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Fried Celery, 115,

** Corn-meal (îems, 
09.

“ Green Tomatoes, 
HO.

“ Lobster, 08.
“ Whitebait, 43. 

Frozen Pudding, HI.

Gatineau Trout 
(Baked), 105.

German Prune Cake, 38. 
“ Way of Cooking

Chicken, 33. 
Grape Fruit Salad, 47. 
Guava and Cheese Sand­

wiches, 70.

Haddock Roes and 
Bacon, 7.

Halibut Réchauffé, 20. 
11am and Asparagus, 70. 

“ Canapés, 94.
“ Sandwich, 93. 

Harlequin Sandwiches, 
119.

Herring Roes on Toast,
1.

Hoe Cake, 124.
Hominy Waffles, 130. 
Horseshoe Cakes, 83. 
Hot 11am Sandwiches, 

00.
“ Pot, 31.
“ Potato Salad, 125. 

Hungarian Chicken, 22. 
" Patties, 44.
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Italian Asparagus, 75.

Jamhalayah, 54.
Jellied Chicken, 54.

“ Tongue, 118.
" Veal, 102.

KEDufckEE, 52.
Kidney Omelet, 48. 
Kornlet Omelet, 15.

Laplander Cakes, 93. 
Laurentian Salad, 127. 
Lettuce Sandwiches, 

84.
Liver and Onions, 14.

•• Rolls, 16.
Loaf Corn Bread, 5. 
Lobster à la Mode Fran­

çaise, 56.
“ Cream, 120.
“ Creams, 35
“ Fritanella, 84.
“ in a Chafing 

1 )ish, (17.
“ Patties, 32.
“ Salad, 81.
“ Sandwiches, 88.
“ (Southern way),

55.
Lunch Sandwiches, 108.

Mapi.e Sugar Tea Bis­
cuit, 103.

Maple Sugar Sand­
wiches, 101.

Meat Pic with Potato 
Crust, 122.

Minced Collops, 32.Indian Trifle, 123.


