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Dinner f§
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On easy monthly payments P 7 ‘
} 5 a Pigeons, Oyster Patties
dsor, Goose Liver Saute &
, Rum, Omelet, Souff
Bananas
Boiled
cken a la Petits Pois|
red Ham with Champagng
ang de Mouton a 1§
Soubis '

Roasts

T:M:hd Cranberry Sauce, }{a]i

lard Dmek with Apple Jelly, Domesti

FQOQ“ and Celery Dressing.
Cold

BOM Turkey, Chestnut Stuffingd
el . Chicken Jelly N

Dinner from

m Raw Oyster

¥ :
i 5 8alads :
Qeélery,  Shrimps, Mayonnaisg

- Pressing
; o/ Fish
Fried Halibut and Saratoga Chil
Pqtatoes, Beiled B. C. Salmon, and

. Hollandaise Sauce

Peach Meringué

Entrees

pise - a la Petit Pois|

Lobster " Breaded Lamb Cut
s ets and Scotch Sauce

1 Chan

S —

King Edwar:

Dinner from

Yoo Soup
Consomme a la Canolne,
Hormard
Fish
Comme Trout Mai
Hotel Sauce
Salad
Fowl Salad
Boiled
€onon Shicken a la
Entrec
Pignons a la Quail, eaded
Bréad’ a la Cleole, Devilled Crab or
Shell

led Swee

Sweet Entree
Green Gage Saute Wine Sauc
Roast
Tenderloin Beef a la Ju Young
Purkey and Cranberry Sau June
Duaek and Strawberry J Second
¥Young Pig and Dres Spring

Has just the right
but not too rapidl
best advantage on




