


lI~ aHJS~ 
FRUIT SUPREME _______________________________ .60 
CANAPE LORENZO ________ .. __ . __ . ________ ._________ 1.20 
STUFFED CELERY ___________________________ . .75 
SHRIMP COCKTAIL _______________________________ 1.15 
CRABMEAT COCKTAIL ______________________________ 1.05 
ANCHOVY CANAPE _______________________________ 1.00 

LOUISIANA CRABMEAT, SAUCE NUECES ___ . 1.15 
PEARL ONIONS _____ ._____________________________________ .40 

HALF GRAPEFRUIT PRINTANIERE ______________ . .40 
MARINATED HERRING OR ROLLMOPSE..._____ .75 
FRESH ORANGE JUICE ____________________________ ._ .35 

DOUBLE _________________________________________ ._._ .50 
TOMATO JUICE _____________________________________ . .30 

DOUBLE ---------____________________________ ._ -- .45 

.£ouUUuul, 8a1JO" (!)~ 
ON THE HALF SHELL 

HALF DOZEN ___________________________________ ._____ .60 
DOZEN _______________________________________________ .... _ 1.15 

OYSTERS ROCKEFELLER 
(SIX) __________________________________________________________ . 1.50 
(NINE) ____________________________________________________ 2.00 

OYSTER STEW 
MILK _______________________________________________________ .75 
HALF & HALF ____________________________________ ._.__ .85 
CREAM ________________________________________________ . ___ . .95 

FRIED, BROILED, PAN ROAST 

HALF DOZEN ----------------------------------------___ .90 
DOZEN ______________________________________________ . 1.50 

LOUISIANA OYSTERS 
EN BROCHETTE 

SIX _____________________________________________________ . __ . 1.25 
DOZEN __________________________________________________ 2.00 

SOi4fU 
OYSTER __ . _________ . _______________ .______________________ .80 
ONION AU GRATIN _. ___________ . _______________ ... _.. .65 
TURTLE, AMONTILLADO _. __________________ . ______ . .50 
VEGETABLE _______________ .: __________________________________ . .50 
CREOLE GUMBO WITH RICE _____________________ _ .50 

CONSOMME OR CHICKEN BROTH 
CUP __________________________________________________________ .35 
TUREEN ________ . _______ . _________ ._____________________ .50 

d)Q,IIf0l44 SeajooJ Spec«J4. 
SHRIMP REMOULADE ______ . ________________________ ._._ 1.20 
SHRIMP A LA CREOLE. __________________ . _______ 1.75 
PEELED LA~E SHRIMP ________________________________ . __ . 1.35 
SHRIMP RICHMOND _______ . ______ . ________________ .. __ . 1.85 
BROILED (HALF) FLORIDA LOBSTER ... ______ ._. 1.85 
ICED LAKE ' SHRIMP IN SHELL _.__ _ ___ .. _ 1.35 
FRIED SOFT SHELL CRAB. ____ . ______ .. __ . ___ ._ 1.75 
BAKED SUPREME OF LAKE TROUT, 

MARGUERY ___ . ___ . __ .. __ . ____ . __ ._. _____ . ___ .________ _ 2.25 

BROILED SPANISH MACKEREL, 
LEMON SAUCE ____ . ___ . _._. __ . ___ ._. __ . _______ . _______ 1.25 

SUPREME OF FLOUNDER SAUTE ANTI BOISE 1.85 
POMPANO PAPILLOTE, S9UFFLE 

POTATOES _._ .. _ ...... __ _.. 2.25 
FRIED TENDERLOIN OF TROUL ______ .. ____ 1.75 

<J~ S~ Ptudette 
OPEN ON TOAST WITH SLICED TURKEY 
AND BACON, COVERED WITH MUSH· 
ROOMS POULETTE AND BAKED WITH 
CHEESE _____ .. _ __ . ____ . ______ . ______ . ______ __ .. __ 1.60 

RODd(IQett S,.".ciGU4e~ 
BEEF TENDERLOIN TIPS, MUSHROOMS 

AND PEPPERS SAUTE IN WINE SAUCE . .. 2.25 
POULTRY LIVERS AND MUSHROOMS, 

RICE PILAFF, MADEIRA SAUCE_ ... _. _____ . . 1.65 
HALF SPRING CHICKEN 

FRIED __ . . .... __ . __ ... _._._. __ . __ .. 2.25 
BROILED 
BOUlEVARD 

... ---.-....... --·-.--. ·. 2.25 

... --.---.-.. -.-.. --...... 2.50 
NEW ORLEANS ..._ .. _ ...... _ .... _._ ... _. 2.75 

FRESH LOBSTER, CURRY SAUCE .. _ ... ___ ...... _ .. _ 2.65 
FRIED JUMBO FROG LEGS, T A~T AR SAUCE, 

LONG BRANCH POTATOES In S.alOn .. _. _ 2.95 

d)/UUH the q4iJt 
LAMB CHOP, ONE _____ : : ____ . : __________ __ . ______ .__ 1.45 
LAMB CHOPS, TWO ___ .. _. _____ . ____________________ ~ 2.65 
PORK CHOP, ONE _______________ ._ .. ____________________ 1.35 
PORK CHOPS, TWO _ .. ___ . ___ . _______ . _______________ ._. 2.50 
SIRLOIN STEAK (FOR ONE) ____________ . ____ . ______ ._ 3.95 
CLUB STEAK, MAITRE D'HOTEL ____ . ____ . _______ .. 2.45 
HAMBURGER STEAK __________________________________ 1.45 

VEAL CHOP OR CUTLET 
PLAI N _______ ._______________________________________________ 1.75 
BREADED _________ . ______________________________________ - 1.85 

MINUTE STEAK ___________________________________ . ______ . __ 3.00 
FILET MIGNON ON TOAST (FOR ONE). ____ ._ 3.95 

MucelJa"tKUU 
TWO EGGS, FRIED ____ . ___ . _________ . _______________ .. _ .45 

;g~i~~~~:~~:::~~~~~~ '~ 
BROILED CALF'S LIVER WITH BACON. _________ 2.00 
BROILED HAM, PORTION _________________________ 1.50 
BROILED HAM STEAK ___ . __________________________ ... _. 2.25 

e~ .2>uJuu 
CHICKEN TETRAZINNI __ . ____ .. ______ . __ . _______ ._._ .. _ 2.00 
CRABMEAT DELMONICO ___ ___________________ _ 2.25 
CHICKEN A LA KING _____________________ . __________ .. _ 2.00 

FRESH LOBSTER A LA NEWBURGH __ . __ ._. ___ . 2.65 

v~ aJ. Potdtuzi 
AU GRATIN __ . ____________________ ._._. ---------.--------_ .~~ 
PARISIENNE ____ ___________________________ . ______ . ____ . __ ._ • 
COTIAGE FRIED . __________ ._._ .. _________________ .____ .45 
LIMA BEANS . ___ . _________ . _____ . ________ . ___ . ______ ._. .40 
STRING BEANS __________________________ .________________ .40 
SPINACH (PLAIN) _______ . ________ . ______________ ._______ .45 
L YONNAISE _________ . _______________ ._____________________ .45 
FRENCH FRIED ____ ._. __ ._. ____ . ______ . _____________ . __ . .40 
HASHED BROWN _________ .__ ________________________ . .40 
NEW PEAS ___ . _____ ._______________________________________ .45 

BROCCOLI ____ ---- --------------- --------..,;.~< . ~65 
SPINACH (CREAMED WITH EGG) ._____________ .60 

SakJ4 
SHRIMP ___ • __ • _____________________________ . 1.50 
COMBINATION ______________________ . .75 
WALDORF __________________ ~. _ __ _ .70 .. 

• 40 COLE SLAW ______________ ,____________________ • 
CHICKEN __________________________ '-______ ....: 1.90 
HEART OF LETTUCE ___________ . ______ _______________ .... -'" : .45 
FRUIT ________________________________________________________ ._. -.70 
POTATO ___________ _______ . _____________________________ .____ .50 
VEGETABLE _________________________________________ . ___ . _____ . .75 
CRABMEAT _. ____________ . ___________________________ • _____ ._ 1.75 
CHEF'S _____________________________________________________ ._ .85 
BLACKSTONE _____________________ _____________________ .___ .70 
SLICED TOMATOES ______________ .. ____________________ .45 
LETTUCE AND TOMATOES ________ ___ . ___ ._. ____ .. _ .70 
ROOSEVELT SALAD BOWL _______ . _____________ . ___ 1.35 
WOP ______________________ . ___________ . 1.25 

SPECIAL DRESSING 
PER PPRTION 

MAYONNAISE __ . _______________ . ______ . ___ .________________ .25 
ROQUEFORT _____________________________________________ . .50 
THOUSAND ISLAND ___ ._._ .. ______ .. _____ . __ ._______ .40 
ROOSEVELT ____________ . _________________ ._______________ .50 
RUSSIAN ___________________ ._______________________ .65 

ROD~~tt d)QM,OH4 S~ 

HOT WEATHER SPECIAL __ . ______ ._ 1.00 
Finger Sandwich •• of Ham 
Cream Ch •••• , PoIalo Salad, 
Mi •• d Pickle., Rip. Oliv •• 

ROOSEVELT __ .____ _._c_. ___ .. __ _ . __ 1.25 
On Toasled Whole Wheal Bread, 
Chicken and Tongue wilh 
Lettuce and Thousand Island Dressing 

LON E EAGLE ______ '---______________ .... ----------- 1.10 
On Toasl wilh Ham, Chicken, and Sliced Tomaloes 
Covered with American Cheese and Baked 

COMBINATION, OPEN __ ______ _ . ____ 1.25 
Chicken, Tomotoes and Swiss Cheese, 
Ha m, Polalo Salad, Olives and Pickle. 

DIRECTOR'S _._ ----------. - ------ -. .---- 1.00 
O pen on Toa. I wilh Sliced Tomatoe., 
t ea & Perri ns, Bacon, 
Covered with American Cheese and Ba ked 

HAWAIIAN ____ . ___________ .____ __ .... _ ... 1.00 
On Toa.I with N. Y. Cream Chee.e, 
Pineapple and Chopped Nut., Ripe Olive., 
Rose of Whi pp. d Cream and Cherry on Top 

WESTERN ______________ ._ .. _______________________ .-. 1.10 
On Toast, Slice of Bacon, 
Scrambled Eggs O'Bri. n 
Chili Sauce, French Fri.d Potatoes 

SruuluUcluu 
HAM ______________ • __ •• _ .. _____ ._. _ _ ____ •• .65 

AMERI CAN CHEESE __ .... _. __ .. _ .60 
LETIUCE AND EGG ____________ • __ . .60 
BROILED HAM _______ .. ____________ ._ .75 
N. Y. CREAM CHEESE _____________ .__ .60 
IMPORTED SWiSS CHEESE __________ .65 
LETIUCE AND TOMATO _.___________ .50 

LETTUCE, TOMATO, BACON, MAYONNAISE .65 
CORNED BEEF ______________________ ._____ .70 
CHICKEN _______________ --- 1.10 
CHICKEN SALAD _________________________ ._________ 1.10 
ANCHOVIES _____________________________________________ 1.00 
CAVIAR .__________________________________________ 1.65 
SMOKED SALMON ______________________ .____________ .90 
JUNIOR CLUB ____________________________________ 1.25 
CLUB ________________________________________________ 1.35 
FRIED EGG _______________________________________ .45 
BACON AND EGG ___________________________ . . 70 
ITALIAN SALAMI __________________________ • _______ . .65 
LIVER OR KOSHER SAUSAGE _________________ .60 

COMI\INATION: BACON, CHEESE, LETTUCE .90 
HAMBURGER STEAK SANtlWICH _______________ .90 

MINUTE SIRLOIN STEAK SANDWICH ----.-- .. 3.00 
ASSORTED TEA (six) ____________________________ . ____ .__ 1.00 
BROILED CANADIAN BACON _____________ .____ .95 
COMBINATION: HAM AND TURKEY ___ .. _____ 1.25 

.2>tUdMU 
FRESH APPLE PIE ____________________________ ________ . .35 
ROOSEVELT FRENCH· PASTRY ___________ .________ __ .40 

STRAWBERRY, CHOCOLATE OR 
VANILLA ICE CREAM _____ . _____________________ .. ___ .35 

ROOSEVELT FROZEN PUDDING 
RONRICO SAUCE __ ._. ____ . ____ . __ • ____ . __________ .__ AS 

PINEAPPLE OR RASPBERRY SHERBET -------.-- .35 
BAKED ALASKA (FOR ONE) ______________________ 1.10 

eluuue 
CAMEMBERT _________ . ______________ .________________________ .50 
BLUE ROQUEFORT ____________________________________ .50 
L1EDERKRANZ __________________________________________ .50 
SWISS GRUYERE ______________________ • __________ ._._ .50 

8e~ 
COFFEE, CUP .15 ___ . _______ .. ____ . _______________ · Pot 

INSTANT POSTUM ----.-------------------.--------.. 
KAFFEE HAG ________ . _____ . ______ . __________________ . __ 

SANKA COFFEE ____ ----------------.-.------.----

.25 

.30 

.30 

.30 
POT OF TEA . __ ... ________________ • ___ . _______________ ._ .20 
HOT COCOA OR CHOCOLATE _. ___ . ________ . __ ._ .35 
GLASS HALF MILK AND HALF CREAM ______ - .45 
GLASS CREAM, 10-0Z. ___ ._ .. _. _ .. _._ ... _______ .. _ .60 

WE SERVE HOMOGENIZED 
VITAMIN D MILK, BOTTLE --.-.. -... -----.---.----

ICED TEA .--- .. --.-. -'-"'-'---"-'- ---.-.-.--.--... -.' 
ICED COFFEE -. -'---'---'---'-'--'-'-'-"--" -. 

.20 
.20 
.25 

All China, Glassware, Silver and Cooking Utensils are sani· 

lized with delergents, approved by the City Board of Health. 
Th. Ma ng. me nl. 



COFFEE SHOP 

from the 
Chef's 
Wago .. 

OPEN HOT ROAST PRIME ROUND 
BEEF SANDWICH, Natural Gravy, 
Mashed Potatoes, Cole Slaw 

BARBECUED SPARERIBS, Southern Style, Creamed 

Whipped Potatoes, Cabbage Salad 

OPEN HOT KOSHER CORNED BEEF SANDWICH 
on Rye, Mexican Cole Slaw 

OPEN HOT ROAST TURKEY SANDWICH 

Gravy, .Cranberry Sauce, Mashed Potatoes 

OPEN BAKED HAM SANDWICH 

Barbecue Sauce, Mashed Potatoes 

HALF BARBECUED CHICKEN, Creamed Whipped Potatoes 

Hot Relish, Gravy, Mexican Cole Slaw. 

1. 50 

1. 50 

1. 15 

1 .50 

. 1. 15 

. 1. 60 

Dally Specials from the Hot Buffet 

m 0 n day BARBECUED SHORT RIBS OF U. S. PRIME BEEF, 
OVEN BROWN POTATOES ' 

Choice Barbecued Short Ribs of Beef with Smoked Texas 
Flavor, Hot Relish, Mexican Slaw 

tuesday OLD FASHIONED CHICKEN STEW, 
HOME STYLE , 

Home Style Old Fashioned Stewed Chicken, Cooked in it's 
own Gravy with Spices, Served with Fluffy Rice 

wed nesday 
HUNGARIAN BEEF GOULASH with 

1 . 50 

1. 70 

Buttered Noodles and Mixed Vegetables, 
Hot Relish, Shredded Cole Slaw Salad in Sour Cream 1 .50 

thursday BRISKET OF KOSHER CORNED BEEF 
and CABBAGE, Tender Boiled U. S. Choice 

Briskets with Spiced Creole Cabbage, Buttered Parsleyed Potatoes 

1. 60 

friday PATTY SHELL OF OYSTERS, SHRIMP AND 
LUMP CR'ABMEAT, Roosevelt Hotel's Most 

Popular Fruits of the Bayou, Oysters, Shrimp and Lump 
Crabmeat Blended with White Wine Sauce and Mushrooms 
Served in Patty Shell 1 . 7 5 

sat u r day LOUISIANA RED BEANS with HAM HOCKS 
and RICE, Southern Creole Special 1 .0 0 

Specials 

BROILED FRESH CHICKEN LIVERS 
on Toast, Butter Sauce, Demi Julienne 
Potatoes, Chef's Salad, 
Assorted Rolls and Butter 1 . 6 0 

1M 

ROAST CHOICE PRIME RIB OF BEEF 
Natural Gravy, Mashed Potatoes, 

Mexican Cole Slaw, 
B read and Butter 

.. 
BROILED DOUBLE BREAST OF CHICKEN 

on Toast, Demi Julienne Potatoes, 

2 . 00 

Bowl of Chef's Salad, Bread and 
Butter, Coffee, Tea or Milk . 1 . 6 5 

Selecteel Entrees 
from th. Colel Buffet 

1. FRUIT JELLO, Peaches and Pears Stuffed 
with Cottage Cheese, Princess 
Dressing, Graham Wafer 1 .05 

2. SHREDDED CHICKEN, Julienne of Ham 
and Tongue in Aspic, Mayonnaise, 
Waldorf Salad, Asparagus Vinaigrette 1 . 40 

3. STUFFED TOMATO with Fresh Louisiana 
Crabmeat Salad, Assorted Olives, 
Saratoga Flakes, Broccoli 
Vinaigrette, Garni • 1 . 7 5 

4. CALIFORNIA AVOCADO Filled with Gulf 
Shrimps Ravigotte, Sliced Hard Boiled 
Egg, Potato Chips, 
Sweet Pickles Garni 1 . 6 5 

5. COLUMBIA RIVER SALMON on Shredded 
Lettuce, Sauce Nueces, Sliced Tomatoes, 
Vegetable Salad Garni 1 .50 

6. SLICES OF IMPORTED HOLLAND HAM, 
Potato Salad, Dill Pickle, 
Sliced Tomatoes 1. 4 5 



.BO The Fire Fly. • 
Vodka Martini • • 
Daiquiri 
Manhattan •• 
Old Fashioned. 
Jack Rose ••• 
Paradise • • • 
Ambassador 
Presidente 

• • • .65 

New Fashioned 
Bacardi 
Olen 
Champagne •• 
Cabildo 
Grasshopper • 
Dubonnet •• 
Martini 
Gibson •••• 
Orange Blossom 
Pink Squirrel • 
Rum Manhattan 
Perfect. 
Aviation ••. 
Bronx • " ••• 
Frozen Daiquiri 
Rob Roy ••• 

• .65 
• • • • .60 
• • • • .60 

.70 
· .65 

••. 60 
.65 
.70 
.65 
.65 

• 1.15 
.70 
.BO 
.75 

• .60 
.60 
.60 
.BO 

• .70 
.65 
.60 
.60 
.65 
.65 

B ......... . 
MIN ... .lVI-E. 

Doable S ......... 1 ·10 

AMERICAN BLENDED 
AND STRAIGHT WHISKIES 

Unless Otherwise Specified ~ 
We Serve Only Kentucky 
Straight Bourbon Whiskey. 

6 Years or Older. 
Straight Drink. 

Individual Decanter Service .60 
No Charge for Mixers 
AMERICAN BONDED 

OR CANADIAN WHISKIES 
Straight Drink. 

Individual Decanter Service .70 
No Charge for Mixers 

BEER. ALE ANJ) STOUT 
Blatz. Budweiser. Miller 

High Life. SchUtz. Pabst 
Blue Ribbon.. . Bottle .30 

Jax. Dixie. Regal. Falstaff 
• • • • • • • Bottle .25 

Ballantine's Ale . .40 
Blatz. Club Size. • • . • .25 
Goebels. Bantam. • . • .25 
Heinekln's Holland Beer • .60 
Gulnness Stout. • Bottle .BO 

Split • • • • • • • .45 
SOFT DRINXS 

Coca-Cola. Seven-Up. Hires 
Root Beer .• Bottle .10 

Grape Juice. • . . . . .40 
Sa:mloga Geyser Water .. 40 

fJFeGRASSHOPpER 
IN RED, WHITE, GRIiEN, BLUE OR GOLD 

AS YOU 'REFER I 

.10 

The Jambalaya .BO 
WilUwaw •••••••. 70 
Arise My Love • • • • • 1.15 
Rum Collins .70 
Cuba Libra • .70 
Clover Leaf • .65 
Moscow Mule .BO 
Alexander .75 
Whiskey Punch .65 
Blue Room Fizz. • • .65 
Side Car • • .B5 
Tom Collins. • .65 
French-75. • • 1.15 
Whiskey Sour .60 
Ambrosia. • 1.15 
Pousse Cafe • .95 
Maiden Tip. •••• .95 
Port or Sherry Flip .70 
Stinger. • • • .B5 
Gin Daisy. • • • .60 
Clover Club. . . .65 
Herbsaint Frappe.. .65 
Hot Night. • • • .65 
Scarlet O'Hara • .BS 
Milk Punch • .75 
Professor • • .95 
Barbary Coast .95 
Scotch Mist • • • • • • .70 
Blood and Sand • .70 
Roosevelt Cooler • .75 

Cocktails or mixed d.rinb 
Made with Bonded WhIskI .. 

"s •• Mt.,. C •• f.ft" 
itt.,uIN wi'" 

th. A ... , of 

IDe Extra 

.80 
IERYED II A 

"IID.lnUT JI.IEII" 

1M JKOHtH P ... ' .t ... I, 
• .,..11.61 • ... nv.,.,.I,.t 7Sc 

Deep Purple. • .65 
Planlera Punch. .70 
Singapore SUng .85 
MInt Julep, double strength 1.10 
Blackberry Julep. • .• .70 
Bayou Swlale. ••• 1.10 
Zombie. • • • • • • • 1.10 

P'OR CHAMPAGNES AND OTHER 
WINES. KINDI.Y ASK P'OR WINE I.IST 

CORKAGE: 51.10 PltR PERSON 
"EDE"AL, .TATE A.NO CITY TAX •• TO .1: ADDED 

A Soul Stirring D,ink 

warm II a .outh.rn .un 
, , • r.Jr.shing as • bayou hr •• ,. 

served in a big u.Mamou" jiaer 

........ "....d.co,rot.d jigg.r glass i • ...,.il.bl. 
souy.nir .t 75; •• ch 

.B5 
• .70 
• .70 

• • .75 
.70 

• • • • .B5 
.70 
.70 

• • .75 
• .75 
• .70 

.B5 

.70 
• •• BO 

.70 

.70 

.70 

.70 

.BO 

.70 
• .70 

.70 

.70 

.BO 
1.10 
.70 

1.25 
.70 
.75 
.BO 
.75 

Wines-imported. GII*,'" 
Domestic, 

Lemonade, Plain • • 
IJmeade ••••• 
FndtOrangeade •• 
Grape Juice Lemonade 

BAYOU SIIDLE Created at the K ooset/§}& 
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N. O. WATER PURIFICATION 
PL'lNT .. . 

LA. CH, 
HOSPI 


