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TRY DI MAGGIO’S SPECIAL WINE
RED OR WHITE

< a0F Bl NEENI0'S BROTIYD .

StAaLL FED MEAT Usep EXCLUSIVELY

R e T

HALE BOFELE o0 o n il @ 50¢ Fishermen's Wharf San Francisco Telephone ORdway 2266 Our Prices are Subject to Change without Notice
« <« A I_/A\ CARTE € -« : o i : « « /A\ I_/A\ CARTE » »
: Visit Our Marine Banquet Room
COCKTAILS L ’ SPECIAL SUGGESTIONS o
AND APPETIZERS French Fried or Boiled Potatoes Served CHEF'S SUGGESTIONS S B
b Lo 35 . s O Hegfl Seolied et oo  Chicken Liver Omelette. ... .75
: s : Tartar T o e Ml SEEE = hn S0 SRR SR I T TSRS T el O e e TR A et 7 e S e (T Ted '€ 2 5 SR W SO IR el ¢
Shrimp .o 85 Fried Filet of Sole [ sy’ J.. .70 Baked Oysters Kirpatrick ... 1.00 Chicken Saute Sec with Mushrooms 1.20 A o . Ham or Bacon and Eggs...... 65
T AR SRR 40 Fried White Bait................ L) 110 . LG B Paprika Snitzel Scrambled Eggs ... 50
Bobstel - & Sun o Eed .45 San Dabs Meuniere grag II;'/IegS el Bé ocl%ette """"""""""" '90 Chicken Sauté with Ravioli e Porawo Chipe .0 1.00
Olympia Oysters .................. 40 oroBraied o .75 rab Meat au Gratin.................. . SR R e 1
Fastern Oysters ... 40 Rock Cod Fried or Broiled.. .75 CrablessMomay .. .0 ... . . LS Chickenala s 90 Ve:llaCé;reltg i g 90 SANDWICHES
Combination Sea Food....... 40 Rex Sole Saute, a 1a Aher.... .75 Deep Sea Bass, Vin Blanc Sauce........ 1.00 : ; A et : e
Fruit Cocktail .......foo -85 Broiled Mackerel ................. .75 Broged Tredi Mudhtiown... 0 75 Draised Chicken a la Chandler Scaloppine of Veal . n}erlzllrll Sk gg
Sea Food Supreme............... 75 Barracuda, Broiled or Fried .80 Boiled Filét of Sulihin with Rissole Potatoes........... e 1.50 ailaMarsala -« 2 00 ¢ 1.00 W1SS €ese 2
Froit Suprefe.". = s .60 Halibut, Broiled or Fried.... .80 Eow § I B : 1.00 Noisette of Lamb a la Halsted ... 1.50 HEm oo i .50
» Baked Halibut, Italian Style .90 e A g o . SAUCES Phickes "0 0 0 o0y 65
< Boiled Salmon, Egg Sauce.... .85 Mixed Greens Salad a la Haley, for2 S Frog Legs, Fried................. : Bepnaise o o T TR 30 Glubi Honseits Sien oo ia™ .80
Salmon Steak, Fried or _ Chicken Cageivonn o .. < . 1.20 Chicken Liver Brochette................. 1.00 Bollandaise ... . ... 30 Ham, Cheese 65
Tomato Juice-... .0 oo .20 Brofled il =0 = o 85 S St n e B
Celeryien Branch ... .30 Boiled, Fried or Broiled SCALLOPS Hamand Egp.. | ... .. .. .60
Stuffed Celery Parisienne.... .50 A hDt o e e 85 * Fried Genuine New York CrabMeapsl o i rnnn iy .50
Gl gg Do Sea o Scallops.. .80; with Bacon.. .90 1 RS N e .80
Peperoncinl -.2- .. & = . Fried or Broiled............... 85
Anchogies s 2. . 40 Swordfish Steak, Fried 1 ABALONES
Italian Salami ... .00 40 or . Broileds o v E 85 Dl MAGGIO S SPEC IALTI ES (Season: March 15 to Jan. 15)
Celery Victor ........................ .40 Brook Trout, Fried e Abalone Steak Fried, * POTATOES AND
Canape of Caviar, Domestic .75 or Brolled =0 1.00 Combination Sea Food Plate ... 1.00 Tartar Sauce.................... 80 VEGETABLES
Imported Caviar, on Ice...... 1.10 Kippered-Godi oo .85 (Crab Legs—Prawns—Scallops—Oysters—Abalone) Abalone Steak Saute, Hash
Finnan-Haddie ... 85 g - E ‘ R 85 asbe Browns o0 L0 i 25
Shad R 195 Mixed Green Salad — French Fried Potatoes — Tartar Sauce French Fried 20
SOUPS e e : : : EASTERN OYSTERS L A R RN o
Coney Island Clam SHRIMPS Roast Prime Ribs of Beef AwJus_....._ .90 B S w0 e o
Chowder ... oo 25 Cold in Shell 50 French Fried Potatoes Fried in Butter... ... 75 el e -
Clam Broth ..ol -20 il e e 85 g : Fancy Pepper Roast........... .75 N S G
Cllmolpmae oot 20 S e b b Roast California Tu rkey, Cranbe rry Sauce ... 1.00 Stewed in Milk...._........_. 75 Cottagelined o 00 = 0 35
Shrimp a la Creole................ .85 : .
Soup du Jowr.. .. . e .25 i P ith Ri 85 Stewed In Ceeamn ... 85 Spamaiel o nh e .20
rimp Curry with Rice...... / Homemade Ravioli . & =~ .75 Hangtown Fried ... ... 90 SwiggBeans . ... . 2h
PRAWNS : : ; : ; CALIFORNIA CreeniPeasids s iiamce 25
SALADS (JUMBO SHRIMPS) Di Maggio Cioppino, in Casserole.............______ 1.00 OYSTERS Vbl 9
Special Di Maggio Salad, Cold in Shell, Mayonnaise.. .65 Crab Legs—Clams—Prawns—Sea Bass—1omato Sauce Cocktail S 40
Lettuce, Fresh Vegetables Picked with Mayonnaise.... .65 Fried in Butter a la Docker .70
Tomato, Crab or Shrimps Fried Shelled, with Butter.. .70 Fancy Pepper Roast. ... .75 DESSERTS
Louis or Mayonnaise...... 75 CRAB F RO M O U R C HA RCOA L B RO I L E R Stewed 0 Mk ... ... .. 7? Sherbet 15
; d in Cream........ 8 e e 31
Cra.b Salad Mayonnalse: ---- 70 (Season: Nov. 1 to Aug. 15) ; i;?r\xlgtole?n C;f;l_r_r_l_ __________________ 90 Pist Adsorved .o 15
Shrimp Salad Mayonnaise.. .70 Cracked Crab, Half._.._.... 45 R Seas - e 1.10 CLAMS Chocolate or
Crab leuis.... - 500 0] Mihole: v it ciiis = 90 ! Vanilla Ice Cream............ 15
Shrimp Louis. . ... .75 Crab a la Newburg........ .90 New Yok Cut Steak = 0 . . lllL 1.40 el ) 0 MealaWle 25
Combination Sea Food Crabalatstele oo o/ .90 with Mushrooms .. 1.65 I e 75 Imported Swiss Cheese........ .30
Salad .90 Grab ala King—.. 20 .90 Baked €lams oir Bailf Shelk Camenbert Cheese................ .30
Lobster Sdalad.. .. ... 5= .85 Crab Curry Wi.th Rice. 90 oo e R e 2.75 adarAilimontit ot s .90 Monterey Jack Cheese........ .20
Tomato Stuffed with Crab.. ,60 ?ﬁgi{e&gaﬁe‘g‘; o o Filet Mi 1.50 fred s v B ?baglolonel e 'gg
; me o aemeen s BriedsGrab Teeasi se i < : i : meletterciv e o i :
With Shrimps............. e .60 Crab Legs Sauté Menuiere " R B:l?c} d Alaska (2) 195
Sliced Tomatoes.................: s A ala Byrom...... ... .. 95 with Mushrooms . 1.75 ot n T i Y R e i e e :
Soft Shell Crabs (2)................ ) GRNERRE BEsn e et atintiegn R AND RAVIOLI
Hearts of Lettuce, French
Drefgng ..t 30 BN French Lamb Chops .. ® = . . . 90 Bialtandbiile .. . -, . 65 DRINKS
Mixed Green Salad with . . Spaghetti, Italian Sauce...... .65 Coffee Diablo: = & = =, .75
Crab Legs (5) .ooooorrveoen 5 (Season: Oct. 1 to March 15) Half Broiled Chicken & .. _ .. .. .90 Spa'g'gftt(l‘fl la Di Maggio 5 i S e 15
i Half Broiled Lobster.......... 1.25 e ) - o R SO 15
Sliced Tomato and . Half Lobster Cold [Mayonmise] 1.25 NO COVER CHARGE Spaghetti, Mushroom Sauce .65 AT 20
Lettuce 40 fohster' N Spaghetti a la Caruso.......... 75 lced Tea oo
Russian Dressing ... 50 e g hetti al Dente, Wmin. 750  Milk o ol 10
s Lobster Creolel”-0 .o 140 Spaghetti al Dente,
Roquefort Cheese Dressing.. .50 Lobster Thermidor.. ... .. 1.50

We Are Not Responsible for Articles Lost.

All Sales Subject to 3% State Sales Tax and 4% Federal Amusement Tax

IWe Reserve the Right to Refuse Service

For Cocktails and Liquors, See Reverse Side

g




_“ZOMBIE” . . . . 1.00

: COCKTAILS
Bi:MageioisiSpecial ... ... 0 T it
Alexander. . ae oo a R T .50
Baravds 4 e, R Y .40
e b S S S T N 40
Champagne, Imported....1.00 Domestic..... .75
L e e T R R 40
Dubonnet ... SR i s S S .35
Gibsoll = & Lol e o s .35
Hohaolil e o o2 g v L » 40
Metahatin s = g i o .
Martini . o S AT
Old: Easkisoned =8 v
Pinkgliady se.. oo v ,

Sazerac e s s

SidesGars i
FIZZES

G "Bigg ot

Gin Rickey......

Golden or Silver
Sloe Gin Fizz....

‘ Above made w

MI

Claretglanchs: | on
Cubalehra: & &

Gin Sling ... . g

Sherry Flip............ e, )
Singapore Sling ..o

Stinger .. wiies s e o
Suissess LS ERRe s

Tom Lot .. Ao S 30

WWihiskiey SSOUT. Lt o6 St e S il
Ricon Pulich o tp ik er - Rl agns oo 40

COGNACS AND BRANDIES

AN Debooeie oo el S0 L L 50
Qlirvoisicy T e .50
Hennessysa.Star...... D0V 8. OaPy .60
Maztell:aStar: s e L .50
R R i o e L e SR RS U e .60
Ctand Vacille (128 Xears Old) ..ol . 1.50
Rewpalle s Boe. o L L .50
Monnet (1 Years Oldial. ... ot 50

BOTTLED BEER AND ALE

Acme, Rainier, Golden Glow, Wieland,

Regal Amber........... . S5O SR .20
Rainier Ale.i i 25
Fastern.. . We-%. e . il Al L 25
Imported R e S N 50
Gailnness=Aletor Stout. .. . e i L% 50
Guinness AleiorStout, Pt, (b8 & o0 Split .30

et e s R e O L e .40
Masdseiing. oL e .40
Reach. .Brandy....... B O e e 40
Pernod s R e M e S .40

Prvesaclcslisiye oo = v e D Rl e .50
Pedio Domecqiaii ! o et R R ) .35

UNDER PRESENT CONDITIONS
PRICES SUBJECT TO CHANGE WITHOUT NOTICE




