


Fresh Crabmeat or Fresh Shrimp Cockeail 30
Celery Stuffed with Cream Cheese 20 Sliced Tomatoes 13

SOUPS
Chicken Broth with Noodles 15
Cream of Fresh Asparagus 13

ENTREES
Broiled Fresh Jumbo Whitefish, Cucumber Salad 60
Fried Soft Shell Crabs, Tartar Sauce, Creamed Potatoes 80
Omelette Spanish Style, French Fried Potatoes 50
Braised Leg of Spring Lamb, Mint Jelly, Sugar Corn 63
Roast Stuffed Vermont Turkey, Cranberry Sauce 83
Baked Vienna Ham, Champagne Sauce, Green Peas 63
Creamed Chicken and Sweetbreads, Mushrooms, Fried Sw. Potatoes 70
Roast Prime Ribs of Beef au Jut. Browned Potatoes, Refugee Beans 63
Fricassee Chicken with Biscuits 80 2 i T
Fried Calves Liver and Bacon, Green Beans 65, .., "
_SPECIAL PLATES
] I?Mmulu Voo e
Combination Seafcod Plate 1.00 Broiled Ham Steak 83

Sizzling Tende:loin Steak 95  Broiled Shid Roe ®ith Grilled Bacon 80
A.:Planked Tendetloin Steak Garni 1.00

Bisque of Tomato 13

LA

Sizzling Half pring Chicken 90 o+’ Grilled Lamb Chops 80
Rolls, Buster, Potato and Vegetabie served with Plates
VEGETABLES -

Green Peas 15 34 New Spinach 15
Buttered Carrots 13

Fresh Asparagus on Toast 20
Refugee Beans 15 Stewed Tomatoes 1

SALADS©
Fresh Crabmeat 60

2 Chicken Home Style 65
Deviled Egg, Tomato and Lettuce 50
. Tuna Fish 50

Assorted Salad Plate 60
Combination Fruit 50

Fresh Shrimp 60

Fruit Salad and Sandwich Plate 55

SANDWICHES
Hot Roast Beef, Whipped Potatoes,.Dill Pickle 50
Chicken Salad Club 45 Fruited Cream Cheese on Nut 25
Tuna Fish Salad and Grilled Bacon 30
Smoked Liver Sausage on Rye Bread 15 S Olive and Egg 20
Sliced Egg and Filex of Anchovy on Rye 20  Lettuce, Tomato, Egg 20

DESSERTS
Chocolate Chiffon or Green Apple Pie 13
Walnut Layer Cake 15 Fresh Lime Jello 10
Fresh Fruit Whip 10 Half Grapefruit Grenadine 13
Baked Apple with Cream 15 Stewed Fresh Rhubarb 15
Hot Ginger Bread, Apple Sauce 15 Chocolate Mallow 23
Old Fashioned Rice Pudding with Raisins 10
Grapefruit or Apricot Sherbet 15 Chocolate Mint Mousse 13 X
Old Fashioned Fresh Strawberry Shortcuke, Whipped Cream 23

Vanilla, Chocolate or Toffce Ice Cream 13

Imported Swiss Cheese 20 -

Clams on Half Shell 30 scktail 35 Al Our Steaks and Chops are Charcoal Broiled
y— : = g -
RELISHES TO ORDER s
Tomato Juice Cocktail 13 Fruit Cockeail 20 Celery 13 Broiled Spring Chicken (Half) 83 Fried Scallops 63

Broiled Whitefish 63 Breaded Veial Cutlet, Tomato Sauce 63

Lamb Chops 73  Fried Calf’s Liver and Bacon 70  Pork Chops 70

Whole Broiled Live Lobster 1.00 up Eggs (any Style) (2) 40

Sitloin Steak Single 1.25 Double 2.40 Crabmeat au Gratin 63

Hambutg Steak, Smothered Onions 63 Welsh Rarebit 50
Rolls, Buster, Fried Potatoes Served with Above
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’ : CLUB DINNERS )
Price of Entree Includes Compleie Dinner, No Substitutions
Champagne Cocksail Served with Dinner 25¢

ReLisaes :
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Fnurr Cup or CHILLED GRAPLFRUIT JUICE
<
Criicken Brotr NoobLes

<
CreAM OF FRESH AsPArAcUS
> o -

BRroILED FRESH juum Waite Fisg Martre p’Hoter  1.00
Fricassee CRiCKEN with Biscurrs 1.10
Roast Lec oF Sprine Lame, Mint JeLry 1.10
CoMBINATION SEAFOOD PLATE, HALF BroiLEp Lops 1.35
BAKED VIENNA HAM, CHAMPACKE SAUCE 1.00
S1zzLING TENDERLOIN STEAK, MUsHKoOMS SAurq 1.50
Roast PriME Rig$ oF BEer Au Jus 1.15
RoasT STUFFED VERMONT TuRkEY, CRANBERRY SAUcE 1.25

B <>
GREEN PEas REFUGEE BEANs FRresn SpiNnacu
< -
WHIPPED CREAMED CAnpiED SWEET PoTATOES
g <> -
GREEN 'AsPARACUS TiPs VINAIGRETTE
< <

CrocoLATE CHIFFON oR GREEN APPLE Pig
WALNUT LAYER CAKE FREsH LIME JeLLo
Oup Fasuionep Rice Pubpine GRAPE SHERBET
FRESH STRAWBERRY SHORTCAKE CHERRY PARFAIT

VanILLA, CHOCOLATE OR CoFFES, IcE CREAM

wiTH CAKE
GRUYERE RoqQuEForT Swiss CHEESE
TEa CoFFEE SPecIAL MiLk
l : Hor CrocovraTe, WRIPPED CREAM j
N e —d
BEVERAGES

Pot—English Breakfast, Orange Pekoe, Ceylon, Green Tea 10
Special Milk 10 Chocolate Milk 13 Buttermilk 10
Coffee, cup 10 pot 15 Hot Chocolate 13 Postum, cup 10
Frosted Chocolate 20 Kaffee Hag 10 Frosted Coffee 20
Fresh Lemonade 15 Fresh Orangeade 13 Fruit Lemonade 20
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SUNDAY, MAY 9, 1737

GOLDEN AGE CHAMPAGNE COCKTAIL, GLASS 35 BCTTLE 75
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, NORBERT KLEM i
' - {
- And His Orchestra !
PLAYING NITELY FOR
DINNER and SUPPER ! ]
‘ LUCILLE DORAN—Vocalist ‘
Featured Over WHAM Daily : .
v Will Sing With This Orchestra H
! (Norbert Klem has become quite famous as a Musi- "
cal Director with the Rochester Telephone Company ‘
Program, “Down Melody Lane,” heard each Sunday ]
over WHAM.) v
f
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Also Saturday Tea Dance

iy 7 O W NERIOT ISR 2 0 S

FOR SUPPER DANCING

Minimum Check Per Person
Saturdays and Holidays $1.25
Friday $.75 Other Nights $.50
Never & Cover Charge at Any Time
ODENB,AEH‘ COFFEE SHOPPE
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