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Budweiser (12-0z.) .35
Schlitz (12-0z.) .35

With Seafood of all Kinds =1)%

Definitely, emphatically, a dry white
wine, well chilled. The wines below
have been carefully selected to go with
the seafood that we serve, which comes
from the water outside of your window.

15 Bottle  Bottle
#1 Rhine Wine 1.25 2.25
#2 Chablis 1.25 2.25
#3 Sauterne 1.25 2.25
#4. Champagne 3.50 6.25

With Chicken or Turkey

Choose . . . the wine you like! It can
be white (chilled), or rosé (chilled) or
red (room temperature). These are
the finest wines that money can buy
within the limits of State regulations,
and will add much enjoyment to the
delicious fowl that is served here.

15 Bottle  Bottle

#5 Claret 1.25 2.25
#6 Cabrunet 1.25 2.25
#3 Sauterne 1.25 2.25
#2 Chablis 1.25 2.25

#4 Champagne 3.50 6.25

With Duck or Game

You will want a full-bodied red wine
or a traditional still Burgundy. We can
furnish the duck, but you’ll have to
furnish the game. With either, we
recommend these excellent wines.

14 Bottle  Bottle

#7 Burgundy 1.25 2.25
#6 Cabrunet 1.25 2.25
#10 Sparkling

Burgundy = _ ___ 6.00

#4 Champagne 3.50 6.25

- Bottled Beer and Ale

Pabst Blue Ribbon (12-0z.) .35
Drewry’s Ale (12-0z.)

With Beef or Lamb

Much of our food is cooked with wine,
and often we use Champagne. Always
remember that Champagne is the per-
fect wine for all occasions, for all types
of meals from the beginning to the end.
This is the reason for its popularity with
connoisseurs. Many people, however,
go in for the other wines listed below
which are especially blended for steak
and beef, also ham and veal.

15 Bottle  Bottle

#2 Chablis 1.25 2.25
#8 Rosé 1.25 2.25
#10 Sparkling

Burgundy 6.00

#4 Champagne 3.50 6.25

With Desserts

Especially to be recommended with
melon, or berries, or pastry, or soufflé.
There are a few wines other than Cham-
pagne under our State regulations that
make good after-dinner drinks. How-
ever, we have finally located a Portu-
guese wine that will meet all the
requirements of a connoisseur of after-
dinner drinks. We hope you will try it.
Then again, don’t forget Champagne is
the perfect drink.

Glass
#9 Wine Liqueur (Rosé) .40
#4 Champagne 1.00
#11 White Wine 40

#10 Sparkling Burgundy 1.00

Champagne
Cocktail $1.25

“w.m\‘

@
For your information: A bottle of
wine serves four to six. Half bottle
serves two to three. For your conve-
nience, place your order by numbers.
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8:00 A. M—9:30 A. M.

Cuirrep OrRANGE Juick PiNEAPPLE JUICE GRAPEFRUIT JUICE

Prune Juice ArpLE JUICE TomaTo V-8 Juice

Fresu Fruits (in season) HaLr GRAPEFRUIT Bananas, CrREaMm
CereALs SERVED WiTH CREAM
Corx Frakes

40% Brax

Cream oF WHEAT Post ToasTiES

AvL Brax

OaTMEAL
Rice Krispies Bran Frakes

SureppeEp WHEAT GrapreE-Nutr FrAkEs Grare-NuTs

é %??ééti(}né

Brorep Ham or CountrY Bacon witH STEWED APPLES
Native Fisu Roe wita Scramerep Eccs
Rarrananxock Broiiep or Friep Fisu with VIRGINIA SPOONBREAD

GriLLep Country Savsace with Hominy Grits

7N\

A
) Gripore Caxes wita Country Sausace or CountrY Bacon, Syrup
i}
Tue Tives Inn Roast BEer Hasn, Batter Caxes
A~ BuckwaeAT Cakes'or OLp-Fasuionep BATTER CAKES MarLe Syrur

WarrLes wite Country Bacon, Ham or SAUSAGE
Eccs BoiLep, Poacuep, ScRAMBLED, SHIRRED, FrIED
ServEp witTH CounTtrY Bacon, Ham or SAUsAGE

Toast (White or Whole Wheat Bread) Toastep Tipes INnN Rorrs

Cinnamon Toast Frencu Toast

Tuix Hor Biscuirs VirGINIA SPOONBREAD

OrancE MARMALADE PRESERVES JeLLES Honey
Corree—SpeciaL Tipes Iy BLEND Sanka Postum
Hort Corree Por Tea Sweer MiLk or BuTTERMILK
c_g[eelay /[-plemé 52:%4{4&

9:30 70 11:00 A. M.

Cuoice oF Fruits or JUICEs
Toast witTH MARMALADE JeLLy
CoFFEE Tea Mk




THETIDES INN

IRVINGTON. VIRGINIA

DINNER
CHAMPAGNE COCKTAIL WINES
$1.25 | $ «50

CLAMS ON THE'HALF“‘ SHELL TOMATO JUICE COCKTAIL
MELON BALL SUPREME TWO TONE COCKTAIL
CRABMEAT COCKTAIL . OYSTER COCKTAIL

33k

MOCK TURTLE SOUP

’ 3

ONE HALF OF GOLDEN BROWN SOUTHERN FRIED CHICKEN
BROILED NATIVE SHAD, SLICED LEMON
“SOFT SHELLED CRABS, TARTAR SAUCE
ROAST PRIME RIB OF BEEF, AU JUS

SPECIAL: BROILFD U.S. CHOICE SIRLOIN STEAK, $2.25 EXTRA PER PERSOI

YOUR WAITRESS WILL PASS TO YOU FOUR DELICIOUS
VEGETABLES RAISED ON OUR FARM

363

TOSSED GREEN, WITH ANCHOVIES CHEF'S FRUIT SALAD
DRESSIIIGS: FRENCH, MAYONNAISE, THOUSAND ISLAND

3*

TIDES INN DINNER ROLLS CORNMEAL MUFFINS

FRESH STRAWBERRY SHORT CAKE VANILLA OR PEACH ICE CREAM
COCONUT ICE CREAM BALL ORANGE OR LIME SHERBET

CHEESE TRAY
%

HOT OR ICED COFFEE HOT OR ICED TEA
SWEET OR BUTTERMILK

| BEERS
MILLER'S HIGH LIFE .45 BLUE RIZBON 45

&
)

e

TUESDAY, MAY 20, 1952







