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A LA CARTE SPECIAL TIES : 

(Julienne Potato, Salad, Rolls and Butter) 

Chopped Prime Sirloin Steak ........... $1.75 
Sliced Prime london Broil ........ ..... 2.15 
Tenderloin Tidbits on a Skewer ..... . ... 2.75 
Spring luncheon lamb Chops .......... 2.65 
Prime luncheon Sirloin Steak ......... . 3.45 
luncheon. Ham Steak . . . . . . . . . . . . . . . . . 1.85 
Filet Mignon Steak .. .. .. .. .. .. . .. .. .. 5.50 
Our "Sir loin" .... . . ... . . . .. ...... ... 5.50 

Our Seafood Features 
(Potato, Green Salad, Rolls and Butter) 

Filet of Sole-Saute Meuniere . . . . . . . . . . 2.00 
Fried Deep Sea Scallops . . .. . ... . . .. ... 2.35 
Broiled lobster Tail ........ .. . ... ..... 3.95 

Broiled Sandwiches 
Hearthburger (Cheese and Mushrooms) . . 1.35 
Sliced Prime london Broil ............. 1.65 
Chopped Prime Sirloin . . . . . . . . . . . . . . . . . 1.25 

Salads 
(Rolls and Butter) 

Our Famous Fashion Park . . . . . . . . . . . . . . 1.60 
·Caesar Salad (Mixed at Your Table) . . . . . 1.75 
Fresh Fruit Plate . . . . . . . . . . . . . . . . . . . . 1.75 
Shrimp, Tomato and Egg Plate ... . . ..... 2.25 
Tomato Wedge Star 

Chicken Salad, Capers, Cheese Sticks . . 1.75 

Hot Sandwiches 
(French Fried Potatoes, Salad) 

Hot Turkey, Giblet Gravy . . . . . . . . . . . . . . 1.60 
Chicken Paulette, Manger . . . . . . . . . . . . . 1.60 
Open Face Roast Beef, Brown Gravy .. ... 1.85 

Cold Sandwiches 
(lettuce, Tomato, Dill Pickle, Potato Chips) 

Baked Ham . .. .. .. .. . .. . .. .. . .. .. .. . .80 
Ham and Swiss Cheese . . . . . . . . . . . . . . . . .90 
Club Sandwich (3-decker) . . . . . . . . . . . . . . 1.50 
Cold Roast Beef . . . . . . . . . . . . . . . . . . . . . 1.65 
lean Prime Corned Beef . . . . . . . . . . . . . . . .90 
Turkey, all white meat . . . . . . . . . . . . . . . . 1.25 
Bacon, lettuce and Tomato . . . . . . . . . . . . .80 . 

LUNCHEON 

F R I D A Y, A uGusT 18, 1961 

ToMATO JuiCE ,30 APPLE JuiCE ,30 V-8 CocKTAIL 

FRESH SHRIMP CocKTAIL ,95 HALF GRAPEF RUIT 

FI'IESH FRuiT SuPREME .55 MARINATED HERRING, SLICED ON1oN 

SMOKED SALMON ON BED OF LETTUCE .70 

s~ 
( CuP ) 

C oRN CHOW DER .30 

F-RENCH ONION SouP, Au GRATIN .30 PoT Au FEu 

S T UFFED W H o E To MATO W I TH T uNAF ! SH S ALAD, 

CoL E SLAW, R I PE AND G REEN O L I V ES 

C HOICE OF VE G E TAB L ES 

RoLLS AND B uTT ER $ 1.85 

&~ 
S HR I MP N EWB U R GH W I H R ICE' P I LAF, AU S HERRY 

I TAL IAN SPA GH ETT i , ToMAT O S AucE, P AR MESAN CH EESE 

F RES"i B ROCCOL I W ITH S H ARP R AREB I T C HE E SE S Au c E, oN ToAST 

P LATTER OF BoNELEss M A I NE SARD IN ES, PoT .A.T O S ALAD, CoLE SLAW 

T oMATO WE DGE, G .\P N ! 

S o wF A KE, AU G RA I N, OR F REN C'-1 F Fi. l E C:. P oTATOES 

F REsH SP i NAcH I TH C HoPPE D EG6alad4 CREAMED CoR N 

INDIVIDUAL MIXED GREEN SALAD .35 Co MB IN A TW SA LAD .35 

P1E Du JouR .30 AssoRTED CHEESE WITH ToASTED CRACKERS 

FRESH CHEESE CAKE .30 IcE CREAM .30 FRUIT CoMPOTE 

AssoRTED FRENCH PAsTRY .50 CocoNuT SNowBALL, CHoCOLATE SAucE 

PROFITEROLES AU CHOCOLATE .40 MANGER IcE CREAM P1E 

MANGER CoFFEE .25 
RELAXING SANKA .30 
PoT oF DARJEELING TEA .25 

MILK 

BuTTERMILK 

IcE TEA 

THE MANGER HOTEL, ROCHESTER, NEW YORK 
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