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Bonlm Flsh

23
‘Bread Stufﬁng for Fish 63
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(,od Broiled

) ried
Cod Baked Shredded

with cream sauce. .
Codﬁsh Balls..

Clams, Fried
C]n.m i“mtcrs

Clam Escalops
Clamb, a.n mexpenslve

Frying th i
Flounder, Baked..
Flsh B&lla go ;

FISH

Fish Chowder, No. 1.
No. 2.

Goldeyes
Haoke btcak with fried

Halibut, Broxled
Hahbut. ‘
Halibut' Cutlots. 33
Halibut, Fried Fillets of
Halibut' Rabbit
Halibut Secallo
Ha.ddo(i:{ B

Haddock, Baked..
Hnddock Finnan or

- Smoked
Herring, Baked Fresh.
Herring, Fried Fresh
Herring, Kippered. .
Herring, ned

Temato Sauce
Herring (Fresh Water)
Herring, Smoked
Mackerel, Salt
Mackerel a la Creme

~ Mackerel, Boiled".

Mnckerel, Fres

h
. Mackerel, Boiled Fresh

Mackerel Broiled
Mukerel Fried. .
Mackerel Baked.

‘. Mussel Chowdery New

Engla.nd Style
Mussels, when not to
use

Oysters, fried in batter
Oysters, Baked




