sale  ‘

CLARET.
St. Julien

Do pints, 
Chateau la Rose,  
Pontent Canet
Chateau Leoville,  

Do do pints, 
Paul Maury.................

BRANDIES.
K. Barsalon.

Otard, Dupuy & to., pale, 2 
dark, 2 

V. O. p. 3 
8. O. P. 3

Mashed Potatoes.
Onions with Cream. Mashed Turnip.
Boiled Potatoes
Steamed Sweet Potates.

PASTRY
Green Apple Pies. Pumpkin Pies.
Almond Kisses. Relegesses.
Lemon Jelly Tarts. Italian Cream.

Cream Pudding, Wine Sauce.
DESSERT

Raisins.

SOUP
Chickens, with Rice.

FISH.
Baked Trout—Claret Wine Sauce.

BOILED.
Corned Beef, with Vegetables. 
Leg of Mutton, German Sauce. 
Chickens, with Celery Sauce. 
Beef Tongue. Flemish Sauce. 
Fowl, with Parsley Sauce. 
Baked Ham, Sherry Wine Sauce.

ROAST.
Surloins of Beef.
Turkey. Cranberry Sauce. 
Duck, Giblet Sauce. 
Chickens. Kidney Sauce. 
Mutton, Madeira Sauce. 
Pork, Apple Sauce.
COLD DISHES.

-  Breast of Turkey.
Smoked Tongue. 
Spring Lamb.

CAME.
Teal Duck, Port Wine Sauce.

RELISHES.
Worcestershire Sauce 
Pickies.
Harvey Sauce. 
Cranberry Sauce. 

Red Cabbage.

ENTREES,
Friccasse of Young Chickens, a la Chevaliere. 
Breaded A Broiled Tenderloins of Beef a la Marchal. 
Young Duck Brazed. Garnished a la Toulouse.
Spring Lamb Pot Pie, a I’Americaine.
Mutton I'utlets. Broiled with Potatoes, a la Lyonnaise. 
Escaloped Fillets of Venison, with Madeira Wine. 
Baked Vol au Vent, Garnished with Stewed Veal 
Beef Kidney Santee, with Champagne Wine Sauce. 
Small Perch Broiled, a la Maitre D’Hotel.
Baked Maecar-.ni, with Gruyere Cheese, French Style. 
Currie of Chickens’ Giblets, and Form of Rice. 
Qu’en Fritters, Garnished, with Cream Sauce.

VEGETABLES.
Rice.

KWHALL HOUSE
Proprietors

l M. V! AZ'



HYATT HOUSE.
Janesville, 2STov. 5, 1857

FISH.

ROAST.

Turkey. Giblet Sauce.

Onions,

1 lot Slaw.

Mi nee Pie,

DKSSKRT.
A pples, Xuts.

Loin Beef,
Loin Mutton,

M.

M.
M.

Pickles, 
Kole Slaw.

SOUP.
Macaroni.

RELISHES.
Beets,

Pork.
Loin Lamb.

BOILED DISHES.
Corn Beef & Cabbage, 

Tongue.
Leg Mutton, Caper Sauce.

Mail Arrangements 
Departures.

at 8,00 A. M. daily [ 
“ 7,00 A. M. “ i 
“ 6,30 1’. M. “ ; 
“ 7,00 A. M. “ : 
“ 12 noon tiy-w 
“ 8,00 I’. M. “ 
“ 7,30 A. M.
“ 8,00 A.M. “

Green Apple Pie, 
Printers Pudding.

C, St P. M. dll L. k L
Trains Leave Janesville.'

For Chicago, at 8,40 P. M., •
“ “ 6,10 P. M., ;
“ " 12,15 A. M. J

Trains Arrive at Janes.
From Chicago, at 2,30 P. M.

“ “ 11,45 P. M.
u “ 2,40 A. M.

Milwaukee i Mississippi k k 

Trains Leave Janesville.
Going East at 7,30 A.

“ " 1,18 P.
Going West at 2,30 P.

“ “ 7,30 P.
“ “ 12,00 Night.

Trains Arrive at Janes.
From Milwaukee at 2,15 P. M.

“ “ 8,30 P. M.
From Madison at 8,30 A. M.

“ “ 12,00 Night.'

‘For Chicago
; “ Mil.

“ Madisoa
“ Milton
“ Monroe
“ Johnat’n
“ Union
“ Dubuque

WINE LIST.
►Maderia, - $2.50.
^Sherry, - 2.50.
JPort, - 3.00
: LIQUORS.
Brandies.

VEGETABLES.
Boiled and Baked Potatoes, Squash.

New Beets,
Turnips,
Mashed Potatoes,

ENTREES.
Stewed Veal, Bordered with Rice, 
Stewed Calf’s Heart, with Olives, 
Macaroni a la green.

W Guests ordering dishes not on the Bill of Fare, or Noah Lunches ^t to R^ns 
be charged extra.

[ Arrivals.
tFrom Chicago st 3,00 P.M. daily 
[ “ Mil. “ 4,00 P.M. “'
h “ Madison “ 2,00 P.M. “
r “ Milton “ 4,00 P.M. “
t “ Monroe “ 1,00 P.M. tri-w
, “ Johnst’n11 7,00 P.M. « 
J “ Union “ 6,00 P.M. “
; “ Eubuque" 5*30 P.M. “ 
’ Post Oflice hours during 
.the week from 7>i A. M. to 8 P. 
,M. On the Sabbath from 1 to 2 
P.M. D.C. BROWN, P. JI.

WINE LIST.
Claret, - $1.00
Hockimar, - 2.00
Champagne, - 3.00

LIQUORS.
Scotch Ale and Porter.



IB A li 1J £>

Tongue.

Boston Picklesy

Pumpkin Pie.

Apples,
Filberts,

Pecan Xuts, Almonds.

Printed at the Freeport Daily Journal Office.

Sirloin of 
Mutton, .

Cabbage, 
Rice.

Eoglisli Walnuts,
Raisins,

U O A S T
Iamb,

. , ...... fig o d i, i; s> .
Leg of Mutton, Caper Sauce, Corned Betdj with Cabbage,

' Tut'key,
Pork.'

Pickled Beets, WorcesteriWre Sauce,

HOURS FOR MEALS.
Breakfast from C to 9. Dinner at 1. Tea at <5^.

N. 1,. All Lunches, Fruits, ic., sent to Rooms will be charged extra.
,. Each Waiter .is supplied .witTi \Vinc,Cards and Pencil.

Mashed Potatoes, , ' ) Turnips,
Boiled Onions, Boiled Potatoes,

J’ A S 'I' It Y .
Apple Pie, . .Cmfiyd Pie,

S fi I'



PROPRIETORSBARNUM & FOGG

WINE LIST
00 ST. LOUIS, NOVEMBER 10,. 1857,

oo3

003

2

*

♦

Mutton.
2

$1 50

40 Each Waiter has a Wine Card and Pencil

2
2
2
2
2
2

00
50
50

3
2

75
40
40

.$2
. 2
, 2

Pork.
Beef.

2
1

15, A. M.
00, P. M.
■10, P. M.
15, A. M.

50
50
50
50
50
50
25 
00 
50
00 
00

00
00
53

1

SOUP.
Celery.

(A rned Beef 
Mutton.

Boiled Ham.
Roast Beef.

3 oo 
2 00 
2 60 

no 
50 
00 
50 
00 
00 
00

2
2
2

VEGETABLES 
Mashe 1 Potatoes.

Potatoes Boiled.
Hominy.

Rice.
Turnips.

Onions.
Pried parsnips.

Omnibuses.
omnibuses leave the Hotel from 

1-2 to 3-4 of an hour before the train 
starts.

OUR HOTEL COACHES
Run in connection with the Pacific 
Railroad and to the Alton Packets, 
the different Steamboats and toplaceg 
within the city limits.

00 ■
00 ’
00
50
00

FISH.
Baked Trout, Egg Sauce.

ENTREES.
Calves Head Braized, Ravigote Sauce.

Lamb Brains Stewed with Fine Herbs.
Veal Cutlets Breaded, Gravy Sauce.

Pora Chops Sautes with P.ekled Onions.
Fillets of Mutton, PHviade Sauc ■.

Ragout of L mbsTongues, Italian Sauce.
SteWed Ki Ineys a la Maitre d’ Hot 1.

Cal es F’eet Fried, Madeira Sauce.
Ttipe Fried a la 1'r jvencale.

Baked i’o k and Beans.

.25, 

. 1 50 

.2.0 

. 2 00 
$1 25 

• 75

BOILED
Sugar cured Ham.

Leg t f Mutton, caper sauce. 
Corn Beef and Cabbage.

Chicken with Fork.

GAME.
Roast Venison, Cranberry Sau

RE L I S H E S 
Worcestershire Sauce.

Pickles.
Apple Butter.

BOAST.
Spare Ribs of Pork.

HOURS FOR MEALS.
Breakfast, Pub ic Dining Room from 

654 to 9 o’clock
Breakfast. Private Dining Room 8 to 1.
DINNER. Public Dining Room 1 to 

3o’clo k.
Dinner. Private Dining Room,------ 3
Tea, Public, - - - - 5 a o’clock. 
Supper. - -- -- Stoll “

Sundays, Breakfast half an hour 
later in each room
Meals for Children & Nurses- 
Breakfas-t. - - - - - o’clock, 
i inner, ------ 12 “
Tea. - - - - - - 5H ”

Railroad and Railroad Packet 
Departures.

?Ul=Meals served in rooms will be 
charged extra.

Guests taking Fruits and Desserts 
from the table to their rooms will be 
charged exti'a.

Persons having Friends to Meals 
with them, will please make it known 
at, the Office.

Children occupying seats at the first 
table, will be charged full price.

Ladies and gentlemen wishing to 
dine in the Private Room at 3 o’clock, 
will please give notice at the office, 
that seats may be reserved for them.

Gentlemen Boarders will be charged 
extra for meals in the Private Dining 
Room. For seats please apply to the 
Steward.

PASTRY AND PUDDING 
Cus'ard Pudding.

Pumpkin Pie.
Cranberry Puffs

COLD DISHES.
P< rk.

Veal.

Pacific R. R.
Jefferson City, 8

• 3 
Franklin, 5 
Sundays only 8 

Trains connect daily with packets 
at Jefferson City

Ohio and Mississippi R. R.
Morning 10 00 | Evening, 3 

No Sunday Morning trains.
St. Louis & Terre Haute R. R.
Morning, 8 15 | Evening,....1 30 

No Sunday morning trains.
North Missouri Railroad.

। Morning........10 30 j Evening,....3 15
Belleville & I'l:noistown R.R.

. Morning,.. ...9 00 | Evening 5 00 
Chicago, Alton & St. L. R. R. 
Morning 7 00 | Evening, 3 30 

No Sunday morning train.
Trains of the Great Western R. R. 

connect with this road at Springfield.
Iron Mountain R R.

11 Morning,  00
. ,  . Apple Pie.

Apple Dumphng, Hard Sauce.

DESSERT
Blanc Mange with Cream.

Orange Ice. Carroway Seed Cakes
Raisins. Apples. PecaDs.

Madeira.
Old South Side Madeira $2 

“ “ “ “ import­
ed by T. Barnum in 1849

Newton, Gordon & Cossart, No. 1
“ “ “ No. 2

Crack No. 1 London Particular, 
imported by Phineas Janney, 
Esq., in 1838

Hindostan, extra choice, supe­
rior old Madeira shipped to 
East Indies in '837 returned 
to U. S.in 1839

Sherry.
Duff Gordon’s Palo Sherry

'• Brown “ 
Pale Amontillada
Royal Pale
Harmony Pale

Part.
Queen’s London Dock 1
Clay’s direct Importation
Prima Vera Red Port

Champagne,
Cliquot
Ruinart’s Cabinet Imperial ....
Ruinart’s Premium
Laperte
Charles Heidsick
Heidsick & Co., qts

■' “ pts
Mumm’s Cabinet Imperial, qts..

pts..
Excelsior, qts  

“ pts
Claret.

Chateau Lafite
Grand Vin. fin
Chateau Hautbrion
St. Julien, qts

“ pts
St. Estephe
Vienna J
Hungarian
Chateau Margaux
Chateau Leoville

Vi'.M li Ine.
Sparkling Moselle
Marcobrunner
Ruppertsberger Trami ner .
ForsterTraniiner, 1848 ...
Haut Sauterne, qts

“ “ pts
Burgundy.

Cios Vongeot  50 
Chamberlin 
Volnay r ™
Sparkling VieuxCep  .50

Native Wines.
Missouri Spark’g Cabinet, qts.,. 2 00
w"?J°rth’S c«tawba'i2 00

VIAS oil I I . 1 An
Missouri <•

Cordials
Annlsette................................ s20(1 !
Chartreuse   no !
Jordan Muscat  ” inn

Brandv.
Otard Dupuy & Co. old pm e.. $2 50

W hisky.
Superior old Rye

Malt Liquors.
Smith’s American Ale, qts.

“ “ Pts..
L ndon Porter, pts

Crab Cider.
Griffith’s Crab Cider, qts...

mniiiDf

Regulations



WEDNESDAY. NOVEMBER 18, 1857.

1

00

00

.so

2 00
Ha n Tongue.

00 2 50

00

00 1 50

00

2 00

00

Lady Fingers.

2 00
2 00

00
25

00
00

2 
J

00
00
00

Apples. 
Filberts.

2
1

00
50
50
5(1

ml
50
75

50
25

2
2

Cream Nuts.
English Walnuts.

2
1 00

$2 00
' 00

50

im
KEAN, STEDMAN & CO., - - - - Proprietors

HOCK.
Hock. Cabinet,.........■
Gruifenberger,..........
Sparkling Hock,..'.’ 
Steinweiu.m flat bot­

tles,........................
Steinwein, very fine 

in jug bottles,....
Villunze, (Bed Wine) 
Grnnzenger, (white 

Hungarian Wine).
SAUTERNE.

Haut Sauterne, very 
fine,.......... .

50
00
25
25
25
75

Rice
Boiled Potatoes.
Baked Potatoes.
Stewed Carrots.
Hominy.

Cheese 
Currant Jelly. 

Pickles. 
Cold Slaugh

2 00

ENTREES.
Chicken Pot Pie.
Cuives Head, Brain sauce.
Lamb Chops, breaded and broiled, Parsley sauce. 
Beef Kidney, au Gratin.
Pork Cutlets, breaded and broiled, sauce Robert. 
Larded Fresh Tongue, with Puree of Celery. 
Fillet of Veal, glazed. Zingara sauce.
Pig Feet, breaded, sau-e a la Diable.
Polanaise of Mutton, with Poached Eggs.
Corned Beef Hash, a I’Americaine.
Delpette of Beef, a la Sardiniere.
Blanquette of Veal, with Carrots, on Potato Forms

VECET ABLES.
Sweet Potatoes

Parsnips..
Mashed Potatoes.

Turnips.
Stewed Saslify,

SOUP.
Veal Broth, with Barley.

FISH.
Broiled Lake White I* ish, Butter sauce.

BOILED.
Ham- Corned Beef.
Tongue.
Lamb, with Celery sauce.
Chicken with Rice.
Pickled Pork, with Turnips.
Beef, Claret sauce.

1

PORTER AND ALE
Guinness XXX Dub­

lin Stout, Pints,...$0 37 
Barclay’s L'don Por­

ter, Pints,................ o 25
Muir’s Sparkling Ale,

Pints,......................... o 35
Allsop’s India,......... I o 35
Scotch Ale,............... p 35
Superior Old Brandy for 
Medicinal purposes, S3 per 

bottle.

WIIB HO® 
Each Waiter is provided 
with Card and Pencil.

MH .LIST® _ 
Each Waiter is provided., 

with Card and Pencil. Z
BtHtJENDY. J

X?1116/..................-.$2 00\
Chamberfen. 2 59

m , CLARET.
Table Claret,............ So
St. Esfhephe,.............. 1
St. Julien, superior,. 1
Chateau Leoville,... 1
Chateau Larose,. ]

“ “ Pints' 0

PORT.
London Dock,........
J. D. & M. Williams, 

fine, .>.................... j
J. D. &. M. Williams, 

old and very fine,. 2
Prescott.................  2

HOURS FOR MEALS.
Railroad Breakfast. • - 5 o’clock. I Dinner, - 1 to 3 o’clock.
Regular Breakfast, <> to 10 o’clock. | Tea, - - - 6 1-2 to 8 o’clock.

Supper, - - - 9 to 12 o’clock.
MEALS WILL BE PROMPT, AND NO GONG SOUNDED.

50 
50

v ____ _ (10
Tresorde Bowzy, 2. 00 
1 - ■ --------- 2 00

I MADEIRA.
London Dock,......... $1

<» “ Pints,
Webster......................
Gracie,......................

“ Pints..............
Row’d, March & Co.

Victoria, very fine, 2 
Maravilla 1828,........2
Lac<>ck,20 years old, 4 
Henry Clay's private 

stock, 25 years old, 3
SHERRY.

Gordon Brown, Im- 
p’ted bv J. K- Fish 
er, 1848.................$2

Amontilado, Pale,--. I
U “ Pints, 

Duff Gordon & Co..
Pale,---- 0,1

Yriarte, rich and del­
icate, 1825,.- - - - - ■

Yriarte, Amontilado, 
full flavored,..----

Gordon, full flav red, 
brown,.....

Henry Clay's private 
stock, 25 years old, 3

CHAMPAGNE.
Imperial, - - - 
Cabinet, (J. G. 6 J.

CaVt,Lelegavd&£°'0

Nonp'jP. A.Mumm.
Mumm's Verzenay,

(j. G. & J. Boker, 
Heidskk, (Renauld

& Francois),..........
Ileidseik & Co.,........
ehreider, (J- &

Williams,................
Pints of the above

Longworth's Spark­
ling Catawba,.... 

Dry Catawba, - -

ROAST.
Bee f 
Chicken.
Shoat. with Apple sauce.
Veal, Braised , with Carrots.
Lamb, with Jelly.
Ham. with Champagne sauce.

C OL D DIS HES.
Roast Lamb.

R E LI SH ES.
French Mustard. Horse Radish.
Worcestershtte sauce. <
Pickled Onions. Olives.
Beets

Gentlemen having extra meals, wi il please report the same at the Office 
Children occupying seats a. firs't I able, will be charged full price- 
«>eals sent to rooms charged exti u.

Morton !fc Griswold, Printe*?, Louisville. “

PASTRY.
Apple Pies. PumpkinPies.

Pound Pudding, Peach Brandy sauce.
Blackberry Puft's. - . _.

B lane Mange.
DESSERT.

Chestnuts.

COFFEE

Macaroni.

□



।



Bluepoints 40
Crab Flake Cocktail 1.00
Little Necks 35
Fried Oysters 60

Seatags 45
Lobster Cocktail 1.00

Cherrystones 40 Cocktail Sauce 10
Oysters Stewed in Milk 60; in Cream 80

Lynnhavens 45 
Shrimp Cocktail 1.00 

Clam Fritters 60 
Steamed Oysters 60

RELISHES

Chmv Chow 25 Lyon Sausage 50 Dill Pickles 25 Pin Money Gherkins 30 Celery 50 
Snrina Onions 25 Pickles (Mixed) 30 Olives 30 Ripe Olives 40 Olives, Stuffed 45 
Stuffed Celery 60 Canape of Caviar 85 Chutney 30 Fresh Beluga Caviar 2.50 
Caviar 175 Oscar's Sauce 10 Sardines 60 Cervelat 50 Salted Almonds 40 
Hors d'Oeuvres, New Willard 1.00 Stuffed Mangoes 25 Canape, New Willard 1.00

SOUPS

Petite Marmite 50 Consomme 40 Chicken Broth 40 Tomato Puree 40
Strained Okra 40 Julienne 40 Chicken Okra 40 Chicken Broth, Bellevue 50 
Vermicelli 40 Clam Broth 40 Beef Juice (Cup) 1.00
Onion au Gratin 50 Clear Green Turtle 65 Puree of Split Peas 40

FISH
Fried Scallops, Sauce Tartare 1.25
Lobster Cutlet 90
Lobster, Bouchee 1.00
Lobster a la Newburg 1.75
Stuffed Deviled Crab 1.00

Filet of Sole 90
Striped Bass 90
Lobster, Stuffed 1.00

Lobster a I’Amerieaine 1.75
Crab Flake au Gratin 1.50

Potomac Bass, Meuniere 90 
Fresh Shrimp, Newburg 1.50

Lobster, Broiled 3.00 
Crab Flake a la Dewey 1.50 
Crab Flake en Coquille 1.00

SPECIAL DISHES TO ORDER

Sweetbread, Eugenie 2.00 Diamond Back Terrapin 2.25 Squab Chicken, Maryland 1.50 
Sweetbread, Broiled, with Virginia Ham 1.50 Sweetbread, Financiere or Perigourdine 1.50 
Minced Chicken a la King 1.50 Supreme of Chicken, Virginia Ham and Fresh Mushrooms 2.50 
Poussin en Cocotte, Bourgeoise 2.50 Capon Cutlet or Croquette
Breast of Guinea Chicken, Veronique 2.00 Supreme of Long Island Duckling, Bigarade 2.
Welsh Rarebit 60 Golden Buck 70 Yorkshire Buck 70
Long Island Rarebit 70 Scotch Woodcock 70

STEAKS AND CHOPS

Small Steak 1.75 Sirloin Steak 3.50 Extra Sirloin 5.25
English Mutton Chop 1.10 Lamb Chop 70
Tenderloin Steak 1.85 Filet Mignon 1.50

Steak Minute 1.50
Mutton Chop 90 

Spring Lamb Steak 1.50

Broiled Squab Chicken (H) 
Half Broiled Guinea Chicken 1.75

POULTRY

Broiled Spring Chicken (>£) 1.50 Roast Chicken 1.75
Royal Squab, Broiled 2.00 Boned Royal Squab 2.00

Salmon, Mayonnaise 90 
} Virginia Ham 1.25 Tongue 9 
Assorted Cold Cuts 1.25, with Chicken l.>u

COLD
Crab Flake, Ravigotte 1.00 Lobster (^) 1.50
Roast Beef 1.00 Roast Lamb 1.25 Ham 90
Roast Chicken (^) 1.75 Sliced Chicken 1.50

SANDWICHES
Roast Beef 75 Club 75 Chicken 60 Ham 40 Virginia Ham 60
Tongue 40 Chicken Salad 60 Pate de Foie Gras 75 Caviar

A CHARGE OF 5c IS ADDED TO ABOVE PRICES UP TO 50c, AND 10c ON ITEMS OVER 50c

FOR SERVICE IN ROOMS

BREAD AND BUTTER 15 CENTS



Mr.J .0.Conway Hutchins

Hotel Ambassador

Chicago, Illinois

CAPITOL HOTEL COMPANY
FRANK S HIGHT, Managing Director

My dear Mr. Hutchins :

I have before me yours of the seventeenth instant, 
and take pleasure in sending you herewith, a set of our Menus to 
add to your collection.

fell

March the twentieth,
19 2 3

u

■r

Very truly yours

Managing Director
FSH/MHL

Enc.
F
S 
F 
T

I
iOyiSSHERRy BLEND COFFpp — « x^eavy Cream 20



VEGETABLES

Fresh Artichoke 60
Souffle 65

Mashed 25
Sweet Potatoes 40; Candied 50

Beets 40
Egg Plant 40

Boiled Rice 35
New String Beans 65
-----• Cauliflower 60

Baked 30
O’Brien 50

> Boiled White Onions 40
Tomatoes, Stewed 40 Tomatoes, Broiled 50

New Spinach 45 Onions, Fried 40
Brussels Sprouts 60

Beans 75 Fried Parsnips 40
Hashed in Cream 35

New Asparagus Hollandaise 1.50
Tomato, Stuffed 50
Carrots in Cream 40
Spaghetti, Italienne 75
New Peas 90 New Lima
POTATOES—Boiled 25
Bermuda 35 Julienne 30 Au Gratin 40
Hollandaise, Sarah, Parisienne, Rissole or Gaufrette 40

SALADS

Alberta 60 
Fruit 75 
Tomato 40 
Chicory 40 
Alma 60 
Watercress 40 
Chicken 1.50

Chiffonade 65
Fresh Vegetable 75

Combination 65
Heart of Palm 90

Cucumber and Tomato 50
Cucumber 50 

Lettuce 50 Alexander 60
Escarole 40

Asparagus Tip 60
French Endive 60

Crab Flake 1.50 Lobster 1.75

Cold Slaw 35
Waldorf 70 a la Louise 60

Orange and Grapefruit 70
Romaine 50 Florida 60

Alligator Pear 1.25 Celery 40
New Willard 70 

Fresh Shrimp 1.50

PASTRY AND DESSERTS

Sponge Cake 30 Cup Custard 30
Green Apple Pie 30
Assorted Cakes 35

Mince Pie 30
French Pastry 20
Pineapple, Lemon or Orange Ice 40 Pistache, Vanilla, Chocolate or CoSeTeTc^ 40
Strawberry, Coffee, Vanilla or Chocolate Parfait 50 Neanolitan r «
Fresh Strawberry Ice Cream 50 Biscuit Tortoni 50 T^d Fn^tH n

Whole Mince Pie (in box to take home) 1.15

Swiss Gruyere 50
Port-du-Salut 50

Spiced Peaches 40
Bar le Due 35

Malaga Grapes 50
Grapefruit (^) 50

Florida Strawberries 80
Sliced Pineapple 40

Baked Apple 40

Swiss 40 Roquefort 60
English Blue Stilton 60

Hot House Grapes, Supreme 1.00 f' 
Supreme of Grapefruit 75 Tangelo 30 
Florida or California Orange 30 
Tangerines 30 Apple 25 
Stewed Fresh Rhubarb 35

PRESERVES

Preserved Strawberries, Raspberries, Quinces, Ginger or Figs 40 
Peaches, Pears, Apricots or Cherries in Syrup 30

FRUITS
Hot House Grapes, Cluster 2.00

Alligator Pear (i^) 1.25
Fruit Supreme 75 

Pear 30 Bananas 30 
Stewed Fresh Pears 40

CHEESE 
Leiderkranz 40 American or Cream 35 

Camembert 50

COFFEE, TEA, ETC.

Coffee, per Cup 15, Hot Miik 5™^"’’ RiCa Per Cup 15

Mi?kh H01!af pWith Whipped Cr«m30m eXtra 1 °C Coffee. Turkish 35
J ersey Milk, Half Pint Bottle 10 Coffee, Demi Tasse 15

Horlicks Malted MiluT^ Breakfast’°olong or Ceylon Tea, Per Pot 25 Hag 20

Buttermilk, Pint 15 e.
-JfflaSZ’X8*C0FFEE- ™ roUXa“,, am M 

IN THE COFFEE SHOP 
--------- —_____ UNTJER same manA|hLfmt TRATFORD’ philadelphia 1

3-12-23 500



I
PROPRIETOR

litttter Bill al Bare

^ POSITIVELY NO BREAKFAST ®
MEMPIITS EAGLE .<• ENQUIRER PRINT

Not p -rniitti'd at the L:i'ii<:s’ Table, unless aeconipanieil by La<li's, and if this 
1- n- violated, they will b i charged .«tra.

D. COCKRELL,

WILL BE CHARGED EXTRA.

AFTER NINE O’CLOCK.



| COMMBftCUt HOTEL
 

Memphis, November 29th, 1857

SOUP
Vegetable.Maccarooni, 

FISH
Sheep Lead, flue herb sauce.Baked Red Fish, Parsley sauce.

Coon w 1th Sweet Vbtatoes.Leg of Venison, Apple sauce,

Rarsnip .

1St. Estephe,

2 00Dallante of Turkey.Cold Ham. Briscote of Beef, 

2 00

2 00

HO OK WINE,
$2 00 I Best Pittsbrrg Pale Ale.Assmen-hauser, .

Apples,Almonds, 

Chicken, Egg sauce, 
Boiled Ham, Tongue, 

Turkey, 
Roast Pig,

!• ish Potatoes mashed, 
Lady Peas, 
Turnips.
Irish Potatoes Browned.

Boiled Onions,
Baked Sweet Potatoes,
Cabbage,
Spiced Sweet Potatoes,

2 50
3 00
2 00

50
00
50
50

1 CO
1 50
2 00
2 00

00 
00 
00 
00 
50 

... 2 50 

. . 1 50 
. . 2 50

Apple cream Tarts, 
Cocoanut Custr rd, 
Swe t Potatoe Ihe,

Mestrezat Pe e Felix & Co. 
II mil E ;on PkG,  
Gran Lavi se,  
Gnat RanyaO:....................
LaO' e La' o..>de.. .............
teaman D.,  
St. Ferre, El Si on. $1.... 
Branne Horloo, $3

pints........
Eugene CUqvbt, qvaus,

•• “ pints,.

Sirlo’n of Louisville Beef, 
Ox Heart, 
Chicken, 
Lamb,

Cucumber Pickle, 
Mushroom Sauce,

Old Cognac Brandv, 
Ota- d Dupuy & Co.. 
Leger Freies.-

BREAKFAST,
“ For Children,

Citron Custard, 
Poff paste with oranges. 
Preserve Apple Pn s.

“ Ma-gavy... 
Medon Sc. Eu,',roi), 
Chateau Lail He. .. 
St. Ju"en, Sur Sum,

C3-AUZLE-
Wild Duck, plain sauce,

DESSERT.
Oorange Jelly, 
Vftidlla Je v,

.$3 00
.. 3 ""
.. 3
.. 3
.. 3
.. 2

DuT, Gordon & Co ,  
M'u Golden S’uerrv, (very superior;.

Ox Fea11, P'ckle sauce. 
Pigs Feet, olive sauce. ikC) London Dock Port, 

XX Old Fea.ue -, “

Snow ball v. ith sylabubsi 
Cup Cake, with oranges

1 TO 3 O’CLOCK.
5 1-2 TO 7 1-2 “

FRUITS.
Raisins,

BOILED.
Leg of Mu<ion, caper sauce.
Com Beef; Heat i.

£2 50 I Grand Vin. Royal Hek sick,  
. 2 60 i Kvog & Co., a Reimse Ext'a Wine, 
. 2 50 | White Wine, Old Hock,

$2 00 MontllladoSherry, ...;u. 
. 2 00 •

ZRCUkST.
Four Quarter of Mutton barbecued, 
Saddle of MaUon, 
Ox longue.
Barbecued Pigs.

Tremont, ...i ...........
Assucilt'es Verrenay, quarts,  
.r- “ “ pints,..
A Ay Fleur de Sillciy, quarts,  

“ “ 1 'ills,...........
Fleur de SHlery. quarts $2 50, pints

TITvIE OE DZEE-A-ES
6 TO 9 O’CLOCK. I DINNER,
- 8 1-2 “ I TEA,

COLD DISHES.
Cold Tongue,

ChateauDorzac, Ljoch Labatde, qts....$2 00
„ <i <• “ piuis, 1 00

' 50
60
50 
50 
00 - 
00

Pumpkin Pie, Ame.'cr. style, 
Rice Plum Pudking, 
Green Currant Pie, 
Steam Pounti Pudding, Vanilla snuce.

pine Apple with nutmeg and wine, 
Sponge Jelly Cake, whipt cream. 
Cocoanut I laccamons.

Tomato Catsup, Worcestershire-sauce,
Walnut Pickle, - Pepper sauce.
Pickled Olives, Raw Omons.

M. & C.; virvard Jntiltr'aJ, quarts, . 
Mumms Cab'oelt, quarts,  
Sparkling Ma^el'e,  

“ Hock,... ............... .
Oil de PeiGirx,  
Wo' k’s Svoe- -or Sparkling Catawba, 
Piper’s Heidslck, qi>?' ts,

- < “ pints,
Excelsior, quarts,

Old R serve Madeita, yhi v superior,... .*2 00 South Side Madeira,
Old .Convent,  2 00 i ,

$1 50
. 8 00
. 1 50
. 2 50
. 2 50
. 1 50
• 2 50
. 1 50
. 1 50

RELISHES.
Walnut Catsup, 
Pickle Beets,

Calf Head, Po. t wine sauce, Cree i Tongue, sauce pecan, 
Giblets, form of potatoes, Smothered Ob’cken,

ZE’OH.T WINE.
$2 00 • Choice Old ‘ 
 2 00 ■

djARET,

■n.

1



CLARET.

3 50

BoiledWHITE WINES. \
orned Beef and Cabbage ; Log M'liduu C:l[)CT Siiuc<50 x

i ll 1

K n t r e e s

•M
BURGUNDY,

HOCK.

PORT. 1 • e g e t a bl e s

SHERRY.

3 00

fl MADEIRA.

It o a a t
a co; Beef ; •Turkey : Mutton : Pffrlo:

BRANDY.

Pastry and Dessert.

'S-S’C.l?:

f *

I’omanee...
Ohainbertin

$ S oo 
. 3 00 >

50 '
00 >

London Dock 
Victoria

Wrliains’ 1’ale.
Harmony.......
T'piz..............
Cabinet..........

Williams’ < 
Blackburn ' 
Choice 0 L.P.from Ho­

ward, March .t Co­
in ported expressly 
for the Harney 
House .

3 00 ■
1 50 '

1^!■ * ■ 
I

$ 1 50 ' 
. 2 on i

2 00
‘ 2 50

ryM
'X/

WM, J. RHODUS, : : : : : Proprietor.
Printed at the “Gazette and Comet” Book and Job Office.

$ 1 50 t ..
2 iO '

Heckheimer, 1831 $ 2 51 ; 
Still Catawba g 1 50 \

Table Wine....
Haul Sauterne t > • ■ 
Haunt Preisrac  1 51’ > 
Morton's High Flavored 1 50 
Chateau Yquen  2 50

CHAMPAGNE. C

.................... 50(;. .
Pints...........30c. ,

MOTE.—Any dish ordered 
that IS not o.; the Bill of Fare.
will le charged extra. Also.
Corkage on wines.

Piper’s Ileidsick !
“ pints...

Grape Leaf  
pints.....

Sparkli n g Ca ta w ba ....
Muimn <6 Co.’s Xe Plus

Ultra Cabinet
“ “ nts ...

Billeeart Salmon’s Cabi­
net

$ 2 50 x
1 25 > '
2 50 )

. 1 '.’O') 
2 59

Choice Old Brandy § 2 50 ' -

MALT LIQUORS
Scotch Ale

, *■ pints
London Porter

I'bila-lelpliia Ale and Por-

2 50 /

n°urs for Meals. <

lioiss*. . .IlX ^1EA & SUI’1>En.. 6 to 9^

Modoc  
St. .Julian (1848) $ 

•• (1848) pts....
Pape Clement (1840).... 

.. •• (1846) pts.
Chateau Leoville, Mor­

ton  
Montrose Grand Vin

Nartique a n d B i- 
j urdan. ..,

Grand Vin Chateau 1 a- 
filte. Cruse & Fils 
Freres

1 00 )

oo

l,z^‘ i/T



GENTI.EMEJFS ORDINARY.

New Orleans, Tuesday, 'tecember 8, 1857.

SOUP,
Vermicelli

Chicken,

PASTRY.

51WRSE, iJ*ropaDSet,on

Almonds, 
Apples

Beef.
Mutton.

Butter Cakes
Biscuits J’erl^i
Blanc Mange

Apple Pies 
I’ethevier Pies

Pulton Market Beef, 
Corned Beef and Cabbage,

Cold Pressed Corned Beef 
Saddle of Multon, 
Beef Tongue,

Round of Beef G irnished with Macaroni 
Squirrels Cooked, Iluntsinan’s Style 
Oysters Baked in the Shell 
Roast Ham, Champagne Sauce

Dinner in Gentlemen's Ordinary, nt 2 and 3i ’< lo< k : in 
at. 2 mid 4 o'clock. £'S^All Meals served in Rooms ch

ROAST.
Veal, 
Turkey. |

SECOND COURSE.
Broiled Black Ducks

ENTREES.
Ox Tail Braize, a. la Hochepot
Pork Chops. Sauce Robert
Rice and Tomatoes. Valencii-nne Style 
Filets of Venison, Citron Sauce
Emincd of Tenderloin Beu f, <i la Creole 
Macaroni a ITtalienne
Apples Fritters (lined, ;i la RoyaJe

VEGETABLES
Potatoes Boiled. Baked. Fried, and Mashed.

Now Potatoes, I Beets. I Centrings, I Rice, Carrots,
Sweet Potatoes, | Spinage,

FISK.
Redfish Stewed. No;" indy Style

COLD DISHES.
Fulton Market Corned Beet.
Roast. Beef,
Duffield Ham,

DESSSRT.
I Prunes. I Oranges 

Raisins,

BX’LaD.
' Leg oi Mutton Caper Sauce.

, | Chicken and Pork,

r •

liyi

5

Lip IP

Umllllp

c 1



NEW-YORK AND NEW ORLEANS k

SOUPJR

FISH.

BO LED.

ROAST.

A

PASTRY.

FR U TS.

COFFEE

Each Waiter is provided with Wine Card and Pencil.

” 11. Arthur Sc Co , Stationers, :>9 Nassau-st, N. Y.

tt

w

Prunes.
I’ igs,

W

franib,
Chickens,

Duck,

w

*

k,

T-

w

Blanc Mange,
■Cpc-ftmoi

Small Dessert.

Mutton, Caper Sauce.
Turkey

Fowl.

i ud< mots
Pies,
M.I .j,-

Corned Beef,
H un (Sugar Cured) 
Tongue,

Beef.
Mutton,
d urkey, 
Goose, T’rnple-SarrvST

VEGETABLES, ASSORTED.
ENTREES

r<

7

&

„ --^-HrniTgrs 
f] Apples

Nuts, &c.

W

.^ // kt x- /li »' \



IE, iilORSE, Proprietor

GENTLEMEN'S ORDINARY

Nev/ Orleans, SATURDAY, April 3d, 1858.

S <) (J P :
Multon Broth B irley

1’ A S T R Y :

Pecans, 
Eilln-riH,

Beef, 
Mutton,

Squash Pudding 
Mince Pies 
Custard Pies

Cherry Tarts
Biscuits Bourdulaises 
Italian Cream

Vtal Ctnrie, Indian Style
Pork Chops, Sauce Rdln ri 
' 'alf’s Feet Breaded, Tartar S cn-o 
I’atte de Poulet. it l.i d’Orleai s 
Turkey Wings Braize, a la I’eys.aniie 
Lain!) Kidneys eil Caisse 
Tenderloin of Beef, Tpinato Saiiee 
Macaroni Baked wi ?es<:

F 1 S H :
>tewe<l Trout, Normandy Style

Cold Pressed Corned Beef
Saddle of Mutton,
Beef Tongue,

Boiled Fresh Beef, Pickle Sauce 
Escolloped Oysters, a 1’Anglaise 
Turkey Hash, with Eggs 
Stewed Crabs, it la Creole

Oranges

Dinner in Cei^Iemeii's Ordinary, at. 2 and 3 o'clock ; in Ladies’ Ordinary 
at 4 o'clock. Meals served in Rooms charged Extra.

ft

V E G E 
otatoes Boiled. B 

New Potatoes, I Beets, 
Sweet Potatoes, | Spinage,

CJ <> E O » ns IL E s
Fulton Market Corned Beel, 
Roast Beef, 
Duffield Ham,

B O I I, E I) :
Fulton Market Beef, | Leg of Mutton Caper Sauce.
Loriied Beef and Cabbage, | Chicken and Pork, 

Bacon am. Oreens.

R O a. S T :
Veal, | Pork, I Chicken, 

Lamb, L.mt Sauce, | Turkeys.

n E S S E R T :
I Figs, I Baminns,
| Raisins, | Eng. Walnut:. |

in

C'Trm
St1I.I1

cmiiiap

ried, and Maslu <1,
’arrois, I Rice,

Oreen Pens,
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Mutton, Caper Sauce,

iiitrecs.

Chicken.

3eef,
Pitf,

Roiled.
Ham, 

Turkey,.

Vegetables of the Season.

Raisins,
Apples,

Oranges,
Pecans.

Bananas,
Figs,

Fruit.
Almonds, 

Prunes,

Pastry and Dessert.
English^ , Brand

Pound Cake. lly Cake, FruXVCake.

Game

Coffee.

SUPERIOR WINRS AND LIQUORS CAN BE HAD AT THE BAR.



<r
<>

IL HILZHEIM, PROPRIETOR

;;

Bee/^ Mutton, *<■ J / ~ I
X

Mutton, Ham,

_ ’ <

;;

J

c. t Ct
z

MEMORANDUM FOR TRAVELERS.

<5

MISSISSIPPIAN STEAM PRESS—JACKSON.

^5y\c <55\<'K ^4^ tt-csss v« v^io? vfKw \<s «* v^<¥e

Bacon and Cabbage,
“ “ Greens,

7.45 and ll.Stf A. M.
. 4.55 P. M.

4.45 P. M.

;;

?>

Cars leave for Vicksburg at
“ “ “ Brandon “
“ “ « Canton “ 

3* Cc CzV<Zi (rv> > Vt$ U) 4vH*v*.

:>y -SA>4A «v?>M *>tXA



BOWMAN HOD'S® WIN® MST

CHAM PAGNB.

 

SHERRY.

y.

 

WHITE WINES-

M A D E r R A

  

P o II T .

 C L A R E T .

 

P O R T ER AND ALE.

HOURS FOR MEALS,
$

50
00
00

$2 50
2 50
2 00

Breakfast from  
Dinner from ..
Supper at...,

 

2 00
2 00

Haul Santorns, 
Haut Barsac,..

3 00
2 50
2 00

Chat. Margeaux,,
St. Julien,  
Table Claret, ..

London Particular, 
 Old Madeira,........

Madeira,

Piper Heidsiok,
Chac. Heidsick,
Longworth's Catawba, 

Tapaz,
Cabinet Brown, 
Pale,

Old London Dock, ..
Sander’s Dry,

3
2

2 00
1 50

3 00
2 50

z ’ A"  

to 9 o'clock-
IX to 3 do

7 do

:



MSaBSR ®M«S»
BREAKFAST BILE. ,

BROILED
Beef Steaks, Plain
Beef Steaks, with Fried Potatoes.
Beef Steaks, with Fried Onions.
Mutton Chops, Plain.
Calves Livers.
Ham,
Ham, on Coals.
Middling.

FRIED.
Sausage. Tripe. Fish. Hominy.

bi Pork, 
:e.

ed Beef.

Broiled.

STEWED.
Kidney. f

EGGS. /
Fried.
Omelette.

Potatoes.

Scrambled.

BREADS.

Green Tea.

MEALS WILL KOT DE SENT TO STATE ROOMS.

Brown Bread. 
Dry Toast. 
Dipped Toast. 
Buttered Toast. 
Water Crackers.

Havana Coffee.
Black Tea.

French Rolls.
Corn Bread.

Cakes.

Soda Crackers.

HOURS OF MEALS
BREAKFAST,..........................................  .7 to 9 o’clock.
DINNER,............................................................2 o'clock.
TEA,......................................................................6 o’clock.
COLD SUPPER,..............................................9 to 12 o’clock

Cheese.
Jelly.

tatoes.

Apples.

Ice.



T uv 'l x 0 VMAAntUj

CHAS. MEEKEN, - - Master.

ms

FISH

BOILED.
4nog nf Mutton । aminf 
Chicken, with Pork. 
Turkey, sauce.

ROAST.
Beef.
Yfiair 'Tig.
LwrtfT. Turkey.

COLD DISHES-
Ham. Beef. Mutton. Corned Beef.Beef Tongue.

SIDE DISHES

Breakfast, 7 to 9; Dinner, 2; Tea, 6; Supper, 9 to 12.

Cheese. 
Jelly.Cold Slaugh.

Olives.

RELISHES.
Beets. Pickles.
Onions. Horse Radish,
VEGETABLES.

Baked Irish Potatoes.
Hominy.
Onions.
Parsnips.

Baked Sweet Potatoes. 
Mashed Potatoes- 
Wrwips. 
Rice. 
Hot Slaugh.

OEFEE.

PASTRY AND DESSERT.

Apples.
Pecans.

Raisins, 
Almonds.

Pino Apples.

TEA.

Children occupying Seats at First Table will be charged Full Price.



& [s

3gljnBngaljeIa f oust,

1

JOHN MCDONALD CROSSAN,

PITTSBURGH, A.

promts FOB. MBAL.S.

Breakfast,........ ....................................................    5| to 10J
Dinner, .................................. . ......................................... . ........................ 1|
Supper,...............................     6 to 11

Private Table prepared for Children and Servants.

Breakfast at 7.............................. Dinner at Ij..............................Tea at 6.

PRINTED B-V -W. 8. ETA.-VFlSr,

Stationer, Book and Fancy Job Printer, corner of Market and Second Streets



CHAMPAGNE
Heidsick, quarts.Monday, June 7tli.

.2 OO 

,2 00

.2 00

Buchanan’s HUI Side. 

Yeatinan’s Premium..

.1 00 

2 50 

.3 00 

.3 00

.2 00

2 00

2 50 

.2 50

Mashed Potatoes.

Hominy.

Tomatoes.

ssaaj'ai
Chicken Pies, Baked*.

Mutton Chops, plain.

Beef Steak, with Fried- Potatoes.

Maccaroni, with Cheese.

Fried Chicken, Cream Sauce.

Broiled Ham.,

Boiled'Salmon*

aiaaa2<3iias.u
Currant Jelly, Worcestershire Sauce, Horse Radish, Lettuce and Pickles*

Hentiemen ordering Wine without designating the kind or prioe, will be itur 
aished with Madeira at two dollars per bottle.

Beef, 
iliamb. 

Chickene*

Veal.

MAUEIK A.
Oliveira........................................................................$1 50
Blackburn’s South Side.....................................2 00

Newton, Gordon & Murdock........................2 00

Old Reserve...............................................................2 00

Bacchus, old and pure........................................2 00

Metropolitan...............................................................2 00

Grape Juice, March & Co’s.............................2 00

Holmes & Co. pure juice and delicate.? ^0

Nonpareil, private stock.................................. 2 00

Stalker’s East India.............................................2 00

Palmetto, highly fiavor'.a............................... 2 00

March & Benson's Dry South Side,

very fine and delicate.....................................2 00

Scoll, Penfold & Co..................2 00

Howard, March & Co. South Side ... .2 50 

Old Brazilian, South Side................................2 50

London Club, vintage 1827............................. 2 50

Constitution, Howard, March & Co... .3 00

Prince Albert, very fine...............................   .8 00

Duke Of Wellington..............................................8 00

Bereial, Brown Seal............................................... 3 00

Grape Juice......................................... .8 00

Tinta, delicate and full flavor......................4 00

Eclipse Madeira........................................................4 00

Wedding Wine...........................................................5 00

ISago Paddings. English Walnuts
Rhubarb Pies. Almonds.

Gooseberry Pies. i Raisins,

Peach Pies. Pecan Nuts..

Sponge Cake. 

Ice Cream.

BOCK.
Rudesheimer........... .. ............................................g 50

Sparkling Hock................ .. ..................................g 59

Hockheimer..............................................................  50
Marcobrunner............................................................... 2 50

Johannesberger... ......................  3 qq

SAUTEKNE & IUOSEEEE
Sparkling Moselle........................................................2 60
Sauterne, 1847, Washington Morton,

Bordeaux.................................................................. 2 00
Haul Sauterne, Bergeou, Bordeaux.. .2 OH

Barsm, Barton & Guistier......................................2 00

DOIIESriC.
Longworth’s Sparkling Catawba...............2 0b

“ “ a pinta, 1 00

.1 2t

.1 25

82 25

..1 25
Charles Heidsick, quarts...............................2 25

“ “ P’Dte.................. .. ................ 125

Bouche Fils and Drouet, imported ex­

pressly or Monongahela House . .2 25
Bouche Fils and Drouet, pints.................. 1 25
Billery Mosseaux...................................................2 00

Ligarde & Co. Quarts. ...................................2 00

Do. Pints,.........................................125
Fleur de Billery...............................................   25

“ “ pinta......................................... 1 25

Jules Minna & Co. Quarts,........................ 2 25

Do- Pints,...........................1 25

CLARET
St. Estephe,............................

Chateau Leoville, 1817..

Chateau Margaux, 1847.

Chateau Lafitte, 1847 ..

Private Servants not allowed in the Dinin, Room
ChUdren occupying seats at public table win be charged full price.

.. k T ;i“a. ’ "at 10 rooau-wi11
iereon. having friends ta any of the Meals, will give notice at the Olflce. 

previous to being seated at table.

Baked Potatoes. 

Rice.

Asparagus.

S © W »» 

Maccaroni.

Ham.

Tongue.
Corned1 Beef.
Leg Mutton, Capre Sauce.

Chickens*

SHE RRY.
Yriarto, Pale, delicate,...............................................2 00

« Gold, “ .......................................2 00

Harmony, Pate...............................................................2 50
Sayres’ Amontillado....................................................2 5®

Imperial, Pale.................................................................2 50

Romano, Brown..............................................................2 50

Light Mountain, exceedingly pate and

delicate........................................................................... 3 50

Cabinet Pate, No. 1......................................................8 00

Topaz, Cabinet Wine.................................................3 00

PORT.
London Dock......................................

Particular..............................................

Tower........................................ ............. ..

Braail...............................
LIQUORS

Moschino de Zara . ..........................

Curacoa.-... ............................... ............

Absynthe................................................

MAET LIQUORS.
London Porter, pints,... .................................     7o

Harvey’s Sparkling Scotch Ale,................... 37j

Youngers’ Edinburg Strong Ate,...............37j

Allsopp’s East India Pale Ate,...................... 87i

Hector Dove’s Glasgow Ale,...........87{
Pittsburgh Porter,................................................ 25

T Q



iiimiiiBiii

Tapioca,

00

00

50

00

2 00

2 00

2 00

1

00 5b

1 00

37
00

0 25

PA’TI? Y

Marton & Griswold, Printers, Louisville.

00
00
00

2 00 
J 25

00
50
75

50
25

00
00

00
50
50
50
75

0 
0 
0

00
25
25
25
~5

Tongue.
Spring Lamb.

Brazil Nuts.
Raisins.

35
35
35

2 00
1 00
3 00

Cheese.
Currant Jelly.

Pickles.
Olives.

Pickled Walnuts.

00
2 00

$0 50
. 1

WIH UW«
Each Waiter is proviAea. 

with Card and Pencil. '

Turnips.
Spring Beets' 

Cauliflower. 
Green Peas.

Rice.
Boiled Onions.

Rhubarb Pies.
Sago Pudding.
Citron Drops.

Claret Sherbet.

MADEIRA.
London Dock,.........$1

“ “ Pints,
— ’ 1

1

SOUP.
Ox Tai', with Parley.

FISH.
Baked Lake White Fish, Port Wine sauce.

35 
Superior Old Brandy for 
Medicin.d prrp.jses, $3 per 

bottle

\ WiE USTt 
ifA Each Waiter is provided 
fV? with Card, and Pencil.

BOILED.
Ham. Tongue.
Corned Beef.
Leg of Mutton, with Caper sauce, 
Chicken, with Pork 
Middling, with Cabbage. 
Beef, with Robert sauce.

ROAST.
Beef. Chicken
Saddle of Mutton, with Jelly.
Veal, with Wine sauce. 
Shoat, with Poivrade sauce. 
Ham, with Champagne sauce.

COLD DISHES.

Cherry Pies.
Lemon Pies
Black Cake.
Lady Fingers

DESSERT.
Filberts.
English Walnuts. Almonds.

COFFEE.

Webster.....................
Gracie,......................

“ Pints,.............
flow’d, March & Co.

Victoria, very fine, 2 
Maravilla. 1828,.......... 2
Lacock, 20 years old, 4 
Henry Clay’s private 

stock, 25 years old, 3
SHERRY.

Gordon Brown, Ina- 
p'tedby J. K. Fish­
er, 1848,................$2

Ainontilado, Pale,... 1
“ “ Pints,

Duff Gordon & Co.,
Pale,...........................2

Yriarte, rich and del­
icate, 1825,  ........"

Yriarte, Ainontilado, 
full flavored,.......

Gordon, full flav'red, 
brown,.................

Henry Clay’s private 
stock, 25 years old, 3 00

CHAMPAGNE.
Imperial, - - - $3 
Cabinet, (J. G. J.

Boker,..................... $2
I- X L., 2

Cab’t,Lelegard & Co. 2
Tresorde Bowzy, 2

Nonp. (P. A.Mumm, 2
Alumin’s Verzenay,

(J. G. & J. Boker, 2 
Heidsick, (Renauld

Francois & Co.,) 2 
lleidseikfo Co.,........
Schrider, (J. & M.

Williams,................
Pints of the above

Longworth’s Spark­
ling Catawba.....

Dry Catawba, - -
Grape Leaf • . .

50
50 
00 
00
00

G^thmen having extra meals, wi 11 please report the same at the Office- 
Children occupying seats at first table, will be charged full price- 
Meals sent to rooms charged ext:a.____________ ___________

*01 ib u 1 BBS
KEAN, STEDMAN & CO., - - - - Proprietors

BUrgCNDY.
Volney,.......................§2 00
Chsmbsrfen,....... 2 50

CLARET.
Table Claret,..........
St. Esthephe,...........
St. J alien, superior,
Chateau Leoville,... 1
Chateau Larose,.... ] 

‘ Pints, 0
PORT.

London Dock,........
J. D. & M. Williams, 

fine,..................... ]
J. D. & M. Williams, 

old and very fine,. 2
Prescott,........................ 2

HOCK.
Hock. Cabinet,........ $2 00
Graffenberger,.......... 2 00
Sparkling Hock,.... 2 50 
Steinwein, in fiat bot-

2 50

HOURS FOR MEALS
Raftroad Breakfast, • • 5 o’clock. I Dinner, • 1 to 3 o’clock.
Regular Breakfast,6 to 10 o’clock. | Tea, - . . 61-2 to 8 o’clock.

Supper, - - • 9 to 11 o’clock.
MR4LS WILL BE PROMPT, AND NO GONG SOUNDED.

Sparkling Hock,....
Steinwein, in flatU. 

ties,......................
Steinwein, very fine, 

in jug bottles,...
Villanze, (Red Wine) 
Grimzenger, (white

Hungarian Wine).
SAUTERNE.

Haut Sauterne. very 
fine,........... ..........
PORTER AND ALE.

Guinness XXX Dub­
lin Stout, Pints....§0

Barclay’s L'don Por­
ter, Pints,............

Muir’s Sparkling Ale, 
Pints,....................

Allsop’s India,..........
Scotch Ale,................
Campbells Royal Ale, 
in Stone J ugs,..........

Ham
Corned Beef.

R EtLOS HES
Horse Radish.
Worts tershire sauce.
Cranberry Jelly,
John Bull sauce.
Lettuce.
Cucumbers.

ENTREES.
Broiled Spring Chicken, Butter sauce. 
Cromesqui of Tongue, with Fried Parsley. 
Calves Head, with Turtle sauce.
Larded Sweet Breads, glazed. Wine sauce.
Guenelle of Liver, German style..
Turnover of Minced Chicken.
Jenny Lind Pancakes, with Jelly.

Macaroni, with Cheese, a I’ltalienne.
Beef Rolls, a la Hussar..
Lamb Chops Santee, Maitre D’Hotel sauce 
Pig Feet, breaded and broiled, sauce a la Diable 
Fried Rice Cake, Brandy sauce.

VEGETABLES
Roiled New Potatoes.
Baked New Potatoes.
New Potatoes, stewed.
Mashed Potatoes
Hominy.
Cabbage.

"WEDNESDAY, JUNE 9, 1858.
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TO BE HELD AT THE

OT TBUBSSAT, OCT. 1S5S, AT 7l-2 O'CLOCK, r. »

COMMITTEE OF ARRANGEMEUTS.

AVilliam IS7. A.slimaii;
FTynnCharles Howard;

T. O. Lewis:
> Bbenezer Mustin,

rl'. C. Rott,IZ Richard Twelves.
I?. I<. Duane.Joseph R. Bolton.
■William McGill,Thomas Stewart,

AV. W. Axe,

Tickets can be obtained of any of tie Committee of Arrangement. ^.3

I
(rf
nil

$1 OOG-EKTTLElVEAAIsr’S TICKET;
50ZDAAIDY’S TICKET

Joseph "W. Martin,
Tjeonard Jewell,

Ai-tliur Thacher,

B. IT. Dennisson.

G. GLOHQftH, Ghairman,

CHICHESTER & SANFORD, PRINTERS, 241 DOCK ST.

fliitioual fcuW ^nuori) |jall,

e1®

OFELICE, No. 137 SOUTH FOURTH ST.

(Llnber tip ©fficial .Sanction of t';c 6r. pib. of (L .,



DTSURti.
Burlington. Hams, Roast Beet;
Ballentine de Veau, Hamburg Beef;

Beef Tongue.

Cole-Slaw,
Bickles,

BELIMES.

Cheese.

Beets,
Tomatoes,

Stewed Oysters

HOT OTS1ES.
Tea, Mocha Coffee.

g

Vanilla,
Orange,

ME GftEAMS.
Lemon, 
3?ine-Jkpple.

Lemon,

>ATE1 WES.

Currant.

Orange,

GMVKS’ FOGT JELLY.
I

6ATEAM.
Lady Fingers, 
Almond Cake, 
Boston Cake,

104 <fc

Queen’s Biscuit, 
Sponge Cake, 
Curi'ant Cake.

PARKINSON, Caterer,

106 SOUTH EIGHTH ST. 'HA



HOUSES FOB. Tv'tlEIA.LS.

5| to

6 to

W. S. Haven, Stationer, Book and Job Printer, corner of Market and Second Sts.

10|
U

11

Breakfast, 
Dinner, ... 
Supper,...

Private Table prepared for Children and Servants, 
ireakfast at 7..............................Dinner at 1J.............................. Tea at 6.

Ill
in
n D e

JOHN M’DONALD CROSSAN.

'4 •

III gl

ii’iiiiii
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BILL OF FARE

OOKT AM

4-S6&Kw^.

Baked Potatoes.

Turnips.

Cabbage.

Hominy.

Tapioca Puddings.
Wliortleberry Pies.
Mince Pies.

Cranberry Tarts.
Jelly Cake.

Ice Cream.

English Walnuts.

Almonds.

Raisins, 

Pecan Nnts.

Mutton Chops, plain.
Chicken Pies Baked.

Maccaroni, with Cheese.

Duck, Braized with Onions.

Pigs Feet, Capre Sauce.

Beef Steak, with Fried Potatoes.

Mashed Potatoes.

Rice.

Parsnips.
Onions.

Hani.
Tongue.
Corned Beef.

Leg Mutton, Capre Sauce.

Chickens.

Boiled Salmon.

Beef.

Lamb.

Chickens.

Ducks.

Turkeys.

Venison.

BEXoXSBSBg
Celery, Worcesterslurt Sauce, Horse Radish, Colo Slaw and Pickles.

I m-ate Servants not allowed in the Dining Room.

AHMeaTT'"^ SI‘a,Z Bt PnbliC taWe WiU be charg«J f«H Price
All Meals, Lunches, &c., sent to rooms, will be charged extra

Persons hav.ng friends to any of the Meals, will give notLe at he Office 

previous to being seated at t&le. '

Wednesday, January 5th,

9-

Vegetable.

WINE LIST.

.2

C E AR E T

HOCK

SHERRY

SAUTERNE & MOSEEEE.

DOMESTIC

PO R T

MAET EIQCORS

LIQUORS
.2 00

.2 00

,2 00

Buchanan's HiH Side.

Yeatman’s Premium.

..2 50

..2 50

..2 59

..2 50

..3 00

London Dock

Particular.........

Tower..................

Brazil..................

Rudesheimer.......

Sparkling Hock

Hockheimer.......

Marcohmnner...
johannesberger

.1 00

.2 50

.3 00

.3 00

.75

.87i 

.37$ 

.37$ 

.37$ 

.25

London Porter, pints...........................
Harvey’s Sparkling-Scotch Ale... 

Younger's Edinburgh Strong Ale. 

Allsopp’s East India Pale Ale.........

Hector Dove’s Glasgow Ale..............

Pittsburgh Porter..................................

St. Estephe............................

Chateau Leoville, 1847.. 

Chateau Margaux. 1847, 

Chateau Lafitte, 1847...

.2 25

. 62

.2 00

.2 00

.1 25

.2 25

25

25

25

Meschino de Zara

Ciiracoa.............. .

Absyrithe..................

Gentlemen ordering Wine, without designating the kind or price, will bo fur­

nished with Madeira at two dollars per bottle.

.2 00

.2 00

.2 50

,.2 50

Longworth’s Sparkling Catawba...............2 00

“ pints, 1 00

.1 25

.1 25

Heidsick, quarts....................................................$2 25

“ pints..................... . ................................ 1 25

Charles Heidsick, quarts............ ....2 25

“ “ pints......... ............... 1 25
Douche Fils and Drout, imported ex­

pressly for Monongahela House..
Douche Fils and Drout, half pints.

Sillery Mosseaux.........................................

Ligarde & Co., quarts..............................

Do. pints,.................................
Fleur de Sillery................................. .........

“ ' “ pints..............................

Jules Mumm & Co., quarts ...............

Do. pints...................

Yriarto. Pale, delicate........... . ................. .....2 60
14 " Gold, “  2 00

Harmony, Pale.........................................................2 50

Sayer’s Amontillado............... . ........................2 50

Imperial, Pale............................................................... 50

Romano, Browu...................................  2 50

Light Mdnntaiu, exceedingly pale and 

delicate.... ............................................................3 50

Cabinet Pale, No. 1................................................. 4 00

Topaz, Cabinet Wine..............................  3 00

Sparkling Moselle..............................................2 50
Sauterhe, 1847, Washington Morton,

Bordeaux............................................................... 2 00

Haut Sauterne, Bergeon, Bordeaux,.....2 00

Bars®, Barton & Guistier............................... 2 00

MAD E IRA.
Oliveria..................................................  $1 50

Blackburn's South Side....................................2 00

Newton, Gordon and Murdock................ .2 00

Old Reserve................ ..................  2 00

Bacchus, old and pure.....................  2 00

Metropolitan..............................................................2 00

Grape Juice, March & Co’s....... ...............2 OO

Holmes & Co. pure juice and delicate...2 00 

Nonpareil, private stock ................................2 00

Striker’s East India........................................... 2 00

Palmetto, highly flavored.............................. 2 00

March & Benson’s Dry South Side,

very fine and delicate.................... ............2 00
Scoll, Penfold and Co....................................... '.2 00

II -ward, March .t Co. South Side.........2 50

Old Brazilian, South Side............................. 2 50

London Club, vintage 1-827..2 50 

Constitution, Howard, March & Co...... 3 00

Prince Albert, very flue........................ 3 00

Duke of M'ellington........................................3 00

Sercial, Drown Seal ............  .....3 00

Grape Juice.......... .............................  3 00

Tints, delicate and full flavor......«....4 00 

Eclipse Maderia ..................  .4 00

Wedding Wine.............................;......................... 5 00

CHAMPAGNE



BURNET HOUSE.

'h

K&

I if sit
• -

A. B. COLE.SWAN, PROPeaiBTOR.

PRIVATE SERVANTS NOT ALLOWED IN THE ORDINARIES

W“ALL MEALS, ETC., SENT TO ROOMS, WILL BE CHARGED EXTRA.*^®

HOtmS FOR.

Bleakfast,  7 to 10. I Dinner in Ladies’ Ordinary Sundays, at z
Dinner-Gent’s Ordinary, - — 1. | Supper, - - - -------- -- 9 to 12.

“ “ Ladies’ Ordinary,-------2X ! Tea,---------.................................-6.

B^^Servants and Children Breakfast at 7, Dinner at 1, and Tea at B-

C. F. Bbadlky & Co.. Printers, U7 Main St.



BA.DIES’ ORDINARY.

Monday January 10, 1859. 
—------

S 0 UPS.
M lion Broth. Vermacilla.

----------- *------------ 
FISH.

Boiled Pike, Caper Sauce

BOS!. K g>. B O A S T.
Beef.

Stuffed Chicken.
Ham Champagne Sauce.

Pork.
Turkeys, Giblet Sauce.

Veal.

Bed’Steak Pies- Calf’s Head, Pick:! Sauce.
Breast of Veal Sluffed. Broiled Fillets of Pork.'
Cold Spiced Beef. Cold Pressed Beef. Puss Salads.

SIDE DISHES.
Salmi of Prairie Chickens, with Olives.

Roll of Lambs Stuffed. Tomato Sauce.
Fillets of Mutton, Mashed Potatoes.

V eal Cuteks Larded a’-la-Lyonaise.
Blanqur ties of Veal a’-la-Bechnmel-

Rice. Cakes, Flavored with Citron.
S meps Torgues, Poniard Sauce.

Escalope of Pork, Brown Sauce.
Calf’s Head, German Fashion.

Lambs Brians, with Butler.
Macaroni, Italian Slyle.

Cold Ham. 
Corned Beef. 

Joie and Cabbage. 
Chickens, and Oysters.

Leg of Mutton, Caper Sauce.
Cold Tongue.

Celery.
( ranberry ’sauce

Fried Parsnips.
Beets.
Cabbage.
Onions.

Goo.-ebprrv pje8i 
Kisses.

Filberis
Apples.

RELISHES.

Horseradish.

VEGETABLES.
Plain Boiled Macaroni, 
linked Potatoes. 
Boiled Potatoes. 
Boiled White Beans.

pastry
Biead Pudding, 
Sago Pies.

Pickled Beets.
Cole Slaw.

Mashed Potatoes.
Boiled Rice.
Turnips.
Oyster Plant.

Cream Meringues.
English Bread ( akes

DESSERT.

Raisin.-. Tow
Hickory Nuts. Almonds.

Pecan Nuts.

ri!» .ssi ii-’f SB BS 
i^WjyrrthUJ;
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BURNET HOUSE.

A. B. COLEMAN, PROPRlETOi?.

PRIVATE SERVANTS NOT ALLOWED IN THE ORDINARIES.

O^ALL MEALS, ETC., SENT TO ROOMS, WILL BE CHARGED EXTRA.

.'. • t ■ . :■? : ■ I . ’ t di .1 .viioinO
Bieakfast, - 7 to 10, I Dinner in Ladies’ Ordinary Sundays, at 2
Dinner-Gent’s Ordinary, - - - 1 Supper,.................................'------- 9'to 12.

“ “ Ladies’ Ordinary,-------2% | Tea,...............................-......................6.

fO^'Servants and Children Breakfast at 7, Dinner at 1, and Tea at 6.

. I h a ? ' s s a ■.

—...........................................................................; .......... ->............................................................ J. ’ . , »!/';
I C. F. Bradley & Cq.^Printers, U7 Main Sr.



GENTLEMEN’£ OBP1NARY,

Tuesday January 11, 1859.

SOUPS.
Macaroni.Bean.

RELISHES.

Horseradish.

Cream Pies- 
Almond Puffs.

Filberts 
Apples.

Blackberry Pies.
Lemon Ising Cakes

Almonds.
Pecan Nuts.

DESSERT.

Raisin?.
Hickory Nuts.

pastry
Cabinet Pudding. 
Cup Custards,

Fried Parsnips.
Beets.
Cabbage.
Onions.

VEGETABLES.
Plain Boiled Macaroni.
Baked Potatoes.
Boiled Potatoes.
Boiled White Beans.<

FISH.
Baked Bass Sluffed.

Celery.
Cranberry Sauce.

BO I I. la D.
Cold Ham. 

Corned Beef. 
Joie and Cabbage. 

Chickens, Parsley Sauce. 
Leg of Mutton. Caper Sauce.

Cold Tohgtie.

Mashed Potatoes.
'Boiled Rice.
Turnips.
Oyster Plant.

Pickled Beets.
Cole Slaw.

Rolled Beef, Pickle Sauce. Calf’s Head', Brain Sauce.
Veal Steaks, Stewards Sauce. Broiled Fillets of Mutton.
Cold Sniced Beef. Cold Pressed Beef. Boned Turkey; with Jelly

SIDE DISHES.
Fillets of Pork Breaded, with Fine Herbs.

Croquettes of Rice, Flavored nth Orante.
Mutton Chops Breaded, English Style.

Fricandeau of Veal, Tomato Sauce.
Calf’s Liver Fried, Italian-Style.

Sheeps Tongues, Piquant Sauce.
Turkey's Wings, a’-la-Taulouse.

Ragout of Mutton, with Onions.
H j Calf’s Head, HijllandijJS tjtyle., .

Lambs Brains, White Sauce.
Macaroni, a’-la Neapolitian.

ROAS T.
Beef.

Stuffed Chicken.
Ham Champagne Sauce.

Pork.
Turkeys, Giblet Sauce. 
Leg of Mutton.

Wine Sust.
PORT

Old Brazil Port, light and dry.........................$200
Romz, old, crusted and delicate...........................26C
Ofiit y’s Old Port, most choice................................2 00
Bee’s Wing Port......................................................... 200
Hunt Co’s very old. Bottled in Oporto.. . .2 00 
Smith’s old and good... — ... ........................... 2 00
VVbite Port........................ ................................................2CO

MADEIRA.
Symington’s old London particular................1 So

J'o Extra old Boat Madeira..........................2 00
Extra choice Loudon particular............................. 2 50
Monteiro & Son’s Particular, old and good .2 00 
Symington’s Reserve........................................ ............. 250
Pure J uice.................................................................................2 50
Symington’s Verdellio........... .................................250
Leacock’s old East India, dry and exceller

imported in 1834...............................   .50
Monteiro, old East India, sent to Eastln 

dies in 1828......................................................... 5 00
Leacock’s Madeira, old and good......................... 250
Howard, March & Beuson’sSouthside, very

line and delicate.....'................ .. .....................2 50
Harris E.xtreito, S. side, rich and delicate. ,2 5.0;
Francis Armory’s private stock, bottled in

1798, and of superlative quality..............JO 00
Ed Tuckerman’s piivate etcck, light and 

drv, imported from Scott, Baughman, 
Penfold & Co.’s,ana bottled in 1820...600

Acwton, Gordon & MurdockB best Wine, 
vintage of 1801, cost $100 per pipe . ...3 00

■fiiny. Lind................................ -................................2 50
i rr. ard, March & Benson s very choice old

Lbnatfn particular...................................................2 00

CLARET
St. Julien Medoc............................................................... I 00
Margeaux................. ...................................................... 1 00
St.Estephe........................................................................ 100
.Mount on. 1841............   15.0
Chateau Margeaux................................   3 00
Chateau Diicru. 1844........................   12 Op

do Leo»l-l! ............... 2 00
Chateau Rt.utzan....................................    .2 50

do Mojitrotfc... . ........................................2Q0
Chateau Lafitte, choice. 1846................................ 3 50

' do do 1848.....................................3 50
do Latour 1846.....................................3 50
do do 1848.....................................3 50

BURGUNDX.
Chambcrtin......................................................................................2 50

do 1846..................................  3 00
Chase da Vaugeot,.................................................................... 3 00

do do 1846.................................................... 3 50
Romani......................................................................................... ...

do 1816... z......................................................... 3 0

uday ........................(red wines,j......................... 150
do ' 1816 do....................... .. ........2 00
do 1834 Cream do... ................................ 2 50

Nessmeiy...................(white wines).............................. 2 00
Nussberger............................do......' ....................150

i LIQUEURS
Maraschino........................................  2 50
Curacoa.............................................................................................2 00

Do White....................................................................... 2 50
Do do pints........................................  1 25

A.bay>icne ............................................................................2 00
Anisette............................................................................................. 2 00
Parfaited Amour...................................................................... 2 00
Cherry ..rice.-....................3 00
Cordeal................................................................................................2 50

CHAMPAGNE
Cliquot,........................ quart................. .. .............. 2.UV

do ' zgene do........... . .................................. 2.5C
Heidsick'9 Chs or Piper Quarts........................... 2 nt

do do Pint..........................1.00
Anchor. Geisler & Co, Quart.... ......................... 2 00
La Perle,...................................... do ............................. 2 00
Ducat. Grape,................................ do   2.00
Ruinart,........................................ do..................................2.00
Dorlodot’s IXL. best wines do.............................. 3.00

do resor, De Bouzy dq ............ 2.00
Lelegard & Co,................................. do  2.00
Sparkling Hock (P. A. Munim) do........................... 2.50
M’-imm's Imperial............................. do............................3.00

do do Pint..........................l.tC
do Cabinet.......................... Quart....................... 2.51'
do Verzenary.................................... do  2.00
de do.... ........... ..Pints ....................1.25

Grand Via, Fleur de ejilery Q.uart ............ 3.00

Longworth’s
Do

Work’s
Do

Bogen’s
Do

Park’s
Do

Longworths
Do 

Work’s

Sparkling Catawba . ...2 0
Do Pint.................I Ob
Do Do Quart .-.2 06
I-o Do Pint.. ...100
Do Do Quart......2 00
Do Do pnt................. 100
Do Do Quart.................2 00
Do Do Pint......................1 00
Do Isabella Quart. .2 00
Po Do Pint... ..100
t’o Do Quart.... ..2

HOCK.
Rudesheimer,' 816.................................................................... 2 00
Marcabruner, 1846..............-...........................................2 00
Niersteiner...........................  1 50
Rudesheimerberg,.............................................................3 00
Johannisbergsr.............................................................................3 50

Werk’s dry Catawba............................................................1 i,0
Schuman’s Sweet Catawba................................................1 00
Longworths,.................................................................. ...1,00

SHERRY.
Cabinet Pule Sherry, curiously fine, light, 

dry and delicate...... .... ...................................2 55
Reigbe'de e’s Brown Sherry........................................2 50
Harmony Pale.........................    2 50
Yriarte Superior Pale, vintage...............................3 00
Yriarte Pale D, 1825, delicate.............................. i.3 00
Yriarte Brown, vintage 1825 ...................................2 0
Gordon’s? le, old and go d ...................... 2 00
V. Old Gc.d.............................................................................3 00
Romanos Brown, vintage 1798, very dry 

and not strong.........................................................3 00
Arcoutillado ................................. 2 00
Amontillado X. very pale and delicate................ 2 50
Jefflrey’s Extra Pale,olil and fine...................2 50
Padolph, Old and Pale ... .. .............................................2 00
Imperial Superior Pale .............................................3 011
Au/e................................................................... .........................2 00

AZrE AND PORTER.
Jeffrey’s Scotch Ale, pints.......................................... 4C
Jourger’s do do............................................. 40
Dayton Ale........................... do................. ......................20
Muir & Son, Scotch Aledo...............................................40
Alsop’s India Pale Ale do............................................. 40
London Porter, Brown Stout, quart......................75

do do do (differentkind)pints. 40

Wood’s Brown Stout.............................................. do.. 20

Each Waiter h>s Wine Cards and Pencil.
COJsKAGE ON CI.AKET 50 CENTS, OTHER LIQUORS 1 DOLLAR . |



KEAN, STEDMAN & CO., -

souxnKn

THURSDAY, JANUARY 13 1*59.WH1 HSTb,

Tapioca.

75

0000

50

00

Ham.

2 00

2 00 50
2 00

00
5000

0000

35

35

PASTRY.

Macaronies.

Morton <& Griswold, Printer-s.

50
25

00
50

00
00
00

50 
00

10
00
50

1 to 3 o’clock.
6 to 8 o’claeii

Turnips.
Rice.

Carrots. 
Cabbage. 
Parsnips

Salsify.

Brazil Nuts.
Almonds

00
50
75

00 
50 
00 
00 
00 
00 
00 
00 
00 
25 
00 
50

Texas Pecans.
COFFEE

Heidsick,
Heidsick & Co 2
Schrider,. 2

Pints of the above, 1
Sparkling Catawba,. 2
Dry Catawba, J
Half Pint Cabinet..- 0

Each Waiter is provided 
v:ilh a Card and Pencil.

25
25
75

tiemen having extra meals, will please report the same at the offlee. 

Children occupying seats at first table will be charged full price.

Dishes called for, not on the bill, will be charged extra. 

Meals sent to rooms charged extra.

CHAMPAG.VE.
Imperial, .$3 
Green Seal, (Moet

& Ch andon,) 3 
Cabinet.-.-  2 
Grape Leaf,  3 
Cab’t, Lelegard & Co 2 
Nonp (P. A. Mumm)2 
Mumm’s Verzenay,. 2 
” ’ ‘ '...............‘. 2

Olives.
Pickled Peppers.
Cranberry Jelly.

HOURS FOR E52ALS
Railroad Breakfast, “ - 5 o’clock. I Dinner, -
Regular Breakfast, 6 to IO o’clock. | Tea, -

Supper, - - - 9 to 11 o’clock.
WILL BE PROMPT, AND NO GONG

WilHE HSJs
Each Waiter ts provided 
with a Card and Pencil.

SHERRY.
Gord. Brown, Imp’d by 

by J K Fisher ’18 $2 (
Amontilado, Pale ....1 I

“ " pints, '
Duff, Gordon & Co., 

Pale,
Yriar.e, rich and del­

icate, 1825
Yriarte, Amontilado, 

full flavored
Gordon, full flav’rea, 

brown
Henry Clay's private 

stock, 25 years old, 3

“ pints
How'd, March & Co.

Victoria, very fine, 2
Maravilla. 1828,.... 2 
Lacock, 20 years old -1 
Henry Clay’s private 

stock, 25 years old. 3

Apple Pies Pound Cake.
Cream Pies. Pear Meringues.
Prune Pies. Peach Brandy Je.ly.

Baked Bread Pudding. Madeira Wine sauce.

DESSERT.
English Walnuts.
Filberts.

Proprietors

BURGUNDY,
Volnoy........................$2
Cliamberteu, a

CLUtKT.
Table Cla-et $0 
St Esthephe,  ] 
St. Julien, superior . I 
Chateau Leoviile, .. i 
Chateau Larjse  1 

‘ pints, 0
PORT.

London Dock  i 
J- D de M Williams.

fine  i
J- D Je M W illiams,

old and very fine,. 2 00
Prescott,  g

HOCK.
Corned Beef. ? Hock. Cabinet. S2 < 

\ Grafl’enbergor,  2 i 
Cheese. Sparkling Huck,. 2 .

' stemweiu, in flat bot­
tles  2

Steiuwein, very fine, 
in jug bottles  2 .

Villanze, (Red Wiue)l 1 
Grimzenger, (White

Hungarian Wine. 1 
8AUTERNE.

Haut Sauterne, very 
fine, .* Si i

PORTER AND ALE.
GuinnessXXX Dub­

lin Stout, pints,... $0 37 
Barclay's London Por­

ter, pints, 0 25
Muir’s Sparkling Ale, 

pints,-.  0 35
Allsop’s India 0 35 
Scotch Ale  0 
Campbell's Royal Ale 

in stone jugs 0
Superior Old Brandy 

medicinal purposes, 
S3 per Bottle.

ENTREES.
Fricassee of Chicken, a la Hollandaise.
Lamb Chops Sautee, Butter sauce.
Turkey Wings, breaded, sauce Italienne.
Veal Fricandeau, a la Macedoine.
Harricot of Mutton, with Potatoes.
Mironton of Beef, with Onions, a la Bordelaise.
Duck, Stewed with Turnips.
Pork Cutlets, breaded, sauca Poivrade.
Escollops of Veal, Marshal style.
Cromesqui of Turkey, sauce Bigarade.
Croquette of Bice, with Jelly.
Liver, with Pickled Pork, fried, Yankee style.

VECET A BL ES .
BakeJ Potatoes
Boiled Potatoes.
Mashed Potatoes.
Sweet Potatoes.
Hominy.
Boiled Onions.

SOUP-
Mutton Broth, with Rice.

FISH.
Sea Salmon, boiled, Egg sauce.

BOILED .
Ham.
Tongne 
Corned Beef.
Leg of Mutton, with Caper sauce. 
Chicken, with Butter sauce.
Sour Krout. with Pork. 
Beef, with India Soy.

ROAST.
Beef. Turkey.
Chicken.
Saddle of Mutton, with Jelly.
Shoat, witn Apple sauce.
Veal, with Wine sauce.
Ham, with Champagne sauce.

COLD dishes;
Tongue.

RELISHES.
Horse Radish- 
Worcestershire sauce 
John Bull sauce. 
Pickled Cucumbers 
Pickled Onions. 
Pickled Beets.

MADEIltA

London Deck......... $1 00
“ pints, 50

Webster,.............. . 1 50
Gracie,.................... . 1 50
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bill of f a r e.
Monday - - - January 17, 1859.

soup.
Gumbo.

FISH

Fresh Cod Fish with drawn Bolter

BOILED,

Sugar Cured Ham. 
Chicken and Pork, Celery Sauce.

Corti Beef and Cabbase.
Mutton, Caper Sauce-

COLD DISHES*
Ham Boiled. Beef and For a.
Corned Beef. Mutton.

ENTREES

Friccassee of Turkey Wings and Salt Pork.
Breast of Lamb breaded, Demi glace.

Stewed Kidneys, Part Wine sauce
Croquettes of Rice tl ivored with Lemon.

Polpets fried, Piquante sauce

Ragout of Beef and Carrots- 
Stewed Tripe a la Lyonaise.

Haricot of Mutton and Turnips.

Zatnbalya a la Creole.

Baked Pork aud Beans.

ROAST.
Saddle of Matton, Shoal. Pork

Spare Ribs of Pork,

Worcestshire Sauce.

Goose, Apple Sauce.

RELISHES.

Cheese.

Beef.

Apple Butter.
Pickles. Horse Radish. Beets.

Mashed Potatoes.
VEGETABLES.

Onions. Carrots.
Boiled Potatoes. Cabbage. Hominy.
Rice.

PAS

Mince Pie.

TRY AND PUDDING.

Bread Pudding, Wine Sauce.

Cranberry Pio

Ruta Baga.

Pumpkin Pie.

D E S S E RT .
Frozen Custard.

Boston Cream Cakes.
_ Apples. Raisins.

Peach Marengues.
As.ortid Cakes 

PeOans.

HOURS F 
p,,bHc Di,lil>KRoom, from 

BM Io 9 clock.
Breakfast, Private Dining Room, 8 

11.

D13"v1^'lbliC DininS Buon’» 1’i *0

Rinnor, Private Dining Room, - 3

OR MEALS.
Supper - - . 8 to 11 o’cloc'5
Sunday Breakfast, - 7 o’clock

Meals for Children & Nurses.
B eakfast, - . . G« o’clock
Dinner, - . _ 12 *4 “
Sunday, G' <«
Sunday Breakfast, q «

Madeira. Champagne.

Old South Side Madeira.............................. *2 0©

“ “ “ “ imported by T.
Barnum in 1849....................................................3 00

Crack No. 1 London Particular, im­

ported by Phineas Janney, Esq., in 
1838 ................................... 3 00

Hindostan, extra choice, superior old 

Madeira shipped to East Indies in 
1837 returned to U. S. in 1839........... 3 00

Pride of the Hill, imported by the late 

David Barnum Esq., from the house 

of Lewis & Co.; it took the first pre­
mium at an Epicurian Dinner in 1825, 

when 137 Test Bottles were intro­

duced,.............................................................................6 OJ
Rich and diysercial Madeira, purch’d 

by David Barnum in 182) from the 

estate of the late William Pinkney,..6 00
Choice Bual Madeira, called the Widow 

Wine, from the old house of Payne &

C<>., of Madeira,............. ...............  6 00 j

Bumblebee Madeira, from a selection

by Thomas Blaudy, Esq., for David 
Barnum in 1832................................................... 5 CO !

Blaudy’s Favorite, a very choice old 

wine, two voyages to the East Indies 5 00

Star of the West, imported fir the late
Henry Clay, when Secretary of State, 5 00 

The Prince of Landlord’s favorite, bottl.

in 1825,........................................................................5 00

Sherry.
Imperial Harmony, imp by ourse'ves,..2 5'

“ “ “ pts 1 25

Imperial Amontillado “ “ 2 50
“ “ “ “ pts. 1 25

Old Brown,...................................................................... 2 50

McKenzie's Royal Pale.........................................2 50
Amsinc»'s Harmony Pale...................................2 00

Port.
London Dock.................................................................2 00
Royal Oporto, imported by ourselves,..2 50

“ “ ” “ pts. 1 25

Prima Vera Red Port............................................  50

nock Wine.

Ruppertsberger Traniiner.............................. 2 SO

Forster Tramitier, 1848......................................2 00

Haul Sauterne, qts................................................  25

“ Pts................................................. 75
Hockheimcr,............................................................... ..

Steinberger Cabinet,............................................   00

Cllquot................................................................................2 50

Ruinart’s Cabinet Imperial.....................2 50

Ruinart’s Premium................................................ 2 50

Charles Heidsick.....................................................2 50

Heidsick & Co., qts................................................2 50

“ “ pts................................ ......1 25

Mumm's Cabinet Imperial, qts.......................3 00

“ “ “ pts................... 1 50
Heidsick & Co., Grand Vine de Cabinet 3 00

“ Sparkling Moet, Imperial, 3 00

Claret.
Chateau Latite................................................................... 2 00

Grand Vin. tin....................................................................2 00

Chateau Hautbrion...........................  2 50
St. Julien qts........................................................ 1 00

“ “ pts..................................................... 50

St. Estephe...............................................................1 00

Vienna........................................................................... 1 50

Hungarian.................................................. 1 00
Chateau Margaux....................................... ...2 00

Barton & Guestier’s St. Julien of 1848. 1 50

“ ” “ “ “ pis 1 25

Buvgunly.
Clus VOUgeot.................................................................3 50

Chamberlin..................................................  3 00
Volnay..............................................................................2 00

Sparkling Vieux Cep.............................................2 50

Native. Wines.
Missouri Spark’g Cabinet, qts.,................... 2 00

“ “ “ pts ..................I 00

Longworth’s Sparkling Catawba.................2 00

Work’s Still,  1 50

Missouri “ ...................i 25

B ra IHly.
Thomas Hine & Co., Cognac, qts................2 50

“ “ “ “ pts................1 25
Old Otard Dupuy & Co., qts....................... 2 50

“ “ Pts..........................1 25

Old Holland Gin,.....................................................  qq

Old Jamaica Rum,...................................................  00

Whisky.
Superior Old Rye,..................................................  00

“ “ Bourbon,........................................   gq

Malt Liquors,
Scotch Ale, pts........................................................... 40

London Porter, pls.................................................. 40

Crab Cider.
Crab Cider, qts........................................................... 49

“ Pts........................................................... 25
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Saturday
Madeira. Lhampagne.

o«

00

.2

00BOILED

3 00COLD DISHES*

03

00
sauce.

00

00

00

Chick.n with dressing.
00

RELISHES

00

Still.
Imperial Amontillado

P A G .

,2Minco Pie. Plum Pie-
2

.2
Raisin’s.

Prima Vera Red Port.
,2

Old Holland Gin, . 

Old Jamaica Rum.

Saddle of Multon, 
spare Ribs of Pork.

Ham Boiled.
Corned Beef.

00
50

00

00

qts.
pts.

.3

2

2

2 

.2

40

40

.2 50 

.2 00 

.1 25 

. 75 

.1 50 

.2 00

Worceslsbire Sauce. 
Pickles

Mashed Potatoes.
Hoile I Potatoes.
Rice.

SOUP.
Malagatone.

Old Brown,

McKenzie’s Royal Pale... 

AmsincVs Harmony Pale,

'tarrots 
Hominy. 
Turnips.

Pork 
Bee.'.

Com Beef and Cabbage 
Mutton, Caper Sauce

Cheese.
Horse Radish.

Cream a la Quince 

Mayland Puffs,

Peciiw.-

DESSERT.

Floating Island

ROAST.
Shoal.

Apple Butte- 
Beet.-.

Old Otard Dupuy & Co., qts

“ '• “ “ pts

.2 50
25
50

25

00 

00 

.2 50 

1 00

50 

00 

50 

00 

00
50 

25

3 50

00

00

50

.2 50 

.2 50 

.2 50 

.2 50

50
25 

00 

50 

00

00

Crab Cider.
Crab Cider, qts  

pts

Malt luitinors.
Scotch Ale, pts

London Porter, pts

Whisky.
Superior Old Rye,

“ “ Bourbon,

Cliquot

Ruinart’s Cabinet Imperial ...

Ruinart’s Premium

Charles Heidsick

Heidsick & Co., qts

“ “ pts.....

Mumm's Cabinet Imperial, qts.

“ “ “ pts

Heidsick & Co., Grand Vine de Cabinet 3

“ Sparkling Moet, Imperial, 3

Sugar Cured Ham.
Chicken and Pork. Celery Sauce.

VEGETABLES 

Onions.
Cabbage.

2 00 

1 00 

,2 00 

.1 50

1 25

Sherry.
Imperial Harmony, imp by ourse’ves, ..2 

pts 1 

2 

pts. 1

40

25

Queen Cake.

Strawberry Ice. 

Appi/’s.

STRY AND PL'DDIN

Indian Pudding.

Cranberry Pie,

Brandy.

Thomas Hine & Co., Cognac.

Native Wines.
Missouri Spark’g Cabinet, qts.,.

“ “ “ pts ,

Longworth’s Sparkling Catawba 

Work’s 

Missouri

Burgun-ly.
Clos Vougeot

Chamberlin

Vohiay

Sparkling Vieux Cep

FISH

Baked Fresh Fish, Brown Sauce

Claret, 
Chateau Laflte  

Grand Vin. fin  

Chateau Hautbrion  

St. Julien qts  

“ “ pts

St. Estephe  

Vienna  

Hungarian  

Chateau Margaux .....2 

Barton & Guestier’s St. Julien of 1848. I 

“ “ “ “ “ pts 1

5.>

25

50

25

.2 50

50

00

Beef and Por*
Mu'l i -

Bock Wine.
Ruppertsberger Tramiuer  
Forster Tramiuer, 1848  

Haut Sauterne, qts  

'■ “ pts
Hockheimer,  

Steinberger Cabinet,

FOR MEALS.
S' liper - - - 8 to If o’clock
Sunday Breakfast, - q o’clock

Meals for Children & Nurses.
B eakfast. - - . 6« o’clock
Dinner. - - . io,/
Sunday,
Sunday Breakfast

ENTREES
Priccassee of Turkey Wings and Turnip.'.

Calves’ brains a la Poulette.

S-ewel Kidneys with Salt Pork.
Ragout of Lambs’ hearts, Wine sauce 

Baked Sausages with Rice.
Ste wed Calves’ Liver, Madeira

Haricot of Mutton, Irish stylo

Lamb’s Tongues saute, Butter sauce
Pork Steaks fried with Onions.

Baked Pork and Beans.

HOURS
B.-'-akf i.-t Puldir-Dining Room, from 

Gljto!) clock.
Bi-eikf.ist, Private Dining lb: m, 8 

t * 11.
Dinnor. Public Dining Rotmi I to 

3 o’clock.
Hitihcr. Private Dining Room, - 3
Tea. -

Port.
London Dock  00

Royal Oporto, imported by ourselves,. .2 50

“ “ “ “ pts. 1 25

.2 50

Old South Side Madeira  $2 

“ “ “ “ imported by T.
Barnum in 1849 3

Crack No. I London Particular, im­

ported by Phineas Janney, Esq., in 

1838 3

Hindostan, extra choice, superior old 

Madeira shipped to East Indies in 

1837 returned to U. S. in 1839

Pride of the Hill, imported by the late 

David Barnum Esq., from the house 

of Lewis & Co ; it took the first pre­

mium at an Epicurian D nner in 1825, 

when 137 Test Bottles were intro­

duced, 6

Rich and diysercial Madeira, purch’d 

by David Barnum in 1820 from the 

estate of the late William Pinkney,..6
Choice Bual Madeira, called the Widow 

Wine, irom th • old house of Payne & 

Co., of Madeira, 6

Bumblebee Madeira, from a selection 

by Thomas Blandy, Esq., for David 

Barnum in 1832, 5

Blandy’s Favorite, a very choice old 

wine, two voyages to the East Indies 5

Star of the West, imported f >r the late

Henry Clay, when Secretary of State, 5 

Tho Prince of Landlord’s favorite, butll.

in 1825, 5

January 15,185b



MONDAY, NOVEMBER 2d. 18S7.

i
3 00

Tonjn*Haul. .

2 50

2

2

CAME
Black Ducks'

.2 50 k

. 2 00 \\
■> on .CL

3 00
2 00

2 00
2 50

1 50
1 50
2 00
2 00

1 25
2 00
2 00
2 00
2 00

Lemon Cake, 
Jelly Rolls. 
f}rape Pies.

1 00
I 00

2 0J
2 5J
2 0J
2 0j

Horse Radish. 
Boston Pickles.

Pecan Nuts. 
Apples.

■Wild Goose 
Mallard Ducks.

40
75

Oyster Plant Fried 
Potatoes Baked. 
Potatoes Boiled. 
Mashed Potatoes. 
Cabbages.

Squash.
Parsnips. 
Stewed Beans. 
Onions.

$4 00 
. 3 Oo V

SI 5(1 
. 2 Ob 
. 2 5U 
. 2 50

Blanc Mange. 
Squash Pies. 
Apple Pies.
Tapioca Pudding

OBAKGB Ice Cream.
DESSERT.

Almonds.
English Walnuts.

Grapes.

Filberts
Layer Raisin*

SOUP.
Barley.

FISH.

2 00 ft 
2 OO
2 00 (U 
2.00 >

Broiled Trout, Slirimp Satie o

ROAST.
Sparerib of-Pork.

Phipps Cincinnati Ham.
Loin of Veal, Stuffed.

Chicken Stuffed.
Lag of Lamb. 

Beef
Mutton.,

ronto, C. W., pints, 
Brass’ Brown Stout,., II__

VEGETABLES 
in Batter.

Beets. 
Carrots. 
Rice. 
Turnips.

RELISHES.
Pickled Beets.

John Bull Sauce.
Celery.

PASTRY.

3 O0 ,
1 50 ( 

.3 00 

.2 50
• 50 I

00 , 
25 
00 I 
25

2 00 <
1 25,

3 00 I
2 00 I 
2 00 
1 25
1 25
2 00

AMUSEMENTS THIS EVENING.
Chicago Theatre.—Engagement of Mr. Mrs. J. W. Wallack.

Worcestershire Rance 
Cole Slaw

4 00
2 50 (iA
2 00 M
2 00 6tZ
2 00 Z/
3 00 4
4 00 ,
2 oo y)
2 00 [ r
2 00 L
2 00 \\

Baked Trout Claret Sauce,.

BOILED.
Leg of Mutton, Caper Sauce. 

Phipps Cincinnati Hum.
Beef Tongue. 

Corned Beef & Cabbage. 
Chicken and Pork.

Tribune Steam Print, 61 S. Clark StreetfcCbicago.

Croquette of Rice.
Maccaroni au Gratin.

Patridge, with Olives.
Black Ducks, Jelly S.-wc-.

Mutto.n Kidneys, Champagne Sauce.
LaniL CiiileK Breaded, Madeira Sauce.

Currie of Veal
Tripe Fried in Batter.

Frinssee of Chicken, with Oysters.
Sirloin of Beef Rraiz-d, Sauce Piquant®.

COLD DISHES
Corned BeijL

SIDE DISHES,

MADEIRA
Table, from wood,.................
out .London Particular,... 
Webster, very tine,.............
Olivero’s Reserve, lS3ti,.. 
Leacock’s Old East India, from 

private stock, imported by J. 
11. <K M. Williams,......................

CHAMPAGNE.
Cordon Rouge, Alumni A Co.... 
Murum’s Imperial,.............................

“ “ pints,.......................
Mumm’s Verzenuy,..........................
Alumni’s Cabinet,.............................
Mumm’s Verzenay, pints,............
Billecart Salmons, Cabinet,....

“ " Verzenay....
“ “ “ pints,.

Heidsieck, Piper & Co.,..................
Heidsieck, Piper & Co., pints,.. 
Heidsieck & Co.,...................................

“ “ pints,.................
Schreider,............................................... .
Schreider, pints,...............................
Chas. Heidsieck,............................... .
Chas. Heidsieck, pints,................ .
1. XL., ..................................................

Guests having friends to dine will please give notice at the office, that seats may be resert cd foi them.
All meals, lunches and dessert taken to rooms will be charged extra. Children occupying seats at the first ta|>le will be charged

ALL ARTICLES NOT ON THE BILL OF FARE CHARGED EXTRA. 
tST’Guests are respectfidly requested to give an hour’s notice at the office previous to their departure in order that their baggage maj be 

properly marked for the different destinations.
IC3F**Guests going out on the early morning trains are requested to give notice at theoffice the evening pievious.

J / Tressor de Bouzy,....................................
Anchor, Grosbas,..................................

I Anchor, pints,..........................................
J Jacques, Georg & Co’s, pints,... 

zZ Longworth’s Sparkl’g Catawba..
Lmgworth’s Sparkl’g Catawba 

pints ....... .......................................
Alorselles Sparkling Catawba,.... 
Longworth’s Sparkl’g Isabella.. 

Longworth’s Still Catawba,............
Lames’ Sweet....“................................

HOCK.
Sparkling Hoc's,....................... ............
Diedesheimer...........................................
Geisenheime •,........................................
Hochheimer.............................................
Budesheim jr,..........................................
Niersteiuer.................................................

CLARET.
Margaux Aledoe,...................... $1 50
St. Julien, Bordeaux,................. 1 00
St. Estephe,.............................................1 oo
Chateau La Rose,............................. 1 50
Chateau La Rose pints,1 00 
St. Julien, 1848,................................. 2 00
St. Julien, “ pints,.............. 1 00
Chateau Alargaux, old and.............
fine........................................................... 3 oo

Waiters are supplied with Wine K 
Cards and Pencils.

1 50 aL
2 oo y/

2 00 f 
..................................................... 2 00 \, ) 
Old Black Seal, bottled in Opor- to / J 

by Hunt, Roope, Teage & Co.,.. ■’ "n 
Burgundy, (Chamberlin.)................ I

CORDIALS.
Annissette, ..................................................
Maraschino,..................................................
Absynthe,......................................................
Ouracoa,.................................................•••■

ALES, PORTER AC, 
Bass’ East India Pale Ale,.... 75

SHERRY.
zZ Table, pale, from wood........................
zip Table, brown, from wood,.................
* |j. Gordon, D. G., brown...........................

Gordon, D. G. pale,.................................
W Yriarte, vintage 1825, pale and 

delicate,.......................................
Old Pemartin Gold, choice,...............
Amonullado, pale, dry and deli­

cate; imported by Henry At­
kins A co.,...........................................

SAUTERNE.
Santerne, good,............. ...........................
Haul Barsac,..............................................
Hau Sauterne, from Barton & 

Guestiers, Bordeaux,...................

BRANDIES, AC.
S. O. P., imported expressly for 

the Briggs House by Al. S. & 
W. P. Mulony,......................................

Jas. Hennessy, pale and dark, .... 
(J. V. Proprietors, Dark A Pale,.... 
Jules Robins, “ “
J. A F. Martell, dark,............................
Champagne Brandy,...............................
Hennessy’s Old London Dock, 1828, 
Old Bottled Fish Gin,............... ...
Catawba Brandy,......................................
Old Scotch Whiskey,.............................
Old Jamaica Rum,...............................

PORT.
Table, good,..................................................
Hunt A Co’s, dry and superior ....
Port Juice,..................................................
Almetta, dry and old...............................

White Port.....................................................

BREAKFAST, 6 1-2 to 10 1-2. DINNER, 11-2. TEA, 6 to 7. SUPPER, 8 to 11. SUNDAY, Breakfast, 7 1-2 to 101-2. Dinner 11-2. Tea, S.

______  ^-Carriaoes of every description furnished upon application at the officer _____ __________ __

Lil V.*** \........... •
Byass’ Brown Stout, pints,.. 40
Scotch Ale pints............................. '‘'j
Younger’s Ale, in stone,... ■ •• •*'

rm

Campbell’s Siroug Ale, in- -" 
stone,................................... 00



WM. F. TUCKER & CO., PROPRIETORS.

BREAKFAST, 7 to 10; DINNER ; TEA C to 7 ; SUPPER 9 to 11

SUNDAY.—BREAKFAST, 7XTO 11^; DINNEF.JX? ’
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WINES.

FISH. CHAMPAGHfi.Baked Trout, Wine SatictBoiled Fresh Cod, Butter Sauce

BOILED.

2

2

.§2

PORT.

GAME,
Goose Venison with. Jelly

HOCK.

CORDIALS.

.SI

of Prairie Chlckeni

75

Each Waiter is provided with n Wine Card and Pencil. 

Carriages of every description furnisbed upon application at the oflice.

XT 

g.n ^ificlcs orbcrcb not on i^ie of ^Tbargcb ‘J- vfrn. 
  

2 00
1 25
3 00
2 00
2 On
1 25

00
00
00

Potatoes Boiled
Potatoes Mashed'.
Potatoes Baked
Cabbage
Carrots

Horse Radish 
Boston Pickles 
John Bull Saucs- 
Celery

.$2 00

. 2 00

Beets
Stewed Beans 
Turnips 
Squash

Almonds 
Filberts

Haan
Roast Veal

Pecan Nuts
Layer Raisins

Leg of Mutton, Caper Sauce 
Lamb Tongues

Hain

,$3 00 
. 2 00

■ 00 
oo 
03 
00 
25 
00

. 25 
2 00

,$i 00 
. 3 00 
. 2 50 
. 2 00 
. 2 00 
. 2 00 
. 4 00

00

DESSERT.
English Walnuts 

Apples

2
2 00

3 
3 
2
2

40
75
40
40
50
50

Tongues.
Roast Mutton

Annissette,...........................
Maraschino...........................
Absyntbe,..............................
Cnroeoa, red and white,,

5-0
00
on

2 00
1 00
2 51)
3 00

Chicken and Pork
Tongues

Corned Beef
Turkey, Oyster Sauce

Walnut Catsup.
India Soy
Tomato Catsup.
Pickled Beets

Baked Farina Pudding, Cold Sauce
Squash Pies 

Brandy Jelly 
Currant Pound Cake

Lamb
Ribs of Beef

Chicken Stuffed
Saddle of Mutton

Turkey, Cranberry Sauce

Guests going out on the early morning trains are requested to give notice nt the office the 

evening previous. 

5^” Guests are respectfully requested to give an hour’s notice nt the office, previous to their 
departure,in order that their baggage may bo properly marked lor the different destinations. 

COLD DISHES.
Roast-Beef Corned Beef

Lambs Tongues

Sparkling Hock,..
Diedesbeimer,....
Geisenbeimer,....
Hockbeimer,.........
Rudesheimer...........
Niersteimer,............

Steamed Lemon Sponge Pudding, Wine Sauce 
Apple Pies Mince Pies
Wine Jelly Rum jc||y
Jelly Bollards Lemon Sponge Cake

VEGETABLES.,
Onions-
Rice 
Hominy 
Parsnips

ENTREES.
Turbans of Fish, Hollandaise Sauce

Fillets of Beef Sautee, Tomato Sauce
Baked Pork and Beaus, New York Style 

Turkey IVings, with Fine Herbs 
Chicken Larded, Spanish Style

Veal Kidneys Stewed, Madeira; Sauce
Macaroni, a la Neapolitan

Fricassee of Veal, a la St. Lambert 
Rice Drops, Vanilla Flavor 

Turkey Giblet Pie 
Salmi

Muinm's Imperial, .
Mutnm’s Imperial pints,...........
Mnmin's Cabinet.............................
Billecart Salmons, Cabinet, ..
Billecart Salmons, Verzenay,.
Heidsieck, Piper <t Go................
Heidsieck, Piper 4 Co., pints,.
Heidsieck .t Co.............................
Heidsieck & Co., pints,...............
Schrie’der,...........................................
Schrieder, pints,  
Chas. Heidsieck........................ -.
Chas. Heidsieck,pints, ............
IX L,................................................
'Pressor de Bonzy,
Creme <!e Houzy...........................
Creme de Bouzy pints 

Wednesday, January 19th, 18391

RELISHES.
Worcestershire Sauce 
Apple Sauce 
Cole-Slaw 
Cranberry Sauce

pastIy^

Amusements this Evening.
■ Z NORTH’S NATIONAL AMPHITHEATER.-On Monroe bet. Clark and Wells Sts Vi
< McV,CKSR 8 THEATER.—On Madison bet. Dearborn and Stale S'. , ..f<. "

   

LIQUORS.
Old Bourbon Whisky  
Schiedam Schnapps,......................
Old Scotch Whisky  
Old Jamaica Rum,..........................

.$2 00

. 2 50

. 2 00

. 2 00

SAUTERNE,
Santerne, good, $1 00
Haul Bersac,  1 00
Haul Sauterne, from 'Barton & Guestiers, 

Bordeaux, ........................2 50

CLARET.
Margenux Medoc,
St. Julien, Bordeaux,
St. Estephe,.
Chateau La Rose,..-.
Chateau La Rose, pints,
St Julien, 18®...........................................
Chauieau .Margeaux, old and fine,.

 

Guests having friends to dine will please give notice at the office, that seats may b . „
them. All meals, hinehes and dessert taken to rooms, will be charged extra. Children occupy 
seats nt the first table will be charged full price.

SOUP.
Mutton

SHERRY.
Table, pale, from wood, §1 50
Table, brown, from wood,  ............ 1 50
Gordon, 1). G, brown  2 00
Gordon, D. G. pale  2 00
Yriarte, vintage 1825, pale and delicate,.. 2 00
Old Pemartin’s Gold, choice  2 00 
Amontillado, pale,dry and delicate, impor­

ted by Henry Atkins & Co.,............................3 00

BRANDIES.
S O P., imported expressly for the Briggs 

House, by M. S. <t W. P. Molony,........ s
Pony Brandy,...........................................................
Jas Hennessy. pale and dark...........................
U. V. Proprietors; dark and pule....................
Jules Robine,...................... .................................
Champagne Brandy,..-................... .................

• Hennessy's Old London Dock, 1823,.............
Catawba Brandy,....................................................

Table, good,.. .......................... $1 50
Hunt A Co s dry and superior,.  J VO
Port Juice................................................................ 2 01
Almetta, dry and old, .....................J o
White Port..................................................  2 00
Old Black Seal.bcttlcd m Oporto, by Hunt,

Roope, Teage & Co..............................................3 00

NATIVE WINES.
Longworth’s Sparkling Catawba, -----------$2 (>0
Longworth's Sparkling Catawba, pints 1
Longworth’s Stiil Catawba,---------- --------------2 00
Ladies’ Sweet Catawba,............................................. 00

.$2 50

. 2 00

. 2 00

. 2 00

. 2 0-)

. 2 00

R.Q AST.
Ham

Loin of Veal
Sirloins of Beef

Spareribs of Pork

MADEIRA.
Table, from wood......................................... SI 50
Old London Particular J OO
Webster, very fine.................................- - 50
Olivero, Reserve, 1836.................................................. oO
Leacock’s Old East India, from private

stock, Imported by J. D, A M. Williams, 4 00

ALES & PORTER.
Bass’ East India Pale Ale S 
Alsopp's East India Ale; Imported

by G- Dortnell Toronto, C. W.,pints,... 
Hibbards Brown Stout......................................

Barclay A Perkins’ London Porter, pints, 
Scotch Ale, pints,...................................................
Younger’s Ale, in stone,  
Campbell s Strong Ale, in stone

BURGUNDY.
Chambertin

Romane,................................'.....................



TWO O’CLOCK ORDINARY.

NEW YORK, WEDNESDAY, MARCH 2, 1859,

Soup.
Green Turtle. Desclinay.

Corned Beef.

Capons.

Beef.

Assorted

Apple Pies.

Raisins

Leg
Beet Tongue.

Fish.
Boiled Salmon Trout, Lobster Sauce.

Cold .Dishes.
Terrine de Foies Gras de Strasbourg. Galantine de Cliapon, a la Gelee. 

Lobster Salad.

Pastry.
Mince Pics. Pumpkin Pies. Vermicelli Puddings.
Gelee au Maraschino. Biscuit Francaise.

Vegetables.
Boiled Potatoes. Mashed Potatoes. Baked Potatoes. Beets. Mashed Turnips 

pCabbage. Boiled Rice. Boston Squash. Spinach.

Entrees.
Mutton Chops, a la Durcelle.

Green Turtle Steak Broiled.
Small Oyster Patties.

Macarori, a PItalienne.
Venison Chops Broiled, Pepper Sauce.

Creme Fritters, with Currant .Jelly.
Salmi of Grouse, with Olives.

Civet of Bare, Hunter’s Style.
Escalope of Lobsters, a la Mariniere.

Veal Fricandeau, a la Jardiniere.
Geese Liver saute, en Caise.

Sheep’s Tongue Larded, Pickle Sauce. 
Chicken Fricasse, a la Financiere.

Cold Roast.
Mutton. Pressed Corned Beef.

Beef. Pork,

Relishes.
Pickles. Horseradish. Spanish Olives. Pickled Beets.

Apple Sauce. Celery. Lettuce.

Roast.
apple sauce. Turkeys. Geese. Domestic Ducks. 

Leg of Mutton. Chickens.

Dessert.
Figs. Almonds. Filberts. Apples. Coffee. Pecan Nuts.

Madeira Nuts. Ice Cream. Prunes.

Boiled.
of Mutton, caper sauce. Chicken, oyster sauce. Beef, a la mode. 

Bam. Turkey, Parsley Sauce.

JOHN F. TBOW. STEAM JOB PRINTER, 377 J. 379 BROADWAY, CORNER OF WHITE
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pints, 0 75 
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.......... 2 50 
......... 3 00 
..........3 50

00 
50 
50 
25 
50 
25 
00

........... 1
........... 2

............ 2

.pints, 1

Claret.
Imp'tcd by Adoi.i>iius Oeciis, from the house 

of Focke & Brandenburg, in Bordeaux.
Saint Julien, pints, 50 cents; quarts,$1
Margaux.....................................................
Chateau Leoville,...............................
Chateau La Hose,...............................

do. do. ...........................
Chateau Mouton,................................
Chateau Margaux, 1851,................
Chateau Lafitte, 1846,.....................

FROM E. CAZET.
Chateau Lafitte......................................

do. Leovilk,..................................
La Grange Duchatel,.......................

Imported bv Adolphus Oeciis.
Nulls............. ....$2 5n l Chamberlin................ 3 00
do .... pints, 1 50 I Homano Conte.. 8 00

Chablis, white, 2 50 | Clos de Vougeot, 3 50

do. pints,
do. half pts.

. Cliainpagne.
Meet & Chandon, Verzenay, A Cechs,..$2 

do. pints, 
do. 
do. pints,

do.
Sillery, 

do.
Imperial, Green Seal, 

do.................pints,
Grand Vin Anglaise,.. 

do. pints, 
i.,” qr’ts, 

pints, 
q'rts, 
pints, 
q'rts, 

pints, 
... q'rts,Royal Rose.

lleidsieck, Renauld & Francois,...................
do. do. do. pints,

Charles lleidsieck, T. W. Bayaud A Co., 
do. do.............................. .’.............pints,

Associates Verzenay, II. D. Felter,..............
do. do do. pints,

De St. Marceaux & Co., C. & W.................
Schreider, II. D. Feller,........................................

do. do..........................................pints,
Verzenay, Jules Mumm & Co......................

do. do. do. pints,
Due de Montebello................ .. ...............................

do. do. ...............................pints,
Ch. Bouillot & Co.,................................................
Excelsior, Beers & Bogart,................................
„ do. do. ...................pints,
1 rmee Imperial, E. V. Hough wout, qts.

do. do.
do. do.

Lelegard * Co., J. C. Robillard,....*...
do. do. Russian Eagle,......................

I-a Perle, Cramer Abegg & McCloskey, 
do. do. do. pints,

Rubis, do. do.
V.CIiequot Pbnsardin, Schmidt & Co. qts.

do. do. do. pints,

Fort.
FROM GIL DAVIS.

George Sandeman s line old Port............... $2 50
do. do. Old White Port,.... 2 50 

FROM J. & It. OSBORN.
Old Port, superior,...............................
London Dock, pale and mellow,. 
Queen's Port............................................

Native Wines.
Cincinnati Sparkling Catawba,....q’ts,$2 00 

d<>- do. do. pints, 1 25 
do. Catawba Dry.......................... y go

Missouri Sparkling Cabinet,............ quarts, 2 00
do-do. do..................... pints, 1 25

Hock.
Imported by Adolphus Oeciis, from the house 

of Henkell & Co., in Mayence.
1) eidesheimer,........................

do. ...........................
Rudeslieimer,.............................

do. Berg,..................
Marcobrunner,.... ....................
Johannisberger,........................
Steinberg Cabinet,................
Steinwinein Bocksbeutel, 
Moselle Muscatel,.................
Sparkling Hockheimer,...

do- do........................................... pints, 1
do. Moselle Muscatel,...............................  2
do. do. do............................. pints, 1

Marcobrunner, Ausb'eh,finest production, 5
FROM OIL DAVIS.

Brauneberg, 1846,...................................................
Imperial Seharzberg, 1846,.............................
Liebfraumilch, 1846.............................................
Schloss Johannisberger, 1836,.....................

CASTLE JOIIANNISBERG CABINET.
Yellow Seal, 1846,..........................................
Green Seal, 1846,.............................................
Gold Seal. 1842.................................................
Gold Seal, 1831,........... .................................
Sparkling Hock, Imperial, C. & W..

Madeira.
FROM HUGH MONROE.

Scott, pale and delicate..........................................$2 00
Newton, Gordon & Murdock’s old, full | Q B,. 

delicate and high flavored,.........J '
Virgin, very old, pale, full and delicate,.. 3 50
Howard, March A Co.'s, old, full and ) Q r., 

high flavored............ .. .............................(tS

FROM GIL DAVIS.

Victoria Royal, pale and delicate,................ 3 CO
Montero’s, very old, pale, and delicate,.. 4 00 
Bual Priest’s, 1836,.................................................... 5 00

IMPORTED FROM WELSH BROTHERS, MADEIRA, 
BY TREADWELL, ACKER & CO.

Favorite Vintage, 1842...............................
Old Reserve, do. 1815,..............................
Old Reserve Sercial, 1815,.......................

Sherry.
Table, pale, from wood.............................
Table, brown, from wood,.........................

FROM GIL DAVIS.
Haurie, pale,.......................................................
Cabinet, pale and delicate,........................
Imperial, pale,...................................................
Vino de Pasto,...................................................
Beickbeder Brown,........................................
Romano, pale,.......................................... ...
Amontillado, I’emartin, pale and old,
Peter Domecq’s Royal pale, very old

FROM HUGH MONROE.
Topaz, very pale and delicate,..............
Peter Domecq’s Competition,.........................  o oo
Old Royal William Brown Sherry, 1820, 3 00
Old Royal, very line vint. 1798,.................... 5 00

While Wines.
Imported by Adolphus Oeciis, from the house 

of Focke & Brandenburg, in Bordeaux.
Chateau Sail terne...................................................... $1

do. do.................................................... pints, 0
Latour Blanche,......................................................... 2
Chateau Yquem,....................................................... 2

Bra.n<lieS) Arc.
Pale Hennessey, old,..................................
Dark Hennessey, old,................................
Planat & Co., 1882........................................
J. & F. Martel, Cognac, 1803,.............
Vine Growers Co., Cognac,....................
Old Bourbm Whiskey, ... .. .. ...................
do. do. do. 1840,............

Old Jamaica Rum from London,... 
Old Jamaica Rum, very fine,...............

FROM BEERS AND BOGART.
Vintage of 1844, pale,...................................
Vintage of 1844, dark,...................................
Vintage of 1840,................................................
Vintage of 1828, very tine..........................

Ales and Porter.
Scotch Ale,.........................................................pints, 0 37
India Pale Ale................... ..............................do. 0 37
London Porter,........................................................... 0 37

Verzenay, “G. IL Mumm & Co.
do. do. <10.

Cabinet, do. do.
do. do. do.

Imperial, do. do.
do. do. do.



WATERBURY, CONN.

BY

SOUP

ROAST.

Tea, 6.

extra charge for Meals and Lunchse sent to Room.

RJEDISHES.
Pickled Beets, Pickles, Pickled Peppers, Erench Mustard, 

Tomato Ketchup, Horse Radish, Worcestershire Sauce.

VEGETABLES.
Boiled Potatoes, Baked Potatoes. Browned Potatoes, Mashed Potatoes, 

Be Turnips, Onions, Boiled Rice.

PUDDING AND PASTRY.

FRUIT AND N
Breakfast from 7 to 8. Dinner. 12.30.

SUNDAY—Breakfast at 8. Dinner, 12.30.

a

'S.



I

PROPRIETOR.Jr CHARLES DEVENS.

TABLE
BIXiXi OF FAK33, SATURDAIT, WEAR. 5, 1859.

s O U P.
Farina.Bread.

Halibut., au gratin.

Ham,

R O A S T

Pork, Apple Sauce,

V K G E T ABE E.S .
Potatoes,

Mashed Potatoes.

PAS TR Y

Kai sins.
Coffee.

Almonds.

Turkey, 
Veal.

Tongue.
Corned Beef.

Lamb.
Ribs of Beef,

Horse Radish.

Assorted Pickles.

French Pudding, 
Mince Pies, 
Custard Pies,

E N T R E E SJ.
Beef Steak Saute with Onions.
Oyster Fritters.
Kidneys Saute, Port Wine Sauce.
Blanquetsof Veal, German style.
Chicken Gib’etPie, American style.

Prune Pie,
Apple Pies,

Meringues Parisiennc.

Figs.
English Walnuts.

1> ESSE R T .
Apples.

B O I L E I) .
Leg of Mutton, Caper Sauce, 
Ham.

Children occupying seats at the Table, will be charged full price for board. All meals 

fruits, or desserts, sent or carried to rooms, will be charged extra.

Breakfast from.7 until 10. Dinner from 1 until 3. Tea from 6 until 9.

COED DISHES.
Tougue, Corned Beef.

Onions,

Turnips.
White Beans.

R E L I S H E S.
French Mustard.

Pickled Cabbage.



PARAN STEVENS, PROPRIETOR.

W3o.\toii, SiinAaij. SCfcatcH 6, 1^59.

IB n a a © IB IB A IB IB 0

SO'CIT.
Mock Turtle.

3FI8EC.
Boiled Cod’s Head, and Oysters.

BOIXEB.
Leg of Mutton, Caper .Sauce, Turkey, Celery Sauce,
Corned Beef and Cabbage, Smoked Tongue,
Chicken and Pork, Boston Ham.

COI>B DISHES.
Boiled Ham, Pressed Corned Beef, Tongue, Lobster, 

Chicken Salad.

SAME.
Black Ducks, Widgeons.

SIDE DISHES.
Lamb Cutlets, Breaded, 
Fillet of Beef, ■with Mushrooms, 
Baked Beans and Pork, 
Oyster Patties, 
Macaroni, with Cheese, 
Fricassee of Chicken,

Lobster, Anchovy Sauce, 
Ducks, with Olives, 
Tripe, a la Maitre de Hotel, 
Rice in Form, 
Hominy.

Beef, Turkey,
BOAST.
Chicken, Leg of Mutton,

Ham, Champagne Sauce.

PTTBIH^GS PISTHY.
Baked Indian Pudding,

Apple Pies. Mince Pies, Squash Pies, 
Charlotte Busse, Apple Tarts, Confectionery.

DKSSEBT.
Raisins, Apples, Shellbarks, Pigs, Almonds, English Wahiuts.

Oranges, Vanilla Ice Cream.

Breakfast from 61-2 to 12; Dinner, Ladies’ Ordinary, 1 to 5; Gentlemen’s Ordinary, 21-2 to 5;
Tea, 6 to 9; Supper, 9 to 12.

Sunday.—Breakfast at 8; Dinner, Ladies’ Ordinary, 11-2; Gentlemen’s Ordinary, 1 1-2 to 5;
Tea, 5 1-2; Supper, 9 to 12.

Gentlemen having friends to dine will please give notice at the office. Meals sent to rooms, 
fruit, dessert, etc., ordered or carried from the table, will be charged extra.

Persons wishing early dinners will give notice at the office.
Children occupying seats at the table will be charged full price. Dinner for children and 

nurses, from 1 to 11-2.



i>llit
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SOLOMON MYRICK, Proprietor

...

S O U P.
wwm.

PORT.SPARKLING WINE. FISH.

Munnn's Yer/.enay Champagne, $2,00
Koriz, $1,00

do BOILED. Brazil, 2,00
Heidsick II. Piper & Co., 2,00

Hunt & Co’s. Superior, 2,00
do 1,00

do 6:

1,00Juglar, pints, CLARET.
Delbeck & UeBerghes, 2.00

Bordeaux Medcc,

SHERRY,
1,00

1,00
Harmony’s pale, - 1,50

do pints, - 50Vriarte’s pale. 2,00

St. limilion, 1848, pints,1,00

2,00

HOCK.

madbiba,

2.00Marcobruner,
Monterios,

1,50
2.00Ktideslieimer,

2,00

2,00

PORTER AND ALE.

2,01 London Porter, pints, - 25

3,50
25doScotch Ale,

■Uwt&tt l-riat.

J'" Uifel

St. .Julien.

Ammontiilado, -

Gordon’s pale, 

do jpints,

do pints, 1,00

do pints.

PUDDINGS

Boston 1840, -

Old Brazilian, - . .

Oiivero lleserve, - - . . . 

Blackburn’s old London Panic. 

Old Hamilton, imported into

Charleston 1830, bottled in

AND PASTRY.

7. 
DESS E R 1

Breakfast at 7 1-2—Dinner at 1 1-4—Tea at 6. Scsdays, Breakfast at 8— 
Dinner at 1-Tea at 6.

Persons wishing sn early dinner will please give notice at the Office.

^7%/ c,u‘teai,L:‘Kose’

a

s



GILO. F. WING & Co.. Proprietors

BOILFD.
Leg of Mutton nnd Caper Sauce.

Corsied Beef. Tongue. IXmu.

REMOVES.

PUDDINGS AND PASTRY.

DESSERT.

ROAST.
Turkeys.

Cliickeii.M. Pork.

Beef.

OF TVEE-A-LS-

BREAKFAST 7 o’clock; DINNER 1 o’clock; TEA 6$ o’clock.
SUNDAY— BREAKFAST 8 o’clock; DINNER 1 o’clock; TEA 5 o’clock.

Notice.-Gentlemen having friends to dine will please give notice at (he office. 
Meals, lunches or fruit sent to room or taken from the table will be chared .;dra.

SOUP.

FISE



BARNUM’S CITY HOTEL, MONUMENT SQUARE, BALTIMORE
GENTLEMEN’S ORDINART, O’CLOCK.

WEDNESDAY, January 18, 1860

3

3 to

pints,003

3 50

1

2

3 50

3 50

005

005

Nuts.
6 00

2

00

2

2

Breakfast at 6^ o’clock. Tea at 6^ o’clock

5
5

3 50

3 50

00
00

00

00'

00
00

Hominy.
Turnips.
Beans.

oo
00

2
2
2
3

2 50
1 50

00
00

6
10

4 

4

4

4

3
3

00
00
00

00

00

(Granges.
Apples.

2 50
3 00

4
5

Raisins.
Queen Cake
Lady Cake.
Madeira Jelly.

1 00
1 00

50
* 00

00
50
00
50

2 00
2 00
2 50
3 00
2 50
3 50
2 00
2 00

SIDE D I SH E S .
Chicken Salade, a la Jelly. 
Cotelette de Veau, a la Creme. 
Tame Ducks, Braise aux Choux. 
Poitrine d’Agneau, a la Bretone. 
Salmi de Grouse, au Vin Rouge. 
Pigs’ Feet, Sauce Robert.
Laugne de Veau, a ITtalienne.
Haddock Bouille, aux Pommes de Terre. 
Poulets Pcelez, a la Creole.
Fricadeals of Pork, aux Ognons. 
Calves Head, au Cornichon.
Haricot de Mouton.

$2 00
2 50
2 50
2 50
31)0
3 00
3 00
3 00
3 00

00

50
50
50

2 50

3 00

Almonds.
Charlotte de Pommes.
Tapioca Pudding 
Wafer Jumbles.

2 00
2 00
1 50
2 50
2 00
1 25
2 50
2 50

Missouri Sparkling,..........................................
“ “ pints, ....................... ....

From the Vinevani of Dr. Underhill, 
Croton Poini, N. Y. (Union,) (Ca­
tawba ami Isabella,)..............................

Pure Catawba, ... ........................................

B U R e f N D Y.
Chambertin, R. Bruinghaus,.......................
Nuits, “ . .......................
Romauie, “ .........................
Clos de Vougeot, “ .........................
BRANDY—Old Hennessy, per bottle,

“ Ohl Otard, Pale, 1815,.... 
RYE WHISKEY, ........................................

BOURBON WHISKEY,...........................

CORDIAL.
Marischino, di Francisco Driolt.

Curaeoa, Dubb Orange.
Extrait d’Asinthe.

London Porter, in Quarts and Pints.
Scotch Ale. in Quarts and Pints. 

Saratoga and Mineral Water, in bottles. 
Cider, Ale and Heer, on draught, at the 

LOWER BAR.

S O UP.
Potage, au Puree de Pois.

FISH.
Cod Fish, Egg Sauce.

BOILED.
Leg Mutton and Capers. Sugar Cured Hams.
Corned Beef with Cabbage. Chickens, Oyster Sauce.

MURPHY & CO. Printers, Booksellers anti Stationeis, ISa Baltimore St.

50 
50 
50 
00

2 0 0 
2 00 
2 00 
2 00 
2 00 
2 00 
2 00 
2 50 
2 50 
2 50
2 75
3 00 
3 00 
3 50 
5 00 
3 50

Oil 
00

3 50

3 50

R OA S T.
Beef. Ved. Pig. Lamb. Goose. Turkeys.

. VEGETABLES.
Irish Potatoes 
Parsnips. 
Cabbage.

CHAMPAGNE
Moet & Cliandon, Fleur de Sillery,.. ,®2 00 

“ “ “ “ pints, 1 25
Verzenay *Moet & Chandon, Epernay ~ "" 
Henkell & Co., Muscatel,...........................

“ “ pints, ...................................
Irroy’s Cabinet,..................................................
Chas. Heidsick,..................................................

I “ “ pints,...................................
Mumtn’s Cabinet,.............................................
Lelegard & Co., Cabinet,...........................
Prince Imperial, De Veuoge & Co., 

Epernay, ........ .......................................... ..
“ “ “ pints,...............

Crown Imperial de Massiac & Co., 
Sillery, .......................................................

Moet Js. Chandon, Imperial Green Seal

C L A RET

MADEIRA.
Diamond, Symington,....................................
W. D. Wedding Wine,.................................
A. Araujo, very choice,.................................

J. A. Adams’ choice,......................................
C. L., very fine, Lewis & Co....................

B. N., do. Blackburn,......................
0. W. B.,..............................................................
S. L., Sullivan,..................................................
R. Reserve, old Stock, Symington,....
C. L. P., choice London Particular,... 
M. T. Monteiro, imported 1832, one

voyage to East Indies,...............................
Choice Tinto, very delicate, 1825, 

Lewis & Co..................................................
R. B. Blackburn & Co...................................

“Victoria,” very pale, dry and delicate
Olivera,..................................................  .

J. D. L., very choice, Lewis &. Co., 9 

years in cellar, bottled in 1840,.......
J. Juice of Grape,.............................................
X. 0. B., Symington, very delicate

Wine,..................................................................
B. L. 8., Black Shark, Blackburn, very 

choice wine, vintage 1832,.................
Dual, exceeding delicate,............................
0. V., Old Virginia, consigned by Mon- 

teira, to R. F. Anderson of Richmond
B. Blanday’s Favorite, a very choice

old wine, 9 years in wood, bottled 
in 1832,...............................................................

C. Howard March & Co., Constitution

Wine, a much admired brand, and 

very old,..........................................................
*Starof the West, Blackburn,.............

W. S. Sircial, very rich and dry, vin­
tage of 1825,................................. ..

T. Lacoek, a very choice wine, ..........

P.ri8inal Monteiro, black seal, 
hottled m Madeira, long, long ago,..

L. Pride Of the Hill, Lewis & Co., a 

indvrTi-0 <1 brail,l>dry and exceed-

B' L,Original Shark, 1822, Blackburn

SHERRY.
s- Lobo, Pale, .......................................... 2 00

'•PmeSheny, Wager’s old stock,.. 2 50 

Aueua n Pale Sherry’ niuch admired, 2 50

2 50 

2 50
2 50
3 00 

5

St. Julien,.........................
St. Pierre,.......................

«
Leoville, 1844,...............
La Rose, 1833,................
Chateau Lafite, 1834, 
Chateau Margeaux,..

“ “ pints,...............................

HOCK.
Neirsteiner,.............................................................
Sparkling Neirsteiner,...................................
Hockheimer, 1834,............................................
Muscatel....................................................................
Payurette..................................................................
Rudesheimer, Berg,...........................................
Marcobruner, 1834,....................................
Sparkling Hock,.................. ...............................

“ Leibfraumilch, ............................
“ Bodenheiiner, Berg,...............

Stein Wine, box bottles,...............................
Sparkling Hock, Keeplerberg,.................

“ Johannisberg, ............................
« Moseli, ..............................................

Steinberg,...................................
t; Seharzberg,....................................

Johannesberger, 1822,.....................................
Marcobruner, 1842, ) Duke of Nas ( 
Steinberg, 1834, j san’s Cabinet, ( 
Marcobruner, 1831,..........................................

“ 1825,............................................
“ Cabinet,....................................

Johannisberg, 1836, of Prince Metter­
nich’s Estate,.............................................

The above were imported by Barnum & 
McLaughlin, from Messrs. Feist Broth­
ers, Coblentz.
Pfliiben, Leisten Wine, Anstic, vintage 

of 1766,‘box bottles,..............................

NATIVE WINE S.

2 00
1 25

Rice. J
Beets.
Celery. J

PASTRY.
Apple Pudding 

Apple, Cranberry and Mince Pies.
D E S S E R T.

Cheese

AnguaNeuva,..................................
J’Mzanilla, very pale and delicate,.’..' 

‘•Poniar, Pale,........................................

oiduf? SuP8tior G°rdon, old stock,.
Boston Brown,......................

'vVh’.A1m?nillatl0’Sayer’'In'p^ia| 

v ' l'0llled'» Saute Maria,................
A' “omano, vintage 1798.,......................

PORT.
Old Port,......................

“ in Pints,.,
Dock, Red Seai;. :;.;.................

“• Wreck, Pon,..............  ..................
°'0-Peabody Port, ve'ry choice’, 

u S A U T E R N S . 
''’'‘iSautern...

Sautem, • — .....................

pints,...............

Fruit and Dessert Sent to Rooms, will be Charged Extra.

Time of Arrival and Depart are of R. R. Cars and Steamboats.
Philadelphia—R. R. Cars leaves daily (except Sunday), at 8.30 & 10.15 a.m. & 5.25 p.m. 

“ arrives “ “ * ;i ' at 3.3J a.m. & 1 m. & 3 40 p.m.
“ “ leaves Sunday.......................................... .................................. 5 25 p.m.
“ “ arrives “ .......... .. ...........................................3.30 a.m.

Washiimton—R.R. Cars leaves daily (ex. Sunday) ai 4.20 & 8.00 a.m. &. 3.15 Sc 4.21) p.m.
“ arrives “ “ .. 8.00 8c 9.25 a.m. 4.50 & 7.00 p.m.

“ “ leaves Sunday at..............................   ... 4.20 a.m.
“ arrives “ ...................................................................................4 50 p.m.

Western—R R Cars(B &O.R.R.) leaves daily (except Sunday) at 7.45 a.m. &. 1.0.> p.m.
“ » • arrives “ “ ...................6.45 a.m. & 4.5U p.m.
“ “ ‘‘ leaves Sunday al .....................  4.05 p.m.
“ “ “ arrives “ ...........5.05 a.m.

EUicotts’ Mills—zkccommodaiion, leaves at .............................................. fi'29 a.m. & 4.45 p.m.
“ « arrive at...................................................8.40 a.m. & 7.45 p.m.

Frederick—Accommodation, leaves at.......... .. .. ..............................................................................415 P,M-
“ “ arrives. ...................................................... 11.30 a.m.

Nor. Cen. R. R.—Fot the West—Mail Tram, daily, (except Sunday,) at....8.30 a.m. 
« « « « (i Express “ “ “ ai 4.45 & 8.00 p.m.
“ “ “ Sunday Train Express for the West only at....................................8.00 p.m.
“ “ <■- Trains Arrive at Calvert Staiion at 7.40 & 11.45 a.m., and 7.00 p.m.

Norfolk—Boat leaves daily (except Sunday) at..............................................    ’’■M-
“ “ arrives “ “ ...................................................... 11 *

Frekericlcsburg, Richmond and Petershurs, Boats—Steamers Virginia and WiUiam
Seldon—leaves every’ Tuesday and Friday nt 4 p.m. ____
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Mutton

saw

SOUP.
Green Tur t le

Tongue 
Corned Beef and Cabbage

Hound of Beef, a la mode

Chickens
blackhead Ducks 

Pig, Giblet sauce lurke;

Mashed Turnips
Spinage

ROAST.
Baked Ham, Champagne sauce 

Loin of Veal
Venison, with cranberry jelly

ENTREES.
Oyster Vol-au Vont, sauce Poulette

Puff Eritters, orange flavor
Hashed Venison, en croustade

Eseolloped Shrimps, sauce Almand
Boiled Macaroni, cream sauce

Veal Cutlets, breaded, a la Maitre d'Hotel 
Compote of Pidgeons, will) small onions

Stewed Crabs, a la Creole

BOILED.
Leg of Mutton, caper sauce 

Chicken, celery sauce 
Corned Pork with spinage

FISH.
Baked Shad, Madeira sauce

VEGETABLES.
Baked and Mashed Irish Potatoes Boiled Onions Beets

Bice Baked Sweet Potatoes Boiled Parsnips

PASTRY.
Bread Pudding, cold sauce Mince, and Apple Pies Charlotte Busse 

Lafayette Cakes Vanilla Ice Cream Lady Cakes

DESSERT.
Apples  Oranges ^Nufs Basins

“ The" Pioneer steam Presses of James & Williams, 16 State street.

RELISHES.
Lettuce Pickles Radishes etc

C'

ii'P

0

etc
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MADEIRA.
Leacock & Co........................................   $2 00
Oliver Davis’ Old Banal, 1840......................3 00
Do...........do....Old Leal........................................3 oo
Newton, Gordon & Co, 1835,..........  2 50
Howard, March & Co’s Old Reserve ....2 (Ml 
Do........... do............ do.......... Old Blandy..........2 50
Old Symonton,.........................................................2 00

SHERRY.
Duff, Gordon & Co, 1845,.........................................$2 00
Pale Sherry, from Wood........................................ 2 00
Harmony Pale................................................................. 2 00
Pemartin’s Pale.............................................................2 00
Topaz...................................................................................... 2 <X)
Yriarte, 1825 ............................................................... 2 00
Amontillado ............................................................. 2 50
Cabinet, pale and delicate.................................... 2 50
Amontillado, very fine.............................................3 00

CHAMPAGNE.
FROM I.. E. AMSINCK.

HeidsiekA Co.........................pts SI 25—qts S2 00
Do............. Cabinet...................pts $1 62—qts 3 00

FROM CRAMER, ABEGG AND M’CLOSKEY.
I.a Perle.................................... pts SI 25—qts S2 00
Bubis......................................................................qts 3 00
La Fleur de Rose...........................................qts 2 00
Max Sauturn...................................  qts 3 00
Veaux Cepts............................................................... 3 oo

G. H. Muimn & Co.’s Champa, ne.
FROM F. DE BARRY.

Gold Seal...................................pts SI 62—qts $3 00
Royal Rose.......................................................pts SI 62
Cabinet..................................................................qts 3 00
Imperial......................................pts $1 62— qts 3 10
Verzettay....................................pts SI 25—qts 2 oo

Jules Mumm & Co.’s Champagne.
FROM JAMES MEYER, JR.

Verzenay Cabinet,...............................................S2 00
Cabinet............................................................................3 00
Vin Imperial............................................................... ■’ 00
La Fleur de Sillery,................................................3 00

FORT.
Sandeman’s Port........................................................ $2 00
Woodhouse....................................... 2 00
London Dock................................................................... 2 00

Harrison’s..........................................................................2 (X)

WHITE WINES.
Haute Sauterne,............................................................§i oo
Vin De Graves......... ................................................1 50
Haute Barsac............ ..............................................2 50
Sauturn..................................................................................i 25

BRANDIES.
Poney............................................................................$3 0)
London Dock..............................................................3 00
Dark Brandy..............................................................3 00
Catawba Brandy ... .. .............................................. 3 <>o
Old Falernian Cognac..........................................5 00

HOCK WINES.
OFF. A. MUMM’S.

Sparkling Moselle Muscatelle.....................$2 50
Marcobruuner ....................................................... 2 00
Rudesheimer..................................................................2 50
Cabinet Steinberger.................................................. 3 50
Marcobruuner, vintage 1846................................. 2 50
Steinwein in Boeksbeutel......................................2 (X)
Nierstciner...................................................................... 2 00
Moselle Muscatelle.......................................................2 50

CINCINNATI WINES.
Longworth's Dry Catawba................qts SI 50
1)1 >............. Sparkling do....pts 1 25—qts 2 00
Loomis’ Dry Catawba.............................. qts 1 50

CLARETS.
Cruse & Fils Freres’ Wines. 

FROM L. E. AMSINCK.
dulien,..............................pts SO 75-qtS $1 (KI

Margeaux,...................................................................1 50
St. Estep he..................................................................1 50

Leland, Duboise & Co.’s Wines.
FROM CRAMER, ABEGG AND M’CI.OSKEY.

Paullae...................................................................... $1 00
Trctre Margeaux................................................1 50
Chateau Lagrange..................................................... 2 00

Do Clos Destournclle...................................2 00
Do Leoville.......................................... 2 50
Do Lafitte........................................................ ...3 00

Borton & Guestier’s Wines.
FROM EVANS AND CARMAN.

Margeaux................................................................ $2 50
St. Julien......................................ptsSl 00—qts 1 50

J. Laussure’s Wines.
FROM R. B. Mtl.l-IKEN, N. Y.

Chateau La Rose....................................................... $2 .’0
I o Leoville.......................................................... 2 5o
Do Mouton.................................................. ....2 50

Bt ndenburgh & Frese’s Wines.
St. Pierre..................................pts $1 OO—qts SI 50
(.bateau Lafitte........................................................3 00
St. Julien, table, ........................................qts "5
Margeaux...................................................................... 1 50
Paullae...........................................................................1 50

BURGUNDIES.
OF .1. I.ACSSURE, FROM R. B. MILLIKEN, N. Y.

) Poniard,................... ....................................  $2 50
/ Romane, ........................................................................3 00
; Cote de Mousseaux, Sparkling.......................2 50
( Richburgh,..........................................................................3 00

LIQUEURS.
Red Curacoa.................................................................. $3 00

) White Curacoa................................................................ 2 50
J Maraschino........................................................................ 2 00

Absynthe............................................................................2 50
■’ Aniseed ......................................................................... 3 00

ALES, PORTER, &c.
Bass’ Sparkling Edinburgh................pts $0 37

, Dublin Bottled Porter.......................................... 0 37
i Congress Water...................... ............................. 0 37

Corkage will be charged on all Wines furnished by Guests.

MJ H a H1111 in 1111 h n 1 in IJ H11111 u 11 n 1119 a!! 1 n 11 n
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S. B. ROBBINS, PROPRIETOR.

TUESDAY, BSILL OF FMItU. JANUARY sT
s o u P .

j ~ .Multon Broth,

„ E I S U .
Boiled Shad, Drawn Dutts sauoe

9^ BOS J, E I)
kK BalliniGrc Ham, I Corned Beef and Cabbage>
'■^ Corned Tongues^ ! Calves Head Brain sauce
- Leg of Hut ion, Coper sauce

-------  ^^>-0 -----
S I I) E I) I s SI E S .

Beef Steak with Onions,
Turkeys’ Giblets with Rice,

Lamb Pot Pies,
Pickled Tripe, Fried in Batter,

Baked Macaroni with Cheese.
Fried Liver with Pork

R O A S T .
Lorn of Beef, Tur keys,
Pig, stufid I,, Stuffed Leg of Vev!,

Sen&erloin cf Pork, ;cd/t Apple sauce
— . <>-•--------

V E G E T ABBES.
Boiled ‘‘otaHHjs- Mashed Potatoes. Baked Sweet Potatoes. Beets. 1 arsmj.s

Lima Beans. Carrots. Turnips. Cabbage. Boiled Bice and Jmons.

PUDDINGS AND 1 '. »
Kice Pudding, .,.Minco, Apple, and SweetPotato, Pies,

1) E » « E R ’* • Alipies
Rnalish Walnuts

Pecan Nuts. de Bas.,



 

CHAMPAGNE.
Heidsick, (quarts,)............................................................................................  f

“ (pints )  ...................................
Grape Leaf, (quarts,)

“ “ (pints,) ;...................................................................................
Longworth s Sparkling Catawba,

“ (pints,)
Associates’ Verszenay,

“ “ (pints,;
G. II. Mtiwn’s Imperia’,

SHERRY.
Pule O’d Cabinet, (A. Bininger & Co.)  
Imperial Pale, (very fine,)  
Romano Pale,  . ...
Topaz, (very fine) 
Golden, 
Brown, ..................................................................................................

----— • •----------

MADEIRA.
Fine Madeira, ^South Side,)..................................  ;...........................
•' “ (Juno.). ...............................................................
“ “ (Webster,)

—_—« --------
PORT.

Imperial White....
Old Offley Port,  

Fine 
Roriz’s ......................................................................

— • - —

HOCK.
Rudesheimer  . .
Sautern,  .
Chateau Dyouen .................. ............ 

CLARET.
St Julien, (A. Beniuger, A, Co., 
St. Julien.     -.............................................  . .
“ Betephe  ............... -......................- -

— — «—

MALT LIQUORS.
Tondou Porter, - 
8c°tph ........................-.....................................................................

   



(Scntlcmen’s motnatB
avanna-.

New-York Beef.00 ;

Leg of Mutton, Caper Sauce.Turkey.

Cold Bound of New-York Corned Beef.

^2

1

PASTRY
Half Moon Cakes,

Cream Pies,Floating Islands,

50

Raisins,

0 38
0 38

2
3
6
4

2 50
2 50

3 00
2 50
1 25

2 00
2 00
2 00

50 .
00 !•

Sweet Potatoes, 
Turnips, 
Onions,

Baked Potatoes, 
Irish Potatoes,
Cabbage,

Chicken Pilau Rice.

Corned Beef and Cabbage.

BOILED.
Duffield Ham.

SOUP.
Vegetable.

VEGETABLES,
Mashed Potatoes.
Rice.
Beets,
Spinnach.

Pig, Apple Sauce.

Mutton.

50
00
00 j
00 J

6 00
6 00
4 00

3 00 }
3 00
2 50
2 50
2 00

00 ;
00
50
00
50
00
00

G. N. NICHOLS, PRINTER.

Bay St., between Dray ton&Abercorn

SAVANNAH, GEORGIA.

Vermicelli Pudding,

Apple Pies,

SIDE DISHES.
Hashed Venison, with Poached Eggs,

Stewed Kidneys, Wine Sauce,

Baked Pork and Beans,

Harricot of Lamb.

Baked Giblet Pie,

Apple Fritters,

2 50
2 50
2 50
4 00 <
6

FISH.
Boiled Shad. Butter Sauce

Do.
Heidsieck,

Do. pints,
Sparkling Moselle, -
Crescent, -
Prince Imperial, quarts 

Do 
Do

NEW-YORK.—Steamships Augusta and Florida, Saturday. Alabama 
and Star of the South. Tuesday. Huntsville and Montgomery, Thursday , 
■ PHILADELPHIA—Steamship State of Georgia, 5th, 15th and 25th j 
of each month. _ ,,

CHARLESTON—Steamer Gordon, Tuesday and Saturduy. 5 P. M.
Everglade. Saturday,4 P. M. Cecil, via Beaufort, Sunday.’5 P. M- 
_ AUGUSTA AND LANDINGS ON THE RIVER.—Steamer Swan,

Tbnfsday and Saturday.

DESSERT,
Figs, Apples, Prunes, 

Almonds, Pecan Nuts French Coffee, Ac

LADIES’ ORDINARY.
Breakfast,
Dinner,
Tea, -
Supper,

do.
Gold Seal, 

do.
Verzenay, 

do.

Serchel, 
do. 1825, 
do. 1832,

Madeira. 1832,

50 
50 
00

MEALS WHEN SENT TO ROOMS WIUL BE CHARGED EXTRA.
CORKAGE WILL BE CHARGED ON ALL WINES BROUGHT INTO THE HOUSE. “O

Gentlemen who order Wines, and do not designate the particular kind, will be served at per bottle. 

Each Waiter is provided with Card aud Pencn.

DEPARTURE OF STEAMBOATS AND RAID ROAD TRAINS.
FLORIDA—Wednesday and Friday, at 9 1-2 A. M.
MACON AND INTERMEDIATE ^PLACES-Daily, at 12 M.>d

10 1-2 P. M.
AUGUSTA.—Daily, at 12 M.and 10 1-2 P. M.
MILLEDGEVILLE AND EATONTON.—At 10 1-2 P. M. 
SAVAN AH, ALBANY AND GULF RAIL ROAD

excepted, at 10 1-2 A M-. connecting with Darien Stage on Tuesday

PO '< I.
Old Regina, 
London Dock,

CLARET
Imported by Barton & Guestier, 
Chateau Lafitte, “ rare vintage ;

of 1848,” - - - - —
Chateau Margeaux,, 1851, 

Do. Leoville, 5851, 
Do. Mouton, 1851, 
Do. Beychevile, 1851, 

Batailley Larose, 1851, 
Do. do. pints, 1851, 

St. Julien, - - -
Do. pints, 

Pontet Canet, - 
St Estephe, 
Modoc, - . . _ __

Imported by A. Roque. 
Pope Clement, - - - 2 00
Chateau Gisconrs, - - 2

SAUTERNE8.
Chateau Yquem. - - 2
Sauterne, - - _ - - 1
Haut Sauterne, - - 1

8U o’clock
3 o’clock 

6}^ o’clock. ;
__ rr.., 9 to 11 o’clock, j 
Dinner on Sunday at 2^ o’clock !

MADEIRA.
Newton,Gordon. Murpock & Scott 
Old South Side, - -
Mary Ann, - - -
Belvidere, - - -
Wacamaw, - 
Alcyon,

Leal & Aurozo.
Belvidere, - - - - 2
Joy,................................................4

Howard, March & Co.
Mary Ann. - 

Do. C«.
March

Do.
Do.

Brahmin, 1826, -
Blandy—L. P. -

Do. Two voyages to India, 6 00 
Shylock, - - - - 4 00

GENTLEMEN’S [ORDINARY.
' Breakfast, - 7}^ o’clock
; Dinner, - 2 o’clock
[ Tea, - - - 6 o’clock
; Supper, - - 9 to 11 o’clock

Dinner on Sunday at 1)^ o’clock

raine 3Ltet. 
SHERRY.

i Pale Sherry, - - - $2 00
( Topaz, - - - 2 50
t Duff Gordon Gold, - - 3 00
t Imperial, (pale,) - - - 3 00
j Ayarite, - - - - 3 00

< CHAMPAGNE.
G. H. Mum’s Cabinet,

; Do,
i Do.

Do.
; Do.

Do.
; Do.

Do.
• Do.

3 00 
Imperial, • 3 00 

do. pints, 1 50 
Royal Rose, 3 00 

pints, 1 50
8 00 

pints, 1 50
2 00 

pints, 1 25
Vieux Ceps, - - - 3 00
V Clicquo Ponsardin, - 3 00 
Geisler’s Cabinet, - - 3 00

Do. do. pints, 1 50
Meet et Chandon, Vin Imp’l, 3 00 

do. do. pints, 1 50
- 2 00
• 1 25
- 2 50
- 2 00
- 2 00

do pints - 1 25
do half pints 0 63

. HOCK.
; Rudescheimer, - - - 2 50
i Marcobrunner, - - - 2 00
j Hockheimer, - - - 2 00

Sparkling Hock, - - - 2 50
Mum’s Cab, Johanuisberger, 4 00

BURGUNDY.
} Closde Vogeout,- 
! Chambertin, - 

Do. pints, - 
CORDIALS.

; London Shrub, -. • 
; Maraschino,

Curaco and Absyuthe. each

J Scotch Ale, pints, 
J Brown Stent, pints, -

Assorted Pickles, Pickled Beets, Horse Raddish.
Celery, Currant Jelly,

fflffl’ifii®? sisMHs
Hiiiiiiiniffl

Everglfule.Saturduy,4 P.M.

Friday. 5 P.M. Steamer John A. & oore. Saturday, 9 A. M. Steamer 
Excel, Saturday 5 P. M.

ROAST,

'Sl'l
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Friday, Feb. 3, 1860.

ENTREES.

ROAST

Lemon Biscuit

DESSERT.
Apple

Mashed Turnips 
Spinage

Beef 
Tm kev, 

Loin of Veal
am, white wine sauce 
Loin of Pork, apple sauce

SOUP.
Pea

Tongue 
Corned Beef and Cabbage 

Bound of Beef, a la mode

Chickens 
Turkey, stuffed

BOILED;
Leg of Mutton, caper sauce 

(.'hieken. parsley sauce 
CornedTork with turnips

FISH.
Boiled Codfish, caper sauce

aded, a la Maitre d’Hotel

Oyster Patrie, sauce Almand
Boiled Maccaronl, a la Milanaise 

Bice Cake, creain.sauce
Hashed Mutton, a la Polynaise

VEGETABLES.
Baked and Mashed Irish Potatoes Boiled Onions Beets

Rice Baked Sweet Potatoes Boiled Parsnips

PASTRY.
Sago Pudding Mince, and Pumpkin Pies Bavarian Cheese

• Fruit Cakes

RELISHES.
Lettuce Pickles Radishes

1
^0’

Ham

is®i®

“Tlie" Pioneer tteam Presses of James .4 Willi i ns, Instate street.
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BRANDIES.

K5~ Corkage will be charged all Wines furnished by Guests.on

n I M S i 8 31111111111111118JI r 1119111111II M > 1111111! 1111 in

50
50

$3 00
..3 00
..3 00
.3 00
.5 00

.S2 00

..3 00

..3 00

..3 00

.$2 00

..2 00
-.2 00
..2 00

S3 00 
.2 50 

. .2 00 
.2 50 
.3 00

S2 50
..2 06
..2 50
..3 50
..2 50
..2 00
..2 00
..2 50

50
50
50

00
50
50

.$1 00

..1 50

..2 50
-.1 25

.52 00

..2 00
.2 00

..2 00

..2 00
.2 00
.2 50
.2 50
.3 00

Poney ....................................
London Dock ...................
Dark Brandy....................
Catawba Brandy...........
Old Falernlan Cognac.

SHERRY.
Duff. Gordon & Co. 1845,.........
Pale Sherry, from Wood.... 
Harmony Pale...............................
Pemartin’s Pale.........................
Topaz....................................................
Yriarte, 1825 ....................................
Amontillado ..................................
Cabinet, pale and delicate .. 
Amontillado, very fine............

PORT.
Sandeman’s Port....................
Woodhouse..................................
London Dock..............................
Harrison’s............................... .. ..

BURGUNDIES.
OF .1. LAUSSURE, FROM R. B. MILLIKEN, N.

Pomard..............................................................................$2 50
Romane, .........................................................  3 00
Cote de Mousseaux, Sparkling..................... 2 50
Richburgh,........................................................................3 00

Jules Mumm & Co.’s Champagne.
FROM JAMES MEYER, JR.

Verzenay Cabinet,.
Cabinet...........................
Vin Imperial..............
La Fleur de Sillery,

WHITE WINES.
Haute Sauterne,......................................
Vin De Graves.........................................
Haute Barsac.............................................
Sauturn.........................................................

CINCINNATI WINES.
Longworth’s Dry Catawba ................qts $1 50
l’<>..............Sparkling do....pts 1 25—qts 2 00
Loomis’ Dry Catawba...............................qts 1 50

LIQUEURS.
Red Curacoa......................................
White Curacoa...............................
Maraschino........................................
Absynthe.............................................
Aniseed ...............................................

Do
Do
Do

Borton & G-uestier’s Wines.
FROM EVANS ANO CARMAN.

Margeaux.................................................................$2
St. Julien..................................... ptsSl 00—qts 1

J. Laussure’s Wines.
FROM R. B. MILLIKEN, N. Y.

La Rose..................................................$2
Leoville....................................................2
Mouton.................................................... 2

Chateau
Do
Do

Brandenburgh & Frese’s Wines.
St. Pierre..................................pts $1 00—qts $1 50
Chateau Lafitte.............................................................. 3 00
St. Julien, table, ........................................qts 75
Margeaux, ..................................................................1 50
Paullae,.......................  1 50

CLARETS.
Cruse & Fils Freres’ Wines.

FROM L. E. AMSINCK.

St. Julien.................................pts $0 75—qts $1
Margeaux,...................................................................i
St. Estephe,.............................................................. 1

Leland, Duboise & Co.’s Wines.
FROM CRAMER, ABEGG AND M’CLOSKET.

Paullae...........................................................  $1 oo
Tretre Margeaux,...............................................1 50

Chateau Lagrange..................................................... 2 00
Clos Destournelle..................................2 00
Leoville......................................................2 50
Lafitte.............................................................. 3 00

G. H. Mumm & Co.’s Champagne.
FROM F. DE BARRY.

Gold Seal.................................. ptsSl 62—qts $3 00
Royal Rose......................................................pts Si 62
Cabinet...............................................................qts 3 00
Imperial......................................pts SI 62—qts 3 00
Verzenay....................................pts SI 25—qts 2 00

ALES, PORTER, &c.
Bass’ Sparkling Edinburgh................pts $0 37
Dublin Bottled Porter.......................................0 37
Congress Water......................................................» 37

CHAMPAGNE.
FROM L. E. AMSINCK.

Hcidsick ,t Co.........................pts 51 25—qts $2 00
Do............. Cabinet..................pts 51 62—qts 3 00

FROM CRAMER, ABEGG AND M’CLOSKEY.

La Perle.................................... pts 51 25—qts 52 (X)
Ruhls.......................................................................qts 3 (Ml
La Fleur de Rose............................................qts 2 00
Max Sauturn.....................................................qts 3 00
Veaux Cepts...............................................................3 00

MADEIRA.
Leacock & Co.......................................................... 52 00
Oliver Davis’ Old Banal, 1840...................... 3 00
Do........... do....Old Leal.......................................3 00
Newton, Gordon .t Co, 1835,............................2 50
Howard, March & Co’s Old Reserve ... .2 00
Do........... do............ do.......... Old Blandy..........2 50
Old Symonton,..............................................  .2 00

HOCK WINES
OF P. A. MVMM’S.

Sparkling Moselle Muscatelle...
Marcobrunner ......................... .........
Rudesheimcr..........................................
Cabinet Steinberger..........................
Marcobrunner, vintage 1846.........
Steinwein in Bocksbeutel.............

Niersteiner..............................................
Moselle. Muscatelle...............................

WINES



Vxr

WHHEB BILL OB MB

SOUP

ROASTBOILED
Ham,

XM,

ENTREES

DESSERT

COFFEE

Each Waiter is provided with Wine Card and Pencil.

f Turkey.
Chickens,
TJaono Apple Sauce,
bWTfrsT

Corned Beef, 
Mill (UM CHfrlTi 
rr-- 1 - ,Twritcy,

egetAbles

PUDDIVUS AND PASTRY

W. 11. Arthur & Co., 39 Nassau and 56 Libcrty-st., M. Y.
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D. M. HILDRETH & Co.

GENTLEMEN’S ORPIN AB Y.

fllew Orleans, SATURDAY, February 25, 1860.
SOUP.' " 1

Pea | Vermicelli.

Boiled Red Snapper, Caper Sauce

-BOILED.
Corned Beef and Cabbage. I Leg of Mutton, with Caper*.
Ohieken and Pork. | Fulton Market Beef.
Joies and Greens J

Cold Roast Beef. I Cold Fulton Mkt. Corned Beef-
Cold Beef Tongues. I Cold Boiled Washington Ham.

Round of Beef, h la Mode
Crabs, Creole Style
Stuffed Leg of Veal, with Gravy
Stewed Venison, Madeira Sauce
Roast Ham, Champagne Sauce 
Fried Liver with Pork

ENTREES
Poulets Grilles h la Crapodine 
Cervelle de Veau, h la Poulette 
Salmi de Gibier, aux Champignons 
Macaroni au Gratin
Foie de Volaille, Sautds a ITtalienne
Croquettes de Biz, au Citron 
Galantine de Dindon, h la Gelde 
Fricandeau aux Epinards

VEGETABLES.
Potatoes, Boiled, Fried and Mashed.

Sweet Potatoes. I Rice. I Beets. I Hominy.
Spinnage. | Carro^.^|^_^FarsmpsJ ^ Turnips.

ROAST.
Beef. I Saddle of Mutton. I Veal.
Pork. I Turkey.,,. ' I Chicken

PASTRY.
Tapioca Pudding Butter Cakes
Damson Pies Nougat
Custard Pies Madeira Jelly

' " desertsT^^
Filberts. 1 Madeira Nuts. I Raisins. 1 Almonds
Pecans. I Brazil Nuts. | Apples. | Bananas.
Prunes. | Oranges. | Figs.

Dinner on Sunday—Gentlemen’s Ordinary, at half past 
2 o’clock. Ladies’ Ordinary, at 4 o’clock.

All Meals and Fruit sent to Rooms will be charged Extra. 
ISTNo Gong will be sounded for Dinner,



D M. HILDRETH & Co.

« .ftj; <j£» 3

GENTLEMEN’S OS91MABT.
Kew Orleans, SUNDAYr^ebruarylS) 1860,

SOUP.’''
Oyster Combo | Brown.

’ FISH
Boiled Red Snapper, Lobster Sauce

BOILED.
Corned Beef and Cabbage. I Leg of Mutton, with Caper* 
Chicken and Pork. | Fulton Market Beef.
Bacon and Greens

Cold Roast Beef.
Cold Beef Tongues.

I Cold Fulton Mkt. Corned Beet 
I Cold Boiled Washington Ham

Tenderloin of Beef, Tomatoe Sauce
Pork and Beans
Oyster Pies
Chicken Salad, French Style
Rabbits Sautes. White Wine Sauce
Roast Ham, Champagne Sauce

ENTREES.
Petits Oiseaux, au Crustard «
Ris de Veau, aux Epinards
Poulets, Poele Sauce Celery
Macaroni au Gratin
Pieds de Veau, a la Vinaigrette
Beignets de Pommes
Cdtelettes de Mouton, Pane'es, Grill s
Riz, a la Va’encienne

Potatoes, Boiled, Fried and Mashed.
Sweet Potatoe.1-. I Rice. I Beets. I Hominy.
Spinnage. | Carrots. | Parsnips. | Turnips.

ROAST.
Beef. | Saddle of Mutton. I Veal.
Pig. I Turkey. j Chicken

Venison.

FASiRY.
Baked Apple Pudding I Lady Fingers
Rhubarb Pies Gateaux au Macarons
Orange Pies / Fonden au Almond

Filberts, i Madeira Nuts. I Raisins. I Almonds
Pecans I Brazil Nuts. J Apples. I Bananas.
Prunes. I Oranges. I Figs. Vanilla Ice Cream

£3^ Dinner on Sunday—Gentlemen’s Ordinary, at half past
‘i o’clock. Ladies’ Ordinary, at 4 o’clock.

All Meals and Fruit sent to Rooms will be charged Extra.
^°No Gong will be sounded for Dinner,



V a H r a

D. M. HILERETH & Co.

tPdftXLSLLaLS 5S)aS3Lt<S)o

New Orleans, MONDAY, February 27, 1860.

2 O'CLOCK DINNER.

SOUP.
Chicken.

FISH.
Fresh Mackerel, Sauce h la. Maitre d’Hotel

BOILED.
Leg Mutton Caper Sauce. I Chicken and Pork. 
Corned Beef and Cabbage. | Joies and Greens

Cold Roast Beef. I Cold Fulton Mkt. Corned Beef
Cold Beef Tongue. | Cold Boiled Duffield Ham.

ENTREE S
Pieds de Veau, ‘a la Poulette
Escolloped Oysters
Ailerons de Dindons, aux Olives 
Macaroni a ITtalienne

VEGETABLES.
Potatoes, Boiled, Fried and Mashed.

Sweet Potatoes. | Rice. I Beets. I Hominy.
Parsnips. | |

Beef.
ROAST.
Mutton.
Turkey.

Chicken.

Indian Pudding 
Currant Pies 
Cream Pies

PASTRY.

I Raspberry Tarts 
Bon Bon au Lemon 
Prune Meringues

DESERTS.
Filberts.
Pecans.
Prunes.

Madeira Nuts. Rasins. Almonds.
Brazil Nuts. Apples. Bananas.
Oranges.

lyDiNNER on Sunday—Gentlemen’s Ordinary, at half-pj st 
o’clock. Ladies’ Ordinary, at 4 o’clock.

All Meals and Fruit sent to Rooms will be charged Extra.

ISF'No Gong will le scunded for Dinner



St. Charles Hotel Wine List.
CJLuAJRZETS-

-2 50
5 2 503 00

Do. - 3 50

Do. 3 50 a;

- 4 oo

4 00■ga?
- 4 00

g

pts. 1 25

5 00

1825 -

Williams, and cannot be excelled mthis or any other country.

2 50
2 00

3 50
4 00

2 50
3 00

00
00
oO

Nuits, 
Richbourg, - 
Ulos deVougeotj

Pontet C'anet, 
Batailly, - 
Becheville, - 
Ronzan, -
Larose,
Leoville, - ■
Lafitte, - 
J Hour, - -

do. 
do. 
do.

I

Navy, - 
Webster, - 
Welch’s South Side, 
L. J. Blandy. - 
Blackburn, - 
hionterio’s, 
Leacock, 
Fuihitinho, 
fiegiua, 
«. arvalhal.

- 2 00
- 2 50

3 00
- 3 0b
• 3 5i.

- 1 50
1 50

- 2 50
-3 00

3 50
- 3 50
- 3 50

4 00
-4 00

2 50 I Sandeman’s, -
2 50 Hunt &. Co., bottled in Oporto,

a
<1

Sparkling—JIappes, pints 1 50 $2 50
Sparkling Moselle, - - - 2 50
Sparkling Joiiannesberger, — — 300
Neisuner, - - - - - 1 50
Marcobrunner, -- - - - 2 01
Hockhehner, - - - - - 2 0b

Smith St Co., -
White-J. If. Ji- M. IV.

Do. Sandeniuifs “ Sup.

00 
00
00

B 00
o 00

- 2 00
2 50

- 3 00
3 00
3 00
3 00

- 3 50
- 3 50

g i

Duff Gordon Ammontillado, 
Yriarte’s 
Cabinet 
Imperial 
Cabinet—pale. 
Imperial do - 
Competitor—old and delicate, 
Victoria—simple and dry, -

$2 00
2 50

- 2 50
2 50

- 3 00
3 00

-3 00
3 00

- 3 50
3 50

Larose,

Marg aux

’ Lafitte,

Rubis, ----- 250
Roderer Imperial, J.D. St M. W. $3 00
Max Sutaine, - - - - U 00

Do Cabinet, - - 2 50
Bouche Imperial, - - - 2 50
Giesler & Co. Cabinet Imperial, - 2 50
Sparkling Necker Wine— Pinch­

ard, Steele b,- Co ,
Sparkling Catawb—Mo. Cubt.

<fec.
- -$150

- 2 00
- - 2 bfl

- 3

WINES 
Egry, superior lied, - 
Szerednye, White, 
Tokay, - - - -
Menes Aszabor, 
Malvoisie, - 
Canary Malmsey, 
Constantia, very old and rick, - 2

Chateau Lafitte,

Do. Margaux,

Batailly, - 
Becheville, 
Larose, 
Margaux, 
Lafitte, - 
Latour, -
1S54 Wines. 

Chateau St. Julien. - 
Do. 
Do. 
t)o. 
Do. 
Do. 
Do. 
De 
Do.

WHITE WITnEES.
50 

$1 50
1 50
2 00 

pts, 1 00
- 2 00

Do. do. Silver do.
Cabinet Johaumsberger, from

1‘. A. Mu min Co.

50 $1 00
1 50
2 00
2 50
2 50
3 00
3 00
3 00

Mu mm’s Verzenay, 
Do. ■' "
Do. 
Do. 
Do. 
Do.

{•’loirac. -
St. Julien, 1851, pts
Chateau Beaumont,

Do.
Do.
Do.
Do.
Do.
De.

Prince Metternich Wines 
Schloss Johamiisberger, Yel. Seal, 
Schloss Johannisberger, GreenSeul,5 

7

1851 
do. 
do. 
do. 
do. 
do. 
do.

Do. Lato.i!-

Table Wine, - -' - ' 
HautSauteme - pints 75 
White HermiUj - 
Count Saluces, Chat, de Malle

Do. do. do.
Chablis,

Chat. Yquern—A. Melter «S- Co. 2 50
Latour Blanche, - - 1851
Chat. Yquern, 1847— Barton Sr

Guestier. - - - - 5 00

Sihreider, J.D. kJl.W., pints, $i 25
St. Peray, - - - - - 2 00
fl. & H.— Ruinart pere etfils, - 2 50 
Moot & Chandon Siilery, S. Wolff, 2 00

Do. do. do. pints. 1 25
Moet& Chandon (Eilde Perdrix, 2 00 

Do. Green Seal, — - - - 3 00 
Do. — do. do. — pints, 1 50

Georgia, - - - - - 3 50
Carolina, - - - - - 3 50
Dorneilos Vasconcellos Sercial, - 4 00 
Old Reserve Cama de Lobos, - 4 00
Welch’s Sercial, - - - - 4 00
Crown, - - - - - 4 50
Monterio’e E. S. Meteor, - - 5 00
West India White top—very old, 5 00 
Col. T. H. Perkins’ private stock

P. B. - - - 6 00

Chateau Leoville, - 

Do.

Col. T. H- Perkin’s private stock
P.K. - - - - - 8

Col. T. H. Perkins’J st grade P K 10
Do. do. do. Bottled in IBUO 12 
Williams’ Selection, - 
Col. Thorndike, private stock.
Dr. Spring, private Sck. very old 10 00
Francis Amory do. U. U, 10 00

Blush Rote, nts. 1 25
Royal Rose, pu>. 1 50
Cabinet, pts. 1 50 
Imperial. - 
Gold Seal,

Piper Ueidsieck, - pints 1 25
Sehreider.J. D. & M. W.
La Perle, 
Ueidsieck. -

Renault St Co. 11805 * - 4 08
X. O. 11. - - * ‘ - 5 00
X. O. O. - - ‘ - - 5 00
i.X. 11. - - - - - 660
jlue Seal—jo npeiit.on, - 6 t»v

Medoc, ----- 1 00
St. Emillion, - - - - 1 00
Chateau de Tertre, - - - 1 50
Vrai Boyer Canon, - - - 1 50
Chateau Pommyi, pints 1 00 2 00

Raynal & Alusse, 1S51 - - $2 00
Vassal, 1851 - - - - 2 00

Do. V. O. P. - - - _ - 3 00
Do S. O. P. - - - 5 01

Hennessy Dark, 1846, - - - 3 01 ____________
above stock of Brandies cannot be surpassed.

Prince Albert—old and natural. 
Gift—old and full, - - -
Star and Garter—very old dry and 

natural, - - - - 4 00
Nabob—very old and rich, - 5 00
Hidalgo Brown, - - - 3 50
V. V. O. Gold, - - - 3 50
Nabob Brown, - - - 4 00

3 
do. - 4 
do. - u

Otard, Dupuy kt Co., 1841, - 3 00
Do. do. do. 1838, - - 3 50

Vierge, - - 1827, - 4 00
jlodard, S. O. P. - - - 31
Gold Seal, - - -3 5.

Table Wine, - - - - $1 50 
Duff Gordon, - - - - 2 00
Y. Pale, - - - 1830 - 2 00 
Manzitiilla—very Heht, - - 2 00 
Club—light and dry, - - 2 00
1 riartes—pale, - - 1825 - 2 50 
Paore—Matty jlavor, - - 2 50 
Topaz—delicate, - - - - 2 50
Romano, - - - - - 2 50

Must of the above Sherries are from the stock of Messrs. J. D. <$- M. file nr n ,> u tithes .. "

$2 00
2 00
2 50
2 50
2 50

- 3 00
2 00
2 00. ...... .. .........................-
2 00 Roderer Verzenay, J D & M W 2 50
2 00 Do. Cabinet, do. do. 250

BTJTtG-TTJNFlDIES-
$2 00 I Romance, - - - - - 3 50 I Richbourg—J. lytussure <$- Co.

2 50 Chambertin, - - - - 3 50 Clos de Vougeot do
3 Ol | Chambertin—Prize Medal, - - 4 Ot | Sparkling Romanee do.

HOOKS.
Leibfraumilch, - - -
Rudesheimer, -
Johamiisberger,
Steinberger, -
Cabinet Rothenberger,

FORTS.
$2 00 I Brazil, -----
2 50 Regina, - - - -
2 511

uALUE -A-KTE PORTER.
Scotch 2xle» - pints 50 | East India Pale Ale - pints zj 50 | London Porter, • ■■ pints 25

Uuueures, $2 00 | Each waiter is provided with a Pencil and Wine CeJii.

Corkage $1 00 per Bottle.



BAWiT HOUSE,

W. C. WILSON

WEDNESDAY, FEBRUARY 29, 1860.

s«»UP

PigChickenBeef Mull on

Beef TongueDuffield Ham

Pick It i

Lady Cake

Lemon Jelly

flB-COLD SUPPEH FROM 9 TO 12 O’CLOCK.

Tea at 7.

Beets
Olives

Green P eas 
GreenCorn

Green Apple-pie 
Whortleberry-pie

Apples 
A Itnonds

Emit Cake 
Jelly Lake

Worcester.-,h>re same 
Ked Currani .teiiy 
Cold Slaugli

eT

Mince-pie 
Gooseberry-pie

Oyster Patties 
Turtle Steak, Wine sauce 
Macaroni, a la Italienne

SUPERIOR WINES AND LJOUORS CAN BE HAD AT THE BAR

Hours for Meals :
Breakfast fi:om 74 to 10; Dinner at 2

Rice Hominy
Tomatoes

Texas 
Bananas

Oyster

Baked Redsnapper, Tomato sauce Broiled Trout, Butter sauce
Bmled Sheephead, Oyster sauce

BOIL KO.
Leg of Mutton, caper sauce
Ohieken, Egg sauce

’Leaves New Orleans Tuesday Evening, 5 o’clock, 
Au<l Vicksburg on Friday, at J 2 o’clock

Dobe T ongue, onion sauce
Broiled Ousters
1 diets ol Veal and Mushrooms
Beef a la Mode
Braised Ducks with tine herb sauce

» liiwl’t'l'ABI.KM.
Irish Potatoes, boiled plain

Do mashed
Sweet Potatoes Onions

OF THE

NFW ORLEANS & VICKSBUBG U.S. MML PACKET

CHOMEfL

Corned Beef
Pickled Pork and Spinach

BOAST.
Turkey

COLD DISI1KM.
Hogshead Cheese

li’J.IMtES
John Bull Sauce
iiadishes
t.heese

F.yTKEKfL

S'LDDIMmS.
Currant Pudding, Wine sauce Baked Rice Pudding, wine sauce

PlLSl AND TAKTS.
Cranberry-pie
Jelly Tarts

CAKE!*;.
Pound Cake
Almond Cake

( BEAMS AND JELLIES.
Rum Jelly Italian cream

DESSEKT
Iced Pudding a la Prince of Wales

FRUIT.
Pecans Oranges Filberts Brazil J\uts

Raisins Pineapples Prunes

11 li&rLEPJLS6iraPJlE2JL’

V ermicelli
1

ea extra, also, vursagu 
on Wines.

Hours for Meals.
BREAKFAST................ TX t0 9
DINNER.......................... a to —

___________ 2 S—_—. ’ -E-r"—~ -------- yj *

WM J. RHODUS : Proprietor



aaBwsT aeoi.

ST OF

HO.
ir e r.

50

ville, Mor- 
...1................ 1

n Pints.
00
50

51)1.................$ I 50

rtot^A.......... . 5

B»r<le:1ux. 2 0O
,rton d-
Bordeaux, 2 50

fO
FC- pts. I&
ndA in N'ar-

i] Bijourdan 2 50
li.•!teau l.a-
■use A Fils

50

PACNE,
ick $2 50
| pints.. 1 25
ndon............. 2 50
nts  1 25
Genuine Ca

 3 00

I N I) Y.
$3 00

..................... 3 OS

S O if p .

F i s h .

IS o i led.
Corned Beef and Cabbage; Leg Mutton, Caper Sauce; Smoked 

Beef Tongue ; Sugar Cured Ham.

Em r e e s .

OK.
..................... 1 50

$2 50
 2 50

..................... 3 00

R T . 

R R Y.
$
 2 00
 2 50

>.................... 3 00

E R A.
$ 1 00

................... 2 50
Oin ilnw-

.t Co., 
Xprcssly 
ey House 3 00 

I • e s e 1 b I e .

o a s I.
Beef; Turkey; Mutton; Pork;

jP (f s 7 r y a nd De s « erf.
J,  50 c.
ts  80c.

Hours for Meals.

gAuy dish or- 
i.S not on the 

 will becharg-
VAllU, Also, Corkage 

on Wines.

i-  50c.
pints  80c.

A 1e and
 30c.

^0- BHEAKFAST  '? to 9
"W DINNER.......................... a to —
,(? TEA A SUPPER,... 7X to »

WM J. RHODUS, Proprietor.



ON BOARD THE

Wnimlle od ©rhans
REGULAR PASSENGER STEAMER.

WM. LAMB, Commander.

Children occupying seats at the First Table will be charged full Price.

Persons wishing to be Ticketed at the table will please apply at the oftice.

Morum * Gri.flrdd, Pn.. Uuiavillu.



CORN PONES

D IN KE K
ON BOARD THE

Jouisvilli' and Slew Orleans
REG-ULAR PASSENGER STEAMER.

ra, l i—_

W M. L A M B. C o in m a n d e r.

Children occupying seats at the First Table will be charged full Price.

—«—- d —*-----------------

S^’PersonB wishing to be Ticketed at the tabic will please apply at the office.

Mofkao * GtfwkU Pre-. JxKPs-viHo.



J ©Hies.

M iscellaneous,

Pecans.
Pigs.

'1 'urn i i>s.
( {-reen Peas. 
Spinach.

Each waiter is furnished with a Card and Pencil.

Superior V^inezs and Liquors can be had at the B,art



Beefl J?ork. C’iiickeii.
amb. 'rnid<e\'.

IMaslied I’otatoes.
Boiled Mechanoe.
Sweet ^Potatoes.
Homiixy. zZv

Tomatoe^r Beets.
Onions. Turnips.

PAST®^ ^6^ S S ER T. x

Pies.

Jellies

M iscelianeous

Ox-anges.
Uajisa.naw.

FBUIT.
A-pples.
Prunes.'

C O ZF IF IS J53 .

xklilioilds.
Pecans.
Fig-S.

Superior Wines and Liquors cap be had at the Ba,r«.

Each waiter is furnished with a Card and Pencil.



GAYOSO HOUSE.
4(0. COCKRELL, PROPRIETOR.

 

CHAMPAGNE.
Pipar’B Heidseik, qts  2 50 

Piper’s Heidseik, pts.,  1 50 

Heidseik & Co., qts.,  2 50 

Heidseik & Co., pts.,  1 50 

Max Sutaine & Co., qts.,  3 00

Prince Impeii ’ Cbani’ne.qts, 2 60 

Prince Imperial Cham’ne, pts,  1 50 

V. Clicquot Ponsardin, qts.,  3 50 

V. Clicquot Ponsardin, pts.  2 C 

Chas. Farre Imperial; qts 3 00 

Chas. Ff.re Cahmett, qts  3 00

Chas. Farre, pt  1 50 

Grand Vin Royal, “Green Seal.” 3 00

CLARET.
Cabarus St. Juben  2 00 

St. Seuriu Medoc  2 00 
St. Estephe  1 50 

St. Julien Medoc,  1 00 
Mar&aux Medoc,  2 50

Gi..cours Pescatore’s own true

Vintage, pts - 1 50

BLRGUNDV.
Romance ......................... 3 00

Rlcbehourg 2 50 
Volnay  3 00 

Knits,  2 50

Chuml i-tin  2 50

HOCK.
Brunneberger . ............................. 2 50

M arcohrunner  2 50 
Rudesbeimer,  2 00 

Steinweiu,  1 50

HOURS FOR MEALS.

CHARLESTON RAILROAD BREAK. 

FAST, 6 o’clock.
LITTLE ROCK RAILROAD BREAK- 

FAS o’clock.

REGULAR BREAKFAST, from 6% to 

10 o’clock.

BREAKFAST FOR CHILDREN, 8% 
o’clock.

DINNER, ficm 1 to 4 o’clock.

DI NNER Fell CHILDREN, quarter to 

2 o’clock
SUPPER, from 6 to 9 O’clock.

Each Waiter is provided with 
a Wine Card and Pencil.

NO MEALS SENT OUT OF THE 
HOUSE.

fiww of IWM
Memphis, Sunday, March 4, 1860.

SOIiP.
Mock Turtle Consomme

FISH.
Boiled Fish, Caper Sauce.

Barb.'.cued lig 
Bee.’.
Pork
Mallard Ducks

ROAST.

Saddle Mutton
Turkey Chicken

Veal

SHERRY,
Golden Sherry $1 50

Amontillardo X. old and fine  2 00

Cabinet Pale Sherry, light and deli­

cate    2 00
Amontillardo Sherry, pts.,  1 00

Yriarte, 1825  2 00

PORT.
London Dock, choice and dry  2 50

Old Port, Extra,  2 00

London Particular,  2 00

London Particular, pts  1 00

MADEIRA.

BR AIM DIES,
i Beef.R

Jas. Hennessy,

Otard, Dupuy & Co.,.

Old Madeira Extra,

South Side, .

Monteiro,..................................

South Side Madeira, pts.

Stein Wine, 1840 —

Kentuckv Middling.
Duffield Ham.
Cr’cken, with Pork.

BOILED.
Leg Mutton, CaperSaUce

COLD DISHE
Ham. Smoked Tongue.

Corn Beef

LARGE DISHES.
Tenderloin of Beef, a la Gardenier 
Leg of Veal Stuffed, Tomato Sauce 
Duffield Ham, Roast, a la Riehalieu 
Long Island Lobster Salad

P. H. Goddart & Co.,  

Pinet, Castillou & Co.,  

Pale Otard,  

Superior Rye Whisky,  

Dew Drop Whisky,

2

2

2

1

2

3
2

2

3
2

1

1

ENTREES.
Stewed Wild Duck, Hunter Style 
Lamb Cutlet w ith Green Peas 
Vea. Fricandeau Larded with Carrots 
Young Chicken Larded a la Toulouse 
Small Pattees Garnished with Salpieon 
Crquet oi Salmen with Cream 
Stewed Kidney with White Wine Sauce 
Orange Cream Fried, English Style

RELISHES.
Cheese. Horse Radish Assorted Pickles.
Raw Onions. Pickle Beets.
Capers, Worcestershire Sauce.

Superior Cognac, 183C, very tine,... 3

Bourbon Whisky, eight years old,.. 2

London Cordial Gin,  7

Old Fogy Gin Cordial.  I

PORTER.
London Porter, qts
London Porter, pts,,  

Edinburg Pale Ale, qts  

Edinburg Pale Ale, pts  

Younger’s Ale, in stone, qts  

Younger’s Ale, in stone, pts.,

LIQUEURS.

00 

00 

00 

C.7

00

UU
50 

00 

00

50
00

50

00

00

50

0

50

30

to

3<»

to

3"

VEGETABLES.
Boiled Potatoes. Carrots
Hominy 
Rice. Sweet Potatoes
Masked Potatoes. Turni])S

Cabbage. 
Beets. 
Onions

Parsnips

PASTRY.
Stewed Poattid Pudding, Vanilla Sauce 

Shells with Fresh Peaches Orange Custard
Plain Rice Pudding Apple Pies
Sponge Cake Damson Pie
Plain Pound Cake fruit Cake
Lemon lee Cream Kum >,el,y
Calf Feet Jelly

Pecans

DESERT.
Apples Raisins Almonds Filberts

Curacao de Hullandt,  2 00

Maraschino,  2 Ou

Anisette,  2 ini

Absinthe  2 50

CSJ' Children occupying seats a the 

first table will l>e charged full price 

invariably.
B®’Private Servants not allowed in 

the dining room.

BS" Persons ordering dishes not 01. 

the Bill of Fare, will be charged extra.

ft®’ Fresh Genuine Congress Water, 
and Louisville Artesian Water can be 

had at the bar.

Coffee. Corn Cake.  

MEALS WILL BE PROMPT, AND NO GONG WILL BE SOUNDED 

NOTICE TO PERSONS LEAVING.
To avoid confusion, and to insure collection of Baggage Gentlemen are requested to give one hour s

notice at the office.
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GAYOSO HOUSE

flrnm fill of ehiT QQ

Memphis, Monday, March 5, 1860.

SOUP.
BaileyOyster

ROAST

CLARET.

Roast Beef.

1 50

HOCK.

  

HOURS FOR MEALS.

2 50

Pecans 

Corn Cake.Coffee. 

2

1

3

3
2

3

Brunneberger.

M arcobrunner.
Bud< sheimer,..

Stein Wein,

ISer' Fresh Genuine Congress Water, 

and Louisville Artesian Water can be 

had at the bar.

Romance

Rlchebourg.

Vol nay
NnitH
Chumbertin 

Each "Waiter is provided with 
a Wine Card and Pencil.

Kentuck” Middling.
Duffield Hani.
Chicken, with Pork.

Cabbage.
Beets.
Onions

Parsnips

1

1

2

B® ' Children occupying seats a‘ die 

first table will be charged full price 

invariably.
B® Private Servants not allowed in 

the dining r<x»m.

• Persons ordering dishes not 01. 
the Bill of Fare, will be charged extra.

2 50

1 50

50
50

00

.2 50

1 50

50

00

3 00

1 50

3 00

3 CO

2 50

3 00

2 50

2 50

Apple Cobbler 
English Plum Pudding, Sherry 
Sago Pudding, Wine Sauce 
Italian Cake, with Preserves 
Strawberry C.eam, conge led 
Jelly with Preserves 
Brandy Jelly

NO MEALS SENT OUT OF THE 
HOUSE.

CHARLESTON R..1LROAD BREAK­

FAST. 0 o’clock.
LITTLE ROCK RAILROAD BREAK- 

FAS C>% o’clock.
REGULAR BREAKFAST, from G% to 

10 o’clock.

BREAKFAST Ft R CHILDREN, 8% 
o’clock.

DINNER, fi.m 1 to 4 o’clock.

DI NNER Ft II C1.1LDREN, quarter to 

2 o’clock
SUPPER Irom 6 '<> 9 o’clock.

FISH.
Baked Shad, Claret Wine Sauce.

LARGE DISHES.
Round of Beef, a la mode
Chicken Curry a la Indian 
Fresh Beef Tongue, Madeira Sauce 
Baked Pork, with Turnips

VEGETABLES.
Carrots

ENTREES.
Breast of Lamb, breaded, Piquante Sauce 
Calf s Head, Fried in Batter 
Fillet of Fish, Cried, Tomato Sauce 
Stewed Veal, with young Carrots 
Pig’s Head, Italian Sauce 
Chicken fried a la Tartar 
Maccaroni with Cheese 
Rice Cake, Madeira Sauce

2 50 ।

2 5(>

2 00

1 50

Cabarus St. Julien. 

St. Seuriu Medoc... 

St. Estephe  

St. Julien Medoc,.... 

Margaux Medoc,....
Giscours Pescatore’s own true

Vintage, pts

BURGUNDY.

COLD DISHES.
Ham. Smoked Tongue.

Corn Beef

CHAMPAGNE.
Piper’s Heidseik, qts.,

 
Piper’s Heidseik, pts.,  

Heidseik & Co., qts.,............................

Heidseik & Co., pts.,............................

Max Sutaine & Co., qts.,

Prince Imperial Cham’ne.qts,... 

Prince Imperial Cham’ne, pts,
 V. Clicquot Ponsardin, qts.,........

V. Clicquot Ponsardin, pts.,.......

 Chas. Farre Imperial, qts .

Chas. Frrre Cahinett. qts .'... 

Chas. Farre, pt.......................................—

Grand Vin Royal, “Green Seal.'

DESERT.
Raisins Almonds Filberts

RELISHES.
Cheese. Horse Radish Assorted Pickles.
Raw Onions. Pickle Beets.
Capers, Worcestershire Sauce.

SHERRY,
G Aden Sherry $1 50

Amontillardo X.old and fine,... 2 00 
Cabinet PaleSherr” light and deli.

Boiled Potatoes.
Hominy 
Rice. Sweet Potatoes
Mashed Potatoes. Turnips

BOILED.
Leg Mutton, Caper Sauce 

Tongue " Corned Beef 
Corned Beef and Cab! age

,. 2 00

,. 2 00
50

00

50

Barbacued Fig „ ,,
Beef. Saddle Mutton
Pork Turkey Chicken

Veal

PASTRY.
Fresh Peach Pie 

Sauee Banana Custard
Currant Pie
Sponge Cake 

Plain Pound Cake 
Peach Marengoes

MEALS WILL BE PROMPT, AND NO GONG 

NOTICE TO PERSONS LEAVING.
To avoid confusion, and to insure collection of Baggage Gentlemen are requested tor,i\e one

notice at tbe office.

Absinthe, 

cate................................................................2 00
Amontillardo Sherry, pts.,.......... 1 00
Yriarte, 1825............................................... 2 00

FORT.
London Dock, choice and dry.......... 2 50
Old Port, Extra,...................................... 2 00
London Particular,.................................. 2 00
Loudon Particular, pts.......................... 1 00

MADEIRA.
Old Madeira Extra................................. 2 00
South Side,..................................................... 2 00
Monteiro,........................................................ 2 00
South Side Madeira, pts.................... 1 00
Stein Wine, 1846.................. .................. 2 00 j

BRANDIES.
Jas. Hennessy............................................ 3 110 ;

Otard, Dupuy & Co.................................. 2 50

P. II. Goddart A Co.............................. 2 00
Piuet, Castillon & Co.,..................... 3 00
Pale Otard,................................................. 2 5C

. 1 00

Dew Drop Whisky,............................... . 1 5b
Superior Cognac, 1836, very tine.. . 3 00 1

Bourbon Whisky,eight years old, . 2 00

London Cordial Gin,......................... . ' 50
Old Fogy Gin Cordial........................... . 1 0

PORTER.
London Porter, qts............................ . .'0

London Porter, p's,,......................... .. 30

Edinburg Pale Ale, qts............... .. .0

Edinburg Pale Ale, pts............... .. 30
Younger’s Ale, in. stone, qts....... .. .-o

Younger’s Ale. in stone, uts...... .. 3'

LIQUEURS.
Curacao de Hullandc......................... .. 2 00

Maraschino,.............................................. .. 2 00

Anisette,.............. ........................................ .. 2 00
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£t. Louis, Wednesday- : : March 7,1860

SOUP.
Sago

FISH.
Boiled Lake Fish, Egg sauce

BOILED.
Ham Corned Beef and Cabbage

Chicken and Pork, Celery sauce Mutton, Caper sauce

COLD DISHES.
Haul Beef
Corned Beef Pork Mutton

ENTREES.
Calves’ Head, Prain sauce

Ragout of Mutton and Onions

Scollops of Veal a la Bordelaise

Baked Sausages with Rice

Lambs’ Liv r saute, Italienne style
Cervelles de Veau au Gratin

Stowed Kidneys with Salt Pork

Langues de Mouton a la Purre de Navels

Calves’ Feet stewed, Butter sauce 

Baked Pork and Beans

ROAST.

HOURS FOR MEALS.
Breakfast, Public Dining Room, from 6% to 9 o’clock...Breakfast. Private 
Room, hum 8 to 11 o clock...Dinner, Public Dining Room, from 1 to 3 o’clock 
Dniner, Private Dmmg Room, 3 o’clock ..Tea, 6 o’clock. ..Supper, 8 to 11 
o’clock...Sunday Breakfast, 7 o’clock

Saddle of Mutton 
Beef

chicken with dressing
Pork Spare

Veal
Ribs of Pork

RELISHES.
Dixies’ Worcestershire sauce "old Slaw
Beets

Cheese
Pickles

Mashed Potatoes 
Rice
Onions

VEGETABLES.
Boiled Potatoes

Cabbage
Carrots Fried Parsnips

Turnips
Hominy

Custard Pie.

PASTRY AND PUDDING.
Apple Sponge Pudding, Wine sance.

Mince Pie Peach Puffs

Strawberry Cake 

Pine Apple Ice 
Raisins.

DESSERT.

Apples.

Lady Fingers 
Charlotte de Pomme 

Pecans.

— Meals for Children and Nurses:— ’
Breakfast, GM o’clock...Dinner, 12M o’clock. ..Supper, 6 o’clock...Sunday • ‘

Breakfaat, 6 o’clock.
-------------- -*■-

G-o .
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At WYMAN’S HALL, this evening. K
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March. 8,1860

co

00

boiled
00

003 3

Pork

ENTREES.
.3

.6 00

00

00

Spare
00

00

00

Fried Parsnip*

Brandy.Imperial Amontillado “
Apple PieCustard Pie.

.2PESSERT.

Port. ,2Apples.

1

3 00
2 00

00
00

Chees*
Pickles

50

25

50

CO

50

Old Holland Gin, . 
Old Jamaica Bum.

.2

.2

40
40

Turnips
Hominy

1 00
50

1 00

50
50
50
75

2 00 
1 00 
.2 00 
.1 E0 
.1 50
1 25

3

,3 
1

Beef
Mutton

Still, 
Still,

SOUP.
Malagatoni

Old Brown,......................................
Amsinck’s Harmony Pale.

. 40
. 25

Ham
Corned Beef

Saddle of Mutton 
Beef

Mashed Potatoes 
Bice
Onions

Wine Sherbert.
Cream a la Victoria.

Raisins.

ROAST.

Pork

Chicken Pie American style

Marinade de Tete de Veau
Veal Steaks breaded Gravy sauce 

Rognons saute au Vin de Madeira 
Haricot of Mutton and Turnips 

Maccaroni au Gratin
Fried Salt Pork and Calves Liver 

Currie of Veal London Style

Zambalya a 1’Indienne

Baked Pork and Beans

Biscuit Glace.

Sponge Cake.

Pecans.

Veal
Ribs of Pork

2 50
25
50
25

00
50
50
00
00
00
00
50

.1 25
■ 62 «

Corned Beef and Cabbage

Mutton, Caper sauce

00

00

00

00

00

50

75

,4 00

Cream Debouzy
Bubis
Laperle, qts

“ pts
Madame de Cliquot...
Prince Imperial, qts..

“ “ pts..
Heidsick & Co., qts...

“ “ pts...
Mumm’s Cabinet, qts.

“ “ pts.

Crab CitVer,

Crab Cider, quarts...........................
« “ pints

Malt minors,
Scotch Ale, pts
London Porter, pts . ..........

FISH.
Baked Clam Chowder.

Sanierne.
Haut Sauterne, qts  

“ “ pts
“ “ La Superior, pts.

G-o and. Seo 
 WINCHELL’S Drolleries 

At WYMAN’S HALL, this evening.
 

VEGETABLES.
Boiled Potatoes

Cabbage
Carrots

W hisky.
Superior Old Rye

“ “ Bourbon
“ “ Wheat
“ “ “ pts

 

HOURS FOR MEALS.
Breakfast, Public Dining Room, from 614 to 9 o'clock...Breakfast, Private 
Room, f om 8 to 11 o’clock...Dinner. Public Dining Room, from 1 to 3 o’clock. 
Dinner, Private Dining Room, 3 o’clock. ..Tea, 6 o’clock. ..Supper, 8 to 11 
o’clock... Sunday Breakfast, 7 o’clock

— Meals for Children, and Nurses: —
Breakfast, 6M o’clock...Dinner, 12a o’clock...Supper, 6 o’clock...Sunday 

Breakfast, 6 o’clock.

Clave t.
Chateau Giscour,
Francois Clopper & Co.... 
Chateau Hautbrion, qts.... 
Chateau Margaux, qts  

“ “ pts
St. Julien  
St. Estephe.  
Margaux Medoc  
Montferrand, qts

“ pts

Native Wines.
Missouri Spark’g Cabinet, qts.,..

“ “ •• pts.,
Longworth’s Sparkling Catawba 
Lenoir 
Loomis’ 
Missouri

Thomas Hine & Co., Cognac, qts. 
« “ “ “ pts.

Old Otard Dupuy & Co., qts  
“ <■ “ “ pts

Sherry.
Imperial Harmony, imp by ourselves,..2 

pts. 1 

2
pts. 1 25 

2 50 

2 00

PASTRY AND PUDDING.
Muscovite Pudding, Brandy sauce.

Mince Pie

RELISHES.
Dixies’ Worcestershire sauce Cold Slaw 
Beets

London Dock 2

Royal Oporto, imported by ourselves,..2
“ “ ‘~pts. 1

Champagne.
Moet & Chandon Vin Imperial, qts... .$3 00 

“ “ “ pts 1 50
.2 50 
.3 50 
.2 50 
.1 25 
.3 00 
.2 00 
.1 00 
.2 50 
.1 25 

00 
50

Burgundy.
Chamberlin
Volnay

Madeira.
Old South Side Madeira *2

“ “ “ “ imported by T.

Barnum in 1849 ..3

Crack No. 1 London Particular, im­

ported by Phineas Janney, Esq., in 

1838 3

Hindostan, extra choice, superior old 

Madeira shipped to East Indies in 

1837 returned to IT. S. in 1839

Pride of the Hill, imported by the late 

David Barnum, Esq., from the house 

of Lewis & Co.; it took the first pre­

mium at an Epicurean Dinner in 1825, 

when 137 Test Bottles were intro­

duced, 
Rich and dry sercial Madeira, purch’d 

by David Barnum in 1820 from the 

estate of the late William Pinkney, ..6 00

Choice Bual Madeira, called the Widow 

Wine, from the old house of Payne & 

Co., of Madeira, 6

Bumblebee Madeira, from a selection 

by Thomas Blandy, Esq., for David 

Barnum in 1832, 5

Blandy’s Favorite, a very choice old 

wine, two voyages to the East Indies 5

Star of the West, imported fir the late

Henry Clay, when Secretary cf State, 5 

The Prince of Landlord’s favorite,batt 1.
in 1825, 5

Mock Wine.
Nierstciner
Hockheimer, qts  

“ pts

Deidesheimer, pts

Schloss Johannisberger, qts

Stein Wine, qts  

“ “ pts

Steinberger Cabinet, qts....

Ham
Chicken and Pork, Celery sauce ___  

COLD DISHES.

St. Louis, Thursday



C IN C ATI

0. H. GEFFROY & Co, Proprietors.
Private Servants not allowed in the Ordinaries.

ill dishes Ordered not on Bill of Fare Charged Extra.

Breakfast, 
Dinner,

HOURS FOR MEALS.
5 to 10 o’clock. Tea, - - 6 to 8 o’clock.

- 1 to 3 do Supper, - * 8 to 10 do

■



©’TOW
SA1URDAY, MARCH IO, Ikgo.

SOUP.
Chicken with Rice.

FISH.
Boiled Salmon. Caper sauce.

----- ®o------
BOILED.

Chicken with I urk, l eg of Mutton, C Hper sauce, Joie with Cabbage, Beef Tongues, 
John Shay’s Sugai-cuied Hains, I'ork, with J urnips, Corned Beet,

W O A S T .
Fresh Pork, Ribs Beef, Chickens, Turkeys,
Spring Lamb, Mint sauce, Mutton,

------a ci-----
LARGE DISHES.

Calf's Head, Sauce I’iquante, Green Tongue, Sauce Ilachee,
Beef a la Mode, Comport,Sauce Piquante, Fillet of Beef, larded, with Fried Potatoes, 
Young Turkey, larded, Gardner Sauce, Leg of Spring Lamb, Brazee, with Spinach.

COLD DISHES.
Boast Pork, Boast Lamb, Ham, Roast Mutton, Beef Tongues, 

Brisco Corned Beef.

SIDE DSb-HES.
Lamb Chops, Broiled with Fried Potatoes. 
Chicken Liver, Saute, Port Wine Sauce, 
Calf’s Brains, Caper Sauce, 
Macaroni, with Cheese and Plain, 
Croquette of Chicken, Sauce Madeira, 
Kidneys. Saute, Sauce Champaigne, 
Fricandeau of Lamo, Larded, witix Spinach, 
Pigs Feet, S nice V inegarrette, 
Pork Chops, Broiled, Sauce Piquante, 
Calf’s Liver, Larded, with Fine Herbs. 
Tenderloin of Beef, Larded, with Spinach, 
Ilachee of Ham. with Fried Eggs, 
Chicken Fritters, Sauce Madeira.

----- ac------
RELISHES.

Pickles. Beets, Horse Radish, Cold Slaw,
Worcestershire sauce. Lettuce, French Mustard.

VEGETABLES.
Baked Potatoes, Boiled Potatoes, Hominy, Beets, Onions,
Boiled Mashed Potatoes. Boiled Parsnips, Oyster Plants, Rice.
White Beans, Mashed Turnips, Succotash, Cabbage, Squash,

PASTRY.
Bread and Butter Pudding,

French Cream Cake, Glace,
Blackberry Taits.

Iced Puffs,
Pound Cake,

Lemon Icing,
Cherry Pies,

Lemou Pies.

Almonds,
DESSERT.

I ccan Nuts, Apples, Filberts.

©

0. H. GBFFROY & Co., Proprietors.

Private Servants not allowed in the Ordinaries.

§41 Wfc, iwt ** Mix

111 dishes Ordered not on Bill of Fare Charged Extra.

5 to 10 o’clock. 
Ito 3 do

fl to 8 o’clock.
8 to 10 do

Breakfaa t, 
Dinner,

HOURS FOR MEALS.
Tea, 
Supper,



 

SUNDAY, MARCH 11, I860.

SOUP.
Mock Turtle.

FISH.
Salmon. Larded, Oyster sauce.

B’O I L ED .
Chicken with Pork, Leg of Mutton, Caper sauce, Joie with Cabbage, Beef Tongues, 

John Shay’s Sugar-cured. Hams, Pork, with Turnips, Corned Beet, 

Fresh Pork, 
Spring Lamb, Mint sauce,

ROAST.
Ribs Beef, 

Mutton,

LARGE DISH
Small Oyster Pies,
Sweet Breads, Larded, with Spinach,
Fillet of Beef, Larded, with Chopped Lettuce, 

 
----------»c-----------

Chickens, Turkeys,

E S .
Escallop of Oysters, 
Wild Duck, Partee, Sauce Olive, 
Calf’s Head, Sauce Brendenere.

COLD DISHES.
Roast Pork, 
Chicken Salad,

Roast Lamb, Ham, Roast Mutton, 
Brisco Corned Beef.

------ a©------
CAME.

Canvass Back Duck, Sauce Madeira.

Beef Tongues,

SIDE DISHES.
Charlotte of Apples, French Fashion, 
Canvass Back Duck, Larded, Sauce Demiglace, 
Sweet Breads, Brazee, Sauce Jardeniere, 
Small Pies, Garnished with Calf’s Brains, 
Young Chicken, Larded, Tomato Sauce, 
Vai au Vent, Garnished with Oysters, 
Fricandeau of Pork, Larded, with Spinach, 
Lamb Chops, Broiled, Gardner Sauce, 
Macaroni, Baked, with Cheese and Plain, 
Kidneys, Saute, Port Wine Sauce, 
Tenderloin of Beef, Broiled, Oyster Sauce, 
Breast of Lamb, Stuffed, with Chopped Lettuce, 
Rice Cream, with Raisins, and Fried.

RELISHES.
Pickles. Beets, . . . Horse Radish, Cold Slaw,

Worcestershire sauce, Lettuce, French Mustard.

----- ---------- I
'^E C Ef ’̂B L E S .• jmMwiS MjkJ

Baked Potatoes, Boiled Potatoes. Tldminy, Beets, Onions,
Boiled Mashed Potatoes. Boiled Parsnips, Oyster Plants, Rice.
White Beans, Mashed Turnips, Succotash, Cabbage, Squash,

PASTRY.
Lemon Ice Cream, French Rice Pudding, Cream Sauce, Lady Fingers,
Alliance Cake, Lemon Icing, Macaroons, Vanilla Flavor, Iced English Plum Cake 
Champaigne Jelly, Blackberry Pies, Lemon Pies.

d rnTTr
Almonds, Pecan Nuts, Apples, Filb.er;ts:

MSB LIST.

s H EBBY

2

Parks'

ffiwh Witter iw a WinrWA mA ^wril.

Duff Gordon,.
Sierra Gold Sherry, 
Blackburn Brown,.

Bogan’s

Works’’

..S2.00
... 1.50
... 1.00
... 1.00 
... 1.00 
... 1.50

$2.00
. 1.00
. 1.00
. 1.00
. 1.00

$1.50
. 2.00
. 2.00

2.50
2.60
2.
2.
2.

MADEIRA.
Old South Side
Blackbrown,
Wood House......................................
Leacock, 1809, dry and excelent,.

PORT.
London Dock, choice, 1827,... • • • ■ 
Osborns Old Port, most choice, 1834, 
Superior Crown oporto,...............................
White Port,.............................................................

HOCK.
Kudishimer, 1845,
Niersteiner, 1846,....................................
Works Dry Catawba,............................
Schumaws Sweet Catawba,.............
Longworth’s,.....................  .................
Nath. Johnson & Sons Sautern,.

$2.00 
. 2 00 
. 2.50 
. 2.50

“ Pints,... 
Charles Heidsick’s Pints,.. 
Manum’s Cabinet, J Pints,.. 

Lambreys Grape Leaf,..............
“ “ Pints,

Double Sion,  
“ “ Pints,

Piper Heidsick,..............................
“ “ Pints

$2.00
. 2.00
. 2.00
. 2.50

ALE AND PORTER.
Jeffrey’s Scotch Ale, Pints, «0-35 

Alsops “ “ “  z.’--
ByapsBroVvn-Stout,  
Walkers,Gould & Harris Ale on draught.

.. $2.00
... 1.00
... 2,00
... 1.00
... 2.00
... 1.00
... 2.00
... 1.00

CHAMPAIGNE
Magnum’s Cabinet,| gal.,  $4.00 

<» “ Quarts, 2.00
- 1.00

 2.00
.60 

2.00 
1.00 
2.00 
1.00 
2.00 
1.00

$2.00 
. 2.00 
. 2.00 
. 2.00

LIQUEURS
Absynth,  

.............................................................
Maraschino,
Copenhagen Cherry,........... . ................

SPARKLING CATAWBA.
Longworth’s i qts...................

pts  
qts.................
pts..  
qts  
pts...... •• 
qts  
pts.................

BRANDIES, &e.
Marietta & Co., Brandy,vintage 1820,.,..$3.00

P. U. Godard & Co., 0. S, P..• J®30- 
Crown Champaign Brandy,1840,... 
Pint, Castilidn & Co., Brandy, old,. 
J. Dennis Mbunic Brandy, choice,. 
Old Bourbon Whiskey,....................

« “ Pints,
Old Jamacia Rum, choicfe,......................

CLARET
Chateau delssan, very choice,.

“ “ Pints...............
Promie Aine,.................
Paul Maury, ............................
Belly Freres,,.-.. ............................

DUTE

WRIGHTSON & CO., Printers 1.67 Walnut Street. 
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PIKE’S OPERA HOUSE, - - 4th bet. Walnut & Vii
WOOD’S THEATRE, Corner Vine & Sixth S 

NATIONAL THEATRE, - - - Sycamore bet. Third & Four

mass* fSW Msa® W3H3S MST.
LITTLE MIAMI RAILROAD.

A 9:1

SHERRY

CINCINNATI, HAMILTON & DAYTON R. R.

§2.00 
. 2.00 
. 2.00 
. 2.00

qtS. 
pts. 
qts. 
pts. 
qts. 
pts. 
qts. 
pts.

Duff Gordon,  
Sierra Gold Sherry, 
Blackburn Brown,.

PORT 

choice, 1827.. $2.00
. 1.00
. 1.00
. 1.00
. 1.00

.82.00
.. 2.00
.. 2.00
.. 2.50

..$2.00
... 1.50
... 1.00
... 1.00
... 1.00
... 1.50

MADEIRA.
] ] Side

............................................................  
ise,  
809, dry and exceleht,

DEPARTURE. 
1st Day Express,  
2nd Accomodation,  
3d Night Express .

ale and porter.
Jeffrey’s Scotch Ale, Pints, 80.35

Alsops “ “ 
Byaps Brown Stout,............................. v.jo
Walkers,Gould & Harris Ale on draught.

CINCINNATI & MARIETTA F ' I G.ROAD,
1st Train, Express,  9.40 a. m. I 1st Train,
2d “ Hillsboro,,,...  3.40p.M.|2d “ 

$4.00
. 2.00
. 1.00
. 2.00
. .60
. 2.00
. 1.00
. 2.00
. 1.00
. 2.00
. 1.00

$1.50
. 2.00
. 2.00

HOCK.
Kudishimer, 1845,
Niersteiner, 1846,....................................
Works Dry Catawba,............................
Schumaws Sweet Catawba,.............
Longworth’s,............................................
Nath. Johnson & Sons Sautern,.

1st Train, Cle. & Day. Exp.
2d ’ 
3d 
4th 
5 th

6 
2 
dock, choice, ibz/,

Id Port, most choice, 1834. 
Sown oporto, •••• 

...........................................................

No Saturday Night Express Train.

--------- 90---------

B RANDIES, &c. 

Marietta & Co., Brandy,vintage 1820,. 

P. U. Godard & Co., 0. S, P-, 1830.... 
Crown Champaign Brandy, 1840,..........
Pint, Castilion & Co., Brandy, old,... 
J. Dennis Mounic Brandy, choice,. • •• 
Old Bourbon Whiskey,..................................

u “ “ Pints,....................
Old Jamacia Rum, choice.............................

:",..$3.00 
Pts., 1.50 

2.50 
..........  2.50 

2.00 
.......... 2.20 
...........2-00 

 1.00 
2.00

C L ARE T.
Chateau de Issan, very choice,.

“ “ Pints...................
Promie Aine,............................................
Paul Maury,.............................................
Belly Freres,............................................

$2.00 
. 2 00 
■ 2.50 
. 2.50

1st Train,Mail,
2d “ Louisville.
3d “ Express,..

1st Train, Rich. & Ind. Express, 6.00 a,m.
2d “ Chic. San. & Tol. Mail,...7.30 a.m.
3d “ Cleveland Express, 10.00 a.m.
4th “ Rich. & Ind. Exp..........  3.40 p.m.
5th Chic. Tol.& San. Exp. 5.30 p.m.
6th Cleveland Express,-11,30 p.m, 

oh gw 
OHIO & MISSISSIPPI R, R» J
...................7,20. a. m. | 1st Train, Mail,.

2.00 p.m. I 2d “ Louisville Express,..
...................7.30 “ I 3d “ Express,

arks

S.............
Cherry,

KLING CATAWBA.
 $2.00
. 1.00 
. 2,00 
. 1.00 
. 2.00 
. 1.00 
. 2.00 
. 1.00

arrival.
10.00 a.m. J 1st Train, Night Express,- ■ 
 4.40 p.m. I 2nd *“ Columbus Accom. 

...........11,30 p.m. I 3d “ Express,.....................

No Saturday night Express Train.

’TTAMPAIONE
CINCINNATI, WILMINGTON & ZANESVILLE R. S'

os Cabinet,-J gal.,
IstTrain, 10.00 a.m. 1st Train, \ “ Quarts,..............

.2d “ .......................................................... 4.40p.m. 2d “ ............ -.................................... L “ Pints,...........................
ieidsick’s Pints,........................
Cabinet, 4 Pints,.........................

Grape Leaf,...................................
ei “ Pints,...................

’ ...........................................................
Pints,.............................................

“ San. Chic” & Day. Exp.l 1u C''’pi”t’s’//.’.’.’....................

“ Ind. & Richmond Exp....' 1
‘ Cleveland Express..............jy
4 Tol. San. & Chic. Mail. Ira- l I Q U E U R S .

INDIANAPOLIS & CINCINNATI R. R.
1st Train, Mall,  6.50 a.m. I 2d “ Accomodation,..-.
2d “ Accomodation 12.45 p.m. 3d “ Mail Train
3d “ Chicago Exp  7.15 ** | 4th “ Chicago Express,

KENTUCKY CENTRAL RAILROAD.
an,Lexington, 6.50 a. m. I 1st Train, Accommodation, 
“ “ 2.10 p. m. 12d “ Express,...................

tat Wsitw ban «
1 
..

  
■"RIGI1TSON & CO., Printers 167 Walnut Street.

  



JOHX M’DONALD CROSSAN, Proprietor.

jj.:i
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tyittslLiuQh., ^il'ida^.) jt/Lajf'cJL ~l bth, 1&t)O.

Sago.

B O I L E O .

Corned Beef and Cabbage.
Leg Mutton, Caper Sauce.

Tongue.

Ham.

FISH.
Boiled Halibut, with Butter Sauce.

Chickens.

ROAST;

Beet

Mutton.

Veal.

Chicken.

Turkey.

OOt_D DISHES.

Corned Beef. Ham. Roast Beef. Lamb. Mutton.

SIDE DISHES.
Chicken Pies, Baked.

Calf's Head, Turtle Fashion.

Beef Steak, with Onions.
Sheep’s Tongue, with Pickle Sauce.

Maccaroni, Baked with Cheese.
Kidneys Stewed, with Wine Sauce.

Lamb Chops, Broiled, with Jelly Sauce.

Vol au Vent of Turkey

R E I- I S H E S .
Worcestershire Sauce, Cole Slaw. Horse Radish. Lettuce. Pickles.

V E GETABL.ES.

Mashed Potatoes. Cabbage. Turnips.
Onions. Boiled Rice. Baked Potatoes

Sauer Kraut,

DESSERT.

English Walnuts.

Almonds.
Raisins.

Pecan Nuts.
Filberts.

Private Servants not allowed in the Dining Room.

Children occupying seats at Public Table will be charged lull price.

ALL MEALS, LUNCHES, &o. SENT TO ROOMS, WILL BE CHARGED EXTRA. 

Persons having friends to any of the Meals, will give notice at the Office previous to being seated at table.

Parsnips.
Hominy.

PAST RY.

Bread Puddings- 

Peach Pies.

Apple Pies.

Cream Cheese Pies.

Pecan Nut Cake.

Blanc Mange.

Printed by W. S. Haven, corner
of Market and Second and Wood and Third Sts.



St
FIVE O’CLOCK ORDINARY

NEW YORK, VZEDNESDAY, MARCH 28, 1860

Soup.
Vermicelli.Veal Broth.

Turkey.

Veal.

Lettuce.

Figs.

PRINT. (CJ

Game.
Broiled Quail, on Toast.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets.

Lobsters. Apple Sauce. Picalilly. Cranberry Sauce.

Dessert.
Haisins. Almonds. Filberts. Coffee. Pecan Nuts. Apples.

Madeira Nuts. Ice Cream. Pop Corn. Oranges.

Cold Dishes.
Galantine de Ghapon Truffe, a la Gelee. Salade de Volaille, en Couronne.

Pain de Foie Gras Truffe, a la Perigord.

Roast.
Saddle of Mutton. Beef. Pork. Ham. Veal. Goose.

Bucks Co. Chickens. Domestic Ducks.

Cold Roast.
Mutton. Beef. Pork. Pressed Corned Beef.

Pastry.
Apple Pies. Quince Pies. Blackberry Pies. Gelee au Maraschino.

Indian Suet Pudding, Brandy Sauce. Baisees au Confiture.
Charlotte de Russe, a la Vanilla. Des CEufs, a la Neige, Cream Sauce.

Entrees.
ftiz de Veau Pique, en Panier, aux Petit Pole.

Petits Oisseaux Braise, sur Croustade, aux Champignons.
Pigeons en Compote, a la Jardiniere.

Hache de Volaille, Garni d’CEuf Poche.
Cmur de Mouton, Farci, a la Printaniere.

Cotelette d’Agneaux Pani, Sauce Piquante.
Noix de Veau Pique, a la Mureschale.

Lapreaux Saute, aux Petits Oignons.
Fillet de Chevreuil, aux Confitures.

Macaroni, a 1’Itahenne, au Parmesan.
Roulade de Mouton Farci, aux Pomme de Terre.

Rognons d’Agneaux, au Vin de Madeira.
Matelotte d’Anguille, au Vin de Bordeaux.

Escalope de Tendrons de Veau, aux Legumes
Gibelotte de Volaille, a la Bordelaise.

Ailerons de Dinde Braise, aux Pomme d’Amour.
Petit Pate d’Huitres, aux Fines Herbes.

Vegetables.
Boiled Potatoes. Mashed Potatoes. Beets. Mashed Turnips Baked Potatoes. Spinach. 

Cabbage. Boiled Rice. Fried Parsnips. Green Corn.

Fish.
Boiled Codfish, Oyster Sauce. Broiled Black Bass, a la Maitre d’Hotel.

Boiled.
Beef Tongue. Corned Beef. Leg of Mutton, and Capers. Chicken, Oyster Sauce 

Hairf. Turkey, Parsley Sauce. Beef, a la Mode.

TROWS

P\\

,0



St STicholas

TWO O’CLOCK ORDINARY

NEW YORK, THURSDAY, MARCH 29, 1860.

Soup.
Mock Turtle.

/W

Oyster Sauce.

Turkeys.

Veal.Beef.Mutton.

Lettuce.

Boiled Potatoes.

Mince Pies.

Raisins.

Cold Koast.
Pork. Pressed Corned Beef.

Dessert.
Almonds. Filberts. Cotlee. Pecan Nuts. Apples. Figs.

Madeira Nuts. Ice Cream. Pop Corn. Oranges.

Boiled,
Beef Tongue. Corned Beef. Leg of Mutton, and Capers. Chicken, 

Ham. Turkey, Parsley Sauce. Beef, a la Mode.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets.

Lobsters. Apple Sauce. Picalilly. Cranberry Sauce.

Fish.
Boiled Halibut, Lobster Sauce.

Cold Dishes.
Galantine de Canards Truffe, a la Gelee. Salade de Volatile, a la Dublin.

Terrine de Strasbourg Trufle, a la Colmar.

» Vegetables;
Mashed Potatoes. Beets. Mashed Turnips. Baked Potatoes. Spinach 

Cabbage. Boiled Rice. Fried Parsnips.

Entrees.
Pigeons, en Compote a la Printanlere.

Cotelette de Mouton I’ani, aux I’omme d’Amour.
Matelotte d’Anguille, au Vin de Porto.

Rognons Saute, au Vin de St. Julien.
Fricandeau de Veaud’ique, aux Epinards.

Macaroni au Jus, Garni de Parmesan.
Ailerons de Diiide Braise, a 1'Ecossaise.

Escalope de Chevreuil, au Cidra.
Balotine de Mouton Farci, au Celery.

Ragout de Veau, aux Pomme de Terre.
Miroutdfi de Volatile, a PAmericaine. 

Petit Pate d’Huitres, a la Bechamel.

Pastry.
Rhubarb Pies. Apple Pies. Rice Puddings.

Gelee a 1'Orangc. Macaroons.

Roast.
Pork. Ham. Veal. Goose.

Bucks Co. Chickens. Domestic Ducks.
Beef.

Rice.

JOHN F. TROW, STEAM JOB PRINTER, 377 * 379 BROADWAY, CORNER OF WHITE STREET, N. Y,
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FRIDAY, March 30, 1860.

RELISHES.

Calf’s Head, Brain Sauce. 
Escalloped Oysters. 
Baked Pork and Beans. 
Broiled Pigeons.
Stewed Beef Kidneys. 
Macaroni, en gratin.

SOUP.
Clam.

ENTREES.
Turkey Hash, a la Polonaise.
Shoulder of Lamb, au jus.
Chicken Salad.
Queen Fritters, a la Vanilla.
Veal Pot Pie.
Chicken Livers, Madeira Sauce.

FISH.
Baked Shad, Port Wine Sauce.

Boiled Halibut, Egg Sauce.

BOILED.
Corned Beef and Cabbage. Leg of
Westphalia Ham. Smoked Tongue.

Mutton, Caper Sauce.
Chicken, Egg Sauce.

♦ ROAST.
Spare Rib of Pork. Rib Beef. Veal.
Turkey. Saddle of South Down Mutton.

Lamb, Mint Sauce.
Chickens. Mutton.

COLD DISHES.
Pressed Corned Beef. Smoked Tongue. Westphalia Ham.

Pickles. Horseradish. Celery. Beets.
Currant Jelly. Cranberries.

Mangoes.
Apple Sauce.

Carolina Squash.
Mashed Potatoes.
Boiled Potatoes.

VEGETABLES.
Sweet Potatoes.

Turnips. Carrots.
Onions. Rice.

Spinach. 
Tomatoes. 
Succotash.

PASTRY.
Apple Pie. Cherry Pie. Peach Pie. Squash Pie.
Tapioca Pudding. Vermicelli Pudding. Catawba Jelly.
Blanc Mange. Bavarian Cream. Cream Kisses. Aelson Tarts. 
Ribbon Cakes. Lafayette Cakes. Lemon Ice Cream.

Dates,.
Chestnuts.
Filberts.

DESSERT.
Pecan Nuts. Prunes.
Figs. Peanuts.
Apples. Oranges.

Coffee.

Walnuts.
Almonds.
Pop Corn.

Breakfast,..............
Tea,.......................

,...51 to 11 o’clock. 1 Dinner,.....................
,...5 to 8 “ 1 Supper,......................

,..2 to 4 o’clock.
...9 o’clock.



DELAVAN HOUSE.
"W I IST E LIST-

CLARETS.
From House of Barton & Guestier.

St. Julien, quarts....................................................$1 00
*• pints......................................................... 0 50

Chateau Batailley. quarts...................................1 50
“ Beycheaelle, quarts........................... 2 00
“ Lanzon, quarts.......................................2 00
“ Leoville, quarts................................... 2 50
“ La Rose, quwts................................... 2 50
“ Mouton, quarts.................................... 2 50
“ Margeaux, quarts................................. 3 00
“ Lafitte, quails........................................... 3 00
“ Latour, quarts.........................................3 00

HOCKS AND RHINE WINES.
From Focke <& BrandenlurgJi, and Fred. 

Blepper Co., Bordeaux,
Deifiesheimer...............................................................$1 25
Rudesheimer................................................................... 2 00

“ Berg ................................................ 3 00
Marcobrunner.............................................................. 2 50
Jobannisberger...................................................  3 00
8’ein"erg Cabinet................................................... 3 50
Steinwine in Boeksbeutel.................................  2 00
Moselle Muscatel...................................................... 2 50
Sparkling lloekheimer............................................2 50

“ “ pints........................... 1 25
“ Moselle Muscatel........................... 2 50

Marcobrunner, Ausb’ch. finest produc­
tion .....................................................................5 00

Geisenheimer, quarts.......................................... 2 00
Mai Frank Sparking, quarts.......................... 2 00

WHITE WINES.
From the houses of Fred. Klepper & Co., and 

Focke <5- Brandenburyh., Bordeaux.
Chateau Sauterne, quarts..................................-$1 50

“ “ pints.................................... 0 75
Latour Blanche.............................................................. 2 00
Chateau Yquem...........................................................2 50

“ Yquem........................................................ 5 00
Yquem Haul Sauterne........................................ 3 00

CHAMPAGNES.
Moet & Chandon, Ado’phus Oeehs...........$2 00

“ “ *• “ pints 1 25
Ileidsieck, Renauld & Francois................2 00

“ “ “ pints.. 1 25
Charles Heidsieck,T.W. Raynaud & Co. 2 00

“ “ •' pints 1 25
Schreider, H. D. Felter....................................... 2 5o

'• “ pints........................... 1 25
Mumnfs Verzanay, G. & J. Boker............ 2 0»>

« “ “ “ pints 1 25
“ Cabinet. “ “ ........... 3 00

Mumm's Verz'-nay, Dry................................ 2 50
“ “ *• pints........................ 1 25

Creme de Bousez, quarts..................................2 00
“ “ pints..................................... 1 00

Due de Reichstadt, quarts............................... 2 00
“ “ pints.................................. 1 25

Sparkling To Kayer, quarts...........................2 1'0
a pints...............................  1 25

Moot & Chandon, Imperial..........................3 00
“ “ Grand Yin Anglais 3 00
“ “ “ •* pints 1 50

C’ab’t Ileidsieck & Co. Cramer & Abegg 3 0<>
G. II. Mumm & Co, Imperial, quarts.. 3 00

“ “ pints... 150
St. Marceau.............................................................. .. 3 00
Renaudin, Bollinger & Co., quarts.......... 2 00

“ “ pints............. 1 25

Ruinart, quarts........................................................ 2 00
“ pints............................................................. i 00

Chncquoit, quarts...................................................... g 00

PORT.
From Gil. Davis.

George Sandemans’ fine o'd port.............$2 50
“ Old White Port... 2 50

From Hugh Monroe.
Old Port, superior................................................ 2 00
London Dock, pale and mellow.................. 2 00

BURGUNDY.
Imported by Adolphus Oechs.

Chamberlin..................................................................?3 00
Baune.............................................................................. 3 00
Clos de Vougeot...........................................................3 50

HOCK,
Cincinnati Sparkling Catawba, quarts.$2 50

“ “ “ pints.. 125
“ Catawba, Dry................................. 1 50

MADEIRA.
From Hugh Monroe.

Scott, pale and delicate.....................................$2 0.
Vergin. very old. pale, full and de licate 3 5l
Howard, March & Co.’s, old, full and 

high flavored.......................................... 8 50

SHERRY.
Table, pale, from wood.....................................$2 00
Table, brown, irom wood...............................  2 00

From Gil. Davis.
Ilaurie. pale................................................................ 2 00
Cabinet, pale and delicate,............................ 2 50
Imperial, pale..............................................................2 50

From Hugh Monroe.
Amontillado, very old...................................... 2 50
Old Brown, full, and high flavored .... 2 <>0 
Cabinet, pale and full, vintage of 1828.. 2 50 
Competition.............................................................. 8 00

From Private Stock.
Old Royal William Brown Sherry, im­

ported by Bement Co-, vintage 
1S20.............................................................. 3 OO

BRANDIES, &.C.
Pale ITenno’sey. old............................................$2 00
t’ark Hennessey, old.......................................... 2 ''0
Maglory Cognac, Cognac, 1830..................... 2 50
Imperial Cognac, A Binn'tigerfc Co... 4 00 
.1. & F. Martell, Cognac, I8118...........................4 00
Old Jamaica Rum from London................2 00
Old Grenada Rum from London............... 2 00

ALES AND PORTER.
Scotch Ale, pints....................................................$0 37
India Pa'e Ale. pints............................................ 0 37
London Porter, pints......................................... 0 31
Quarts of Ale and Porter................................. 0 75
McKuiglil’s Malt Wine, pints....................... 0 2o



SYRACUSE HOUSE

WINES WINES
CHAMPAIGNS.MADE IRA-

SATURDAY, MAR , 31,1860.  

2ool

800'!8

2SHERRY.
2 50

2
;o:-----------

2

HOCK.
2

8

8 01)

CLARET-.

2

------------:o:

PORTER
PORT.

----------- o:------------

CORDIALS.

  

Persons having Friends io Pine, tvill please leave word at the Office.

GOING SOUTH.GOING WEST.GOING EAST

No. 1 & » only go West on SundaysNo 1 only goes East on Sundays. No- 1 on.y go »

--- ----—--------- --OJJiceTrd- T EaWGm^ee-S t

feKawM^aMw*********’**’****

arc

2

2

Hockheimer,....
Marcrobrunner,. 
Johannesberger,

00
OU

1
2

00

00
00 
00 
00

00

00
00

00

Ne Plus Ultra, 
Old White,...

00
00
00
00
00

50
25

00
0(1
50
00

• 2-
il 3..
‘ 4-
' 5.-
1 6.-

7-

00

00
00

00

Saint Julian,  
St. Emihon,  
Sezk’s Zardi,  
Ciiateau Margeaux,...

Old Q Brandy, , 
Champaign,  
Century, >808,  
Otard, Dupuy & Co.,. 
London Dock, 

Wild Ducks, 
Loin of Veal.

Chicken,

SOUP
Bean.

Apple Pie.
Lemon Custard.

.. $2
.. 2

8
3
3
2
2

Absinthe, Curaeoa. Marchino । 
Annise.

50
59

I S H E S
Corned Beef,

Onions Boiled, 
Cold-Slaw.

Potatoes Mashed.

82
2
8

3 OOf
3 00

20 
u5

00

00

00

50

2 50

25

50

SIDE DISHES.
Veal Cutlet with Pork,

White fish Broiled.
Veal Pot Pie, 
Liver Hash.

o
o
o 55
o nt)
0 20

FISH
Pickerel Boiled with Egg Sauce.

0 so
0 2-5
0
0

VEGETABLES
Turnips,

Potatoes Baked,
Potatoes Boiled,

Parsneps Fried

D E S S E It T .
Pecan Nuts.

Filberts, 
Raisins,

PAST It V.
Shilo Pudding with Brandy Sauce.

Mince Pic
Peach Pie.

Vanilla Ice Cream, 
Apples, Brazil Nuts, 

Walnuts, Almond
Wine Jelly

on I 
00:1

WILLIAM D. STEWART, Proprietor

COED D
Beef's Tongue, 

Smoked Ham.

Mangoes, 
Pickles.

Pickled Cucwnbers,

Breakfast, 6 to 9; Dinner. 1 'A; Tea, 6. SUNDAYS: Breakfast, 8 ; Dinner 1, Tea. 5^

RELISHES
Worcestershire Sauce, 
French .Mustard.

GO I N G NORTH.
Cars leave Syracuse for Oswego: 

No 1.— 7.15 A. M-, Mail Train- 
'• 2-— 2-30 M. Accommodation 
‘ 3.— 6.30 P. M-,

BOILED.
Corned Beef, with Cabbage, 

Bacon with. Spinach
ROAST.

Pork Spare Rib.
Turkey.

Rib of Beef,

OOH
Ofj. 
00 I

Rust’s Ola Reserve ... S3 
Blackburn, 1844  3 
Symington’s Old London 

Particular,  3
L. I. DeFrater’s Reserve, 3 00
Symington’s Sup’r Old

Reserve

Barkley & Perkin’s, qts., 
Pints of above,

Jones’ Porter,  
Blass’ Brown Stout,....

----------- :o:------- —
ALE. '

Jeffrey's Sparkling, ....
Pints above  

Muir & Son's,
Younger,s’  

■ Pints of above ....

MumtnsA Go's Cabinet, 82 
Pints of above,  

Mumms&Co'sVerzen. | 
nary............... )

Pints of above,  
Meet & Chandon’s >

Green Seal, J ••••
Pints of above  

Most <V Chandon’s /
Bluer de Sillerxy ( '• 
Pints of above,  

L. M. Cannau & Son’s f
Cabinet, J

Billecart s Salmon 1 
Cabinet, >

Billecart's Salmon i
Verzennay,... ( •••• 

Pints of above,  
Piper Heidsick,..................

Pints of above,  
Chas Heidsick,

Pints of above, .. .
Longworth's Sparkling 1 

Catawba............J
Pints of above

Longworth’sSparkling |
Isabella........................ j

Longworth’s Still)_ 
Catawba..

A. Deltemple & Files,..
Pinta of above,  

Jules Mumm & Co’s 1
Fleur deSillery, J " 

Jules Mumm & Co’s I
Vin Imperia), J "

----------- :o:-----------

BRANDIES.

Cars leave Syracuse for Hinghamton:
S’o. 1.— 8.30 A. M., Way Train.

2— 6.25 P. M.,

No. 1.— 5.05 A. M., Expres N.R.
6.15 “ Accom’n, O.R.
7.15 “ - N.R. I
2-00 P.M.. “ O.R.
2 25 “ Expres, N.R.
6.15 “ Express, N.R.
6.20 “ Accom’n, O.R.

8.— 10.30 ’• N.R.

,mrs leave SV HA CUSH for the East 
and West as follows:

No. 1— 12.35 A. M., Express.
o — goo “ Accommoda’n

» 3.-10.28 “ Express-
'• 4.— 2.45 P.M.. Express.

« 5 — 400 “ “

Brown S3 00
Rust’s Imperial Pale,’39, 3 00 i
Imported Pale from

R & C., 1844, ....
Pale, very delicate,.

3

:3

Lc



AMERICAN EIOTEL.ra^
ALVA CLUCK

r ___

FISHSOUP.
WINE LIST. CARS for the EAST.

Cars for Buffalo.ZRO-A-ST.
Leave at

VEAL.

ENTREES.

1 (X)

Cars for Lewiston.

VEGETABLES OF THE SEASON.

50
.8

Guests having Friends to Dine, will please give notice at the Office before Dinner.

2 00
1 25
2 00

50
50

50
25

00
60

1:25 P. M.
7:00 P. M.

London 
Do

TURKEY,

Leave at
10:10 A. M.

KSl
SIR

50
25

White French Wine..
Haute Sauterne

W. E. Tunis, Printer, Niagara Falls. N. Y.

BEEF, 

PORK,

Cars for the West.
(Via Great Western Road.:

Leave (Susp. Bridge) at 

11:40 A. M.
3:25 P. M. (London Ace.,

11:40 P. M.

Leave at

4: 45 A. M.
6:45 A. M.

2:00 P. M.
6:15 P. M.
5: 00 P. M. on Bundays.

Bfc-ANOMANOft;-----
^Apraao.

South Side...
Do do ...

Reserve
Do 

Hours of Meals.
First Breakfast ।
Second do • 

Dinner at  
Tea at 6

Tea on Sundays at.... 5%

l^AdWr-T;----------TAlTTOt'A,
CGIIN-HTARCH

PIES.
APPLE,

MINCE, 

OWTABn.

MADEIRA.
.qts.. 2 00
.pts.. 1 00
.qts.. 2 00
.pts.. 1 00

Imperial..
Ileidsieck

Do
Golden ('luster..qts.
Sillery Moussex.qts.. 2 00

1 00
1 25

PORTER.
London qts..

Do ..................Pts..

CHAMPAGNE.
Mumm qts.. 2 00

Do pts.. 1 25
Mumm’s Verzenay, qts.2 50 

.qts.. 2 (Ml 
qts. " "" 
.pts.

ALES.
Falkirk qts..

Do pts..
Taylor’s Amber.qts..

Do do .pts..

REIN WINE.
Markgrafter ... .qts..

Do ....pts..

S-A-TTCES-
WORCESTERSIII RE, l?v U‘
■vltrilOVY.— ”ARVFA .

BOILED-
CORNED BEEF, CHICKEN. Egg Sauce. TmWWHBr HAM, 

T-URKEY. (Hslei Haute;-------- LEG OF MUTTON. Caper Sainw. ■

SHERRY.
London Dock .. .qts.. 2 00

Do do ...pts.. 1 00
Pale qts.. 2_00

Do pts-. 1 00

CLARET.
St. Julian
Margaux Medoek...

PORT.
Dock...qts.. 2 00 

do ...pts.. ’

PUDJDIIVGS.

UDESSEIRT-

Proprietor



CLABEiODl HOTEL

E. R1CKCCRDS, PROP’R, - BUFFALO, N.Y.

CLARENDONH

CHILDREN OCCUPYING SEATS AT THE TABLE CHARGED FULL PRICE.

Gentlemen inviting Guests to the Table will please mention the same at the Office before taking Seats.

MEALS, LUNCHES, FRUIT, &C.SENTTO ROOMS, 
CHARGED EXTRA.

-  ,-♦-.»------------------------- —

BREAKFAST, 7 to 10. DINNER at 11-2. TEA at 6.
SUNDAYS—BREAKFAST, 7 1-2 to 10. DINNER at 1 1-2. TEA at 6.

Pkxfikld, Printer, No. 15 Seneca Street, Corner of Pearl, American Express Buildings.



O® BOtSS,
G^ont/ay, /S60.

SOUP-
Vegetable.

— — • -------- .

E r S H .
Boiled Pike Oyster sauce.

ROAST.
Mutton, Ribs of Beef, Spring Lamn Butter sauce 

Pork, Apple sauce Chicken. Turkey 
-—---- — ---------

b o r u e r>.
Leg Mutton, Caper sauce. Gained Beef, Ham, 

Chicken Oyster sauce

E N T R E I: S .
Liver with Pork.

Cutlets of Veal bread, d.
Calves Head en Kisole.

Multon with Vegetables 
Giblets of Chicken Curry,

-------------------- - ■ «-»■•

V E O E T ABBES.
Cabbage Mashed Potatoes, Boiled Potato*.

Turnips; Bi’.iled Rice, 

R EELS U ES.
Beets. Horse Radish. Pickles,

*' PASTRY

Custard Green Apple, and Mince Pics.
Bread and Butter Pudding, Pound Cake

 

dessert.
Apples, Almonds. Raising, Filberts.

Vanilla Ice Cream

 

LIST OF WINES,

MADEIRA.
Table, from wood, ..... .52 00

South Side, .......................2 00

Old London Particular,. ... 20° 

Webster, very fine, 2 60 

Leacock’s Old East India, 

private stock. Imported by

J. D. &M. Winans.. .... . 4 00

SHERRY.
Table, pale, from wood,. ... 2 00 

Gordon, D. G.,brown,.. ... 2 00 

Yriarte, Vintage 1825, pale

an'd delicate,  2 00 

Old Pemartin Gold, choice,. 2 o<‘

Amontillado, pale, dry and, 

delicate. Imported by H.

Atkins & Co , ........................... 3 Of)

Imperial   2 00

PORT.
Table, good,  00

Hunt & Co., dry jrnd aup’r., 

Old Black Seal, bottled iu

Oporto, by Hunt, Roop,

Teage * Co.,   3 00

London Dock,   2u0

CBAMTACJE.
Premium Champ.Cremant,. 2 00

Heidsick. I’ipei & Co.,. .. . . 200 

M umm,. ...........................................20

Longworlli’r-Spaik.tatawl i. 2 of 

Golden Cluster,... ...............2 00

Lambray’s Grape Leaf,... 200 

Pints ol tbeabove  ] (i<) 

Fine Imperia I Green Sea!,... 2 50 

Mums Cabinet,. ....... 2 tp 

Mums RoyaiRoos. ..... . 3'0 

Crowr. Blue Champagne,.. . 2 00

CHAMPAf hE CIJ 1R 
Pints  jf, 

Quarts. ............................  »■

HOCK.
Hockheimer, ....................... 2

Rudesheimer, ......... 2

Marcobunuel,. ........ 2

Johannesberger, .  3
S&titerne, .  2

Nierstainer .  2

Diedesheimer, ......... 2

Longwortli’a Still Catawba, 2 

sparkling Moselle,  2 

Stein Wine, . 2

CLARETS.
St. Julien, Bordeaux, 1 00

St. Estephe, 1 60 
Chateau La Rose, 15® 

Chateau La Bose, pints, ... 1 00 

Chateau Margeaux, old and

fine, . 300

SAUTERNE
Siu terne, good,................... .2 00

Hout Sauterne, from Rftrtnw

k Guestiera, Bordeaux,. . . 2 50

BRANDIES, & o.
Pinet, Pale, . ..................2 00

OldQ,........................................ ago
Hennessey's old London

Dock, W?  2 *0

Old Jamaica Ruin, from

London,. ................................

Pinta and half pints of the above.

ALES, PORTER, &o
Canada Ale, .......................... 20

London Porter, b, Strut pta. 33 

London Porter, b, Strut, qt», 75 

Hootch Ales, pinta  gg

SSgggBSS 2g



G H U A G ©

WM. F. TUCKER & CO., PROPRIETORS.

T^OTJZtS FOR, MEALS:

BREAKFAST, 7 to 10; DINNER IX; TEA G to 7; SUPPER 9 to 11.

SUNDAY.—BREAKFAST, "X to 11X : DINNER, IX ; TEA, 6.

Press & Tribune Print, 51 Clark btreet

Ho^



W S’ AW
Friday, April 6th, I860.

ROAST.
Lamb, Mint Sauce, 
Chicken, Stuffed, 
Kins oi iseer, 
Saddle of Mutton, 
Mallard Ducks,

SOUP.
Fish Chowder.

Chicken and Pork,
Tongues

Corned Beef
Turkey, Egg Sauce.

Ham,
Sirloins of Beef, 
Loin of Veal. 
Spareribs of Pork, 
Turkey, Giblet Sauce.

Roast Beef
Ham

FISH.
Boiled Salt Cod, with Pork Scraps. 

Baked Trout, Wine Sauce. Boiled Pike, Anchovy Sauce.

ENTREES.
Fillets of Trout, Breaded, Hollandaise Sauce. 
Queen Fritters, London Style.
Tenderloin of Beef, Larded, Tomato Sauce. 
Fricassee of Chicken, a la St. Lambert. 
Macaroni, with Fillets of Ham.
Turkey Wings, Braized, with Vegetables. 
Noix of Veal, Larded, Demi Glacee. 
Farina Cakes, Vanilla Flavor.
Ragout of Mutton, a la Milanaise.
Hashed Corned Beef, with Poached Eggs.
Pork Chops, Larded, a la Soubise.

COLD DISHES.
Roast Veal Roast Mutton Corned Beef

Lamb Tongues Tongues

BOILED.
Leg of Mutton, Caper Sauce. 

Ham
Lamb Tongues

allllilllUlillllllilB

Potatoes Boiled
Potatoes Mashed

Potatoes Baked 
Onions.

Stewed Beans
Turnips.

Cabbage.
Spinach.

VEGETABLES,
Carrots1
Rice
Hominy 
Parsnips.

Lettuce

Horse Radish 
John Bull Sauce

Apples 
Almonds 
Filberts.

 

AMUSEMENTS THIS EVENING.
M’VIOKER’S THEATRE, On Madison St. 

between Dearborn and State Sts.

RELISHES.
Worcestershire Sauce
Pickled Beets
Boston Pickles

Walnut Catsup 
Tomato Catsup 
Indian Soy 
Radish

PASTRY
Steamed Corn Meal Pudding, Brandy Sauce. 

Baked Rice Flour Pudding, Cold Sauce.
Meat Pies, Apple Pies, Custard Pies,
Brandy Jelly, Wine Jelly, Boiled Custard
Boston Cream Cakes, Sponge Cakes

Currant Pound Cake. ’

DESSERT,
Pecan Nuts.
Raisins.
English Walnuts

BRIGGS HOUSE

wood,.

•1 00

I')

3 00

2
-10
7a

$2 00
. 1 00

,$2 00
. 2 00

$2 50
. 2 00
, 2 00
, 2 00
. 2 00
. 2 00

00
00
50
00 

 00 
2 00

50
10
00
00

 00
3 00

2 50
2 00
2 00

,.$1 50 
. 2 IX) 
. 2 50 
. 2 50

40
40
50
50
40

50
0J
00

2 On
2 00

2
2AlraetMrdr;.- and old,.. ’'' ’

White Port,
Old Black Seal.bcttled in Oporto, by

Hunt, Koope, Teage & Co
CORDIALS.

Annissette, «
Maraschino,

Hennessy's Old Londou’iiock, ISZj.'". 4
Catawba Brandy,

, LIQUORS.
Old Bourbon Whisky,
Schi. dam Schnapps,
Old Scotch Wmsky,  
r\l ,1 r.___ : . . r» J ’

. x BHERR’Z.
' On ole, pale, from wood,  

J fc Table, brown, from wood,..."' 
( j Gordon. D G , brown.............
.1 . Gordon, I). O. pale,................. ................
J . i"*10 01 uuucaa J, Old J emartin's Gold, choice,..

U J Amontillado, pale,dry and delicate,"

$1 50 
. 1 511 
. 2 00 

Xirla^e’ v’r!la?e pale *’deiicate, 2 
t )lfi I '/im 13 g

montillado. pale,dry and delicate, im­
ported by Henry Atkins 4 Co., 3 00

BRANDIES.
3 S O P., imported expressly for the 

Bnggs 11 by M. S. & W. p. Molonv, 4 
Pony Brandy 3

„ . um nouroon W'lusk;
f Schiedam Schnapps’ 

J k Old Scotch Wmsky,. 
|| gl Old Jamaica Rum .

, . Table, good,......................................
H I Hunt <t Co’s dry and superior,.
M ' Port Juice.............................................

MADEIRA.
Table, from wood  
Old London Particular,  
Webster, very fine  
Olivero, Reserve, 1836  
Leacock’s Old East India, from pri­

vate slock. Imported by J. 1), & M. 
Williams,

CHAMPAGNE.
Mnmm s Imperial  
Mumm's Imperial pints,  
Mnmni’s Cabinet  
Mumm's Verzenay,  
Billecart Salmons, Cabinet  
Heidsieck, Piper & Co  
Heidsicck, Piper* Co.,pints,  
I leidsieck * Co  
Heidsieck & Co., pints,  
Schrieder, •  
Sehrieder, pints,  
Chas. Heidsieck  
Chas. Heidsieck,pints,  
I. X. L., pints  
Tressor de Bouzy,  
Creme de Bouzy  
Creme de Bouzy pints  
Noet & Chandon, Green Seal, quarts. 
Prince Imperial...  
Prince Imperial, pints..

NATIVE WINES.]
Longworth’s Sparkling Catawba, ....$2 60 
Longworth’s Sparkling Catawba, pints,1 25 
Longworth's Still Catawba, 2 00

HOCK.
Sparkling Hock,  
Diedesheimer,  
Geisenheimer   
Ilockheimer  
Rudesheimer, .  
Nienteimer,

CLARET.
Maigeaux Medoc,
Margennx Medoc,pints...  
St. Julien, Bordeaux,..  
Chateau La Rose,  
Chateau La Rose, pints  
Chauteau Margeaux, old and tine,.w.

SAUTERNE.
Sauteme, good $1 00 
Haut Brrsac,  1 00

ysHaut Sauteme, from Barton .t 
Guestiers, Bordeaux,

PORT.
Table, good,

(! J . .................................................

t- । Absyntha............................................
’ Curocoa, red and white,

BURGUNDY. 
Chamberlin,  
Romane,

ALES & PORTER, &c.
Bass' East India Pale Ale  
Alsopp's East India Ale, Imported by

G. Dortnell Toronto, C. W., pints,.’. 
Hibbards Brown Stout,  
Barclay & Perkins' London Porter, 

pints,.  
Scotch Ale, pints  
Younger’s Ale, in stone,  
Campbell s Strong Ale, in stone  
Champagne Cider

A. Ji ' • *>‘l*uay,................ .................
« S Jas Hennessy, pule and dark,"

) ^hampagne^Brandy..

.$3 00 

. 2 00 

. 3 00
2 50
3 00 
2 00
1 25
2 00 
J 25 
2 00

. 1 25 
2 (Ml
1 25
2 00 
2 CO
2 00 
1 25
3 00 & \ 
2 00 g ) 
1 2o

SHERRY,

@1

.$175

Eaeh Walt«r fs provided with 11 Wine Card and Pencil.

572?“ Guests are respectfully requested to give an hour's notice at the oflice, previous to their 
departure, in order that their baggago may be properly marked for the different destinations.

Guests going out on the early morning trains are requested to give notice at the office the 
evening previous.

f 3^* Carriages of every description furnished upon application at the office.
Guests having friends to dine willplease give notice at the office, that seats may be reserved for 

them. All meals, lunches and dessert taken to rooms, will be charged extra. Children occupying 
seats at the first table will be charged full price All articles ordered not on Pi'l of Fare charged extra.



CORNER OF SECOND AND WALNUT STREETS,

[Republican Print.]
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BILL or FARE.
Lt. I n”‘s, Saturday : : April 7,1860

SOUP.
Maccaroni

FISH.
Baked White Fish, Olaret sauce

BOILED.
liam Corned Beef and Cabbage

Chicken and Pork, Celery sauce Mutton, Caper sauce

COLD DISHES.
Ham Beef
Corned Beef Pork Mutton

ENTREES.
Breast of Veal braized, Gravy sauce

Calves’ Feet stewed, Caper sauce
Baked Sausages with Rice

Coeurs d’Agneau saute, au Vin Blanc

Haricot of Mutton, Spanish style

Cervelles de Veau au Beurre Noir 

Stewed Lambs Liver and Onions

Planqueite of Veal with fine herbs 

Stewed Tripe a la Poulette 

Baked Pork and Beans

Premium Saddle ot Mutton 
Beef

ROAST.-
Pig with dressing Vea

Pork Spare Ribs of Pork

RELISHES.
Dixies’ Worcestershire sauce Cold Slaw Cheese
Beets Lettuce Pickles

VEGETABLES
Mashed Potatoes Boiled Potatoes Turnips
Rice Cabbage Carrots Hominy
Onions Stewed Parsnips

libubarb Pie

PASTRY AND PUDDING.
Indian Pudding

Mince Pie

Peaches and Cream

Currant Cake

P-aiSins

DESSERT.
Custard Whips Orange Ice

Wafer Jumbles

Pecans.

HOURS FOR MEALS.
Breakfast, Public Dining Room, from 6H to 9 o’clock...Breakfast, Private 
Room, from 8 to 11 o’clock...Dinner, Public Dining Room, from 1 to 3 o’clock. 
Dinner, Private Dining Room, 3 o’clock ..Tea, 6 o’clock. ..Supper, 8 to 11 
o’clock...Sunday Breakfast, 7 o’clock

— Meals for Children and Nurses: —
Breakfast GH o’clock Dineer 12 M o’clock Supper, 6 o’clock Sunday 

Breakfast 7 o’clock.



St. Louis, Sunday April 8, 1860
>
5

Purk

UMUIlijjjm ii a
Hibs or rk

Minco Piollhubarb Pie

CORNER OF SECOND AND WALNUT STREETS,DESSERT.

& FQGG„ Proprietors

I Republican Print.]

Turnip*
Ilomitiy

Mint Lumps

Sliced Oranges

Iteof
M utton

Premium Saddle or Mutton 
Beer

Mn«hed Potatoes
Rice
Onions

Ham
Corned Beer

Rum Jelly.
Citron Cake. 

Ahujiid N’uga. 

Raisins.

SOUP.
Mock Turtle

Ram
Chicken and Pork, Celery sauce

Cures® 
Pi kle«

Strawberry Ice Cream.

Jelly Cake.

— Fontenacaux Frai.-e. 

Pecans.

VEGETABLES
Boiled Potatoes

Cabbage Carrots
Stewed Parsnip:

Hg;
m i h h

FISH.
Boiled Salt Codfish Egg sauce.

ENTREES.
Turkey Wings slewed with Silt Pork

Fricandeau of Veal Larded DJmi-g'ace 

Baked Calves Read Wine sauce
Timbale de Macearoni a la Ptrisienno

Lamb’s Tongues saute a I’Allemande

Stewed Kidneys Champaigne sauce 

Epigramme of Lamb a la Soubisse

Fillets of Mutton a la Jardiniere 

Ragout <1 j v'e in a 11 Pr m ■it 

Baked Pork and Beans

PASTRY AND PUDDING. 
Cus.ard Pudding.

Peac’.i Puffs

IfttmHfHimw

HOURS FOR MEALS.
Breakfast, Public Dining Room, from 6H to 9 o’clock... Breakfast, Private 
Boom, i:vm 8 to 11 o’clock...Dinner, Public Dining Room, Horn I to 3 o clock 
Dinner, Private Dining Room, 3 o’clock. ..Tea, t> o’clock. ..Supper, 8 to II 
o’clock...Sunday Breakfast, 1 o’clock.

— Meals for Children and Nurses: —
Breakfast 6 H o’clock Diueer 12 M o’clock Supper, G o’clock Sunday 

Breakfast 7 o’clock.

ROAST.
Turkey with dressin;

Pork Spare

RELISHES.
Dixies’ Worcestershire sauce Cold Slaw
Beets Lettuce

BOILED.
Corne<l Beef and Cabbage 

Mutton, Caper sauce

COLD DISHES.

/ X



St. Louis, Monday April 9, 1860

SOUP.
Pescaline

FISH.
Fresh Halibut boiled. Butter sauce

BOILED.
naln Corned Beef and Cabbage

Chicken and Pork, Celery sauce Mutton, Caper sauce

COLD DISHES.
Ham Beef
Corned Beef Pork Mutton

ENTREES.
Rolls of Veal braized, Brown sauce

Marinade a la Villeroy
Ragout of Mutton and Potatoes

Stewed Kidneys, Port Wine sauce
Poifrine d’Agneau panes, au jus

Fried Salt Pork and Calves Liver

Planquette de Veau a la Poulette 
Stewed Beef and Onions

Currie of Veal, London style

Baked Pork and Beans

Premium Saddle of Mutton 
Beef

ROAST.

Pork Spare Ribs of Pork

RELISHES.
Dixies’ Worcestershire sauce Cold Slaw
Beets Lettuce

VEGETABLES
Mashed Potatoes Boiled Potatoes
Rice Cabbage Carrots
Onions Stewed Parsnip.-’

PASTRY AND PUDDING.
Bread Pudding, Lemon sauce

Rhubarb Pie

Turnips
Hominy

Mince Pie

Boston Cream Cakes 

Peach Marengues 
Raisins.

DESSERT.
Seed Cake

Frozen Custard

Pecans.

HOURS FOR MEALS.
Breakfast, Public Dining Room, from 6« to 9 o’clock...Breakfast, Private 
Room, from 8 to 11 o’clock...Dinner, Public Dining Room, from 1 to 3 o’clock. 
Dinner, Private Dining Room, 3 o’clock. ..Tea, 6 o’clock. ..Supper, 8 to 11 
o’clock...Sunday Breakfast, 7 o’clock.

— Meals for Children and Nurses: —
Breakfast 6 K o’clock Dineer 12 « o’clock Supper, 6 o’clock Sunday 

Breakfast 7 o’clock.

Madeira, Champagne.
Old South Side Madeira ...............................«2 CO

“ “ “ “ imported by T.
Barnum in 1819.....................................................3 00

Crack No. 1 Lomlon Particular, im­

ported by Phineas Janney, Esq., in 
1838 ............................................................................. 3 00

Hindostan, extra choice, superior old 

Madeira shipped to East Indies in 

1837 returned to U. S. in 1839............ 3 00

Pride of the Hill, imported by the late 

David Barnum, Esq., from the hcuso 

of Lewis & Co.; it took the first pre­

mium at an Epicurean Dinner in 1825, 

when 137 Test Bottles wore intro­

duced,.,................................................................6 00
Rich $ '. drysercial Madeira, purch’d 

by ..hVid Barnum in 1820 from the 

estate of the late William Pinkney,..6 00

Choice Bual Madeira, called the Widow- 

Wine, from the-old house of Payne &

Moet & Chandon Vin Imperial, qts.. ..$3 00
“ “ “ pts........... 1 50

। Cream Debonzy...........................................................2 50
I Rubis................................................................................... 3 50
I Laperle, qts....................................................................2 50

“ pts...................................................................... 1 25
Madame do Cliquot.................................................... 3 00
Prince Imperial, qts.................................................2 00

*• “ pts..................................................1 00
Heidsick & Co., qts....................................................2 50

“ “ pts..................................................... 1 25
Mumm’s Cabinet, qts.............................................. 3 00

“ “ pts................................................1 60

I’laret.
Chateau Giscour,.......................................................3 00
Francois Clopper & Co......................................... 1 50
Chateau Hautbrion. qts........................................2 50
Chateau Maigaux, qts............................................2 00

“ “ pts............................................I 00
St. Julien.........................................................................1 00
St. Estephe......................................................................1 oo
Margaux Mcdoc...........................................................1 50
Montferrand, qts......................................................... 1 25

“ pts............................... 62M

Co., of Madeira,.....................................................6 00

Bumblebee Madeira, from a selection 

by Thomas Blandy, Esq., for David 

Barnum in 1832,..............................................5 00

Blandy’s Favorite, a very choice old 

wine, two voyages to the Eastindies 5 00

Star of the West, imported far the late 

Henry Clay, when Secretary of State, 5 00
The Prince of Landlord’s favorite, bottl. 

in 1825,..................................................................-.5 00

Sherry.
Imperial Harmony, imp. by ourselves,..2 50

“ “ “ “ pts. 1 25
Imperial Amontillado " " 2 50

“ “ ” “ pts. 1 25

Old Brown,...................................................  2 50
Amsinck’s Harmony Pale.............................2 00

Burgundy.
Chamberlin................................................ .......3 00
Volnay....................................................................... ...2 00

Sauterne.
Haul Sant erne, qts.................................................... 1 00

“ “ pts.................................................... 50
“ “ La Superior, pts................... 1 00

—
Native Wines.

Missouri Spark’s Cabinet, qts.,.......... .. .2 00
“ “ “ pts....................1 00

Longworth’s Sparkling Catawba.................2 00
Lenoir  1 50
Loomis’ Still, ................... 1 50
Missouri Still, ................... 1 25

Brandy.
Thomas Hine & Co., Cognac, qts............... 2 50

“ “ “ “ pts................1 25
Old Otard Dupuy & Co., qts.......................... 2 50
“ “ “ “ pts...........................1 25

Port.
London Dock..................... ............................................ 2 CO

Royal Oporto, imported by ourselves,..2 50

“ “ “ “ pts. 1 25

Boek Wine.
Niersteiner.............................................................................. 2 00
HockheimeS’. qts...................................................................2 00

“ T>ts....................................................................1 00

Deidesheim er, pts...................... ........................1 00

Schloss Johannisberger, qts.........................................3 00

Stein Wino, qts....................................................................3 50

I « “ pls...................................................1 75
• \ _ Steinberger Cabinet, qts.................................... -1 00

Old Holland Gin,....................................................1 00
Old Jamaica Rum,................................................. 2 00

Whisky.
Superior Old Rye......................................................... 1 50

“ “ Bourbon.............................................. 1 50
“ “ Wheat................................................... 1 50
“ “ “ pts.......................................... 75

Malt Litiuors,
Scotch Ale, pts............................................................. 40

11 London Porter, p ts.....................,............................. 40

Crab Cider.
Crab Cider, quarts.......................................... 40

« “ pints................. ........................... 25



Corner Eutaw and Baltimore streets

BALTIMORE

2

3

Is*CRphy & Co. Printers and Stationers, 182 Baltimore street, Baltimore.

' Stewed Oysters.
Stewed Kidneys.
Slewed Potatoes.
Scrambled Eggs.
Boiled “
Hushed Meat.
Omelette Plain.

Dry Toast.
Dip Toast.
Buckwheat Cakes.

Fried Liver.
“ Perch.
“ Bacon.
“ Cod Fish Cakes.
“ Eggs.
“ Potatoes.
“ Pigs’ Feet.
“ Sausage.

Hominy.

Roast Beef.
“ Lamb.
“ Pork.

Broiled Beef Steak.
“ Mutton Chops.
“ Pork Chops.
“ Ham.
“ Perch.
“ Mackerel.
“ Smoked Beef.

Poached Eggs.
Omelette au Jambon.

“ au Fromage.
“ aux Rognons.
“ au Confiture.
“ au Fines Herbes.
‘ ‘ au Sucre.

Corned Beef.
“ Ham.

Tongue.

Hot Rolls.
Loaf Bread.
Water, Soda and Butter Crackers.

g^-Dishes ordered, not on this Bill, will be charged extra.

Breakfast from 7 until 11 o’clock, A.M. Dinner at 2 and 3'i o’clock, P.M.
Tea from 7 until 9 o’clock, P. M. On Sunday, at 2 o’clock only.

Supper from 9 until 12 o’clock, P. M.
All Meals. Lunch, Fruit, &c., served in Rooms, Extra.

Uuest having friends to meals, will please give notice at Office, that seats may be reserved

3



BARNUM S CITY HOTEL, MONUMENT SQUARE, BALTIMORE
GENTLEMEN’S ORDINARY, 2 O’CLOCK.

3 OU ।

pints,

3 5«>

3 50

3 50
Vea .Beet

| Stein Wine, box bottles,  
Sparkling Hock, Keepterberg.

uo

> 00

00
I "I

IVaskinzton—R.R. Cars leaves daily (ex. Sunday) al 4.’20 St 8.00 a.m. Sc 3.15 & 4.20 p.m.
«' « arrives “ « “ 8.00 Sc 9.25 a.m. 4.50 & 7.00 P.M.

2
IF estern—R

MURPHY it CO. Printer

wawamar
rs tr

3 50 ( 
3 50:

bprouts.
Parsnips.
Lettuce.

4 oo

4 oo

10

5 00
5 00

5U

3 <n

2 L"l
> 00
1 25

Raisins
 ueen Cake.

Ice Cream.
□ranges

a on

50
50

3 00

2 00
2 00

2 Ot
:> in
2 51

•: IM
5(1
,>t'

H
I'll

‘ 5C
50

2 50
2 50

JO

1 00

J<
00

00
00
50

2 0V
2 00
2 5(1

IM

00
2 50

2 50
’ 50
. 0(
.! LM.i
: 00

ji
। u

5.05 A.M.
0.21) A.M. Sc 4.4a P.M.
8.40 A.M. &. 7.45 P.M.

4.15 P.M.

0
JU

50
50
>n

2 00
2 0(
i m
2 00
2 00

00
.• 111

■> 00
‘.II

i 5i
Li

2 75
’ 01
•: !li>

; .y.i
. . 11.1

.111
1 II
5 0'1

SOUP
Potage, a la iortue.

FISH
Rock Fish, Oyster Sauce

BOILED
Beuf, a la rlamande.

Leg Mutton, and Capers. Sugar Cured Hams.
Chickens, Cream Sauce.Corned Beef with Cabbage.

SIDE DISH E S
Hard Crabs, a la Diable.
Sweet Bread Pique, aux Epinards.
A oes harcis Roue.
Spring Lamb Fried, a la Poulet.
r nets de Beuf Saute.
Cervi le de Veau.
Pigs’ Feet, Pickle Sauce.
Chicken Salade, Decone.
Calves Head, Sauce Italienne.
Pork and Beans.
Poulet en Fricassee, a la Chevalier.
Blanquette d Aglieau.

RO JI S T
Lamb, Mint Sauce.

Turkeys. Pork.

V E
Irish Potatoes.
Mashed Potatoes.
Sweet Potatoes.

■i
2 50 ।

2 50
2 50.

2 50

i ini

00
00
10

Breakfast at 6i o’clock.

^‘.laiWMSrrl ybr+fri ®

CHAMPAGNE
5'2 00

1 25
2 i ii
> 01.

5'1

iWoei &. Ohandon, Fleur de Sillerv
“ “ “ “ pints,

Verzenay *Moet &. Cliandon, Epemay
Henkell & Co., Muscatel, 

pints,
Crown Imperial de Massiac & Co., 

Sillery,
Chas. Heidsick, T. W. Bayaud St Co. 

pints, 
Ua Perle, Cramer Abegg & McCloskey 2 00 

--------  L 25
• 5U
2 50
2 50

Old Pori,

io Pints,  
London Dock, Red Seal. 

“• Wreck, Port, 

0- Peabody Pon,
■> very choice

» A U T E R N S 
Haul Sauter 
Ch««au Sautem, quarts, 

‘ pints,

MADEIRA
Diamond, Symington,
W. D. Wedding Wine, 
A. Araujo, very choice,

J. A. Adams choice,
C. L., very fine, Lewis Co

15 aekbuiuB. N., if!
O. W. B

8. L., Sullivan,
R. Reserve, old Stock, Symingtor

C. L. P., choice London Particular
M. T. Monteiro, imported 1832, one

voyage to East Indies,
Choice Tinto, very delicate, 1825,

Lewis s <;n
R. B. Blackburn & Co
11 Victoria,'• very pale, dry and delicate

Olivera, 3 II
J. D. L., very choice, Lewis & Co., 9

years in cellar, bottled tn 1840
J. Juice of Grape,
X. O. B., Symington, very delicate

Wine,
B. L. S., Black Shark, Blackburn, very

choice wine, vintage 1832,
Bual, exceeding delicate,
0. V., Old Virginia, consigned by Mon-

teira,to R. F. Anderson of Richmond
B. Blanday’s Favorite, a very choice

old wine, 9 years in wood, bottled
in 1832,

C. Howard March & Co., Constitution 
Wine, a much admired brand, and

very old,
♦Star<>f the West’ Blackburn,  
W ■ S. Sircial, very rich and dry, vin­

tage of 1825,

1 • Lacock, a very choice wine,
T? P.r'gina' Monteiro, black seal, 

bottled in Madeira, long, long ago,.^
L., Pride of the Hill, Lewis & Co., a 

lavorite old brand, dry and exceed­
ingly delicate,

B- L. OiigiualShark, 1822, Blackburn

SHERRY
w. 8. Lobo, Pale,
W- Pale Sheny, Wager’s old stock,..

• C., old Pale Sherry, much admired,
AuguaNeuva,
Manzanilla, very.pale and delicate,... 

r• Pomar, Pale,

Superior Gordon, old stock... 
bid Boston Brown,
’• A. A., Amontillado, Sayer, Imperial 

vui. bottled in Saute Maria,
X- Romano, vintage 1798

PORT.

pints, 
Irroy’s Cabinet,.. 
Mumm’s Cabinet, 
Lelegard & Co., Cabinet, 
Prince Imperial, De Venoge & Co

Epemay,
pints,

Moet & Cliandon, Imperial Green Seal 
Rubis, “Pure Juice,” Cramer Abegg & 

McCloskey,

CLARET
St. Julien,
St. Pierre,

Leoville, 18-14, 
La Rose, 1833, 
Chateau Lafite, 1834, 
Chateau Margeaux, 

pints,

HOCK.
Neirateiner
Sparkling Neirsteiner, 
Hockheimer, 1834 
Muscatel 
Payurette 
Rudesheimer, Berg,. 
Marcobruner, 1834’,. 
Sparkling Hock, 
Leibfraumilcb 
Bodenheimer, Berg,howls.

G E TJ1 PLUS
HominyRice

Beets.
Raw Tomatoes.

P A S T R 1
Lemon Pudding;.

Apple, Rhubarb and Mince Pies.

DESSERT
Nuts.Cheese.Almonds.

Preserved Strawberries.
Apples.Currant Cake.

Philadelphia Cup Cake

Fruit and Dessert Sent to Rooms, will *>e Charged Extra.

Time of Arrival and Departure of R. R. Cars and Steamboats.
Philadelphia—R. R. Cars leaves daily (except Sunday), at 8.30 & 10.15 a.m. & 5.25 p.m.

arrives “ at 3.30 a.m. 8c 1 M. & 3 40 p.m.
5 ‘25 P.m.leaves Sunday

3.30 a.m.arrives

Johannisberg, 
Mosell
Steinberg,
Scbarzberg

Johannesberger, 1822,
Marcobruner, 18-12, ) Duke of Nas- j 
Steinberg, 1834, j sau’s Cabinet, J 
Marcobruner, 1831, 

1825,

sau’s

Cabinet, 
Johannisberg, 1836, of Prince Metter­

nich’s Estate,
The above were imported by Bakncm t 

McLaughlin, from Messrs. Feist Broth­
ers. Coblentz.

. P flu ben, Leuten H'ine, Austic, vintage 
of 1766, box boules

NATIVE AV I N E S.
Missouri sparkling,.

pints,
From the Vineyard of Dr. Underhill, 

Croton Point, N- ¥■ (Union,) (Ca 
lawba and Isabella,)

Pure Catawba,

B U R G L N D Y
Chamberlin, R. Brumghaus,
Nuits,
Romaine,
Clos de Vougeot,  .
BRANDY—Old Hennessy, per bottle, 

Old Otard, Pale, 1815, 
RYE WHISKEY.
BOURBON WHISKEY,

CORDIAL.
Marischino, di Francisco Driolt 

Curacoa, Dubb Orange.
Extrait d’Asinthe.

London Porter, in Quarts and Pints. 
Scotch Ale. in Quarts and Pints.

Saratoga and Mineral Water, in bottles. 
Cidur, Ale and Beer, on draught, at the 

L O W ER BAR.

Tea at 7 o’clock.

4.20 a.M.leaves Sunday at.
4.ip.m.arrives

R Cars (B.&O.R.R.) leaves daily (except Sunday) at 7.45 a.m. &. 4.05 p.m.
6.45 a.m. & 4.50 P.M.in' ■

4.0.1 P.M.leaves Sunday at
strives

EUicotls’ Mu«—Accommodation, leaves at
arrive at.

Frederick—Accommodation, leaves at.
1.30 a.marrives

8.30 a.m.A'or. Cen. R- R.—For the West—Mail Train, daily, (except Sunday,) at 
Express “ at 4.45 St 8.00 p.m.

Sunday Train Express for the West only at 
Trains Arrive at Calvert Station at 7.40 & 11.45 a.m., and 7.00 p.m 

4.30 p.m.

8.00 P.M.

Norfolk—Boat leaves daily (except Sunday) at
“ “ arrives “ “ ....

Frekericksburg, Richmond ami Petersburg Boats—Steamers Virginia and William 
Seldon—leaves everv Tuesday and Friday at 4 p. M.

5 A.M.

2

3
2
2



E S GZ-

POTAG ES.
A la Turtue.A la Heine.

Baked King Fish, Sherry Sauce.

LEGUMES.

GIBIER.
English Snipes. Grass Plover.

Mayonnaise, de Volaille Historic.

Gruyere, Stilton.

Petits Pois. a 1‘Anglaise.
Haricots Verts, a la Lyonaise. 

Choufluurs, a la Greine.

Cotelette de Pigeons, a la Mareehale. 
Terrapin Saute, a la Maryland.

FROM AG E.
Chester,

FRUITS.
1- raniboiscs. Claeee, a la Vanilla. Oranges. Ananas. Coffee.

Pornmes, a la lioyale. 
Epinards, an Jus. 
Tomato Farcies,

POISSONS.
Kcnnebeck Salmon. Lobster and Shrimp Sauce.

ENTREMETS.
Plum Pudding, Glaeec. , Charlotte de Busse.
Merengues, a la Creme. Gelee, au Madeira.

ENTREES.
Corbielie Garni de Biz de Veau, aux Truffes.

Supreme de Volaille, a la Toulouse.

FROID.
Salade d’Homards, au Lettue.

<1312 in MS oiplon,
X THE OCCASION OF It IS BEP ART V KE FOR

^omplimnuari) tjimur
GIVEN ro

R E LEVES.
Filet de Bumf Pique, a la Parisienne. Gigot d'Agneaux, a I'Anglaise.

Petit Poulet. Braise, aux Champignons. Jambon de Westphalia, a la St. James.

H I' li O 1‘ F..

VIN.
Prince Imperial— Champaigne 
Imperial Pale—Sherry. 
Chateau la Rose—Claret.



______________ _  . ____________ _



r«j

Juae 6, 1^60.
H) 2Sa ©U4 2J3 'JX,IBH30

SO'C® 
Gumbo.

FISH.
Boiled Salmon, Plain Sauce.

BOIXED.
Leg of Mutton, Caper Sauce, Smoked Tongue,
Corned Beef, Capon and Pork,
Phipps' Ham, Turkey and Oysters.

COXB DISHES.
Boiled Ham, Pressed Corned Beef, Tongues, Lobsters.

SIDE DISHES.
Macaroni au Gratin, 
Calf’s Liver, a la Italian, 
Poulet, a la Marengo, 
Escaloped Oysters, 
Haricot of Mutton.

Currie of Lobster,
Lamb Cutlets, Breaded,
Pork Cutlets, Pickle Sauce,
Beef, a la Mode,
Fricandeau of Veal, Tomato Sauce,

Boiled Potatoes,
Boiled Rice,

VEGETABLES.
Beets, Boiled Parsnips, Turnips, Asparagus, 
Mashed Potatoes, Greens, String Beans.

KOAST.
Beef, Turkey, Chicken, Leg of Veal, Stuffed, Green Goose, 

Phipps’ Ham, Champagne Sauce.

DTTDDIJXrGS XjXFD DASTKT.
Tapioca Pudding,

Whortleberry Pies, Cocoanut Pies, Bhubarb Pies, 
Golden Cream, Quince Tarts, Confectionery.

DE8SEKT.
English Walnuts, Filberts, Pecan Nuts, 

Strawberries and Cream, Oranges, Apples, Raisins, Raspberry Sherbet.

COFFEE.

Breakfast from 6 1-2 co 12; Dinner, Ladies’Ordinary, land 21-2; Gentlemen’s Ordinary, 21-2 
to 5; Tea, 6 1-2 to 9; Supper, 9 to 12.

Sunday.—Breakfast at S; Dinner, Ladies’Ordinary, 11-2; Gentlemen’s Ordinary, 11-2 to 5;
Tea, 5 1-2; Supper, 9 to 12.

Gentlemen having friends to dine will please give notice at the office. Meals sent to rooms, 
fruit, dessert, etc., ordered or carried from the table, will be charged extea.

Persons wishing early dinners will give notice at the office.
Children occupying seats at the table will be charged full price. Dinner for children and 

nurses, from 1 to 11-2.
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C'HAS. II. ADAMS, Proprietor.

Tucker, Printer, Portland

Mliii



HOURS FOR MEALS.

Breakfast,. ______ ______________ from 6 to 9 o’clock■ • i j

Dinner, _______ _______________  “ 12 to 2 “

Tea, “ 6 to 9 “

FOR CHILDREN AND SERVANTS.

Breakfast,------------------------- ---------------- ------- ------------------------------------at 7 o’clock.

Dinner, j «

Pea,------------------------------------------------------ ----------------  << g <<

Notice at the Office is requested when extra seats at dinner are required.

Meals sent to rooms an extra charge.

■ fe

HWK, MTW1, ^1.
CHAS. II. ADAMS, Proprietor.

Tucker. Printer, Portland



SATURDAY, JUNE 9th, 186 0.

M1BW lOBSS.
 

HOURS FOR MEALS. \

Breakfast, from 6 to 9 o’clock.

Dinner, ______ ______“ 12 to 2 “

Tea, “ 6 to 9 “

FOR CHILDREN AND SERVANTS.

Breakfast,-------------------------------------------------------------------------------------- at 7 o’clock.

Dinner, •« i “

Tea,________________________________ ___________________________ “ g “

Notice at the Office is requested when extra seats at dinner are required.

Menis sent to rooms an extra charge.

S f) I Ho n 8 o ii p. 
fish.

Fresh Salmon—Egg Sauce.

Coined Beef,
Leg Mutton—Caper Sauce.

6 o i 0 5 i £ b 0 s •
Hani, Tongue.Pressed Corned Beef,

£ rj i f e e s.
Fried Calf Liver, Plain Lobster,

Escolloped Oysters.
, Hamco Mutton,

if U i 3 b e

Horse Radish, Mixed Pickles, Apple Sauce,
. John Bull Sauce, Olives, Worcestershire Sauce.

il c c| e f f) b i e ?.
Boiled Potatoes, Spinnach, Mashed Potatoes,

Turnips, Stewed Tomatoes, Asparagus, Onions.

ft o 3 $ i.
Beef, Turkey.

Lamb, Veal.

f q s f i* y. V

Apple Pic, Goosberry Tarts, Cocoanut Pie,
Varmacella Pudding, Cranberry Tarts.

ij css c r i
Nuts, Apples, Raisins.



DINNER
Wiw Hwt

Chain pa g»e.

G. H. Minnni & Go’s Verzenay----------------------------------------- ----------------->2 00

G. H. Miiinm & Go’s Gold Seal----------------------- --------- ------- ------------------ 3 00

Schriedcr Anchor---------------------- ----------------------- ------------ r--------------------2 0!)

Ileidsicck II. Piper & Co---------------------------  ----------------- --------------------- 2 00

Charle Heidsicck----------------------------------------- ------- --------------------------------2 00

Cream de Bouzy, Garlor & Co------------------------------------------------------------- -- 00

Moet& Chandon Imperial Green Seal-------------------------- ---------------- -- -3 00

Sparkling Catawba,----------------------------------------------------------------------------- 2 ou
1’ints of" the above.

Sherry.

Table, Pale, and Brown, pints ©1 00, quarts------------------------- ------- __.§1 :»0

Yriartcs, delicate--------------------- ------ --------------------------- -------------------------- 2 00

Madeira.
Montcio,—pints Si 00, quarts------------------------------------------------------------- ;,o

Symington’s Old London Particular,----------------------------------------------------2 00

Claret.
St. Julien ___________________________________________________(,°

Chateau Lafittce,----------------------------------------------------------------------------------

Ale and Porter.
Muir& Sons, Edinburgh-----------------------------------

Alsopp’s---------

London Porter,

American Ale.

Adams’ Champagne Cider

MONDAY, JUNE 11th, 186 0.

ghtoi) 3J Mi) q : i II q .5 o t| p.

Fresh Salmon—Egg Sauce.

Soiled.
Chickens and Pork—Oyster Sauce, Corned Beef,

Leg Mutton—Caper Sauce.

Gold' I)os.
Pressed Corned Beef, Ham,

£ q f 1- e e 3.

Tongue.

Beef Steak Pie, Plain Lobster,
Oysters—Fancy Roast,

Fried Gunners, 
Chicken Pudding.

0 1 I § 1) 0 s.

Horse Radish, Mixed Pickles,
John Bull Sauce, Olives,

Apple Sauce, 
W orcestcrshire Sauce.

De g efqbie § .

Boiled Potatoes, Spinnach,
Turnips, Stewed Tomatoes,

Mashed Potatoes,
Asparagus,

0 If? •

Beef,
Lamb—Mint Sauce,

««■. V.'

Turkey.
Veal.

f sfry.

Apple Pie, MeatPie,
Cabinet Pudding—Wine Sauce,

Custard Pie, 
Ladies’ Fingers.

U c § o H.

Nuts, Apples, Raisins. Pine Apples.



Poi*tland, Maine.

SOLOMON MYRICK, PROPRIETOR.

no
PORT.

CLARETDcVenoge & Co.’s

SHERRY.

MADEIRA.

$1.00

2.00

2.00

1.00

2.00
2.00

2.50 .

Shreidcr,
Irroy Cabinet,

Roriz,

Brazil,

Hunt & Co.’s Superior,

2 00

2.00

Harmony Pale, -• 

Yriartc’s Pale, - 

Ammontillado, -

<h r Jon's Pale,

.25

.25

Monterios, -

Olivera R-serve, -
Blackburn’s Old London Particular, 

Newton, Gordon & Murdock

SPARKLING WINE.

Mumm’s Vcrzenay Champagne, 

“ “ “ pints,

1.50

2.00 5

2.00

.00 J

1.00

■ 75

1.00

• 75

2.00

PORTER ANO ALE.

London Porter, pints, -
Scotch Ale, pints. -
Dow’s XXX Montreal Ale on draught.

$2.00 5
1.00 j

2.00

1.00 s 

.62 s
2.00 '

pints, 1.00 : 8t Ju,len’ - - - -

- 2.00 ’ “ “ ,’i,ltS’

2 00 ' c,,atei,u ,iose>

“ “ pints

\ Chateau Margaux, quarts,

Ileidsick, H. Piper & Co., - 

“ pints, -

“ half pints, -

Prince Imperial,

HOCK.
Marcobruncr
Rudesheiinei,



IHLL OF FAO -BINNB.
TUESDAY, JUNE 12, 1860

Beef.
Ham.

Jksstri.

Advertiser Priming Office.

Lamb, Mint Sauce.
Veal.

Lobster Plain.
Pine Apple Fritters. 

Croquette des Pomtetere.
Omelette Franeaise de Chafron. 

Broiled Salmon, a la Marinaise.

Lerr Mutton, Caper Sauce.
Ham

Almonds.
Pine Apples.

String. Beans.

Sflup.
Barley.

Boiled Salmon, Shrimp Sauce.

lioiltb.

Apples.
Raisins.

Meat Pics.
Gooseberry Pies.

Rhulwub Pies.

HOURS FOR MEALS.

Breakfast al 7 ,• Dinner at 1 I-4; Tea at G 1-2. Sundays : Breakfast at 8 
Dinner at 1 ; Tea at G.

Persons wishing an early dinner will please give notice at the Oilice.

Parsnips 

lutings anb >istrg.
Baked American Pudding.

Italian Cream.
Lemon Custard.

Boited Potatoes.
Beets.

Asparagus.

Mashed Potatoes.
Green Peas.

Spinach.

Corned Beef.
Capon with Oyster Sauce.

Sibc Jisljcs
Beef a la Mode; in Spanish Style, 

Macaroni a la Creme. Oyster Patties.
Carbinates of Veal, with Tomatoes

Escalloped Lobster in Shell.
Lamb Chop, with Stewed Potatoc^ 

Fricassee Chicken, with French Peas.

least,
Chickens



'■i’AC to 
^,<09

NEW YORK, SATURDAY, JULY 7, 1860

Soup.
Barley.Pea.

Beef Tongue.

Green Goose.Beef.

II am.

Lettuce.

Leg of Mutton, and Capers. 
Beef, a la Mode.

Fish.
Boiled Striped Bass, Anchovy Sauce.

Entrees.
Cotelette de Mouton, aux Pomrne d’Amour.

Tripe Saute et Glace, a 1'Espagnole.
Pigeons cn Compote, aux Pointes d'Asperges.

Rognons d’Agneaux, au Vin de Madeira.
Matelotte d'Anguille, Porto Wine Sauce.

Baiptine de Mouton, aux Haricot Vert.
Ailerons de Cliapon, a la Polonaise.

Macaroni au Jus, with Parmesan Cheese.
Gibelotte de Volaille, a I’Americaine.

Noix de Veau, Pique, aux Epinards.
Croquette of Rice, Essence of Vanilla.

Petits Pate d’Huitres, a I’Allemande,

Dessert.
Raisins. Almonds. Filberts. Pecan Nuts. Madeira Nuts. 

Ice Cream. Coffee. Prunes. Raspberries and Cream.
Cherries.

Cold. Dishes.
Galantine de Canards, a la Perigord. Salade d’Homards, a la Fonvillc.

Terrine de Strasbourg, a la Gelee.

Boiled.
Corned Beef and Cabbage.

Chicken, Oyster Sauce. Bam.

ortleberry Pies. Tapioca Puddings. 
Gateaux de Jenny Lind.

Vegetables.
Boiled Potatoes. Squash. Mashed Potatoes.

String Beans. Green Peas. Cabbage. Boiled Rice.

Pastry.
Green Apple Pies. Currant Pies. Whortleberry Pies.

Gelee, a la Malaga. C-------------------

Baked Potatoes. Spinach.
Turnips.

Lamb. Beef.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets. 

Lobsters. Apple Sauce. Picalilly. Cucumbers. Tomatoes.

Cold Roast.
Pork. Pressed Corned Beef. Veal.

Roast.
Pork. Ham. Veal. Domestic Ducks.

Bucks Co. Chickens. Spring Lamb, Mint Sauce.

TWO O’CLOCK ORDINARY



1 licholas
NEW YORK, SUNDAY, JULY Sth, 1860 TWO O’CLOCK ORDINARY

NEW YORK, MONDAY, JULY 9, 1860

Soup.
Rice.English.

Beef Tongue.

Green Goose.
Beef.

Hinn.

Custard Puddings.
Cherry Pies.

3) trow's

Baked Potatoes.
Turnips.

Yachting Scene on the Hudson.
Porte de Triomphe.
Fontaine, a 1’Orient.
Trophic Militaire.
Corbeille supporte des Cynes.
Washington at the Battle of Princeton.
l/Amazon Francaise.
Le Zuave Blesse.
Grand Temple de la Liberte.

Boiled Potatoes.
String

Leg of Mutton, and Capers. 
Beef, a la Mode.

Pyramids.
Pyramids des Petits Four Mtlce.

Foie de Dinde, en Brochette, aux Tomates. 
Macaroni, a la Creme, au Gratin. 
Paupiette de Veau, a la Macedoine. 
Gibelotte de Volaille, a la Creole. 
Fricandeau de Veau, a la Pure de Pomme. 
Ailerons de Chapon, a la Bordelaise. 

" - tgne.
lerbes.

Dessert.
Raisins. Almonds. Filberts. Pecan Nuts. Madeira Nuls.

Ice Cream. Coffee. Prunes. Raspberries and Cream.
Cherries.

Fish.
Boiled Codfish, Oyster Sauce.

Dessert.
- - dtmonrls Filberts. Pecan Nuts. Madeira Nuts. 

Ra,8‘nSice Cream. Coffee. Prunes. Raspberries and Cream.

Water Melons.

Cold Dishes.
'iv.1n’e n la Gelee Salade dTIomards, on Couronne.Galantme d’Ote, Iruffe, ala Gelee.^

Boiled.
Corned Beef and Cabbage. 

Chicken, Oyster Sauce. Ham.

Lamb. Beef.

Cold Dishes.
Galantine de Canards, a la Pompadour. Salade dTIomards. a la Dublin.

Pain de Foie Gras, a la Strasbourgeoise.

. Lettuce. 
Tomatoes.

Entrees.
Cotelette de Mouton, aux Haricot Vert.

Pigeons en Compote, aux Pointes d’Asperges.
Fricandeau de Veau, a la Pnntaniere.

Rognons d’Agneaux, au Vin de Madeira.
Mntelotte d'Anguille, Porto Wine Sauce.

Cceur de Mouton, Farci, a la Macedome.
Balotine de Mouton, aux Epinards.

Escalope de Veau, aux Pomme de Torre. 
Tripes Saute et Glace, a la Milanaise 

Macaroni, au Jus, Garni de Parmesan.
Gibelotte de Volaille, a la Provencale. 

Petits Pate d’Huitres, a PAllemande.

Pastry.
Green Apple Pies. Raspberry Pies.

Gelee, au Rum. Gateaux d Amandes.

Vegetables.
Squash. Mashed Polatoes. Beets.

Beans. Green Peas. Cabbage. Boiled Rice.

Cold Roast.
Pork. Pressed Corned Beef. Veal.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets 

Lobsters. Apple Sauce. Picalilly. Cucumbers. Tomat

Ornaments.
Memoires de Hindostan. 
The Highland Chief. 
Vase des Fleurs.
Cathedral Gothique. 
Pavillion, a la Romaine. 
Courtier de Louis XIV.
Montre Antique. 
Giotte d’Amour. 
Obelisk d’Alexandria.

Vegetables.
Boiled Potatoes. Squash. Mashed Potatoes. Beets. Baked Potatoes. Spinach. 

String Beans. Green Peas. Cabbage. Boiled Rice. Turnips.

Pastry.
Gooseberry Pies. Raspberry Pies. Green Apple Pics. Plum Puddings, English style.

Gelee, au Champagne. Fondant, a la Fleur d'Orange.
Vanilla Biscuit. Macaroons. Petits Gateaux, a la Parisienne.

Charlotte de Russe, Garni. Creme Chantilly, aux Merengecs.

Roast.
Pork Ham. Veal. Domestic Ducks.

Bucks Co. Chickens. Spring Lamb, Mint Sauce.

Ris de Veau, Pique, aux Champignons. 
Pate de Petits Oiseaux, a la Parisienne. 
Croquette de Volaille, a la Heine. 
Fricassee de Volaille, a la Chevaliere. 
Compote de Pigeons, aux Haricot Vert. 
Cotelette de Mouton, Sauce Piquante. _____________ ______, . _ . .
Roulade de Veau, aux Pointes d’Asperges. Rognons d’Agneaux, Sauce Champagi 
Anguille Marine, Frite, Sauce Tartare. Petite Bouchc d’Huitres, aux Fines Hi

6

(2

Soup.
Green Turtle. Vermicelli.

Fish.
Boiled Salmon, Anchovy Sauce. Fried Halibut, with Pork.

Boiled.
Beef Tongue. Corned Beef and Cabbage.

Chicken, Oyster Sauce. Ham.
Leg of Mutton, and Capers. 

Beef, a la Mode.

Roast.
Beef Pork. Ham. Veal. Domestic Ducks. Green Goose.

Bucks Co. Chickens. Spring Lamb, Mint Sauce.

Cold Roast.
Lamb. Beef. Pork. Pressed Corned Beef. Veal. Ham.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets. Lettuce.

Lobsters. Apple Sauce. Picalilly. Cucumbers. Tomatoes.

Entrees.



ST. NICHOLAS HOTEL
Madeira.

FROM lllHill MONROE.

Scott pale nn<l .l1'li<!iite.................................... $2 00
Newton. Gor>l«n & Munlork's <>1<1, full I 2 50 

ilelicHle iii.'l liiirb flnv>>r««l...........
Sc'chil. very |>ule full. hii-I ile'.icate... 8 50 
llowaril, iniueli & Go.'s. old. full un<l high t 3 jq 

flavored,.........................................................J

FROM GIL DAVIS.

Victoria Koya I. pule and delicate..................3 00
Montero'*, very old. pale, and delicate,... 4 00
Bnal Prit slX ’ISBG....................................................... 5 00

Port.
FROM G’|. l>AVt,«.

George SandetminV line oi.| I’ort..................$2 59
do do Old White Port-... 2 50

FROM J. & K. oSItORN.
Old Port superior....................... .............................. 2 09
Londo-i Dock, |Mleand mellow,......................2 11O
Qtu-eii s Port,............................   2 5C

Native WiauN,
Cincinnati Sparkling Cnt.i vb.i,. ...<|'ts |2 00

do do do pints. I 25
do. Catawba Dry, ................ ... I 50

Missouri Sparkling ablnut - ...quarts. 2 m)

IMl'OKTKIt FROM WEl.SIt BROTHKliS, MADEIRA, 
HV 1P.KAI>WKI.k ACKER Ji CO.

Favorite Vintage. 18 >2..........................................
Old Reserve do. M5..............................................  ■» 0"
Old Reserve Sercial, 1815..................................... 5 00

Hock.
Imported by Auoi.imits Ok.cii*. from the house 

of ilciikell Ji Co., in Mayenee.
Deldesheimer............................................................... $1 25

do. ................................................. pint*. 0 75

pints.

5

8

3

2 2
pints

3

qr'ts,

pints,

2

2

2

1pints,

2

o

0

3

Each Waiter la provided with a Wine Card and Pencil.

00
00

3
2

Leoville...
Ln Rose...

3
2

3
3

3
3
3

on 
no 
00 
00

3
3
8
4

do 
do 
do 
do

pints, 
qr'ts. 
pints, 
qr’ts.

2 no
4 Oil
3 00 50 

no 
no 
00

50 
n0 
00

Mmiton,.............
Margativ. 1851

00
50
50

on 
on 
03 
on 
00 
f.3 
00

50 
no 
<10 
00 
00 
01) 
50

S2 
. 2

2
2
2
2 50
2 SO
3 1 >0
2 50
3 50

2 50
2 50
3 00

00 
01) 
tin 
00 
00 
50 
<i0 
50 
HO 
00 
on 
50 
00 
no 
00

8 00 
3 00 

00 
(10 
DO 
no 
00 
00 
00 
00

2 50
25

2 no 
2 50
2 50
3 in)
3 5il
2 nil
2 5t)
2 50

25
50
25 
00

$2 on 
. 2 50 
. 3 n<) 

00 
00 
>0 
00 
III) 
(>0 
00

Ales* and Porter.
Scotch Ale, ................................................ pints. 0 37
India Pale Ale...................................................d’’- « «7
London Porter,........................................................ <'3.

do. pints I
do, 2
do. pints. 1

Green Seal. 3
.............pints, I

(.'but eau 
Chateau 
Chateau Lail He, 1810,............................

FROM K. CAZET.

Chateau Lalitte............................................
do. Leoville,.............................

I .a Grange Due I nnel,.............................

While Wine*.
Imported bv Aimi.imus Oeciis. from the house 

of 1’ocke Ji Brandenburg, In Bordeaux.
Cha van Siiuterne,.................................................$1 50

do. <1......................................................1’1"18* 0 ‘'2
Latour Blanche............................................................ 2 00
Chateau Vgiiein,.......................................... 2 50

Brandies, etc.
Pale Tlenne-sey. old...................................
Dark Hennessey, old,...............................
Plaiial Ji Co.. Is32.............. • ..................
•I. Jt !•'. Mariid. Cognac. 1S03,..........
Vine Growers Co.. Cognac.................
Old Bourbon Whiskey,............................
<|o do do 1840,.............

Old Grenada Rum......................... ...............
Hid .lanudea Rum from London,... 
Old Jamaica Rum. very line.................

FROM IIKKRS ANI> ROGAIiT.
Vintage of Is'4, pale...................................
Vintage of 1844, dark, ..............................
Vintage <»f 1840, .........................................

Excelsior, Beers A Bogart,.............................
do do ................. pints.
do do ....half pints,

Prince Imperial, E. V. IIoitgltwouL qt>.
do. do. do. pints,
do do. do. half pts.

Lelegard Jt Co.. J. 0. Robillard.......................
V Clicquot Pon-ardin, Scliinidt & Co., qts 3 5,0

do. do. do. pints, 1 75

do 
do 
do 
do 
do 
do 
do

Verzenay, “ G.
do

Cabinet,
do

Royal Rose,
Verzenav, Jules Mu mtn st Co.,.

do. ' do...........................
Imperial, do..........................
Vln de Dames, do....................
lleidsieck, Rennuld st Framjuis,

do. do. do. pints
Charles lleidsieck, T. W. Bayand A- Co. 

do do .................... P'llts.
Associates Verzenay, ll. D. Feller.......

do. do. do. pints,
Imperial Eag'e, De Massiac Ac Co.,.............

do do do do pints,
Schreider, 11. D. Feller, 

do. do. .

Yellow Seal. IS46, ..................
Green Seal. 1846, ................
Gold Seal. ISI2............................
Gold Seal, 1834, .......................

Clarets
Imported by Amit.i'ii ns < »kciis, from thelmnso 

of F"Cke& Bnindi-nbtirg, in Bordeaux.
St Estrphe...............pints. 3s ets ; quarts. 0 75
Saint Julien, pints 5il cts; quarts, m) 
Margatts 
Chateau 
Chateau I

Sherry.
Table, pale, from wooil.......................................... I
Table, brown, from wood,...................................

FROM Oil. DAVIS.

Ilanrie, pale....................................................................
Cabinet, pale and delicate,.................................
Imperial, pale,..............................................................
Vino de I'asto,...............................................................
Beickbeder drown,.................................................
Romano, pale.................................................... ..
Amomillado. Pemartin. pale and obi..........
Peter Doinecq’s Royal pale, wry old,....

FROM 111’0’1 MUNROE.
Topaz, very pale and delicate,.......................
Peter Doinecq’s Compelilb’ii...........................
Old Royal William Brown Sherry, 1820,.

Rudesbeimer, .......................
do. Berg..........

Marcobrnnuer...........................
Jolnmni’bi-rger,......................
Sleinl-erg Cabinet,.............
Sleinwine in Boeksbeutel, 
Moselle Muscatel..................
Sparkling ll.wklieimer,..

do. do.
do. Moselle Muscatel,
do. <lo. d<»..

Marcobrunner, Audi’ch. linest production 
FROM (tit DAVIS.

Brauneberg, 184i>..................................................
Imperial Si harzl.erg. 1846,...............................
Llebfranmlich. I'16 ...........................................
Schloss .loliannisberger, 1836..........................

CASTt.K. loll ANN ISIIERG OA III NET.

Champagne.
Moet & Chandon, Verzenay, A. Oeclts....®2 

do ’
Sillery, 

do
Imperial, 

do ...
Grand Vln Anglaise 

do
. II. Mumm & Co,” 

do 
do 
do 
do

Burgundy.
Imported by Anot.i’Hirs Or.cns.

Units..........................$2 50 I Chnmbertin .... 8 00
(]o ............ pints, 1 50 Romano Conte.. 3 00

Chablis, white, 2 50 | Closde Vougeot, 3 50



BeeiLamb.

TR Y.

Cucumbers.
Cabbage 
Beets.

Wafer Jumbles.
Citron Cake.
Warterm len s.

Raisins.

Mashed Potatoes.
Irish Potatoes.
Tomatoes

Cup Custard.
Baked Pears.
Marietta Pudding.
Almonds.

R 0 A S T.
Veal.

REGULATIONS.
Meals served in Rooms will be charged Extra.
Guests taking Fruits and Desserts from the table to their rooms, will be charged Extra.
Persons having friends to Meals with them, will please make it known at the Office.
Children occupying Seats at the first table, will be charged full price.
Gentlemen Boarders will be charged Extra for Meals in the Private Dinin" Room. For seats 

please apply to the Head W aiter. vz

FISH.- ■ 
Rock Fish, Butter Sauce.

BOILED.
Beef Tongues.

Corned Beef and Cabbage. . Chickens, Cream Sauce.
Leg Mutton and Capers. Sugar Cured Hams.

SIDE-DISH E S.
Tame Ducks Braise, aux Olives.

Giblotte en Ragout, au Fines Herbs.
Amourettes d’Agneau, or Lambs Fry.

Taylors,Stuffed and Baked.
June Poulets Frit, a la Creme.

Blanquette d'fAgueau, aux Capers.
Calves fjead, a la Tartare.

Pigeons Farcis, en Roti au Jus.
‘Tripe Fried, au Vin Rogue.

Hash d’Agneau, aux Oeufs Poches.
Saute de Veau, au Tomate.

Chicken Salade Decorie.

tS '0 U P .
Potage au Puree; de Tomate a la Cresle.

MONUMENT SQUARE, BALTIMORE.
ZENUS B ABN UM & A, l^cLAUG HLIN, Proprietors.

u O’CLOCK
W K D XF. S 1)^Y, August 1, 1S60.

Pig.

V E G E T ABLES.
Rice.

Squash.Green Corn.
Egg Plant.

P A S
Cocoanut Pudding.

Apple, Blackberry and Plum Pies.

D E S S E R T.
Nelson Merangues. Cantelopes
Fine Jelly Cake. Peaches.

Whortleberries and Cream.
Cheese. Nuts.



3 tO

3 OO

1

3 50

3 50

2

2Chateau
3

2

Breakfast at 6.^ o’clock . . Tea at 7 o’clock

4 
4

3 ro
3 50

5 <)0
5 00

2 00
2 00
1 0J

00
00

5
5

00
10

2 CO
2 50
2 50
2 50
2 50
2 50
3 00
5 00

2 50
1 50
2 50
2 50
3 00

6

2
3

2

2
2
2
2
2

$2 0 > 
, 2 50 
, 2 50

2 50
, 3 (0 
. 3 00 
, 3 00
. 3 <0 
. 3 00 
. 3 00

00
2 00
2 50
3 00

00

50
50

OO
2 50
2 00

00
4 00

00 
50 
00 
50 

2 00
1 00 

00 
00 
50 
25 
00
50

1 50
1 50
2 00
2 00
2 00
2 10
2 00

00
00
50
50
50

2 50
2 75
3 00
3 00
3 50
5 00
3 50

00
00

2 00
1 25

2
2

(0
1 25
2 00
2 00
1 25

, 2 OJ
2 OJ

. 1 25
2 00

, 1 25
, 2 50
, I 25
, 2 50

1 25
, 2 50
, 2 50
, 1 25
. 3 00
. 1 50

Old Pou,...........................................................
“ in Pints,......................................

I ondnn Dork, Red Sea),....................
B. Wreck, Pon,................................ ..
O. O. Peabody Port, very choice,.

SAUTKRNS
Haute Sautern,.............................................
Chateau Sautern, quarts,.....................

“ “ pints,.........................

C II A J»I P A G M K.
Moet & Chandon, Fleur de Sillery,.................. f

“ “ “ “ pints, ..
Verzenay *Maet &■ Chandon, Eperuay,.... 
Henkel! & Co., Muscatel,............................................

“ “ “ pints,..............................
t'rown Imperial de Massiac & Co., Sillery, 
Charles Heidsick, T. W. Bayaud & Co..........

» “ “ “ “ pints,
La Perle, Cramer Abegg & McCloskey,....

“ “ “ “ pints,
Irroy’s Cabinet,.......................................................... ..

“ “ pints,.................................................... ..
Murom’s Cabinet,.............................................. ..  . ............

“ “ pints,.......................................... ..
Lelegard & Co., Cabinet,...............................................
Prince Imperial, De Venoge &. Co., Epernay, 

“ “ “ “ pints,
Moet Sc Chandon, Imperia! Green Seal,... .

“ “ “ “ “ pints,
Rubi--, “Pure Juice,” Cramer Abegg Sc Mc-

Clo.' key, ..............................................................................

Neirsteiner,. ....... .................... .. ....................... .. ..
Hockheiiner,.......................... '............................... ..
Pa j ureite,...............................................................................
Rudesheimer, Berg,............................................ .. ............
Marcobrutier,............................................................ ...........
Sparkling Hock,...................................................................
Leibfraumilch,..................... .. .........................................
Hode:.lieiiner, Berg,................ .. .. ............................. ...
Stein Wine, box bottles,..................... .....................
Spaikliug Hock, Keepfersberg,...............................

<• Jnliaimesberg,................................... ...........
“ Mosell, ............................... .. ...........................
“ Hockheiiner..............................................
“ Sieinb rg,.................. ... ...................................
“ Scharzb rg,.......................................................

Johannesbergcr, 1822, ...............................................
Man obruiii i , 1842, ? Duke of Nassau’s J
Striiiberg, 1834, J Cabinet, <
Marcobruuer, 1825,............................................ ..

“ t’al> net, ..................................................
Johannisberg, 1836, of P. Mett r.iich’.- Estate

The above werj imported by Barnum <t Mel.AUGH- 
i.in. from Messrs. Feist Brothers, Coblents.

Pfl iiivii, Leb-ten (Vine, Austic, vintage of
17i 6, box hot b s, ... ........................................................

BRANDY—Old Hennessy, per Buttle.......
“ Ol I OU<d, Pale, 1815,.......................

OLD RYE Will- KEY,..........................................
VERY OLD RYE WHISKEY, ....
BOURBON WHiSKEY,.........................................

CORDIAL.
Mai isehino, di Fr .ncisco Driolt. 

Curaco >, Pubb Orange. 
Ext ait d’Asinlhe. 

London । oner, in Quartsand Pints.
Si oteh Ab- in Quarts and Pints.

Saratoga and Min' ra> WaK'1, in l> .tiles. 
CIDER an 1 ALE. mi Ihnuuhi, a. the 

LOWE R B R.

CLARET
St. Julien, quarts,....................................

“ pints.................................
St. Pierre, quarts,..................... ..

“ pints,....................................
Leoville, 1844, quarts,..,...............

“ pints, ........................
La Rose, quarts,.............................. ..

pints,....................................
Lafite, quarts, ................

“ pints........................
Chateau Margeaux, quarts,...........

“ pints, ...........

HOCK.

N A T I V E WINES.
Missouri Sparkling,...........................................................

“ “ pints,..............................................
From the Vimyird of Dr. Uiuleihill, Crruon

Point,N.Y. (Union,) (Catawbi Sc Isabella)
Pure Catawba,............. .. .................... .. ...........................

B U R G U N D Y .

Chamberlin, R. Bruinghaus,......................................
Nuits. “ ......................................
Rmnanie, “ .......................... ..
Gins de Voug"ot, “ ......................................

MADEIRA.
Diamond, Symington,.................................
W. D. Wedding Wine,............................
A. Araujo, very choice,..............................
J. A. Adams’ choice,..............................
C. L., very fine, Lewis & Co...............
B. N., do. Blackbum,..................
O. W. B ,...........................................................
S. L., Sullivan, .......................................
R. Reserve, old Stock, Symington,
C. L. P., choice London Particular,
M. T. Monteiro, imported 1832, one voyage 

to East I ndies,................................  • •
Chsiee Tinto, very delicate, 1825, Lewis & 

Co........................................................................................
R. B. Blackburn & Co.......................................... ;
‘ .......... ...j ....I,.,.:.,--------------- -
J. D. L , v- ry choice, Lewis 8c Co., 9 years 

in cellar, bottled in 184),..... .. ...........................
J. Juice of Grape,...............................................................
X. O. B., Symington, very delicate Wine, ..
B. L. S., Black Shark, Blackburn, very choice 

wine, vintage 1832,..................................................  ■
Bua), exeat ding delicate,..............................................
O. V., Old Virginia, consigned by Monteira,

to R. F. Anderson of Richmond,................. ..
B. Blanday’s Favorite, a very choice old wine

9 years in wood, bottled in 1832,.......................
C. Howard March 8c Co., Constitution Wine,

a much admired brand, and very old,..........
*Starof the West, Blackburn,........................
W. S. Sireial, very rich and dry, vintage of 

1825,......................................................................... ... “I
T. Lncoek, a very choice wine,...............................
M. T., Original Monteiro, black seal, bottled 

in Madeira, long, long ago,............ ................... 5 CO
L., Pride of the Hill, Lewis & Co., a favorite 

old brand, dry and exceedingly delicate,.. 6 00
B. L., Original Shark, 1822, Blackburn...... 10 00

SHERRY.
W. S. Lobo, Pa’e, ......................................................
W, Pale Sherry, Wager’s old stock,.....................
G. C., old Pale Sherry, much admired,.............
Auaua Neuva,.. . . ...................................................
MaiizaniJla, very pale and delicate........ ..
P. Pomar, Pale,.....................................................................
G G. S., Superior Gordon, old slock, ...............
Old Boston Brown,.........................................................
I. A. A , Ammilillndo, Sayer, Imperial vin,

bottled in Saute Maria.............................................. ..
X. Romano, vintage 1798,..............................................

PORT.

3 00
n. o. . ..................... ~ ......................... . ........... ... 3 10
“Victoria” very pale, dry and delicate Olivera, 3 00

3 50
3 50
3 50

TIME of ARRIVAL and DEPARTURE
O F

RAIL ROAD TRAINS Sr STEAMBOATS.

PHILADELPHIA CARS.

Leaves Daily, (except Sunday,) at............................8.30 and 10.15 A. M. and 5.25 P. M
Arrives Daily, (except Sunday, at............................. 3.30 A. M. and 1 M. and 3.40 P. M
Leaves Sunday, at............. ...................................................................................................5.25 P. M
Arrives Sunday, at...............................................................................................................3.30 A. M

WASHINGTON CARS.
Leaves Daily, (except Sunday,) at....«..4.25 and 8.15 A. M. and 3 15 and 4.20 P. M 
Arrives Daily, (except Sunday,) at............ 8.00 and 9.13 A. M. and 4.53 and 7.15 P. M
Leaves Sunday, at....................................................  4.20 A. M
Arrives Sunday, at........................................ 4.53 P. M

WESTERN (B. A. Q.) R. R. CARS.

Leaves Daily, (except Sunday,) at.................. .... .8.30 A. M. and 4.00 and 9.30 P. M
Arrives Daily, (except Sunday,) at......... .......................................8.10 A. M. and 4.45 P. M
Leaves Sunday, at......................................j..................................................... 4.00 and 9.30 P. M
Arrives Sunday, at.....................................I.................         ..8.10 A. M

ELLICOTT’S MILLS ACCOMMODATION.

Leaves at...................................................... .. ......................................... 6.20 A. M. and 5.20 P. M
Arrives at............................................. ................................................... 8.45 A. M. and 7.40 P. M

FREDERICK A CCOMMO D AT IO N.
Leaves at...........................................................  4.15 P. M
Arrives at.............................................................................................................................10.25 A. M

NORTHERN CENTRAL R. R. CARS.

Leaves for Niagara Falls and West, Daily, (ex. Sunday,) at..8.30 A. M. and 5.30 P. M
Leaves for Harrisburg only, at.........................................................  4.00 P. M
Leaves Sunday, for Niagara Fall and the West, at................................................ 5.30 P. M
Arrive Sunday, at...........................................................................................................................A-
Trains Arrive at Calvert Station, at............... ...................6.52 A. M., 12.37 and 5.45 P. M

N O R F O L K B O A T

Leaves Daily, (except Sunday,) at................................................................................4.30 P. M
Arrives Daily, except Monday,) at........................................................................ -6.00 A. M

FREDERICKSBURG, RICHMOND & PERTERSBURG BOATS.

Steamers Virginia and William Seldon leaves every Tuesday and Friday, at. ...6 P. M
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j NATIONAL HOTEL.
ft ft

Close..
Arrive

iMjVIZLS
.................................................................................. 1>K and 11% o’clock, P. M.
.................................................................................... 8M, A. M., and 8^, P. m’

HOURS FOR MEALS

LADIES’ ORDINARY.
Breakfast.......................................................................................................... .......... 8 to Ji

Dinner.......................................................................................................................... .4

Dinner—Sundays..................................................................................................... 2

Tea.............................................................................. .................................................. 6% to 9

Supper..........................................................................................................................9 to 12

GENTLEMEN’S ORDINARY.
Breakfast...................................................................................................................... 7 to 11
Dinner............................................................................................................................ 2
Dinner—Sundays......................................................................................  2
Breakfast “   8
Tea..................................................................................................................................6i£to 9
Supper........................................................................................................................9 to 12

Guests going in the 3 o’clock train, will dine at 2.

j HOURS FOR CHILDREN AND SERVANTS.
Breakfast.

Dinner.................................................................
‘J:

Tea.......................................................................

8

2

6

OMNIBUSES
Always in readiness to convey passengers to and from the Depot.

<«, ___________ ______________________________ |
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TENNEY & Co

THURSDAY, Auf/ust 2, 1860.

glli

glg]D

Henry Polkiniiorn, Printer, I) street, bel. 6th anil 7th sts., Washington

&

‘^kNimcE—Gentlemen having friends to dine, wj 
nbShai'ive notice at the office. Meals, I.unchjSy 

ifft^ruit sent to rooms or carried inny./r^
nffiEBM-ble bv guests. wiJLUiS’*5^

I —SO U P —
Barley

—F I S H . —
Boiled Rock, Parsley sauce. Baked Blake, Wine sauce.

— C OLD DISHES.—
Roast Beet. Ham. Corned Beef. Tongue. Boiled Mutton

—BOILED.—
Leg of Mutton, Caper sauce.

Beef, a la mode. Cincinnati Ham, and Cabbage.
Beef Tongues, tomato sauce. Corned Beef, and Pork. Chicken, butter sauce

— SI DE DISHES,—
Chicken, sautee a la Provencale.

Stewed Kidneys, a 1’Espagnple.
Macaroni, a la Lyonaise.

Pork and Beans, Yankee style.
Blanquette of Veal, a la llamande.

Ragout of Lamb, a la Bourgeoise.
Rice Croquette, Vanilla flavor.

Calf Head, stewed, Turtle style.
— ROAST.—

I Spring Chicken. Beef. Lamb, mint sauce. Loin Pork, apple sauce.
I Loin Veal, stuffed* Leg Ham, Champagne sauce.
I -VEGETABLES —
1 Potatoes. Beets. Mashed Potatoes Carrots. Green Corn.
I Boiled Rice. Hominy. Onions Squash. Cabba<re. String Beans
1 Fried Egg Plant. Stewed Tomatoes Lima Beans.
1 —RELISHES. -
1 Pickles. Worcester sauce. Pepper sauce. Sliced Tomatoes.
\ French Mustard. Cucumbers
1 — P ASTR Y A N D P U D D I N G S.-
\ Green Apple Pie. Mince Pie. Whortleberry Pie.
\ Custard in glasses. Boiled Plum Pudding, wine sauce.
\ Blanc Mange. 1
\ —DESSERT.- /
\ Oranges. Raisins. Peaches. Watermelons
\ Filberts. Pecan Nuts. English Walnuts. g
V Lemon Ice Cream. Cantaloupes. jr
\ - COZE’ZF'iEiE:. - /

WASHINGTON, D C.

g|D



ilium
RICHMOND, VA.

JOHN P. BALLARD ■ PROP R I E T O R.

BOT^ iff

RICHMOND, AUGUST 3, 1860

FRENCH COFFEE.

Potatoes, 
Onions, 
Cymlins, 
Egg Plants,

SOUP.
Tomato.

Rib of Beef,- 
Loin of Veal,

VEGETABLES.
Beets, 
Tomatoes, 
Cucumbers,

Peach Pie,
Whortleberry Shapes,

DESSERT.
Melons—Peaches—Raisins—Almonds—Walnuts—Filberts—Pecan Nuts.

F1 S H .
Boiled Halibut, Hollandaise Sauce.

RELISHES.
Assorted Pickles—Pineapple Cheese—Worcestershire Sauce— 

: French Mustard—Olives.

Chicked, fried in Batter.

laSBAHWH BOVBl
AND

PASTRY.
I| Jelly Cake,

Lemon Ice Cream.

ENTREES.
Beef Steak Pie, Old Virginia Style.-,

Tomatoes, stuffed and baked a la Francaise,
Pig’s Headdressed. a la Po.ulet, 

Ragout de Mutton', dressed with Dumplings, 
Fried Tomatoes, Sweedish Fashion, 

Apple Fritters, a la Victoria,
Breast of Veal, a la Jardiuary.

BOILED.
Ham and Cabbage, ! Corned Beef,
Leg of Mutton, Parsley Sauce, ; Middling and Peas,

Boulier Beef, Piquant Sauce.

ROAST.
---- -I Saddle of Mutton,

! Pig, stuffed, Devilled Sauce,
Lamb, barbecued.

MEAL HOURS.
Breakfast, from 5^ to 11 o’clock— Dinner, 2 o’clock—Tea, |7 o’clock—Supper, 

from 8 to 10 o’clock—Sunday Breakfast, 8 o’clock.

Gentlemen having friends to take J\leals with them U'illplease give notic 
g^Meals served in Rooms, or sent out of the house, will be charged extra.

PRINTED at the whig book and job office. }

Green Corn, 
Carrots, 
Boiled Rice.
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WILLIAM H. KENNEDY, Proprietor.
Saturday, August 4, 1860.

SOUP—Vegetable.

BOILED.
Ham and Cabbage. Midling.

ENTREES.
Veal Pie.

Brunswick Stew.
Stewed Back Bone, Virginia Style.

Cold JRollow of Mutton, a la francais 
Harricot of Mutton.

ROAST.
Beef. Mutton. Lamb. Pig.

RELISHES.
Pickles.

VEGETABLES.
Cabbage. Cucumbers. Stewed Tomatoes. Potatoes.

Rice. Onions. Boiled Corn. Sliced Tomatoes.

PASTRY.
■Whortleberries and Milk.

Apple Pies. Fox Grape Pies.

DESSERT.
Almonds. Filberts. Pecan Nuts.

ZEZO-UTZELS OF MEALS.
Breakfast, 6£ to 9 o’clock. Dinner, 1 to 3. Supper, 6 j to 8.

fl^Meals sent to rooms will be charged extra in all cases

From Johnson’s Printing Establishment, Lynchburg, Va.



MJVIK STREET,

175 175

WILLIAM H. KENNEDY, Proprietor.
Sunday, August 5, 1860.

SOUP—Vegetable.

BOILED.
Ham and Cabbage. Midling.

ENTREES.
Pig’s Head a la Italian.

Beef Steak with Onions.
French Hash.

Stewed Giblets. Port Wine Sauce.
Apple Fritters.

Corn Pudding

ROAST.
Beef. Shote. Mutton. Lamb. Chickens, Stuffed.

RELISHES.
Pickles.

VEGETABLES.
Cabba<>-e. Cucumbers. Stewed Tomatoes. Potatoes.

Rice. Onions. Sliced Tomatoes.

PASTRY.
Apple Dumplings Wine Sauce.

ripplC' X ILb.

DESSERT.
Alummls. Filberts. Pecan NuU.

ZKLO'CnEtS OF
Breakfast, 6.] to 9 o’clock. Dinner, 1 to 3. Supper, 6 > to 8.

gg^Meals sent to rooms will be charged extra in all cases

From Johnson’s Printing Establishment, Lynchburg, Va.



ISBVEtt £.
WINES, LIQUORS, PORTERS, ALE, &c.

CLARET.
Chateau Leoville......................... S3 00

“ La Rose............................. 2 50
“ Burgundy........................ 2 00
“ Ranson............................. 1 75
“ St. Estephe....................... 1 50

Medoc.............................................. 1 00

MADEIRA.
Lucas................................................ $3 oO
Old Bloodgood............................. 2 50
D’Orsey........................................... 2 00
Paulding...............................;........ 2 00

SHERRY.
Supr. Amontillado..................... $2 50
Pale.................................................. 2 00
Golden............................................. 2 00
Manzanilla.................................... 2 00

' Mountain....................................... 1 50

PORTER
Of various brands, in pints and

CHAMPAGNE.
La Perle, qts................................. $2 50

Do. pts................................. 1 50
Moch&Chandon (Green ST)qts 3 00
Do. do. do. pts. 1 75

Heidsick. qts................................. 2 50
Do. pts................................ 1 50

HOCK.
Sparkling Hock........................... $2 50
Johannesberger........................... 2 50
Curacoe............................................ 2 00

PORT.
Burminster Supr........................... §2 00
Roriz’sVery Particular........... 2 00
Good Sound Port........................ 1 50

LIQUORS. I
Maraschino......................... $2 00
Curuco............................................. 2 00
Anisette.......................................... 2 00

। Absynthe........................................ 2 00

AND ALE, ।
quarts; quarts 50 cts., pints 38 cts.

I OHACH WAITER IS WITH WINE-CARDS AND PENCIL.^

Gentlemer^luriiishing their own AVine, will be charged 
' so CENTS CORKAGE.



iei¥Ell WfSB'
VINES, LIQUORS, PORTERS, ALE, &c.

CLARET.
dateau Leoville......................... $3 00

“ La Rose........................... 2 50
“ Burgundy...................... 2 00
“ Ranson............................ 1 75
“ St. Estephe.................... 1 50

edoc.............................................. 1 00

MADEIRA.
ucas...............................................  $3 oo
Id Bloodgood............................. 2 50
’Orsev........................................... 2 00
guiding......................................... 2 0()

SHERRY.
tipr. Amontillado..................... $2 50
ale......................................................... 2 00
olden.................................................... 2 00
[anzanilla........................................... 2 00
Lountain...................   1 50

CHAMPAGNE.
La Perle, qts................................ S2 50

Do. pts................................ 1 50
Moch&Chandon (Green ST)qts 3 00

Do. do. do. pts. 1 75
Heidsick, qts................................. 2 50

Do. pts................................. 1 50

. HOCK.
Sparkling Hock........................... $2 50
Johannesberger........................... 2 50
Curacoe.......................................... 2 00

____

PORT.
Burminster Supr.........................  S2 00
Roriz’s Very Particular........... 2 00
Good Sound Port......................... 1 50

LIQUORS.
Maraschino.................................... 82 00
Curnco............................................. 2 00
Anisette.......................................... 2 00
Absyrithc....................................... 2 00

PORTER AND ALE,
Of various brands, in pints and quarts; quarts 50 cts., pints 38 cts.

HmACII WAITER IS WITH WINE-CARDS AND PENCIL.^

Q-itlemenpurnishing their own Wine, will be charged

50 CENTS CORKAGE.



RICHMOND, AUGUST 6, 18G0

w mi

FRENCH COFFEE.

Potatoes, 
Onions,

Green Corn, 
Carrots, 
Boiled Rice.

soup.
Tomato.

VEGETABLES,
Beets, 
Tomatoes, 
Cucumbers,

Apple Pie, 
.P^ach Shapes,

FISH.
Boiled Halibut, Butter Sauce.

DESSERT.
Melons—Peaches—Raisins—Almonds—Walnuts—Filberts—Pecan Nuts.

ENTREES.
Veal Cutlets, broiled, Tomato Sauce,

Entre Cote de Buefle, grillier, a la Bourgeois, 
Lamb’s Tongue, dressed, Butter Sauce, 

Friccassee of Lamb, bordered with Rice, 
Calf’s Head, dressed a la Polonaise, 

Fried Tomatoes, Old Virginia Style, 
Ragout de Mutton, a la Parisian, 

Queen Fritters, a la Victoria.

MEAL HOURS.
Breakfast, from 5^ to 11 o’clock—Dinner, 2 o’clock—Tea, J7 o’clock—Supper, 

from 8 to 10 o’clock—Sunday Breakfast, 8 o’clock.

Gentlemen having friends to take Meals with them will please give notic ■- 
Meals served in Rooms, or sent out of the house, will be charged extra.

PRINTED AT THE WHIG BOOK AND JOB OFFICE.

RELISHES.
Assorted Pickles—Pineapple Cheese—Worcestershire Sauce— 

French Mustard—Olives. • •

Spring Chicken, stewed, American Fashion.

BOILED.
Ham and Cabbage, i Corned Beef,
Leg of Mutton, Caper Sauce, j Middling and Cabbage,

Boulier Beef, Piquant Sauce.

ROAST.
Rib of Beef, 8 Saddle of Mutton,
Fillet of Veal, stuffed, | Pig, Devilled Sauce,

Lamb, barbecued.

PASTRY.

{Whortleberry Tart, 
Pound Cake,

Vanilla Ice Cream.

KXfiHMra HOTEL



PASTRY.

FRENCH COFFEE,

PRINTED AT THE WHIG BOOK AND JOB OFFICE.

Damson Pie, 
Apple Shapes,

3
,2
,3

50 ,
00
00 !

.2 00

.2 00

SOUP.
Ox Tail.

1 
1

Rib of Beef, 
Loin of Veal,

,3
.3
,3

.1
,2
3

.$1
, .1
.2

..2
.2
.2

..3
,.3
, .3

Green Corn, 
Carrots, 
Boiled Rice.

Potatoes, 
Onions, 
Butter Beans, 
Egg Plants,

Currant Cake,
Peach Flavored Ice Cream.

,2 00
.3 00

00
00 ■

.2 00

.2 00
00
00
50
00

..2 00 

. .2 00 

..2 00 

..2 00 

. .2 50 

..2 50 
00 
00 
00

PORT.
Queens old Port Wine 2 00
Extra Port, (bottled in Oporto)...3 00

FISH.
Boiled Halibut, Parsley Sauce.

. ENTREES.
Breast of Lamb, garnished with Vegetables,

Harricot of Mutton, dressed a la Francaise, 
Calf’s Liver, broiled, with Middling, 

Tripe Marinade, fried in Batter, 
Pig’s Head, brazed a la Tartar,

Form of Rice, Portuguese Style,

HOCK
Mosel Muscatel
Hockheimer
Liebfraumilch

REAL HOIKS.
Breakfast, from 5^ to II o’clock—Dinner, 2 o’clock—Tea, |7 o’clock—Supper, 

from 8 to 10 o’clock—Sunday Breakfast, 8 o’clock.

Gentlemen having friends to take Meals with them will please give notic 
ff^Meals served in Rooms, or sent out of the house, will be charged extra.

PRINTED AT THE WHIG BOOK AND JOB OFFICE.

 

MADEIRA
; Lafayette
, Symington, J. M. Superior 

X. C., Extra London Particular.. .2
Burmaster 2

SI9HRK1
Vino de Pasto  
Pale Permartin  
Brown Newton  
Widow Shields
Golden Sherry  
Superior Topaz  

uu ) Superior Romano
i Imperial  

00 ’ Amontillado,  
50 *  
75 <

RELISHES.
Assorted Pickles—Pineapple Cheese—Worcestershire Sauce— 

French Mustard—Olives.

VEGETABLES.
Beets, 
Tomatoes, 
Cucumbers,

CHAMPAGNE.
Grape Leaf  ..2 00
Grape Leaf, pints 1 25

, Old Anchor .2 00 
j Partridge Eye 2
J Partridge Eye, Pints 1

Fleur de Bouzy. 2
Fleur de Bouzy, pints 1

i Heidsieck, Renauld & Francois...2
| Heidseick, Renauld & Francois, 
“ pints 1

Associate’s Verzenay
Associate’s Verzenay, pints 1

l Grape 3
| Green Seal 3

Green Seal, pints ]
Vin Imperia), Douche, Fils & D. . .3

, Vin Imperial, “ pints.. 1 
| Sparkling Hock
j Sparkling Mosel Muscatel 2

De St. Murceaux & Co.’s

Imperial Red Lac,
Carte Noir ......

' Carte Blanche ...

DESSERT.
Melons—Peaches—Raisins—Almonds—Walnuts—Filberts—Pecan Nuts.

ROAST.
Saddle of Mutton,
Lamb, Mint Sauec, 

Shoat, Apple Sauce.

AND

BURGUNDY
Lamartine Macon
Chamberlin

50
00
00
00
5<
00
00
00

l|] CUARET.
St. Julien
St. Estephe

‘T St. Estephe, pints...
Claret Wines from the celebrated houseof Barton

nj & Guestin, Bordeaux, of the vintage of 1851, 
rs including

^5) St. Julien
ip) Chateau Beaumont..

Chateau Bata illy....
f| Chateau Beacheville 
ps Chateau Laugra ....

w Chateau Lcoville....
Chateau La Rose....

) I Chateau Margaux...
Ull Chateau La Fitte....

00
25 Newton, Gorden, Cossart & Co...2 
00 ' C. & S. Choice Old Sercial 3 
25 . Edwards’Choice Old Saravia Ma- 
00 deira, vintage 1825, (imported by

John P. Ballard) 4
25 ;

.2 00 ;
25 ; CORDIAL.

; Curasoa ... 
\ Maraschino

50 ;
00

50 PORTER AND AUE.
50 Dublin Stout and Scotch Ale 50 
qq London Porter 50 
00 : Philadelphia Ale 50 
00 ■ Philadelphia Porter 50

Waiter is provided with Wine Card and Pencil

SAUTERNE.
Haut Sauterne.................................... $2
Washington Morton 2

RICHMOND, AUGUST 7, 1860.

wlMOliU

Spring Chicken, broiled, a la Maitre de Hotel.

BOIL E D.
Ham and Cabbage, ■ Corned Beef,
Leg of Mutton, Soubise Sauce, I Middling and Peas,

Beef, a la Mode.

00

I
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DEPARTURE OF CARS AND BOATS.

1

3

o

00

ARRIVAL OF OARS AND BOATS.

3 00

PRINTED AT THE WHIG BOOK AND JOB OFFICE.
PRINTED AT THE WHIG BOOK AND JOB OFFICE.

  

1
1

.2

.3

.2

.2

00
00

00
00

00
00

00 
00 
50 
50 
00
00 
00

00
00

00 
00 
00 
00 
50 
00

The Steamer Glen Cove, for Norfolk, Mondays, Wednesdays and Fridays, at 
5 o’clock, A. M.
The Steamer Curtis Peck, for ?<orfolk, Tuesday, Thursday and Saturday, at 4 

o’clock, P. M.
 The Packet Boats for Lynchburg, on Mondays, Wednesdays and Fridays, at 5

o’clock, P. M.
 Steamer Shultz, Windsor Shades, Wednesday and Saturday, at 7 o’clock, A. M.

Northern Cars, via Fredericksburg, Acquia Creek and Potomac River, to Wash­
ington, &c., daily at 6.30 o’clock, A. M. and 7 o’clock, P. M.

Southern Cars, daily at 4.30 o’clock, A. M. and 2.55 o’clock, P. M.
Virginia Central Cars to Gordpnsvilie, Charlottesville, Staunton, Virginia Springs, 

&c., daily, at 6.30 o’clock, A. M.
Orange and Alexandria Cars, via Central, to Gordonsville, Alexandria, Wash­

ington, &c., daily at 6 30 o’clock, A. M.
Danville Cars, daily, at 7 o’clock, A. M.
York River cars leave daily (Sundays excepted), at 7 o’clock, A. M. and 4.30 

o’clock, P. M.
Richmond, Fredericksburg and Potomac Accommodation to Milford, daily (Sun­

days excepted), at 4 o’clock, P. M.
Southern Accommodation to Petersburg, Mondays, Wednesdays and Fridays, at 

7 o’clock, A. M.
Norfolk and Petersburg cars, daily, at 2.55 o’clock, P. M.

.2 00

.2 00

.2

.2

.2

.2

.3
,3
,3

25 
00 
25 
00 
00 
50 
00 
50 

.2 50 
2 50

The Jamestown, for New York, via City Point and Norfolk, every Tuesday, at 
4 o’clock, P. M.

The Roanoke, for New York, via City Point and Norfolk, every Friday, at 4 
o’clock, P. M.

The Steam Ships for Philadelphia, leave alternately once a week.
The British Iloyal Mail Steam Ship leaves New York and Boston alternately, 

for Liverpool, every Wednesday.

2 00
, I 25 ' 
.2 00 
2 00 ' 
.1 25 j 

00 
25 
00

hock.
Mosel Muscatel
Hockheimer
Liebfraumilch

CHAMPAGNE.
Grape Leaf .
Grape Leaf, pints.............
Old Anchor ...............
Partridge Eye
Partridge Eye, Pints  
Fleur de Bouzy.............................
Fleur de Bouzy, pints
Heidsieck, Renauld &. Francois.. .2
Heidseick, Renauld & Francois, 

pints 1
Associate’s Verzenay 2
Associate’s Verzenay, pints 1
Grape 3
Green Seal 3
Green Seal, pints J
Vin Imperial, Bouche, Fils & D. . .3
Vin Imperial, “ pints..1 
Sparkling Hock....................
Sparkling Mosel Muscatel 
De St. Murceaux & Co.’s
Imperial Red Lac
Carte Noir
Carte Blanche

BURGUNDY
Lamartine Macon
Chamberlin

50
00 j -----------------------------

,2 “ > PORT.
50 ' Queens old Port Wine 2
00 Extra Port, (bottled in Oporto)...3
00
00 !

.2

.3

.3
.3

Northern Cars, daily at 3.35 o’clock, A. M. and 2.20 o’clock, P. M.
Southern Cars, daily at 6.45 o’clock, A. M. and 6.15 o’clock, P. M.
Virginia Central Cars, daily at 2.30 o’clock, P. M.
Orange and Alexandria Cars, daily at 2 o’clock, P. M.
Richmond and Danville Cars, daily at 1.05 o’clock, P. M. (Sundays excepted.)
York River cars arrive daily (Sundays excepted), at 10 o’clock, A. M. and at 8 

o’clock, P. M.
Norfolk, daily, except Sundays, at 5.30 o’clock, P. M.
Packet Boats from Lynchburg, on Mondays, Wednesdays and Fridays, at 4.30 

o’clock, A. M.
Steamer Jamestown, from New York, on Monday morning.
Steamer Roanoke, from New York, on Friday morning.
Philadelphia Steamers, weekly.

SHERRY
Vino de Pasto
Pale Permartin  

> Brown Newton
Widow Shields  

50 Golden Sherry  
2 : Superior Topaz

00 ' . 1
, Superior Romano

Imperial
00 Amontillado,  
50 j

75 ;

MADEIRA.
Lafayette  
Symington, J. M. Superior
X. C., Extra London Particular.. .2 
Bur master 2 
Newton, Gorden, Cossart & Co. ..2 
C. & S. Choice Old Sercial 3 
Edwards’Choice Old Saravia Ma­

deira, vintage 1825, (imported by 
John P. Ballard) 4

CORDIAE.
Curasoa
Maraschino

SAUTERNE.
Haut Sauterne
Washington Morton

J CEARET
St. Julien...............................

’■jM St. Estephe
■T St. Estephe, pints

!
 Claret Wines from the celebrated bouse of Barton

& Guestin, Bordeaux, of the vintage of 1851, 

including

St. Julien

Chateau Beaumont I

Chateau Batailly 2

Chateau Beacheville 2

Chateau Laugra ..

Chateau Leoville..

Chateau La Rose..
Chateau MargauxChateau La Fitte..

PORTER AND AEE.
Dublin Stout and Scotch Ale 50
London Porter 50

2 op Philadelphia Ale.. 50 
.3 00 Philadelphia Porter 50

Waiter is provided with Wine Card and Pencil

.2
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DEPARTURE OF CARS AND BOATS.

CLARET

Waiter is pro vid*
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..
.mer Glen Cove, for Norfolk, Mondays, Wednesdays and Fridays, at

earner Curtis Peck, for Norfolk, Tuesday, Thursday and Saturday, at 4 
M.

:et Boats for Lynchburg, on Mondays, Wednesdays and Fridays, at 5 
, P. M.
Shultz, Windsor Shades, Wednesday and Saturday, at 7 o’clock, A. M.

SAVTERII
Haul Sauterne
Washington Morton

JIOCR.
Mosel Muscatel
Hockheimer
Liebfraumilch...........  • •

KS St. Julien ..
W St. Estephe 
'Y St. Estephe, pints

Claret Wines from the celebrated h<
& Guestin, Bordeaux, of the vir 
including

St. Julien  
jK Chateau Beaumont..

Chateau Batailly....
Chateau Beacheville
Chateau Laugra ....

(w Chateau Leoville....
f Chateau La Rose...-.

> j| Chateau Margaux...
I j Chateau La Fitte...

CHAMPAGW1
Grape Leaf  
Grape Leaf, pints  
Old Anchor  
Partridge Eye  
Partridge Eye, Pints  
Fleur de Bouzy  
Fleur de Bouzy, pints .
Heidsieck, Renauld &. Franc 
Heidseick, Renauld &. Fra 

pints
Associate’s Verzenay  
Associate’s Verzenay, pints.. 
Grape  
Green Seal  
Green Seal, pints  
Vin Imperial, Bouche, Fils & 
Vin Imperial, “ pi 
Sparkling Hock  
Sparkling Mosel Muscatel... 
De St. Murceaux & Co.'s
Imperial Red Lac  
Carte Noir  
Carte Blanche

jstown, for New York, via City Point and Norfolk, every Tuesday, at 
k, P. M.

ke, for New York, via City Point and Norfolk, every Friday, at 4 
P. M.

n Ships for Philadelphia, leave alternately once a week.
sh Royal Mail Steam Ship leaves New York and Boston alternately, 
.rpool, every Wednesday.

Cars, daily at 3.35 o’clock, A. M. and 2.20 o’clock, P. M.
Cars, daily at 6.45 o’clock, A. M. and 6.15 o’clock, P. M.
entral Cars, daily at 2.30 o’clock, P. M.
d Alexandria Cars, daily at 2 o’clock, P. M.
and Danville Cars, daily at 1.05 o’clock, P. M. (Sundays excepted.)

■r cars arrive daily (Sundays excepted), at 10 o’clock, A. M. and at 8 
P. M.
aily, except Sundays, at 5.30 o’clock, P. M.
ats from Lynchburg, on Mondays, Wednesdays and Fridays, at 4.30 
A. M.
imestown, from New York, on Monday morning, 
oanoke, from New York, on Friday morning, 
a Steamers, weekly.

Wiihw

h Cars, via Fredericksburg, Acquia Creek and Potomac River, to Wash- 
, &c., daily at 6.30 o’clock, A. M. and 7 o’clock, P. M.
i Cars, daily at 4.30 o’clock, A. M. and 2.55 o’clock, P. M.
Central Cars to Gordonsville, Charlottesville, Staunton, Virginia Springs

1 aily, at 6.30 o’clock, A. M. b 6
and Alexandria Cars, via Central, to Gordonsville, Alexandria, Wash- 
, &c., daily at 6 30 o’clock, A. M.
Cars, daily, at 7 o’clock, A. M.

vetj cars leave daily (Sundays excepted), at 7 o’clock, A. M. and 4.30 

d, Fredericksburg and Potomac Accommodation to Milford, daily (Sun- 
scepted), at 4 o’clock, P. M.
Accommodation to Petersburg, Mondays, Wednesdays and Fridays, at 

.nd Petersburg cars, daily, at 2.55 o’clock, P. M.

। (!'■ i ci i'i ।

ARRIVAL OF CARS AND BOATS.

7 ’RICH MONO, VA.
TOHXP.BAM.AKD, PKOPRIETOR^



TWO O’CLOCK ORDINARY.

NEW YORK, FRIDAY, AUGUST 31, 1860

Soup.
Macaroni.Chun

Beef Tongue.

Green GooseBeef.

II am.

Lettuce.

Leg of Mutton, and Capers. 
Beef, a la Mode.

Fish.
Boiled Striped Bass, Anchovy Sauce.

Dessart.
Raisins. Almonds. Filberts. Pecan Nuts. Madeira Nuts. Ice Cream.

Cotlee. Peaches. Water Melons. Apples.

Boiled,
Corned Beef and Cabbage.

Chicken, Oyster Sauce. Ham.

Cold Dishes.
Galantine Doie Truffe, a la Flamande. Terrine de Foie Gras, a la Pompadour. 

Salade de Homard, a PAbdelakir.

Entrees.
Pigeons en Compote, au Haricot Blanc.

Cotelette de Mouton, Sauce Tomnte.
Foie de Veau. Braisee, au Oignons.

Rognons d’Agneau, au Vin de Bordeaux.
Ailerons de Chapon, a la Bordelaise.

Tripe Glacee, a 1’ftalienne.
Matelotte d’Anguille, au Vin de Porto.

Balotine de Tendrons, d’Agneau, a la Jardiniere.
Cceur de Veau. Farci, a la Macedoine.

Gibelotte de Volaille, a la Marselaise.
Macaroni, au Jus. au Fromage de Gruyerc.

Petit Pate au Huitres. a I’Allemande.
Aubergine Frite, a la Sebastopol.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets. 

Lobsters. Apple Sauce. Picalilly. Cucumbers. Tomatoes.

Vegetables.
Boiled Potatoes. Squash. Mashed Potatoes. Beets. SweetPotatoes. Baked Potatoes 

Lima Beans. Green Corn. Cabbage. Boiled Rice. Turnips. Stewed Tomatoes.

Roast.
Pork. Ham. Veal. Domestic Ducks.

Bucks Co. Chickens. Spring Lamb, Mint Sauce.

Cold Roast.
Pork. Pressed Corned Beef. Veal.

Pastry.
Apple Pies. Green Gage Pies. Peach Pies. Apple Puddinas, Brandy Sauce.

Gelee au Vin du Bordeaux. Lady Fingers.

Lamb. Beef.

to



St. Bichtas
FIVE O’CLOCK ORDINARY. TWO O’CLOCK ORDINARY

NEW YORK, MONDAY, OCTOBER 29, 1860.
NEW YORK, TUESDAY, OCTOBER 30, 1860.

Soup.
Potage a PAnglaise. Consomme au lliz.

Boiled Codfish, Oyster Sauce.

Julienne.

Farina Puddings.

Raisins.

OJ TTtow's PRTNT. (rj

Almonds.
Ice Cream.Almonds.

Cotlee.

Boiled Potatoes.
Cauliflowers.

Fish.
Broiled Striped Bass, a la Maitre d’Hotel.

Apple Pies.
Gelee

Beef Tongue.
Leg of .Mutton, and Capers.

Fish.
Boiled Striped Bass, Anchovy Sauce.

Game.
Roast Saddle of Venison.

Dessert.
Filberts. Pecan Nuts. Madeira Nuts. Ice Cream.

Grapes. Oranges. Apples.

Vegetables.
Boiled Potatoes. Squash. Mashed Potatoes. Beets. Sweet Potatoes. Raked Potatoes 

Cauliflowers. Spinach. Cabbage. Boiled Rice. Turnips. Stewed Tomatoes.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets. Lettuce. Lobsters.

Cranberry Sauce. Apple Sauce. Picalilly. Tomatoes.

Relishes.
Asiorte.i Pickles. Horseradish Spanish Olives. Pickled Beets. Lettuce Lobsters.

Cranberry Sauce. Apple Sauce. Picalilly. Tomatoes. Celery.

Boiled.
Turkeys, Oyster Sauce. Corned Beef and Cabbage

Chicken, Oyster Sauce. Ham. Beef, a la Mode.

Beets. Sweet Potatoes. Baked Potatoes 
Stewed Tomatoes.

Entrees.
Ris de Veau, Pique, en Panier, au Petit Pois.

Pigeons en Compote, a la Jardiniere.
Arcade de Perdreaux, a la St. Helene.

Hachis de Volaille, au CEufs Poches.
Salmis de Canard, Sauvages, au Olives 

Cotelette de Mouton, au Pomme d’Amour. 
Filet de Chevreau, au Sauce Piquante. 

Ailerons de Dinde, a la Bordelaise.
Turbot, a la Creme, au Gratin.

Rognons d’Agneau, Saute, au Vin de Madere. 
Macaroni, au Jus, au Frontage de Parmesan.

Balotine de Mouton Farci, au Celery. 
Matelotte d’Anguille, au Vin de Porto. 

Noix de Veau, Pique, en Demi Glace.
Gibelotte de Volaille, ala Polonaise. 

Petit Pate au Huitres.
Aubergine Frite au Naturel.

Beef. Pork. Ham. Veal.
Bucks Co. Chickens.

Cold Dishes.
Galantine de Chapon, a la Gelee. Terrine de Foie Gras, a la Gascon.

Salade d’Homard, a la Russe.

Roast.
Domestic Ducks. Turkeys. Goose.

Lamb, Mint Sauce.

Entrees.
Fricandeau de Veau, Pique, au Choux Fleurs.

Cotelette de Mouton, Pani, Sauce Piquante.
Lapreau Saute, au Petit Oignons.

Foie de Veau, Saute, a 1’Espagnole.
Tripe Glacee, a la Milanaise.

Roulade de Tendrons, d’Agneau. a la Jardiniere.
Rognons d’Agneau, a la Bordelaise.

Ailerons de Dinde, Braisee, a la Polonaise.
Animel d’Agneau. Pani, Frite, a PAnglaise.

Escaloppe de Chevreau, au Olives.
Macaroni a ITtalienne, au Frontage de Parmesan 

Matelotte d’Anguille, au Vin de St. Julien.
Petit Pate au Huitres, a PAllemande.

Boiled.
Beef Tongue Turkeys, Oyster Sauce. Corned-Beef and Cabbage.

Leg of Mutton, and Capers. Chicken, Oyster Sauce. Ham. Beef, a la Mode.

Pastry.
Apple Pies. Quince Pies. Cranberry Pies. Cabinet Puddings, Madeira Sauce.

Gelee au Maraschino. Gateaux Royal.
Charlotte de Russe, a la Vanilla. Creme aux Fraises.

Dessert.
Filberts. Pecan Nuts. Madeira Nuts.
Coffee. Grapes. Apples.

Cold Dishes.
Galantine d’Oie, Trude, a la Flamande. Pains de Foie Gras, a la Gelee.

Salade d’Homard, a la Dublin.

Cold Roast.
Lamb. Beef. Pork. Pressed Corned Beef. Veal. Ham.

Vegetables.
•Squash. Mashed Potatoes.
Spinach. Cabbage. Boiled Rice. Turnips.

Soup.
Consomme au Vermicelli.

Pastry.
Cocoa Nut Pies. Quince Pies, 

au Vin du Bordeaux. Boston Cream Cakes.

Roast.
Beef. Pork. Ham. Veal. Domestic Ducks. Turkeys. Goose. Bucks Co. Chickens.

Lamb, Mint Sauce. Pig, Wine Sauce.

Cold Roast.
Lamb. Beef. Pork. Pressed Corned Beef. Veal. Ham.

John F. Trow, Printer, 50 Greene Street.
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FIVE O’CLOCK ORDINARYTWO O’CLOCK ORDINARY

NEW YORK, MONDAY, NOVEMBER 26,1860

Soup.
Consomme au Riz.Potage a I’Anglaise.

Fish.Soup. Baked Black Fish, Wine Sauce.Barley. Boiled Codfish, Oyster Sauce.
Bean.

Apple Pies.

NEW YORK, WEDNESDAY, OCTOBER 31,1860.

I.jile l Poiatoes. 
Cauliflowers.

Raisins. Almonds. 
Coffee.

Dessert.
Filberts. Pecan Nuts. Madeira Nuts. Ice Cream.

Figs. Oranges. Apples.

Boast.
Domestic Ducks.

Game.
Roast Saddle of Venison.

Cold Dishes.
Galantine de Canard, Trufle, a la Gelee.

Terrine de Foie Gras, de Strasbourg, a la Parisienne. 
Mayonaise d’Homard, a Lecossaise.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets. Lettuce. Lobsters. 

Cranberry Sauce. Apple Sauce. Picalilly. Tomatoes. Celery.

Vegetables.
Squash. Mashed Potatoes. Beets. Sweet Potatoes. Baked Potatoes 
Spinach. Cabbage. Boiled Rice. Turnips. Stewed Tomatoes.

Cold Dishes.
Galantine de Dinde, Truffe, a la Gelee. Terrine de Foie Gras, de Strasbourg. 

Salade d’Homard, a la Dublin.

Fish.
Boiled Halibut, Egg Sauce.

Farina Puddings, Madeira Sauce. 
Lady Fingers.

Baked Custards in Cups.

Beef Tongue.
Leg of Mutton, and Capers.

Pastry.
Quince Pies. Sponge Puddings, Wine Sauce. 

Lady Fingers.

Entrees.
Animel d’Agneau, Puni, Frite, a la Savoyard.

Cotelette de Mouton, Pani, au Pomme d’Amour.
Rognons d’Agneau, Saute, au Vin de Champagne.

Escaloppe de Chevreau, Sauce Piquante.
Ailerons de Dinde, a la Bordelaise.

Gibelotte de Volatile, a la Creole.
Mignons de Veau, Pique, au Champignons.

Balotine de Mouton, au Celery.
Macaroni au Jus, a ITtalienne, au Fromagc de Gruyerc 

Matelotte d’Anguille, au Vin de Porto.
Tripe Glacee Saute, a la Caporal.

Petit Pate au Huitree, a la Bechamel.

Boiled.
Turkeys, Oyster Sauce. Corned Beef and Cabbage

Chicken, Oyster Sauce. Ham. Beef, a la Mode.

Roast.
Domestic Ducks. Turkeys. Goose.

Lamb, Mint Sauce.

R 2 Turkeys. Goose.
Lamb, Mint Sauce.

Reef. Pork. Ham. Veal.
Bucks Co. Chickens.

Pumpkin Pies.
Gelee a 1’Orange.

Entrees.
Ris de Veau, Pique, en Corbeille, ala Marechale.

•Mirouton de Volaille, au Riz, a I’Espagnole.
Salmis de Canard, au Olives.

Foie de Veau, Braisee, Sauce Piquante.
Cotelette de Mouton, Pani, au Pomme d’Amour.

Ailerons de Dinde, a la Bordelaise.
Escaloppes de Chevreau. ala Confitures.

Fricandeau de Veau, Pique, au Choux Fleurs.
Balotine de Tendrons, d’Agneau, a la Jardiniere 

Gibelotte de Volaille, a la Polonaise.
Tripe Glacee, a la Belle Femme.

Rognons d’Agneau, au Vin de Champagne.
Haricot de Mouton, au Pomme de Terre. , 

a Matelotte d’Anguille, au Vin de Porto.
Macaroni^ a ITtalienne, au Fromage de Parmesan.

Petit Pate au Huitres, a 1’Allemande.

Beef. Pork. Ham Veal.
Bucks Co. Chickens.

Raisins. Almonds.
Ice Cream.

Dessert.
Filberts. Pecan Nuts. Madeira Nuts.
Cotfee. Grapes. Apples

Boiled.
Beef Tongue. Turkeys, Oyster Sauce. Corned Beef and Cabbage.

Leg of Mutton, and Capers. Chicken, Oyster Sauce. Ham. Beef, a la Mode.

Pastry.
Cranberry Pies. Apple Pies. Mince Pies. 

Gelee au Cognac.
Charlotte de Russe, a la Vanilla.

Cold Roast.
Lamb. Beef. Pork. Pressed Corned Beef. Veal. Ham.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives. Pickled Beets. Lettuce. Lobater».

Cranberry Sauce. Apple Sauce. Picalilly. Tomatoes. Celery. Currant Jelly.Cold Roast.
Lamb. Beef. Pork. Pressed Corned Beef. Veal. Ham.

Vegetables.
Il .ile l Potatoes. Squash. Mashed Potatoes. Beets. Sweet Potatoes. Raked Potatoes. 

Cauliflowers. Spinach. Cabbage. Boiled Rice. Turnips. Stewed loraatoes.

John 1'. Tbow, Printer, 50 Greene Street.

trow s



witrnm* hotel

a£? OOm imi iiiKmi

■W<^slxlzxg;toxx, ZD

BILL OF FARE.—Wednesday, February 20, 1861

Chow-chow.Pickles.

Apple Pie. Prune Pic.

Almonds, &©.Apples.

Turkey, Parsley sauce. 
Ham and Cabbage.

Rice. Beets'.
Fried Parsnips.

FRUITS.
Raisins.

RELISHES.
Horse Radish.

BOILED.
Smoked Beef Tongue. 

Leg of Mutton, Egg sauce.

FISH.
Boiled Rock, Caper sauce.

COLD DISHES.
Pressed Brisket of Corned Beef, with Slaw. Roast Mutton. Roast Beef.

Turkey. Chicken. Hog’s Head Cheese in form.

SOUP.
Puree of Fowl, a la Royal.

Corned Beef, with Turnips.
Chicken, Butter sauce. „ .

Roulade of Beef, braized with Vegetables.

PASTRY AND DESSERT.
Bread and Butter Pudding. Frozen Custard. Ribbon Cake.

WI11ABBS* HOTS1.

wasmngton, ZEreo. 20, 1861

J. c. & H. A. WILLARD.

SIDE DISHES.
Small Tender Young Chicken, broiled, with rashers of Pork, Parsley sauce.

Veal Sweetbreads, larded and braized, with Olives, a la Financiere.
Small Tenderloin of Beefsteak, broiled and glace,' aux rich gravy.

Galetiene of Chicken’s Leg, braized and glace, with Tomato sauce.
Lamb Cotelettes, broiled, with Croustons, a la Tartan.

Calf’s Head and Feet, smothered aux Fine Herbs, Country style.
Ragout of Lamb, with Vegetables, German style.

Macaroni with English Cheese, a la Italian.
Baked Pork with Beans. Farmer’s style.

Fricasse of Turkey Wings, Oyster sauce.

ROAST.
Chicken. Pork, Apple sauce.

Goose, Cranberry sauce.

^-NOTICE.-Gen tiemen having friends to dine will please give
Meals, Lunches, or Fruit, sent to room or carried from the taWe. by guest., wtll . . 

charged extra. Waiters are furnished with wine cards and pencils.

THE GONG will be rung- fair the early dinner cnilj-

Beef. Turkey.
Ham, Madeira sauce.

VEGETABLES.
Mashed Potatoes. Plain Potatoes. Homony.

Onions. Turnips. Cabbage.. Oyster Plants.

j 1.8 8 ,



FIVE O’CLOCK ORDINARY

NEW YORK, WEDNESDAY, MARCH 20, 1861.

Game.
Boast Saddle of Venison.Boast Grouse.

Tapioca Puddings.

Coffee.

Cold. Dishes.
Galantine de Dinde, Truffe, a la Flainande. Pains de Foie Gras, a la Gelee.

Mayonaisci d’Hoinard, a TEcossaise.

Pastry.
Cocoa Nut Pies. Apple Pies. Bliubarb Pies.

Gelee, an Vin du Bordeaux. Cbous, a la Creme.
Charlotte de Busse, a la Vanilla. Des CEtifs, a la Meige, Cream Sauce.

Entrees.
Pate de Petit Oiseaux, Truffe, a la Parisienne.

Canard Sauvages, Braisee, an Olives.
Pigeons en Compote, an Haricot Blanc.

llachis de Volaille, an CEufs Poclies.
Fricandeau de Veau, Pique, au Epinnrds.

Cotelette de Mouton, Pani, Sauce Piquante.
l.ievre Saute, a 1'Espagnole, au Vin de Madere.

Filet de Chevreau, au Confitures.
Bognons d’Agneau, Saute, au Vin de St. Julien.

Ailerons de Dinde, au Pomme d’Amour.
Tripe Glacee, Saute, a la Militaire.

Gibelotte de Volaille, a la Bordelaise.
Macaroni, a I’Italienne, an Fromage de Gruyere.

Balotine de Tendrons d’Agneau, a la Jardiniere.
Turbot, a la Creme, au Gratin.

Petit Pate au Huitres, au Fines Herbes.

Vegetables.
Boiled Potatoes. Squash. Mashed Potatoes. Beets. Fried Parsnip's. Baked Potatoes.

Green Corn. Boiled Onions. Cabbage. Boiled Bice. Turnips. Stewed Tomatoes.

Dessert.
Raisins. Almonds. Filbert”. Pecan Nuts. Madeira Nuts. IceCream. 

" - Pop Corn. Oranges. Apples.

print. (O

(0)

0

Bean.
Soup.

Consomme, a 1’Orge.

Boiled Bass, Anihovy Sauce.
Fish.

Broiled Shad, a la Maitre d’llotel.

Boiled.
Beef Tongue. Turkeys, Oyster Sauce.

Leg of Mutton and Capers. Chicken, Oyster Sauce.
Corned Beef and Cabbage. 

Ham. Beef, a la Mode.

Beef. Pork. Ham.
Bucks Co. Chickens.

Roast.
Veal. Domestic Ducks. Turkeys. Goose.

Saddle of Mutton.

Beef. Pork.
Cold Roast.

Pressed Corned Beef. Veal. Ham.

Relishes.
Assorted Pickles. Horseradish. Spanish Olives.

Cranberry Sauce. Apple Sauce. Picalilly.
Pickled Beets. Lobsters.

Celery. Currant Jelly.



NEW YOUR AND NEW ORLEANS I), S. ill. STEAMSHIP DE SOTO.

FISH.

BOILED.
Beef,
Lamb, 
Turkey, 
Chickens,
Goose, Apple Sauce.
D«eks.

Ham,
Tongue, 
Corned Beef,
M uWtWfJJirprr Sauce, 
Turkey, 
Fowl,

VEGETABLES

Each Waiter is provided with Wine Card and Pencil.  

W. H. Arthur & Co., Stationers, 89 Nassau & M> Liberty-sts,. N. Y.



NEW YORK AND NEW ORLEANS U. S, II. STEAMSHIP DE SOTO.

BOILED.

■ Chickens,
Goose, Apple Sauce.
Ducks.

ENTREES

PUDDINGS AND PASTRY

DESSERT

COFFEE

Beet; 
Lamb, 
Turkey,

Ham,
Tongue, 
Corned Beef, 
Mutton, Caper-Sauce, 
Tuxkgy, 
Fowl,

Each Waiter is provided with Wine Card and Pencil.

II Arthur & Co., Stationers, 89 Nassau & 56 Liberty-sts., N. Y.

DINNER, BILL OE RARE.

•UP.

FISH.



New York & New Orleans U, S, M. Steamship BIENVILLE I) IE

W. H. Arthur & Co., Stationers, 39 Nassau & 5(5 Liberty-st, N. A .

Each Waiter is provided with Wind Card and Pencil.

DINNER BI

DESSERT

COFFEE

Mutton, Caper Sance, 
.-Xurkcy^^
Fowl, .

Lamb, 
Turkey, 
Chickens,
Goose, Apple Sauce



W. H. Arthur &Co., Stationers, 39 Nassau A- 5(5 Liberty-st, N. Y.

Each Waiter is provided with Wind Card and Pencil.

BOILED.

DINNER BILL OE FARE.

PUDDINGS AND PASTRY

VEGETABLES

ENTREES

DESSERT

COFFEE

ROAST
Beef, 
Ltunb, 
Turkey, 
Chickens,
Goose. Apple Sauce 
Ducks

SOUP.

-
FISH.

Ham,
Tongue, 
Corned Beef, 
Mutton, Caper Sance,

-‘furkey, 
Fowl,
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DINNER, 1 TO 31 O’CLOCK. DINNER, 1 TO 31 O’CLOCK

J?hLe&datf., 1kf, iS'b'S. fW'edize.&da.u., ^d, 18'bQ.

SOUP.
Vegetable,

Salad of Salmon,
( iiicken Salad,

Turkey, Parsley Sauce, Tongue, Mutton, Caper Sauce.
Turkey, Egg Sauce.Ham,A la Mode Beef,

Lamb, Mint Sauce Beef, Ham, Champaigne Sauce.
Pig, Stuffed.Mutton,Chicken,Beef,

a'lTH

4

Fresh Tomatoes,

Fresh Tomatoes,

Olives.

Olives.

Sago Pudding,
Almond Cake.

Lady Fingers,

Pecan Nuts, 
Almonds,

KJ OAST.
Veal,

SOUP.
Mulligatawny.

Mashed Potato, 
Asparagus,

Hominy,

Raisins, 
Hickory Nuts

Figs, 
Filberts, 
Cherries,

Currant Pie,

Chocolate Cake,

Pecan Nuts, 
Almonds,

Currant Cake,

Charlotte Russe.

Raisins, 
Hickory Nuts

Cherry Pie, 
Assorted Cake,

Pop Corn,
Fdherts, Coffee,

Lemon Ico Cream.

Baked Potato,
Green Peas, 

New Beets,
Boiled Rice,

Pop Corn,
Coffee,
Vanilla Ico Cream.

Baked Potato,
Green Peas,

New Potatoes,
String Beans,

I3O3LZ0.
Corned Beef and Cabbage,

Boiled Trout, Anchovy Sauce. F3SM.

Broiled White Fish, a la Maitre de Hotel.

SO]L££).
, Tongue,

UDLD X)J3H5U.
Chicken, a la Mayonaise.

Fricasee of Chicken,

Croquettes of Fresh Salmon,

Small Patties, au Salpiquon,

Lamb Kidnies, Wine Sauce,

Rice Croquettes, Fruit Sauce,

Calf’s Feet, a la Wineagrette,

Fricandeau of Veal, with Green Peas,

Beef Steak Pie, Sauce Piquante.

Calf s Head, en Tortue,

Baked Pork and Beans,

Veal Cutlett, Breaded,

Pancakes, Allemande,

Fillet of Beef, Tomato Sauce,

Curry of Chicken, ala Indienne,

Hashed Lamb, with Poached Eggs,

Tenderloin of Pork, Sauce Tomato.

Currant Jelly,
Hor.- eradish, Cucumbers,

Lettuce, Currant Jelly, 
Horseradish,

PA3TK7.
Custard Pudding, Raspberry Pie,

Cucumbers,
Lettuce,

BOLD $)3SW£S.
Pickerel, au Jelly.

Mashed Potato, 
Asparagus,

Boiled Onions,
New Turnip,

Cauliflower.

■PASTJIV.
Strawberry Pie,

Assorted Cake,

Champaigne Jelly.

EOA3T.
Chicken, Veal,

New Turnip, 
Cauliflower.



in
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Assort

Maple Syrup.

COFFEE. TEA. COCOA.

Beef Tongue.

COLD.
Ham. Corned Beef.

Beef Steak, 

Mutton Chop.

BROILED. • 
ilam. 

Mackerel.

Smoked Salmon, 

Bacon.

Stewed Chicken. Codfish Balls. Stewed Kidneys.

Veal Cutlet, breaded. 

Calves’ Liver.

FRIED.
Mush, 

Potatoes.

Sausage.

Hashed Corned Beef.

Fresh Fish.

Baked Potatoes. Stewed Cracked Wheat. Stewed Potatoes.

Boiled.

Poached.

EGGS.
Omelette, with Jelly.

Omelette, plain.

Scrambled.

Fried.

BREALh
Hot Rolls. Graham Rolls. Milk Toast.

Corn Bread. Buttered Toast.

Boston Brown Bread. Wheat Gakes.

HOUKS FOR MEALS.
BREAKFAST......................................................................................................................... C to 11 o’clock.
DINNER....................................... ..............................................................................................Ito 8i “
TEA............................................................................................................................................... C to 9 “
SUPPER................................................................................................................................... 9 to 12

DINNER ON SUNDAY, 2 TO 4 0 CLOCK.

Nurses’ and Children’s Table.
BREAKFAST......................................................................................  6 to 9 o’clock.
DINNER...................................................................................................................................... 1
TEA................................................................................................................................................. 6 “

Guests will please give timely notice at the Office of their intended departure, 
/K) so that their Bills and Baggage may be in readiness in due season.



ST, C
D. M. HILDRETH CO.

SOUP.
Julien ne.

Rice.

I Cold Fulton Market Corned Beef.
I Cold Washington Ham.

'furnipa.
Beets.

Beef.
Veal.

Filberts.
Brazil Nuts. 

Madeira Nuts.

Roast Ham, Champagne sauce 
Stuffed Leg of Veal, Tomatoe sauce 

, Stewed Lamb with Spring Vegetables
Itound or Beef with raisins
Stewed Crabs, creole style 
Escolloped Oysters

Bird’s-Nest Pudding 
Whortleberry Pies 
Cocoannt Pies

VEGETABLES
Potatoes boiled, fried, baked and mashed

Hominy. Baked Sweet Potatoes
Spinage. Rice. Boiled Onions.

Green Peas.

ENTREES.
Ris de Vcau, pique, au jus 
Croquettes de poisson rouge 
Ailerons de dindons aux Olives 
Poulets poele au celery 
Poitrine de Veau au rare 
Ragout de Mouton aux legumes 
Macaroni au fromage de parmesan 
Beignets de pommes au rhum

FISH.
Baked Red Snapper, with Port Wine

GENTLEMEN’S ORDINARY.
New Orlea^^WEDNESDAVrA^HTlO, 1861

Corned Beef and Cabbage | t ... Chlcken’.nd P„k. |

Joies and Greens.

m ? ” Gentlemen’s Ordinary, at 2 o’clock, Ladies’ 34
v 3an-o1;rult sentt0 Rooms will be charged Extra 
No Gong will be sounded for Dinner.

Extra Charge will be made for alljdisfces orderedjnot.'on the Bill 
or r ftre.

, ROAST.Chicken. Pork, Saddle of Mutton. Turkey.
Lamb, Mint sauce

Raisins 
Oranges.

Apples.

Cold Roast Beef.

Beef Tongues.

PASTRY.
Meringues Glacfi
Sponge Cake

I Brandy Jelly

DESSERT.
Pecans. Prunes

Almonds.
Bananas' 

Strawberries.
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St. Charles Hotel Wine List.
. CTJ-AJRIETS-
Margaux, - - - pints, 50
Pope Clement, - - - “ 75
H. & G„ _ _ - _ 1 co
II. & II. - - - - - 1 50
Chateau Du Tertre, - “ 1 50
Vrai Boyer Canon, - “ 1 50

Do. do. Grand Vin, 1851, " 2 00 
Chateau Leoville—;from Jlug Mel­

lor <$• Co., Bordeaux, 2 50
Do. Margaux, 1847— Cruse <$- 

fils frercs, Bordeaux, 4 00
Do. iLafitte, do. do. 4 00 
Do. Latour, do. do. 4..00
Do. Lafitte. 1847—from Lon­

don Docks, - - 5 00
The following Clarets are imported 

from Messrs. Barton & Guestier, of 
Bordeaux, by D. M. Hildreth & Co. 
Floriac, - - - 7,5
St. Julien, 1857, - - - 1 00
Do. do. do. pints, - - 50
Chateau St Julien. - 1854, 1 50

Do. Beaumont, - “ 1 50
Do. PontetCanet. “ 1 50
Do.0 Batailly, - 1851, 2 00
Do. do. - 1854, 2 50
Do. Beycheville, - 1851, 2 50
Do. do. - 1854, 3 00
Do. do. Magnums, - 5 00
Do. Lafitte, - *• 3 00
Do. Latour, - - - 3 00
Do. Rauzan, - 1854 , 3 50
De. .Lafitte, - ‘ • 00
Do. Latour, “ 4 00

CHAMPAG-NES.
Mumm’s Blush Rose, - $2 00

Do. do. do. - pints, 1 25
Do. Royal Rose, - - 2 50
Do. do. do. pints, 1 50
Do. Gold Seal, - - 3 00

II. & IL—llumart per‘ ttjils, 2 50
Lelegard & Co., Imperial, - 2 00
Piper Heidsieck, - - 2 00

Do. do. - pints, 1 25
Schreiner, - - - 2 00

Da. - - pints, 1 25
La Perle, - - - 2 00
Jules Mumm’s Dry Verzenay, 2 00

Do. do. do. pints, 1 25
Charles Heidsieck, - - 2 00

Do. do. pints, - - 1 25
Heidseick & Co., - - - 2 00

Do. do. pints, - - 1 25
Binet, Fils & Co., - 2 00
Werk’s Sparkling Catawba, - 2 00 
Sparkling Missouri Cabinet, pints, 1 25 
Roederer’s—Dry Sillery, pints, 1 50

Do. Cabinet, - 2 50
Do. Verzenay, - 2 50
Do. Imperial, pints, 1 50

Moet & Chandon Sillery, 5. IVolff, 2 00
Do. do. do. pints, 1 25

Moet & Chandon’s Green Seal, 3 00
Rubis, - - - - 2 50
Sparkling Neeker— Pinckard,

Steele 4- Co., - - 2 50
Bouche Imperial, - - 2 50
Ruinart pere et fils, - - 3 00

SPARKLING HOCKS. WHITE/WINES.
Mappes’ original black label, pts. 1 50 
Vin de Rhine, - per bottle, 2 00 
Mappes’ originaljblack label, per 

bottle, - - - - - 2 50
Moselle—P. A. Mumm, - 2 50
IIockheimerJ/e?iAe<4- Co., - 3 00
Prince Metternich’s Non.Pareil, 3 50

STILL THOCEKS-
Foster, - - - per bottle, 1 50
Miersteiner, - - “ 1 SO
Marcobrunner, - - “ 2 00
Hockheimer, - - “ 2 00
Leibtraumilch, - ‘ • 2 00
Werk’s Still Catawba, “ 2 00
Steinwein, 1840, - “ 2 50
Rudesheimer, - - “ 2 50
Johannisberger, - “ 3 00
Cabinet Steinberger, Mappes,1846, 3 00
Steinberger Cabinet—Mumm’s, 3 50
Steinberg, 1852—very superior, 5 03
Cabinet Johannisberger from

P. Ji. Mumm Sr Co. - - 7 00
Steinberger Cabinet, 1846, from the 

vaults of 11. H. the Duke of 
Nassau, - - - - t ■ 00

HautSauterne - per pint, 75 
Count Saluces, Chat, de Malle, 1 00 
Chablis, - - - per pint, 1 25
Table Wine, - per bottle, 50 
Haul Sautere, - “ 1 50
White Hermitage, - “ I50
Count Saluces, Chat, de Malle, 2 00 
Chablis, - - per bottle, 2 00
Chatd’Vquem, Fr. Klepper Sr Co. 3 00 
Chat. d’Yquem, 1852,1 Barton.<$-

Guestier, - - - 3 00
Latour Blanche, 1851, Do. do; 3 00 
Chat. d’Yquem, 1847, Do. do. 5 00

T-E CTJSrGt-A.RIA-TXT
WINES, Szc.

Szegzard, - - per boule, 1 00
Eger, - - - “ 1 50
^gry—superior rel, - “ 2 00
Canary Malmsey, - “ 2 00
Szerednye—white, - “ 2 50
Tokay—exquisite, - - “ 2 50
Buday Crenn-superior red, - 2 50
Vino Falern.j - - - 2 50

Prince Metternich’s Hocks.
Schloss Johannisberger Yel. Sei'.. 4 00
Schloss Johannisberger Green Seal,6 00

Do. do. Silver do. 10 00

FORTS.

Brazil, -
Regina, -
Sandeman’s, -
Hunt & Co., bottled in Oporto
‘Jas. Magee,” Black Seal,

Do. Red Seal,

Lagrima, - -^S • - 2 0
Menes A. r. 1 - - 3 50

JBR A.TST ID 1ES.
Hennessy—dark, 1846, - - 3 00
Otard. Dupuy & Co. 1841, 3 00
Gold Seal - - - - 3 50
Vassal, V. O. P. - - - 4 00
Vierge, 1827. _ _ _ 4 00
X. O. II. - - - - 5 00
Vassal, S. O. P. - - - - 6 00
Blue Seal—defies competiton, 6 00

Red Hermitage, - per bottle, 2 53 
Nuits, - - “ 2 50
Romanee, 1854 11 j
Cios de Vougeot, 1854 3 0*'
Chamberlin, 1854 3 U.i
Clos de Beze Chamberlin, 3 5 <
Romanee, - - - - 3 50
Richbourg—J. Lausseure Sr Co 3 0" 
Clos de Vougeot, do. 4 03 
Chamberlin—Prize Medal, - 4 0.1

SHERRIES.
Table Wine, - per bottle, $151 
V. Pale, - - - 1830 - 2 0"
Manzinilla—very light, - 2 0 >
Club—light and dry, - -201

1 Costello—very old, - - 2 0"
Padre—Nutty flavor, - - 2 5"
Topaz—delicate, - - - - 2 5"
Romano, - - - - - 2 5)
Duff Gordon—brown, - - 2 5.
Yriartc’s Ammontillado, - 2 5)
Cabinet do. - «0"
Imperial do. - - 3 00
Cabinet—pale, - - - - 3 0<J
Imperial do - - - - a 0 •
Competitor—old and delicate, -3 5"

I Victoria—simple and dry, - -35)
Pemartin— C. Meletta’s superior, 3 5 
Hidalgo Brown, - - -35'
V. V. O. Gold, - - - 3 5"
Prince Albert—old and natural, 4u 
Gift—old and full, - - - l»'
Star and Garter—very old dry and

natural, - - - - 4 J1
Nabob Brown, - - 4 0'
Nabob—Gold—very old and rich, i 0 '

i V. c. 0. P. - - - - 5 0'

MADEIRAS.
Navy, - - per bottle, $2 0)
Webster, ----- 3 0"

। Welch’s South Side, - - -30'
E. J. Biandy. - - - - 3 0"
Blackburn, - - - - - 3 01
Monterio’s, - - - 3 0 <
Leacock, - - - - j
Palhitinlio, - - - - 3oj
Regina, - - - • -35)
Carvalhal, - - - - 3 51

1 Georgia, - - - - - 3 5 >
Carolina, - - - - -35' 
Dornellos Vascoacellos Seruial, - 4 0) 
Old Reserve Camara de Lobos, 4 03 
Welch's Sercial, - - - -40)
Crown, - - - - - 4 5 )
Monterio’s E. S. Meteor, - 5 u ' 
West India White top—oery old, 5 0 > 
Col. T. H. Perkins’ private stock

P. B. - - - til)'
Col. T. H- Perkin’s private stvek

P. K. - - - - - 5 IM
Williams’ Selection, - - -so"
Col. Thorndike, private stock. •> u 1 
Dr. Spring, private stk. very old 1:1 0 ' 
Francis Amory do. O.O. 1. 0" 
Col. T. H. Perkins’J st grade 1’ K 10 0) 
Do. do. do. Bottled in 18'0 12 0)

JXEA-IsT LIGJTJORS.
London Porter, pints 25 quarts 50 | Scotch Ales, pints 25 quarts 50 | East India Pale Ale, pts. 25 qts. 50

Liqueures,
per bottle, $3 00 | Corkage on Wines not furnished by the house, $100

Each waiter is provided with a Pencil and Wine Card .
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S. <T. C-AH/ri7} R, Proprietor,

COR. CHURCH AND SUMMER STS.

isry^srrvizlize- 'TjrrzrTESSEE.

Arrival and Departure cf Passenger Trains

DEPARTURE

.Viis-.’irille ,C- Chattanoogii— 3:30 A. M.,'
1 , 3:0i) P. M.

I
Te-'i’i/'.sxee <£• Ala’.b-t’'/• a— 5:15 A. M., 

3:00 I'. 5'
Laui.Kr.i' e <6 Xitihvll.le—2:15 A. M..

2:15 P. 31.
< I Louistille <6 yuxhotlle- Gallatin Ex­

press 3: 0 P. 31.
;■ Eljufltild <6 Kentu:.5.31) A. 31., 

2:-15 I’. 31.

ARRIVAU

A’ lahvllle Clf iUanioya— 8:00 A 31., 
5:30 p. M.

Tennwee aad Al t'aima—10:00 A. 31., 
5:011 . 31

Louisville awl N’ltshville—5:00 A. 3J., 
5:0 I P. 31

Laiiivllle. ri .Vis.vlllt—Gallatin Ex­
press 9.30 A. 31.

El'je.Hel. l <C ICeatii 10:IS A. 31.
A'tshvllle arrl Decatur—1:20 A. 31.

.X'is/irille and Decatur—7:09 A. 31.
0:30 P. 31.



DINNER BILL OF FARE
14-Si m cl MV

GKa.H.W Win ES.

S O If P, .$1.50
Marez'nruner 2.0(1Rice.

L2 O IE B> E I T X.
FISH 2,50.$2.00Broiled.

V E G E T A 18 E E S .
IS «> I E E l>

pints.

1.50

SII>E DISHES. P O It T W I n E s

11 Old Port .$2.00

l^otidon Dock, 3.00

D E S S E IS ■'.

1.50

50 cts.Knox Ale

.Jeffrey’s Ale.

MEAL

viz

Baked Sweet Potatoes.

Beans.

Duck.

Loin of Beef.

M utton.

Potatoes, boiled.
Mashed Potatoes, baked.

3.00
1.50

3.00

poiitet Canct.

.lohnstbn .........

Hominy.

Radishes.

Lettuce.

Squirrel Pie.
Stewed Chicken, with pastry.
Beefsteak with potatoes.
Fried Kidneys.
Broiled Poik Chops.
Baked Macaroni, with Cheese.
Irish Potatoe Fritters.
Fillet of Lamb, stuffed with 

Onions.

1.00
1.50

$2.50

. 1.25

. 2.50

]>I 4 D rl IRA W IIV E S.
Old Madeira............................$2.00

Cream Puffs.

Jelly Cake.

Peach Pie.
Cranberry Pie.

Pie Plant, Pie.

Raisins.

Ham.
Joie and Turnip (Ireens

S El E R R T W a M ES.
Topaz Sherry......................... $2.00

Old

ROASTS.
Chicken.
Turkey.
Pig.

zrv

4^

£8 O R 8> E A E Y . 
wmrtc.

1.50

3.00 .

ii

HOURS
Breakfast............................................................. 7J to 10 o’clock, a. m.
Dinner..................................................................... 1 to 3 “ p. m.
Tea............................................................................6 to 8 “

IE? All meals after liours wi 11 be cliarged extra

London Brown Stout....... 50 cts.

Banneber^er .Moselle..........$2 00

Johanr.isoerger..." Hi" ...... 3.00

Sparkling Moselle

C na 1 >1 I* A G Y E s 
ssosiates Verzenay..........

“ “ pints...

Piper Heidsick.....................
“ “ pint.-.........

Imperial Cabinet.................
“ “ pints...

Moot and Chandon............
“ “ pints...

Veuve Clecquot Ponsaidin
“ ‘ “ pints

BZ R A Y l> A .
Old Cognac............................... $3.00
Castillon............“1831”......... 5.00

s. J. CARTER, Proprietor.

.50 cts.



'■propi-ie^

(5

Railroad Breakfast..........4 o’c'ock.
Regular Breakfust.BJ to 1<4 o’clock.
Dinner from.............. 1 to 3 o’clock.
Tea............................6 to 8 o’clock.

/859

Breakfast, Sunday,..from 7| to 11. 
Dinner........from 1J to 3 o’clock.
Tea.................. from 6 to 8 o'clock.
Supper........from 9 to 11 o’clock.

MEALS WILL BE PROMPT, AND NO GONG SOUNDED.

BSf Gentlemen having extra meals, will please report the same at the Office. 

SS^Oishes called for, not on the Bill, will be charged extra.

Meals, Fruit, or Lunches sent to Rooms will in all cases be charged Extra.

otiiis mu?

'77. ^yiainSlf: 
lit

HrWrId®

II

Q)la



o

Vegetable.Shin of Beef with Barley.

Boiled Trout, Butter sauce.

Spring
Shoat, Apple sauce

Tongue.Corned Beef.Ham.

$0

1

1

CORN CAKES.

Johu P. Morton & Co., Printers, 425 Main Street.

00
25

35
35

00 
00 
00 
00

1
1
1

00
50

50
00
00
00
00 
00

00
00
25

00
25

00
00
25

$2
..2

$2
..2
..2
.1

50
00
25
25
25
75
50

50
00
00
00

00 
00 
00 
50

50
00
50
00
00
00

Cranberry Pie.
Sweet Potato Pie.
Peach Brandy Jelly.

00
25

Round of Beef, Tomato sauce. 
Leg of Mutton, Caper sauce.
Ham

Ginger Pudding, Brandy sauce.
Pound Cake.
Boston Cream Cake.

35
35
35

Potatoes.
Boiled Rice.

Mashed Potatoes.

Lamb, Mint sauce.
Ribs of Beef.

Chicken, with Pork.
Joie and Greens.

Tongue.

50 
00 
00 
50

.2 00 

.1 25

50
00

,2 50
.2 00

25
70Harvey sauce.

Walnut Ketchup.
Lettuce.

Pickled Beets.

MONDAY, APRIL 15. 1861

Stuffed Chicken, Kidney sauce.
Ham, Walnut Ketchup sauce.

do
do 
do

Horseradish.
Worcestershire sauce.

Cranberry sauce. 
John Bull sauce.

.$2
...3
...2
-2
..2
..1

ENTREES.

Carbonade of Mutton with Carrots, a I’Almande.
Veal Steak Breaded and Fried. Tomato sauce.

Small Patties, Garnished with Fresh Clams.
Stewed Lamb with Vegetables

Italian Macaroni with Cheese, Plain
Broiled Pork Chops with Fried Apples.

Calves Head, a la Maitre d’Hotel.
Stewed Spinach. Garnished with Fried Eggs. 

Fricassee Chicken with Olives
Salpicon of Breast of Turkey.

Baked Potatoes. Stewed Carrots. Boiled 
Stewed Parsnips. Corn Cake. Onions. Beets. 

Hominy. Sweet Potatoes. Mashed Turnips.

K E LISH 2ES-
Tomato Kechup.
French Mustard.
Boston Pickles.

Oyster Ketchup.

CHAMPAGNE.

From Fred, de Barry, N. Y.
Gold Seal,............................................$3
Royal Rose,............................................ 3
Mumm &, Co., Imperial,.....................3

Cabinet,...................... 2
Verzenay,.........

do pints,.
Sparkling Moselle,. - .2 50

From A. Bimnger Co., N. Y.
Green Seal, (Moet & Chandon,)....... 3
Associates Verzenay,.........................2

do do pints,.....................1
From Renauld <§’ Francois, New York.

Heidsick, Piper &Co.,....................... 2 ।
pints................................................ I ■
From L. E. Amsinck, New York.

Heidsick & Co.,.....................................2 l
do pints,................................... 1 !

Cramer, Abegg McClosky.

Rubis Cabinet,.......................................3 l
La Perle, ............................................... 2 ।

do pints, ..................................1 ■
From J. D. Sj- M. Williams, Boston.

Schreider,................................................2 ।
do pints,.....................................1 i-
From Clement Herdt, New York.

Lambry’s Grape Leaf,.........................2 I
Ch. Farre, (Reims,)............................... 2 l
Eugene Clicquot,....................
Chas. Heidsick,......................

Pints of the above,........
Cabinet, half pint,..................

NATIVE WINES.

Longworth’s Sparkling Catawba,..$2 I
Pints of the above,....................... 1 1

Work’s Sparkling Catawba,........... -.2 <
Pints of the above,....................... 1 1

MADEIRA.

From J. D. M. Williams, Boston.
Blackburn, O. C. particular............ $2 50
Don Pedro,................................................00
Victoria, very old,...............................2 00
Leonard, March & Co.,.....................2 00

Pecan Nuts. Filberts
Apples.

Almonds Raisins.
English Walnuts.

SHERRY.
From J. D. bl. Williams, Boston.

Gift, old and rich.............................. $3.00
Imperial, very rich,............................. 2
YriatePale,...........................................2
Topaz, dry and light,..........................2
Amontilado, delicate and fine,.......... 2
Gordon Brown, very old,.................. 2
London Dock,..................................... 1

HOCK.
Sparkling Cabinet,..............
Johannesberger,...................
Steinwine, (in glass jugs,) ..

do (in bottles,)........
Hockheimer,............ .............
Haut Sauterne, very fine, --

BURGUNDY.
Volney,...................................
Chamber ten,.........................

CLARET.
Table Claret,.........................
St. Esthephe,.........................
St. Julien, superior,............
Chateau Leoville,................
Chateau Larose,....................

do pints,!...................
Grand Chateau Lafitte, .---

PORT.
Regina, high, dry, and pale, 
Rouiz, excellent,....................
Black Seal,............................
London Dock.........................

BRANDIES.
Otard, Dupuy & Co., S. O. P-,
Otard, Dupuy & Co., pale and old, .2
N. O. Poney Brandy,.........................3
Old Bourbon Whisky,.......................1
Pints of the above, half price.

PORTER AND ALE.
Muir & Son’s Sparkling Edinburg

Ale, (in stone jugs,)...................$0
Tenant’s XX Strong Ale, (in jugs,) . 
Wm. Younger’s Edinburg Strong

Ale, (in stone jugs,) ....................
R. Younger’s Sparkling Edinburg

Ale, (pints champs.).....................
Alsop’s East India Pale Ale,............
Guinness’ Dublin Extra Brown Stout,

35

i

f





CINCINNATI, TUESDAY, APRIL 16, 1861.

Mutton with Barley.

Boiled Lake Salmon.

foiled.
Chickens, with Pork, 
Corned Beef.
Leg ol Mutton, Caper Sauce.
Cold Ham.
Tongue.

Roll of Beef, a’ la Russo.

Macaroni.

<^ish.
Baked Pike.

Boast.
Beef.
Ham, Champagne Sauce.
Pork.
Chickens.
Lamb, Mint Sauce.

Cold Pressed Beef. Chicken Salad.

Side fishes.
Calfs Head, fried in Butter.

Ragout of Mutton, with Onions.
Macaroni, baked with Cheese.

Cutlets of Veal, with fine herbs.
Fricasseed Chicken, with Salt Pork.

Sheeps Tongues, Piquant Sauce.
Calfs Liver, potted, a’ la Bourgeoise.

Broiled Fillets of Lamb, English Fashion. 
Escalope of Pork, Brown Sauce.

Pickled Beets.
Cranberry Sauce.

Relishes.
Cucumbers.
Horse Radish.

Pickles.
Lettuce.

Plain Boiled Macaroni.
Boiled White Beans.
Baked Potatoes.

les.
Boiled Parsnips, with Pork. Mashed Potatoes.

Boiled Potatoes. Beets. Oyster Plant Turnips.
Spinach. Boiled Rice. Onions. Hominy.

gastrn.
Apple Pies. Raspberry Pies. Cream Pies.

Prune Meringues. Currant Jelly Tarts.
Cabinet Puddings.
Ladies Cake.

Raisins.
Apples.

Almonds.
Nuts. Cotfee

» Dessert.
Pop Corn. Oranges.

Ice Cream. Filberts. Pecan

PRIVATE SERVANTS NOT ALLOWED IN THE ORDINARIES.

All Meals, etc., sent to Rooms, will be charged extra.

HOURiTiOR M3GALS.
Breaktast, . . . . 7 to 10 I Ladies’Dinner on Sundays, . at 2
Dinner,.......................................................1 to 3 Tea, ... . .6
Ladies’ Dinner................................................. 2 | Supper.......................................................... 9 to 12

Servants and Children, Breakfast at 7, Dinner at 1, and Tea at 6."S»

Guests ordering dishes not on the Bill of Fare, will be charged extra.

Bradley & Webb, Stationers. Printers and Binders, 185 Main Street.

5 Wins Uh st
BURGUNDY.

Chambertin........................................................................§3 00
do. 1846................................................................ 3 50

Close de Vaugeot................................................................3 00
do. do. 1846......................................................3 50

Romance...................................................................................3 00
do. 1846........................................................................ 3 50

PORT.
Old Brazil Port, light and dry................................2 00
Roriz, old, crusted and delicate........................... 3 00
Offley’s Old Port, most choice,...............................2 00
Bee's Wing Port................................................................. 2 00
Hunt Co’s very old, Bottled in Oporto............ 2 (0
Smith’s old and good..................................................... 2 00
White Port............................................................................. 3 00

MADEIRA.
Symington’s old London particular....................2 00
Leacock’s old East India dry and excellent, 

imported in 1834............................................ 3 00
Don. Agrella’s private Stock, superior old, 

bottled in 1818................................................ 7 00
Howard, March & Go’s very choice old Lon­

don particular..................................................3 00
Howard, March & Co’s dry South side, very 

fine and delicate..............................................4 00
Extra choice London particular.............................2 50
Monteiro & Son’s Particular, old and good..2 00
Symington’s Reserve.....................  2 50
Pure J nice................................................... 2 50
Symington’s Verdelho................................ 2 50
Francis Armory’s private stock, bottled in 

1798, and of superlative quality......10 00
Ed. Tuckerman’s private Stock, light and dry. 

imported from Scott, Langliman, Pen­
ford &, Co’s, anil bottled In 1820.........6 00

Newton, Gordon & MurdocK’s beet Wine, 
vintage of 1813, cost $100 per pipe.8 00

Jenny Lind.......................................................................... 2 50

CLARET.
St. Julien Medoc, pint......... ......................................... 50
Margeaux do. do ................................................ 50
St. Julien do. quart................................................ 1 00
St. Julien do.  ........................................... 1 50
St. Emillion, 1849, F. Scigworct......................... 2 00
Chateau La Rose 1851, Barton &Gucsticr..2 00

Do. Margeaux, 1851, do. ... 2 00
Do. Leoville, 1851, do. ....2 00
Do. Margeaux, 1851, Grand vin. Branden­

burg freres 3 00
Do. Lafitte, 1851, Grand vin. Branden­

burg freres............  3 00
Do. Margeaux, 1848, Barton & Guestier.4 00
Do. Lafitte, 1848, do. 4 00
Do. Latour, 1818, do. 4 00
Do. do. 1848, F. Klepper & Cie.......... 4 00
Do. Ducru, 1844, do. do............... 4 50

HUNGARIAN.
Bacator, 1811...............................................................................5 00
Bouday, (red wine,)............................  3 00

do. 1846, do.......................  3 50
do. 1834, Cream do....................................................... 4 00

Nessmely..............(white wines,)................................3 00
Nussberger.............. do. .................................3 00
Bouday, (red wine,)............ ........................................... 3 00
N’tssberger (white wine,)............................................3 00

BRANDY.
Otard. Dupuy & Cie- Cognac, Vintage 1834,..5 00
J. & F. Martell, do. do. 1840...4 00
Otard, Dupuy & Cie. du. do. 1846...3 00
Bourbon Whisky, 10 years old................................2 00

Do. do. 7 do..........................................1 50
Pints half price.

LIQUEURS.
Maraschino........................... 2 50
Curncoa.................................................................................2 0(1

do. White............................................................. 2 50
do. do. pints................................................ 25

Absynthe...............................................................................  0<>
Anisette................................................................................... 2 00
Parfait Amour.....................................................................2 00
Cherry Juice.........................................................................3 00

CHAMPAGNE.
Imported by James Meyer, Jr. of New Y<i k.

Jules Mumm’s Imperial...Quarts.......................3 00
Veizenay Cabinet do................................ 2 00
Sparkling Hock, Nonweiler * Zwick, Mainz.2 50
Charles Heidseick do................................2 00
Piper Heidseick do................................2 00
Fleur d'Ay............................................................................2 00
Bed Cross ............................................................................ 2 00
Widow Cliquot.....................  3 00

Pints of above, half price.

OHIO WINES.
Ohio Catawba, Vintage 1859, bottled by

Johnson, Saunders A <’o............................... 75
Do. do. pints................................... 40

Longworth’s. Work’s and t ogen’sdry
Catawba,............................................................... 75

Do. do. pints........................... 40
Longworth’s, Work’s and Bugen’s

Sparkling Catawba.......................................... I 50
Do do pints............................. 75

Longworth's do. Isabella........................2 00
Werk’s do. do......................._..2 00
Fournier’s Sparkling Catawba...............................1 50

HOCK.
Liebfraumilch, 1857....................................................... 2 00
Asmanhauser, 1857 (red wine.)................................2 (K)
Wnchenheimer Traniitier, 1857, (white)........ 2 00
Currant Wine, quart....................................................... 1 50

Do. pint......................................................... 75
Laubenheimer....................................................................2 00
Niersteiner.............................    1 50
Foster Riesling.................... ..............................................1 00

SHERRY.
Cabinet Pale Sherry, curiously fine, light, 

dry and delicate........................................... 2 50
Htrniony Pale.......................................................................... 2 50
Yriarte Superior Pale. Vintage 1825.........................3 OO
Yriarto Pale D. delicate....... ......................................3 00
Gordon’s Pure, old and good...........................................2 00
Romanos Brown. Vintage of 1798, very dry 

and not strong.............................................3 00
Amontillado............................................................................... 2 00
Amontillado X. very pale and delicate.......... 2 50

i Rudolph, Old and Pale........................................................ 2 00
Imperial Superior Pale.......................................................3 On

ALE AND PORTER.
Jeffrey’s Scotch Ale, pints........................................ 35
Younger's do. do.............................................. 35
Muirs* Son’s do. do............................................... 35
Harries’ Pale Ale, quarts.......................................... 4<t

Do do. pints.............................................. 20
Barkley & Pirkeus........................................................... 35
Younger's.............................................................................. J-’’
Falkirk’s................................................................................ 25
Dick’s....................................................................................... 2?
Hibbert’s Porter............................................................... 3>
H. G. Lucas A Co.’s Cleveland Ale. pint....... 20

Do. do. do. Porter, do ... 20

Each Waiter has Wino Cards and Penci).
CORKAGE ON CLARET 50 CENTS, OTHER LIQUORS ONE DOLLAR.
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HOURS FOR JVIEA-LS.

Breakpast, - from 5i to 11 o’clock.

Dinner, - - - - - - “ 1 to 3 “

Tea and Supper, - - - - “ 6 to 11 “

SUNDAY.

Breakfast, 7j. Dinner, 1J. Tea, 6.

/or QLbiliircti rtnl> <$ertmnt».

Breakfast, 7|. Dinner, 1£- Tea, 6.

________________________

Private Servants not allowed in the Dining Room.

All Meals, Lunches, &c. sent to Rooms will be charged extra.

Children occupying seats at the Public Table will be charged full price.

Persons having friends to any of the Meals, will please give notice at the Office previous 

to being seated at the table.

W. S. Haven, Fancy Job Printer, corner of R'coJ and Tbirrl Sts.

g inner.
Monday, July 15th., 1861.

SOUP. F’Ttf'Mk-

Vermicelli.

BOILED.
Ham. Tongue.

Corned Beef and Cabbage. Leg of Mutton, Caper Sauce.

Chicken, with Egg Sauce.

COLD DISHES.

Corned Beef. Ham. lloast Beef. Lamb. Mutton.

SIDE DISHES.

Sheeps Tongue, Piquant Sauce.

Beef Steak, with Onions.
Kidneys, Saute with Wine Sauce.

Mutton Chops, Broiled.
Spring Ducks, with Olive Sauce.

Chicken Pies, Baked.

RELISHES.

Worcestershire Sauce.

Mashed Potatoes.

Beets.

Onious.

Cole Slaw. Horse Radish.

VEGETABLES.

Rice.

New Potatoes.

Pickles. Lettuce.

Boiled Potatoes.

Baked Potatoes.

Green Peas.

ROAST.

Beef. Saddle of Lamb, with Mint Sauce.

Loin of Lamb, Plain Sauce. Veal.

Chicken.

PASTRY.

Tapioca Puddings. Raspberry Pies.

Cherry Pies. Sponge Cake.
Gooseberry Pies. i Raspberries and Ice Cream.

DESSERT.
English Walnuts.

Raisins.
Filberts.

Almonds.
Pecan Nuts.



J. E. KINGSLEY, Proprietor.

NEW YOltK, TUESDAY, AUGUST 13, 1861.

SOUP.
Beef, English style.

FISH.
Baked Halibut, claret sauce.

BOILED.
Hams.
Tongue.
Corned Beef.
Chicken, with Pork.
Leg of Mutton, caper sauce.

ROAST.
Beef.
Lamb, mint sauce.
Capon.
Ham, Champagne sauce.

COLD DISHES.
Cold Pressed Corned Beef. Roast Lamb. Corned Leg of Pork.

SIDE DISHES.
Loin of Lamb, glace', with small carrots. 
Fricasseed Spring Chicken, a I’Allcmande. 
Calf's Liver, larded, tomoto sauce.
Small Butter Fish, fried, with Pork.
Curried Lamb, a la Creole.
Macaroni, a 1’Italienne.
Baked Pork and Beans.
Rice Croquettes, au citron.

VEGETABLES.
Boiled Potatoes. Beets. Green Corn.
Mashed Potatoes. Stewed Tomatoes. New Turnips.

Boiled Onions.
Boiled Rice.

Farina Pudding.
Whortleberry Pie.

Madeira Jelly.

PASTRY.
Apple Pie. Raspberry Pie.
Asssorted Cakes. Fruit Conserve.

Lemon Ice Cream.

DESSERT.
Almonds. Filberts. Pecan Nuts.

Breakfast, 7 o’clock ; Dinner, from 1 to 3 ; Tea, G ; Supper, from 9 to 11.
SUNDAYS—Breakfast, 8 o’clock ; Dinner, 1 ; Tea, 6 ; Supper, from 9 to 11. 

Guests inviting friends to dine with them, will please give notice at the office.

55% Meals, Fruit, and Luncheon sent to rooms, will in all cases be 
charged extra.
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ginner

SOUP. FISH

Green Corn. Boiled Salmon, with Parsley Sane*.

HOURS T' O It MEALS

Corned Beef. Mutton.from 5} 11 o’clock.IoBreakfast,

SIDE DISHES.
1 3Pinner, to

6Tea and Supper, IIto

Dinner, Tea, 6.Breakfast, 2

/nr (il)ill>rrn nnti ^■cronnta.

Dinner, U- Tea, 6.

Private Servants not allowed in the Dining Room.

All Meals, Lunches, &c. sent to Rooms will be charged extra. PASTRY.

Children occupying seats at the Public Table will be charged full price.

DESSERT

$

VT. S Hsrcn, Fancy Job Printer, corner of Wood and Third Sts.

£

Cabbage. 

Squash.

Bread Puddings.

Pumpkin Pies.

Peach Pies.

tni</

Apple Pies.
Sponge Cake.

Blanc Mange.

V3

Mashed Potatoes.
Beets.

Onions.
Succotash.

Boiled Potatoes.

Tomatoes.

New Potatoes.

Egg Plant.

BOILED.
Ham. Tongue.

Corned Beef and Cabbage. Txtg of Mutton, Caper Sauce.

Chicken, with Egg Sauce.

RELISHES,
Cole Slaw. Horse Radish,

VEGETABLES
Rice.

Pickles. Lettuce.

Beef.

Loin ot Lamb, Plain Sauce.

Chicken.

Breakfast, 7.|.

Fricassee of Veal.

Beef, Braised, with Wine Sauce.

Sheeps Tongue, Breaded.

Kidneys in Omelette.
Mutton Chops, Broiled.

Chicken Pies, Baked.

COLD DISHES.
Ham. Roast Beef. Lamb.

ROAST
Saddle of Lamb, with Mint Sauce.

Veal.
Pig, with Apple Sauce.

Persons having friends to any of the Meals, will please give notice at the Office previous 

to being seated at the table.

k %

English Walnuts.

Raisins.
Filberts.

Almonds.
Pecan Nuts.

Water Melons.
Citron Melon.

Worcestershire Sauce.

_9>
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WINE TuIJST.

MADEIRA.
Oliveria 51 50

Blackburn’s South Side 2 00 
Newton, Gordon and Murdock 2 00 

Old Reserve  00 

Bacchus, old and pure 2 00 
Metropolitan  00 

Grape Juice, March & Co's 2 00 
Holmes & Co. pure juice and delicate 2 00 

Nonpareil, private stock Qq 
Stalker’s East India 2 00 

Palmetto, highly flavored 2 00 

March & Benson’s Dry South Side, very fine

and delicate ........................................2 00

Scoll, Penfold & Co  00 
Howard, March & Co. South Side 2 50 

Old Brazilian, South Side 2 50 

London Club, vintage 1827 2 50 
Constitution, Howard, March & Co 3 00 

Prince Albert, very fine 3 qq 
Duke of Wellington  qq 
Sercial, Brown Seal  qq 
Grape Juice, ....................................................  qq

Tinta, delicate and full flavor 4 qo 
Eclipse Madeira .i............................................  4 00

Wedding Wine  00

SHERRI.
Vriarto, Pale, delicate .................................. 2 50

“ “ ..............................................’"’"’2 00

Harmony, Pale .. 50

Sayer’s Amontillado  .............. 2 50

Imperial, Pale  50

Romano, Brown  50

Light Mountain, exceedingly pale and 

delicate ........ 3 50

Cabinet Pale, No. 1 4 00

Topaz, Cabinet Wine  ..........................3 Q0

London Dock ....................................... 2 00

Particular  00

Tower .. ................................................ 2 50

Brazil .......................................................................  50

EIQUORS.
Meschino de Zara  00

Curacoa ...............................................................2 00

Absynthe.,, 2 00

CHAM I* ACrlV E.
Piper Heidsick, Renauld & Francois, quarts, $2 25

Charles Heidsick,T. W. Bayaud & Co. qX’ts, 2 25

Verzenay, G. II. Mumm & Co. quarts,..P......’..2 2'5 

Cilbt‘net’ “ w

Q0,(,((SeaI’ “ W 
.. “ P'nfe.......................1 50
De Venoge s Prince Imperial, quarts, 3 00

‘‘ “ Pi,lhj>.....................1 50

“ half-pints,  75
Widow Cliquot, Genuine, quarts,  qq 

“ Pints,......... .. 50

C IL A RE T.
St. Estephe  00
Chateau Leoville, 1847 "’..'2 50 

Chateau Margaux, 1847  00 

Chateau Lafitte, 1847 00

HOCK.
Rudesheimer  2 50

Sparkling Hock .............................................  50

Hockheimer ............................................... 2 50
Marcobrunner  5(l 

Johannesberger...................................................................  qq

8AITTER1VE & MOSEELE,
Sparkling Moselle  50

Sauterne, 1847, Washington Morton,

Bordeaux  qq

Haut Sauterne, Bergeon, Bordeaux ...2 00
Barsie, Barton & Guistier...............................................   00

DOMESTIC,
Longworth’s Sparkling Catawba 2 00

“ “ “ pints 1 00

Buchanan's Hill Side  25

Yeatman’s Premium 1 25

MALT EIQUORS.
London Porter
Harvey’s Sparkling Scotch Ale 37}

Younger’s Edinburgh Strong Ale 37}

Allsopp's East India Pale Ale 37}
Hector Dove’s Glasgow Ale 37} 

Pittsburgh Porter 25

 

Gentlemen ordering Wine, without designating the kind or price, will be furnished with Madeira 

at two dollars per bottle.

Tuesday, September 94th, 1861
 

FISHSOUP.
Boiled Salmon, with Egg Sauce.Vermicelli.

Mutton.Corned Beef.

RELISHES

Lettuce.Horse Radish. Pickles.
 

VEGETABLES

Squash.

ROAST

Chicken.

DESSERT.

Pumpkin Pies.
Almond Cake.

Madeira Jelly.

Rice Pudding.

Raspberry Pies.
Apple Pies.

Rice.
Green Corn.

Cabbage.

Baked Sweet Potatoes.

Boiled Potatoes.

Tomatoes.

New Potatoes.

Egg Plant.

Saddle of Lamb, with Mint Sauce.

Veal.

SIDE DISHES.
Ericandeau of Veal, with Tomato Sauce.

Sirloin Steak, with Fried Potatoes.
Mutton Chops, with Currant Jelly.

Ducks Stewed, with Onions.
Broiled Ham, Wine Sauce.

Chicken Pies, Baked.

BOILED.
Ham. Tongue.

Corned Beef and Cabbage. Leg of Mutton, Caper Sauce.

Chicken, with Parsley Sauce.

Mashed Potatoes.

Beets.
Onions.

Lima Beans.

Worcestershire Sauce. Cole Slaw.

English Walnuts.
Raisins.

COLD DISHES.
Ham. Roast Beef. Lamb.

Filberts.
Almonds.

Pecan Nuts.
Water Melons.

Citron Melon.

  

Beef.

Loin of Lamb, Plain Sauce.



9
MONUMENT SQUARE, BALTIMORE.

ZENUS BARNUM & A. McLAUGHLIN, Proprietors.

SATURDAY, October 5, 1861—2| o'clock.

SOUP.

Potage, au Vermacilla.

fis n.
Rock Fisb, Parsley Sauce.

BOILED.

ueg of Mutton, and Capers. Breuf, a la Flamande. Hams.
Corned Beef and Cabbage. Fowls, Cream Sauce.

SIDE DISHES.
Bay Trout, Stuffed and Baked.

Beuf, a la Mode, au Legumes.
Tame Ducks, Braise, aux Choux.

Calves Head, Caper Sauce."
Pork Chops, Sauce Robert.

Cotelets de Veau, Breaded.
Kidneys Grille, au Vin.

Geblottes en Ragout.
Pigeons en Compote.

Ragout de Mouton.
Fricassee de Vean 

Cerville de Veau.

ROAST.

Beei Veal. Lamb. Pig-

Sweet Potatoes

Mashed Potatoes.
Irish Potatoes.

Grapes. 
Apples. 
Peaches 
Nuts.

Cabbage 
Beets.

Tomatoes.

Stewed Peaches. 
Tapioca Pudding. 
Lafayette Buns. 
Cheese.

REGULATIONS.
Meals served in Rooms will be charged Extra.
Guests taking Fruits and Desserts from the table to their rooms, will be charged Extra.
Persons having friends to Meals with them, will please make it known at die Office.
Children occupying Seats at the first table, will be charged full price.
Gentlemen Boarders will be charged Extra for Meals in the Private Dining Room. For seats 

please apply to the Head Waiter.

P A S TRY.

Lemon Pudding. 
Damson, Apple and Grape Pies.

DESSERT

Pacific Cake. 
Wine Cake. 
Baked Pears. 
Raisins.

VE GE TABLES.

Rice.
Egg Plant.
Corn.

■9■fl-



MADEIRA
Diamond, Symington,............................................................... $2 0)
W. D. Wedding Wine,............................................................. 2 50
A. Araujo, very choice,............................................................ 2 50
J. A. Adams’ choice,.....................................................................2 50
C. L., very fine, Lewis & Co.............................................. 3 CO
B. N., do. Blackburn,................ .. ..................... 3 00
O. W. B.,............................................. 3 00
S. L., Sullivan,............................................................................... 3 10
R. Reserve, old Stock, Symington,....................................3 00
C. L. P., choice London Particular,...................... 3 00
M. T. Monteiro, imported 1832, one voyage

to East Indies,..................................................................... 3 CO
Choice Tinto, very delicate, 1825, Lewis &.

Co.................................................................................................. 3 00
R. B. Blackburn & Co....................................................... 3(0
“Victoria” very pale, dry and delicate Olivera, 3 00 
J. D. L., very choice, Lewis & Co., 9 years

in cellar, bottled in 1840,.........................................  3 50
J. Juice of Grape,.................................................................. 3 50
X. O. B., Symington, very delicate Wine,... 3 50
B. L. S., Black Shark, Blackburn, very choice 

wine, vintage 1832,.................................................... 3 50
Bual, exceeding delicate..............................................  3 50
O. V., Old Virginia, consigned by Monteira,

to R. F. Anderson of Richmond,......................... 3 50
B. Blanday’s Favorite, a very choice old wine

9 years in wood, bottled in IBIS,........................ 3 50
C. Howard March & Co., Constitution Wine,

a much admired brand, and very old,.......... .. 4 00
^Starof the West, Blackburn,................................ 4 (0
W. S. Sireial, very rich and dry, vintage of

1825,............................................................................................. 4 00
T. Lacock, a very choice wine,................................ 4 00
M. T., Original Monteiro, black seal, bottled

in Madeira, long, long ago,...................................... 5 00
L., Pride of the Hill, Lewis & Co., a favorite

old brand, dry and exceedingly delicate,.. 6 00
B. L. Original Shark, 1822, Blackburn,.. .. 10 00

SHERRY.
W. S. Lobo, Pale,............................................................  2 00
W, Pale Sherry, Wager’s old stock,..................... 2 50
G. C., old Pale Sherry, much admired, ...... 2 50
Augua Neuva,...................................................................... 2 50
Manzanilla, very pale and delicate,..........................2 50
P. Pomar, Pale,...........................................................................2 50
G. G. S., Superior Gordon, old stock, ....... 3 00
Old Boston Brown...........................................................5 00
I. A. A., Amontillado, Sayer, Imperial vin, 

bottled in Saute Maria,..............................................5 00
X. Romano, vintage 1798,............................................... 5 00

PORT
Old Port,....................................................................................... 2 50

“ in Pints,................................................................. 150
London Dock, Red Sea),.................................................2 50
B. Wreck, Port,...................................................................... 2 50
O. O. Peabody Port, very choice,.............................  3 00

SAUTERNS.
Haute Sautern,......................................................................... 2 00
Chateau Sautern, quarts,................................................ 2 00

“ “ pints,.................................................... 1 00

NATIVE WINES.

I 

i

Longworth’s Sparkling,.................................................... 2 00
“ “ pints,................................................ 1 25

From the Vineyard of Dr. Underhill, Croton
Point, N.Y. (Union,) (Catawba & Isabella) 2 00

Pure Catawba,..................................................................... 2 00

BURGUNDY.
Chambertin. R. Bruinghaus,........................................
Nulls, “ .......................................
Romanic, “ ...................................
Clos de Vougeot, “ ........................................

2 00
2 00
2 50
3 Of)

CHAMPAGNE.
Moet & Chandon, Fleur de Sillery,..............$2 00

“ “ “ “ pints,... 1 25
Verzenay *Moet & Chandon, Epernay,.... 2 00

“ “ “ “ pints, I 25
Henkell & Co., Muscatel,.......... .. ............................... 2 00

“ “ “ pints,............................... 1 25
Crown Imperial de Massiac &. Co., Sillery, 2 00
Charles Heidsick, T. W. Bayaud & Co.......... 2 00

“ “ “ “ “ pints, 1 25
Piper Heidsick,........................................................................ 2 00
La Perle, Cramer Abegg & McCloskey,.... 2 (10

“ “ “ “ pints, 1 25
Irroy’s Cabinet,.................................................................... 2 50

“ “ pints,...................................................... I 25
Mumm’s Cabinet,.........................................    2 50

“ “ pints,................................................. 1 25
Lelegard & Co., Cabinet,.............................................  2 50
Prince Imperial, De Venoge &. Co.,Epernay, 2 00

“ “ “ “ pints, 1 25
Moet & Chandon, Imperial Green Seal,.......... 3 00

“ “ “ “ “ pints, 1 50
Rubis, “Pure Juice,” Cramer Abegg &. Mc­

Closkey, ...................  3 00
CLARET.

St. Julien, quarts,............................................................... 1 00
“ pints,................................................................. 50

St. Pierre, quarts,............................................................... 100
“ pints,.................................................................. 50

Margaux,............. ....................................................................... 2 00
“ pints,...................................................................... 1 00

Leovillc, 1844, quarts,.. ............................................... 2 00
“ pints,........................................................ 1 00

La Rose, quarts,.............................................................. 2 00
“ pints,.............................     1 00

Chateau Lafite, quarts,........................................   2 50
“ “ pints,..........................   1 25

Chateau Margeaux, quarts,........................................ 3 00
“ “ pints,............................................ 1 50

HOCK.

G 00
2 50
3 50
2 00
2 50
2 00

1 50
75

1 50
1 00
2 00
2 00
2 00
2 00
2 00
2 00
2 00
2 50
2 50
2 50
2 50
2 75
3 00
3 00
3 50
5 00
3 50
5 00
5 00

Neirsteiner,..............................................................................
Deidesheimcr, pints............................... .. .........................
Hockheimer,.............................................................................

“ pints,............................................................
Payurette,...................................................................................
Rudesheimer, Berg,...........................................................
Marcobruuer,........................................................... .. ............
Sparkling Hock,................................................... ...............
Leibfrauinilch,.......................................................................
Bodenheimer, Berg,...........................................................
Stein Wine, box bottles,................................................
Sparkling Hock, Keepfersberg,...............................

“ Johannesberg,...........................................
“ Mosel),............................................................ ..
“ Hockheimer,....................... ...........................
“ Steinberg,................................... .......................
“ Scharzberg,......................................................

Johannesberger, 1822,.......................................................
Mareobruner, 1842, ( Duke of Nassau’s ( 
Steinberg, 1834, j Cabinet, ( 
Mareobruner, 1825,..........................................................

“ Cabinet,....................................................
Johannisberg,1836, ofP. Metternich’s Estate

bov were imported by Barnum & MoLaugh- 
lin, from Messrs. Feist Brothers, Coblentz.

Pfluben, Leisten Wine, Austic, vintage of 
1766, box bottles,........................................................

BRANDY—Old Hennessy, per Bottle,............
“ Old Otard, Pale, 1815,........................

OLD RYE WHISKEY,..........................................
VERY OLD RYE WHISKEY, .... 
BOURBON WHISKEY,.........................................

CORDIAL.
Marischino, di Francisco Driolt.

Curacoa, Dubb Orange. 
Extrait d’Asinthe.

London Porter, in Quarts and Pints.
Scotch Ale. in Quarts and Pints.

Saratoga and Mineral Water, in bottles.
CIDER & ALE, on Draught, at the LOWER BAK

Breakfast at 7 o’clock.................... Tea at Gj o’clock.

TIME of ARRIVAL and DEPARTURE
O F

RAIL ROAD TRAINS & STEAMBOATS.

PHILADELPHIA CARS.
Leave Daily, (except Sunday,) at.............................. 8.30 and 10.15 A. M. and 4.45 P. M
Arrive Daily, (except Sunday, at...............  . i A. M. and 12.50 P. M. and 3.20 P. M
Leave Sunday, at............................................................................   4.45 P. M
Arrive Sunday, at.........................................................  3-30 A- M

WASHINGTON CARS.
Leave Daily, (except Sunday,) at.............. 4.20 and 8.40 A. M. and 3.45 and 5.00 P. M

Arrive Daily, (except Sunday,) at..............8.10 and 9.35 A. M. and 4.20 and 7.30 P. M
Leave Sunday, at......................................    4.20 A. M
Arrive Sunday, at.................................................................................................................... 4.20 P. M

WESTERN (B. & Q.) R. R. CARS.

Leave Daily, (except Sunday,) at...................................................8.30 A. M. and 4.30 P. M
Arrive Daily, (except Sunday,) at................................................... 9.30 A. M. and 5.00 P. M

ELLICOTT’S MILLS ACCOMMODATION.

1 Leave at............................................... ...................6.20 and 9.15 A. M. and 1.45 and 5.40 P. M
Arrive at...................................................... 8.40 A. M. and 12.00 M. and 5.50 and 8.00 P. M

। FREDERICK ACCOMMODATION.
Leave at........................................................................................................................................4.30 P. M
Arrive at....................................................................................................................................9.30 A. M

NORTHERN CENTRAL R. R. CARS.

Leave for Niagara Falls and the West, Daily, (Except Sunday,) at
8.15 A. M. and 4.30 and 8.15 P. M

Leave Sunday, for Niagara Fall and the West, at.....................................................4.30 P. M
Arrive Sunday,at.............................................................................................................. ....7.45 A. M
Train Arrive at Calvert Station, at............................... 7.45 A. M., and 2.43 and 6.12 P. M

OLD POINT AND FORT MONROE BOAT.

Leave Daily, at...........................................................................................................................4.30 P. M
Arrive Daily, at............ .. ..........................................................................................................6.00 A. M

I



M Jiclphs
O’CLOCK ORDINARYTWO

NEW YORK,

Soup.
Consomme, a I'Orge.Green Turtle.

Beef Tongue.

oose.

Ham.Veal.Beef.Lamb.

Lettuce.

Quince Pies.

Raisins.

WEDNESDAY, OCTOBER 9, 1861.

Boiled Potatoes.
Cauliilowere.

Col4 Roast.
Pressed Corned Beef.

Puddings, a la Reine, Madeira Sauce. 
Gateaux alt Frontage.

Bucks Co. Chickem 
Lamb.

Entrees.
Matelotte d’Anguille, a 1‘Espagpole, an Yin de Porto.

Pigeons eu Compote, a la Jardiniere.
Salmis de Perdreaux, au Foie de Chapon.

Frieandeau de Yean, Pique, Sauce Ternate.
Cotclette de Mouton, Braisee, a la Bordelaise.

K< gnons de Boeuf, Grillee, Sauce Piquante.
Tripe Saute, Glacee, a la Tambour Major.

Roulade de Tendrons d’Agneau, au Haricot Blanc.
Ailerons de Dinde, Braisee, a la Provencale.

Macaroni au Jus, au Fromage.de Parmesan.
Mironton de Volatile, a FAmericaine.

Gibelotte de Volaille, a la Creole.
Aubergine Frite. au Naturel.

I’etit Pate, au IInitres, au Beurre.

Fish.
Boiled Bass, Lobster Sauce.

Dessert.
Almonds. Filberts. Pecan Nuts.

Madeira Nuts. IceCream.
Grapes. Apples.

Coifee.

Pastry.
Cocoa Nut Pies. Apple Pics. 

Gelee, au Malaga.

Cold Dishes.
Galantine de Canard, Truffc. a la Reine. Terrine de Foie Gras, a la Dubarry.

Mayonnaise d’Homard, a la Savoyard.

Relishes.
Assorted Pickles. Horseradish. Pickled Beets. Picalilly.

Apple Sauce. Cucumbers. Tomatoes.

Vegetables.
Mashed Potatoes. Sweet Potatoes. Beets. Squash.

Lima Beans. Stewed Tomatoes. Cabbage. Boiled Rice.

Beef. Ham. Veal. Tame Ducks. GrecpsG 
Mutton. Turkeys. ('

Boiled.
Corned Beef and Cabbage. Log of Mutton and Capers.

Chicken, Oyster Sauce.*' Ham. Beef, a la Mode.

John F. Trow, Printer, M) Greene St.



Jlicbolas

NEW YORK, THURSDAY, OCTOBER 10, 1861

Bean.

Beef Tongue.

Ham.Veal.Beef.Lamb.

Lettuce.

Apple Pics.

rudsins.

Cold Roast. w
Pressed Corned Beef.

Fish.
Boiled Salmon Trout, Anchovy Sauce.

Bucks Co. Chickens.
Lamb.

Entrees.
Macaroni, a la Napolitaine, an Fromage de Parmesan.

Escaloppes de Chevreau, a la Confitures.
Salmis de Perdreaux, au Champignons.

Cotelette de Mouton, Pane, au Pomme d'Amour.
Ailerons de Dinde, a la BordelMse.

Tripe Saute, Glacee, a la Milanaise.
Ilaehis de Volaille, au CEufs Poches.

Matelotte d'Anguille, au Vin de St. Julien.
Fricandeau de Veau, Pique, au Cboux Fleurs.

Itoulade de'Tendrons d’Agneau, a la Jardiniere.
Rognons d’Agneau, Saule, au Champagne.

Gibelotte de Volaille, a la Toulouse.
Aubergine Frite. au Naturel.

Petit Pate, au lluitres, au Beurre.

WO O’CLOCK ORDINARY
■ *. w

Boiled Potatoes. ■ '■ 
Caulifiowcrs.

Vegetables.
Mashed Potatoes. Sweet Potatoes.' Beets. Squash.

Lima Beans. Stewed Tomatoes. Cabbage. Boiled Rice.

Dessert.
Almonds. Filberts. Pecan Nuts.

Madeira Nuts. Ice Cream.
Grapes. Apples.

Coffee.

Boast. .
Beef. Ilam. Veal. Tame Ducks. Green Goose.

Mutton. Turkeys.

Pastry.
Cranberry Pies. Pumpkin Pics. Rice Puddings.

Gelee, au Vin du Rhin. Macaroons, a 1’Espagnole.

Cold Dishes.
Galantine de Dinde, Truffo, a la Gelee. z Pains de Foie Gras de Strasbourg.

Salade d’TIomard, a la Russe.

Soup.
Consomme, au Vermicelli.

Relishes.
Assorted Pickles. Horseradish. Pickled Beefs. Picalllly.

Apple Sauce. Cucumbers. Tomatoes.

Boiled.
Corned Beef and Cabbage. Leg of Mutton and Capers.

Chicken, Oyster Sauce. Ham. Beef, a la Mode.

Jotin F. Trow, Printer. 50 Greene St,



i!

Pig, S t iifledLamb. -

:3 'irij

Lady Cake

•V, r-

-T.

Rice.
Hominy.
Tomatoes.

Turuipa.
Bceti.
Cabbage.
Parsnips.

Mashed Potatoes.
Lima Beans .,

. Irish Potatoes.
SWeet Potatoes

'Stewed Peaches' ' 
‘ Tapioca Pudding.
Madeira Jelly;
Cheese. ‘

8 0 U P.

Potage, au VermaciHa.

FISH.

Rock Fish, Butter Sauce.

MONUMENT SQUARE, BALTIMORE.
ZENUS BARNUM & A. McL AU GH LIN, Proprietors.

REGULATIONS.
■<3reals served hl Rooms wifi be charged Extra. . ■

Wiests taking.Fruits!-anti Desserts from the table to their rooms, will be charged Extra.
■•'‘'Persons having fnertds to MeaWwilh them, will please make it known at the Office.

VOHildren1 oceuffving Seats at the first table, will be charged full price.
Gentlemen- Boarders will be charged Extra for Meals in the Private Dining Room. For seats 
“ please apply to the Head Waiter.

R 0 A S T.

Beef .Goose, Apple Sauce. Veal.

VEGETABLES.

BOILED.

Leg of Mutton, Caper Sauce. Beuf, a la Flamande. Hanrt.
I'orned BeeLand Cabbage. " Chickens, (. ream Sauce

SIDE DISHES.

Langue de Veau, a la Vinegret.
Salade de Volaille.

Calves Liver, Fried, with Bacon.
Tame Ducks, Braise, aux Olives.

Calves Head, en Tort tie. . .
Pigs Feet, au Gratin.

• Croquettes de Volaille.
Partridges, Broiled., en Toast

Cotlettes de Veau.
Rognons d’Agueau.

.............. Ragout de Mouton. , .

PASTRY.

. Sweet Potatoe Pudding. 
Pumpkin, Apple and Cranberry Pies.

. / ; DESSERT.

. Philadelphia Cup Cake.
- Cream Merangues.

S'punge Cake s '
Nutsx Appier.

WEDNESDAY, October 30, 1861 — 24 o clock.

&

Raiiiri* , .?



4

  

3 CO

3 00

3 50

3 50

Tea at 6 J o’clock.Breakfast at 7 o’clock

00 
to

4
4

3
3
3

5 00
5 00

9 00
2 00

50
50
50

2 90
1 25

3 00
3 (0
3 00

1 25 i! 
3 00’,
1 50i,

2 00
2 00
2 50
3 00

00
4 00

2 00
2 00
1 00

52.0 h
, 2 50
, 2 50 .
, 2 50
, 3 CO
. 3 00
. 3 00
. 3 CO
. 3 00
. 3 00

6 00;
2 50.
3 50!
2 00
2 50
2 90

1 50
75

1 50
1 00
2 00
2 00
2 00
2 00
2 00
2 00
2 00
2 50
2 50
2 50
2 50
2 75
3 00
3 00
3 50
5 00
3 50

. ..................................................... 5 00
Johannisberg,1836, of P. Metternich’s Estate 5 00 

bov were imported by Barnum & M«Laugh- i 
MN, from Messrs. Feist Brothers, Coblentz.

Pfluben, Leisten Wine, Auslic, vintage of 
1766, box boules,

BRANDY—Old Hennessy, per Bottle,  
“ Old Otard, Pale, 1815,

OLD RYE WHISKEY,
VERY OLD RYE WHISKEY, ....
BOURBON WHISKEY,

CORDIAL..
Marischino, di Francisco Driolt.

' ' Ciiracoa, Dnbb Orange.
Extrait d’Asinthe.

Rondon Porter, in Quarts and Pints. 
Scotch Ale. in Quarts and Pints.

’.Saratoga and Mineral Water, in bottles.
CIDER & ALE, on Draught, at the LOWER BAR

3 
3

NATIVE WINES.
Long worth’s Sparkling,... ........................................

“ “ pints,
From the Vineyard of Dr. Underhill, Croton 

Point, N.Y. (Union,) (Catawba A Isabella) 
Pure Catawba, ........................ ..........................

BURGUNDY. 7

Chamberlin, R. Brninghansr  
Nuits, « 
Romanic, “  
Clos de Vougeot, “ ..............

50
50

2 <10
2 50
2 50
2 50
2 50
2 50
3 00
5 00

2 50
1 50
2 50
2 50
3 00

1 00.
50'

1 00
50

2 00
1 00
2 00
1 00.
2 00
1 00
2 50
1 25
3 00
1 50

Old Pot t,
“ in Pints, ...................

I ondon Dock, Red Sea),  
B. Wreck, Port,  
O. O. Peabody Port, very choice,.

SAUTERNS
Haute Sautern, .
Chateau Sautern,quarts, ......... 

“ u pints, ........

®2 00
. 1 25 rf

Verzenay *Moet & Chandon, Eperiiay,.... 2 00
“ « «< “ pints, I 25

-.........................  *' - 2U

J 

00 i • 
25/; 
00; 
00 ! 
25!

2 00
2 00 -
1 25:|
2 50’
1 25l!
2 50j
1 •

C H A M P A G N K.
Moei & Chaufiqn, Fleur de Sillexy,....

•“ « • <i pint;

Neirsteiner, . .................................
Deidesheimer, pints ...................

 
Hockheimer, . ............
“ pints,.......................................................

Payurette,............................................................................
Rudesheiiner, Berg, .

 
Marcobrutier,  
Sparkling Hock,............................................................
Leibfraumilch, . . .....................
Bodenheimer, Berg, . ..............................
Stein Wine, box bottles, .
Sparkling Hock, Keepfersbcrg,

“ Johannesberg...... ^. ......
« Mosell,............................................................
“ Hockheimer,
“ Steinberg,...,.
“ Scharzb<-rg,

Johannesberger, 1822, .........................
Marcobruner, 1842, > Duke of Nassau’s 
Steinberg, 1834, ) Cabinet,
Marcobruner, 1825, ........................................

“ Cabinet,  ......................

MADEIRA
Diamond, Symington, ..... ... .....

, W. D. Wedding Wine, ..............
A. Araujo, very choice,............................
J. A. Adams’ choice,
C. L., very fine, Lewis & Co...............
B. N., do. Blackburn,................
O. W. B.,...............................................................
8. L., Sullivan,................................................
R. Reserve, old Stock, Symington,.
C. L. P., choice London Particular,....................
M. T. Monteiro, imported 1832, one voyage 

to East Indies, ...................................................
Choice Tinto, very delicate, 1 825, Lewis & 

Co ' ..... ..........................

R. B. Blackburn & Co  
“ Victoria” very pale, dry and delicate Olivera, 
J. D. L., very choice, Lewis & Co., 9 years 

in cellar, bottled in 184!),
J. Juice of Grape, . ............................
X. O. B., Symington, very delicate Wine,...
B. L. S., Black Shark, Blackburn, very choice 

wine, vintage 1832, .......... ..............
Bua), exceeding delicate,.... ......................
O. V., Old Virginia, consigned by Monteira, 

to R. F. Anderson of Richmond,
B. Blanday’s Favorite, a very choice old wine 

9 years in wood, bottled in 1832,
C. Howard March & Co., Constitution Wine,

a much admired brand, and very old, .
&Star of the West, Blackburn,................................
W. S. Sircial, very rich and dry, vintage of 

1825, .  4
T. Lacock, a very choice wine,
M. T., Original Monteiro, black seal, bottled 

in Madeira, long, long ago, .................. 5 00
L., Pride of the Hill, Lewis &, Co., a favorite

old brand, dry and exceedingly delicate,.. 6 00 
B. L. Original Shark, 1822, Blackbum,.■ .. 10 00

S fl E R R Y .
W. 3. Lobo, Pale,
W, Pale Sherry, Wager’s old stock,  
G. C., old Pale Sherry, much admired,  
Augua Neuva,  
Manzanilla, very pale and delicate,
P. Pomar, Pale, .
G. G. S., Superior Gordon, old slock, .
Old Boston Brown,..
I. A. A-, Amontillado, Sayer, Imperial vin, 

bottled in Saute Maria,...........................................
X. Romano, vintage 1798,. ....................................

PORT.

Henkeil & Co., Muscatel,
“ “ “ pints)................................ -

Crown Imperial de Massiac & Co., Siliery, 2 
Charles Heidsick, T. W. Bayaud & Co..... 5 

“ “ “ “ “ pints,
Piper Heidsick, ..................................................
La Perle, Cramer Abegg & McCloskey,....

• “ “ “ “ pints,
Irroy’s Cabinet,

“ “ pints,
Mumm’s Cabinet,  

“ “ pints, .......................
Lelegard & Co., Cabinet, .
Prince Imperial, De Venoge & Co.,Epernay,

“ “ “ “ pints,
Moet & Chandon, Imperial Green Seal,

“ “ “ “ “ pints,
Rubi«, “Pure Juice,” Cramer Abegg &. Mc­

Closkey, ..................................................................................
CLA RET.

St. Julien, quarts,  
“ pints,  

St. Pieir ■, quarts,
“ pints,  ..................... ..

Margaux, ......................
“ pints, ...........................................................

Leovillc, 1844, quarts,,... .
“ pints, .............

La Rose, quarts,.. .
“ pints,......................................................................

Chateau Lafite,quarts,. 
“ “ pints.........’. .

Chateau Margeaux, quarts, . ............
“ “ pints,

HOCK.

THURSDAY, October 31, 1861 — 2| o clock.

Pig, Stuffed.Lamb.Be<f

lee Cream.
Bath Cake.
Raisins

Turuips. 
Beets.
Cabbage.

Custard Tarts. 
Sweet Meats.
Cheese.

Mashed Potatoes 
Lima Beans.
Irish Potatoes.
Sweet Potatoes

Hams.
Chickens, Parsley Sauce.

R E G U L A T I O N S.
-Meals served in Rooms will be charged Extra.
Guests taking Fruits and Desserts from the tabic to their rooms, will be charged Extra.
Persons having friends to Meals with them, will please make it known at the Office. • 
Children occupying Seats at the first table, will be charged full price.
Gentlemen Boarderswill be charged Extra for Meals in the Private Dining Room. For scats 

please apply to the Head Waiter.

V E G E TABLES.

Rice.
Hominy. 
Tomatoes.

S 0 UP.

Potage, au Riz, au Tomate, 

FISH.

Rock Fish, Egg Sauce.

BOILED.

BOAST.

Goose, Apple Sauce. Veal.

SECOND COURSE—Red Neck Ducks, Jelly Sauce.

Leg of Mutton, and Capers.
Corned Beef and Cabbage

'■ DE DISHES.

Sweet Bread, I’i:} aux Epinards .
Fricandeau de v eau.

Blanquette d’Agneau.
Chicken Salade, Deeorie.

Black Fish, Stuffed and Baked.
Calves Head, Sauce Cornichou.

Cerville de Veau, Frit, Cream Sauce 
Oysters Escaloped, in Shells.

Geblottes en Ragout 
Tripe Fried, Sattec Espagnole.

Beuf a la Mode.

P A S T RY.

Sweet Potatoe Pudding. 
Pumpkin, Apple and Cranberry Pits.

DESSERT.

Almond Cake.
Queen Cake.

Nuts. Apples.

ZENUS BARNUM & A. McL A U G H LIN, Proprietors.

VI-



St. Mkbolas

Soup.
Consomme, au Riz.1’otage, a I’Anglaise.

Goose.Beef.

limn,Veal.Beef.Lamb.

Lettuce.Picalilly. 
Tomatoes.

Pemouille Pmldings, Fruit Sauce. 
Gateaux, Rolleaux.

Cold Roast.
Pressed C<>rned Beef.

Ham. Veal.
Mutton.

Pastry.
Pumpkin Pies.

Bucks Co. Chickens. 
Lamb.

Roast.
Tame Bucks.

Turfteys.

Fish.
Boiled Cod Fish, Oyster Sauce.

TWO O’CLOCK ORDINARY

Boiled.
Beef Tongue. Corned Beef and Cabbage.

Leg of Mutton and Capers. Chicken, Oyster Sauce.

Dessert.
[’on Corn. Raisins. Almonds. Filberts. Pecan Nuts. Apples.

Oranges. Madeira Nuts. ice Cream. Coffee.

Turkeys, Oyster Sauce. Ham. 
Beef, a la Mode.

Quince Pies. Apple Pics.
Gelee, a 1'Orange.

Entrees.
Cotelette de Mouton, Pane, Sauce Tomate.

Ailerons de Dinde, a la Bordidatse.
Lapreau, Saute, a I'Espagnole, an Petit Olgnons.

Escaloppes de Tripe, a la Bourgeoise.
Macaroni, a ITtalienne, au Fromage de Parmesan.

Rognons d’Agncau. Saijte. an Vin de Champagne.
Roulade de Ten<lr<>'ns d’Agnean, a la Macedoine.

Matelotte d’Anguille a la Genoise, au Madere.
Gibelotte de Volaille, a la Creole.

Fricandeau de Veati, Pique, en Berni Glace.
Turbot a la Creupvau Gratin.

Petit Pate, au Huitres au Beurre.

Relishes.
Assorted Pickles. Horseradish. Pickled Beets.

Cranberry Sauce. Apple Sauce.

Cold Dishes.
Galantine de Chnpon, Truffe, a la Rochelle. Terrine de Foie Gras, a la Gelee.

Salade d’Homard, a la Dublin.

Vegetables.
Boiled Potatoes. (Mashed Potatoes. SweetPotatoes. Beets. Squash.

Spinach. ' Stewed Tomatoes. Cabbage. Boiled Rice.

NEW YORK, MONDAY, NOVEMBER 11, 1861 ...

John F. Trow, Printer, 50 Greene bt.



St.
TWO O’CLOCK ORDINARY FIVE O’CLOCK,.ORDINARY

NE^YORK, WEDNESDAY, NOVEMBER 13,1861
NEW YORK, TUESDAY, NOVEMBER 12, 1861

Veal Broth.

Soup.
Julienne. Consomme, au Macaroni.

Ham.

Ham.

Lettuce.

Ham.

Lettuce.

O') TROW’S

Pastry.
Cocoa-Nut Pies. Vermicelli Puddings. 

Boston Cream Cakes.

Game.
Roast Partridges.

Fish.
Baked Black Fish, Wine Sauce.

Boiled.
Beef Tongue. Corned Beef and Cabbage.

Leg of Mutton and Capers. Chicken, Oyster Sauce.

Boiled.
Beef Tongue. Corned Beef and Cabbage.

Leg of Mutton and Capers. Chicken, Oyster Sauce.

Bucks Co. Chickens. 
Lamb.

Bucks Co. Chickens 
Lamb.

Fish.
Broiled Bass, a la Maitre d'Hotel.

Turkeys, Oyster Sauce.
Beef, a la Mode.

Turkeys, Oyster Sauce. Ham. 
Beef, a la Mode.

Dessert.
Pop Corn. Raisins. Almonds. Filberts. Pecan Nuts. Apples.

Oranges. Madeira Nuts. Ice Cream. Coffee.

Entrees.
Petit Oiseaux, Braisee, en Corbeille, a la Marecbale.

Hachis de Volatile, au (Eufs Poches.
Cotelette de Mouton. Pane, a la Napolitaine.

Lapreau, Saute, a 1’Espagnole, au Petit Oignons.
Rognons d’Agneau, Saute,ta la Bordelaise.

Currie d’Ailerons, de Dinde, en Bordure de Riz.
Fricandeau de Veau Pique, au Tomato.

Matelotte d’Anguille, au Vin de Porto.
Escaloppes de Tripe, a la Buflle Jeune.

Macaroni au Jus, au.Fromage de Parmesan.
Gibelotte de Volaille, a la Milanaise.

Salmis de Canard, Sauvages, au Foie de Chapon. 
Roulade de Tendrons d’Agneau, a la Macedoine.

Petit Pate, au Huitres, au Fine Herbes.

Entrees.
Cotelette de Mouton, Pane, Sauce Pinuante.

Lapreau, Saute, a 1’Espagnole, au Vin de Madcre.
Mirouton de Volaille, a la Gree.

Rognons d’Agneau, Saute, a la Bordelaise.
Ailerons de Dinde, Braisee, a la Sauce Tomate.

Balotfne de Tendrons d’Agneau, a la Jardiniere.
Tripe Saute, Glacee, a la Militaire.

Cceur de Veau, Farcie, au Celery.
Gibelotte de Volaille, a la Polonaise.

Macaroni au Jus, au Fromage de Parmesan.
Fricandeau de Veau, Pique, au Epinards.

Petit Pate, au Huitres, a 1’Allemande.

Cold Dishes.
Galantine de Chapon, Truffe, a la Rochelle. Terrine de Foie Gras, a la Gelee.

Salade d’Homard, a la Joinville.

Apple Pics. Cranberry Pies.
Gelee, au Maraschino.

Cold Dishes.
Galantine de Dinde, Truffe, a la Gelee. Pains de Foie Gras, a la Peiigord.

Mayonnaise d’Homard, a la Russe.

Vegetables.
Boiled Potatoes Mashed Potatoes. Sweet Potatoes. Beets. Squash.

Spinach. Stewed Tomatoes. Cabbage. Boiled Rice.

Vegetables.
Boiled Potatoes. Mashed Potatoes. Sweet Potatoes. Beets. Squash.

Spinach. Stewed Tomatoes. Cabbage. Boiled Rice.

Pastry.
Quince Pies. Apple Pies. Pumpkin Pies. Apple Puddings, Brandy Sauce. 

Gelee, au Vin du Bordeaux. Gateaux, au Chocolade.
Charlotte de Busse, a la Vanilla. Des GSufs, a la Neige, Cream Sauce.

Dessert.
Pop Corn Raisins. Almonds. Filberts. Pecan Nuts. Apples. 

Oranges. Madeira Nuts. Ice Cream. Coffee.

Soup.
Consomme, au Vermicelli.

Assorted Pickles. Horseradish. Pickled Beets. Picalilly.
Cranberry Sauce. Apple Sauce. Tomatoes.

Relishes.
Assorted Pickles. Horseradish. Pickled Beets. Picalilly.

Cranberry Sauce. Apple Sauce. Tomatoes.

John F. Trow, Printer, 50 Greene St.

■0

Veal.

Beef. Ham. Veal.
Mutton.

Roast.
Tame Ducks. Goose.

Turkeys.

Cold Roast.
Lamb. Beef Pressed Corned Beef.

Veal.

Beef. Ham. Veal.
Mutton.

Roast.
Tame Ducks. Goose.

Turkeys.

Lamb. Beef.
Cold Roast.

Pressed Corned Beef.

Relishes.



MONUMENT SQUARE, BALTIMORE.
ZENUS BARNUM & A. McL A U G H LIN, Proprietors.

THURSDAY, November 21, 1861—21 o clock.

S 0 UP.

Potage, a la Paysanne.

FISH.

Rock Fish, Egg Sauce. 

BOILED.

Pork with Turnips. Beuf, a la Flamande. Hams.
Corned Beef with Cabbage. Chickens, Parsley Sane*.

SIDE DISHES.

Croquettes, des Poison, a la Bechamel.
Pigs Feet, Breaded, Sauce Piquante.

Calves Head, Sauce au Cornichon
Geblotte Pot Pie, Marj land Style

Beuf, a la Mode, au L' gumes.
Black Fish, Stuffed and Baked.

Tame Ducks, aux Olives.
Cerville de Vean, Frit.

Sweet Bread, in Spinage.
Salade de Volaille-

Cotelets d’Agneau- 
Ragout de Mouton

ROAST.

Beef. Goose, Cranberry Sauce. Veal Lamb. Opossum, Apple Sauce.

VEGETABLES.

Mashed Potatoes.

Iriah Potatoea.
Sweet Poutoe*

Rice.
Hominy.

Turnips.
Parsnips.
Cabbage.
Beets.

PA S TRY.

Transparent Pudding. 
Mince, Apple and Cranberry Piet.

DESSERT

Custard Pudding. Fine Jelly Cake. Almond Cake.
Sweet Meats. Buenavista Cake. Ice Cream.
Cheese. Applet. Nuts. I*-utus.

REGULATIONS.
Meals served in Rooms will be charged Extra.
Guests taking Fruits and Desserts from the table to their rooms, will be charged Extra.
Persons having friends to Meals with them, will please make it known at the Office.
Children occupying Seats at the first table, will be charged full price.
Gentlemen Boarders will be charged Extra for Meals in the Private Dining Room. For seats 

, please apply to tire Head Waiter. y, /



MADEIRA
Diamond, Symington,.......................................................S3 O')
W. D. Wedding Wine,.................................................... 2 50
A. Araujo, very choice,.................................................... 2 50
J. A. Adams’ choice,.......................................................  2 50
C. L., very fine, Lewis &. Co...................................... 3 CO
B. N., do. Blackburn,........................................ 3 00
O. W. B.,..................................................................................... 3 00
S. L., Sullivan,....................................................................... 3 CO
R. Reserve, old Stock, Symington,........................... 3 00
C. L. P., choice London Particular,..................... 3 00
M. T. Monteiro, imported 1833, one voyage

to East Indies,..................................................................... 3 CO
Choice Tinto, very delicate, 1 825, Lewis &

Co................................................................................................. 3 00
R. B. Blackburn & Co....................................................... 3 to
“Victoria” very pale, dry and delicate Olivera, 3 00
J. D. L., very choice, Lewis & Co., 9 years

in cellar, bottled in 1840,.......................................... 3 50
J. Juice of Grape,.................................................................. 3 50
X. O. B., Symington, very delicate Wine,... 3 50
B. L. S., Black Shark, Blackburn, very choice 

wine, vintage 1832,.................................................... 3 50
Bual, exceeding delicate,........... .. .....................................3 50
O. V., Old Virginia, consigned by Monteira,

to R. F. Anderson of Richmond,....................i. 3 50
B. Blanday’s Favorite, avcry choice old wine

9 years in wood, bottled in 1832,........................ 3 50
C. Howard March & Co., Constitution Wine,

a much admired brand, and very old,............ 4 00
*Starof the West, Blackburn,................................ 4 CO
W. S. Sircial, very rich and dry, vintage of 

1825,....................................................................................... 4 00
T. Lacoek, a very choice wine,................................ 4 00
M. T., Original Monteiro, black seal, bottled

in Madeira, long, long ago,...................................... 5 00
L., Pride of the Hill, Lewis & Co., a favorite

old brand, drv and exceedingly delicate,.. 6 00
ILL. Original Shark, 1822, Blackburn,.. .. 10 00

SHERRY.
W. S. Lobo, Pale,............................................................  2 00
W, Pale Sherry, Wager’s old stock,..................... 2 50
G. C., old Pale Sherry, much admired,...... 2 50
AuguaNeuva,..................................................................... 2 50
Manzanilla, very pale and delicate,......................2 50
P. Pomar, Pale,....................................................................... 2 50
G. G. S-, Superior Gordon, old slock, ............... 3 00
Old Boston Brown,...............................................  5 00
I. A. A-, Amontillado, Sayer, Imperial vin, 

bottled in Saute Maria,...............................  5 00
X. Romano, vintage 1798,............................................... 5 00

PORT.
. Old Port,....................................................................................... 2 50

“ in Pints,................................................................. 1 50
I ondon Dock, Red Seal,....................................................2 50
B. Wreck, Port,...................................................................... 2 50
O. O. Peabody Port, very choice,........................... 3 00

S A U TERNS.

Haute Sautern,........................................................................ 2 00
Chateau Sautern, quarts,................................................ 2 00

“ “ pints,.................................................... 1 00

NATIVE WINES.
Longworth’s Sparkling,.................................................... 2 90

“ “ pints,................................................ 1 25
From the Vineyard of Dr. Underhill, Croton

Point,N.Y. (Union,) (Catawba & Isabella) 2 00
Pure Catawba, ...........................................  ........ 2 00

BURGUNDY.
Chambertin, R. Bruinghaus,.......................................... 2 00
Nuits, “   2 00

■ Romanic, “   2 50
Clos de Vougeot, “   3 Oq

CHAMPAGNE.
Moet & Chandon, Fleur de Sillery,.................. $2 00

“ “ “ “ pints,..". 1 25 i I
Verzenay *Moet & Chandon,Epernay,.... 2 00

“ « “ “ pints, I 25 -I
Henkell & Co., Muscatel,..............................   2 00

“ “ “ pints,................... ............. 1 25
Crown Imperial de Massiae &. Co., Sillery, 2 00
Charles Heidsiek, T. W. Bayaud & Co.......... 2 01)

“ « « “ “ pints, 1 25 - ।
Piper Heidsiek,.......................................................................... 2 00
La Perle, Cramer Abegg & McCloskey,.... 2 00

“ “ “ “ pints, 1 25
Irroy’s Cabinet,...................................................................... 2 50

“ “ pints,......................................   1 25
Murom’s Cabinet,.................... ..............................   2 50

“ “ pints,.................................................. 1 25
Lelegard 8c Co., Cabinet,............................................... 2 50
Prince Imperial, De Venoge &. Co.,Epernay, 2 00

“ “ “ “ pints, 1 25
Moet & Chandon, Imperial Green Seal...... 3 00

“ “ “ “ “ pints, 1 50
Rubis, “Pure Juice,” Cramer Abegg 8c Mc­

Closkey,...............................   3 00
CLARET.

St. Julien, quarts,................................................................. 1 00
“ pints,............ ..............................    50

St. Pierre, quarts,..................... .. ...................   1 00
“ pints,.....................................   50

Margaux,.....................................................................................  2 00
“ pints,....................................................................... 1 00

Leo ville, 1844, quarts,....................................................... 2 00
“ pints,........................ ................................  1 00

La Rose, quarts,............... ............................................. 2 00
“ pints,...................................................................... 1 00

Chateau Lafite, quarts,, . ...................................   2 50
“ “ pints,...................................   1 25

Chateau Margeaux, quarts,..................................... 3 00
“ “ pints,............................................ I 50

HOCK.
Neirsteiner,................................................................................
Deidesheimer, pints............................................................
Hockheimer,..............................................................................

“ pints,...........................
Payurette,....................................................................................
Rudesheimer, Berg,............................................................
Marcobruner,.......... ................................................... ............
Sparkling Hock,....................................................................
Leibfraumileh,........................................................................
Bodenheimer, Berg,................................................... ...
Stein Wine, box bottles,................ .. ..............................
Sparkling Hock, Keepfersberg,... ...................

“ Johannesberg,...,.................... .. ...............
“ Mosell,..................................................................
“ Hockheimer,.....................................................
“ Steinberg,............................. .. ............ ..
“ Scharzberg,................................................. ..

Johannesbcrger, 1822,.......................................................
Marcobruner, 1842, > Duke of Nassau’s < 
Steinberg, 1834, J Cabinet, ( 
Marcobruner, 1825,..........................................................

“ Cabinet,.....................................................
Johannisberg, 1836, of P. Metternich’s Estate

1 50
75

1 50
1 00
2 00
2 00
2 00
2 00
2 00
2 00
2 00
2 50
2 50
2 50
2 50
2 75
3 00
3 00
3 50
5 00
3 50
5 00
5 00

bov were impoi-ted by Barnum it MoLaugh- 
I.tN, from Messrs. Feist Brothers, Coblentz.

Pfluben, Leistcn Wine, Austic, vintage of
1766, box bottles,.............................................  GOO

BRANDY—Old Hennessy, per Bottle,............  2 50
“ Old Otard, Pale, 1815,........................ 3 50

OLD RYE WHISKEY,..............................................2 00
VERY OLD RYE WHISKEY, . . . . 2 50
BOURBON WHISKEY,............................................. 2 00

CORDIAL.
Marischino, di Francisco Driolt. 

Curaeoa, Dubb Orange. 
Extrait d’Asinthe.

London Porter, in Quarts and Pints. 
Scotch Ale. in Quarts and Pints.

Saratoga and Mineral Water, in bottles.
CIDER 8c ALE, on Draught, at the LOWER BAR

Breakfast at 7 o’clock.....................Tea at 6J o’clock.

TIME of ARRIVAL and DEPARTURE
O F

RAIL ROAD TRAINS & STEAMBOATS.

PHILADELPHIA CARS.
Leave Daily, (except Sunday,) at..............................8.30 and 10.15 A. M. and 4.45 P.
Arrive Daily, (except Sunday, at...................3.24 A. M. and 12.50 P.M. and 3.20 P.
Leave Sunday, at....................................................................................................................4.45 P.
Arrive Sunday, at................................  3.30 A.

WASHINGTON CARS.
Leave Daily, (except Sunday,) at..............4.20 and 8.40 A. M. and 3.45 and 5.00 P.
Arrive Daily, (except Sunday,) at............. 8.10 and 9.35 A. M. and 4.20 and 7.30 P.
Leave Sunday, at................................................................  4.20 A.
Arrive Sunday, at.... ........................................................................  4.20 P.

WESTERN (B. & Q.) R. R. CARS.

Leave Daily, (except Sunday,) at................ ..................................8.30 A. M. and 4.30 P.
Arrive Daily, (except Sunday,) at..................................................9.30 A. M. and 5.00 P.

ELLICOTT’S MILLS ACCOMMODATION.

Leave at................................................................. 6.20 and 9.15 A. M. and 1.45 and 5.40 P.
Arrive at.......................    .8.40 A. M. and 12.00 M. and 5.50 and 8.00 P.

FREDERICK ACCOMMODATION.
Leave at.....................................................................................................................................4.30 P.
Arrive at...............................................................  9.30 A.

NORTHERN CENTRAL R. R. CARS.

Leave for Niagara Falls and the West, Daily, (Except Sunday,) at 
8.15 A. M. and 4.30 and 8.15 P.

Leave Sunday, for Niagara Fall and the West, at................................................... 4.30 P.
Arrive Spnday, at................................................................................................................... 7.45 A.
Train Arrive at Calvert Station, at...............................7.45 A. M., and 2.43 and 6.12 P.

OLD POINT AND FORT MONROE BOAT.

Leave Daily, at................................................  4.30 P.
Arrive Daily, at......................................................     6.00 A. 2 g

 2 2 2 2 
2 2

 
2 2

 g 2 2
 2 

2 2
 

2 2
 2 

2



Beto-fwli ^abana ®.S. IB. §>teainsl]ig Columbia. nnbia.

93MW BIXJ, W

BOILED.

VEGETABLES.

DINGS AND PASTRY.

COFFEE.

Each wajfPi' is provided with Wine Card and Pencil.

Wm. Minns & Co., Stationers, 159 Pearl Street, New-York.

Ham, 
Tongue, 
Corned Beef, 
Mutton, Caper Sauce, 
Turkey,

ROAST
Beef, 
Lamb, 
Turkey, 
Chickens,
Goose, Sauce. 
Ducks,

nice.

INTREES.

DESSERT.



flth |)abaiui ®. S. Hl. Strains^ Columbia.

SOUP;

ROAST.BOILED.

Ducks,

Turkey, 
Chickend

Tongue,
Cnwnii Pref,
Mutton; Oupui'i.kiifce
Turkev, 
Fowl/ Z

ENTREES.

DESSERT.

COFFEE.

Each waiter is provided with Wine Card and Pencil.

Wm. Minns & Co., Stationers, 159 Pearl Street, New-York.



ORDINARY

NEW YORK, THURSDAY, JANUARY 2, 1862.

SOUP.
Mock Turtle. Potato.

FISH.
Boiled Haddock, caper sauce.

ROAST.
Beef.
Ham. Champagne sauce.
Chicken.
Goose, apple sauce.
Turkey, cranberry sauce.
Saddle of Mutton.

BOILED.
Beef Tongue.
Ham.
Corned Beef and cabbage.
Fiitch of Bacon.
Chicken, with Pork.

Partridge Pie, with jelly.

SIDE DISHES.
Calf’s Head, sauce Toulouse.
Rice Cakes, with currants.
Pork Chops, with fried apples.
Veal Tongues, sauce piquante. 
Fillet of Mutton, broiled, plain 
Macaroni, stewed in cream.

GAME.
Larded Grouse, game sauce. Roast Mallard Ducks.

VEGETABLES.
Potatoes. Cabbage. Turnips. Onions.
Mashed Potatoes. Boiled Rice. Beets

Fried Parsnips. Squash. Spinach.

RELISHES.
Pickles. Celery. Horse Radish Olives.

PASTRY.
Bread Pudding, hard and wine sauce. Charlotte Busse.
Cranberry Pie. Cream Pic. Burnt Almonds.

DESSERT.
Raisins. Almonds. Filberts. Hickory Nuts.
Apples. Fig Paste. English Waluts. Oranges.



SHERRY
$1

2

RED WINES.
00

SAUTERNE.

3

2

2

pts. $1 00. qts.

50

CLARET.
$

pts. 1 00—qts.

BURGUNDY.

00

BRANDY.

PORT.

Egry,

SI
2

$1
0

2
3

2
2
2
3
3

50
50

$1
2
2

00
00

50
50
00
00
50
50
50

00
00

3
3
3
3
4

50
75

50
50

1
1
2
3
3
3
3

Particular
Brazil
Tower,

$2 00
2 00
2 00

do.
do.
do.

Pints, - - - .
Quarts, -
Chablis—pts. 75 cts.—qts.
Choice, - . . .

2"«0*
3 00
2 00

50
00
00
50

Porter
American Ale 
Draught Ale 

Cider

50
75 
00 
00
50
25
25
50
50
50
50
50
50
50
50

2

2

S. 0. P. -
Superb, (Williams, Boston)

25 
00 
00 
00 
50 
50 
50 
50 
00 
00 
00 
00 
00 
00

00 

00 

00

qts. 
pts. 

draught 
pts.

$2
2

50
00

2 00

50 
50 
00 
00 
00 
00
50 

00

00 
00 
00 
00 
00

00 

00 

00

00 
00 
00

00

00 
00 
00 
00 
00

50 
00 
00 
00 
00 
50 
50 
00 
00 
00 
00 
00 
00
50 
00

4 00
00 
50

$0 75
1

1844,
1844, -
1844,
1844, -
1844,
1844, -
1844,
1844, -
1844,

$1
2
2
2
2
2
2
2
3
3
3
3
4
5

5

5

8

2
2
2
3

3

3
3
3
3
3
3
3
3
4
4
4
4
4

5

5
5
5
5
5

5

5

5

5
6
7

7

8
8
8
9

12

3
3

ALE AND PORTER.
Scotch Ale
East India Ale

WHITE WINES.
Villany Muscatel, (Vintage 1840) - 
Ko-Bauyai, do. 1846)

Macon, 
Pouilly, - 
Pouilly, Red 
Poniard, - 
Chamberlin, 
Romance, 
Vosne,

1
2
1
1
2
2
4
4
4
4
4
4
4

IUOSELL.E.
Speltzer’s Water, per bottle 
Sparkling Moselle—qts. $1 50—pts.

do. 
do. 
do. 
<io. 
do.
do. 
do.

75
37
25
25
25
10
50

HOCK.
Sparkling Hock—pints,
Native Hock,
Rudesheimer, 1834.  
Marcobrunner, ....
Sparkling Hock. Cechs,
Rudesheimer, 1811, do.
Hockheimer, 1834, do. -
Shazberger, -------
Sharzofberger, 
Ausbruck Cabinet, Rettenberg, 1831, -
Ausbruek Cabinet, Gratlenberg, 1831, -
Johannisbirger, 1834, -
Ausbruck Cabinet, Rothenberg, 1822, - 
Cabinet Schloss, Johannisbirger, 1822.
Prince Metternich Castle, Bottled, Yellow)

Seal, 1831, - - - - - J
Metternich's Castle, Bottled, Red Seal, 1822, 
I’i'iiiee Metternich’s celebrat'd Castle bottle,)

Gold Seal, Johannisbirger, vintage 1822 J

Sherry, -------- 
J: S. Rutherford, Drury & Co very delicate. 
Yriarte, Pale, delicate,  
Yriarte, Gold G,  
Crowley, Sayres, Gold Brown, extra, 
Crowley, Sayres, Gold,
Manzanilla Sherry, imported for C. & S., mild, 
Crowley, Sayres, Gold Amontillado, 
Romano, imported in glass, very old, 
Romano. Pale, very old,
Ne Plus Ultra, - - - - - -
Cabinet Sherry, J. I). & M. Williams, delicate, 
Bloodgood’s, very delicate, 
I»bo, Brown, F. G.,long bottled, 
Imperial Pale,  
Brown, imported in glass, - 
Topaz,
Topaz, Hugh Monroe,

Bordeaux, 
Claret, - 
Table Claret, 
Leoville, 
D’Issan, 
St. Julien, 
Battaily, do. do. 
Chateau Beychevelle, do. 
Leoville, 
Pichon, 
La Rose, 
Mouton, 
Latour, 
Chateau Lafitte, 
Chateau Margeaux,

o 
o
0 
0 
0 

pts. 25c—qts. 0 

00

50
50
50
50
50
50
50
50
50
00

00

00
00 
00
00

Moet etChandon, -
Do. Imperial, - 

Napoleon. Barsalou. Creme de Bouzy,
very fine, - - - pts. 1 25—qts. 2

Missouri Sparkling “Cabinet,” R- Crooks'
Son & Co., Agents, - - pts. 1 00—qts. 2

Charles Heidsieck, - - pts. 1 00—qts. 2

IUADEIRA.
Madeira Oliveiro, ------ 
Symington’s Reserve Madeira, line and old.

Burden’s Madeira.
These Wines are the best ever imparted by C. <1 S. 

Howard, March & Co.’s Madeira, imported for 1 
the Astor House, F, - - - )

Symington’s Verdelho. very high flavored, 
Symington’s Boal, fruity and high flavored, - 
L. P. Madeira, ------- 
Blackburn’s South Side, - 
N< tvton, Gordon & Murdock's G. M.
E. I. Leacock, old, dry, - - - - -
Bymington’s Tinta or Burgundy Madeira, rich, 
Blackburn’s Reserve. South Side, - 
Oliveira’s Reserve, 17 years old, 
Burden’s South Side, -
Cruttenden’sold Madeira, Eagle Tavern stock,)

Albany, ----- J 
Henry Clay, imported into Boston in 1825, 
Murdock, Ynille & Woodrops, M. Y.
Brown Seal, original, N. G. M., delicate. - 
D. V. Sercial, very delicate, ---- 
Brazil, V. I., very old, a favorite wine, - -
Red Seal, old bottled, East India, -
Burden’s .Tohannisberg, splendid,
South Side Madeira, delicious and delicate, - 
Eclipse Madeira,
Rapid. Imported 1818, -
Green Seal, Virginia, Madeira, very delicate 
White Top, very old and delicate 
Thorndike, very old and superior
Edw’d Tuckerman, Esq., Scott Laughmah, )

Penfold & Co.’s, imported 1820, P. M. ) 
Gratz, Yellow Seal, 1806
Gratz, Green Seal. 1806 - - - - -
Gratz, Black Seal. 1806
Gratz, Red Seal, bottled, 1808
Wanton, very delicate, 30 years in wood. W. 
John A. Gordon’s Madeira, imported into 1

Philadelphia, 1798 J
Caroline, an old Family Wino
Gordon, Duff, Inglis & Co., imp’d by H. G. )

Otis and Ed. Tuckerman, Fsqs., 1811, G. j 
Hurd’s Madeira, bottled 1822, Calcutta - 
Stark’s Madeira, bot’ld in Calcutta, imp. 1825 
Essex Jr., imported 1819 ... -
Smith & Huggins, Dyker’s White Top, )

bottled in 1800, in St. Eustatia - J 
Tuckerman’s B. 1810 - - - - -
Thorndike’s A., 1809 
Wedding Wine  
Gov. Phillips’ Wine -
Gov. Kirby’s original bottles, OO

CHAMPAGNE,
Widow Cliquot, 
English, - ' -
Sparkling Catawaba,

Th<- Dry do., pts. 31 00,
Cabinet, - - - V G. H. Munn.
Verzenay, pts. 31 00, i

$1
Szkekszardy 

Do
Vintage 1852) 

do. 1846) -
0 75
1 00

Buday, do. 1848) 0 75
! Carlovitzy do. 1848) - 0 75

* (

fe®
. kSKSv -set

STETSON & CO. Proprietors.

Wynkoop, I iai.i.ksiikck A 'I hom*s, I’rliners, 11.3 Eullon Stree' New York.
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iKnner
Tuesday, February 4th, 1863

FISHSOUP

Baked Bass, Onion Sauce.Julienne.

 

 

HOURS FOR ME A. US.
C O L I S H E S .D D

Corned Beef. Mutton.Beef. Lamb.Ham. Hoist

from 5J- to 11 o’clock.Bbeakfast,
D E D I S H E S

1 3toDinner,

6 IItoTea and Supper,

SUNDAY RELISHES

Worcestershire Sauce. Picklee.Cole Slaw- Horse Radish
1J.Dinner,Breakfast, 7J.

VEGETABLES.
.S-erunntfl./cr Gljiliircn anti

Tea, 6.1|.Dinner,

Private Servants not allowed in the Dining Room.

All Meals, Lunches, &c. sent to Rooms will be charged extra. PASTRY

DESSERT

S)
 

-

Apple Tarts.
Almond Cake.
Madeira Jelly.

Rice Pudding.

Peach Pies.
Lemon Pies.

Rice.

Parsnips.
Cabbage.

Boiled Potatoes.

Turnips.

Baked Potatoes.

Hominy.

w. S. Haven, Fancy Job Printer, corner of Wood and Third Ste. 

Breakfast, 7|.

Mashed Potatoes.

Beets.

Onions.
Squash.

Tea, 6.

Children occupying seats at the Public Table will be charged full price.

Persons having friends to any of the Meals, will please give notice at the Office previous 

to being seated at the table.

BOILED.

Ham. Tongue.
Corned Beef and Cabbage. Leg of Mutton, Caper Sauce.

Chicken, with Fricassee Sauce.
 

S I
Ducks, Braised, with Apple Sauce.

Fricandeau of Veal, with Tomato Sauce.

Sirloin Steak, with Fried Potatoes.

Mutton Chops, with Currant Jelly.

Baked Pork and Beans.
Chicken Pies, Baked.

Turkey, with Cranberry Sauce.

Veal.

Roast Ducks.

English Walnuts.

Raisins.

Filberts.

Almonds.

Beef.

Saddle of Lamb, Plain.

Chicken.

&

Pecan Nuts



gurnet fhim.
T. P. SAUNDERS & Co., ------- Proprietors.

CINCINNATI, THURSDAY, FEBRUARY 6th, 1S62.
 

SOUPS.
Mutton Broth. ■ PisqueSoup.

FISH.
Boiled Pike, with Anchovies sauce.

BOILED.
Corned Beef.
Leg of Mutton, Caper Sauce.
Cold Ham.
Tongue.
Chicken, with Pork.

ROAST.
Beef
Ham, Champagne Sauce.
Pork.
Stuffed Chicken
Turkeys with Giblet sauce.

Celery.Cranberry Sauce. Pickles-

Baked Potatoes.

Apples.

RELISHES
Horse Radish.

Broiled Pork Steaks.
Chicken Salad.

Raisins. 
Filberts.

Pies. Cream
Ladies Cake.

Pies. Bread Puddings.
Snowballs with Jelly.

Apple Pies. Rhubarb
Custard Pies.

Mashed Potatoes.
Boiled While Beans.

Plain Boiled Macaroni.
Fried Parsnips.

VEGETABLES.
Fried Sweet Potatoes.

Cabbage.
Beets.

Potted Beef with Onions. Cold Pressed Beef.
Stuffed Breast of Veal with Piquant sauce.

SIDE DISHES.

Onions.
Hominy.
Boiled Potatoes.

Mashed Turnips.

Macaroni, aux Gratin.
Turkeys Wings, a’la Poulette.

Blanquet of Veal with Parsley sauce.
Stewed Rabbit with Claret Wine sauce.

Larded Fillets of Pork with Mashed Turnips.
Cakes of Vermicella flavored with Orange.

Ragout of Mutton with Lima Beans.
Cotelete of Veal sautie,a’la Jardinier.

CAME.
Prairie Chickens.

DESSERT.
Hickory Nuts. Almonds

Ice Cream. Pecan Nuts.
COFFE E.

 

PRIVATE SERVANTS NOT ALLOWED IN THE ORDINARIES.

All Meals, etc., sent to Rooms, will be charged extra.

HOTT ItS I-OK ME-A-XiS.
Breakfast, . . .7 to 10 ■ Ladies’Dinner on Sundays, . at 2
Dinner 1 to 3 Tea, ... .6
Ladies’ Dinner, .... 2 | Supper, . . . . . 9 to 12

Servants and Children, Breakfast at 7, Dinner at 1, and Tea at 
Guests ordering dishes not on the Bill of Fare, will be charged extra. 

Bradley & Webb, Sutfoners. Printers and Binders. 13b Main Streel.



6‘ .9

8!

HOURS FOR R/EZB-A-UOS

MEALS WILL BE PROMPT, AND NO GONG SOUNDED.

£

(5
0-

f3r~ Gentlemen having extra meals, will please report the same at the Office.

; S®'"Dishes called for, not, on the Bill, will be charged extra.

Meals, Fruit, or Lunches sent to Rooms will in all cases be charged Extra

Breakfast, Sunday,..from 7| to 11. 
Dinner........from 1J to 3 o’clock.
Tea...................from 6 to 8 o’clock.
Supper........from 9 to 11 o’clock.

Railroad Breakfast..........4 o’clock.
Regular Breakfast,6 J to 10 J o’clock. 
Dinner from.............. 1 to 3 o’clock.
Tea.............................6 to 8 o'clock.

a

iHSiHiin



FRIDAY. FEBRUARY 7, 1862.

English Pea, with Crust.

Boiled Pike, Lobster Sauce.

Corned Beef. TongueHam.

tISOSKISl

MEALS WILL BE PROMPT, AND NO GONG SOUNDED.

 0)'

Round of Beef, Tomato Sauce. 
Leg of Mutton, Caper Sauce. 
Ham.

Ham, Wine Sauce.
Ribs of Beef.

Joie, with Greens. 
Chicken, with Rice. 
Tongue.

^4

E NTREES.
Italian Macaroni, with Cheese, plain.

Tenderloin braised with Stewed Cabbage.
Escollopes of Fresh Clams, baked with Fine Herbs.

Stewed Turnip Greens, garnished with Eggs 
Beef a la mode, with glazed Vegetables

Currie of Turkey Wings, with Rice.
Beef Steak Pie, baked with Crust.

Broiled Mutton Cutlets, Tomato Sauce-

Goose, Apple Sauce.
Stuffed Turkey, Bread Sauce.

Saddle of Mutton, Cranberry Sauce.

Hi ii

S'Sr“ Gentlemen having extra meals, will please report the same at the Office, 

tti?"Dishes called for, not on the Bill, will be charged extra.

Meals, Fruit, or Lunches sent to Rooms will in all cases be charged Extra

Railroad Breakfast 4 o’clock. Breakfast, Sunday,..from to 11.
Regular Breakfast,61 to 10J o’clock.
Dinner from 1 to 3 o’clock.
Tea 6 to 8 o’clock.

Vermicelli.

Dinner from 1£ to 3 o’clock.
Tea from 6 to 8 o’clock.
Supper from 9 to 11 o'clock.

VEG-ETA-BEES-
Stewed Carrots. Onions. Mashed Potatoes.
Baked Sweet Potatoes. Turnips. Boiled Rice.

Hominy. Oyster Plant. Boiled Potatoes.

Potatoes.
E, E LISH ES.

Stewed Parsneps.

Walnut Ketchup. French Mustard Worcestershire Sauce.

Tomato Ketchup. Boston Pickles. John Bull sauce.

Celery. Pickled Beets. Harvey sauce.

Cole-Slaw E A.STEY-
Cranberry Sauce.

jenny Lind Pancakes, with Golden Syrup. Plum Pie.

Apple Pie. Fruit Cake.
Catawba Wine Jelly.

JDESSE ET-

Macaronies.

Almonds Apples. Filberts.

English Walnuts. Raisins. Pecan Nuts

CORN CA-KiES- ■OEE E E.



Vegetable.

 

Chicken, with Rice.

TongueCorned Beef.Ham.

$0

1

1

1

35

। Leonard, March & Co ,

00
50

50 
00 
00 
00

50 
00 
50 
00
00 
00

00
00
25

00
25

00 
00 
00 
50

00
25

00
00

00 
50 
00 
00 
00 
00
00

50 
00 
25 
25 
25 
75 
50

Ham, Ketchup Sauce.
Ribs of Beef.

00
00

00
00

50
00
50
00
25
70

Joie, with Greens.
Chicken, with Rice. 
Tongue.

$2
..2

$2
.2
.2

do 
do 
do

50 
00 
00 
50 
00 
25 
50

35
35

,2 
2 
2 
.2 
.1

$2
.’.3
..2
.2
.2
.1

Round of a la Beef, 
Leg of Mutton, Caper Sauce. 
Ham.

00

25

E NTB.EES.
Italian Macaroni, baked with Cheese.

Stewed Turnip Greens, garnished with Eggs
Currie of Turkey Wings, with Rice.

Broiled Pork Chops, Ketchup Sauce.
Tenderloin of Beef,Tomato Sauce.

Lamb Kidney Sautee, with Onions.
Broiled Mutton Cutlets. Butter Sauce.

Calf's Feet, Tomato Sauce.

35
35
3^

50 
00 
00 
00

John P. Murton <% Co.,

Shoat Apple Sauce.
Stuffed Turkey, Bread Sauce-

Saddle of Mutton, Cranberry Sauce.

CHAMPAGNE.

From Fred, de Barry, N. Y.
Gold Seal, $3
Royal Rose, ............. 3
Mumm & Co.. Imperial, 3

Cabinet, 2
Verzenay, 2 

do pints, 1
Sparkling Moselle,. -.2

Ft out A. BiniHger Jj- G’o., A’. K
Green Seal, (JJpet <& Chandun.' ....3 
Associates Verzenay, 2 

do do pints, 1
From. Renauld Jr Fraiicou, jNeu- York.

Heidsick, Piper &Co., 2 
pints I 
From L. E. Amninek, Fete York.

Heidsick & Co., 2 
do pints, I ‘

Cramer, Abegg # McClonky.

Rubis Cabinet, 3 । 
La Perle, 2 ।

do pints, I :
From J. D. Jj- M. Williams, Boston.

Sehreider, 2 
do pints,........................  L

From Clement Herdt, New York.
Lambry’s Grape Leaf, 2 
Ch. Earre, (Reims,)  • - - - 2 
Eugene Clicquot, .............................2
Chas. Heidsick, 2

Pints of the above, 1 ! 
Cabinet, half pint,

NATIVE WINES.

Longworth's Sparkling Catawba,..§2 t
Pints of the above, 1 I 

Work’s Sparkling Catawba, 2 <
Pints of the above, 1 t

MADEIRA.

From J. D. 4* Af. Williams, Boston.
Blackburn, O. L. particular $2 
Don Pedro. 2 
Victoria, very old, 2

2

 SHERRY.
From J. D. M. Williams, Boston. 

Gift, old and rich $3 
Imperial, very rich  
YriatePale,  
Topaz, drysand light  
Amontiladu, delicate and tine. 
Gordon Brown, very old, .... 
London Dock,  

HOCK.
Sparkling Cabinet  
■J ohamiesherger,......................
Steinwine, (in glass jugs.) ... 

do (in bottles,)
Hockheimer,  
Haul Sauterne, very fine, ....

BURGUNDY.
Volney,  

Ch amber ten, ..........
CLARET.

Table Claret,  
St. Esthephe,..  
•St. Julien, superior,
Chateau Leoville, .
Chateau Larose,........................

do pints,.
Grand Chateau Lafitte,

PORT.
Regina, high, dry, and pale... 
Rouiz, excellent,  
Black Seal,  
London Dock

BRANDIES.
Otard, Dupuy & Co., S. O. P., ....$1 
Otard, Dupuy &. Co., pale and old, .2 
N. O- Poney Brandy, 3 
Old Bourbon Whisky, 1 
Pints of the above, half price.

PORTER AND ALE.
Muir & Son's Sparkling Edinburg

Ale, (in stone jugs.) $0 
Tenant's XX Strong Ale, (in jugs,) . 
Wm. Younger's Edinburg Strong

Ale, (in stone jugs,) .
R. Younger's Sparkling Edinburg

Ale, (pints champs.)......................
Alsop’s East India Pale Ale,  
Guinness’ Dublin Extra Brown Stout, 

i’rinterK. 425 Main Street.

   

SATURDAY, FEBRUARY 8, 1862

 

Stewed Carrots. Onions. Mashed Potatoes.

Baked Sweet Potatoes. Turnips. Boiled Rice.

Hominy. Oyster Plant. Boiled Potatoes.

Potatoes. Spinach. Stewed Parsneps.

RELISH ZBS-
Walnut Ketchup. French Mustard Worcestershire Sauce.

Tomato Ketchup. Boston Pickles. John Bull sauce.

Celery. Pickled Beets. Harvey sauce.

Cole-Slaw
F A.ST K.'V _

Cranberry Sauce.

Apple Pudding, Brandy Sauce. Peach Pie. Blackberry Pie.

Ribbon Cake, Lady Fingers. English Cream.

IDESSE1RT-
Almonds Apples. Filberts.

English Walnuts. Raisins. Pecan Nuts

CO K KT CAKIES, O O H F E E -



®. a. S8WB0J «t»,,
I»R 01° T? IICTORS.

SxiXAiauti. Aiob. xAleAMwl^ am) &«_. ©u\aaw,U|) .

§41 &r., sent to gooms, (Stargcil ®xta.

HOURS FOB. MEALS.

Breakfast.
Bimier,

6 to 10 o’clock. I Ten, - - g *g « o’dock.
1 to 3 “ I Supper, - » «o ±u

Wrightson & Co.. Prtn'or.,. 1W Walnut Street. Cincinnati. 0.

All Dishes ordered, not on Bill Fare, charged extra.

XXr



----------------- « ----- -------------------

SUNDAY, FEBRUARY 9, 1862.

SOUP.
Mock Turtle.

FISH.
Broiled White Fish, Stewart sauce.

B 0.1 L ED .
Chicken, with Pork, Leg of Mutton, Caper sauce, Beef Tongues,
Jolin Shays’ sugar cured Hams, Joie, with Cablage, Corned Beet.

------a©------
ROAST.

Chickens, Poland Bucks, Lamb, Pigs, Ribs Beef,
Spareribs of Pork, Turkeys, Cranberry sauce, Mutton, Fresh Pork.

--------3©--------
large dishes.

Boiled Turkey, Oyster sauce, SweetBreads, larded. Tomato sauce,
Small Oyster Pies', Tame Buck, au comport, sauce Olive,
Fillet of Beef, Oyster sauce, Green Beef Tongue, sauce llachee,
Call’s Head, Tomato sauce, Hound of Beef, au comport, Crumb sauce.

COLD DISHES.
Beef Tongue, 
Boast Pors,

Roast Mutton,
Ham, Chicken Salad,

Roast Lamb, 
Brisco Corned Beef.

CAME.
Roast Saddle Venison, with Currant Jelly, Roast Prairie Chicken, sauce Madeira, 
Leg of Rabbits, larded, sauce Champagne,

SIDE
Chickens, larded, Gardner sauce, 
Rabbits, saute, with line herbs, 
Vol au Vent, garnished, with Oysters, 
Pheasant, larded, sauce Ol’ive, 
Omleite, with Cianberry sauce, 
Tenderloin 01 Beef, larked, Oyster sauce, 
Macaioni. b iked, Italian style, 
Croquette of Rice, with Sugat, 
Turney Wings, larded, Tomato sauce.

D a S H E S .
Frieandeau of Pork, larded, Tomato sauce 
Queen Flitters, Orange flavor, 
Croquette of Rice wita Sugar, 
Venison Chops, saute, sauce Bemiglace, 
Salme of Buck, wita tine herbs, 
Lamb Chops, broiled, with fried Potatoes, 
Cult’s Brains, fricassee, Parsley sauce, 
Veal Kidneys, saute, a la Portelaise,

Worcestershire sauce. 
Horse Radish,

Baked Potatoes,
Boiled Mashed Potatoes,
Boiled Potatoes
Baked Sweet Potatoes,

Leman Ice Cream, 
Snow Ba'Is, 
Fruit Cake. 
Gooseberry Tarts,

Pecans,

RELISHES.
French Mustard. Lettuce,
Cold Slaw, PtcKivs,

VEGETABLES.

White Beans,
Onions,
Mashed Turnips,

Bailed Parsnips, 
Succotash, 
Hominy, 
Celery,

Oyster Plants, 
Cabbage, 
Squash, 
Slewed Tomatoes.

PASTRY
Claret Wine Jelly, 
Macaroons, 
Rice Pudding 
Pumpkin Pies,

Cocoanut Cakes, 
Jelly Cake, 
Quince Marengues, 
Mince Pies.

--------QC--------
DESSERT.

Ap pies. Filberts

®. a. anaw & e®
J’TiO PRIETORS.

$Cvua.wU. avoV, am) ^Untet.U|).

gill W.ea^, gent fa Itoew,

HOURS FOR MEALS.

Breakfast,  6 to 10 o'clock.
Dinner, - - J to 3 “

Tea. - - 6 to 8 o’clock. 
Supper, - 8 to 10 “

All Dishes ordered, not on Bill Fare, charged extra.

Wrightson * Co., Printers. 107 Walnut Street, Cincinnati, 0.



©

MONDAY, FEBRUARY 10, 1862.

SOUP.
White Bean.

----------- ----------------

F 8 S H .
Broiled White Fish, Stewart sauce.

B 0.1 L ED .
Chicken, with Pork, Leg of Mutton, Caper sauce, Beef Tongues,
John Shays’ sugar cured Hams, Joie, with Cablage, Corned Beef.

HOAST.
Chickens, Pigs, Geese, Lamb, Pigs, Ribs Beef,
Spareribs of Pork, Turkeys, Gibblet sauce. Mutton, Fresh Pork.

LARGE
Young Turkey, larded, Gardner sauce, 
Fillet of Beef, larded, Oyster sauce, 
Capon, boiled, Celery sauce,

DISHES.
Beef, a la mode, sauce Bourgeois, 
Calf's Head, sauce Piquante,

Green Beef Tongue, sauce Ilachee.

C OIL D DISHES.
BeefTongue, Roast Mutton, Roast Lamb,
Roast Pork, Ham, Brisco Corned Beef.

Roast Venison, with Currant Jelly.
CAME.

SIDE D
Fricandeau of Pork larded, Tomato sauce, 
Lamb Chops, broiled, plain 
Macaroni, with Cheese and plain. 
Rabbits, saute, Madeira Wine sauce, 
Salme of Duck, sauce Hachte, 
Tenderloin of Beef, larded, Oyster sauce, 
Calf’s Liver, larded, sauce Bourgeois, 
Giblet of Game, stewed, with Turnips,

S S H ES.
Vol au Vent, garnished, with Calf Brains,"3 
Chickens, brazee, Gardner sauce, 
Veal Kidneys, saute, Port wine sauce, 
Breast of Lamb, stuffed, Gardner sauce, 
Cutlett of Venison, sauce Demiglace, 
Turkey Wings, larded, Tomato sauce, 
Chicken Liver, saute, sauce Champagne, 
Chicken Fritters, Madeira Wine sauce.

Worcestershire sauce, 
Horse Radish,

RELISHES.
French Mustard, 
Cold Slaw,

Baked Potatoes, 
Boiled Mashed Potatoes, 
Boiled Potatoes 
Baked Sweet Potatoes,

VEGETABLES.
Boiled Parsnips, 

White Beans, Succotash,
Onions, Hominy,
Mashed Turnips, Celery,

pastry
Small Sponge Cake, Quince Tarts, Paste Card,
Jelly Roils, Pavillion Cake, Cranberry Pies,
Bread and Butter Pudding, Brandy sauce.

DESSERT.
Pecans, Almonds^ Apples,j

Lettuce, 
Pickles,

Oyster Plants, 
Cabbage, 
Squash, 
Stewed Tomatoes.

Pound Cake, 
Custard Pies,

Filberts

MST.

PORT.
London Dock, choice. 1827,........................... $;2.00
Osborns Old Port, most choice. 1834..... 2.(10
Superior Crown oporto,........................................ 2.00
White Port,........................................................................2.00

MADEI RA.
Old South Side.............................................................S2.00
Blackbrown,................................................................... 2.00
Wood House,................................................................ 2.CO
Leacock, 1809, dry and excellent,.............. 2.50

CHAMPAGNE
Magnum’s Cabinet, i gal-,............................. ®4.00

“ “ Quarts,............................... 2.00
“ “ Pints,................................... 1.00

Charles Heidsick’s Pints,................................ 2.00
Manum’s Cabinet, I Pints,...............................  .60
Lambreys Grape Leaf........................................... 2.00

“ “ Pints,........................... 1.00
Double Sion,...................... ............................................ 2~.00

“ “ Pints,....................... .. ......................... 1.00
Piper Heid sick,........................................................... 2.00

“ “ Pints............................................. 1.00

LIQUEURS.
Absynth,........................................................................... S2.00
Curacoa,............................................................................ 2 00
Maraschino,.........................   2.50
Copenhagen Cherry...................................... 2.50

SPARKLIN’G- CATAWBA
Longworth’s qts..................... - ..............$2.-00

“ pts................ ......................  .1.00
Bogan’s qts.................................  2.00

- pts................................................... J.OO
Works ’ qts....................  2.00

“ , pts......................... .......................... 1J00
Park’s qts.. ...... 2.00
“ pts.............................................. 1.00

CLARET.
Chateau delssan, very choice,...................... $2.00

“ “ Pints........................................ 1.00
PromieAine,...........................   1.00
Paul Maury,................................................................. 1,00
Belly Freres,.................................................................. 1.00

HOCK.
Kudishimer, 1845,...........................   $2.00
NiersteinerJ846,.......... .. .......................................... 1.50
Works Dry Catawba,.................. ............................ 1.00
Schumaw’s Sweet Catawba................................ I -00
Longworth’s,..............................   1-00
Nath. Johnson & Son’s Sautern.................. 1.50

SHERRY
Duff Gordon,•••-•• ..$1.50
Sierra Gold Sherry,.....................................................2.00
Blackburn Brown,.................................................... 2.00

BRANDIES, &c.
Marietta & Co.,rrandy,vintagel820,..$3.00 

“ “ “ “ “Pts., 1.50
P. U. Godard & Co.. O. S,P., 1830............ 2.50
Crown Champagne Brandy,1840,.............. 2.50
Pint, Castilion & Co., Brandy, old............. 2.00
J. Dennis Mounic Brandy, choice,.............. 2.20
Old Bourbon Whisky,.......................................... 3-00

“ “ “ Pints,..................  1.00
Old Jamaica Rum, choice,.................................... 2.00

ALE AND PORTER.
Jeffrey’s Scotch Ale,Pints,.......................... $0.35
Alsop’s “ .............................. 0.35
Byap.’sBrown Stout..........................   0.35
Walkers,Gould & HarrisAleon draught .

(Ssrtt Waiter few » War earfl aitfl

WRIGHTSON & CO., Printers, 167 Walnut
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HOURS FOR IWCEA-US.

Bheakfast, ----- from 5.} to 11 o’clock.

Din.veb, - - - ■■ ■* •* “ 1 to 8 “

Tea and Supper, - - - - “ 6 to II “

SUND A. Y.

Breakfast, 7|. Dinner, 1J. Tea, 6.

/or Cbilircn anti .S-ervitiits.

Breakfast, 7£. Dinner, 1|- Tea, 6.

Private Servants not allowed in the Dining Room.

All Meals, Lunches, &c. sent to Rooms will be charged extra.

Cliildren occupying seats at the Public Table will be charged full price.

Persons having friends to any of the Meals, will please give notice at the Office previous

to being seated at the table.

W. S. Haven, Fancy Job Printer, corner of Wood and Third Sta. 

r
- ■ ■ rA,____

« pinner.
Wednesday, February 19th, 1869

___&

FISHSOUP
Boiled Haddock, with Anchovie Sauce.Calf’s Head.

COLD DISHES.
Mutton.Lamb.Roast Beef.Corned Beef. Ham.

E S
Pickles.Horse Radish.Worcestershire Sauce.

V E G E T A B LES

ROAST

PASTRY

DESSERT

e?
Pecan Nuts.

s?(

Rice.

Parsnips.

Cabbage.

Stewed Beans.

Mashed Potatoes.

Beets.

Onions.
Squash.

Farina Pudding.

Mince Pies.
Apple Pies.

Raspberry Tarts.

Lady Cake.
Almond Ice Cream.

Boiled Potatoes.

Turnips.

Baked Potatoes.

Hominy.

RELISH
Cole Slaw.

Turkey, with Cranberry Sauce.

Veal.
Beef.

Saddle of Lamb, Plain.

Chicken.

BOILED.
Ham. Tongue.

Corned Beef and Cabbage. Leg of Mutton, Caper Sauce.

Chicken, with Fricassee Sauce.

English Walnuts.
Raisins.

Filberts.
Almonds.

SIDE DISHES.
Sweet Breads, Celery Sauce.

Maccaroni, au Gratin.
Ducks, Braised, with Apple Sauce.

Chicken Pies, Baked.
Beef Steak, with Onions.

Mutton Chops, Plain.
Lamb Kidneys. Broiled.



TWO O’CLOCK ORDINARY

NEW YORK, MONDAY, MARCH 17, 1862

Soup.'
Consomme, an Eiz.Potage, a I'Anglaise.

Ham.Beet

Ham.Veal.Beef.Lamb.

Picalilly.Assorted Pickles.

Boiled Onions.dolled Potatoes.

Josk 1'. Trow, Printer, CO Grenie St.

Veal.
Mutton.

Cold Roast.
Pressed Corned Beef.

Vegetables.
Mashed Potatoes. Beets.

Fish.
Fried Halibut, with Pork.

Dessert.
1’op Corn. Paisins. Almonds. Filberts. Pecan Nuts. Apples.

Oranges. Madeira Nuts, IceCream Coffee.

_____ — Spinach.
Buko'l Potatoes. Cabbage. Boiled Kice. Celery. Fried Parsnips. Turnips. Lettuce.

Entrees.
Cotelette de Mouton, Pane, Sauce Piquante.

Ailerons de Dinde, Braisee, a la Bordelaise.
Fricandeatt de Veau Pique, Sauce Tomato.

Mirouton de Volaille, au Eiz, a 1'EspagnoIe.
Tripe Saute, Glace, ala Milanaise.

Lievre Saute, a la Genoise, au Vin de Madere.
Balotine de Tendrons d’Agneau, a la Jardiniere.

Matelotte d’Anguille, au Vin de Bordeaux.
Rognons d’Agneau, Saute, au Vin de Champagne.

Gibelotte de Volaille, a la Toulouse.
Macaroni a 1’Italienne, au Fromage de Parmesan.

Petit Pate, au Huitres au Beurre.

Pastry.
Apple Pics. Cranberry Pies. Cherry Pics. Bread Puddings, Wine Sauce.

Gelee, a 1'Orange. Lady-Fingers.

Cold Dishes.
Galantine de Dinde, Truffe, a la Gelee. Terrine de Foie Gras, a la Eusse.

Salade d’Homard, a la Dublin.

Boiled.
Beef Tongue, Corned Beef and Cabbage. Leg of Mutton and Capers. Ham 

Turkey, Celery Sauce. Chicken and Pork. Beef, a la Mode.

Roast.
Tame Ducks. Goose. Bucks Co. Chickens.

Turkeys. Pork.

Relishes.
Horseradish. Pickled Beets.

Cranberry Sauce. Apple Sauce.

St $icljdo



TWO O’CLOCK ORDINARY

NEW YORK, TUESDAY, MARCH 18, 1862

Soup.
Consomme, an Macaroni.Julienne.

Beef. Ham.

Veal. Ham.Lamb. Beef.

Picalilly,Assorted Pickles.

Spinach.

Apple Pies.

Pop Corn.

Jobk F. Trow, Printer, 50 Greene St
4

Boiled Potatoes.
Baked Potatoes.

Veal.
Mutton.

Cold Roast.
Pressed Corned Beef.

Roast.
Tame Ducks.

Turkeys.

Fish.
Broiled Bass, a la Maitre d’Hotel.

Dessert.
F.aisins. Almonds. Filberts. Pecan Nuts.

Oranges. Madeira Nuts. Ice Croam Coffee.

Vegetables.
Mashed Potatoes. Beets. Boiled Onions.

Cabbage. Boiled Rice. Celery. Fried Parsnips. Turnips. Lettuce.

Entrees.
Salmis de Canard Sauvages, au Olives.

Cotelette de Mouton, Pane, Sauce Tomato.
Ailerons de Dinde, Braisee, a 1’Espaguole.

Lapreau Saute, a la Napolitaine.
Escaloppes de Tripe, a la Bordelaise.

Rognons d’Agneau, Saute, a la Genoise, au Vin de Madero.
Noie de Veau, Pique, en Demi Glace.

Balotine de Tendrons d’Agneau, au Celery.
Gibelotte de Volaille, ala Polonaise.

Matelotte d’Angtiille, au Vin de Porto.
Macaroni au Jus, au Fromage de Parmesan.

Petit Pate, au lluitres, au Fines Herbes.

Goose. Bucks Co. Chickens.
Pork.

Boiled.
Beef Tongue. Corned Beef and Cabbage. Leg of Mutton and Capers. Hain. 

Turkey, Celery Sauce. Chicken and Pork. Beef, a la Mode.

Pastry.
Peach Pies. Mince Pies. Tapioca Puddings.

Gelee, au Bum. Gateaux, Glace.

Cold Dishes.
Galantine d'Oie, Truffe, a la Scala. Pains de Foie Gras, a la Gelee.

Mayonnaise d’Homard, a I’lmperatrice.

Relishes.
Horseradish. Pickled Beets.

Cranberry Sauce. Apple Sauce.

St.
O

b
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WEDNESDAY, March 19, 1862.

SOUP.
Sago.

FISH.
Boiled Halibut, Lobster Sauce.

Fried Smelts, Breaded, a FAnglaise.

• BOILED.
Corned Beef and Savoy Cabbage. Leg of Mutton Caper Sauce.
Westphalia Ham. Smoked Tongue. Turkey, Oyster Sauce.

ROAST.
Mutton. Turkey. Spare Rib of Pork. Rib Beef.
Saddle of Mutton. Side of Lamb, Mint Sauce. Chickens.

COLD DISHES.
Smoked Tongue. Westphalia Ham.
Lobsters. Pressed Corned Beef.

GAME.
Roast Saddle Venison.

ENTREES.
Macaroni, en Gratin. Baked Pork and Beans.
Calf’s Brains, a ITtalian. Queen Fritters, Vanilla Flavor.

Calf’s Tongue, Sauce Piquant.
Broiled Venison Chops, with Currant Jelly.
Lamb Kidney, Saute, au Madeira.
Escalope of Veal, Breaded, Sauce Tomato.

RELISHES.
Horse Kadish. Cold Slaw. Cranberries. Apple Sauce.
Pickles. Mangoes. Celery. Beets. Lettuce. Peppers.

VEGETABLES.
Stewed Tomatoes. Parsnips.
Boiled Potatoes. Carrots.
Green Corn. Turnips. Beets. ' Mashed Potatoes.

PASTRY.
Apple Pie. Mince Pie. Farina Pie.
Gateaux Noir. Sago Pudding.
Chocolate Cream. Strawberry Kisses.
Sherry Wine Jelly. Biscuit Anglaise, a la Cream.

Vanilla lee Cream.

11
DESSERT. •

Filberts. Apples. Figs. Coffee.
Dates. Pecan Nuts. Tea. Walnuts. Almonds.

1 Breakfast................................5| to 11 o’clock. 1 Dinner,................................................2 to 4 o’clock.

Tea,.............................................5 to 9 “ | Supper,.......... .................................. .'oc.-ck.



DELAVAN HOUSE.
■W I JST E LIST-

CHAMPAGNES. From Hugh Monrot.

3
2
1
3

$2 00
1 25
8 00
1 50
8 00
2 00
1 25
2 50
1 25
3 00
1 50
3 00
1 50
3 00
8 00
2 00
1 25

00
00
25
00
BO

2 00
1 25
2 00
1 25
8 00
1 50
2 00
1 25
8 00
2 00
1 25
2 00
1 25 '

Clicquoit..................................
“ pints

Dnc do Reichstadt
“ “ pints 

St- Marceau
Eenaudin, Bollinger & Co  

“ “ pints,
Sparkling To Kayer

“ “ pints

Moet & Chandon, Adolphus Cocks...
« « « “ pints
“ “ Green Seal
« “ “ pints
« “ Imperial 

Mumm’s Verzenay,...............................................
« “ pints
“ “ l)ry .................
“ “ “ pints
“ Cabinet....................................................

“ pints ........................
“ Imperial...................................................
’• “ pints
“ Private stock.......................................

Roderer’s Cabinet
Heidsieck, Renauld & Francois  

« “ “ pints..
Cabinet Tleidsieck, Cramer, Abegg & 

McCloskey 
La Perle, Cramer, Abegg & McCloskey.

« “ ' “ pints
Bubis, Cramer, Abegg <fc McCloskey ...

is “ pints
Charles Heidsieck, T.W. Raynaud & Co.

» “ “ pints
Creme de Bousez,  

“ “ pints

Amontillado, very old 50
Old Brown, full, and high flavored .... 2 00
Cabinet, pale and full, vintage of 1823.. 2 50
Competition  8 00

MADEIRA.

From Hugh Monroe and Hubbard 
<5’ Burgoyne.

N. G. M. Madeira, fine and old $2 50
B. & S. Madeira, old and delicate. 3 00
Victoria, very choice 4 00
Estieto 5 00
Dennie 5 00
Hubbard ........................................................................ 5 00
Hugh A. Gordon  6 00

HOCKS AND RHINE WINES.

From Focke & Brand&nburgh, and Fred. 
Klepper Co., Bordeaux,

Liebfraumilch $2 00
Hoekheimer ........................................................... 2 00
Steinwine in Bocksbeutel  2 00
Geisenheimer 2 00
Steinberger Cabinet  3 50
Barsac 2 50
Castle Johanisberger Cabinet, Prince

Metternich, yellow seal 5 00
Sparkling Hoekheimer 2 50

“ “ pints  1 25
“ Moselle Muscatel 2 50
“ “ “ pints 1 25

CLARETS.
From the Houee of Barton & Guestier.

St. Julien, quarts 2?
“ pints... 0 50

Chateau Batailley. quarts 1 50
“ Beycheville, quarts 2 00
“ Langoa, quarts....................................... 2 00
“ Leoville, quarts 2 50
“ La Rose, quarts 2 50
“ Mouton, quarts 2 50
“ Margeaux, quarts 8 00
“ Lafitte, quarts......................................... 8 00
“ Latour, quarts  3 00

WHITE WINES.

From the houses of Fred. Klepper & Go., and 
Focke Branderiburgh, Bordeaux.

Latour Blanche ?2 00
“ “ pints .......................................... 1 00

Chateau Yquem 2 50
Yquem Haul Sauterne  8 00

“ “ pints  1 50
Lacrima Christi 2 00
Chablis  2 50 

BURGUNDY.
Imported by Adolphus Oedhe.

Chambertin................................................................$3 CO
Baune -...........................................8 00
Clos de Vougeot 8 50

PORT. 
From Gil. Dams.

George Sandemans’ fine old port ..$2 50

From Hugh Monroe.
London Dock, pale and mellow 2 00

SHERRY.
Table, pale, from wood $2 00
Table, brown, from wood  2 00

From Gil. Davis.
Hanrie, pale  2 00
Cabinet, pale and delicate, 2 50
Imperial, pale.............................................................. 2 50

BRANDIES, &.C.
Otard, Dupuy & Co $2 00
Dark Hennessey...................................................... 2 00
Imperial Cognac, A. Binninger & Co... 4_00
Hennessey, from Private stock, 1840-.- ftJiO

ALES AND PORTER.
Younger’s Edinburgh Ale ?0

, Jeffrey’s Edingburgh Ale - 0
Muir’s Edinburgh ale.............................................0
Bass’ India Pale Ale  0
Barkly & Perkins’ London Porter 0
Guinness’ Dublin.Stout..................................... 0 83

Selters Waters, quarts and pints. 

Kirchwasser and all Liqueurs.

Guests Furnishing their own Wines and Liquors, Corkage will be Charged.
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FIVE O’CLOCK ORDINARY.

NEW YORK, FRIDAY, MARCH 21, 1862

Soup.
Consomme, au lliz.Clam.

Ham

Beef.

Veal. Ham.Beef.Lamb.

J’icalllly.Assorted Pickles.

A pies.

Ham.
Mutton.

Veal. 
Turkeys.

Baieins. 
adeira Nuts.

Pecan Nuts.
Coil

Cold Roast.
Pressed Corned Beef.

Cabinet Puddings, Raspberry Sauce. 
Boston Cream Cakes.

S wiss Cream_Merengues.

Game.
Roast Red Head Ducks.

Dessert.
Almonds. Filberts.

Ice Cream.

Fish.
Boiled Halibut, Egg Sauce.

Roast.
Tame Ducks. Goose. Bucks Co. Chickens.

Pork. Saddle of South Down Mutton.

Beef Tonsue.
Turkey, Celery Sauce.

Boiled.
Corned Beef and Cabbage. Leg of Mutton and Capers. 

Chicken and Pork. Beef, a la Mode.

Vegetables.
Boiled Potatoes. Mashed Potatoes. Beets. Boiled Onions. Spinach 

Baked Potatoes. Cabbage. Boiled Rice. Celery. Fried Parsnips, Turnips. Lettuce.

Pastry.
Apple Pies. Cranberry Pies. Peach Pies. 

Gelee, au Vin du Bordeaux.
Charlotte de Busse, a la Vanilla.

Entrees.
Petit Oiseaux, Braisee, Stir Croustades, au Champignons.

Croquette de Biz, a 1’Essence de Vanilla.
Fricandeau de Veau Pique, Sauce Tomato.

Mirouton de Volaille, a la Milauaise.
Ailerons de Dinde, au Legumes, a 1'Espagnole.

Rognons d’Agneau, Saute, a la Genoise, au Madere.
Cotelette de Mouton, Pane, Sauce Piquante.

Esealoppes de Tripe, a la Belie Femme.
Gibclotto de Volaille, a la Bordelaise,

Matelotto d’Anguille, au Vin de St. Julienne.
Balotine de Tendrons d’Agneau, a la Jardiniere.

Macaroni au Jus, au Fromage de Parmesan.
Cteur de Vean, Fareie, an Celery.

Ragout de Veau, au I’omme de Terre.

Cold Dishes.
Galantine de Dinde, TrulFe, a la Flamande. Terrine de Foie Gras, a Ja Geh e,

Mayonnaise d’Homard, a Plmperatrice.

Relishes.
Horseradish. Pickled Beets.

Cranberry Sauce. Apple Sauce.

PRINT. (r_)

61
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JONES HOUSE.
WELLS COVERLY, Proprietor.

-K^vW kS,

SOUP. FISH.

BOILED.

Ham. Tongues. Corned Beef.

Chicken. Egg Sauce.

ENTREES,

Ham Omelet.
Croquettes of Rice.

Veal Cutlets.
Fricassee Chicken.

ROASTS,

Veal. Ham, Champagne Sauce.
Chickens. Beef.

RELISHES.

Stewed Apples. Mangoes. Cold Slaugh. Cheese.
Pickles. Tomato Catsup Horse Radish.

Walnut Catsup. Celery.

VEGETABLES,

Mashed Potatoes Cabbage. Parsnips. Onions
Roast Potatoes. Turnips. Beets.

BREAKFAST, 8 o’clock. DINNER, H o’clock. SUPPER, 6 o’clock.

Rice. Beans.

PASTRY & DESSERT.

Floating Island. Grape Pie. Tomato Tart.
Lemon Custard. Apple Pie. Crab Apple Tart.

Plum Tart.

Meals or Dessert taken or sent to rooms will be charged extra.

Each Waiter is supplied with a Card and Pencil. [Over.]

Thee 1’. Scheffer, Printer, Harrisburg.
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MADEIRA.

Monteiro’s Old Regina, • • $2 00

“ “ Reserve, . - 2 00

Blackburn Madeira. . . . 2 00

March & Benson, So. Side,very fine, 2 50 

Duke of Northumberland, do. . 2 00

London Particular, . . . 2 00

S H E R R Y

Topaz, very delicate, . . . 2 00

Isabella, extra pale, delicate flavor, 2 00 

Harmony Pale, . . . . 2 00

Imperial do.......................................................3 00

Lobo,.................................................................. 1 ?|0

Amontillado, . . , . 2 00

BRANDY.

Martel, very old and fine, . . 2 50

Cognac................................................................. 2 00

Lon Ion Dock, .... 2 00

Old Maglory, .... 2 50

WHISKEY.

Chestnut Grove. . . .10)

Old Wheat Whiskey, . . 1 50

Napoleon,.......................................................2 00

Carr & Co., Monongahela.. . 1 25

CHAMPAGNE.

Madame Ve Cliquot Champagne, 
Imported by Jauretche &
Carstairs................................................  00

C. Lalleraand Champagne, • 2 00
DeCoucy A Co., Epernay, do. . 2 00

« “ “ Pints, . 1 25
Rubis Cabinet Champagne, • 2 50

Do. Pints. . . . 1 25
■ Ileidsieck A Co., a Reims, . . 2 00

Geisler,.............................................. 2 0°
Pints,..............................................1 25

Cabinet Champagne in half pints, 75
Mumm & Co.'s Verzenay, . . 2 00

CLARET.

Medoc, Marguax, . . . 1 00
St. Estephe, . . • . 1 50
Ludon. “ . • . 1 50
St Julian, . . . . 1 25

PORT.

Beauclerc, . . • . 1 50

Hunt & Co.’s, very old, . . 2 00
Purple Port...................................................... 1 50
Sandeman’s, delicate flavor. . 2 00

MALT LIQUORS

Tennants Scotch Ale, . . 30
London Brown Stout, . . 30

Draught Ale, .... 12



FIVE O’CLOCK ORDINARY

NEW YORK, TUESDAY, MAY 13, 1862

Soup.
Consomme, a 1’Orge.Jalienna.

Apple Sauce.Plcalilly.

Apple Pics.

.0

(5j_trow'b ““ PKT NT. (CJ

Bucks Co. Chickens. 
Lamb, Mint Sauce.

Fish.
Boiled Bass, Egg Sauce.

Assorted P'./ lea.

St. Jliclmlas

Cold Dishes.
Galantine de Diode, Truffe, a la Perigord. Pains de Foie Gros, a la Gelee.

Salade d’Homard, a la St Nicholas.

Boiled Potatoes. 
Cabbage.

Relishes.
Horseradish. Pickled Beets.

Vegetables.
Mashed Potatoes. Beets. Spinach. Baked Potatoes. Asparagus.

Boiled Klee. Fried Parsnips. Turnips. Lettuce.

Entrees.
Currie d’Ailerons, de Dinde, de Riz.

Croquette de liiz, a 1’Essence de Vanilla.
Noie de Veau, Pique, au Tomato.

Compote de Pigeons, au Haricot Blanc.
Rognons d’Agneau. Saute, a la Genoise, au Madere.

Mirouton de Volatile, a 1’Americaine, 
Tripe Saute, Glacee, a I’Espagnole, 

Blanquette de Veau, au Navet.
Roulade de Tendrons d’Agneau, a la Jardiniere. 

Macaroni, au Beurre, au Fromage de Pannesan.
Cceur de Veau, F'arcle, a la Printanniere.

Matelotte d’Anguille, au Vin de St. Julienne. 
Cotelette de Mouton. Pane, Sauce Piquaute. 

Gibclotte de Volatile, a la Bordelaise.

Pastry.
Custard Pies. Cherry Vies. Tapioca Puddings.

Gelee, au Curacao. Boston Cream Cakes.
Charlotte de Eusse, a la Vanilla. Swiss Cream Mercngues.

Dessert.
s Pon Corn. Raisins. Almonds. Filberts. Pecan Nuts. Apples.

Oranges. Madeira Nuts. IceCream. Cotlee. -V

. Boiled.
Beef Tongue. Corned Beef and Cabbage. Leg of Mutton and Capers. Ham. 

Turkey, Parsley Sauce. Chicken and Pork. Beef, a la Mode.

Ham.VeaL

Roast.
) Beef. Ham. Veal. Tame Ducks. Goose.
> Mutton. Turkey. South Down Mutton.

5 Cold Roast.
/ Lamb. Beef. Pressed Corned Beef.



ST. NICHOLAS HOTEL

4 00

... pints,

do.

do.

Each Waiter is provided with a Wine Card and Pencil.

2 00
4 00
<3 00

0
8

8 00
5 00

2 00
2 50
2 50
2 50
2 50
8 00 
2 50 
8 50

0
2

3 50
5 00

10 00
10 00

8 00
8 00
3 00
4 00

$8 00
8 50

. 8 00

. 8 00

$2 00
. 2 00
. 2 50

$2 
. 2 
. 8 
. 4 
. 4 
, 2 
. 2

3 
. 2 
. 2 
. 3

00 
50 
00 
00 
00 
00 
00 
00 
00 
00
00

do. 
do. 
do.

do. 
do. 
do. 
do.

do. 
do. 
do.

$2 00
. 2 00

75
00
50
50 
00
50
00
50
50
25

2
2 50
8 00

do. 
Cabinet, 

do. 
Royal Rose,

do. 
do. 
do. 
do 
do. 
do. 
do.

do. 
do. 
do.

pints, 1 00 
.......... 2 00

00 
00 
00 
63 
00 
00 
63 
50 
75

Hock.
Imported by Adolphus Cechs, from the house

$1 25 
0 
2 
2 
2 
3 
3 
2 
2 
2 
1
2 50 
1 25 
5 00

Claret.
Chateau Milon, H. S. Lansing.
Chateau Lafitte, E. Cazet...........

do. Leoville, do.
La Grange Duchatel, do.

Port.
FROM GIL DAVIS.

George Sandemau's fine old Port................?2 50
do. do. Old White Port-... 2 50 

FROM J. & R. OSBORN.
Old Port, superior......................................
London Dock, pale and mellow . -
Queen's Port............................. .....................

do. pints, 1 00 
do.................2 00
do. pints, 1 00 

.. , „

1 50
3 00
1 50
2 00 
1 00
3 00

............. 1 50

............. 2 OS 

............. 2 00 
pints, 1 00 
...... 2 UO 
............. 3 00
............. 3 50

pints, 1
................. 2

White Wines.
Imported by Adolphus Cechs, from the house 

of Brandenburg Freres, iu Bordeaux.
Chateau Sauterne.............................................  - - •

do. do.................................. .. pints, 0 75

Latour Blanche............................................................. *
Chateau Y quern........................................................... z

of llenkell & Co., in Mayenee. 
Deidesheimer...........................................................

do.................................................................pints,
Rudesbeimer.................. ................................................

do. Berg.....................................................
Marcobrunner................................................................
Johannisberger.............................................................
Steinberg Cabinet.....................................................
Steinwine in Bocksbeutel...................................
Moselle Muscatel........................................................
Sparkling Hoekheimer........................................

do. do. .........................pints,
do. Moselle Muscatel..............................
do. do. do.........................pints,

Marcobrunner, Ausb'ch, finest producfn, 
FROM GIL DAVIS.

Branneberg, 1846........................................................
Imperial Scharzberg, 1846...................................
Liebfraumlich, 1846 ................................................
Schloss Johannisberger, 1836...........................

CASTLE JOHANNISBERGER CABINET.
Yellow Seal, 1846........................................ ...............
Green Seal, 1846...........................................................
Gold Seal, 1842.............................................................
Gold Seal, 1834........... ...............................................

Claret.
Imported bv Adolphus Cechs, from the house 

of Brandenburg Freres, in Bordeaux.
St Julien...................pints, 50 cts.; quarts,$1 00

Margaux.............................
Chateau Leoville...- 
Chateau La Rose. - - • 

do. do.............
Chateau Mouton .... 
Chateau Margaux,... 
Chateau Lafitte, 1846.

Burgundy.
FROM R. BRUNINGHAUS, NUITS.

Imported by Adolphus Cechs.
Nulls.........................$2 50 I Chainbertin ....$3 00

do .... pints, 1 50 Romano Conte-. 3 00
Chablis, white..$2 50 | Closde Vougeot, 3 50

Ales and Porter.
Scotch Ale........................................................ P’n^’$n 98
India Pale Ale............................................... PJnJ8’ "
Ellis’s Roval Canadian Ale...................pints, 0 88
London Porter................................................................ 0

Brandies, &c.
Pale Hennessey, old...................................
Dark Hennessey, old................................
Planat & Co., 1882............... .. ....................
J. * F. Martel, Cognac, 1803..............
Vine Growers’ Co.. Cognac.................
Monongahela Rye Whiskey.................
Old Bourbon Whiskey...........................

do. do. 1840. — - - - 
Old Grenada Rum........... ..

O1<1 Jamaica Rum from London... 
Old Jamaica Rum, very fine..............

FROM BEERS & BOGART.
Vintage of 1844, pale...........................
Vintage of 1844, dark.................................
Vintage of 1840........................... —

Neckar White Seal, E. Laiblin & Co.,.. 2 00 
do. 
do. Rose Seal, 
do.

Excelsior, Beers <& Bogart.
do. do. ......................pints,
do. do. .... half pints.

Prince Imperial, E. V. Haughwout, qts. 
do. do. do. pints,
do. do. do. half pints,

V.Clicquot Ponsardin, Schmidt & Co., qts 
do. do. do. pints.

Clianipagne.
Moot 3s Chandon, Verzenajr, A. Cechs..?2 00 

do. ’ ' ’ M
Sillery, 

do.
Imperial, Green Seal, 3 00 

do.................. pints,
Grand Vin Anglaise.. 

do. pints,
Verzenay, “ G. II. Mumm & Co.” quarts, 

’ pints,
quarts, 

pints, 1 50 
quarts, 3 00 

.................2 00
1 00 
8 00 
8 50
2 00
1 00
2 00
1 00
2 00 

00 
50 
25 
00 
00

do.
Red Lac, 

do.
Associates Verzenay, H. D. Felter 

do- do do­

do.
do. 
do.

Koyui xvose, do. u>».
Verzenay, Jules Mumm & Co 

do. do.
Imperial, do.
Private Stock, do.
Heidsieck, lienauld & Franqois

do. do. do. pints,
Charles Heidsieck, T. W. Bayaud & Co., 

do. do........................................... pints,
De St. Marceaux & Co., H. Batjer..............

pints, 1 
..............2 
pints, 1 
.. —. 2 
pints, 1

Madeira.
FROM HUGH MONROE.

Scott, pale and delicate..................... .  .  .§2 00
Newton, Gordon & Murdock's old, full!

delicate and high flavored........ $
Montero’s, very old, pale, and delicate..

FROM GIL DAVIS.

Victoria Royal, pale and delicate.................
Bual Priest’s, 1836......................................................
IMPORTED FROM WELSH BROTHERS, MADEIRA, 

BY TREADWELL, ACKER & CO.
Favorite Vintage, 1842.......................................... ....
Old Reserve do. 1815......................................... 4 00
Old Reserve Sercial, 1815................................... 5 00

Sherry.
Table, pale, from wood................................
Table, brown, from wood...........................

FROM GIL DAVIS.
Haurie, pale..................... .......................................
Cabinet, pale and delicate...........................
Imperial, pale.............. ......................................
Vino de Pasto .....................................................
Beickbeder Brown...........................................
Romano, pale.........................................................
Amontillado, Pemartin, pale and old.
Peter Domecq's Royal pale, very old.

FROM HUGH MUNROE.
Topaz, very pale and delicate.............. ..
Peter Domecq's Competition................
Old Royal William Brown Sherry, 1820.

50

ST. NICHOL AS HOTEL.
Madeira.

FROM HUGH MONROE.

Scott, pale and delicate.......................................$2 00
Newton, Gordon & Murdock’s old, full ( 0 ...

delicate and high flavored.................. $ 2
Montero's, very old, pale, and delicate.. 4 00

FROM GIL DAVIS.

Victoria Royal, pale and delicate................ 8 00
Bual Priest's, 1836 .................................................... 5 00

Port.
FROM GIL DAVIS.

George Sandeman s fine old Port............. .. $2 50
do. do. Old White Port.... 2 50

FROM J. & R. OSBORN.
Old Port, superior................................................. $2 00
London Dock, pale and mellow................... 2 00
Queen s Port......................................  2 50

IMPORTED FROM WELSH BROTHERS, MADEIRA,
BY TREADWELL, ACKER & CO.

Favorite Vintage, 1842..........................................$3 00
O d Reserve do. 1815........................................  4 00
Old Reserve Sercial, 1815.................................. 5 00

Sherry.
Table, pale, from wood....................................$2 00
Table, brown, from wood..................................2 00

FROM GIL DAVIS.
Haurie, pale...............................................................  2 00
Cabinet, pale and delicate.............................. 2 50
Imperial, pale..............................................................2 50
Vino de Pasto .............................................................. 2 50
Beickbeder Brown................................................ 2 50
Romano, pale.............................................................. 3 00
Amontillado, Pemartin, pale and old.... 2 50
Peter Domecq's Royal pale, very old.... 3 50

FROM HUGH MUNROE.
Topaz, very pale and delicate........................ 2 00
Peter Domecq's Competition.......................... 4 (10
Old Royal William Brown Sherry, 1820- 8 00

Champagne.
Moet& Chandon, Verzenay, A. Oechs..$2 00 

do. do. do. pints, 1 00
do. Sillery, do..................2 00
do. do. do. pints, 1 00
do Imperial, Green Seal, 8 00
do. - do.......................... pints, 1 50
do. Grand Vin Anglaise.. 8 00 
do. do. pints, 1 50

Verzenay, “G II. Mumm <fc Co.” quarts, 2 00 
do. do. do. pints, 1 00

Cabinet, do. do. quarts, 8 00
do. do. do. pints, 1 50

Royal Rose, do. do. quarts, 8 00
Verzenay, Jules Mumm & Co....................... 2 00

do. do. .... pints, 1 00 
Imperial, do. ........................ 8 00
Private Stock, do. . .........................8 50
Heidsieck, Renauld & Franqois..................... 2 00

do. do. do. pints, 1 00
Charles Heidsieck, T. W. Bayaud & Co., 2 00

do. do.....................................................pints, 1 00
De St. Marceaux & Co., H. Batjer.............2 00

do. do. do. pints, 1 00
i do. Red Lac, do.............................. 2 50

do. do. do. pints, 1 25
Associates Verzenay, II. D. Felter............. 2 00

do- do do., pints, 1 00

Hock.
Imported by AdolphusOechs,from thehouse 

of llenkell & Co., in Mayenee.
Deidesheimer.............................................................$1 25

do. .................................................pints, 0 75
Rudesheimer............................................................... 2 00

do. Berg.................................................... 2 50
Marcobrunner.................................................................2 50
Johannisberger..............................................................8 00
Steinberg Cabinet.................................................... 8 50
Steinwine in Bocksbeutel.................................. 2 00
Moselle Muscatel...................................................... 2 50
Sparkling Hoekheimer....................................... 2 50

do. do. ...........................pints, 1 25
do. Moselle Muscatel............................... 2 50
do. do. do...........................pints, 1 25

Marcobrunner, Ausb'ch, finest producfn, 5 00 
FROM GIL DAVIS.

Branneberg, 1846........................................................ 8 00
Imperial Scharzberg, 1846 .................................. 8 00
Liebfraumlich, 1846 ............................................... 8 CO
Schloss Johannisberger, 1836............................. 4 00

CASTLE JOHANNISBERGER CABINET.
Yellow Seal, 1846........................................................ 8 50
Green Seal, 1846........................................................... 5 00
Gold Seal, 1842..............................................................10 00
Gold Seal. 1884............................................................. 10 00

Claret.
Imported by Adolphus Cechs,from thehouse 

of Brandenburg Freres, in Bordeaux.
St, Julien.................. pints, 50 cts.; quarts,$1 00
Margaux........................................................................... 1 50
Chateau Leoville...................................................... 2 00
Chateau La Rose...................................................... 2 00

do. do......................................................pints, 1 00
Chateau Mouton...................................................... 2 00
Chateau Margaux,.......................................................8 00
Chateau Lafitte, 1846............................................. 3 50

Claret.
Chateau Milon, II. S. Lansing........................$3 00
Chateau Lafitte, E. Cazet.................................. 8 50

do. Leoville, do......................................... 3 00
La Grange Duchatel, do......................................... 3 00

White Wines.
Imported by Adolphus Oechs, from the house 

of Brandenburg Freres, in Bordeaux.
Chateau Sauterne.......................................................$1 50

do. do.................................................pints, 0 75
Latour Blanche............. .. ..............................................2 00
Chateau Yqttem........................................................... 2 50

2

pints,

Each Waiter is provided with a Wine Card and Pencil.

8 
2 
2 
8

50
50
00

$2 00 
. 2 50

3 00
4 00 
4 00
2 00
2 00

00 
00 
(10 
00'

00
00

2 00
1 00
2 00
1 00 
0 63

White Seal, E. Laiblin & Co.,..
pints, 1

Neckar 
do. 
do. 
do.

Ales and Porter.
Scotch Ale......................................................pints,$0 88
India Pale Ale............................................. pints, 0 88
Ellis’s Royal Canadian Ale..................pints, 0 88
London Porter...............................................................0 38

Burgundy.
FROM R. BRUNINGHAUS, NUITS.

Imported by Adolphus Oechs.
Nuits............. ....$2 50 I Chamberlin ....$3 00
do .... pints, 1 50 Romano Conte.. 3 00

Chablis, white..$2 50 | Closde Vougeot, 3 50

Brandies, &c.
Pale Hennessey, old..................................
Dark Hennessey, old...............................
Planat & Co., 1832 .....................................
J. & F. Martel, Cognac, ISOS..............
Vine Growers' Co.. Cognac.................
Monongahela Rye Whiskey................
Old Bourbon Whiskey...........................

do. do. 1840................
Old Grenada Rum.......................................
Old Jamaica Rum from London... 
Old Jamaica Rum, very fine.............

FROM BEERS & BOGART. 
Vintage of 1844, pale..................................

Vintage of 1844, dark...............................
Vintage of 1840...............................................

pints,
“v- mv. .... half pints, v va

Prince Imperial, E. V. Ilsughwout, qts. 2 00
<Jo- <lo- do. pints, 1 00

..J10' (1°- half pints, 0 63
A.Clicquot Ponsardin, Schmidt & Co. qts 3 50

do- do. do. pints, 1 75

do. do.
Rose Seal, do.

do. do.
Excelsior, Beers * Bogart.............

do. do.
do. do.

2
2
3



Bi. nicbofas
TWO O’CLOCK ORDINARY

NEW YORK, WEDNESDAY, MAY 14, 1862

Mutton Broth.

Ham.

Ham.Beef.

Ham.Veal.Beef.Lamb.

Apple Sauce.Picalilly.Assorted Pickles.

Boiled Potatoes.

Apple Pies.

Pop Corn.

Veal. 
Mutton.

Cold Roast.
Pressed Corned Beef.

Macaroni, a la Napolitaine, an Fromage de Gruyere.
Cotelette de Mouton, Pane, an Tomate.

Gibelotte deVolaille, a la Montagnard.
Balotine de Ten'drons d’Agneati, au Haricot Blanc. 

Petit Pate, au Huitres, a I’Allemande.

Fish.
Boiled Halibut, Lobster Sauce.

Pastry.
P.hubaib Pies. Pumpkin Pies. P.ice Puddings, Madeira Sauce.

Gelee, au Champagne. Gateaux, au Ponehe.

Pecan Nuts. Apple*. 
Cottee,

Dessert.
Raisins. Almonds. Filberts.

Madeira Nuts. Ice Cream.

Boiled.
Beef Tongue. Corned Beef and Cabbage. Leg of Mutton and Capers. 

Turkey, Parsley Sauce. Chicken and Pork. Beef, a la Mode.

Vegetables.
Mashed Potatoes. Beets. Spinach. Baked Potatoes. Asparagus.
Cabbage. Boiled Rice. Lettuce.

Cold Dishes.
i.alantinc de Chapon, Truffe, a la Rnsse. Terrine de Foie Gras, de Strasbourg,

Mayonnaise d’Homard, a la Gelee.

Relishes.
Horseradish. Pickled Beeta.

Roast.
Tame Ducks. Goose. Bucks Co. Chickens. 

Turkey. South Down Mutton.

Entrees.
Hachis de Volaille, au <Enfs Poches.

Pigeons en Compote, a la Jardiniere.
Ailerons de Dinde, a la Bordelaise.

Fricandeau <le Veau, Pique, au Epinards.
Rognons d’Agneau, Saute, au Madere.

Tripe Saute, Glacee, a la Bello Femme. 
Matelotte d’Anguille, au Vin de Bordeaux.

Soup.
Consomme, au Vermicelli.

John F.Tkow, Printer, 00 Greene St.

O



FIVE O’CLOCK ORDINARY.

NEW YORK, TUESDAY, JUNE 17, 1862

Soup.
Consomme, au Macaroni.Julienne.

Bee£

Veal. Ham.Beef.Lamb.

Apple Sauce.Picalilly.Assorted Pickles.

T-HINT. (rj(3> TROW'S

Cold Roast.
Pressed Corned Beef.

Fish.
Boiled Salmon, Anchovy Sauce.

Boiled.
Beef Tongue. Corned Beef and Cabbage. Leg of Mutlon and Capers. 

Turkey, Parsley Sauce. Chicken and Pork. Beef, a la Mode.

Vegetables.
Boiled Potatoes. Mashed Potatoes. Beets. 

Cabbage Sprouts. Boiled Rice. Lettuce.

Entrees.
Poulet Jeune, Grillee, au Fines Ilerbes.

Croquette de Biz, a 1’Essence de Vanilla.
Compote de Pigeons, au Pointe d’Asperge.

Note de Veau, Pique, au Petit Pois.
Cotelette de Mouton, Pane, Sauce Tomate.

Rognons d’Agneau Saute, au Vin de Porto.
Salmis de Canard, au Olives.

Turbot, a la Creme, au Gratin.
Macaroni, au Jus, au Fromage de Gruyere.

Tripe Saute Glace, a la Tambour Major.
Matelotte d’Anguille. au Vin de Madere.

Gibelotte de Volaille, a la Creole.
Roulade de Tendrons d’Agneau, a la Jardiniere. 

Hachis de Volaille, au (Kufs Pocbes.

Spinach Asparagus,
Green Peas.

Cold Dishes.
Galantine de Chapon, Trufle, a la St Cloud. Terrine de Foie Gras, n la Royal

Mayonnaise d’Homard, a la Garibaldi.

Pastry.
Rhubarb Pies. Rice Puddings.

Chous, a la Creme.
Swiss Cream Merengues.

Relishes.
Horseradish. Pickled Beets.

AiploPies. Strawberry Pies.
Gelee, au Vin du Bordeaux.

Charlotte de Russe, a la Vanilla.

Dessert.
Almonds. Filberts. Pecan Nuts. Coffee. Ice Cream.

Madeira Nuts. Strawberries and Cream.

PJ

Haui

Roast. s
Ham. Veal. Goose. Bucks Co. Chi< kens. S

Mutton. Turkey. Lamb, Mint Sauce. $

I



St Bicljohs
TWO O’CLOCK ORDINARY.

pints,

NEW YORK, WEDNESDAY, JUNE 18, 1862

pints,

Mutton Broth.

Haiti,

Beef.

2

Lamb. Beef. Veal. Ham

pints,
Picalilly.Assorted Pickles. Apple Sauce.

pints,

2
pints,

2

John F. Trow, Printer, 50 Greene St.

Each Waiter is provided with a Wine Card and Pencil.

2 00
4 00
8 00

0
2

2 00
2 50
2 50
2 50
2 50
3 00
2 50
3 50

3 00
3 00
8 00
4 00

2 50
2 50
3 00

1 50
2 09
2 00
1 00
2 00
3 00
8 50

1
3

$2 00
. 2 50
. 8 00

4 00
4 00
2 00

, 2 00
8 00
2 00
2 00
8 00

3
1

do.
Red Lac, 

do.

do. 
Sillery, 

do.

Cold Roast.
Pressed Corned Beef.

?2 00
. 2 00

.. 8 50

.. 5 00

..10 00

..10 00

2
2
2
8
8
2
2 50
2 50
1 25
2 50

Ham. 
Mutton.

.$3 00 

. 3 50 
.. 3 00 
. 8 00

2 00 
00 
00 
00 
00 
00 
03 
00 
00 
03 
50 
75

0 
. 8 

pints, 1

Fish.
Boiled Bass, Egg Lobster Sauce.

Roast.
Veal. 
Turkey.

do. 
do. 
do. 
do 
do. 
do. 
do.

do. 
do. 
do. 
do.

Goose. Bucks Co. Chi> kens.
Lamb, Mint Sauce.

 2 
pints, 1 

2 
pints, 1 

 2

Vegetables.
Boiled Potatoes. Mashed Potatoes. Beets. 

Cabbage Sprouts. Boiled Rice. Lettuce.

Pastry.
Apple Pics. Rhubarb Pies. Cherry Pies. Farina Puddings, Fruit Sauce.

Gelee, au Champagne. Gateaux Franeaise.

Boiled.
Beef Tongue. Corned Beef and Cabbage. Leg of Mutton and Capers. 

Turkey, Parsley Sauce. Chicken and Pork. Beef, a la Mode.

Entrees.
Pigeons en Compote, au Petit Pois.

Fricandeau de Vcati, Pique, au Epinards.
Rognons d’Agneau. Saute, a la Bordelaise.

Cotelette de Mouton, Pane, Sauce Piquante.
Croquette de Riz, a I' Essence de Vanilla.

Tripe Saute. Glace, a la Militaire.
Mirouton de Volatile, a la Creole.

Fried Soft Shell Crabs.
Macaroni. Glace, au Gratin.

Mateiotte d’Anguille, an Vin de Porto.
Balotine de Tendrons d’Agneau, au Pointe d’Asperge.

Gibelotte de Volatile, a la Polonaise.

Cliainpagne.
Moot & Chandon, Verzenay, A. Cechs..$2 00

1 00
2 00
1 00
3 00 

50 
00 
50 
00 
00 
00 
50

3 00
2 00
1 00
3 00 
3 50
2 00
1 00
2 00

00 
00 
00 
50 
25 
00 
00

do. pints, 
do  
do. pints, 

Imperial, Green Seal, 
do pints, 

Grand Vin Anglaise.. 
pints, 

quarts, 
pints, 

quarts, 
pints, 

quarts,

Ales and Porter.
Scotch Ale P'.nM

India Pale Ale  
Ellis’s Royal Canadian Ale pints, 
London Porter

Claret.
Imported by Adolphus Cechs, from the house 

of Brandenburg Frercs, in Bordeaux.
St Julien pints, 50 cts.; quarts,$1 00
Margaux
Chateau Leoville....
Chateau La Rose. - - -

do. do
Chateau Mouton ....
Chateau Margaux,. - - 
Chateau Lafitte, 1846.

Neckar White Seal, E. Laiblin & Co.,., 
pints,

Spinach Asparagus.
Green Peas.

do.
do.
do. t

Associates Verzenay, II. D. Felter........... .’
Jn- do do., pints,

Dessert.
llfiisins. Almonds. Filberts. Pecan Nuts. Coflee. Ice Cream. 

Madeira Nuts, Strawberries and Cream.

do.
Verzenay, “ G. II. Mumm & Co.' 

do. 
do. 
do. 
do. Relishes.

Horseradish. Pickled Beets.

Burgundy.
FROM R. BRUNINGIIAUS, SUITS.

Imported by Adolphus Cechs.
^P’ts ;...$2 50 I Chamberlin ....$3 00

do .... pints, 1 50 Romano Conte.. 3 00
Chablis, v.bite..$2 50 | Closde Vougeot, 3 50

Brandies, &c.
Pale Hennessey, old  
Dark Hennessey', old  
Planat & Co., 1832  
J. & F. Martel, Cognac, 1803  
Vine Growers’ Co., Cognac  
Monongahela Rye Whiskey  
Old Bourbon Whiskey - -  

do. do. 1840
01 d Gre n ada R um........................ -............
Old Jamaica Rum from London--- 
Old Jamaica Rum, very line  

FROM BEERS & BOGART.
Vintage of 1844, pale  
Vintage of 1844, dark  
Vintage of 1840 "211

Cold Dishes.
5 Galaitine do Dinde, Truffe, a la Gelee. Pains de Foie Gras, a la Flamnnde.

) \ ( Salade d’ilomard, a la Russe.do- do. do.
do. Rose Seal, do.
do. do. do.

Excelsior, Beers & Bogart
pints,

do. do. half pints. 
Prince Imperial, E. V. Haughwout, qts.

do. do. do. pints,
.r/ 0' , half pints,

V.Chcquot Ponsardin, Schmidt & Co. qts 
do. do. do. r' ■

Soup.
Consomme, au Vermicelli.

Claret.
Chateau Milon, H. S. Lansing...
Chateau Lalitte, E. Cazet

do. Leoville, do
La Grange Duchatel, do

White Wines.
Imported by Adolphus Cechs, from the house 

of Brandenburg Freres, in Bordeaux.
Chateau Sauterne ** 

do. do pints, 0 75
Latour Blanche <0
Chateau Vquem  2 

do.
Cabinet, 

do.
Royal Rose, uu. uo.
Verzenay, Jules Mumm & Co 

do. do.
Imperial, do.
Private Stock, do. .
Heidsieck, Renauld & Franqois  

do. do. do. pints,
Charles Heidsieck, T. W. Bayaud & Co., 

do- do pints, 
De St. Marceaus & Co., H. Balier 

do. 
do. 
do.

5 till

¥2 00
2 00

11 25
15
00
50
50
00
50
00

*2 00

• ..ii

4 00

Port
FROM GIL PA V S.

George Sandemans fine old Port 
do. Old White Port

S2 50
do. • 2 50

r ROM J. A-. It. OSIJlil N.
Old Port, superior 
London Dock, pale and mellow 
Queen’s Port

Sherry
Table, pale, from wood 
Table, brown, from wood.

FROM GIL DAVIS.
Haurie, pale
Cabinet, pale and delicate  
I nperial, pale  
Vino de Pasto  
Beickbeder Brown  
Romano, pale  
Amontillado, Pemartin, pale and old. 
Peter Domecq’s Royal pale, very old.

FROM HUGH MUNROE.
Topaz, very pale and delicate  
Peter Domecq’s Competition  
Old Royal William Brown Sherry, 1S20.

IIo<k
Imported by Adolphus Cechs, from the house 

of Uenkell & Co., in Mayence.
Deidesheimer

do.
Rudesheimer  

do. Berg
Marcobrunner  
Johannisberger  
Steinberg Cabinet  
Sleinwine in Bocksbeutel... 
Moselle Muscatel  
Sparkling Hockheimer  

do. do.  
do. Moselle Muscatel, 
do. do. do pints, 1 25

Marcobrunner, Ausb’cb, finest product’n, 5 00 
FROM GIL DAVIS.

Branneberg, 1846.  
Imperial Scharzberg, 1846  
Liebfraumlich, 1846  
Schloss Johannisberger, 1886

CASTLE JOHANNISBERGER CABINET.
Yellow Seal, 1846. 
Green Seal, 1846-. 
Gold Seal, 1842... 
Gold Seal, 1834..

Madeira
FROM HUGH MONROE.

Scott, pale and delicate
Newton, Gordon & Murdock’s old,full 

delicate and high flavored..
Monteros, very old, pale, and delicate..

FROM GIL DAVIS.

Victoria Royal, pale and delicate 
Bual Priests, 1836

IMPORTED FROM WELSH BROTHERS, MADEIRA,
BY TREADWELL, ACKER & CO.

S3 00Favorite Vintage, 1842
O J Reserve do. 1815 4 00

5 00Old Reserve Sercial, 1815

9-
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J. U. TAYLOR Proprietor.

LIST OF WINES geinirtuve at
Vermicelli.

EAST.

Very fine bottled, 1852.. ..$2

^feerrj!
WEST.

TORONTO.

SAUCES <&c

3 u

P M
50 ij

G
^1

SPECIAL NOTICES

NOTICE TO PARTIES LEAVING.

Cheese & Lettuce.

C-

Cl
G

10.00 A M
3.20 p m
7.10 p m
2.25am

2
2
2
2
2

£iCi

9 
C/f

2
2
2
1

G

G

50 
00 
00
50

Guests using their own Wines 
and Liquors will be charged 
Corkage.

Very old London Dock.. 
Geo. Sandeman & Co.. .. 
Fine Table

Guests having friends to dine 
will please make it known at the 
office.

50
25
59
25

50
50
50
50
50;

Parsnips—Boiled Potatoes.
Carrots—Mashed Potatoes.

Spinach—Asparagus.

Pemartin’s Superior ....
Fine Amontillado
Fine Brown
Fino Pale Table

Pints in proportion.

Parties intending to leave by 
the early morning trains, will 
please to give notice at the office 
the night previous.

cJ

An Extra Charge for Meals 
sent to Rooms.

The Guests are particularly re­
quested to report at the Office any 
neglect or want of attention on 
the part of the Servants of the 
Hotel.

2
2
1

C',

o' 
I 

0/

IVaiVer is provided with a Wine Card 
and Pencil.

5.40 a M
9.50 a m
2.55 p m
7.05 “

ami gavtav.
Bass’ India Pale, qts 

“ “ “ ..............pts
London Porter. qts

“ “ pts

50
00
50 i

OMNIBUS 
Leaves the Hotel for Trains :

9 .00 AM
12.25 p m
6.10 pm

12.30 a M

ENTREES.

Calf’s Hearts, Saute Madeira Sauce.
Pigs Pittiestoes, with Minced Liver.

Fillets of Pork, Onion Sauce.
Macaroni & Cheese ala Italian. 

Tenderloin Steak Pies.

The Proprietor of this Hotel will not be responsible for any loss of money, Jewels, or 
Ornaments, sustained by any Guest, by theft or otherwise, it not deposited 

in the Vault provided for that purpose.

atl2.05
5.20
2.00
8.20
9.30
9.30

atll.45
2.40
2.40
5.45
6.45
6.45

rE'ISTi-

Boiled Trout, Parsley Sauce.

gunpimly.
Glos de Vogeot

IBOILETX

Corned Beef-—Leg Mutton, Caper Sauce.
Tongue—Chickens, Egg Sauce.

Breakfast from 7.30 till 10 L, , 
Dinner.................. at 1.30 Etfc/t
Tea (rom 6 till 6 .

Worcestershire—Wellington—Harvey—
Reading—Chetna—Mushroom— 

Shrimp—Anchovy— 
Pickles.

Going West, 
to Toronto...at 
East at 
West at 
to Toronto... at 
East at 
West 
to Toronto...at 
East................at
West . at 
East................ at
to Toronto...at

St. Julian .. .... ..

ROAST.

'Rib of Beef—Chickens.
Loin of Mutton—Loin Veal.

Spring Lamb, Mint Sauce.
Young Pigs.

Moet & Chandon’s Green 
Seal

“ “ Verzenay....
Mumm’s Cabinet  
Heidseick  
Sillery Mouseau>.

Also in Pints.

DESSERT

Figs. Raisins. Almonds.

1 — J-V -I- -J-
■ Bread and Butter Pudding.

Tapioca Pudding.
Gooseberry Pie—Custard Pie.

Vanilla Ice Cream.

P M

io

to o

Hotel

JILL © F ~fAiOo
HAMILTON, FRIDAY, JUNE 20, 1862.



Proprietor.COLEMAN.

HOU ZR.-S F O.R I^E E A L S -

Breakfast from - - 7 to 10 o’clock. lea,

Dinner from • - - 1 to 3 o’clock. Supper,

Sunday morning. Breakfast from 7 1-2 to 10.

6 1-2 to 9 o’clock.

9 to 12 o’clock.

EOK CTITLXJTlElNr AND SERVANTS.

Breakfast at - - - 1 o’clock. Dinner at

Tea at 6 1-2 o’clock.

EARLY MENTION, AT THE OFFICE, IS REQUESTED WHEN EXTRA SKATS AT DINNER ARE REQUIRED.

Meals sent to Rcoms are Charged Extra.

Children occupying Seats at the Public Table will be Charged lull 1 lice

DEPARTURE OF CARS-
Trains Leave for the East-Ex! ress, 4:30 A. M.; Skan.boat Express, 7:00 A. JW 

Mail, 2:00 P. M.; Express, 5:30 P. M;
For Buffalo-8.00 A. Al., 1:10 P. M., 6.30 P. M.
For Lewision—8:50 A. A'.—Connecting with Steamer Zimmerman for Toronto.
For the West, Via the Great Western (Canada) l.ailvay— 8:50 A. M. 3:35 P. M.



I) K.

STTUSTID.A-'S’, CTTTISTE 22, 1862.

SOTJK FISH.
Mock Turtle. Fresh Water Salmon. Boiled, Lobster Sauce,

White Fish, Baked. Port Wine Sauce,

Phips Harn,
Beef Tongue,

BOILEE.
Chicken with Salt Pork.

Bacon and Greens,
Corned Beef, 

Leg of Mutton, Caper Sauce.

Ribs of Beef,
Lamb, Mint. Sauce,

Corned Beef,

BOA-ST-
Pork. Veal.

Chicken,

COLD DISFIES.
Beef Tongues, Ham.

Tame Duck, 
Turkey,

Roast Beef,

ETsTT-’REES-
Frog* Frted, with Salt Pork,

Macaroni au Fromage. au Gratin,
Fillet of Beef. Larded. Mushroom Sauce,

Cotelettes de Mouton, a'la Jardiniere,
Lobster Salad,

Croquettes de Ris.a'la Vanilla.

VEGETA-BEES-

CHKF.SK, CRACKERS,

Green Peas, Spinach, Succotash.
Hulled Corn. - «... Beets,

Potatoes. Boiled and Mashed, Rice.

SA.TTCES. RELISHES.
WORCESTEKSHIRE, FRENCH Mt>TARI>. PICKLED CUCUMBEUS. FRENCH 0LIV1S,

SULTANA, JOHN BULL. PICKLED BEETS. CUCUMBERS,

TOMATO, ANCHOVY, SPANISH OLIVES, R APISH KS,

HARVEY, READING, C AU LI FLOW EP.. LETTUCE,

Apple Pics.
Cocoanut Pies, 

Gooseberry Pies, 
Rhubarb Pies.

English Walnuts, 
Filberts,

Jar Prunes,

E A.STE’Y.
Boiled Rice Pudding, Brandy Sauce,

Rose Candy,
Macaroni, a'la Holandaise,

Vanilla Ice Cream.

EESSEB.T.

Strawberries.

Coffee.

Pecan Nuts.
Almonds.

Raisins,

WINE LIST.
MADEIBA,

Old South Side,....................................................................$2.00

Victoria,........................................................................................ 3 00

Howard, March & Co

Old, Full and High Flavored,............................. 3 50

Old Reserve, 1835, M. & B. --------------------------------4 00

SHERRY.
Topaz,................................................................................................... 00

Vino >ie Paste,............. -................................. •.....................2 5®

Oloroso Harmony,....-------------- ---------------------------~ 50

Cortez, very old,............................................................................3 00

Old Brown...........................................................................................2 ft0

CHAMPAGNE.

Heidseiek, Piper & Co.,....................  2 00

do Pints,_________ _______ -.................... 1 0,l

Jloet & Chandon, Imperial Green Seal.......... 2 50

do. do. Pints.................................. 1 5(1

C. H. Mumm & Co., Verzenay,------------------------2 00

do. do. Pints............................................. 1 00

V. Cliquot, Ponsardin, Schmid! & Co., Quart .3 50
,jo do do Pint....l 75

Cabinet. Blue Seal, T. T. Bloodgood, quarts 2 50

do do. do. pints 1 50

PORT.

Sauderman’s fine old—. ......................-....................
London Dock, very mellow...........................................:

Queen’s Port, delicate, -------------- ------------------- '

HOCK.
Deidesheiiner,_____________________ ________ _ I 50

do. Pints..._________ ___________-............ 75

Marcobrunner,................ .. ..........    2 50

Johannisberger, 1836,.___ _ ___ .....—----------- 4 00

Sparkling Moselle, Muscatel,....................................3 00

erstciner,...... .. ..............  —.....................1 50

WHITE WINES.
Chateau Santerne,...------------ -----------------------------1 5°

LatourBlanche----------------------------- ---------........2 uO

NATIVE WINES.
I ongworth's Sparkling Catawba,............................ 2 0C

do. do. do. lints,...........1 00

do. Dry Catawba,................ .....................1 50

BRANDIES, &c
Old Otard, 1814, Macy & Jenkins,...........................3 00

London Dock,..............-.......................................................... 2 60

Pale Otard,................................................................................. 2 00

Nectar Whiskey. Macy & Jenkins............................1 50

Old Bourbon. 1840.................................................................. 1 50

Old Jamaica Rum. very fine..........................................2 00

Old St Croix, very fine...............................-.................. 1 00

BURGUNDY.

Chamberlin ............................................................................ ..2 50

Clos de Vougeot,- 3 00

ALE AND PORTER.

London Brown Stout. Pints,.................................

Campbells Ale Jugs,.........................................................

Muir Ar Sons............................. —.........................*............

CLARET. LIQUEURS, &C.
St. Julien................... .............................  1

do. Pints,................................................................

Chateau Ijrrivaux, >
Washington Morton J....................................................... ]
Chateau La Rose,..................................................................2

do, Margeaux. 1851................    3

00 
50

50 

<0 

On

LACH WAITER lb PROVIDED

Maraschino....................-...............................................

Amisette,................... .........................................................

Absynthe---------------------- -- --------------------- -----------

Sherty Bounce Ac......................-—.

WITH A CARD AND PENCIL.



EDWARD L. HODGES, Proprietor
cK:

WIHES BIUOF UHE
Monday, June, 23.

SOUP

i

r© PORT,
2V Hi CitL 1' A 15 JL. kC fS

2 00

0*'

HOCK.

BOAB1) 8Si«.SO PJalK 1>AY

IJutfuio, IX. 1

0

b

? -

3 
2
2

00 
*) 
00 
00
60 
00 
00 
00
00

1 
2

26
26
tf>
50
26
60

W 
. 8 
. 8 
. 8

2 
. 2 
. 2 
. 2

8

Native Catawba,  
SparWing Catawba, ... 
Budesheimer, 1811,.... 

Sparkling Hock,  

Hockbeimer,...  

Niersteiner,

2 00
2 00
2 00
2 00
2 00
2 00

Offley’s Superior,  
BleodgOod’s,  

Peter Harmony,  
Victoria, imported by Jas.

Symington,

00
00
00

2 00
2 00
8 00

DICSSSEKT.
Almonds and Raisins

French Coffee.

00
2 00
2 00

2 00
00
00
oo

2 00
2 00

25

Hashed and Boiled Potatoes, 
Boiled Ric , Beets,Turnips 
Spinage. and Aspargus.

SilUlC IJLSSLIH^
Tenderloin of Pork Wine Sauce 

Broiled Kidney Parsely Sauce 

Stewed Veal with Green Pease 
Beef Steak and Fried Onions 

Forced Meat Balls

CLARET.
St. Julien Medoc  
St. Julien, 1851,  

Grand Vin Be Margeaux,.. 
Larevien,  
Chateau d’lsaac Medoc,... 
Chateau Margeaux,

ALE & PORTER.
Scotch Ale, pints,  

Knox & Sons, “  
Canada Ale, “  

Canada Ale, quarts,  

Porter, pints, ...........
1 Porter, quarts

ROAST.
Beef Veal Chicken, Rib ol Pork, 

Mutton. Lamb. Pig.

Cabinet Pudding

Rhubarb. Gooseberry, and Custard Pies

BRANDY.
Golden Seal, in box bottles.

imp’d by F. S. Cozzens, 8 00

Gautier Freres Cognac,... 2

BURGUNJf.
Volney,  

SHERRY.
Imperial Pale,
Offley’s Superior,
Amontllla lo,.

Duff Gordon, Pale,....

MADEIRA
Wararop,  

Tinta,  

Old Boal, 1828,  

Paulding, 1818,  

Bloodgood,  

Malmsey,  

Symington Verdelho,. 

South side,
Palhetinho,

CHAMPAGNE.
Mumni’s Dido, S3 00

Mnmm’s Verzenay, 2 00 
Mumm’s Cabinet, 8 00 

Moet&Cbandon .Green Seal 8 00 
The Associates’ Verzenay.. 1.00

Golden Cluster, imp’t’d by 

Muren & Bonner,.
Heidslck,  

Pints of the above ..

This Evening MR. & MRS. J. H. ALLEN,
IN THE GREAT SENSATIONAL PLY,

TheMCARTHYorPEEP O’DA V
AS PLAYED AT LAURA KEANS’ THEATRE N. Y. OVER 200 NIGHTS.

BREAKFAST FROM 7 TO 10. DINNER FROM 2 TO 3.l. TEA AY 6

'h;..

OppO.STl

■'rt 11 BBSS II SMSf f Mt
iwi trei it EEtciiesE
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til’

> \

y>:

ft

Confectionery.
Queen Cakes, Vanilla Ice Cream.

Ham, Chicken-, Corned Beef, 
Tongue, Mutton Caper Sauce.



HBWSAU HOUSE,

b’;•-..». ..

.J.:1

HSMKK, WSo

HICK * PKOPB!BTOHS>

MGALS PROMPT AMD NO GONG SOUNDED.

HAILY WISCOXSIX JOB PRI5TING HOUSE. COR. H. WATER & HURON

Breakfast, 7 to 10 o’clock ; Dinnor 1 to3 o’clock; Tea, 0 to 8 o'clock , .Sunday 

Breakfast, 8 toll o’clock ; Sunday Dinner, 1% Io 3 o’clock ; Sunday Tea, 0 o’clock 

Supper, 9 to 10 o’clock.

Meals taken to rooms will be charged extra



tThursday, June 26, a $62

SOUD
SagoOx Tail

Fish

Boiled.

BROILED

Baked

Fried Hoile i

Plain.

Relishes.

Roast Beef. Corned Reef

Baked Potatoes. Fried Potatoes.V egetables-

Pastry.

Frvit

COFFEE

R. R. BREAKFAST, 6:30 A.M
DAILY WISCONSIN PRESS.

Beef Tongue
Lobster Salad

With Ham.
With t.heese.

Boiled Rice
Fried Parsnips

Round Corned Beef 
Sliced Veal

Hot Rolls.
Corn Bread.

Graham Rolls.
Buttered Toast

Plain Bread
Dry Toast.

Dipped Toast.
Brown Bread Toast.

Stewed Lamb.
^te-w-ed-’l'r-ipe

Beefsteaks, plain.
Mutton Chops, plain.

Calf’s Liver.
Pork Chops, Pickles'ce. 

Rashers of Bacon.

Breast of Pork and Beans
Fowl with Parsley Sattco 

Leg Mutton, Caper Sauce
Corned Beef Plain

Mashed Potatoes
Boiled Potatoes

Green Currant Pies
Custard Pies

Black Pudding, Cold Sauce

French Kisses
Butter Sponge Cake 

Whipped Cream

Beefsteaks, with Onions.
Mutton Chops, breaded. 

.Mackerel.
Pork Chops, plain.

Ham.

Milwaukee Ham
Sliced Chicken

English Walnuts
New Apples

Surloins Beef
Spring Lamb, Mint Sauce 

Ham Champagne Sauce
Ribs Pork Sharp S’ce

Baked Trout, a la Marinniere
Roast.

' all’s Liver.
Tripe

Fish Balls. Fresh Fish 
Salt Pork.

Breakfast Sundays, 8 toll
Dinner, I 1-U to 3 
Tea, 6

Supper froiu 9 to 11
ALL MEALS, LUNCHES, FRUITS, Etc., SENT TO 

ROOMS ARE CHARGED EXTRA.
R R. DINNER 12.30 P. M,

RICE &■ ANDREWS, Proprietors

Split Peas
Maccaroni Asparagus

Cranberry Sauce Pickled Beets
French Mustard John Bull >auee

Horse Radish Lettuce Cucumbers Mixed lickles

Worcester Sauce Pickled Onions 
Harvey Sauce

Worcestershire Sauce POTATOES.

Stewed Potatoes.

BREAD, ETC.

Boston Brown Bread.
Boston Crackers.

Soda Biscuit.
Buckwheat Cakes

Black and Green Tea. Codes and Chocolate.

Entrees.
Young Chicken Saute Madeira Wine Sauce

Breaded Frogs and Fried, Cream Sauce
Broiled Tenderloins Beef, Plain,

Brazed Calf Tongue, Tomato Sauce
Fritters of Calf Head, Pickle Sauce

Brazed Pork Cutlets, a la Provencal
Casserole of Rice, a la Mtlannaise

Haricot of Spring Ltinili ^tewfalllff^nTtns

Gold Dishes.

FRIED

Ecacs.
St usage.

EGGS.

Scrambled
OMELETTES

With Sugar. With Herbs
. ..................... With Parsley

Almonds Filberts
Raisins

HOURS FOR MEALS.
Breakfast from 7 to IO 
Dinner from 1 to 3 
Tea from 6 to 8

With Kidneys- 

MISCELLANEOUS.
Minced Meat. Minced Fisli

Stewed Mutton, with Potatoes. Slewed Kidneys.

COLD DISHES 
Mutton. Ham.

rm

Pecans

EtTC



ilr

BREAKFAST BILL OF FARE.

BROILED.

Beef Steak, plain.
Beef Steak, Steward Sauce.
Pork Chops, plain.
Pork Chops, breaded. 
Fresh Fish, Steward Sauce. 
Calf’s Liver, plain.
Mackerel.

Beef Steak with Onions. 
Mutton Chops, plain. 
Mutton Chops, breaded. 
Tripe, plain. 
Kidneys, plain. 
Rasher of Bacon. 
Ham and Eggs.
Veal Cutlets.

FRIED.

Fresh Fish.
Calf’s Liver with Pork.
Codfish Balls.
Hashed Corned Beef.
Potatoes, plain.
Rasher of Bacon with Eggs.
Sausage Balls.

Tripe, in Batter.
Kidneys.
Indian Pudding.
Veal Cutlets with Pork.
Ham and Eggs.
Potatoes, a la Rouenaise.

EGGS.
Boiled Eggs.
Poached Eggs, 
Fried Eggs, 
Scrambled Eggs, 
Sheered Eggs,

Scrambled Eggs with Ham, 
Omelette, plain, 
Omelette with Onions, 
Omelette with fine herbs.

MISCELLANEOUS.

Stewed Potatoes, 
Hashed Corned Beef,. 
Hominy, 
Stewed Chicken,

Boiled Potatoes, 
Stewed Kidneys, 
Minced Codfish, 
Rice.

COLD DISHES.

Roast Beef, 
Tongue,

Ham, 
Pressed Corned Beef.

BREAD, ETC.

Corn Bread,-- 
Dry Toast, 
Buttered Toast, 
Graham Bread, 
Buckwheat Cakes,

Green Tea.

White Rolls,
Soda and Butter Crackers,
Dipped Toast,
Iridian Cakes, 
White Bread.

Coffee. Black Tea.

Breakfast from 6 until 10; Dinner, 1 to 3; Tea, 5^ until 8; Supper from 8 to 10

Democrat & News Print.



Proprietor.T. B. Brockway,

Superior Street, CLEVELAND, OHIO
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AMERICAN HOUSE
4

t

Tongue,
Ham,

Haml

Saddle of Venison Hunter Sauce.

o
ul ALuccou.

2
Heidsick,

Heidsick &

Golden C

Celei'j'.Lillie Pickle,
Assorted Pickles,

Fruit-Pudding, Wine Sauce.

Raisins.

ARRIVALS.DEPARTURES.

Tel

00
oo

Carrots, 
Hominy.

50
00

3
3

Boa 
Mac

2 50
1 50

3 00
2 00
2 00
1 50
1 00
2 00
1 50
2 50
2 50

Breakfast, 
Tea

Tendttrloln of Pork, Breaded.
Rice Fritters Maderira Wine Sauce.
Lamb x'ie a la Yankee.
Mutton Cbops Breaded.
Stewed Tripe, Sour sauce.

2:50 
2:45 
1:40 
8:40 
5:30

Pinion of Fowl, Egg Sauce. 
Friccassee of Chicken.
Veal Cury. 
Lamb Uutletts. 
Baked Pork and Beans.

rvr. 
fe.’rOO 
8:55 
6:25

50
1 25
1 00
2 00
2 00
2 50
1 50
1 00

EACH WAITER IS PROVIDED WITH A WINE CARD 2ND PENCIL

3
5,
3.
5
6
42

1 00
50
37 

.12Js

1 00
00
25

Veal, Biown Sauce, 
Sparerib of Pork, Apple Sauce..

WEDN-ESDAY, DECEMBER 30 1363
______________________ :__________ ______________ __________ it__________ ______

Rice Pudding, Brandy Sauce. 
Mince Pic.

Jally Tarts,

HOURS FOR MEALS, 
q to 10 o’clock. I Dinner, 
6 to 7 “ SuoDer."

SUNDAYS,
Dinner, 1

^“Omnibus willleave the Hotel 30 minutes before the departureof any Train or Boat.

General Railroad & Steamboat Ticket Office, 147 Superior St., opposite American Hou
C. C. COBB, Agent.

50 
00 

. 1 50

. 1 o’oloolc
7 to 16 “

Royal Cro 
Britto

Filberts. English. Walnuts,

COFFEE,GREEN ANO BLACK TEA. __ ___

Chicken tiiblet Sauce. 
Ki us of. Beef,

2:U>
2: 50
3: 15 
1:40
3: 45
4: 30 
8:55 
8:oo

EVE 
7:10 
7:20 
9:10

HOCK.

J ohanisberger choice Cabin’t
Rudenheimcr....................................
Hockheimer......................................
Deidesheimer....................................

“ pints......................
Steinwine, in glass jugs............

Imperial Cabinet Champagne
Moussex........................................

“ pints...........................
L. E. Amsinck Grand Vine

Cabinet, uuvrts...................... 2 50
“ pints...................... 1 25

Eugene Cliquot................................ 2 5
“ “ pints.................... 1 25

Anchor Br’nd, superior anal. 2 50
Green Seal qts...................................... 3 00

“ “ pts...........................................1 50
Prince Imperial qts........................ 3 00

“ •* pts......................1 5o

Cranberry Pie.

Blaoktero- pomd Cak9

English Cream.

SOUP
Rice.

FJSH
BoHed Cod. Egg Sauce.

GOLD DISHE
Pressed Corn Beel.

BOILED.
Chicken, Egg Sauce. Southdown Leg of Mutton Caper Sauce. 

Corned Beef and Cabbage.

ENTREES

PORT.
Choice Old Port, from the re­

serve stock of Cunning­
ham & Co., London........... 2 50

Chamisso Dry Pale Port, ’34. 2 00 
Hunt, Roupe & Co., Old Dry 

Port, black seal, import’d 
in glass, by L. D. Rich­
ards & Sons........................ 2 00
“ “ pints.. ..............1 25

Old White Port, very rich.... 2
.$2 50 Hunt & Co.’s Oporto...................2

CLARET.
St. Julien................... ..........................

“ pints...............................
Cotes de Medoc................................
Chateau Leoville, 1844...............
Chateau La Rose............................
Chateau Mouton............................
St. Pierre, pints...............................
Haute Sautorne (white wine)

Breakfast, 8 to 1G.
An extra charge will be made for all Meals, Lunches, ^nested to give notice at to* 
Guests having friends to dine with them, are respectfully requested -i

office, as no extra seats are provided, uniess so> notine'1- , U11 char re(] fOr cbi.drea
A separ ite table is provided for nurses and children. Fun price wu>

occupying seats at the public table. r0{rnin,r hours will be charged extra.
Permanent Borders asking meals at other than rc-.u „ n^(iibeChaxgedextra.

tfs-sts «r lering Hshesnot mentioned in this Bill of Fare, w.u o«vu«-

CAME.
Wild Goose, Apple Sauce.

ROAST

MAP SIRA. J
Old South Sic j, 1840...................i-
Blackburn's 0.1 Madeira, 

very choice........... ... .. 2 00
Moiiterio’s Old London Par­

ticular ........  2 00
Archibald Parks’, rich aud 

fruity.......................................2 00
Oliviro’s Reserve, L. P.> Dry

Wine................. . .... 1 75
Old London Particular, on 

draught...................  1 50
Old London Particulai' on 

draught, pints...... ....... 1 00
Old Blackburn, Britton a id

Webb, Imported...................2 00
SHERRY.

Fine OldSherry.................................2 50
Choice Cabinet,pale, from the 

house of C. Cuuuingham 
it Co., London................. 3 00'

Old Amontinado, pale, Or- 
ney’s highest grades, very- 
dry ........................................... 3 00

Zrjato’s Pale, 1836....................... 2 00
Brown, 1836................. 2 00

Harmony Golden............................ 2 00
Duff Gordon, pale, 1810..............  1 50

“ “ “ pints 1 00
Old Pale and Brown Gordon, 

on draught.......................  1 50
Old pale and Brown Gordon, 

ou draught, pints........
Silver Leaf..........................................

Columbus & Cincinnati........ 7:40
Toledo Chicago........... .. ..........7:40
Lake Shore, (East).................. 9:50
Pitts. & Wheeling......................8:30
Warren & Youngstown........ 8:00
Sandusky........... :.............................
Conneaut & Erie....................... ..
Detroit Boat~~ .........................

NATIVE WINES.

Mathivet’s Dry Catawba............ 1 60
Longworth’s Sparkling Ca­

tawba, 1852, quarts...... 2 08
“ “ pints..................... 1 28
“ 1853, quarts............... 2 00
“ “ pints.................. 1 25

Sparkling Isabella, pints........ 1 OC
Ladies’Sweet Catawba, pints 1 05 
Dry Catawba, M. Weik, “ 100

BRANDIES.

Dark Otard, imp. in ’48, pints I 00
Pale “ “ “ 1 00
OldQ Brandy.................................... 2 50
Duryee & Knapp, 1828, very

fine.......................................................
Old Cherry Brandy.....................  :

PORTER AND ALE.

Byass’ London Porter.................
“ “ “ quarts..

Muir A Sons’ “ pints 
“ “ quarts...

Tennent’s Ale, “ 
Hughes’ Old Stock Ale............

‘‘ “ Champagne
Porter and Ale................................
Scotch Ale, pts.............. . ................
Stone’s Ale on Draught.............

q’ts 2 00 
pints 1 25 

nchor br’d 2 50 
“ p’ts 1 50 

.mM.rr n,i,Hrn's Cabinet 
G.H. Mumm J?Cb7^&®j “

Columbus & Cincinnati...^. 9:30 
Toledo & Chicago .................9:35
Lake Shore, (East)................. 7:00
Pitts. & Wheeling...................... 9:25
Warren & Youngstown........10:z0
Sandusky............  ..................... 9:25
Conneaut and Erie....-........... 10:15
Detroit Boat............ ....................5:00

Saddle

VEGETABLES
'rnmina Boiled aud Mashed i'otaioce

Young Beets.’ Boiled Onions, Parsnips,

RELISHES.
Worcestershire Sauce,

PASTRY

60

rg.



BARNUM’S

CORNER OF SECOND & WALNUT STS,

WM. E. FOOTE, PRINTER, THIRD STREET, OPPOSITE POST OFFICE.
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BARNUM’S

..

youis Bottl
CORNER OF SECOND & WALNUT STS.

■

3 00
1 50
2 00

2 00
2 50
I 25

50
25

■10 
402 00

1 00
2 <HI
1 00
2 00 
1 00 
1 50

2 00
2 00
2 oo

1 00
50

Dfn.lt Liquors.
Scotch Ale, pts
Ix>n<lon Porter, pts.

Crab Cider.
Crab Cider, qts

........ “....pts

Sherry.
Imperial Ilarmony, Imp. by ourselves. 2 50

" pts.. 1 25
 2 50

pts- 1 25
 2 50
 2 00

Santerne.
Llaut Sauteme, qts

“ pts

--------- o----------

Brandy.
Old Hennessy, qts

“ pls

Whisky,
Old Bourbon, qts  

“ pts  
Very Old Rye, qts  
Holland Gin  
Old Jamaica Rum, qts  

.....“ “ pts

gfflWfWBmnnm 3 00
2 00
2 00
1 50
1 50

75
] Oft

50
50
25

2 50
1 25
2 50 
1 25
3 00
1 50
3 50
3 00 
3 00 
3 00

POST

Hock Wine.
Hockheinier
Deideshhelmer
Niersteiner

Imperial Amontillado"....

Old Brown
Amslnck’s Harmony Pul"

Burgundy.
Chamberlin, qts  

“. pts  
Volnay, qts

Native Wines.
Missouri Sparkling, qts  

“ “ pts  
Work's Sparkling, qts.  

“ pts  
Fournier's Sparkling Catawba, qts.. 

“ “ '' pts. 
Missouri Still Catawba, qts..

Champagne.
Heidsieck & Co., qts  

“ pts  
Prince Imperial, qts  
....“ •* pts  
Laperle, qts  

“ pls
Ilubls, qts  
Cliquot. qts  
Mumnrs Cabinet, qts  
....“ Verzenay, pts

. 1 50
,. 75
. 2 00
.. 1 50
.. 2 no
. 1 00

Claret,
Chateau Margaux. qts  

“ Lafitte, qts  
“ Margaux, qts  
" Leoville, qts  
“ Loujac, qts  
“ “ pts...

- Saint .Julien, qts  
“ pts  

Table Claret, qts  
“ pts

Madeira.
Old South Side Madeira, imported by 

ourselves in 1S51 $2 50
Old South Side Madeira, imported by

T. Barnum in 1849  3 00
Crack No. 1 London Particular, im­

ported by Phineas Janey, Esq., in 
1838  3 00

Hindustan, extra choice, superior old 
Madeira, shipped to East Indies in 
1836, r< I to U. 8. in 183'.i 3 00

Pride of tiie 1 Illi, imported by the late 
David Barnum,Esq.,from tliehouse 
of Lewis Co.; It took the first pre­
mium at an Epicurean Dinner in 
1825, when 137 Test Bottles were 
Introduced 10 00

Rich and dry sereial Madeira, pur­
chased by David Barnum In 1820, 
from the estate of the late William 
Pin key  8 00

Choice Dual Madeira, called the Wid­
ow Wine, from the old hoh'se of 
Payne & Co., of Madeira  8 00

Bumblebee Madeira, from a selection 
by Thomas Blandy, Esq., for David 
Barnum, in 1832  8 00

Blandy’s Favorite, a very choice old 
wine, two voyages to the East In­
dies 10 00

Star of the West, imported for the 
late Henry Clay, when Secretary of 
State  6 00

The Prince of Landlord’s favorite, 
Bottled in 1825 10 00

Port.
London Dock
Royal Oporto, imp. by ourselves  
..." *' “ “ pts...

I.

nmT

■

2

-7'

50
25



■it.

L0UISVHA1, KY.

SH1LAS IF, (DOo,

^rngrittnrs.

NOTICE TO DAY-BOARDERS.
No deduction will be allowed on Bills for absence. Those wishing their Bill to stop 

must pay at departure. All Day-Boarders will be charged at the rate of $1.50 per 
day for any time less than a week, or $1.00 per day for leSs than a month or more 
than a week.



HOURS FOR
Railroad Breakfast.................................................................. 5 o’clock.
Regular Breakfast................................................................... 7 to 10 o’clock.
Dinner,.............   1 to 3J o’clock
Tea,.............................................................................................. 6£ to 7 o’clock.
Supper,...................................................................................... 9 to 11 o’clock.

WHITE SERVANTS AND CHILDREN.

Breakfast, 7 o’clock;.........Dinner, 1 o’clock; ....Supper, GJ o’clock.

COLORED SERVANTS.

Breakfast, 7 o’clock ;...........Dinner, 2 o’clock ;.... Supper, 7 o'clock.

Children occupying seats in this Ordinary charged full price.^3 
K^All Meals, Lunches, &c., sent to Rooms, charged Extra.

|^aAll dishes ordered, not on the Bill, charged Extra.rJffl 
Early notice at the office is requested when extra seats are required.

1-tA.ELR.OA.JD TDEFuA-HTXJHES.

Omnibuses Leave Galt House, for

JEFFERSONVILLE RAILROAD.

Eastern Express & Chicago, (Sundays excepted.)............. 2: p. m

“ “ “ (Daily,).................................. 9: p. m

LOUISVILLE, NEW ALBANY, AND CHICAGO RAILROAD.

St. Louis and Chicago Express, (Daily,/............................... 6:30 a. m.
“ “ “ “ “ ................................ 6:30 p. M.

LOUISVILLE AND NASHVILLE R. K.,

Nasnville and Bowling-Green, (Daily)...................................  7: A. M.
Bardstown (daily, Sundays excepted,)..................................... 2:10 p. m.

LOUISVILLE AND LEXINGTON RAILROAD.

Morning Express, (Sundays excepted,)................................... 5:30 a. m.
Accommodation.............................................................................. 3:30 p. m

DEPAKTURES OF STAGES.

SH ELBYVILLE LI N ES.

Shelbyville Mail, (Daily,)............................................................ 5:45 a. k.
Shelbyville, (accommodation,) Tues. Thurs, & Satur......... 1:15 p. m

TAYLORSVILLE AND BLOOMFIELD LINES.

Tuesday, Thursday, and Saturday,.........................................  8:30 a. m

SHAWNEETOWN LINE.

Monday Wednesday, and Friday.............................................. 5:C() a.m

MB

•££1

LOWISVIM.E, KY.

SHILO (M,

Droritfm.

NOTICE TO DAY-BOARDERS.
No deduction will be allowed on Bills for absence. Those wishing their Bill to stop 

must pay at departure. All Day-Boarders will be charged at the rate of §1.50 per 
day for any time less than a week, or §1.00 per day for less than a month or more 

than a week.



norms Fon ivte^-Ijs,
Railroad Breakfast, 
Regular Breakfast.. 
Dinner,.......................
Tea,.............................
Supper,.....................

5 o’clock.
7 to 10 o'clock.
1 to o’clock.
6^ to 7 o’clock.
9 to 11 o’clock.

WHITE SERVANTS AND CHILDREN.

Breakfast, 7 o’clock;.........Dinner, 1 o’clock; ....Supper, 6J o’clock.

COLORED SERVANTS.

Breakfast, 7 o’clock ;...........Dinner, 2 o’clock ;.___Supper, 7 o’clock.

Children occupying seats in this Ordinary charged full price.^Rj 
i^’All Meals, Lunches, &c., sent to Rooms, charged Extra.

aSF"A11 dishes ordered, not on the Bill, charged Extra..^1 
Early notice at the office is requested when extra seats are required,

RAILROAD DEPARTURES.

Omnibuses Leave Galt House, for

JEFFERSONVILLE RAILROAD.

Eastern JCxpress & Chicago, (Sundays excepted,)............. 2: p. m.
(Daily,).................................. 9: p. m

LOUISVILLE, NEW ALBANY, AND CHICAGO RAILROAD.

St Louis and Chicago Express, (Daily,)...............................  6:30 a. m.
« “ “ “ “ ................................ 6:30 p.m.

LOUISVILLE AND NASHVILLE R. R.,

Nasnville and Bowling-Green, (Daily)...................................  7: a. m.
Bardstown (daily, Sundays excepted,)..................................... 2:10 p. m

LOUISVILLE AND LEXINGTON RAILROAD.

Morning Express, (Sundays excepted,).................................... 5:30 a. m.
Accommodation.............................................................................. 3:30 p. m

DEPARTURES OF STA.G-SS-

SHELBYVILLE LINES.

Shelbyville Mail, (Daily,)............................................................ 5:45 a. m.
Shelbyville, (accommodation,) Tues. Thurs, & Satur.........1:15 p. m.

TAYLORSVILLE AND BLOOMFIELD LINES.

Tuesday, Thursday, and Saturday,......................................... 8:30 a. m

SHAWNEETOWN LINE.

Monday Wednesday, and Friday.............................................. 5:(!0 a m

BSMi Of
SUNDAY, JULY G. 1862.

Chicken with Barley.
SOUP.

Beef.
FISH.

Baked Perch, Wine Sauce.

BOILED.
Chicken, Egg Sauce.
Leg of Mutton, Caper Sauce.
Beef Tongues.

ROAST.
Ribs Beef. Lamb, plain.
Baked Ham, Champagne Sauce. Chickens.

Ham.
Corned Beef.
Middling with Cabbage.

Lamb, Mint sauce.
Saddle of Mutton.

A-la-mode Beef.

COLD DISHES.
Ham. Roast Mutton. Roast Lamb.

ENTREES.
Chicken Pie

Veal Fricandeau. Tomato Sauce.
Macaroni Baked with Cheese.

Potato Salad.
Lambs’ Tonguea on Forms of Potatoes.

Mutton Cutlets, garnished with Green Peas. 
Escollopes of Beef with Young Onions. 

Rice Croquettes.

Lettuce.
Assorted Jellies 
Horseradish.
Young Onions.

Boiled Potatoes.
Snap Beans.
Fresn Green Peas.
Boiled Mashed Potatoes,

RELISHES.
French Mustard.
Radishes 
Spanish Olivos. 
Sliced Tomatoes.

VEGETABLES.
Onions.
Cole Slaw. 
New Beets. 
Cymblings.

PASTRY.
Green Apple Pie. 
Pound Cake. 
Brandy Jelly.

DESSERT
Filberts.

Pickles.
Lexington Mustard.
Pickled Onions 
Cucumbers.

Hominy.
Rice.
White Beans.
Stewed New Potatoes.

Lemon Pie.
Queen’s Cake.
Egg Kisses.

Pecan Nuts.
English Walnuts

Pound Pudding, Claret Sauce.
Gooseberry Tarts.
Vanilla Ice Cream.

Raisins.
Almonds.

Blackberries.
Coffee.

Cherries.
Buttermilk. Hoe Cakx.



 

wine list. MOo
MONDAY, JULY 7, 1862.

SOUP.
Vegetable.Chicken with Tomato.

BOILED.

Loin of Beef with Vegetables.

Ham.

ENTREES,

1

1
2(?

1

*

1

Bottekmilk.

Cherry Pie
Jelly Puffs.
Cupid Kisses.

2
1

4
3'->
3

Raisins.
Almonds.

.$15

. 1 C 
si

Lamb, Mint sauce
Saddle of Mutton.

Raspberries.
Hoe Cake.

Pecan Nuts.
English Walnuts

Ribs Beef.
Chickens.

Hominy.
Rice.
White Beans.
Stewed New Potatoes.

Pickles.
Lexington Mustard.
Pickled Onions 
Cucumbers.

cd 
o

2Wj

Lettuce.
Assorted Jellies 
Horseradish.
Young Onions.

Ham.
Corned Beef.
Middling with Cabbage.

Blackberries.
Coffee.

RELISHES.
French Mustard.
Radishes
Spanish Olives. 
Sliced Tomatoes.

® ru 
5 
O 
H

1
2.

ROAST.
Lamb, plain.

DESSERT
Filberts.

21 '
2

i.e 
2
2 S
21
3 If

2
2
2
3

2
1
2

a>
&

FISH.
Baked Perch, Ketchup Sauce.

3
1
2
1
1

St. Julien
Chateau Rauza

BURGUNDY.
Nuits, St. Georges  
Richebourg .
Chambertin .
Clos de Vougeot

RHENISH WINES.
Hockheimer
Leibfraucnmilch
Jahannesberger .......................-

Boiled Potatoes 
Snap Beans.
Fresh Green Peas.
Boiled Mashed Potatoes,

CHAMPAGNE .
Veuve Clicquot, C. F. & H. G. Schmidt,

Sole Agents  
Pints of same  
Ruinart Delmonico  
Charles Farre .................................................
G. II. Mumm & Co’s Gold Seal  

 u <» “ “ pints------

n 

r;

5 (i

Chicken with Pork.
Leg of Mutton, Caper Sauce. 
Beef Tongues.

Fruit Pudding, Cream Sauce.
Pound Cake.
Lemon Sherbet.

Currie of Chicken.
Veal Cutlets, Parsley Sauce.

Kidneys stewed in Wine.
Ilarricot of Mutton, Vegetable Sauce.

Calf’s Liver, Fried with Onions.
Brains, En Val-au-Vent.

Broiled Pork Chops, Plain Gravy.
Fricassee of Lamb.

3

VEGETABLES.
Onions.
Cole Slaw.
New Beets.
Cymblings.

PASTRY.
Blackberry Pie.
Jelly Roll.
Almond Cream

COLD DISHES.
Roast Mutton. Roast Lamb.

Verzenay Delbeck...........................................
“ ‘‘ pints

Associate Verzenay . .................
«« “ pints

Old Piper Heidsieck, Reynal & Francois.
(t « « •< pints..

Rouge Mousseux ^Red Champagne)  
Giesler, A. Bininger & Co., Sole Agents ..

u u h «< “ pts
Rubis,imp’d by Cramer, Abegg & M’Closky, 
La Perle, “ “ “ “ <It8-

Cos Destournel..........
“ “ pints 

Calon Segur
“ “ pints 

/ CLARE T.
S I Chateau Monton

« t “ pints..
1 Chateau Leoville

® I “ ’ “ pints.

® I Chateau Margaux  
“ pints.

\ Chateau La Rose
« I ‘i “ pints.

£ I Chateau Lafitte
g | “ “ pints.
o I

g £ I Pontet Canet.....................
\ pints.

2
1
2
2
1
3
2

pts. 1

SAUTERNE
S Chateau Sauternes

$3 00 < Haut Barsac...........................................
1 75 S Sauterne

■3 00 MADEIRA.
2 50 )
3 00 ( South Side

) London Particular
’ 1 Baal

9- ) Pure Juice.............................................
00 ( West India  
00 > Cavalhal.................................................

50 SHERRY.
;j() S Table Sherry
50 / Y Pale D’Yriartes, delicate  

< Yriartes, gold, 1825.............................
50 / Padre Pale  
00 < Star & Garter, dry and delicate, from Xeres 5 
00 ) Gift, very rich 1

( Hidalgo, brown  
; “ gold.......................................................

oo S Royal Sherry, Victoria ' 
50 ) “ “ competition  •
50 ( Imperial Amontillado.....................................

50 j PORT.
/ Smith & Co.........................................................

75 ( Williams  
pg ) Black Seal  
DO ( White Port
50 $ Imperial
75 ? AMERICAN WINES.

) Werk’s Sparkling Catawba, quarts  
75 ? «• •• “ pints
00 < <• <• » dry
5° ? N. Craig’s Sparkling Catawba, quarts 
50 (
75 S PORTER and ALE-
50 j Bass’s Ale, Piuts
00 S Brown Stout................................................ Pinls

? Alsop’s Ale, pints
( Younger’s Strong Ale, pints
) Younger’s Pale Ale

Jo BRANDY.
00 i Williams X. O. H

) Pinet Castilla, 
. . < Reynal & Alussi,  I- M /
2.00 < liqueurs and Cordials-
3.00 ) Curacoa, Maraschino, Anisette, Kirschwass

Corkage, $1 per Bottle-

Each Waiter is provided with Wine Cards and Pencil-



...........................................................................................
Guests will please observe, that to insure a warm Breakfast, a little extra time is 

required for Cooking, after the okdeb is given ; and thus, this notice 
as an apology for seeming delay.

SILAS F. MILLER, Proprietor.

BREAKFAST.

Coffee, Green and Black Tea and Chocolate.

White Rolls,
Homony,

Dipped Toast, 
Waffles.

Graham Rolls, Plain Bread.
Corn Bread, Boston Brown Bread,

Wheaten Grits, 
Dry Toast, Buttered Toast.

Beefsteaks, Plain,
Mutton Chops, Breaded, Calf s Liver,
Kidneys, Pork Chops,
Beefsteaks, Steward’s Sauce,

BROILED.
Beefsteaks with Onions, Mutton Chops, Plain, 

Ham, 
Breakfast Bacon, 
Mackerel.

FRIED.
Ham and Eggs, Calf s Liver,

Scrambled Eggs, Plain Omelet,
Codfish Balls, Fried Eggs,

Omelet with Tomato Sauce, Potatoes,
Omelet with Fine Herbs, Kidneys,

Homony, Sausage,
Ham, Tripe,

Mush,
Fresh Fish,

MISCELLANEOUS.
Cold Boiled Ham, 
Corned Beef Hash, 
Hashed Codfish, 
Sherred Eggs,

Boiled Rice,
Boiled Eggs,
Boiled New Potatoes, 
Fricassed Tripe,

Stewed Potatoes
Stewed Kidneys, 
Boiled Homony.

IIOTJItS FOIt m:ea.lis.
Breakfast............................................7 to 10 I Tea...........................................................6 to
Dinner.................................... “ Ito 3% Supper............. -................................. 9 to 12
Railroad Breakfast,.................................... 5 | Dinner, Sundays.......................................  1%

All Meals sent or carried to Rooms are charged Extra.
utiHvirtimimvnmvvntfininiiniifrmimmiiiiaammimuiiMiuiiiiiiuaaaaiiiaiuuiiiMiiiHiimiaiiuuaiiiauu

Mallory, Power & Co., Printers, 135 Main St. Gin.



gurnet flow.
T. P. SAUNDERS & Co., ------ Pkoprietors.

CINCINNATI, TUESDAY, JULY Stli, 1802.

SOUPS.
Pea, Bourgeoise.

FISH.
Baked Salmon, aT Italiene.

BOILED.
Corned Beef with Cabbage.
Leg of Mutton, Caper Sauce.
Cold Ham.
Tongue.
Chicken, with Pork.

ROAST.
Beef.
Ham Champagne Sauce.
Stuffed Chicken.
Roast Loin of Pork.
Spring Lamb, Mint Sauce.

Risole of Lambs Brains, a’la Cardinal. Cold Roast Lamb. Cold Pressed Beef.
Broiled Veal Steaks Plain. Roll of Beef, a’la Russe. Cold Roast Veal.

Horse Radish. Lettuce Pickles.

Farina Pies. Whortleberry Pies.
Almond Pound Cake.

Apple Pies.
Omelet Souflez.

PASTRY.
Strawberry Tarts.

Baked Mashed Potatoes.
Hominy,# 

rBni’ed Potatoes.
Boiled Rice.

RELISHES.
Cucumbers. Tomatoes.

Mashed Potatoes. ’
Boiled White Beans.

Plain Boiled Macaroni.
New Cabbage

Green Corn.

SIDE DISHES.
Chicken Liver Sautie with Port Wine Sauce.

Fricasee of Chicken Giblet, aux Crouton.
Ragout of Lamb with New Vegetables.

Cramoukis of Mutton with Fine Herbs.
Calf’s Head Baked, English Fashion.

Larded Breast of Veal, a’la Jardinier.
Sheep’s Tongues with Poivard Sauce.

Croquette of Salmon, a'l’ Italiene.
Stewed Veal, a’la Clermont.

Macaroni, a’la Neapolitan.

VEGETABLES.
String Beans. 

New Onions.
New Beets.

New Potatoes.
Squash.

Filberts.
Blackberries.

DESSERT.

Raising. Ice Cream. Almonds.
Pecan Nuts.

PRIVATE SERVANTS NOT ALLOWED IN THE ORDINARIES.

All Meals, etc., sent to Rooml^will be charged extra.

II <O XT R S FOB. M B A. li 'S .
Breakfast, . . .7 to 10 I Ladies’Dinner on Sundays, . at 2
Dinner, 1 to S’ I Tea, ... . .6
Ladies’Dinner, .... 2 | Supper, . . . 9 to 12

SV Servants and Children, Breakfast at 7, Dinner at 1, and Tea at 6.'”®a 
Guests ordering dishes not on the Bill of Fare, will be charged extra.

Bradley i Vebb , Stationers.Prlntersand Binders.135Main Street.



Willf ist OM'j
BURGUNDY.

Cliambertiu........................................................................... 83 00
do. 1846............................................ 3 50

Close de Vaugeot.................................................................... 3 00
do. do. 1846...................................  3 50

Romnace.........................................................................................3 00
do. 1846............................................................................ :3 50

PORT.
Old Brazil Port, light and dry...................................2 00
Roriz, old, crus ed and delicate............................. 3 00
Offley’s Old Port, most choice,...................................2 00
Bee’s Wing Port......................................................................2 00
Hunt Co’s very old, Bottled in Oporto...............2 00
Smith s old and good..........................................................2 00
White Port...................................................................................3 00

MADEIRA.
Symington’s old London particular....................2 00
Leacock’s old East India dry and excellent, 

in ported in 1834......   3 00
Don. Agrella’fl private Stock, superior old, 

bottled in 1818...................................................7 00
Howard, March & Go’s very choice old Lon­

don particular.....................................................3 00
Howard, March & Go’s dry South side, very 

fine and delicate...................... .'.......................4 00
Extra choice London particular.............................2 50
Monteiro & Son’s Particular, old and good..2 00
Symington’s Reserve.........................................................2 50
Pure Juice..................................................................................2 50
Symington’s Verdelho............................................... ...2 50
Francis Armory’s private Stock, bottled in

17 J8, and of superlative quality.........10 00 
Ed. Tuckerman’s private Stock, light and dry.

imported from Scott, Laughman, Pen-
ford & Co's, and bottled in 1820....................6 00

Newton, Got don & Murdock’s beet Wine,
vintage of 1813, cost S100 per pipe.......8 00 

Jenny Lind........ ...................................................................... 2 50

LIQUEURS.
Maraschino................................................................................2 50
Curacoa........... . ........................................................................... 2 00

do. White...................................................................2 50
do. do. pints......................................................1 25

Absynthe.....................................................................................2 00
Anisette........................................................................................ 2 00
Parfait Amour.........................................................................2 00
Cherry Juice........................................  3 00

CHAMPAGNE.
Jules Mumm’s Imperial................................................3 00
Verzenay Cabinet  2 00
Sparkling Hock, Nonweiler AZwick, Mainz.2 00
Charles Heidseick  2 00
Piper Heidseick  2 00
Heidsick & Co..........................................................................2 00
Fleur d’Ay.................................................................................2 00
Widow Cliquot........................................................................3 00
Pearl of the Rhine,............................................................. 3 00

Pints of above, half price.

OHIO WINES.
Ohio Catawba, Vintage 1859, bottled by

Johnson, Saunders & Co. 75
Do do bottled by T. P. Saunders & Co. 75
Do do T. P. Saunders’ Private stock 1 00

Dry Catawba,......................................................................... 75
Sweet Catawba.......................................................................1 00
Sparkling Catawba............................................................1 50

do. Isabella..........................................................2 00
Pints of above, half price.

Virginia Seedling, still....................... ........................... 1 50

HUNGARIAN.
CLARET.

St. Julien Medoc,pint...................................................... 50
St. Julien do. quart.....................................................1 00
Chateau Margeaux, 1851, Pin's.............................. 1 00

Do Leoville, 1851, “ .............................. 1 00
Do La Rose, 1851, “ ............................... 100

Chateau La Rose 1851, Barton &Gucsiier..2 00
Do. Margeaux, 1851, do. .. .2 00
Do. Leoville, 1851, do. ...2 00
Do. Margeaux, 1848, Barton & Gucstier.4 00
Do. Lafitte, 1818, do. 4 00
Do. Latour, 1848, do. 4 00
Do. Ducru, 1844, do. do................ 4 5o

HOCK.
Imported by T. P. Saunders&, Co.

Forster Riesling, vintage, 1857,.......................................1 00
Durkheimcr Feuerberger, 1857.........................................2 00
Ilochheimer, 1857........................................................................ 2 00
Rulander, 1858,...................................................  .2.1'0
Steinberger Cabinet, 1858...................................................  2 (0
Asmanslianser, 1857, (red wine)....................................2 00
Laubenheimer .. .....................................................................2 00
Niersteiner.........................................   1 50
Ilochheimer Dom-Declianey, 1857,..............................2 00
Marcobrunner, 1857 .......................................................2 50

Pints, half price.

BRANDY.
Otard, Dupuy & Cie. Cognac, Vintage 1834,..5 00
J. & F. Martell, do. do. 1840...4 00
Otard, Dupuy & Cie. do. do, 1846...3 00
Bourbon Whisky, 10 years old... ............................ 2 00

Do. do 7 do. ................................ 1 50
Pints half price.

Bacator, 1811 .........................................................................5 00
Bonday, (red wine,)...........................................................3 00

• do. 1846. do....................................................................3 50
do. 1834, Cream do...............;.................................4 00

Nessmely.............. (white wines,)..................................3 00
Nnssberger.............. do. ...................................3 00
Bouday, (red wine,)...............................................  3 00
Nnssberger (white wino,)............................................ 3 00

SHERRY.
Cabinet Pale Sherry, curiously fine, light, 

dry and delicate............................................ 2 60
Harmony Pale................................................................... 2 50
Yriarte Superior Pale, Vintage 1825..........................3 00
Yriarte Pale D. delicate........................................................ 3 00
Gordon's Pure, old and good............................................. 2 00
Romanos Brown, Vintage of 1798, very dry

and not strong...............................................................3 00
Amontillado.....................................................................................2 Ul’
Amontillado X. very pale and delicate...........2 50
Rudolph, Old and Pale................................................... 2 00
Imperial Superior Pale........... . .....................................3 00

ALE AND PORTER.
Jeffrey’s Scotch Ale, pints........................................... 35
Younger’s do. do.............................................. 35
Muirs A Son’s do. do..............................................
Falkirk’s do. do............................................... 35
Harries’ Pale Ale, quarts............................................ 4

Do. do. pints................................................ ‘0
Barkley & Pirkens............................................................... 35
Younger’s.................................................................................... 3o
Hibbert’s Porter.................................................................... 35

Each Waiter has Wine Cards and Pencil.
Corkage on Claret 50 Cents, other Liquors One Dollar.

gurnet ffaust.
T. P. SAUNDERS & Co., - - - - - - Proprietors.

CIXC1WATI, WENESDAY, JULY 9th, 1862.

SOUPS.
Chicken Broth. Vermicelli.

FISH.
Boiled Pike with Anehovie Sauce.

BOILED.
Corned Beef with Cabbage.
Leg of Mutton, Caper Sauce.
Cold Ham.
Tongue.
Chicken, with Egg Sauce.

ROAST.

Beef.
Ham Champagne Sauce.
Stuffed Chicken.
Roast Veal Stuffed.
Spring Lamb, Mint Sauce.

Broiled Fillets of Pork, English Fashion. Cold Pressed Beef. Cold Roast Lamb.
Baked Pork and Beans. Cold Roast Pork. Chicken Salad.

Horse Radish. Pickles.

Jelly Russe.
Souflez, d’ Amante.

Hominy.
Boiled Potatoes.
Boiled Rice.

Apple Pies.
Gooseberry Pies.

Almonds.
Pecan Nuts.

PASTRY.
Custard Pies. Ladies Cake.

Farina Puddings.

Filberts.
Raspberries.

DESSERT,

Raisins. Ice Cream.

SIDE DISHES.
Stuffed Shoulder of Mutton with Tomato Sauce.

Cotelette of Pork Sautie with Sauce Robert.
Calf’s Head Fried in Butter.

Larded Grenadins of Veal, a’la Printanier.
Macaroni, a’la Nivernaise.

Ragout of Mutton with Onions.
Calf’s Liver Fried, German Style.

Rice Croquette flavored with Citron.
Stewed Beef with Piquant Sauce.

Chicken Liver Fried, a’la Tartarian Style.
RELISHES.

Cucumbers. Tomatoes. Lettuce.
VEGETABLES.

String Beans.
New Onions.

. New Beets.
New Potatoes.

Squash.

Mashed Potatoes. !
Boiled White Beans.

Plain Boiled Macaroni.
New Cabbage.

Green Corn.

butter jxzetlk:. OOZFIF E E_

PRIVATE SERVANTS NOT ALLOWED IN THE ORDINARIES.

All Meals, etc., sent to Rooms, will be charged extra.

IIOTJB.S □B’OK. aa: 33 -A. Xj S .
Breakfast, . . .7 to 10 I Ladies’Dinner on Sundays, . at 2
Dinner,.........................................................1 to 3 Tea, ... . .6
Ladies’ Dinner, .... 2 | Supper,.............................................................9 to 12

Servants and Children, Breakfast at 7, Dinner at 1, and Tea at 6.'r®a 
Guests ordering dishes not on the Bill of Faro, will be charged extra.

Bradley t vVebb, Station ers. 1’rluters and Binders. 135 Main Street.



LIQUEURS

CHAMPAGNE.

White Port. .3

00

00

0(1

00

50

.2

2 
.3

00
50

.2

.2

.2

.3

00 
00 
50 
00 
00 
00 
00
00

00 
00 
00 
00 
00 
00 
OO 
00 
00

00 
Ou 
50 
00
00

60
50 
00 
0(1 
00

White.............
do. pints.

.5

.3

.3

.4

.3

.3

.3

.3

...2

...2

.. 2

...2

,...2 50 
...2 00 
,...2 50 

25 
00 
00 
00 
00

.1 00 
00 
00 
00 
(0 
00 
(10 
50 
00 
50

00
50
00
50
50 

.2 50

75
75
00
75
00
50
00

35
35
35
35
40
20
35
35
35

.1 
1 
.2

do.
do.
do.

quarts.
pints...

...$3 00
....3 50
....3 00
.......3 50
....3 00
...... 3 50

Maraschino
Curacoa...

do.
do.

Absynthe
Anisette..............
Parfait Amour.
Cherry Juice....

Each Waiter has Wine Cards and Pencil.

Corkage on Claret 50 Cents, other Liquors One Dollar.

HUNGARIAN
Bacator, 1811 .....................................................
Bondar, 'red wine,}..................

do. 1846 do...................................
do. 1834, Cream do.............................

Nessmely.............. (white wines,)...........
Nussberger.............. do. .............
Bouday, (rod wine,)...........................
Nussberger (white wine,)...............

do.

HOCK.
Imported by T. P. Saunders & Co. 

Forster Riesling, vintage, 1857,.......................
Durkheimer Feuerberger, 1857,......................
Hochlieimer, 1857,..............................................
Rulander, 1858,.............................
Steinberger Cabinet, 185s.......
Asnianshauser, 1857, (red wine).................
Laubenheimer.................................................
Niersteiner................ ...............................................
Hochbeimer Doni-Dechaney, 1857’......’’. 
Marcobrunner, 1857 ...............................................’

Pints, half price.

BRANDY.
Otard, Dupuy & Cie. Cognac, Vintage 1834,..5 00

\?Iar,el2 r,, do- do- 1840...4 00
Otard, Dupuy & Cie. do. do. 1846 3 00
Bourbon Whisky, 10 years old....................... ...’’*2 00

Do- do 7 do............................. ..../”1 50
Pints half price.

Jules Mumm’s Imperial...............................................3
Verzenay Cabinet  .....?.....".2
Sparkling Hock, Nonweiler & Zwick, Mainz.2 
Charles Heidseick  2
Piper Heidseick  """2
Heidsick & Co................................................  2
Fleur d’Ay................................................ ’ ......................... 9
Widow Cliqnot.............................................................. .....'’s
Pearl of the Rhine,..............................'."..'"'".'.*"..3

Pints of above, half price........

OHIO WINES.
Ohio Catawba, Vintage 1859, bottled by 

Johnson. Saunders it .Co.
Do do bottled by T. P. Saunders 4 Co.
Do do J. P. Saunders’ Private stock 1

Dry Catawba,.........................................................
Sweet Catawba...................................
Sparkling Catawba........

do. Isabella......................................
Pints of above, half price. 

Virginia Seedling, still......................................

Margeaux, 1851, do. ..........2
Leoville, 1851, do. ........... 2
Margeaux, 1818, Barton & Guestier.4
Lafitte, 1818,
Latour, 1818,
Ducru, 1844,

SHERRY.
Cabinet Pale Sherry, curiously fine, light, 

dry and delicate.......................................
Harmony Pale............................................
Yriarte Superior Pale, Vintage 1825.."........;
Yriarte Pale D. delicate..................................
Gordon’s Pure, old and good................ ....L ......2
Romanos Brown, Vintage of 1798, very dry~

and not strong..........................................................
A mont i 1 lado   .....................................................ii.......2
Amontillado X. very pale and delicate"i..\i 2 
Rudolph, Old and Pale..........................  2
Imperial Superior Pale.  ...................".."..ijt

ALE AND PORTER.
Jeffrey’s Scotch Ale, pints...........................................
Younger’s do.
M uirs & Son’s do.
Falkirk’s do.
Harries’ Pale Ale, 

Do. do.
Barkley & Pirkons.
Younger’s......................
Hibbert’s Porter....

MADEIRA.
Symington’s old London particular................... 2
Leacock’s old East India dry and excellent, 

in ported in 1834............................................. 3
Don. AgroIla’s private Stock, superior old, 

b( tiled in 1818................................................ 7
Howard, March & Co’s very choice old Lon­

don particular...................................  3
Howard, March & Co's dry South side, very 

fine and delicate.............................................. 4
Extra choice London particular.............................2
Monteiro * Son’s Particular, old and good..2 
Symington's Reserve.........................................................2
Pure Juice................................................... ’^2
Symington's Verdel ho..............................................!
Francis Armory’s private Stock, bottled in

1748, and of superlative quality.............. 10 00
Ed. Ttickormsn’s private Stock, light and dry. 

imported from Scott, Laughman, Pen- ' 
ford & Co’s, and bottled in 1820..........6 (jfi

Newton, Gordon 4 M-urdeck’s beat Wine, i. 
vintage of 1813, cost $100 per pipe. 8

Jenny Lind................................................ 2

CLARET.
St. Julien Medoc, pint.....................................................
St. Julien do. quart.................. ............ ..."."L....1
Chateau Margeaux, 1851, Pints............ I

Do Leoville, 1851, " .............. ]
Do La Rose, 1851, “ .... ".'"’......’.I

Chateau La Rose 1851, Barton AGuestier. 2
Do. *•
Do.
Do.
Do.
Do.
Do.

50 
00 
00 
00 
00 
00 
00 
00 
00 

do. 4 00
do. 4 00

do.................. 4 5o

BURGUNDY.
Cliambertin.......................................... ............

do. 1846..........................................
Close do Vaugeot..........................................

do. do. 1846................................
Romnace.............................. ................................

do. 1846...................................................

PORT.
Old Brazil Port, light and dry................................2 00
Roriz, old, crus ed and delicate...........................3 00 1,
Offley’s Old Port, most choice,................................ 2 Off ■'
Bee’s Wing Port...............................  2 Off
Hunt Co’s very pld, Bottled in'Oporto...L...2 00 4 
Smith s old and good.......................................................2 00

00



MOWWAHttA HOBS®
BILI. OF F\AJELE.

JOHN M’DONALD CROSSAN, Proprietor.

SOUP. FISH.
Vermicelli. ; Mackinaw Trout, Egg Sauce.

B O I L E S) .

Ham. Corned Beef. Tongue.
Leg of Mutton, Caper Sauce-. Chicken.

ROAST.
Beef. Veal. Chicken.

■ Lamb, with Mint Sauce. Saddle of Lamb, with Currant Jelly.

COLD DISHES.

Corned Beef. Harn1. Roast Beef. Lamb. Mutton.

SIDE RISHRS.
Lamb Cutlets, with Puree of Green Peas.

Fricassee of Chicken, with Rice.
Maccaroni, with Cream and Parmesan Cheese;

Chicken Pie, Baked.
Broiled Ham, Wine Sauce.

Sirloin Steak, with Fried Potatoes.
Kidneys, Stewed, Madeira Sauce. 

Mutton Chops, Breaded.

Worcestershire Sauce.
RELISHES.

Lettuce. Radishes.. Pickles. Currant Jelly.

Beans.
VEGETAREES.

Young Beets.
New Potatoes, with Cream.
Riee.
Green Peas.

Onions.
Cabbage.
Boiled Potatoes, Plain.

Rice Pudding.
Raspberry Pie.

English Walnuts.
Almonds.

PASTRY.
Cherry Pie.
Gooseberry Pie.

IS E S S E R T .

Raspberries and Cream.

Lady Cake.
Pound Cake.

Raisins.
Filberts.

-©STALL MEALS SENT TO ROOMS WILL BE CHARGED EXTRA.'W

W. S. Haven. Print.



JOHN M’DONALD CROSSAN, Proprietor.
Bouzy Cabinet,

Imperial Green Seal,.

2
V. Cliquot, Ponsardin,

3

Verzenay, G. II. Mumm & Co.

Cabinet, 2

Gold Seal,

1

COLD D I S II i: s

Corned Beef. Ham. Roast Beef. Lamb. Mutton.

2

4)-

VEGETABLE

Turnips.

from 11 o’clock.to
B E S S E B T3to

6 to 11
Raspberries and Cream.

3to

«^*ALL MEALS SENT TO ROOMS WILL BE CHARGED EXTRA.^g,

W. S. Haven. Print.

00

50

quarts, 

.pints,

3

3

3

2

2

.$2 50

. 2 00

. 2 00

1

2

1

1

Chateau Leoville,.

Contenae;

Lafette,

Sponge Cake.
Pound Cake.

Raisins.
Filberts.

40

40

‘tu
25

Cus'ard Pudding.
Raspberry Pie.

English Walnuts. 
Almonds.

I’ A S T K V
Cherry Pic.
Currant Pie.

Breakfast, 

Dinner, 

Tea and Supper, 

Dinner on Sunday.

Beans.
New Potatoes, with Cream.
Rice.
Green Peas.

.$1 00

. 2 00

, 2 50

. 2 50

2 50

2 00

2 00

2 50

00

50

00

00

00

2 00

2 50

2 50

50

00

00

00

4 00

50

50

00

2 00

2 50

3 00

3

3

.$ 75 

, 1 CO

50 

. 2 50 

. 2 50 

. 3 00

50 

50 

00 

 2 50 

quarts, 2 00 

.qnftrts, 

.pints,

Beef.
Lamb, with Mint Sauce.

ROAST.
Veal. Chicken.

Saddle of Lamb, with Currant Jelly.

50 

co 

oo 

oo

2 00

2 25

1 25

2 25

25

25

25

2 25

1 25

3 00

2 00

2 09 

00

Gentlemen ordering Wine, without designating the kind or price, will be furnished with Madeira 

at two dollars per bottle.

M <> I. B"
Barley.

SHERRY WINE
Pale Sherry, on draft for table,  

Fine Old Pale Sherry,  

Amontillado Pale Sherry (Sayers’),. 

Romano Brown Sherry,  

Light Mountain, very delicate, .... 

Harmony, P.ale,  
Morel a,  

Topaz, Cabinet Wine, Pale,  

Imperial, Pale, private stock,

SIDE DISHES.
Sweet Breads, with Asparagus Sauce

Fried Chicken, Cream Sauce.
Maccaroni, an Gratin.

Beef, Braised, with Onions.
Chicken Pie, Baked.

Mutton Chops, Plain.
Broiled Ham.

Calf’s Liver, Madeira Sauce.

HOCK AND MOSELLE WINES.
Liebfraumilch, 1857, §1

Hockheimer Dom Dechaney,..

Steinberger, Cabinet Auslese,.

Scharzhofberger,

Sparkling Hock,

Sparkling Moselle,

fish.
Boiled Salmon, Caper Sauce.

E E I S II E S .
Wcr'ce st er shire Sauce. Lettuce. Horse Radish. Pickles. Currant Jelly.

CLARET WINES.
Table Claret,

St. Julien,

LIQUEURS.
Maraschino de Zara,

Curacoa

Absynthe,

MALT LIQUORS.
Barclay, Perkins & Co., London Stout, $ 

Muir & Sons’ Edinburgh Sparkling Ale,...

Allsopp’s East India Pale Ale, .

Pittsburgh Kennett Ale and Porter, ......

PORT WINES.
London Dock, on draft, pints,$1.00,...$1

Brazil,

Osborn & Spencer,

Tower,

Pure Juice

Sandeman’s Old Port,

Old Regina,

Purmester’s Port, old and dry,

S .
Young Beets.
Onions.
Cabbage.
Boiled Potatoes, Plain.

OK

CHAMPAGNE.
Fleur De Bouzy, Moet & Chaudon, quarts, $2 00 

pints, 1 00 

quarts, 2 50 

pints, 1 

.quarts, 3 

.pints,

.quarts, 3 

.pints, 

Heidseick, Piper, Renauld & Francois, qts., 

“ “ “ u “ pints,

Chas. Heidseick, T. W. Bayaud & Co., qts., 

“ « “ “ “ pints,

..quarts, 

..pints, 

.quarts, 

..pints, 

..quarts, 

..pints, 

Longworth’s Sparkling Catawba,..quarts, 

pints,

Private Table, for Children and Servants.

Ham. Corned Beef and Cabbage. Tongue.
Leg of Mutton, Caper Sauce. Chicken, Egg Sauce.

MADEIRA WINES.
Madeira, on draft for table,...pints,$1.00,...$!

Blackburn’s, South Side,  

Old Reserve,...  

London Particular, old and pure-,.. 

Palmetto. Highly flavored,  

Howard, March & Co.,  

Sercial, Brown Seal, very dry,  
March & Benson’s Victoria,  

Newton, Gordon & Scott,  

London Club,  

Old Brazilian, South Side,  

Virginia, imported from Montiero,

It O I L E a> .



St.

TWO O’CLOCK ORDINARY

NEW YORK, WEDNESDAY, JULY 23, 1862

Vegetables.
Eoiled Potnloes. Mashed Potatoes. Beets. Cabbage. Squash. Turnips. Stewed Tomatoes.

Boiled Bice. Lettuce. String Beans. Green Peas. Green Corn.

Entrees.
Compote de Pigeons, an Petit Pois.

Cotelette de Mouton, Pane, Sauce Piquante.
Hachis de Volatile, au Ufiufs Pocbes.

Fricandeau de Veau, Pique, an Haricot Vert.
Ailerons de Chapon, au Pomme d’Amour.

Tripe Saute, Glace, ala Militaire.
Houlade de Tendrons d'Agneau, a la Macedoine.

Kosmons d’Agneau, Saute, au Champagne.
Macaroni, au Jus, au Gratin.

Matelotte d’Anguille, au Vin de St. Julienne.
Gibelotte de Volaille, a la Creole. 

Fried Soft Shell Crabs.

Cold Dishes.
Galantine de Chapon, Truffe, a la Gelee. Pains de Foie Gras, a la Parisienne,

liomard, au Nature!.

Dessert.
Raisins. Almonds. Filberts. Pecan Nuts. Coffee. Ice Cream.

Madeira Nuts. Raspberries and Cream.

Pastry.
Green Apple Pies. Gooseberry Pies. Whortleberry Pics. Pudding a la Reine, Fruit Sauce 

Gelee au Vin du Bordeaux. Gateaux Fandronette-.

John I.Trow, Printer, 50 Greene St.

O

Soup. ;
Mutton Broth. Consomme, au Biz.

Fish. (
Boiled Salmon, Anchovy Sauce.

Boiled. (
Beef Tongue. Corned Beef and Cabbage. Les of Mutton and Capers. Ham. <

Chicken and Pork. Beef, a la Mode.

Roast. (
Beef. Ham. Veal. Green Goose. Ducks. Bucks Co. Chickens. ,

Lamb, Mint Sauce. j

Cold Roast. t
Lamb. Beef. Pressed Corned Beef. Veal. Ham.

Relishes. (
Assorted Pickles. Horseradish. Pickled Beets. Picalilly. Apple Sauce. (

Cucumbers. Tomatoes.



TWO O’CLOCK ORDLNARY.

NEW YORK, THURSDAY, JULY 24, 1862

Soup.
Mock Turtle.

Green Corn.Boiled Bice.

Custard Puddings.Green Apple Pies.
Gelee au Champagne.

Pastry.
Gooseberry Pies. Easpberry Pies. C ' 

Macaroons, a 1’Espagnole.

Entrees.
Pigeons en Compote, au Haricot Vert.

Coteletto de Mouton, Braisee. au Pomine d'Amour.
Mirouton de Volaille, au Biz, a la Milanaise.

Escaloppesde Tripe, a la Belle Femme.
Currie d’Ailerons, de Chapon, a ITndienne.

Balotine de Tendrons d’Agneau, a la Jardiniere.
Anguille Marinee, Frite, a I’Anglaise.

Macaroni, au Jus, a I’Americaine.
Gibelotte de Volaille, a la Provencalc.

Noie de Veau, Pique, en Demi Glace.
Rognons d’Agneau, Saute, a la Genoise, au Madere.

Vegetables.
Boiled Potaloes. Mashed Potatoes. Beets. Cabbage. Squash. Turnips. Stewed Tomatoes.

Lettuce. String Beans. Green Peas. "

Dessert.
Raisins. Almonds. Filberts. Pecan Nuts. Coffee. Ice Cream.

Madeira Nuts. Raspberries and Cream.

Cold Dishes.
Galantine de Canard, Truffe, a la Flamande. Pains de Foie Gras, a la Gelee.

Howard, au Nature!.

Jojik F.Trow, Printer, 50 Greene St

Consomme, a 1‘Orge.

Fish.
Boiled Sheepshead, Lobster Sauce.

Beef Tongue.
Boiled.

Corned Beef and Cabbage. Leg of Mutton and Capers.
Chicken and Pork. Beef, a la Mode.

Haw.

Beef. Hum.
Roast.

Veal. Green Goose. Ducks. Bucks Co.
Lamb, Mint Sauce.

Chickens.

Lamb.
Cold Roast.

Beef. Pressed Corned Beef. Veal. Ham.

Assorted Pickles.
Relishes.

Horseradish. Pickled Beets. Picalilly. Apple Sauce.
Cucumbers. Tomatoes.



pints,

pints,
5

$2

•2

3
pints,

2
pints,

pints,

Each Waiter is provided with a Wine Card and Pencil.

$3 00
, 5 00

00
0J

$3 00
3 00

. 8 00

. 3 00

2
2
2
8

2
3

50
50

(0
00 
Hl

$2 
. 2 
. 2

00 
00 
50

$2
. 2

$2
. 2

3

50
50

25 
75 
50 
25
50 
00

$2 00 
. 2 50 

3 00 
00 
00 
00 
00 
00 
00 
00 
00

?3
3
8
4 00

do. ...........
Moselle Muscatel 

do. do.

00
50

FROM GIL DAVIS.

Victoria Royal, pale and delicate
Bual Priest's, 1836...................................

Ales and Porter.
Scotch Ale.........................................................pints.$0 38
India Pale Ale.............................................. pints, 0 38
London Porter.............................................................. 0 88

00
50
50
50
50
00
50

Claret.
Chateau Milon, IT. S. Lansing.
Chateau Lalitte, E. Cazet...........

do. Leoville, do.
La Grange Duehatel, do.

3
4
2
2
3
2
2
3

00 
50 
00 
00 
25 
50
50

4 00

....n 75
pints, 1 00 

” 00 
00

do.
do.
do.
do.
do.
do.
do.

Verzeuay, “
do.

Cabinet,
do.

Royal Rose,
do.

White W ines.
Imported by Adolphus Oecus, from the house 

of Brandenburg Freres, in Bordeaux.
Chateau Sauterne.- 

do. do.
Latour Blanche.
Chateau Yquem

2
2
2
3
2
3 50

.............. 2
.............. 2 
pints, 1 

.............. 2
..............3

50 
00 
00
50
50 
00

3 50
2 00
3 00
1 50
2 50 

25 
00

Sherry
Table, pale, from wood ... 
Table, brown, from wood.

1
3 50

75
50
25
50
50
25

2 50
25
00
50
00
25

2 00
1 25
2 50
1 “
0
2

FROM HUGH MONROE.

Scott, pale and delicate........................................$2 00
Newton, Gordon & Murdock’s old, full / 9 - .

delicate and high flavored...................S
Montero’s, very old, pale, and delicate-- 4 00

do.
G. If. Mumm & Co.” 

do.
do. 
do. 
do.

FROM GIL DAVIS.

Ilaurie, pale...........................-...............................
Cabinet, pale and delicate...........................
Imperial, pale.........................................................
Vino de Paste ....................................................
Beiek beder Brown...........................................
Romano, pale..........................................................
Amontillado, Pomartin. pale and old.
Peter Domecq’s Royal pale, very old.

do.
do. 
do. 
do.

- ...... do.
C erzenay, Jules Mumm & Co..

do. do.
Private Stock, do.
lleidsieck, Renauld & Franqois

do. do. d<>, pints,
Charles lleidsieck, T. W. Bayaud A Co.,

do do......................................................pints,
De St Marceaux & Co., Red Lac.

do. do.
White Seal. E. Laiblin &

'lo. do.
Rose Seal, do.

do. do.

IMPORTED FROM WELSH BROTHERS, MADEIRA, 
BY TREADWELL, ACKER & CO.

Favorite Vintage, 1842 ..........................................$3 00
Old Reserve do. 1815........................................ 4 00
Old Reserve Sercial, 1815................................... 5 00

Fort.
FROM GIL DAVIS.

George Sandeman’s tine old Port................ $2
do. do. Old White Port.... 2

FROM J. & K. OSBORN.
Old Port, superior.............. ..............
London Dock, pale and mellow
Queen’s Port..............................................

FROM HUGH MONROE.
Topaz, very pale and delicate.........................$2 00
Peter Domecq’s Competition ......................... 4 00
Old Royal William Brown Sherry, 1820 - 3 00

Hock.
Imported by Adolphus Oechs, from the house 

of lienkell A. Co., in Mayence.
Deideslieimer..................................................................fl

do. ...................................................pints, 1
Rudesheimer................................

do. Berg...................
Marcobrunner...........................
Johannisberger.........................
Steinberg Cabinet.................
Stcinwine in Bocksbeutel
Sparkling llockheimer ...

do.
do.
do.

Marcobrunner, Ausb'eh, finest product’ll, 
FROM GIL DAVIS.

Branneberg, 1840.......................................................... :
Imperial Scharzberg, 1840...................................
Liebfraumiich, 1846".................................................
Schloss Johannisberger, 1836...........................

CASTLE JOHANNISBERGER CABINET.
Yellow Seal, 1846............................................................$3 50
Green Seal, 1846.............................................................. 5 00
Gohl Seal, 1842.................................................................10 00
Gold Seal, 1834.................................................................10 00

do. do. pints,
Sillery, do...................

do. do. pints,
Imperial, Green Seal, 

do...................pints,
Grand Vin Anglaise..

pints, 
quarts,

pints, 
quarts, 3

pints, " 
quarts,
pints,

Claret.
Imported by Adolphus Oechs. from the house 

of Brandenburg Freres, in Bordeaux.
St. Julien...................pints, 50 cts.; quarts,$1
Margaux..............................
Chateau Leoville....
Chateau La Rose....

do. do.....................
Chateau Mouton ....
Chateau Margaux,...
Chateau Lalitte, 1846.

Brandies, &e.
Pale Hennessey, old...................................
Dark Hennessey, old.................................
T’hinat & Co., 1832 ......................................
Dark Otard Dupuy A Co, 1849.... 
Vine Growers’ Co., Cognac.................
Monongahela Rye Whiskey................
Old Bourbon W'hiskey ... .. .....................

do. do. 1840.................
Old Grenada Rum.........................................
Old Jamaica Rum from London... 
Old Jamaica Rum, very line..............

FROM BEERS & BOGART.
Vintage of 1844, pale....................................
Vintage of 1844, dark.................................
Vintage of 1840.................................................

do.
Neckar

do.
do.
do.

Excelsior, Beers <fc Bogart.
‘J0- <h>. ......................pints,

. <*°-T . do- half pints,
I rince Imperial, E. A . H.anghwout, qts.

do. do. do. pints,
\ .Clicquot Ponsardin, Schmidt & Co . qts 3

d°- do. do. pints, 2

Burg-nndy.
FROM R. BRUNINGIIAUS, NUITS.

Imported by Adolphus Oechs.
^tdts..................$2 50 I Chamberlin - ....$3 00

do .... pints, 1 50 Romano Conte.. 3 50
Cnabhs, white.. 3 00 | Closde Vougeot, 4 00

pints, 1
............. 3

.............. 2

Champagne.
Moet & Chandon, Verzeuay, A. Oechs..?2 50

1 25
2 50 
1 25
3 00 
1 50 
3 00 
1 
2 
1

Jladeira,

00
50
00



Madeira.

pints,

pints,

2
pints,

3

pints,
2

Each Waiter is provided with a Wine Card and Pencil.

$3 no
. 5 00

2
2

0
2

3
4
2
2
3

00 
no 
50 
50 
25 
00

do. 
do. 
do. 
do. 
do.

• ?2 00
.. 2 00
. 2 50

do. 
do. 
do. 
do. 
do. 
do. 
do.

$3 50
5 00

10 00
10 00

$3 00
3 50

. 3 00
3 00

do.
Koso Seal, 

do.

3
2

3
2 00

50 
00 
00 
50
50 
00

3 50 
2
3

2
8 50
4 00

$2 00 
2 50 
8 00 
' <10 

00 
00 
co 
00 

2 00
2 00
3 00

$1
. 1
. 2

2
. 2
. 3

$2 00
. 2 00

00
50 
00 
00
25
50

$2 00
2 50
2 50

. 2 50
2 50

, 3 00
. 2 50
. 3 50

.*2 50
. 2 50

3 00

■«3
8
3
4

Ales and Porter.
Scotch Ale...................................... ..................pints,$0 38
India Pale Ale.............................................. pints, o 38
London Porter.............. .................................... 0 38

Claret.
Chateau Milon, II. S. Lansing.
Chateau Lafitte, E. Cazet..........

do. Leoville, do.
La Grange Buchatel, do.

FROM GIL DAVIS.

Victoria Royal, pale and delicate
Bual Priest's, 1886...................................

do. 
do. 
do.

(0
00
(0
00

50
50
25 
00 
50 

3 50
75
50
25
50
50
25

2 50
25 
00 
50 
00
25 
00 
25 
50
25 
75 
50 
25
50

do.
Sillery, 

do.

do. pints,
2 

pints, 1 
......... 2

Sherry.
Table, pale, from wood .... 
Table, brown, from wood..

do. ............... pints^ 1 50
Grand Vin Anglaise . 3 00 

pints, 1 
quarts, 2 

pints, 1 
quarts, 3 

pints, ' 
quarts, 
pints,

FROM HUGH MONROE.
Scott, pale and delicate ..................................... $2 00
Newton, Gordon & Murdock's old, full / „ 

delicate and high flavored ........ $
Montero's, very old, pale, and delicate.. 4 00

Fort.
FROM GIL DAVIS.

George Sandeman's tine old Port................ $2 50
do.“ do. Old White Port.... 2 50

FROM J. & R. OSBORN.
Old Port, superior.................................
London Dock, pale and mellow -
Queen's Port................................................

FROM GIL DAVIS.

Ilanrie, pale................................................................
Cabinet, pale and delicate.............................
Imperial, pale .........................................................
Vino de Pasto ......................................................
Beickbeder Brown..............................................
Romano, pale................................................. .. .. .. ..
Amontillado. Pemartin. pale and old-. 
Peter Domccq's Royal pale, very old. -

Hock.
Imported by Adolphus Oeci's, from the house 

of llenkell & Co., in Mayence.
Deidesheimer.............................

do. ...........................
Rudesheimer................................

do. Berg...................
Marcobrunner...........................
Johannisberger........................
Steinberg Cabinet..................
Stein wine in Bocksbeutel
Sparkling llockheimer ...

do. do .........................pints,' 1
do. Moselle Muscatel........................  2
do. do. do............................pints, 1

Marcobrunner, Atisb'ch, finest product'n, 5 
FROM GIL DAVIS.

Brauneberg, 1846......................  I
Imperial Scharzberg, 1846...................................
Liebfiaumlich, 1846 .................................................
Schloss Johannisberger, 1836...........................

CASTLE JOHANNISBERGER CABINET.
Yellow Seal, 1846......................................................... I
Green Seal, 1846............................................................
Gold Seal, 1842...............................................................'
Gold Seal, 1834............................................................... :

do.
Verzenay, “G. II. Mumm & Co.' 

do.
Cabinet, 

do.
Royal Rose,

do.

do.
do.
do.
do.
do.

Verzenay, Jules Mumm & Co..
do, do.

Private Stock, do.
lleidsieck, Renauld & Francois 

do. do. do. pints,
Charles lleidsieck, T. W. Bayaud & Co., 

do. do. ............................pints,
De St. Marceaux & Co., Red Lac................

do. ■
Neckar White Seal, E. Laiblin & Co. 

do. ’ ' ■
do. 
'Io.

Excelsior, Beers & Bogart
'J0- do. ................... pints,
do. do. .... half pints,

Prince Imperial, E. V. Ilaughwout, qts.

„d°- do. do. pints,
5 .Clicquot Ponsardin, Schmidt & Co .qts 

do. do. do. pints,

IMPORTED FROM WELSH BROTHERS, MADEIRA, 
BY TREADWELL, ACKER & CO.

Favorite Vintage, 1842 ......................................... -$3 00
Old Reserve do. 1815...................................... 4 00
Old Reserve Sercial, 1815...................................... 5 00

Claret.
Imported by Adolphus Oechs. from the house 

of Brandenburg Freres, in Bordeaux.
St Julien................. pints, 50 cts.; quarts,$1
Margan x.............................
Chateau Leoville.... 
Chateau La Rose.... 

do. do.............
Chateau Mouton ....
Chateau Margaux,...
Chateau Lafitte, 1846.

Brandies, &c.
Pale Hennessey, old....................................
Dark Hennessey, old.................................
Planat & Co., 1832 ......................................
Dark Otard Dupuy A Co, 1849.... 
Vine Growers' Co., Cognac................
Monongahela Rye Whiskey................
Old Bourbon W'hiskey ... .................

do do. 1840.................
Old Grenada Rum........................................
Old Jamaica Rum from London... 
Old Jamaica Rum. very fine..............

FROM BEERS & BOGART.
Vintage of 1844, pale .................................
Vintage of 1844, dark.................................
Vintage of 1840.................................................

FROM HUGH MONROE.
Topaz, very pale and delicate.........................$2 00
Peter Domecq's Competition ......................... 4 00
Old Royal William Brown Sherry, 1820. 3 00

Cliainpag'ne.
Meet & Chandon, Verzenay, A. Oechs. .$2 50 

’■ do. pints, 1 25 
do. ... 2 50 
do. pints, 1 25 

Imperial, Green Seal, 3 00

B liite Wines.
Imported by Adolphus Oechs. from the house 

of Brandenburg Freres, in Bordeaux.
Chateau Sauterne .......................................  $1 75

do. do...................................................pints, 1 00
Latour Blanche..............-............................................. 2 00
Chateau Yquem......................................................... 3 00

Burgundy.
FROM It. BRUNINGHAUS, NUITS.

Imported by Adolphus Oechs.
Nuits...................... $2 50 I Chambertin ...$3 00

do ... pints, 1 50 Romano Conte.. 8 50
Cnablis, vhite.. 3 00 | Closde Vougeot, 4 00

do.



_______________________________________

* MOKOWAHEtA HOUSE
BILIL. OL FARE.

JOHN M’DONALD CROSSAN, Proprietor.

SOUP.
Vermicelli.

FISH.
Boiled Salmon, Caper Sauce.

Ham.
Corned Beef.

Beef.
Pig.

BOILED.
Leg of Mutton, Caper Sauce. Tongue.

Chickens.

ROAST.
Veal. Chicken.

Lamb, Mint Sauce.

C O I. I> DISHES.

Corned Beef. Ham. Roast Beef. Lamb. Mutton.
------------------------------------------4 O » »-------------------------------------------

SIDE DISHES.
Sweet Breads, Tomato Sauce.

Lambs’ Fry, Breaded,
Maccaroni, au Gratin.

Fricassee of Chicken, with Rice.
Mutton Chops, with Currant Jelly.

Beefsteak, with English Sauce.
Broiled Ham.

Chicken Pie, Baked.

Worcestershire Sauce.
RELISHES.

Horse Radish. Pickles. Cole Slaw. Currant Jelly.

Mashed Potatoes.
Baked Tomatoes.
Stewed Tomatoes.
Cabbage.

VEGETABLES.
Beans.
Cymbelines.
Beets.
Rice.

New Potatoes, with Cream. 
Onions.
Green Corn.
Boiled Potatoes, Plain.

Custard Pudding.
Apple Pie.

PASTRY.
Blackberry Pie.
Whortleberry Pie.
Plum Tarts.

Pound Cake.
Sponge Qake.

English Walnuts.
Almonds.

DESSERT.
Pears.
Whortleberries and Cream.

Raisins.
Filberts.

^■ALL MEALS SENT TO ROOMS WILL BE CHARGED EXTRA.“®t 

 W. S. Haven, Print.

--------- - ------------- .
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MONONGAHELA WINE LIST.

CHAMPAGNE.
Fl'eSr DeBouzy, Moot & Chandon, quarts, $2 00

u a « « “ pints, 1 00
Bouzy Cabinet, “ “ quarts, 2 50

« « « “ pints, 1 50

Imperia) firee^Sgal,................................ quarts, 3 00

V. Cliqnot, Ponsardin,..............................quarts, 3 00

« “ ..................... pints, 2 00

Heidseick, Piper, Renauld & Francois, qts., 2 25 

« « « “ “ pints, 1 25

Chas. Heidseick,!. W.Bayaud & Co.,qts., 2 25 

« « “ “ “ pints, 1 25

Verzenay, G. C. Mumm &Co.,........quarts, 2 25

« « “ .......... pints, 1 25

Cabinet, “ “ ...........quarts, 2 25

« “ “ ............pints, 1 25

Gold Seal, “ “ ........... quarts, 3 00

« « “  pints, 2 00

Longworth’s Sparkling Catawba,..quarts, 2 00

“ “ “ pints, 1 00

MADEIRA WINES.
Madeira, on draft for table,...pints,$1.00,...$1 50

Blackburn’s, South Side,......................................... 2 00

Old Reserve,........................................................................ 2 00

London Particular, old and pure,.................... 2 00

Fali.ietlo. itigTRy flavored,......;........... . ............ 2 00

Howard, March & Co.,...........................   2 50

Bercial, Brown Seal, very dry,............................. 2 50

March & Benson’s Victoria,..................................... 2 50

Newton, Gordon & Scott,.......................................... 3 00

London Club,...................................................................... 3 00

Old Brazilian, South Side,........................................ 3 00

Virginia, imported from Montiero,.....................4 00

CLARET WINES.
Table Claret,......................... $ 75

St. Julien,..........................................................quarts, 1 CO

“ “ .........................................................pints, 50

Chateau Leoville,............................................................. 2 50

Contenae;............ . ............................................................... 2 50

Lafette,................................................................................... 3 00

SHERRY WINE
Pale Sherry, on draft for table,...................................$1 00

Fine Old Pale Sherry,....................................................  2 00

Amontillado Pale Sherry (Sayers’),.................  2 50

Romano Brown Sherry,.................................................... 2 50

Light Mountain, very delicate,..............................  2 50

Harmony, Pale,....................................................................... 2 00

Morela,.......................................................................................... 2 00

Topaz, Cabinet Wine, Pale,......................................... 2 50

Imperial, Pale, private stock,....................................... 3 00

PORT WINES.
London Dock, on draft,...............pints,$1.00,...$1 50

Brazil,........................................................................................... 1 50

Osborn & Spencer,................ ..................................... 2 00

Tower,.......................................................................................... 2 00

Pure Juice,.............................................................................. 2 50

Sandeman’s Old Port,........................................................ 3 00

Old Regina...........................................................  3 00

Purmester’s Port, old and dry,........................  3 50

HOCK AND MOSELLE WINES.
Liebfraumilch, 1857,....................................................51 50

Hockheimer Doni Dechaney,................................. 1 50

Steinberger, Cabinet Auslese,................................ 2 00

Scharzhofberger,......................................  2 50

Sparkling Hock,........................................... quarts, 2 00

Sparkling Moselle,....................................... quarts,

« « .......................................pints,

LIQUEURS.
Maraschino de Zara,........................................ '•........$2 50

Curacoa,................................................................................  2 00

Absynthe,..............................................................  2 00

MALT LIQUORS.
Barclay, Perkins & Co., London Stout...........S 40

Muir & Sons’ Edinburgh Sparkling Ale,... 40 

Allsopp’s East India Pale Ale,...........................
Pittsburgh Kennett Ale and Porter,........... 25

Gentlemen ordering Wine, without designating the kind or price, will be furnished with Madeira 

at two dollars per bottle.

HOURS FOB MEJLLS-
Breakfast, from 5J to 11 o’clock.

I

Dinner.
Tea and Supper, - - - - - - - “ 6 to 11

Dinner on Sunday, - - - - - - “l|to3

Private Table, for Children and Servants.

MOTOWAEffiLA HfWB
BILL OF1 FyVKE.

JOHN M’DONALD CROSSAN, Proprietor.

SOUP.
Vegetable.

FISH.

Boiled Salmon, English Sauce.

Ham.
Corned Beef.

B O I U E » .

Leg of Mutton, Caper Sauce. Tongue.
Chickens.

ROAST

Veal.

Corned Beef. Lamb. Mutton.

Beef.
Lamb, with Currant Jelly.

<5 OUR DISHE S
Ham. Roast Beef.

Chicken.
Lamb, Mint Sauce.

SIDE DISHES.
Fillet of Veal, Tomato Sauce.

Fried Chicken, Cream Sauce.
Beefsteak, with Onions.

Maccaroni, au Gratin.
Broiled Chickens, a la Creole.

Mutton Chops, Breaded.
Chicken Pie, Baked.

R E U I S II E S .
Worcestershire Sauce. Sliced Tomatoes. Pickles. Cole Slaw. Currant Jelly.

VEGETAREES.
Mashed Potatoes.
Baked Tomatoes.
Stewed Tomatoes.
Boiled Potatoes, Plain.

Cymbelines.
Beets.
Cabbage.

New‘Potatoes, with Cream. 
Onions.
Green Corn.
Rice.

Farina Pudding.
Green Apple Pie.

PASTRY.

Whortleberry Pie.
Plum Tarts.

Pound Cake.
Sponge Cake.

DESSERT.

B-aisins.
Filberts.

English Walnuts.
Almonds.

Whortleberries and Cream. 
Canteloupes.

.GS'ALL MEALS SENT TO ROOMS WILL BE CHARGED EXTRA.-®!

__ W. S. Haven. Print.



BURNET HOUSE
CINCINNATI, OHIO



QHttb Ir^akfast
Service For One Person Only

No. 1

Fruits and Preserves

No. 2 18

No. 3
Clr

Ha

)uci
Of

Miscellaneous

Potatoes
.rd J

?rca

and Butter lOcBread or Rolls

10
15
15

15
20
20

Coffee, per pot 
Tea, per pot._ 
Chocolale-----
Postum, Pot._

Boiled--------
French Fried
Home Fried. 

French Toast-------------------
Buttered Toast-----------------
Dry Toast----------------------
Milk Toast----------------------
Oatmeal with Cream---------
Rice with Cream  -----------
Shredded Wheat Biscuits (1)

Hashed Brown _
Hashed in Cream 
O’Brien----------

__-20
__J0
—20
_J0

•di
L’ota

Half and Half---------------
Milk, half pint---------------
Horlick’s Malted Milk, Pot.
Buttermilk, Glass------------

Whitefish, Broiled —
Halibut Steak, Broiled 
Kippered Herring —
Fried Filet of Sole----

Baked Apple 15
Stewed Prunes ___ 15
Canned Peaches with Cream 15
Honey, Comb or Strained 20 
Orange Marmalade __20 
Strawberry or Raspberry Preserves 20

No Changes on Club BreaKfasts. 
Club Breakfast Not Served in Rooms

Service For One Person.

French Pancakes 40
Wheat or Buckwheat Cakes 15
Corn Cakes-------- -----------------------15
Grape Nuts------------------------------- 10

 Maple Flakes----------------------------- 15
Cream of Wheat ____ -15
Puffed Rice 10

Omelette, Plain 30
Omelette, with Parsley or Cheese-----35
Omelette, Jelly---------------------------- 35
Omelette, Spanish 40
Omelette with Minced Ham---------- 45
Omelette with Bacon--------------------45
_______________ 20

Lamb Chops (2) 
Pork Sausage

Jelly Omelette

Sirloin Steak----------------------------- ^5
 Tenderloin Steak-------------------------

------------------------------- -
Ham or Bacon and Eggs------  ------
Roast Beef Hash with Poached Egg- - ■ ’
Pork Chops-------------------------------
Pork Sausage-----------------------------

Grape Fruit-------------------------------- 15
Orange Juice  _20 Sliced Orange----15
Sliced Orange and Banana ---------- 20
Bananas with Cream---------------------15
Apple I) 10 Orange (1)-------10
Sliced Pineapple--------------------------- 15

A la Cartr.
SERVED FROM 6 TO 11 A. M.

the Following:

Chipped Beef in Cream
Fried Filet of Sole

Pork Sausage 
Poached Eggs on Toast

Twenty-Five Cents

Fruit or Cereal 
Coffee, Tea, Milk or Cocoa

Rolls or Toast

Forty Cents

Fruit or Cereal Rolls or Toast
Eggs, Boiled, Fried or Scrambled, 

or Wheat Cakes and Bacon or Pork Sausage
Coffe, Tea, Milk or Cocoa

No. 4

Sixty-Five Cents

Dairy Dishes
—40
— 15
— 10
—-20
— 15
— 15
— 10

Lamb Chops (2)--------------------------50
 Broiled Lamb Kidneys-------------------40

Kentucky Ham Steak------------------- 60
Fried Ham, Cream Gravy-------------- 45
Chipped Beef in Cream----------------- 45
Broiled or Fried Ham or Bacon-------40
Calf’s Liver and Bacon------------------40

Fifty Cents

Fruit or Cereal Rolls or Toast
Coffee, Tea, Milk or Cocoa

And Choice of one 

Fried Calf’s Liver and Bacon 
Boiled Salt Mackerel 
Roast Beef Hash

Broiled Ham or Bacon

Coffee, Tea, Etc.
15

______ 15
________ 15
________ 15

Eggs and Omelettes
Boiled or Fried Eggs---------------------25

 Shirred Eggs--------------------------------25
Scrambled Eggs '2---------------------- 25
Poached Eggs on Toast----------------- 35
Scrambled Eggs with Minced Ham--- 40
Scrambled Eggs with Kippered Herring 50

Garnish Bacon-------

Fruit or Cereal Rolls or Toast
Home, French Fried or Creamed Potatoes 

Coffee, Tea, Milk or Cocoa 
And Choice of one of the Following:

Broiled Lake Erie Whitefish
Pork Chop (1) Mutton Chop (1)

Ham or Bacon and Eggs
Breaded Veal Cutlet, Tomato Sauce

Fish
55 Salt Mackerel, Boiled Potato-----------45

 45 Grilled Sardines------------------------ -.50
40 Codfish Cakes, Cream Sauce------------ 50

_____________ 35

THE SCHULTZ PRESS, 412 MAIN ST.
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TWO O’CLOCK OKDLSTARY.

NEW YORK, SATURDAY, OCTOBER 4, 1862

Soup.
Consomme an Macaroni.Pea.

L'am.
Beef Tongue.

Bucks Co. Chickens.
flam.Beef.

Hstu.Pork.Beef.Lamb.

Cucumbers.Apple Sauce.Assorted Pickles.

Cabbaee.

Custard Puddings.

Stewed Tomatoes- 
Sweet Potatoes.

Dessert.
Pecan Nuts.

A pples.

Cold Roast.
Pressed Corned Beef.

Coffee. Lemon Ice Cream. 
Grapes.

Entrees.
Fricandeau de Veau, Pique, an Tomate.

Ailerons de Cbapon, Braisee, a 1 Bspagnoie.
Cotelette de Mouton, Pane, Sauce Piquaute.

Eagout de Veau, auPomme de Terre.
Rognons d’Agneau, Saute, a la Genoise, au V in de Madere. 

Matelotte d’Anguille, an Vin de Porto.
Animel d’Agneau, Pane, Frite, a I’Anglaise.

Balotine de Tendrons d’Agneau, au Haricot Blanc.
Tete de Veau, a I’Americaine.

Macaroni au Jus, au Fromage de Parmesan.
Gibelotte de Volaille, a la Bordelaise. 

Aubergine Frite, au Naturel.

Fish.
Boiled Halibut, Egg Sauce.

Raisins. Almonds. Filberts. 
Madeira Nuts.

Pastry.
Peach Pies.

Biscuit Francaises.
Apple Pies. Squash Pies.

Gelce, a I'Orange.

Vegetables.
Beets.

Squash. Green Corn.
Boiled Potatoes. Mashed Potatoes.

Succotash. Boiled Rice. Lettuce.

Roast.
Pork. Goose. Ducks.

Lamb, Mint Sauce.

Boiled.
Corned Beef and Cabbage. Leg of Mutton and Capers. 

Chicken and Pork. Beef, a la Mode.

Relishes.
Horseradish. Pickled Beets.

Tomatoes.

Cold Dishes.
e.a 1. d. F* G», .E=^.

Joiik F.Tbow, Printer, 50 Greene St



TWO O’CLOCK ORDINARY

NEW YORK, FRIDAY, JANUARY 16 1863.

Soup.
Clam. Macaroni.

Beef.

Lamb. Beef. Pork, Ham.

Assorted Pickles. Apple Sauce.

A pple Pies.

Ham, 
Sauce.

Cold Roast.
Pressed Corned Beef.

Boiled Potatoes.
Beets.

St.

Fish.
Fried Smelts, with Pork.

Boiled.
Beef Tongue. Corn Beef and Cabbage. Leg of Mutton and Capers.

Turkey, Oyster Sauce. Chicken and Pork. Beef, a la Mode. Turkey, Celery

Roast.
Goose. D icks. Bucks Co. Chickens.

Turkey. Lamb. Mutton.
Ham, Pork, 

Leg of Mutton.

Raisins. Almonds.
Ice Cream.

Rognons d’Agneau, Saute, au Vin de Champagne.
Lapreau, Saute, a la Napolitaine, au Olives.

Salmis de Canard, Sauvages, au Foie de Chapon.
Matelotte d’Anguille, au Vin de Porto.

Macaroni, au Jus, au Fromage de Gruyere. 
Gibelotte de Volaille, a la Polonaise.

Vegetables.
Mashed Potatoes. Baked Mashed Potatoes. Cabbage.

Turnips. Boiled Bice. Spinach. Onions. Parsnips.

Entrees.
Pied de Pork, a 1’Espagnole, au Oignons. 

Cotelette de Mouton, Pane, a la Savoyard.
Currie d’Ailerons, de Dinde, a 1'Indienne.

Blanquette de Veati, au Legumes.
Escaloppes de Tripe, a la Militaire. 

Noie de Vean, Pique, au Tornate.

Cold Dishes.
Galantine do Dinde, Truffe, a la Gelee. Pains de Foie Gras, a la Scala.

Homard, an Nature!.

Relishes.
Horseradish. Pickled Beets.

Celery. Cranberries.

Dessert.
Filberts. 1’ecan Nuts Coffee.
Madeira Nuts. Apples.

Pastry.
Squash Pies. Rhubarb Pies. Puddings a la Reine, Madeira Sauce.
Gelee au Bordeaux. Gateaux, Glace.

Jons F. Trow, Printer, 60 Greene Bt.

■O



TWO O’CLOCK ORDINARY

NEW YORK, SATURDAY, JANUARY 17. 1863.

Soup.
Pea. Riz.

Apple Sauce.

Ji aisles.

Pickled Beets.
Cranberries.

Ahnonds. 
Ice Cream.

Horseradish. 
Celery.

Mince Pies. 
Gelee, a 1’Orange.

Boiled Potatoes < 
Beets.

Fish.
Boiled Halibut, Egg Sauce.

Boiled.
Beef Tongue. Corn Beef and Cabbage. Leg of Mutton and Capers. Ham. 

Turkey, Oyster Sauce. Chicken and Pork. Beef, a la Mode. Turkey, Celery Sauce.

Entrees.
Salmis de Canard, Bauvages, au Olives.

Lapreau Saute, a 1’Espagnole, au Oignons.
Pied de Pork, a la Provencale.

Cotelette de Mouton, Pane, Sauce Piquante.
Ailerons de Dinde, a la Bordelaise.

Tripe, Saute, Glaeee, a la Marseillaise.
Fricandeau de Veau, Pique, au Tomate.

Itognons d’Agneau, Saute, a la Genoise, au Madere. 
Haricot de Tendrons d’Agneau, au Pomme de Terre. 

Matelotte d’Anguille, au Vin de St. Julienne.
Gibelotte de Volatile, a la Creole.

Balotine de Tendrons d’Agneau, a la Jardiniere.

Pastry.
Pumpkin Pies. Semouille Puddings.

Gateaux, Franeaise.

Vegetables.
Mashed Potatoes. Baked Mashed Potatoes. Cabbage.

Turnips. Boiled Rice. Spinach. Onions. Parsnips.

Apple Pies.

Cold Dishes.
Galantine do Chapon, Truffe, a la Pompadour. Terrine de Foie Gras, a la Gelee.

Homard, au Nature!. <

Dessert.
Filberts. Pecan Nuts Coffee.
Madeira Nuts. Apples.

Jobs F. Trow, Printer, DO Greene St

Assorted Pickles.

Beef Ham. Pork,
Leg of Mutton.

Boast.
Goose. D rcki,

Turkey. Lamb.
Bucks Co. Chicken: 

Mutton.

Lamb. Beef.
Cold Roast.

Pressed Corned Beef. Pork. Ham.

Relishes.



TWO O’CLOCK ORDINARY.

Soup.
Barley.Oyster.

Beef.

Ham.
Beef.Lamb.

Apple Sauce.
Assorted Pickles.

A pple Pies.

Jomb F.Tbow, Printer, 50 Greene St.
4-

D icks. 
Lamb.

Bucks Co. Chickens. 
Mutton.

Cold Roast.
Pressed Corned Beef.

Boiled Potatoes. 
Beets.

Fish.
Boiled Codfish, Egg Sauce.

: NEW YORK, FRIDAY, JANUARY 23, 1863.

Vegetables.
Mashed Potatoes. Baked Mashed Potatoes. . Cabbage. 

Turnips. Boiled Rice. Spinach. Onions. Parsnips.

Relishes.
Horseradish. Pickled Beets.

Celery. Cranberries.

Roast.
Ham. Pork, Goose.

Leg of Mutton. Young Turkey.

Boiled.
r» Com Reef and Cabbase. Leg of Mutton and Capers. Ham.B“'.keyTojto ChieS aS gk. Beef, £1. Mode. Turkey, Celery Senee.

Raisins. Almonds.
Ice Cream.

Dessert.
Filberts. Pecan Nuts Coffee.
Madeira Nuts. Apples.

Entrees.
Lievre, Saute, a 1’Espagnole, au Madere.

Fricandeau de Veau, Pique, Puree, au I omme de Ferre.
Cotelette de Mouton, Pane, Sauce Piquante.

Currie d’Ailerons, de Dinde, a 1 Indienne.
Escaloppes de Tripe, a la Bourgeoise.

Rognons d’Agneau, Saute, au Vin de Bordeaux.
Gibelotte de Volatile, a la Creole.

Balotine de Tendrons d’Agneau, a la Printanniere.
Macaroni au Jus, au Fromage de Parmesan.

Ragout de Veau, au Pomme de Terre.
Matelotte d’Anguille, au Vin de St. Julienne.

Haricot de Mouton, a la Montagnard.

Cold Dishes.
, z-. i Tmffr. «la Resence Terrine de Foie Gras, a la Gelee.

Galantine de Canard, Truffe, a la Kegence.^

Pastry.
Quince Pies. Custard Pies. Rice Puddings, Madeira Sauce.

Gelee, au Vin du Rhin. ___________________ Lady-Pingers.

Pork.



CARTE DU JOUR.
// 1 /

POISSONS.

ENTREES.



LB 14 AVRIL 1863.

A la reinc.

Varids. fl’ld^nvrrsi. Varies.
Bouchees de gibier.

Truites sauce portugaise: Alose a la maitre d’hotel:
Selle d'agneau a la jardinidre.

Cha pons a la Toulouse: Foie gras en caisses.

A la romaine.

gate.
Becassines: Pigeons.

Petits pois: Haricots verts: Flageolets: Asperges.

totwwte J?WWlS.
Ponding diplomate: Chateaubriand.

Savarin Chantilly: Charlotte Doria: Napolitaiue.

Delmonico
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No. 41 Cortland*

CLARKE & SCHENCK, Proprietors.

NEW YORK, WEDNSDAY, MAY 13 18 1

I >v.

Veal

Pork.Ham

।
ENTREES'.

Beets

Almond

THUS. tC. EARTOW, Plain and Fancy Jc-b Primer, 12 Ann St

Rhubarb Pie
Cherry Pie

Turnips
Asparagus

D, E. 8 S E R T .
English Walnuts

FISH.

Shnil butler sauce

1‘oileu Potatoes

Onions

SOUP.
Pea

Breakfast, 7 o’clock. ‘ Bmner, 1 o’clock. Tea, G o’clock.
SUNDAYS—Breakfast,, 8 o’clock. Dinner, 1 o’clock. Tea, 6 o’clock.

Guests inviting friends to dine with them, will please give notice at the offio*.
Meals Erui-t and Luncheon sent to rooms, will in all cases 

be charged extra.

G A l». E .
Roast Pigeon Wild Duck

ROAST
Beef
Pork
Mutton
Turkey, apple sauce
Chicken
Lamb
Spring Lamb mint sauce

O O, L D D I S H E. 8; 
Tongue.

B O I L. E D.i .

Ham
Tongue
Corneil Beef and Cabbage

Leg of Million, caper sauce

Chicken, oyster sauce
Turkey, oyster sauce

PASTRY A N! Q PUBBI1N.G, 8.
Indinn Pudding
Rice Pudding

V E G, E. T A B L. E 8 .
Lettuce Cabbage Mashed Potatoes

Spimieh Stewed Tomatoes

Escolloped Oyster
Veal Feet । iekl ■ .-auc ■

l-'r ica ssee C hieken
Macaroni Italian

Pork Chop caper sauce
Queen Fritters

St.

Raisins

Custard Pic



& PHILADELPHIA.

IN AID OF THE

J. WOOD. Sup’t.

M114UCHUN BROTHEI'S HRS.



a la Sattis
PLEASE CHECK THE ARTICLES WANTED.

SOUPS.
Green Turtle, 50 | Oyster, ... 25 | Julien, ... 25 | Mock Turtle, 25

OYSTERS.
Raw, . . . 15 | Stewed, . . 25 | Fried, . . . 40 | Pickled, . . 40 

Escaloped,' . 30

COL'e DISHES.
Lobster Salad, . 30 Roast Beef, . 35
Chicken Salad, . 50 Ham, .... . 30
Boned Turkey, . 50 Corned Beef, . 25
Boned Chicken, . 50 Beef Tongue, . 40
Roast Chicken, . 50 Sandwiches, . , . 10

HOT DISHES.
Roast Chicken, 50

DISHES COOKED TO ORDER.

50 | Roast Lamb, . . 35 | Roast Beef,

Green Turtle Steak, . 75 Stewed Terrapin, .
Porter House Steak, . 60 Mutton Chops,
Rump Steak, . 40 Veal Cutlets,
Filet de Bceuf, . 50 Pork Chops, 

Lobster Croquetts,Chicken Croquetts, . 40
Rice Croquetts, . 25 Broiled Ham,

TRIMMINGS.
Tomato sauce, . 15 | Mushrooms, . 25 | In Crums,

’eggs.
Boiled, . 15 Ham and Eggs,
Omelette, . 25 Scrambled, ....

VEGETABLES.
Boiled Potatoes, . 10 Green Peas,
Fried Potatoes, . 10 Asparagus, ....
Stewed Potatoes, . . 10 Tomatoes, . . . .'
Mashed Potatoes, . 10 Spinach, ....

. 75

. 35

. 35

. 35

. 30

. 25

15

40
25

10
15
15
15

PASTRY AND CAKES.
Charlotte Russe, . 25
Blanc Mange, . . 25
Wine Jelly, . . 25
Swiss Meringues, . 25 
Cup Custard, . .10
Jelly Cakes, . . 10
French Cream Cakes, 10

Frosted Cakes, . 10 
Sponge Cakes, . .10
Strawberry Cakes, . 10 
Engl’h Plum Pudding, 25 
Cabinet Pudding, . 25 
Cream Pudding, . . 25

Jelly Tarts, . . 10
Strawberry Tarts, . 10
Boston Cream Puffs, 10
Apple Pie, . . 10
Pumpkin Pie, . . 10
Rhubarb Pie, . . 10
Gooseberry Pie, . 10

Bread and Butter, . .10

Vanilla, 
Lemon,

ICE CREAMS.
15 Strawberry,
15 Chocolate,

15 Roman Punch, . 15
15 | Orange Sherbet, . 15

FRUIT.
Strawberries & Cream, 25 Apples, .
Oranges, . . .15 Walnuts, .
Coffee, . . . 15 | Chocolate,

10 I Almonds,
10 ' Raisins,

15 | Tea,

. 10

. 10

. 10

Servants not allowed to collect money.

Guests will please not occupy the Tallies longer than necessary.

’T

75Strawberry, 
Blackberry, 
Grape, 
Currant.

75
75

AMERICAN WINES.

(Donated by Dr. Wright,)

CHAMPAGNES.

Heidseick, (Donated by L. E. Amsinck & Co.) - $4.00
Petiot, - “ Walden, Koehn & Co. - 3.00
Star, u - 2.50
Imperial Cabinet, pts. $1.75 3.00
Mumm’s Verzenay, : 5. - Pte- 2.50 4.00
Sparkling Scharzberger, pts. 2.50 4.00

CLARETS.

St. Julien, ----- pts. 1.50
St. Emelin, - - 2.00
St. Pierre, St. Julien, - - i - - - 2.50
Pompereil, - - 3.00

Old London Particular, - (J)onated by Riggart,) - 8.00

HTJNG4ATMA.N WINES.

Egri, No. 1, (Donated by Francis Rasko,) - 1.50
Egri, No. 2, H U - 1.00
Pesti, - <C (C - 1.00

SHERRY AND EORT.

Pale Sherry, (Donated by Thos. H. Jacobs & Co.) - 3.00
Old Port, tl <•< - 3.00

■*
HOCK.

Hockheimer, - (Donated by Francis H. Rasko,) - - 2.50
Deidesheimer, - It ll - 2.00
Sparkling Moselle, ----- - 3.50

BRYN HIES AND WHISKEY.

Fine Old Cognac, (Donated by Wm. H. Yeaton & Co.) - 10.00
Cognac, ll ll ll - 3.50
Old Monongahela Whiskey, Cl C< Cl - 2.50
Old Rye Whiskey, “ Thos. H. Jacobs & Co. - 2.50
Fine Old Bourbon Whiskey, J. W. Kline, - - 2.00

ALE AND DORTER.

Muir’s Ale, - 50
Philadelphia Ale, - 25

“ Porter, - 25



BILL OF FARE

CHOCOLATE.COFFEE.TEA.

COLD
LAMB.HAM

BROILED

FRIED

STEWED
POTATOES.KIDNEYS.TRIPE.

MINCED CODFISH.CORNED BEEF HASH.

EGGS.
POACHED.SCRAMBLEDFRIED.BOILED.

BREAD

BREAKFAST WINES
Si. Julien Claret,

St. Pierre.

La Rose.

Chateau Margaux,

TONGUE.
MUTTON.

quarts. 
.pints...

HAM & EGGS. 

FRESH FISH. 
POTATOES.

quarts 
pints..

PIG’S FEET.
VEAL CHOPS.

VEAL CUTLETS. 

BACON.

SMOKED SALMON. 

KIDNEYS.

BEEF STEAKS.
TRIPE.

SMOK’D HERRINGS

FISH B\LLS. 

TRIPE.

CORNED BEEF.
ROAST BEEF-

quarts 
pints..

OMELETTES with ONIONS.

“ PLAIN.
OMELETTES with HAM.

“ “ FINE HERBS.

SAUSAGE.

CALF’S LIVER with PORK.

SAUSAGES. MUTTON CHOPS.

SALT MACKEREL. PORK CHOPS. 

HAM

,®2 50
. 1 25
. 1 50
. 2 00 ( 
. I 00 ' 
. 2 00 
. 1 50

75

HOT ROLLS. BROWN BREAD. STALE BREAD. PLAIN BREAD.
CORN BREAD. GRAHAM ROLLS. CRACKERS. DRY TOAST. DIP TOAST

..quarts....SI 00 , Chateau Lafitte,... 
..pints .... 50 ! “ “
..quarts.... 1 00 > Leoville,  
..pints  50 > Chateau Sauterne,.
..quarts.... 2 00 S “
..pints  1 00 j Haul Barsae, 1846, 
..quarts.... 3 00 > Haul Sauterne,.... 
..pints

Mumphy & CO. Printer, and Stationers, 182 Bnliimere street Bsltinwre

0



No. 41 Cortlandt St.
CLARKE & SCHENCK, Proprietors.

NEW YORK., THURSDAY, NOVEMBER 12, 1863.

SOUP.

F D S H .
Pike

8i Q t L E 9 .
Hain
Tongue
Corned Beef and Cabbage 
Leg of Mutton. Parsley sun -e 
Chicken, oyster sauce 
Turkey, oyster sauce

ft Q A S T .
Beef Veal
Pork
Mutton Turkey
Chicken
Lamb
Duck
Spring Lamb

G Q L Q B B S H E 8 .
Ham Tongue. f Pork.

—------------------------------------ -

E W T 0 E s s
Stewed Oysters

Veal Chops Breaded tomato sauce
. Veal Pie

Pork Chop pickle sauce
BaBotine Lamb tc nip sauce

Egg Plant

GAME.

Wild Ducks Pheasantsa

VEGETABLES.
New Boile-i Potttoes Onions Mashed Potatoes Turnips Beets
Cabbage Stewed Tomatoes String Benns Colliflower Parssnips with Pork

 ^.<^.-4-- --
PASTRY AMR P Ci Q © t IW G 8 •

Pam Pudding Apple Pie Peach Pie
Rice Pud ling Pumpkin Pie

dessert.
Raisins Apples Grapes Almonds

Breakfast, 7 o’clock. Dinner, 1 o’clock. Tea, 6 o’clock.

SUNDAYS—Breakfast, 8 o’clock. Dinner, 1 o’clock. Tea, 6 o’clock. 

Guests inviting friends to dine wipi them, will please give notice at the office. 

Meals, Fruit and Luncheon sent to rooms, will in all eases be charged extra.

BOARD, TWO DOLLARS PER DAY

THUS. E. BARTOW. Plain and Fancy dob Printer. 12 Ann Si.



Hours for Closing the Mails.

Li 
bJ 
is

hi

Going East ...................... 1 A. M.; and 2.00 P. M.
” West,  5 A? M.. and 4.30 P. M.

North ..................... 5 A. M., and 400 P. M.
“ South,  1 and 2.00 A. M., and 8.30 P. M.

Departure of Trains.

Gni'itf! Nnrlh—Saratoga & Whitehall—7.30 A.M.. and 5.15 P. M.
“ “ Rutland & Burlington—8.30 A. M., 12.15 M.,and 4.30 P. M.
'■ Wes/—N. Y. Central—7.10 A. M., 12.20 M., and 5 P. M.
“ South—Hudson Riveh—6.00 find 9.00 A. M.; and 4.00 and 9.30 P. M.
“ “ Harlem—8.40 A. M and 3.00 P. M.
“ East—Springfield & Bos^n—8.40 A. M., and 3.00 P. M.

—To Albany—8.40 and 10.45 . M.; and 3 00 P. M.

IST O T I C E _

The Proprietor of the Troy House respectfully announces to his Guests 
that he will not berfesponsible for Money, Jewels, or any Valuable Effects 
unless they are deposited in the Office of the Hotel.

R. V. Wilson, Printer, 208 River Street.

1 S 6 »



MW

CHARLES H. JONES. Proprietor.

JIOITTtW FPOTS, MHJkFuSl.

Breakfast, .... .... .... from 6 to 10

Dinner, .... .... • • • • • • • • AT 11

Dinner, ......................................... fbom 2 to 4.

Tea, ................................................................ “ 6 to 9.

Supper, -... .... • ••• 9 to^II.

K’OU CHILDWHIN Ac- SKRVANTS.

Breakfast, .... .... .... ... at 7.

Dinner, .... .... .... .... “ 1-

Tea...................................................................... .... “6.

 

Children occupying -er.ta at the Public Table will be charged full price.

All Meals, Fruits or Luncheons, sent or taken to rooms, will be

■charged extra,

ON THURSDAY DECEMBER 3d, 1863. 

Soup.
Mock Turtle.

yisi).

Baked White Fish, wine sauce.

Uoileb.
Leg of Mutton, caper sauce.

Beef Tongue.
Corned Beef and Cabbage.

Ham.

Westphalia Ham. 
Sparerib of Pork.

(Kolb Wiaijcs.
Corned Beef.

Roast Beef. Roast Lamb.

Entrees.
Fricassee of Chicken, with Pork.

Veal Pot-Pie, American style.
Stewed Giblets, Madeira sauce.

Escalloped Oysters.
Clam Pies, plain.

Lobsters, plain.

Boast.
Ribs of Beef. Mutton. Loin of Pork. Lamb. Chickens. 

Turkey, Cranberry sauce. Ham, Champagne sauce.
Tame Ducks, Game sauce. Young Goose, apple sauce.

IWisljes.
Pickles. Worcestershire Sauce. KohlSlaa. Mangoes. Celery.

Vegetables.
Turnips. 

Beets.
Mashed Potatoes. Boiled Rice. 

Boiled Potatoes.
Squash. Onions.

Parsnips.

Baked Indian Puddings.
Farina Puddings.

jjastvn.
Apple Pies. Mince Pies. Squash Pies. 

Small Charlotte de Ruse, a la Vanilla.

Beosert.
Raisins. English Walnuts. Almonds. Filberts.

Pecan Nuts. Apples. Pop Corn.
Lemon Ice Cream.

^-Gentlemen having friends to dine, will please give notice at the Olflce that seats 
may be reserved at the Table. Gentlemen furnishing their own Wine at Table will be 
charged Corkage.



G-ARNER ROSBORO, Proprietor

'MM

FISH.

Lobster.

REES.

l.ulilb.

PASTRY,

SSERT.

.5

Dinner on Sunday at 1 p.m

Cars for BUFFALO. ..  
NKW YORK (via IL R. R.K.)---.  
NEW YORK (via Harlem K. R.)  
BOSTON  
SARATOGA. RUTLAND. MONTREAL, &c . 
TROY, COHOES, WATERFORD, Ac., leave.

STEAMBOATS

JL.

Breakfast for Cars and Boats o to 9 a. m. Dinner from  -1 to 4 . M.
Regular Breakfast at 8 a. M. I Supper ...0>2 to 9^ I’. M. 

Extra Charge for Meals and Lunches sent to Rooms.

COLD DISHES.
Tongue.

DEPARTURE OF CARS AND STEAM BOATS FROM ALBANY.
,7.30. 9 A. M., 12.20. fi. and 10 4.5 1>. Jl. 

'.15, 8.50 a. M.. 3 15, 4.15. 9.45 1>. N.
10 30 a. m, 

5.10. 9 10 a. M.,3.15 P. M. 
7.15, 9.00 a. M. and 5 P. M. 

every hour.
8 P. M.

ROAST DISHES 

fork. Chickens. Mutton.

BOILED DISHES
Corned Beef and Cabbage.
Tongue. limn

Corned Pork and Greens. 
Mutton. Caper Sauce.

SOUP.

9

Ham

Beef.

ga:



VTi A t W'Y.

B

Tliniici* fit

Tea

P Parties wishing extra seats at Dinner will please give 

early notice at the office.

Meals or Lunches sent to Dooms are charged extra.

& Roberts, Prister, Utica, N. Y.

Urefilcfast from 7 1-3 to O o’clock.

Op



DINNER

MADEIRA.
Howard, Marsh & Co.,.........................................................S’2 50

Howard, Benson & Co.,................................................... 3 °0

Buloid Madeira,............................................................  2 50

Edwards’ Madeira,..*,.................................................. 3 00

Old Madeira, per ship R. Gracie,........................... 2 50

Henry Clay Madeira,........................................................... 5 00

Bombay Madeira.......................................................... 5 00

Brahmin Madeira,................................................................ 6 00

Do do pints,............. ................................ 3 00

Madeira,!,. M &K vintage, 1806,......................... 12 00

Madeira, extra choice, No. 1, 1802,......................... 12 00

Madeira, No 2,.......................................................................10 00

Madeira, No. 4,......................................................................... 6 00

Madeira, \fandcrer,...............................................................10 00

----------- :o:------------

PORT.
Binninger's,........................................................................ $2 00

Binninger’s.................................................................3 00

------------:o:------------

BURGUNDY.
Burgundy,............................................................................ 84 00

------------:o:------------

CLARET.

SHERRY.
Pale Sherry, Integridad,............................................ $3 00

Pale Sherry, old,............. .............................................. 3 00

Brown Sherry,................................................................. 3 00

Brown Sherry,................................................................. 5 50

Brown Sherry, very choice old,...................... 10 00

St. Julien Medoc, Cannot Fils,............................ $2 00

I.a Rose.................................................................................... 2 00

Chateau Lariveaux,................................................... 2 00

Palmer Margoux,............................................................. 3 00

Mouton,.................................................................................... 3 00

Washington Morton,............. .. .................................... 3 CO

:o

CHAMPAGNE.
Heidsick,...........................................................................$3 50

Do pints,.................................................................. 2 00

Prince Imperial,.............................................................. 2-50

Do. pints,..................................... .......................... 1 50

ALE & PORTER.
Scotch Ale, Jeffries, Quan,.......................................... 75c

Do do Pint,............................................... 38

Brown Stout, B. B. Byass,Quart,.........................75

Do do Pint,.............................................38

Corned Beef. Ham.

Chicken.Turkey.Loin of Mutton.Beef. Pork.

VEGLETAJBIjES

Boiled Potatoes.
Mashed do.

Turnips.
Beets.

Onions.
Cabbage. Squashes.

Pudding.
Blanc Mange.
Rum Jelly.
Boiled Custard.
Baked do.

and ZDESSSEIFLT.
Apple Pie.
Cocoanut Pie.
Pumpkin do.
Custard do.
Mince do.

Almonds.
Apples.

w



Howard ^hapin, Brop’r,

SOUP.
Creme D’Huitress, a I’Reine Consomme, with Poached Eggs

FISH.

Lake Huron Trout, au Gratin, Sauce Italienne

DRE.'SED LETTUCE SLICED CUCUMBERS

BOILED.

Sugar Cured Ham Southdown Mutton, with Capers

Calf’s Heart a IPoulette

Cutlets of Spring I amb, Breaded, au Sauce Tomato

Tenderloin of Beef, Pique, a PJardiniere

Sweetbread Patties, au Champignons

Souffle of Rice, a’Celestine

ROAST.

ENTREES.

Baron of Beef, au Jus 
Spring Lamb, Mint Sauce

Cold Dishes and Salads
Pressed Corned Beef Shrimp Salad Baked Beans

Beef Tongue Cold Slaw Plain Lobster

RELISHES.

Short Ribs of Beef

Stuffed Chicken

Spiced Salmon

Potato Salad

Horse Radish

Queen Olives

Mashed Potatoes

Boiled Rice

Lemon Cream Pie

Naples Bisquit

Catawba Wine Jelly-

Oranges
Nuts

Mixed Pickles 

Cranberry Sauce

VEGETABLES.

Green Peas

Baked Cauliflower

DESSERT.

German Plum Pudding, Rum Sauce

VANILLA ICE CREAM

Jelly Roll

Fancy Cocoanut Candy

Almonds

CAFE NOIR.

Tomato Catsup

Currant Jelly

Brown Potatoes 

Succotash

Strawberry Pie

Lady Fingers
Boston Cream Puffs

Peaches

Raisins



<'hampag'nes.
%)TS

252
3 5°

Clarets. Gin.
75

00 flask
1 co

Burg niKly. 00

$2 00

2 00

$1
00

$2

$
25 5°2

Sherry,
$

00

per bottle,

Niersteiner 
Hockheimer 
Marcobrunner 
Haute Sautern

3
3

$4
3

$2
2
2

25
25
25
25
25
25
25
25
25
25 
5° 
5°

Chablis 
Phambertin 
Pommard

00
00
5°

Table, Rale
Cosens’
Vin de Pasto

Pontet Canet 
Chateau Margaux 
St. Estephe 
St. Julian

$
4
4

$1 50

1 5°

$2
2
3

QUARTS.

$5 00
5 OO
5 OO

$
2

50
50 
S’,
50
50

PINTS.

$2 50
2 50
2 50

50
75

Pommery & Greno Sec 
G. II Munim’s Extra Dry 
Piper Heidseick 
Dry Monopole, Extra 
Cook’s Imperial (Amei can)

Curacoa - -
Absinthe -
Maraschino -
Chartreuse
Vermouth -
Benedictine -
Apollinaris Water
Freidrichshal) Bitter Water
Seltzer -
Hunyadi Janos Bitter Water
Congress Water -
Delai our Soda

Brandy, Whisky and
S. O. P Brandy. James Hennessy 
Old Blackberry Bran y 
Matignon “
Maryland Rye 
Rose Bud Bourbon, 1872 
Holland Gin

Hock and Santerne.
$ Idhyieurs. Cordials, Ac.

per glass,

Port.
Old London Dock
Osborn’s Dry Port

Ale, Porter and Beer.
Budweiser Beer
McEwen’s Scotch Ale
Bass & Go’s Pale Ale
Guinness’ Extra I 'ublin Stout
W J. Lemp’s Beer

American Still Wine.
Kelly Island, Dry Catawba

“ “ Sweet “
Angelica, California

THE ABOVE NAMED WINES, LIQUORS, &C., ARE ALWAYS IN STOCK.

Waiters are Providep with Wine Cards.
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DINNER

SOUP

11.30 A. M. to 8.00 p. m. Closing- Fridays at Sunset

SUNDAY DINNER A SPECIALTY

Restaurant Closed Saturday

/t)
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SPECIAL

30c
DINNER

For Guests
Desiring Good Food 

Combinations 
We Have Selected 

The Following:
0

No Changes

FIVE CENT SOUP AND BREAD AND BUTTER WITH 25c ORDER

FRUITS

Stewed Prunes, 5c S'bxX/v/vxA Kaa PwAvApple Sauce, 5c

Sliced Bananas, 5c \ ’ Oranges, 5c
Kcujllaa4_

MEAT SUBSTITUTES
Nut Bromose, 5c

Almond Butter, 5c
Protose with Lemon, 5c

Nuttolene with Jelly, 10c

Nut and Fig Bromose, 5c 
Nuttolene with Lemon, 5c

Malted Nuts, dry, 10c
Protose with Jelly, 10c

beverages
Caramel-Cereal Coffee, 5c Health Cocoa, 5c

Hot Malted Nuts, 10c Egg Nogg) 10c
Best Unfermented Grape Juice, 10c

Glass Pure Milk, 5c Glass Half Milk and Half Cream, 10c
Glass Pure Cream, 15c Buttermilk, 5c

NUTS
English Walnuts, 5c Brazil Nuts, 5c Mixed Nuts, 5c

Almonds, 5c Pecans, 5c
Mixed Nuts and Raisins, 10c

<R V\. SolU^

VlkxC VmcXoAJL

BREAD BUTTER
COFFEE

Wji-CLTvXj^

©©©©S®®©«©©©©©0©«® ©»©©©©

Concord Crape Juice............10c
Fruit Nectar............................... 10c
Sanitarium Apple Juice....... 5c
Panpeptogen..............................lOc

6.00 to 11.30 A. M.

BREAKFAST

NOT RESPONSIBLE FOR ARTICLES LEFT IN THE RESTAURANT

(0

5"
VEGETABLES

5o 1CXXA/V'A VjLXkA - AwMuK Isoxw 5 
■ ENTREES r? . \ lr

^llkxv cv>yvAjX O VXJJtjAi Slv 

Po cvAxsixk & Cl G< ° U A Ak Shur

o<A
cvp vA^Too^Ay

I v SPECIALS

NO SERVICE LESS THAN 15c OUR KITCHEN IS OPEN TO INSPECTION

BREADS
Whole Wheat, 5c Graham, 5c White, 5c

Zweibach, 5c Breakfast Toast, 5c
(Above includes Dairy or Nut Butter.)

Granose Biscuit, 5c Rice Biscuit, 5c
Fruit Crackers, 5c Whole Wheat Wafers, 5c Oatmeal Wafers, 5c 

Graham Crackers, 5c

EGGS
Poached, 15c Shirred, 15c Boiled, 15c Scrambled, 15c 

Poached on Granose or Toast, 20c
Plain Omelet, 20c Protose Omelet, 25c Granose Omelet, 20c 

Omelet Soufle, 25c Jelly Omelet, 20c

LIQUID FOODS
Gluten Gruel, 5c Malted Nut Gruel, 10c

Olive Oil, 5c Maple Syrup, 5c Meltose, 5c
Comb Honey, 5c Extracted Honey, 5c

SANDWICHES
Egg Sandwich, 10c Protose Sandwich, 10c

Nut Butter Sandwich, 10c
Date Sandwich, 10c Nut and Jelly Sandwich, 10c



DIETETIC SUGGESTIONS.

DIGESTION
IS FAVORED 
BY

Grains and Milk.
Grains and Vegetables.

POOR 
COMBINATIONS

DIGESTION 
IS 

RETARDED 
BY

Good digestion is best assured by simplicity in diet.
The health should be as sacredly guarded as the character.
Persons with weak digestion should pay special attention to food com­

binations.
rnnn ( Grains and Fruit.

COMBINATIONS 1 Grains and Nut Foods- 
t Grains and Eggs.
r Fruits and Vegetables. (Fermentation.)
J Milk and Acid Fruits. (Hard Curds.)
j Sugar and Milk. (Fermentation.) Use Melteose instead, 
v Legumes with Nut Foods or Eggs. Excess of Nitrogen.
f A simple diet.
J Dry foods and thorough mastication.
j A cheerful, hopeful condition of mind.
I Regular daily useful exercise.

Overeating.
Great variety at meals.
Rich and complicated mixtures.
Monotonous or impoverished diet.
Soft foods and hasty eating.
Irregular times for eating.
Severe physical or mental exertion near meal times.
Care, perplexity, anger, and unpleasant thoughts.

. Studying symptoms and worrying over your digestion.

DIRECTORY 
OF 

VEGETARIAN CAFES
The Vegetarian Cafe, 814 Pine St., St. Louis, Mo.
The Vegetarian Cafe, 54 Farrar St., Detroit, Mich.
The Vegetarian Cafe, 755 Market St., San Francisco, Cal.
The Vegetarian, Cor. Broadway and Hill St., Los Angeles, Cal.
Pure Food Cafe, 614 Locust St., Des Moines, Iowa.
Hygienic Dining Rooms, 58th St. and Drexel Ave., Chicago, Ill.
Hygienic Cafe, 426 State St., Madison, Wis.
The Good Health Cafe, 145 South 13th St., Lincoln, Neb.
Good Health Restaurant, 616 Third Ave., Seattle, Wash.
Vegetarian Cafe, 322% Tejon St., Colorado Springs, Colo.
Restaurant, 1929 14th St., N. W., Washington, D. C.
Restaurant, 170 Fulton St., Brooklyn, N.Y.
Vegetarian Restaurant, Cor. Church and Vine St., Nashville, Tenn. 
Hygienic Cafe, 164 Wisconsin St., Milwaukee, Wis.
Pure Food Cafe, 403 E. 11th St., Kansas City, Mo.
Vegetarian Cafe, 44-46 San Pablo Ave., Oakland, Cal.
Vegetarian, 221 Lake St., Petoskey, Mich.
Vegetarian Restaurant, 283 Pitt St., Sydney, N. S. W., A.
Vegetarian Restaurant, Strand Arcade, Auckland, N. Z.
The White Rose, 30 W. 18th St., New York City.
Vegetarian Restaurant, 414 Ferry St., La Fayette, Ind.
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Nuts,
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Pork.
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Baked Potatoes, 
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Ham
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Wardrop,SOU JP
OysterMeet & Char.:Ion,

2

CLARET.
SHFf.rtY.

PORT2 00

BRANDY.
2 0»

2 00Vreroa Cogna*,. ..

HOCK.
ALE & PORTER.

o

EACH WAITER HAS A WINE CARD AND PENCIL

GENTLEMEN HAVING EXTRA In EAT. ; WILL MAKE IT KNOWN AT THE OFFICE,

FKOAf 7 TOBREAKFAST
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Imperial Pale.
Veno De Pasv> 
Amontillado.
Duff Gordon, 1

2 00
2 00
2 CO
■i Cfl
2 (0

Champion Green Seal, .... 
Moot &Cbandon, Green Seal 
Mnmm’s Cabinet,  
Pmta of the above,

Almonds and Kuisins 
French Coffee.

Offley’s Superior,  
Bloodgooii’e,  
Peter Harmony,  
Victoria, imported by Jna.

Symington,

St. Julien Mecloc,
St. Julien, 1851
Grand Vin De Margeaux, ..
Laruvein,
Chateau d'lsaac Medoc,....
Chateau Margwmx,

01 I Boal.1828  
Pinl ling. 1818,  
Bi io'gool, .'  
Malmsey,  
Symington Verdelho, 
South side,  
Palhetinho,

38
38
75
38
75

Younger's Scotch Ale, pints 
natla Ale, pints  
ada Ale, quarts,  

porter, pints  
tor. quarts,

$3 
1 
3 
1 

. 3

S S 2 £ 811* *• « 
tlt£E? J! 

sittrfnet

Mealfe sent to Vaemwo will be Charged Kxtra

DINNER FROM 2 TO 3$. TEA AT 6

$4 <W 
3 GO 

M 
Of) 
5,« 
oC 
no 
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SUDE DISHES
Chicken Liver, Fried in Butter 
Timbale of Rice, a la Vanilla 
Pork Chops, Breaded 
Salt Codfish, Egg Sauce 
Ducks with Onions

/) Native Catawba  
| Sparkling Catawba, 
») RudesheiiiK-r. 1811. 
N Sparkling Hock, ...
' Hockheimer,  
o Nierstfiiner, 

00 P a) 
60 fl;

0°
50 < J
00 y

50 
00
50 Cos
50
75/X
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^ILLOFFARE

Indian Pudding

App e and Mince Pies

Confectionery.
Cream Cakes, Vanil a lac Cream

Ham,  
rongue, Mutton,CaperSauc<

VEGETABLES
Mashed and Boiled Potatoes, 

Boiled Bic . Beets, Turnips

BOILED
CWickeu. Corned Beef,

ROAST
Beel, Chicken, Rib of Pork, 

Goose, Tursey, Mutton, Lamb

CHAMPAGNE.
Kfildaick,.....................................

“ Pints,
Humm’a V-rz-_uay,

FISH
Boiled Trout. Egg Sauce

BURGUNDY
VcJaey,.........................

'/i

upposi

Jr

1

1



BILL OF FARE

JOHN M’DONALD CROSSAN, Proprietor.

Beef.Turkey.

Mutton.Roast Beef.Corned Beef. Ham.

SIDE DISHES.

Raisins. Filberts.English Walnuts.
9

COFFEE

Xs

SOUP.
Vegetable.

E S 8E BT
Almonds.

FIS II.
Fresh Cod, Anchovie Sauce

Hashed Turkey, with Oysters.
Venison Steak, with Jelly Sauce.

Calf’s Head, Brain Sauce.
Ragout of Wild Duck.

Chicken Pie, Baked.
Broiled Ham.

Duck, Braised with Onions.
Mutton Chops, Plain.

Maccaroni, au Gratin.

Apples.

4®-ALL MEALS SENT TO ROOMS WILL BE CUARGED EXTRA.*®!

< W. S. Haven, print.

B O I E E 1> .
Ham. Leg of Mutton, Caper Sauce. Tongue
Corned Beef and Cabbage. Chicken, Parsley Sauce.

BOAST.
Chicken. Ducks.

Lamb.

COED DISHES.

Lamb.

©/ nW

REEISHES.
Cabinet Sauce. Cranberry Sauce.
Worcestershire Sauce. Celery.

Pickles.
Cole Slau.

VEGETABEE8.

Onions. Winter Squash. Cabbage. Fried Parsnips.
Mashed Potatoes. Boiled Potatoes, Plain. Rice.

Turnips.
Hominy.

PASTRY.

Rice Puddings. Apple Pies. Whortleberry Pies.
Pound Cake. Cranberry Tarts. Boiled Custard. Lady Cake

Mince Pies.
Sponge Cake.



W. IT AIMING, PMOP1METOTI.
..... .................,,^....... ................... ................................. .

(5jj.2:2&■¥.

SOUP.
Split Pea.

Meals will be prompt and no Gong will be sounded.

MEALS, LUNCHES, &c., SENT TO ROOMS, CHARGED EXTRA.
Guests calling for any thing not on the Bill, will be charged extra.

FISH.
Boiled fresh Cod, Egg Sauce.

S OILbO.
Corned Beef and Cabbage,
Leg of Mutton, Capre Sauce, Turkey, Oyster Sauce,

Chicken, Egg Sauce, 
New Ham.

Loin of Beef,
Loin of Pork, 
Chickens,

ROAST.
Turkey, stuffed with Oysters.

Ducks, stuffed, with Onions.

Veal, 
Lamb,
Ribs of Beef.

SIDE DISHES.
Veal Pot Pie, Boston style,

Spring Chicken, fricasseed, a la Royal,
Jenny Lind Pancakes, with Jelly,

Maccaroni, boiled, Italian fashion,
Calf's Liver, smothered, with Onions.

Oysters, escalloped.

Worcestershire sauce, 
Pickled Cucumber,

REEISHES.
Mustard.
Celery,

Gooseberry Catsup 
Cold Slaw.

Mashed Potatoes.
Boiled Riee,
White Beahs,
Hot Slaw, Hominy,

VEGETABLES.
Turnips, 
Onions, 
Parsnips, 
Carrots,

Potatoes, boiled, 
Beets, 
sweet Potatoes, 
Oyster Plants.

Sago Pudding,
Wine Sauce, 

Indian Pudding. 
Apple Pie,

PASTRY.
Cranberry Pie, Lady Cake,
Custard, Fruit < -ake,
Sponge Cake, Sugar Cake,
Pound Cake.

Jelly Roll, 
Egg Kisses, 
Lemon Jelly, 
Jelly Mange.

D E S S E R T.
Filberts. Almonds. Raisins. Cream Nuts, Pecans.

Breakfast, from to 10. Dinner, 1 to 3. Tea, ti to 9. Rail Road Supper from 9 to It P. «’

Guests inviting friends to dine, will please give notice at the office.

A. Liu BILLS BA.YABLE WEEKLY.
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GIBSON & HENRIE,
PROPBIETOR,S.

otavnianib aUgukA^ am) llw- ^aAaavoXa^

gtll ^Uals, &c., sent to ^ooms, ffiluttflefl ®xtoa.

HOURS TOR MEALS.

Breakfast, - 6 to 10 o’clock. I Tea, - " ® 1® ,?, o’clock.
Dinner, - - 1 to 3 “ I Supper, - » AW

Wrightson A Co., Prto'rrs. lfl.‘ Wahou Street Cincinnati, 0.

All Dishes ordered, not on Bill Fare, charged extra. 

X



BROILED

no

Madeira Nuts,

Pickles, 
Beets,

Hominy,
Maslied Turnips,
Itice
Beets,

Turkeys, 
Mutton,

WEDNESDAY, DECEMBER 23, 1863

Apples.

Beef Ion

S OU P
Dumpling

(r
I'

Baked Potatoes, 
Boiled I’otatoes. 
Boiled Mashed Potatoes

1/.

ROAST.
Chickens;
Lamb, Mint sauce. 
Ribs Beef,

B O I LE D .
Leg of Mutton, Caper sauce, Beef Tongues,

Corned Beef, John W. Shays’ Sugar Cured Hams.

DESSERT.
Filberts,

----------- «©■---------- ' i; r

l_ARCE DISHES
Beef a la mode, Calf’s Head, Poulet sauce, Irish.Stew.

Baked Pork and Beans, Lambbrazee,

Sp^reribs of Pork, 

Eresh Pork.

Onions.
Squash,.

Cabbage,. «1GI 
Oyster Plants. 
Baked Parsni s

FISH.
Boiled Fresh Cod Fish, Egg sauce*

RELISHES.
Worcestershire sauce

Cold Slaw,

Chicken with Pork, 
Pork , with Turnips,

Rice Pudding, Madeira Wine Jelly,
Vanilla Cakes, Iced Jelly Cakes,

Almond Puffs,

S1DE

Mutton Chops, breaded and broiled; 
Croquette of Chicken, 
Calf’s Brains, 
Salme of Ducks, with Olives,

Fillet of Fish, Venison style,
Small Cabbage, glace, a la Celestine, 
Fillet of Venison, brojled, 
Turkey Wings, glace,

PASTRY.

Pumpkin Pies,

COLD D IS 
st Mutton, - R

Brisco Cprnqd\Bee

French Mustard, 
Celery,

VEGETABLES. l> '

White Beans,

A

JOHN F. MORTON & CO.. PRINTERS, LOUISVILLE, KT.

Sirloin Beef Steaks. Mackerel.
Beef Steaks, with Fried Onions. Ham.
Beef Steaks, with Fried Potatoes. Mutton Chops.
Calf’s Liver. Middling.
Spareribs.

FRIED.
Sausage Balls. Bacon.
Ham and Eggs. Mush.
Potatoes. Liver, with Onions.
Tripe. Hominy.

STEWED.
Potatoes. Chicken.
Hashed Meat. Kidney.
Mutton. Tripe.

EGGS.
Omelette, with Ham. Sherd Eggs.
Omelette, with Onions. Boiled Eggs.
Omelette, with Kidneys. Fried Eggs.
Omelette, Plain. Scrambled Eggs.

COLD MEATS
Corned Beef.

Ham. Mutton.

BREAD, <fcc.
Corn Bread. French Roll.
Brown Bread. Dry Toast.
Buc .wheat Cakes Buttered Toast
Stuart’s Syrup. Milk Toast.
Water Crackers. Dipped Toast.

Green Tea. Black Tea. Coffee Chocolate

REGULAR BREAKFAST,.................... ...7 to 10 o’clock.

RAILROAD BREAKFAST..................... ...5 to 6 o’clock.
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A.MTTSEMEN’TS.
PIKE’S,OPERA HOUSE,] - - Fourth bet. Walnut & Vine .818. 
WOOD’S THEATRE,- - - . - . Corner Vine & Sixth streets. 
A. A ATONAL THEATRE, - Sycamore bet. Third & Fourth Sts.

mo tom
CINCINNATI, HAMILTON & DAYTON R. R.

Arrivals.
1st Columbus Express ...............................7.25 a. m.
2d Hamilton Accommodation..............6.50 a. m.
3d Hamilton Accommodation.............8,12 a. m.
Chi; Tol.-rtlttrOa.tr. &-lJeiie’n Ex.l 1.00 a. m 
Dayton & Sandusky Mail •.......5.45 p. m.
Detroit Toledo & Chicago Ex........... 9.35 p. m.

Departures.
Chicago and Toledo Mail.... ... 
Dayton Accommodation ........... ...
Toledo Express.
C h ihagcrNight ■ SxpVess....... . 
Columbus Exprws'vr.’mrr... .•.

...7,00 pU. 

..2.20 p. m, 

...5.00 p. ji.1 
. .7.00, p. m. 
.10.00 p. M.

LITTLE MIAMI RAILROAD.
1st Mail Accommodation............... .3.50 a. m.
2d Morrow Accommodation,.. . ....8.00 a. m.
3d Columbus Accommodation.... 10.55 a. m.
4th Express................. .................................  6 35 p. m.

1st Express................... a.6 0.0 a.
2d Mail Accommodation............................9.30 p.
3d Columbus Accommodation.............. 3.50 p
4th Morrow Accommodation.............. 6.00 p.

M.
M.
M.
M.

CINCINNATI & MARIETTA RAILROAD.
1st. Accommodation,.........................10.00 a. mJ 1st. Mail,............... .. .......................8.10 a. mJ
2nd. Mail,...........................................  5.45 p. mJ 2nd. Accommodation,..........................3.30 p. m.

CINCINNATI, WILMINGTON & ZANESVILLE R. R.
1st. AccommodfAicn,..........................8,00 a. M.i 1st. Express,.............. .. ..................................... ..
2nd.Express,............................................6.35 p.m.; 2nd. Accommodation,. . ....................>6.00 p. m

OHIO & MISSISSIPPI R. R.?
1st St.Louis Express..................................5.00 a.m | 1st St. Louis Mail.........................v.6.40 a. m
2d Louisville and St. Louis Exp....8.25 p.m. 2d Louisville and St. Louis Exp...,4.05 p. M'
3d St. Imais Mail,..................................... 10.05 a. m. | St. Louis Express............................................ 7.00 p.m.

INDIANAPOLIS & CINCINNATI R. R.
IstAccommodation....................................... 12.30 a. m. I 1st' Accommodation.. ......................................7,15 p.m
2d Mail Train,.. ...................................9.15 a. m. 2d Express-.   ......................... ............ 2.00 a. M
3d,Night Express,.....................................4.30 p. m. | 3d MailTrain,............... ... . .........................4.5u p. M

. ............. --------------------------------------------------- 3C_____ _______ ... 
...................................

KENTUCKY CENTRAL RAILROAD.
1st. Accommodation Train............10.48 a. m. I 1st. Express Train .......................................6.30 a. m.
2nd. Express Train...*..................7.00 p. m | 2nd Accommodation.,........................2.05 M, 

CINCINNATI & CHICAGO AIR LINE RAILROAD.
4st. Night Express.............................. 10.10 a. m. 1 1st. Mail.................................................... 7.15 *. M
2nd. Day Express................................ 10.05 p. m. | 2d. Night Bxpresr  ........................................7.00 ?• M 

GIBSON & HENRIE,

.-J

: .•

'S.
[S'

1 ’ i:<> t ’K i K’r< > i

fa., to ^oom$. (‘‘hatitcd (f’Xtva.

HOURS FOR MEALS.
r> tn s o’clock.

Breakfast,, - f. to io o’clock. I Tea. - 2 s lo m . «
Dinner, - 1 to 3 “ •

All Dishes ordered, not on. Bill Fare, charged extra.



SATURDAY, DECEMBER 26, 1863.

SOUP.
Poodle,

FISH.
Broiled White Fish, a Maitre, d’Hotel. 

-----------ae-----------

3 O I LE D .
Chicken with Pork. Leg of Mutton, Caper sauce, Beef Tongues,

Pork, with Turnips. Corned Beef. John M. Shays Sugar Cured Hams.

Turkeys,
Mutton,

Gallentine of Turkey
Patties of Liver,

ROAST.

Clnckens; Spareribs of Pork,
Lamb, Mint sauce, I’igs,
Ribs Beef. ^esh Pork.

-----------oc---------- 

large dishes
, uh Jelly. Mutton, brasee, with Vegetables,

’ Pork and Beans, baked,

Pigs’ Head, Picon sauce,

Beef Tongue. 
Ham.

COL. I S H ES.
Boast Mutton. Roast Lamb,

Brisco Corned Beet

B-oaet Pork.

SIDE DISHES. 
Mutton Chops, breaded and broiled, 
Fillet of Venison, Currant sauce, 
Brains, fried, with Parsley, 
Stewed Kidneys, Madeira sauce, 
Fillet of Pork, sauce provoratte. 
Beef, braaee, Champagne fashion. 
Fillet of Fish, Espagniole, 
Liver of Chicken, saute, . 
Croquette of Rice, 
Liver of Veal, a 1’Italian, 
Fried Potatoes, Vinarbie,

•

Pickles,
Beets,

RELISHES.
Worcestershire sauce

Cold Slaw,

French Mustard, 
Celery,

V ECETABLES.
Baked Potatoes, Hominy,
Boiled Potatoes, Mashed Turnips,
Boiled Mashed Potatoes Rice

Beets,
White Beans,

Onions.
Squash, 

Cabbage, 
Oyster Plants. 
Baked Parsnip

PASTRY.
Indian Pudding, Madeira sauce. Jelly Tarts,
Marengues, Jelly Cake. PoundCake,

Peach Pies, R,c€ IieB’

DESSERT.
Madeira Suu, Filberts, Ar'Pke’

WHSTZE LIST.

PORT.
London Dock, choice, 182“............................ ?2.00
Osborns Old Port, most choice, 1834....... 2.00
Siiperior Crown Oporto...................................... 2.00
White Port...................................................................  2.00

CLARET.
Chateau de Issan, very choice........................ J2.00

“ “ Pints...................................... 1.00
Promie Aine................................................................ 1.00
Paul Moury.. .,........................................................... 1.00
Belly Freres................................................................. 100

MADEIRA
HOCK

BRANDIES, &C

toll Waiter ta a Wiwr aa.d iearil

WIilQHTSON * CO. PBINTKBS. 167 WAUiUT.

.31.50

. 2.00

. 2.00

$2.00
. 1.50
. 1.00
. 1.00
. 1.00
. 1.50

Old South Side.............................................
Blackbrown....................................................
Wood House..................................................
Leacock, 1809, dry and excellent.

,$2.00
. 2.00
. 2.00
. 2.50

,$2.00
. 2.00
. 2.50

I Budishimer, 1815,....................................
I Nlersteiuer, 1816.......................................

Work’s Dry Catawba..............................
Schnmnw's Sweet Catawba................
Longworth’s..................................................
Natii. Johnsen A Son's Sautorn...

,$4.00
. 2.00
. 1.00
. 2.00
. 60
, 2.00
. 1.00
. 2.00
. 1.00
, 2.00

1.00

ALE AND PORTER.
Jeffrey's Scotch Ale, Pints........... . ................$0.35
Alsop’s “ “ “ ............  0.35
Byap’s Brown Stout.............................................. o.^j
Walker's, Gould A Harris’ Alcon draught.

CHAMPAGNE
Magnum’s Cabinet, C/ gal................

“ “ Quarts............
« “ Pints.................

Charles Heidsick's Pints.................
Magnum’s Cabinet, Pint...............
Lambrey’s Grape Lea............................

“ Pints..........
Double Sion....................................................

“ “ Pints.....................................
Piper Hoidsick.............................................

“ “ Pints................................

SPARKLING CATAWBA.
.$2.00 
. 1.00 
. 2.00 
. 1.00 
. 2.00 
. 1.00 
. 2.00 
. 1.00

SHERRY.
Duff Gordon........................................
Sierra Gold Sherry.......................
Blackburn Brown........................

Marietta A Co., Brandy, vintage 1820....$3.00
U a “ “ “ Pts. 1.50

P. U. Godard & Co., O. S. P.,1830............. 2.50
Crown Champagne Brandy, 1810............... 2.50
Pint, Castilion & Co , Brandy, old........... 2.00
J. Dennis Monnic Brandy, choice,............2.20
Old Bourbon Whisky...,.....................................  2.(X>

“ •« Pints................................ 1.00
Old Jamaica Bum, choice................................  2.00>

LIQUEURS
Absynth.......................................................
Curacoa............................................... *........
Maraschino................................................
Copenhagen Cherry........................

Longworth's qts....
pts...

Bogan’s qts...
pts...

Work’s qts....
pts...

Park’s qts...
<c pts...



J. & A. B. TABER, Proprietors,

DETROIT, MICH.



DINNER
OhetLait, J/LaiulcLL^, ^S', / S'bS.

SOUP.

Barley.

FISH.

Baked Whitefish, Paisley Sauce.

ROAST.BOILED.

Dinner, I o’clock: Sunday, 2 o’clock.

Cold Corned Beef.Cold Beef's Tongue.THERE WILL BE AN EXTRA CHARGE FOR ALL MEALS SENT TO ROOMS

DISHES ORDERED NOT ON BILL OF FARE, WILL BE CHARGED EXTRA

MAILS

RELISHES.WESTERN.EASTERN,

6.00

GAME.

Roast Saddle of Venison.

VEGETABLES.

PASTRY.

DESSERT.

6.30
6.00

6.00
6.00

A. M.
P. M.

5.30
5.15

Raisins.
Gilberts

Almonds.
Coffee.Apples.

Pecans.

Boiled Potato.
Turnips.
Beets.

Rice.
Stewed Parsnep.
Sweet Corn.

Mashed Potato.
■ Onions.

Spinach.

French Mustaid. 
Cold Slaw.

Worcestershire Sauce.
A pple Sauce.

Seyer's Sauce.
Celery z

Rhubarb Pie.
Mange.

Capon, Egg Sauce.
Corned Beef and Cabbage.

Corned Leg ot Pork.
Beef Tongue.

Rice Pudding.
Blanc

NORTHERN.

P. M.

B»O f .•
Veal, Stuffed.

Loin of Mutton.
Turkey, Stuffed.

A. M.
P. M.

Pickles.
Cranberry Sauce.

SOUTHERN.

A. M.
P. M

Whortleberry Pfe. Lemon Cake, 
Ring Meringue.

Grouse, en Saute.
Currie of Veal.

Kidney, a la Brochee.

ENTREES
Minced Beef, Poached Eggs.
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