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OYSTERS, CLAMS & APPETIZERS
Little Neck Clams, 35  Cherrystone Clams, 40
Bluepoint Oysters, 35 Cape Cod Oysters, 40
Hearts of Celery, 30 Shrimp Cocktail, 55
Fruit Cocktail, 30 Marinated Herring, 35

Orange or Grapefruit Juice, 25 double, 40
Tomato or Clam Juice, 25 double, 40

sOoupPs
Chicken Broth, 30 cup, 20
Cream of Tomato, 30 cup, 20

STEAKS, CHOPS, ETC.
(Including French Fried Potatoes)
Sirloin Steak (per person), 1.85
Tenderloin Steak (per person), 1.80
Half Broiled Chicken, 1.25 Steak Minute, 1.60
Veal Chop, 1.00 Pork Chop (1), 50 2 Chops, 90
Lamb Chop (1), 50 Grilled Ham Steak, 1.00
Fresh Mushrooms on Toast with Bacon, 75
Roast Prime Rib of Beef, 1.15

FRESH VECETABLES & POTATOES

New Peas in Butter, 30  New Lima Beans, 35

New String Beans, 30 Cauliflower, 35

New Boiled Potato, 20 Mashed Potatoes, 25
French Fried or Lyonnaise Potatoes, 25

SALAD BOWLS
Chef’s Salad, 40 Chiffonade, 40
Chicken, 1.15  Shrimp, 80  Crabmeat, 1.15
Maurice (Julienrie of Chicken, Ham,
Lettuce, Tomato, Egg), 70

DESSERTS ¢ |[ICE CREAM
Assorted Pies, 25 Cake, 25 French Pastry, 20
Rice Pudding, 20 Compote of Fruits, 35

Vanilla, Strawberry or Chocolate Ice Cream, 25
Vanilla and Black Raspberry Ice Cream, 25
Raspberry Sherbet, 25

CHEESE

Liederkranz or Camembert, 30 Roquefort, 30
American or Cream, 25 Switzerland Swiss, 30

BEVERAGES
Coffee, 15 Milk, 15 Tea, 15

Bread and Butter 10¢ per person
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ALL RESTAURANT FACILITIES
AT LA GUARDIA FIELD OPERATED
BY HOTEL NEW YORKER, NEW YORK

; FRANK L. ANDREWS, PRESIDENT
C. K. DWINELL, Manager, Airport Restaurants

COCKTARIL

THE CHERRY BLOSSOM
35e¢

Bourbon Whiskey, Cherry Cordial,
Lemon Juice

LOBSTER DINNER
$2.90

Fruit Cocktail Shrimp Cocktail
Crabmeat Cocktail  Apple Juice
Tomato Juice  Grapefruit Juice
Clam Broth
Celery Radishes Olives
Whole Broiled Alive Lobster
with Drawn Butter
or
Stuffed Lobster Thermidor
Julienne Potatoes and New Peas
or
Whole Cold Lobster, Mayonnaise,
Sliced Tomato, Egg

Combination Salad

Choice of Dessert
Coffee

PLANKED STEAK
DINNER $2.50

Tomato Juice Grapefruit Juice
Fruit Cocktail Cherry Juice
Seafood Canape

Manhattan Clam Chowder ;
Consomme Vermicelli
e
Celery Radishes Olives
*
Planked Sirloin Steak
with Mushroom and Fresh
Garden Vegetables
%

Chef’s Salad
*

Choice of Dessert
*

Coffee

Not responsible for personal pro-

.

~o~amemose GLUB DINNERS

SERVED FROM 5:30 P.M TO 10:00 P.M.
FRIDAY, MAY 2, 1941

HALF GRAPEFRUIT MARASCHINO
V-8 COCKTAIL

MANHATTAN CLAM CHOWDER

CRABMEAT COCKTAIL

CONSOMME VERMICELLI

* ¥ ¥

HEARTS OF CELERY MIXED OLIVES

e T
SPECIAL — BROILED BABY FLOUNDER WITH LEMON BUTTER, 1.00

BOILED KENNEBEC SALMON, HOLLANDAISE SAUCE, 1.20
BREADED VEAL CUTLET WITH TOMATO SAUCE, 1.30
BAKED SUGAR-CURED HAM WITH CIDER SAUCE, 1.45

HALF BROILED SPRING CHICKEN ON TOAST, 1.50
ROAST RACK OF SPRING LAMB, MINT JELLY, 1.65
MINUTE STEAK WITH BORDELAISE SAUCE, 1.85
FRESH VEGETABLE DINNER WITH POACHED EGG, 1.00
ROAST PRIME RIBS OF BEEF WITH NATURAL GRAVY, 1.50
COLD—STUFFED HALF LOBSTER RAVIGOTE, VEGETABLE SALAD, 1.50

VEGETABLES AND POTATOES
(Choice of One Vegetable and Potato)

NEW PEAS FRENCH STYLE BUTTERED BEETS BROCCOLI POLONAISE
AU GRATIN POTATOES FONDANTE POTATOES
* & *

ROMAINE AND BEETS
* k %

DESSERTS AND ICE CREAM

CHOCOLATE CREAM PUFF CHEESE CAKE NEW YORKER
FRESH RHUBARB PIE GRAHAM CRACKER CREAM PIE
CARAMEL CUSTARD
RASPBERRY SHERBET JELL-O FRUIT COMPOTE

VANILLA, STRAWBERRY, CHOCOLATE OR
VANILLA AND BLACK RASPBERRY ICE CREAM

RICE PUDDING NEW GREEN APPLE PIE STEWED FRUIT
FRENCH PASTRY ORANGE SHERBET
® % &

COFFEE TEA MILK

I you would like to mail souvenir menus to friends, please ask Captain for envelopes.
We pay the postage.
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La Quardia Uirport

DESIGNED FOR THE AVIATION OF TOMORROW

=

A monument to the untiring efforts of Mayor Fiorello H. LaGuardia of
New York and his associates, this great air terminal is unsurpassed by

any other in the world. A few facts of interest to the visitor. . .

It cost about $40,000,000 to build and equip; at peak of construction
cver 23,000 men were employed.

Covers 558 acres of ground, of which 357 acres were created by filling
in the waters of Flushing Bay and Long Island Sound.

The revolving signal beacon on top of the control tower is the nation’s

most powerful — thirteen and a half million candlepower.

Each of its seven land-plane hangars is larger than Madison Square Garden;

the seaplane hangar is big enough to hold two football fields.

The concrete "“apron’’ in front of the Observation Deck is 1% miles long
and 400 feet wide. It can accommodate 21 big transport planes loading

and unloading at the same time.

Two of the four ““wind-rose pattern’’ runways are over a mile long and
200 feet wide. At night they are illuminated by special runway-lamps
operated by the control towers.

There are about 250 scheduled arrivals and departures of transport planes
daily; planes come and go all day long and far into the night.

TYPICAL FLYING TIME BETWEEN IMPORTANT POINTS

New York to Dallas, Texas 1453 air miles 10 hrs. 28 min.
New York to Los Angeles, Cal. 2824 " ! e i
New York to Miami, Florida 1233 - ek
New York to Montreal, Canada 388" # D e Jh
New York to Chicago, lliinois e & =g
New York to Vancouver, B. C. 020 = o T
New York to Bermuda Bt il Hon iRl
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