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Bat Special

DAIQUIRI COCKTAIL 55¢
(Rum, Sugar, Lime)
SPARKLING BURGUNDY COCKTAIL 1.00

*

BROILED SIRLOIN or TENDERLOIN STEAK
Served with French Fried Potatoes

DeLuxe Dinners

ENTREES DENOTE PRICE OF DINNER

CHOICE OF ONE

Antipasto
Tomato Juice Grapefruit Juice
Marinated Herring

Clam Chowder, Boston Style
* %

Broiled Eastern Baby Lobster, Melied Buiter ... 3.00
Filet of Northemn Yellow Pike, Saute, Meuniere ... 2.25
Omelette, Mixed Peppers, Mushrooms, New Peas ___1.85
Native Veal Cutlet, Saute, Dorier .o 2.35
Chicken Livers and Mushrooms, Saute en Casserole 2.25

One Half Milk Fed Chicken, Saute, au Beurre ....._.2.50

Bread and Butter Broiled Baby Lamb Chops on Toast, au Cresson ........ 2.75
3.50 N Roast Prime Rib of Beef, au Jus ’ 2.75

* - Com, Saute, Mexican Hashed Brown Potatoes
) Head Lettuce with French Dressing
O_YSTERS . : Choice of Pies Cream Puff
Blue Point Cocktail 75 Liederkranz or Argentine Blue Cheese
Milk Stew 80 Half and Half 90 Toasted Crackers

Oysters, Casino, Mornay or Rockefeller 1.25 Coflee Tea Milk

Appetizets

Antipasto 50

Soups

Fresh Shrimp Cocktail 75 | Tomato or Pineapple Juice 30

Clam Chowder, Boston Style 25-35 Cnion Soup au Gratin 60 Chicken Broth 30
Entsees
Broiled Lake Superior Trout, Hoteliere, Saratoga Chips ... 1.25
Fried Deep Sea Scallops, Sauce Remoulade, Potato Chips, Cole Slaw ...... 1.25
Filet of Pike, Saute, Meuniere, Saratoga Chips, Spring Salad ... 1.10
Fresh Mushrooms, Saute with Grilled Ham, Fine Herbes, Chef's Salad . 1.35
Broiled Pork Tenderloin, Hoteliere, Fried Apples, Head Lettuce Salad ... 1.35
Roast Prime Ribs of Beef, au Jus, Mashed Potatoes ... : ...1.75
Vegetables and Potqtoes
POTATOES: Hashed in Cream 30 Au Gratin 30 Saute 30 Lyonnaise 30

New Peas 30 Stewed Tomatoes 30
French Fried Onions 50

Salads

Hearts of Lettuce 35 Alligator Pear (half) 50 Sliced Tomatoes 40 Cucumber 40
Combination 50 Lettuce and Watercress 40 ’ Fruit 75 .
: Chicken (White Meat) 1.25 Shrimps 1.00
Blue Cheese Dressing 35

Corn Saute 30 Spinach 30

Desserts
PIES: Apple 25 Mince or Chocolate Cream Pie 25 Cream Puffs 25 Cabinet Pudding 25
Cup Custard 25 Cheese Cake 25 Sherbet 25 Sundaes 40

Chip Chocolate or Vanilla Ice Cream 30

FRUITS: Sliced Oranges 25 Baked Apple 35

Half Grapefruit 30

CHEESE: Argentine Blue 45 Swiss 35 Liederkromz 35 Cream Cheese 30 Camembert 45
Beverages
Tea, per Pot 20 Ice Tea 20 Chocolate or Cocoa 25 Instant Postum 20 Kaftee Hag 25

Milk (35 qt.) 20 Coflee, per Cup 15 Matee Teaq, per Pot 15 Buttermilk (34 qt. 20
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leading American artist, has hed a most dramatic and
interesting career. His work has set a pace for American
patnters by its chellenging originality ever since he first
began to exhibit. Rejecting the trends of studio painting,
he Jound the subject matter with which he is so closely
identified today in the Midwest's farms and people. His
influence has helped to ge regional painting in
America, and his crafl hip, simplicity
of conception and sincerity of expression have won him
acclaim from cireles far beyond the normal reack of
professional art,
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PAINTING REPRODUCED BY PERMISSION OF
ASSOCIATED AMERICAN ARTISTS GALLERIES



