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APPETIZERS 

SOU P S 

F ISH 

EGG S 

ENTREES 

SPECIAL (cold) 

FROM THE GRILL 

----e----
Macedolne of Fruit Tomato Juice Tunafish in Oil Italian Salami 

Egg Salad with Mayonnaise Home-Made Headcheese 

Iced Garden Red Radishes and Spring Onions 

Minestrone Genovese 
Cold: Jellied Gumbo Consomme 

Broiled Striped Bass, Maitre d'Hotel 

Scrambled with Virginia Ham 

Ziti a la Napolitaine 

Boiled Beef, Horseradish Sauce 

Breaded Calf's Brains a la Zingara 

Consomme en Tasse 

Mushroom Omelette 

Beef Saute, Stroganoff, Sour Cream, Wild Rice 

G apPle Ring with ~:t:ge ~~eese and Sour Cream 

Broiled Chicken a l'Americaine, Sauce Diable 

V E GET A B L E S Buttered Beets Green Peas 

POTATOES 

COLD DISHES 

SALADS 

Dressings 

DESSERTS 

Mashed 

Assorted Cold Meats 

York Ham 

Steamed Rice 

Roast Pork 

Smoked Turkey 

Boulangere 

Roast Veal 

Corned Beef, Dill Pickle 

Poached Red Snapper with Sliced Tomato 

Cucumber and Tomato 

Hungarian Thousand Island Cheese 

Mixed Green 

French 

Peach Pie Cabinet Pudding 

Fruit Jello 

Lemon Sherbet 

Fruit Cake Pound Cake 

Coffee or Vanilla Ice Cream 

Compote of Figs and Plums 

C H E ESE Tray of Assorted Cheese 

Cracken Pumpernickel 

BEVERAGES Coffee Mille Buttermille 

S. S. I N 0 E PEN 0 E N C E Sunday, November 19, 1961 

(c-w-I) 



The Esplanade at Tel Aviv is one of the beauty spots of this thriving modern city. The 5.5. Atlan­
tic of American Export Lines has a regular service to Haifa, only 60 miles away. The twin Sun­
liners, Independence and Constitution of American Export Lines, usually call at Haifa during 
the annual springtime cruise. 


