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thiner a ta arfe
AppEtIZEIS aﬂd BEhShES [:[]ld ME atS Potato Salad or Stringbean Salad served with all Cold Meats

Clam Juice Cocktail .....cccoooiiiiniinnnnnnns. Assorted Hors d'Oeuvres ..ol it e Eomatoditiee (| LG el LR L 25 Assorted Cuts of Cold Meats.................. 1.00 Imported Sardines s L SG0S L a1 85 Cold Roast Beef . /... ... 0 o il B 1.00
Tunafish ion: Tomatd ..ol i b i, 50 Russian Caviar . 1100000 - Kraut Juice Cold Ham with Potato Salad.................. 1.00 Breast of Cold Chicken ... L . 1.00 Gooseliver Sausage ...
Fresh Shrimp...... 50 Lobster Cocktail 1.00 Assorted Canapes Dilli Pickleg vl b b ek iias: o Beef Tongue with Swiss Cheese Sliced Cold Lamb..85 Virginia Ham....1.00 Cold Boiled Lobster......... ..ot il g 1.50
Cralbthaat | bl e L e 75 Stuffed Celery ............ Ripe or Green Olives . L nniailing .
Celeey $or )|l 2 e Assorted Fruit Cocktail 8 d h
Celery and Olives: (for 1) Ll i 40 i Sveet  Plekles e it bl a‘n W]'C ES
‘ Cream Cheese and Jelly Sandwich............ 30 Olive and Lettuce, Whole Wheat Bread 35  Roast Beef Sandwich .......ccccccceovivvunvunnns..
7 . Pimiento Cheese Sandwich ...................... 30  Swiss Cheese Sandwnch 40 Chicken Salad Sandwich. ...........
Suups g e s AR R SR MO RS A 45  Beef Tongue Sandwich . Imported Sardine Sandwich .
; Chicken Sandwichy 4. 00 B i il 60 Caviar: Sandaiehy ) Lol Gele e i 1.00 Club Sandwich | ........cvinind JU TR
Chicken and Okra Soup with Rice............ 25  Consomme with Jardiniere of Vegetables 25  Onion au Gratin ................ccooeeiiiiinnien.n. 35
Cream of Tomato or Vegetable Soup....... 25 Chiclkeh Broth v el i SUURa il ies it 25 Back Muiptle 50 0BG A 35 Salads
Cold Tomato Bouillon in Jelly Cup............ 25  Cold Consomme in Jelly Cup.........ccenee.... 25
California Fruit Salad, Cream Dressing...... 55
Cottage Cheese ' Salae | (L0000 S 20 30 Fresh Fruit Salad Shrimp (Salad .. o0l ARG K4 [ 75
Seaf[][] Letiuce !Salad| /. UG 0 Etarlcen Salad | 00v el Grapefruit Salad .....
Sliced Tomato Salad ........... Crabmeat Salad .... Asparagus Salad ........
Fresh Shrimp, Creole .............cocooiiiniiaiaiil 90 Crabmeat au Girating 0l sl S 1.00 Broiled Pompano, Julienne Potatoes........ 1.00 Lettuce and Tomato Salad. .. Potato Salad ........ Fresh Lobster Salad ...
Codiiehs it Craamy s T S L G S 80 Broiled Half Lobster, Julienne Potatoes 1.35 Stuffed Deviled Crab (1) 45; (2)............ 90 Vegetable Salad ................. Waldark Salad | (g Ll i g i Half Alligator Pear ....
Stuffed Half Lobster, Thermidor............ 1.50 Long iIsland Salad i nn il i G 980 Combination Salad Frozen Fruit Salad

Gteaks, Chops and Poultry Pies and Pastry
Al bralled ower chrsosl. | Planked peek A0c per:pepson SRttt EI]J[I'EE g-- BE ady o SEI'VE Red Cherry Pie ... o i

CUT FROM SPECIAL STEER LOIN Cocoanut Meringue Pie ...

Apple Pie ... L L s e S

s T D 2.00 Filet Mignon Saute, Gooselivers, Fresh Mushrooms, Potatoes .. 1.50 Casserole of Spaghetti with Turkey Livers, Fresh Mushrooms ... 75 Fresh Fruit Pudding, Fruit Sauce.....................

S R TR BT S 2.00 Smothered (Half) Spring Chicken, Country Style, Corn Fritters 1.25 Griiled Lake Trout, Lemon Butter, Julienne Potatoes, Slaw ........... 85 Eraitilelio e it it b .20

Porter House Steak: (for 1) ....iii il 225 Baked Sugar-Cured Ham with Pineapple Ring, Sweet Potatocs 85 Halibut Steak Saute, Meuniere Butter, Julienne Potatoes, Slaw ....85 Cup Custard . 15  Assorted Cakes 20

T Baple Sreates Uaintet it L LS UL G %gg Braised Sweetbreads, Under Bell, Virginia Ham ... ... ... . 1.00 Grilled Pompano, Maitre d’Hotel ...................................... 1.00 %sas‘;azognsp °"t Petits Fours........c.oooooiininii %8

g e Grilled Special T-Bone Steak, Stuffed Baked Potato.......... .. . 1.85  Cold Boiled Fresh Salmon, Ravigotte Sauce, Stringbean Salad .......90 ' Lovee Cake oo

Cidl it S Grilled (2) Lamb Chops, Stuffed Baked Potato. .. .. .. . . . . 1.00  Roast Beef Sandwich, Mashed Potatoes ... 75

BEcal Stavale 01 188 Roast Young Stuffed Turkey with Cranberry Sauce ... .. 1.00 Hot Turkey Sandwich, Mashed Potatoes ................................... 65

Wsalay : Roast Prime Ri Il Mokied Potatcin '\ 4 I [: __Sh h’[

Iﬁzmbciggp ((] )) 455; e e I gg oast Prime Ribs of Beef au Jus with Mashed Potatoes ... ... .. 1.00 CE I‘E am EI‘ E

Clal Sebalke G A L S 4

Brl;iled St Phaetin’ (il T T 1.25 % % s * S:z?ﬁ;a::elée:eacr;eam ............................................

Smothered Spring Chicken (Half) ....................... .25 Oririgh: Shadlout. ... 25 """ PmeappleSherbet

Fried Chicken, Country Style ... g Foomen BGlBIE . ..../.ooissii s a

Broiled Squab, Fruit Salad ..o ) i ! i Parfaits, any flavor

. Charlotte Russe . ... ... .l o it

PDtatUES Served from 6:00 p.m. to 9:30 p.m. Served in Skyway and Main Dining Room Only

PR A R RSO S PRICE ON ENTREE DENOTES PRICE OF THE DINNER F h 1:' t

Baked Irish Potatoes ....................... I'BS IIU]_

agtni sl 0 N (This dinner served with Peabody Special Sirloin Steak — $2.50 per person)

: Pedches in ICream. /Lo ., i ol S S e
New PO*ar;‘otest in Cream .............o... Fresh Fruit Cocktail or Shrimp Remoulade or Tomata Juice Cocktail Stewed Prunes ............ 25 Stewed Apples ...
?:‘g;;oggea Frioeg CF”istatoes """"""""" Olives Celery Ealf Grapefcr:uit .......... 20 | Orange! |2t
Long Branch Potatoes Chicken and Okra Soup with Rice Consomme with Jardiniere of Vegetables B:Eggas}\";‘pl e;eéT.::::::iﬁn"6;5}@;):.}& """"

Mashed Potatoes ..............ccceeeviinien

ééé F Z ® C Id T ? B illon i J ||Y C P G:apelluil' Iuice .......... 25 Filleapple luice ..........25
||ashed Brown Potatoes PPPERE e R e ¢ . or Od om QUi HiOl n le u
aised ugar-Cured am, Pineapple Sauce v nava i v gl e l 50 Grilled Lake T rout, Lemon: Bulber oo oo b el s ia 1 -50

Roast Young Stuffed Turkey with Cranberry Sauce.................... 1.60 Crilied Pompano, Maitre d’Hotel ...1.60 EhEESE
VE[]Et ES Smothered Spring Chicken, Country Style ... ... 1.75 Halibut Steak Saute, Chopped Almonds, Meuniere Butter........ 1.50 )

Braised Sweetbreads on Toast, Virginia Ham, Mushrooms LUTNe0 Cold Boiled Fresh Salmon with Ravigotte Sauce ...1.60 Old American Cheese ............coooeiieinieiiiinnninne. 25
California Asparagus, Hollandaise.......................... 50 . B 3 h ARl g 5 Pimiento Cheese .... Hir
Fresh Vegetable Plate, plain 65; with Poached Egg 85 Grilled (2) Lamb Chops on Toast, Pineapple Ring.................... 1.65 Grilled Whitefish, Maitre d’Hotel .......................................... 1.60 CIAERaa T R e 30
New Spinach............ 30 New Corn Saute............ 35 Roast Prime Ribs of Beef au Jus........................._........... 1.65 American Swiss Cheese.........cccccvvrereeeenens ..30
ik A R OO R Hashed Brown Potatoes New Stringbeans in Butter e T DT 35
Baby Artichokes in Butter. ... 50 Candied Sweet Potatoes New Sucotash Philadelphia Cream Cheese ..........cccv... .35
Stringbeans ... 35 Doctor Salad with French Dressing Roduefort Cheese | ... ..t e e i35
New Carrofs ........ccooeeeieieniiniiiimiiniiisetoiinnssinesenees 20 } ! ) Cottage Cheese || ;... .bua LS 30
Stewed Tomatoes ...l 20 Red Cherry Pie Apple Pie Cocoanut Meringue Pie
Grilled Tomatoes T e go Assorted French Pastry Cup Custard
gg;.llleicf’loovvneign:lollaﬂdalse ------------------------ 22 Fresh Fruit Pudding, Fruit Sauce i Ll : Chocolate Ice Cream with Cake BI'E ad

........................................... b e 15 B

E"iﬁddEg_%glam P T b o g e e e G %g Coffee, Tea or Buttermilk Hot Corn Sticks, Hot Rolls or Vanilla Muffins {:/ren‘(l:lh I?\?I”:for Biscuits...
otlad Riee 1 N e
Broiled Mushrooms ....................cooooonn 63 Hot Corn Sticks '\l S

California Asparagus Tips, Hollandaise.................... 45

HOTEL PEABODY SPECIALTIES ;
BEVEI'agES Minced Chicken a la King, on Toast................................... 1.50 Fried Chicken, Southern Style.................................c............ 1.25 Dressmg

Kaffee H 15 Breast of Capon, Under Bell ............ i Cold Stuffed Crab, Ravigotte with Stringbean Salad ........ ... 90 Mayonnaise or Thousand Island Dressing. /... il %8
Cgff:: 4 :tgoé.i‘c'é.ci .............................................. Welsh Rarebit ... Hot Chicken and Virginia Ham Sandwich au Gratin, Peabody 85 qut{efog Chfeese Dressing

N Lobster a la Newberg ... ... g Fried Tennessee Country Ham, Red Gravy and Corn Fritters 1.00 Ussall SO ERlIR. it

Tea, hotior feed.... i it il il e Sweetbreads and Ham, Under Bell ... Home-Made Chicken Pot Pie.....................ooooovviviiiiiiinn, 75 We Serve Only “CRADE A" Pasteurized Milk

@ (EngllLsh Breakfast, Ceylon or Orange Pekoe) oA Whole Broiled Squab, Fruit Salad and Cream from Gayoso Farms

Cgct‘t:’ng:' (.:'l'\.é;olate i Room Service Charge, 5c for ltems Below 25c;

10c for ltems Above 25¢

Cream. glass S T A et 0 & KIFAZ D 16049 1 BN Dinr;er Ciniecte Mav Dance Awviv Niokit Exsant Fitliv ainid Sativddao



Appetizers and Relishes

tnner

Clam: Juice Cocktail ........coccieiiiiisiens 30  Assorted Hors d’Oeuvres ............ccooccuvieen G R ST s S B et e o 25
Tunafish on- TomMal. . vesusesosaniesuressrressssns 80— Russian Caviar o Kraut Juice 7 L
Fresh Shrimp......50 Lobster Cocktail 1.00  Assorted Canapes Dill Pickles ool
CrabmBat o o oo vy svms s svaRieen 15 Stuffed: Celary: ....ociiiiiiimmne Ripe or Green Olives .................. 30
Celery-Afor L) s e i s Assorted Fruit Cocktail s 1)
Celery and Olives {for 1) ooiiiiinals A - SweBto Pickles < e n S S e s s 25
Soups
Chicken and Okra Soup with Rice............ 25  Consomme with Jardiniere of Vegetables 25  Onion au Gratin ..............ccccociniiiiniiinnn, 35
Cream of Tomato or Vegetable Soup........ 25 Chicken Broth s iaat s o 25 e R BT i i e oo o R 35
Cold Tomato Bouillon in Jelly Cup............ 25  Cold Consomme in Jelly Cup........ccoounnns 25
Seafood
Fresh Shrimp, Creole ..........cccoeiiiiininnnnn. 90 Crabreat: au: Orabtiny sy i 1.00 Broiled Pompano, Julienne Potatoes........ 1.00
Codtish—tn Cream e e e ——cres 80 Broiled Half Lobster, Julienne Potatoes 1.35 Stuffed Deviled Crab (1) 45; (2) .. ... 90
Stuffed Half Lobster, Thermidor............ 1.50

Gteaks, Chops and Poultry

All broiled over charcoal Planked Steak 40c per person extra
CUT FROM SPECIAL STEER LOIN

Tenderloin-Stealk (.. .t in e vi v i vasres 2.00
PR R g e S e e R e 2.00
Porter House Steak (for 1) .....cooiiiiiiiiniiiinnininnn 220
T Bone Steak 5 L L T 2.00
Miritte "StRaK. v s e s 185
TP S e S e e e 90
NEBIEE el i i o sis s b e e .80
e S AR e D e e AT 85
Lamb Chop (1) 503 (2) .. .....ciiciiiiioin 00
Pork Chop (1) 45; (2) .o 90
Clul=Steale 7o 3 nns st ssrrisioss .1:00
Broiled Spring Chicken (Half) ..o 1.25
Smothered Spring Chicken (Half) ... 1.25
Fried Chicken, Country Style ..........ccooiiiiiiininns 125
Broiled Squab, Fruit Salad ... 125
French Fried Potatoes ...........ccccovivnniiiiiiiiiinniinininnnn.

Baked lrish Potatoes ...............
Potatoes au GCratin ...........
New Potatoes in Cream ......

Saratoga Potatoes ..........c..c.c.eew.
Cottage Fried Potatoes ..............
Long Branch Potatoes ................
Mashed Potatoes ...........c...coeee.
Hashed Brown Potatoes ........... CRE S o
California Asparagus, Hollandaise.......................... 50
Fresh Vegetable Plate, plain 65; with Poached Egg 85
New Spinach............ 30 New Corn Saute............ 30
Kow. Lima Beans .. oo s s iemossriviiesid 3D
Neor Cretr PR o i i i e avssbosits a5
Baby Artichokes in Butter................oo 50
SEHNEDEANS .....ooivveveirieiiinienemnreiiasiastaisiineinsenvessaants 35
W CaPPOIR .. ivisiis coevsrti siinsmnennsensenwss sSakirexnainaess 20
Stewed TOMALOES .\..o...iiioiinursissivsensilidnerarssssapaivas 20
Crillet TOMBLOBS ... i i s sVt iiassnne oy 30
Cauliflower, Hollandaise ... 35
Bolled ORIONS .ooooiiiibesiviniioirsisnespeinsniossarntbossarnises 25
Fried EEEPIant ........ccccoooviiimiiniiiiiiniiiiis 25
BollediRice ... it ivs ittt sy el as s ke aran sy 15
Broiled Mushrooms ........ccccccooiviniminieiannens 265
California Asparagus Tips, Hollandaise.................. 45
Kaffes HaB < . oo roninisososiasnssnseistioinssmmnsonssirtsins
Coffee, hot or iced...
Milk . aana &
Tea, hot OF iced........cocoiiiiiniiiiiii e
(English Breakfast, Ceylon or Orange Pekoe)
T e e U o S SR i SR RO O e e 20
Cocoa or Chocolate
Cream, glass ......ccioveioienion

Plalf and Hall i o nannissine s aT e 30

Entrees - - Head

Filet Mignon Saute, Gooselivers, Fresh Mushrooms, Potatoes ... 1.50 C
Smothered (Haif) Spring Chicken, Country Style, Corn Fritters 1.25 G
Baked Sugar-Cured Ham with Pineapple Ring, Sweet Potatoes 85 H
Braised Sweetbreads, Under Bell, Virginia Ham ... ... ... . .. 2 1.00 G
Crilled Special T-Bone Steak, Stuffed Baked Potato................... 1.85 C
Grilled (2) Lamb Chops, Stuffed Baked Potato. ... ... 1.00 R
Roast Young Stuffed Turkey with Cranberry Sauce H
Roast Prime Ribs of Beef au Jus with Mashed Potatoes ... ......... 1.00

* * 9

_ TABIE W

PRICE CN ENTREE DENOTES |
(This dinner served with Peabody Special

Fresh Fruit Cocktail or Shrimp Re
Olives
Chicken and Okra Soup with Rice or
. or Cold Tom Bouill
TR T
aised Sugar-Cured ¥Mam, Pineapple Sauce ... oo o -1.50 C
Roast Young Stuffed Turkey with Cranberry Sauce.................. 1.60 C
Smothered Spring Chicken, Country Style ... ... 1.75 F
Braised Sweetbreads on Toast, Virginia Ham, Mushrooms............ 1.60 C
Crilled (2) Lamb Chops on Toast, Pineapple Ring................... 1.65 C
Roast Prime Ribs of Beef au Jus........................................... 1.65

Hashed Brown Potatoes
Candied Sweet Potatoes
Doctor Salad with Fr

Red Cherry Pie Apple Pi
Assorted French Pastry
Fresh Fruit Pudding, Fruit Sauce

Camembert Cheese -
Coffee, Tea or Buttermilk

HOTEL PEABODY

Minced Chicken a la King, on Toast.................................... 1.50 Frie
Braast of Capon, UnderBell . .. o o i 1.50 Cc
Welsh Rarebit I
Lobster a la Newberg ......................cooociiiiiiiiiiiinniiieeee, 1.75
Sweetbreads and Ham, Under Bell....................................... 1.00
Whole Broiled Squab, Fruit Salad..........................cccooennneen. 1.5

NOV. 3, 1942 $1.50 Dinner Guests May Dance



a /O’L arfe

E[]ld IVl Eats Potato Salad or Stringbean Salad served with all Cold Meats

Assorted Cuts of Cold Meats.................. 100 = =Imported-Sardings- .. iccaainwmainmiisei 85 - Cold:Roast Beef . ...l isiniinsannivs: 1.00
Cold Ham with Potato Salad.................. F.00- -Breast-of-Cold-Chicker. .« w.umnaniaw 1.00  Gooseliver Sausage

Beef Tongue with Swiss Cheese................ 90  Sliced Cold Lamb..85 Virginia Ham....1.00  Cold Boiled Lobster..........c...cccoverrrnrrrannnn 1.50
Cream Cheese and Jelly Sandwich............ 30 Olive and Lettuce, Whole Wheat Bread 35  Roast Beef Sandwich .......c.cccccovvruvenvnnnne. 65
Pimiento Cheese Sandwich ...................... 30  Swiss Cheese Sandwich 40  Chicken Salad Sandwich ........ ..60
Ham :Sandwich ... v oo Beef Tongue Sandwich Imported Sardine Sandwich ....... ..60
Chicken Sandwich Caviar SEpaWIth i s e 1.00 ~ Club Sandwith . .....occiviiaivvnive ; o
California Fruit Salad, Cream Dressing...... 55

Cottage Cheese Salad -iiiiioocvivsiniiionns 30  Fresh Fruit Salad OB SalE s

Leftuce Salad-- i ni Chicken Salad ... ivnnis. Crapefruit: Sélad ......c........ivs

Sliced Tomato Salad ............ Crabmeat Salad: . ..ovoviiiviin i Asparagus Salad ...

Lettuce and Tomato Salad ... Potato: Salad i i i Fresh Lobster Salad

Vegetable Salad .............. MWaldosiSalad o o Half Alligator Pear

Frozen Fruit Salad

Pies and Pastry
Eady t[] SEI‘VE Red Cherry Pie ......... Lol ta i e b Ak %8

Gocoant-IVIeringue Pie-. . v anan i

APBIGRIE s i 5 o s R e T R VT 2
Casserole of Spaghetti with Turkey Livers, Fresh Mushrooms ... 75 F‘Pe;;he FrISit Pudding, Fruit Sauce..........ccccccovvvven... 28

Long dsland=Salad: o o i o Combination Salad

Grilled Lake Trout, Lemon Butter, Julienne Potatoes, Slaw ........ 85 FritEdetloe s e s e e T e T k)
Halibut Steak Saute, Meuniere Butter, Julienne Potatoes, Slaw ....85 Cup Custard e 15 Assorted Cakes «20
Grilled Pompano, Maitre d’Hotel.............................. 1.00 Macaroons or Petits Fours +20
. s . Assorted Pastries .............. 20

Cold Boiled Fresh Salmon, Ravigotte Sauce, Stringbean Salad....... 90 BAVER Wakge i o Dl e 20
Roast Beef Sandwich, Mashed Potatoes.....................cc..ooveviinnnnnn 75
Hot Turkey Sandwich, Mashed Potatoes........................................ 65 I E Sh h t

Chotolate 188 TR ..o i o vieives sovsiniin 30
* * Vanilla-1ee-Cream v cninvmirteromisstng i,

Orange Sherbet..........

T T Dy R e S R S T L e

2 Parfaits, any flavor =
CRarlotte RUSSE .o i it v ivesmvensss

Served in Skyway and Main Dining Room Only

OTES PRICE OF THE DINNER FI‘ESh FI‘Uit

vecial Sirloin Steak — $2.50 per person)

PEaehoR I A T o e e
mp Remoulade or Tomato Juice Cocktail i‘tel\zleg Frupes ............ %g %tewed Apples ...
a rapatiuit ... o] { B
;elery B BABARAE - CUBAED oo oo e iivimiv swais st cas
or Consomme with Jardiniere of Vegetables Baked Apples ... 25 Orange Juice
Bouillon in Jelly Cup Grapefruit Juice .......... 25 Pineapple Juice .......... b
Grilled Lake Trout, Lemon Butter....................cooooiviieiiiiiinin. 1,50
Crilied Pompano, Maitre d’Hotel ............................................ 1.60 EhEESE
Halibut Steak Saute, Chopped Almonds, Meuniere Butter........ 1.50 =
Cold Boiled Fresh Salmon with Ravigotl‘e Sauce .1.60 gilgiénT:rléigeS:eese ............................................ %g
Grilled Whitefish, Maitre d’Hotel .......................................... 1.60 Cream- Chaéie e 30
American Swiss Cheese..........ccccceveieiennenn 30
- ; GCamembort Choess - ..........c-o vt viwnivniss Sl
New Stringbeans in Butter Liederkranz CHEESE . i.civiviverirvisvvsisinmaren 35
New Sucotash Philadelphia Cream Cheese ..........ccocvrvreensn .35
jith French Dressing ; Roquefor& hCheese .............................. gg
Cottage T AR R G R R e
ple Pie Cocoanut Meringue Pie "
Cup Custard
Chocolate Ice Cream with Cake BI'E ad
weese — 15¢ Extra
Hot Corn Sticks, Hot Rolls or Vanilla Muffins French Rolls or Biscuits..

Vanilla Muffins
Hot Corn Sticks

DY SPECIALTIES 1 :
Fried Chicken, Southern Style....................................co.o 1.25 I'ESS]'H[J

Cold Stuffed Crab, Ravigotte with Stringbean Salad ............... 90 Mayonnaise or Thousand Island Dress:ng
Hot Chicken and Virginia Ham Sandwich au Gratin, Peabody 85 goquefog Eszefse Dressing
Fried Tennessee Country Ham, Red Gravy and Corn Fritters 1.00 SR ORI

0 Home-Made Chicken Pot Pie..........................coooiiiin. 75 We Serve Only “GRADE A" Pasteurized Milk
. and Cream from Gayoso Farms

Room Service Charge, 5c for Items Below 25c¢;
10¢ for ltems Above 25¢

Any Night Except Friday and Saturday







