
UNITED STATES Ll N ES 



SUGGESTION 

Supreme of Grape Fruit au Kirsch 

French Onion Soup au Grat in 

Boiled Fresh Brook-Trout. Melted Butter, Creamed ~orseradish 

Philadelphia Milk-Fed Chicken, Chestnut Stuffing, Giblet Sauce 

Mixed Green Salad 

Coupe Monte Carlo 

Cheese and Crackers 

Fresh Fruit Basket 

Coffee 

* 
FIRST CLASS 

ON BOARDS. S. WASHINGTON 

Thursday, February 15th, 1940 



DINNER 
* 

Asse{ted Appetizers Cape Cod Oysters on Half. Shell Salad Nicoise 
Cherrystone Clam Cocktail Supreme of Grape Fruit au Kirsch 

Stuffed Tomato, Cardinale Norwegian Sardines on Toast 
Fresh Mushrooms a la Francaise 

"' French Onion Soup au Gratin Consomme Montmartre Essence of Celery 
Puree Gibier with Champignons Beef Broth in Cup, Hot or Cold 

Boiled Fresh Brook-Trout, Melted Butter, Creamed Horseradish 
Boned Salmon au Four with Mushrooms, Sauce Bearnaise 

Sea Food Combination ala Newburg, Cheese Clips 

Cold: Sliced Breast of Turkey and Fricandeau of Veal, Vegetable Salad 
Truffied Galantine of Duckling, Sauce Cumberland 

Assorted ·Delicatess Plate, Garnished 

Roast Scotch Grouse, English Bread Sauce, Currant Jelly, Glazed Marrons 
Leg of Lamb, Sage Dressing, Mint Sauce, Green Peas, Straw Potatoes 

Philadelphia Milk-Fed Chicken, Chestnut Stuffing, 
Giblet Sauce, Mixed Green Salad 

Prime Rib of Beef, Own Juice, Rasped Horseradish, Fondant Potatoes 
Broiled Tender-made Ham Steak, Glazed Pineapple, Chip Potatoes 

Braised Smoked Ox-Tongue, Sauce Polonaise, Timbale of Spinach 
Ragout Financiere in Casserole Welsh or Long Island Rarebit 

Combination Grill "Washington" Patty de Foie Gras 

Fried Egg Plant Stuffed Green Pepper String Beans 
Brussels Sprouts Fresh Kohlrabies in Cream 

Boiled, Mashed, Baked or au Gratin Potatoes 

Heart of Lettuce, Chicory, Sliced Tomato, Mexican or Belgian Endive Salad 
French, Indian or Thousand Islands Dressing 

Iced Strawberry Roll, Fudge Sauce Fruits in Wine Jelly Marrons Glace 
Coupe Mo~te Carlo~afe Parfait Frangipane Assorted Small Pastry 

Souffle Praline, Whipped Cream Apple Tart Strawberry Sherbet 
Pistachio or Pineapple Ice Cream, Wafers Compote of Stewed Pears 

Compote of Preserved Egg Plums or Peaches 

Young American, Camembert, Stilton, Swiss or Old Holland Farm Cheese 
Toasted Crackers 

Fresh Fruit Basket Friandises 

After Dinner Coffee 


