ODENBARCH’S

ROCHESTER, N Y.

We are enclosing copies of our every day
menus (menus changed daily). We would like to
have you look these over and notice the many
things at such reasonable prices considering the
quality and high standard under which the Odenbach

Restaurant is operated.

There might be some suggestions or dish
which mighf be helpful in planning your own
party. Upon your request we will be glad to be of
help and send you a recipe of any of the dishes

shown.

In a recent survey made covering restaurants
in a good many cities the food at the Odenbach

Restaurant is moderately priced.
Sincerely,

ODENBACH'S RESTAURANT




DINNERS

Served 5:30 Till 9:00

Manbattan  Old Sherry  Martini Champagne  Dubonnet  Bronx
Above Cocktails served with Dinner 25¢

Grapefruit and Orange Cup Pineapple Juice
Boston Clam Chowder Chicken Broth A B C

Broiled Fresh Georgian Bay Whitefish, Parsley Butter 90
Creamed Codfish en Casserole 85
Yankee Pot Roast, Brown Gravy 85
Broiled Fresh Mushrooms on Toast, Slice Pineapple 1.00
Roast Leg of Veal, Dressing 1.00
Half Broiled Chicken, Currant Jelly 1.25

Baked, Whipped or Creamed Potatoes

Choice from Salad Tray

Fresh Apple, Lemon Meringue or Cherry Pie
Raspberry Whipped Cream Cake Hawaiian Sherbet
Old Fashioned Rice Pudding, Raisins Cherry Parfait
Egg Nog Ice Cream Caramel Nut Mousse
Hot Fudge Pecan Shortcake

Gruyere Roquefort Camembert

Tea Coffee Special Milk

%
E Buttered Wax Beans Carrots and Peas Creamed Spinach



to the Opening of

ODENBACH'’S

New Oyster Bar and Tap Room
Thursday, October 26

Three Entrances
EAST MAIN STREET
CLINTON AVE. S. through Restaurant
HOTEL HAYWARD Lobby



Luncheon
Fountain Specials

Salmon Salad and Lettuce Sandwich............

Baked Tuna Fish and Egg Noodles au Gratin,
Eried Parsnips Wr-ssd Qi it et t cat e T S

Creamed Fresh Mushrooms and Egg on Toast,
FriedtSweet-Potatoes, = 5o oh . oy o

Home Made Beef Stew with Vegetables,
Boiled Potato

Rolls and Butter
Beverage and Dessert



