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ODENBACH'S
Famous for Fine Foods Since 1890




LUNCHEONS

Served from 11:30 to 2:30

Cream of New Asparagus 15 Consomme, Barley 10

No. 1—Pineapple Fritters, Wine Sauce,
Grilled Bacon 50

No. 2—Irish Lamb Stew, Spring Vegetables,
New Boiled Potato 55

No. 3—Eggs and Asparagus au Gratin en Casserole,
Fried Sweet Potatoes 55

No. 4—Broiled Fresh Lake Trout, Creamed Potatoes,
g Cole Slaw 60

No. 5—Breaded Veal Chops, Tomato Sauce, Baby Lima Beans,
French Fried Potatoes 65

No. 6—Roast Sirloin of Beef, Fresh Mushroom Gravy,
Summer Squash, Home Fried Potatoes 70

Fresh Apple, Lemon Meringue or Cherry Pie

Strawberry Whipped Cream Cake Charlotte Russe
Cabinet Pudding, Apricot Sauce Tutti Frutti Jello
Strawberry Ice Cream Hawaiian Sherbet

French Vanilla and Chocolate Ice Cream
Tea Coffee Special Milk

CLUB SANDWICHES
Canadian Bacon Grilled, Sliced Tomatoes, Crisp Lettuce, Mayonnaise, -
On Three Slices of Toast 40

Tuna Fish Salad with Crisp Lettuce and Tomato,

On Three Slices of Toast 35
Chicken Salad, Grilled Bacon and Tomato, Mayonnaise,

On Three Slices of Toast 45
Deviled Smithfield Ham, Swiss Cheese, Tomato, Crisp Lettuce,

On Three Slices of Toast 35

Liverwurst, Deviled Egg, Chopped Pimento, Russian Dressing, Lettuce,
On Three Slices of Toast 30

Odenbach Special, Ham, Imported Swiss Cheese, Sliced Chicken,
Cold Slaw, Russian Dressing on Rye Bread 50

SANDWICHES
Beef Tongue, Horseradish Sauce on Rye Bread 25 Lettuce and Tomato 15
Sliced Chicken (all white meat) 45 Minced Ham and Relish 15
Chicken Salad 35 Cube Steak Sandwich, Garni 40 Olive and Egg 20
Grilled Hamburg 25 Fried Egg 20 Western Egg 25
Imported Swiss Cheese 20 Tunafish Salad 25 Egg and Lettuce 20
Cottage Cheese and Chili Sauce 15 Corn Beef and Horseradish Sauce, Rye Bread 25
Nut Bread, Cream Cheese 20 Cold Roast Beef 25
Toasted Cheese 20 Sliced Ham 15

Peanut Butter and Sliced Banana on Whole Wheat Bread 20
Skinless and Boneless Sardine with Lettuce on Rye Bread 25
Oyster Sandwich 30 Cream Cheese and Date on Whole Wheat Bread 20

For Your Favorite Cocktail or Liquor Ask to See Wine List
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APPETIZERS AND RELISHES

Fresh Fruit Cup 15 Tomato, Pineapple or Grapefruit Juice 10

Clam Cocktail 30 Fresh Shrimp or Crabmeat Cocktail 25

Ripe or Green Olives 10 Celery, Plain 15
SOUPS

Cream of New Asparagus 15 Consomme, Barley 10

Cream of Tomato 15 Opyster Milk Stew 45

READY PLATES

Broiled Fresh Lake Trout, Parsley Butter, Cole Slaw. . ... .. ... ... .. ... .. .. 50
Eggs and Asparagus au Gratin en Casserole. . ... ... ... ... .. ...... ... ..., 40
Pineapple Fritters, Wine Sauce, Grilled Bacon. ... .. ... ............... .. 35
Irish Lamb Stew with Spring Vegetables. . . ... ... ... ... ... ... ........ ... .. 40
Combination ‘FreshiViegetable Plate 5o i 1 = dhnit Sl ime g a e i o 40
Breaded Veal Chops, Tomato Sauce, Baby Lima Beans. . . .. ............ .. .. 55
Roast Sirloin of Beef, Fresh Mushroom Gravy, Summer Squash. . ..... . .... 60
Roast Long Island Duck Stuffed, Apple Sauce. . . .. ........................ 65
Long Island Scallops, Tartar Sauce, Cole Slaw. .. ...... ... ... .. .. .. ... ... 50
Broiled Fresh Whitefish, Greek Salad. . . ... ... ... ... ... ... ... .......... 50
Crabmeat au;Gratinfen  Gasseroleris vio 2t SRS s oo ois fon e g 65
Grilled Hamburg Steak, Smothered Onions. ... ... .. ... ....... ... .. ... 50
Fried Calves Liver and Grilled Bacon, Stewed Tomatoes. . . .. ............ .. 65
Broiled Pork or Lamb Chops on Toast, Green Peas. . .. .................. .. 70
Sizzling Tenderloin'Steak; Broiled Onion. .. . " o o0 i oS s o L 85

Home Fried, Whipped, Creamed or New Boiled Potato

SALADS AND COLD PLATES

Euinafishi@olesSlawitGireen fPepper Ringsi Seteb was s it 2 o Dt ipieoe e 50
Slice@FeuitPlate #GottageiGlicese ettt Sun £ e HRET 0SSt S Taun eaiin 45
AssortedtiColde Erts; s PotatorSalad s =t e e e e 50
EruittSaladiand ‘Finger’Sandwichesi: i EeSr i e i i K srdr R Bl o 50
Tomato,"Eggrand Heartsiofiliettuce o0 i h & o inind iy foi s aitis s ol 40
fTomato Surprise Stuffed SwithtChicken®Salad 8w sivle o v o 60
Ghefis*SaladBowl; Sliced HreshtVegetablestt i s it i et ot 45
BevilediEggseandimportedi Sardinessiios nia o datie de -t i iy 45
DESSERTS =
Fresh Apple, Lemon Meringue or Cherry Pie 15
Strawberry Whipped Cream Cake 10 Charlotte Russe 10
Cabinet Pudding, Apricot Sauce 10 Cup Custard 10 Baked Apple 15
Fresh Strawberries 15 Stewed Rhubarb 15 Fresh Pineapple 15
Strawberry Ice Cream 15 Melba Parfait 20 Hawaiian Sherbet 15

Chocolate-Mint Mousse 15  Cake De Lux, Fudge Sauce 25 Raspberry Sundae 20
Strawberry Shortcake, Whipped Cream 20
French Vanilla and Chocolate Ice Cream 15

BEVERAGES
Special Milk 10 Chocolate Milk 15 Buttermilk 10
Coffee, Cup 10 Pot 15 Tea, Pot 10 Hot Chocolate 10 Postum 10
Frosted Chocolate 20 Kaffee Hag 10 Fruited Lemonade 20

Fresh Lemon, Orange or Limeade 15
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