


Treadway Inn lr9~~ Rochester; New York 
Saturday WNCHEON january 26, 1957 

Blended Fruit juices, Sherbet .35 
Fresh Fruit Cup with Sherbet .35 
Chilled Cranberry juice,Sherbet.30 

Fresh Shrimp Cocktail .65 
Chilled Grapefruit Half, j ama.ica • 30 
Marinated Herring, Sour Cream .65 

*New England Clam Chowder .35 

Broiled LaMb Chop, Mixed Grill 
Shirred Eggs with Chicken Livers 
Saute Fresh Butter Fish, Meuniere 

Scotch Broth with Barley 

Broiled Centercut Swordfish, Parsley Butter 
Saute Sweetbreads, Amandine 
Fried Breaded Fresh Smelts with Tartar Sauce 
Long Cut Sirloin Steak with MUshroom Caps 
Omelette, Plain or with Minced Harm 

.30 

2.60 
1.35 
z.oo 
2.25 
2.25 
1.50 
4.50 
1.35 

Potatoes, Au Gratin 
French Fried Potatoes 
Tossed Green Salad 

(Choice of two) Buttered Parsnips 
Fresh Green Beans 

Cottage Cheese & Peach 

Assorted Hot Rolls in Basket Coffee, Tea or Milk 

Toasted Crabmeat Salad Sandwich, Garni and Beverage 
Chicken Salad Sandwich, Garni and Beverage 

.ss 

.as 

.95 Ham and Swiss Cheese Sandwich 11 Ga.rni and Beverage 
Chef's Salad Bowl, julienne Cnicken, Ham& Swiss Cheese, Rolls,Beveragel.75 

Macaroon Custard Pie .35 Chocolate Chip Angel Cake 
Sliced Bananas & Cream .30 Raspberry jello,tmpped Cream 
Pineapple Pie .35 Mixed Fruit Parfait 
Walnut Sundae .35 Brownie with Vanilla Ice Creaa 

· Peppermint Stick Ice Cream, Chocolate Sauce e35 · 
Deep Dish Apple Pie, Vanilla Ice Cream .40 
Choice of one from Assorted Cheese Tray .40 
~aked Indian Pudding, Vanilla Ice Cream .40 

.35 

.30 

.45 

.35 



Treadway Inn Jr9F I Rochcste~~New York 

WINE 

Good wine, like good food, has but one use and purpose; to add to our 
enjoyment of living. Life can be sustained on poor food and on no wine 
at all, but good food, tastefully prepared and appetizingly served, is 
a part of the art of living, and, as such, has as its inseparable co~ 
panion, good wine. 

You have come to this Inn expecting the best of food. We believe that 
we have the best to offer you. We know too that our food, good as it 
is, tastes even better with wine. Therefore, we recommend these 
friendly, healthful table wines of France, California and New York State. 
They are light, they are delicious, and they are moderately priced. 

Lobster, Chicken, Turkey, Frogs Legs, Scallops, and Swordfish are at 
their best with lfuite Wines. 

Chablis, Latour, 1953 (France, Dry) 
Graves Cruse, 1950 & 1952 (France, Medium Sweet) 
Dry Semillon, Almaden (California, Dry) 
Widmerheimer White, liidmer (N.Y. S. , Dry) 1946 
Chianti, Melini, Martini Rossi, 1948 & l949(Italy) 
Lake Niagara, liidmers (N.Y.S. Medium Dry) 
Mountain White Chablis, Almaden (California) 

Bottle 

4.00 
2.75 
2.00 
2.00 
2.75 
2.00 
1.75 

! Bottle 

2.00 
1.50 
1.15 
1.00 
1.50 
1.00 
1.00 

Steaks, Chops, and in fact all red meat and cheese, improve with these 
good Red Wines. 

Beaune Bourgogne, Latour, 1952 (France) 
Chianti, Brolio, 1951 (Italy) 
Chianti, Helini , 1948 (Italy) 
Beaujolais Superieur Latour, 1953 (France) 
Burgundy, Almaden (California) 
lo/idmerheimer Red, \Vidmers (N.Y. S.) 1946 
Bur~dy (N.Y.S.) 

Bottle 

3.50 
2.75 

2.75 
2.00 
2.00 
2.00 

! Bottle 

1.50 
1.50 
1.15 
1.00 
1.00 

Chilled Rose Wines enhance any meal, whether Fish, Fowl or Meat. 

Tavel Vin Rose (Rhone, France) 1952 
Grenache Rose, Almaden (California) 

Bottle 

3.00 
2.00 

! Bottle 

1.75 
1.15 

Our \vine Steward will be delighted to show you our complete Wine List. 



~~~H~HHHHHHHHH~Sf 

119~1;1 MINUTE MAN MENU 

Cup of Soup, Chopped Ham & Pickle Sandwich 1,25 
Cottage Cheese and Peach Salad 

Beef Stew, Garden Fresh Vegetables 1.50 
Tossed Green ·Salad 

Real Italian Spaghetti with Meat Balls 1,35 
Tossed Green Salad 

Baked Veal Chop, }iarsala 1.15 
au Gratin Potatoes, Buttered Green Beans 

Rolls & Butter Coffee, Tea Ol" Milk 

Luncheon January 26, 1957 
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