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e LuncheonMenu e 

Jlppetizers &>Soups 
Chilled Papaya or Melon with Prosciutto Ham (in Season).... .75 

New Orleans Prawns Cocktail, Tahitian . . . . . . . . . . . . . 1.35 Crabmeat Cocktail Botany Bay ..... 
Liver Pate Maison ......... . ... . 1.35 Your Choice of Frosted Fruit or Vegetable Juices ..... 

MISTER CHRISTIAN'S 
Chef's Soup of the Day .. .... . ..... Crock .75 Cup .45 
Consomme on the Rocks . . . . . . . . .50 
Chilled Tomato Madrilene, Sour Cream . . . . . . . . . . . . .75 Seafood Chowder 
Cold Vichyssoise with Chives . . .75 - Laced with Rum - Crock .90 Cup .50 
Iced Gazpacho . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .75 

Luncheon Salads 
TOSSED GREEN SALAD, Tomato Wedges- CHEF'S SALAD BOWL with lettuce 

Choice of Dressing ..... . .75 Julienne of Chicken, Cheese, Ham, Corned Beef, 
Hard Boiled Egg and Tomato Wedges, Asparagus Tips 

1.50 
.50 

DUNGENESS CRAB LEG LOUIS IN 
ABALONE SHELL 

... Choice of Dressing . . . . . . . . . . . . 2.50 

California Crabs & Manoa Lettuce Crowned with 
Very Special Dressing 2.85 

CHICKEN SALAD 
With Seedless Grapes & Walnut Meats Served in 
Half a Pineapple, Low-Calorie Mayonnaise ... 
Tomato Wedges, Spiced Peach, Hard Boiled Egg .. . . 2.75 

Mister Christian's presents daily ... 
CREPES LORRAINE 

Mornay Sauce ..... . 

CHAR-BROILED GROUND SIRLOIN 

1.75 
SELECTED CHICKEN LIVERS & MUSHROOMS 

Sauteed in Creamery Butter & Simmered in a Full 
Bodied Sherry, Rice Bordure .................... 2.25 

A Generous Half-Pound USDA Sirloin of Beef with POT ROAST of TOP CHOICE BEEF 
Marinated in Burgundy Wine & Herbs, Accompanied Grilled Onion & Cottage Cheese .................. 2.15 
by Garden Fresh Vegetables & Potato Pancake ..... 2.75 

PICNIC PLATTER of ASSORTED COLD MEATS CANNELONI 'ITALIAN' 
with Potato Salad, Tomato Slices and Cottage Cheese 2.85 Diced Chicken Blended in a Tangy White Wine Sauce 

Wrapped in Thin Pancakes, Glazed with Mozzarella . 1.75 KING CRABMEAT OMELET 
Parmesan Cheese 2.35 POTTED SWISS STEAK . . . . . . . . . . . 2.40 

Choice of Steamed Rice or French Fries, Green Salad or Cole Slaw with the Above Entrees 

Eggs Benedict 
Slices of Turkey & Ham on a Toaated 
Buttered Engliah Muffin Topped with 

Poached Eggs & our own Hollandai8e Sauce 
2.50 



~rom th0Sandwich Galley 
MAHIMAHI SAUTEED 

Open Face Toasted Sesame Bun - Tartsr Sauce . . 1.65 
SIRLOIN STEAK SANDWICH 

One of the Most Succulent Cuts of Beef . .. 
Charbroiled to Your Individual Taste, 

TERIYAKI STEAK SANDWICH On a Toasted Bun . 2.25 

THE REUBEN 

Served on San Francisco Sour-Dough Bread . . . .. . 3.25 

CLUB HOUSE SANDWICH 
Chicken, Tomato, Crisp Bacon & Manoa Lettuce Prepared in the Original Manner with San Francisco 

Pumpernickel, Corned Brisket of Beef Piled High, 
Swiss Cheese & Wine Sauerkraut, Spring Pickle 

on White Toast . . . . . . . . . . . . . . . . . . . . . . . 1.95 

& Tomato Wedge . . . . . . . . . . . . . . . . 1.95 HOT CORNED BRISKET OF BEEF 
Sliced to order, Delicatessen Style, on San Francisco 
Sour Dough Rye Bread . . . . . . . . . . . . . . . . . . . . . . . . . 1.85 GROUND SIRLOIN OF USDA BEEF 

A Generous Portion in a Toasted Sesame Roll, 
Garnished with a Variety of Relishes . . 1.90 

Macadamia Nut Roll 

Choice of German Potato Salad, Creamed Cole Slaw or 
French Fried Potatoes Serued with Sandwiches 

Monte Cristo Sandwich 
Two Deck, Sliced Turkey, Ham & Swiss Cheese 

. . . Dipped in Egg & French Fried, 
Strawberry Jelly 

1.90 

Jl Cockney~avorite ... 
~ish&Chips 

Deep Fried Tender Halibut Filets with 
Golden Brown Chippers . .. A Popular Import 

From England, with Tartar Sauce & 
Cole Slaw for American Tastes 

2.00 

Desserts 
.65 Fiesta of Sherbets 

Hot Fudge Ice Cream Cake . . . . . . . . . . . . . . • . • . • . . . . .75 Ice Cream .. . . . . ..... . . . . . .. . .. . . . • .. .• .. . .. . .. . 
German Cheese Pie . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .85 Ice Cream Sundae .. . . . ...... . . .. , . .. .. ........ . . 
Creme De Menthe Parfait . . . . . . . . . . . . . . . . . . . . . . . . . .75 Hot Apple Pie with Fruit Sauce .. . . . .. . • . .. . . ... . . . 

Fruit Compote . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .55 

Coffee .30 Milk .30 Darjeeling Tea .30 Sanka .30 

Add 4% Stot~ Tax to oll Prica 

.50 

.50 

.65 

.50 



'Welcomec§lboard! 

Saga of theGBountr 
Way back in history, dissatisfaction with the quality and 

quantity of the food served aboard the H.M.S. Bounty to its 
crew, led to one of the most romantic and famous mutinies of 
the sea. On April 28, 1789, in the South Pacific, acting mate 
Fletcher Christian and his mutineers seized and cast adrift 
the H.M.S. Bounty's skipper, Lt. William Bligh, along with 
eighteen loyal officers and crewmen. Captain Bligh and his 
gallant crew miraculously made it to Timor Island while the 
Bounty with Mister Christian and his fellow mutineers re
turned to Tahiti and later Pitcairn Island, to live the good 
life in their chosen paradise. 

Metro-Goldwyn-Mayer studio filmed this saga of the sea 
with Clark Gable and Charles Laughton many years ago. The 
movie makers graciously gave us some still prints of that film. 
They are featured in the Bounty Lounge and the Captain's 
Bridge for your nostalgic pleasure. 

We trust you will, unlike the crew of the H.M.S. Bounty, 
be thoroughly pleased with the quality and quantity of our 
food and return to see us often. Thank you for your patronage 
and happy sailing. 

747 AMANA ST., HONOLULU, HAWAII 96814 

TELEPHONE 955-1188 
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