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UNITED STATES ·LINES 



SUGGESTION 

Fresh Fruit Cup 

Cream of Oysters 

Fried Long Island Scallops, Sauce Tartare, Parmentier Salad 

Roast Prime Rib of Beef, Own Juice, Rasped Horseradish 
String Beans Baked Idaho Potatoes 

Heart of Lettuce, French Dressing 

Coupe Miramare 

Cheese and Crackers 

Fresh Fruit B~sket 

Coffee 

* 
FIRST CLASS 

ON BOARD S. S. WASHINGTON 

Friday, February 16th, 1940 



DINNER 
* 

Assorted Appetizers Cape Cod Oysters on Half Shell Salad Margot 
Little Neck Clam Cocktail Beluga Malossol Caviar on Toast 

Stuffed Tomato ala Reine Fresh Fruit Cup Egg with Sardelles 
Smoked Sturgeon 

I 
Smoked Mackerel 

Cream of Oysters Mock Turtle Soup Consomme Colbert 
Clam Broth with Celery in Cup Jellied Beef Broth 

Fried Long Island Scallops, Sauce Tartare, Sala~ Parmentier 
Poached Filet of Sole, Bonne Femme, Fleuron 

Broiled Spanish Mackerel a la Creole, Steamed Patna Rice 

Cold: Assorted Smoked and Fresh Fish Plate, Vegetable Salad 
Cauliflower and Asparagus Tips, Sauce Vinaigrette 

Pate de Foie Gras in Aspic, Pumpernickel 

Roast Prime Rib of Beef, Own Juice, Rasped Horseradish, 
· String Beans, Baked Idaho Potatoes 

Roast Guinea Squab, Bread Crumbs, Currant Jelly, Puree of Marrons 
Stuffed Duckling, Dish Gravy, Apple Sauce, Braised Red Cabbage 

Ten9erloin of Beef "Wellington" Welsh or Golden Buck Rarebit 
Sweet: Queen Fritters, Cinnamon Sugar, Sauce Sabayon 

Broiled Pig's Feet, Sauce Robert, Wax Bean Salad 
Grilled Minute Steak, O'Brien Potatoes 

Spinach Leaves in Butter Corn Saute Wax Beans Stewed Tomatoes 
Asparagus, Sauce Hollandaise 

Boiled, Mashed, Baked or O'Brien Sweet Potatoes 

Heart of Lettuce, Chicory, Sliced Tomato, Clara Barton, Fruit, 
Cole Slaw or Parmentier Salad 

French, Sour Cream or Chatelaine Dressing 

Cold Pineapple Pudding Gateau Mille Feuilles Raspberry Sherbet 
Old Fashioned Strawberry Short Cake Coupe Miramare Cherry Tart 

Neapolitan or Nesselrode Ice Cream, Wafers Cocoanut Macaroons 
Meringue Glace au Vanille Selected Small Pastry 

Compote of Preserved Egg Plums or Apricots 
Compote of Stewed Fresh Apples or Pears 

Young American, Camembert, Roquefort, Tilsit, Lei den or Gouda Cheese 
Toasted Crackers 

Fresh Fruit Basket Friandises 

After Dinner Coffee 


