
DE-LUXE ALL COACH STREAMLINER 
CINC INNAT I • IND IANAPOL IS • LAFAYETTE • K A N K A K E E • CHICAGO 

N E W Y O R K (dig) C E N T R A L S Y S T E M 



7 
9 Ha Carte 

A P P E T I Z E R S 
Celery Hearts 25 Olives 25 

Clam Juice Cocktail 20 Chilled Tomato Juice 20 Tomato Juice Cocktail 25 
Fruit Cup 25 V-8 Cocktail 20 

S O U P S 
Gumbo Creole, Cup 20; Tureen 35 

Consomme, Hot or en Gelee 25 Clam Bouillon 20 

E N T R E E S 
Broiled or Sauted Fresh Fish with Potatoes 70 

Grilled Lamb Chops (2) with Potatoes 90 
Minute Steak Grilled with Potatoes 1.25 

Broiled Ham or Bacon 60; Half Portion 30 
Broiled Ham or Bacon with Eggs 60 

Eggs—Boiled, Fried, Scrambled or Poached 30 
Omelettes—Plain 40 Parsley or Jelly 45 Chopped Ham or Bacon 50 

Oven Baked Beans (Hot or Cold), Brown Bread 40 

V E G E T A B L E S 
Potatoes French Fried 20 

Fresh Vegetable 25 
S A L A D S 

Hearts of Lettuce, French Dressing 30 
Combination 35 Pineapple Salad 45 

Parsley Potatoes 15 
Stewed Tomatoes 20 

Lettuce and Tomato 35 
Chicken Salad 50 

Rolls 10 
B R E A D S 

Bread 10 Crackers 10 
Toast, Dry or Buttered 15 

Ry-Krisp 10 

D E S S E R T S 
Green Apple Pie 15; A la Mode 25 Rice Pudding with Sultanas 20 

N.Y.C. French Vanilla Ice Cream 20 
Figs in Syrup 25 

Stewed Prunes 25 Chilled Grape Fruit, Half 25 

C H E E S E 
Camembert 30 American 15 Blue 30 
(Toasted Hard or Soft Biscuits served with above Cheese orders) 

Cream Cheese with Ry-Krisp, Red Current Jelly 20 

B E V E R A G E S 
Coffee, Pot 20; Cup 15 Tea. Pot 15 

Individual Milk 10 Cocoa, Pot 15 
Sanka, Kaffee Hag or Postum, Pot 25 

THE 
20th CENTURY 
SALAD BOWL 

Ry-Krisp 

(Per Person) 

50 Cents 

Moselle Wine 
'/* Bottle, American 40 

Sauterne 
'/* Bottle, Imported 1.00 

American 40 

Claret 
V* Bottle, Imported 1.00 

American 40 

Riesling 
y* Bottle, American 40 

Old Fashioned Cocktail 55 

Beer, Club Size .20 
Bottle 20 and 30 


