


Appetizers, Cocktails, Ete.

Fruit Cocktail 40 Imported Soyusriba Caviar on Ice 1.50 per person
Caviar Canapé 75 Anchovy Canapé 45 Assorted Hors d’Oeuvres 1.00
Roll Mops 30 Herring Salad 35 Filet of Bismarck Herring 30
Lobster Cocktail 60 Fresh Shrimp Cocktail 40 Crabmeat Cocktail 40
Chilled Tomato Juice 20 Sauerkraut Juice 20 Clam Juice 35

Orange or Grapefruit Juice 25

Relishes
Iced Celery Hearts 30 Stuffed Celery 50 Green Olives 25 Ripe Olives 25
Green Onions 20 Imported German Dill Pickles 25 Garden Radishes 20
i Soups

" Old Fashion Navy Bean Soup 25
Chicken Noodle Soup 25

Consomme, Paysanne 25
Jellied Consomme, Cup 25

Fisﬁ and Seafoods
(Served with Potatoes)
Broiled Fresh Mackerel Anchovy Butter, Mixed Salad . . . . . . . . .85
Bronled Live Lobster, Julienne Potatoes 1.25

Salt Mackerel, Boiled Potato 75 Broiled Lake Superior Whitefish, Maitre d’Hotel 1.00
Steamed anan Haddie a la Heidelberg 85  Broiled Fresh Lake Trout, Hoteliére 90

Daily Specials
Home-made Sausage Cakes, Country Gravy, Mashed Potato, Lettuce Salad 85
Roast Young Chicken with Dressing, Cranberry Compote . 1.00
Veal Steak Saute, Rahm Sauce, Egg Noodles . . . . . . . .85
Filet Mignon of Beef with Stuffed Tomato . . . . . . . .1.35
Hammelfleisch mit Bohnen, (Lamb Stew) . . . . . . . . .85
Cold Roast Duckling, Vegetable Salad . . . . 95
Smoked Spareribs with Sauerkraut, Wh:pped Potatoes . . . 85
New England Boiled Dinner . . . an iR T
Rinder Sauerbraten with Spaetzle . . St I R E
Sugar Cured Baked Ham, Candied. Sweet Potatoes AR
Roast Prime Ribs of Beef au Jus, GreenPeas . . . . . . . . 1.00
" Boiled Pork Shank and Sauerkraut . . . . . . . . . .. . .80
Frime Cattle Minute Steak a la Hetdelberg SRR A U 0
Half Broiled Spring Chicken, Waldorf Salad . . . . . . . .1.10
Combination Vegetable Plate 75

Hot Sandwmhes

Roast Beef, Mashed Potatoes . . . SRR LA SRR Sl [y )
Roast Lom of Pork, French Fried Potatoes SRR R T U S G )
Hamburger Steak w:th Grilled Onions . . . . .60

Special Tenderloin Steak Sandwich, French Fried Potatoes, Grilled Onions 95

From the Grill (To Order)
(Served with Potatoes)
Sirloin Steak for ome 1. 50; for two 3.00 Broiled Tenderloin Steak 1.50
Half Fned or Broiled Milk-fed Chicken 1.00
Two Lamb Chops, Grilled, Pineapple Slice 95

Vegetables

NEW BROCCOLI 45 FRESH CAULIFLOWER 30 NEW PEAS 30
NEW STRING BEANS 30 FRESH GARDEN SPINACH 30 NEW CORN ON COB 30
Stewed Tomato 30 Buttered Carrots and Peas 30
POTATOES—Boiled or Mashed 10 French Fried or Hashed Brown 20
Lyonnaise 25 Sauté 20 Au Gratin 30

Cold Meats

Whole Baby Lobster, Mayonnaise . . . . 01.25
Fresh Columbia River Salmon, Mayonnalse, Potato Salad . 80
Smoked Baby Whitefish, Cold Slaw G gl e 6 0
Tomato Stuffed with Chicken Salad . . . . . . . T
Westphalian Ham, Asparagus Vinaigrette . . . . . . . .90
Braised Beef Tenderloin, Potato Salad . . . :
Prime Rib of Beef, Potato Salad . . . . . . . . ... . 80
Old Heidelberg Plate S el A e
Chicken Salad, Hard Boiled Egg, Sliced Pimate R 85
Marinated Herrmg, BatatoiSalad =0 cr bl R 50
Boneless Pickled Pig’s Feet, Mexican Slaw S s
Baked Ham and Swiss Cheese, Sliced Tomato . . . . . . .75
Pickled Lamb Tongue, Mexican Slaw . . . 75
(Kalter Aufschnitt) Assorted Cold Meats, German Potato Sahd 75

Cold Sandwiches

Deviled Corned Beef 25 Ham 25 Minced Ham 25 Ham and Swiss Cheese 45
Liver Sausage 25 Salami 25 Tongue 30 Corned Beef 30 Roast Pork 30

Roast Beef 35 Sliced Chicken 50 Chicken Salad 45 Club 65
Lettuce and Tomato 30 Sardine 30 American Cheese 20
Caviar 75 Swiss Cheese 25 Limburger 25

Cream Cheese and Pineapple Sandwich 40
Bacon, Lettuce and Tomato 40

Salads

(Served with French Dressing)
Fresh Shrimp 70 Lobster 80 Crabmeat 70
Heart of Lettuce 30 Sliced Tomatoes 85  Lettuce and Tomatoes 40 Fruit 40

Combination 46  Waldorf 85  Princesse 85  Asparagus Tips, Vinaigrette 40
Cole Slaw 25 Potato Salad 25 Pickled Red Beets 25 German Cucumber 35

Thousand Island or Roquefort Dressing 15

Cheese
(Served with Crackers)
Roquefort 40 Liederkranz 35 Limburger 30 American 25
Philadelphia Cream 30 Imported Swiss 30 Camembert 35
Desserts

Assorted Pies 20; & la Mode 10c extra Assorted Layer Cake 20
German Apple Cake 20 Cheese Cake 20 Pound Cake 20 French Pastries 25
Linzer Torte 20 Apple Strudel 20 Chocolate Eclair 20
Ice Cream 20 Fruit Sherbet 20 Sundae 30 Parfaits 35
CHILLED WATERMELON 30 CHILLED CANTALOUPE 25
FRESH BERRIES WITH CREAM 40

Beverages
Coffee, Cup 15; Pot 20; Iced 15 Tea, Pot 20; Iced 15 Buttermilk 15
Hot Chocolate, Pot 15; Iced 20 Milk 15
STEIN OF BLATZ OLD HEIDELBERG BEER 20

(Bread and Butter 10¢)
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