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T A.KE HOME A. MA.NHA.TT A.N FROZEN MEA.T PIE - THE CHICKEN A.T $1.00 

f/l · OPEN DAILY EXCEPT SUNDAY-0:45A.M. to 1 A.M. ualppettzers UNTIL 3:30 A.M. SATURDAYS 

Iced Tomato Juice 15 Fresh Fruit Cup 25 
Cherrystone Clam Cocktail 55 

Pineapple Juice 15 A Fresh Shrimp Cocktail 85 

Gfoup o] the aJay 
Manhattan Clam Chowder ...... Bowl 30 Cup 20 
Old Fashioned Vegetable ...... Bowl 25 Cup 15 

Jellied Consomme ...... Cup 20 

crnay we suggest /or your £uncheon 
NEW ENGLAND F1SH FRY, TARTARE SAUCE, 

ESCALLOPED POTATOES, A GREEN 
SALAD, CLUB DRESSING 95 

*Melted Old Sharp Cheese on Toast Points, French 
Fried Potatoes, A Green Salad, Club Dressinjl 70 

Creamed New England Salt Codfish on Toast, New 
Red Potatoes, A Green Salad, Club Dressing 1.05 

A Luncheon Plate of Fresh Green Beans, Parsley 
Carrot Sticks, R ed Beets, Fried Sea Scallops 85 

AN OPEN SANDWICH OF BAKED HAM, 
TOMATO SAUCE, FRESH GREEN BEANS 70 

Broiled Fresh G eorgian Bay Whitefish, Parsley 
Butter, Fresh Green Beans, Escalloped Potatoes 1.45 

Broiled Country Sausage Patties with 
Whipped Potatoes, Brown Gravy, Apple Sauce 85 

Seafood Croquettes, Newburg Sauce, French 
Fried Potatoes, A Green Salad, Club Dressing 80 

Vegetables Listed Are Interchangeable on Luncheon Suggestions 
Fresh Green Beans 20 Carrot Sticks. 20 

Red Beets 20 Green Salad 20 

Lemon Muffins Hard or Soft Rolls 
*Se rved without additiona l bread . 

Iced Tea 15 Iced Coffee 20 Coca-Cola 15 

aJesserls and g,"uds 
Fresh Rhubarb Pie 25 Hot Butterscotch Sundae 30 

Fresh Lemon Meringue Pie 20 
Fresh Apple Pie with Ice Cream 30 

Fresh Strawberry Shortcake, Whipped Cream 50 
Nut Frosted Silver Cake 20 Pineapple Cream Pie 20 

Blueberry Cobbler, Whipped Cream 25 
Rice Pudding 25 Old Fashioned Cup Custard 20 

Vanilla, Chocolate or Special Ice Cream 20 
G elatine Dessert. Whipped Cream 15 Fruit Sherbet 20 

_______ ,_,o_oe,_o-o·-(~- a -a-a- -a •• - • 

APPROXIMATELY 400 CALORIES 

1.15 

A Luncheon Plate of Fresh Green Beans 
Parsley C rurrot Sticks, Red Beets 

Fried Sea Scallops 

Fruit Sherbet 

Cultured Buttermilk 
Skim Milk or Black Coffee 

A SUGGESTION FOR FASTER SERVICE 
Place your dessert order at the same time you 

give your waitress the entree order. 

Tuna fish and Celery Salad 
on Whole Wheat Bread 45 

Sliced Chicken, White and Dark Mea t 70 

Cream Cheese on Date and 
Nut Bread. A Fruit Cup 55 

Open Sandwioh of Sliced Smoked 
T onllue, Swiss Cheese and 

Tomato, Cole Slaw Salad 75 

We cannot assume responsibility {or lost articles. 
Checkin(f facilities are provided. 

Saccharin Served on Request as Sugar Substitute . 

Friday, June 21 , 1957 

THE BEEF A.T 85c 

Qril/ Gfuggestions 
Ceramic Broiled Tenderloin Steak 1.85 

Broiled Pork Chops -+.:35 / ' ).-..\­
Broiled Ham Steak 1.30 

The Above Suggestions Served with Potatoes 
and Rolls or Breads, Chopped Cabbage Relish 

Browned Corned Beef Hash with 
Poached Egg 80 

••-a a_a_a_a_n_a-~~~.._.._, • ... 
@old [J3uf/el Gfuggeslions 

Fresh Shrimp Cocktail 85 

Fresh Texas Shrimp Salad, Pineapple 
Cubes, Melba Toast 1.10 

A Fresh Fruit Bowl with Oranges, Grapefruit 
Stuffed Dates 95 

Hearts of Romaine with Tomato and Egg 
Slices, Crisp Celery 85 

THE ABOVE SUGGESTIONS SERVED WITH ROLLS, 
CRACKERS OR MELBA TOAST 

FRESH FRUITS 
Sliced Bananas with Cream 30 

Florida Grapefruit 20 
Stewed Rhubarb 20 

Chilled Watermelon 50 
Chilled Cantaloupe 40 
Fresh Strawberries 50 

-----------------
1.10 

Melted Old Sharp Cheese on Toast Points 
French Fried Potatoes 

A Green Salad, Club Dressing 

Choice of 

Apple Pie, Fresh Lemon Meringue Pie or 
Vanilla Ice Cream 

Coffee Tea Milk 

Items on Menu Available To Take Out 

Our Calces Are For Sale To Take Out- Please Order One Day in Advance * Take Home A Freshly Baked Manhattan Apple Pie .65-1.05 The Cashier Has Them For Sale 



efuggestions /or @Jtildren 
Under 12 Years ol Age 

POACHED EGG ON TOAST 
A FRESH VEGETABLE 
INDIVIDUAL CARTON 

OF MILK 

.55 

PLATE OF 
FRESH VEGETABLES 

GLASS OF 
CHOCOLATE CHILL 

.55 

A PLATE OF FRUIT 
CHOCOLATE CHILL 

.60 

A FRUIT CUP 
A JELLY SANDWICH 
CHOCOLATE CHILL 

.55 

A BROILED SMALL 
GROUND ROUND STEAK 

MASHED POT A TOES 
VEGETABLE 

CHOCOLATE CHILL 

.70 

PEANUT BUTTER 
SANDWICH 
FRUIT CUP 

.45 

A CUP OF SOUP .15 A PLATE OF FRUIT .45 

SMALL PORTION OF ICE CREAM .10 

CHOCOLATE CHILL .15 INDIVIDUAL CARTON OF MILK .15 

BUTTERSCOTCH SUNDAE .15 CHOCOLATE SUNDAE .15 

RICE PUDDING .10 LEMONADE .15 

•PartmtiJ May Share Their Portions With Childrtm Under Six Years With­
out Extra Charge. Half PortioM of Most Dinner Suggestions S erved at 
Half Price to Children Under Twelve Years of Age. 
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