
S.S. PRESIDENT CLEVELAND 
Captain FRED E. ANGRICK, U.S.N.R. (Ret.), Commanding 

Luncheon 

Appetizers Green Spring Onions - Garden Radishes- Sun Dried Apricots - Mustard Pickles 
Chilled Apple, Prune or Sauerkraut Juice 
Holland Matjes Herring in Sour Cream- Homemade Headcheese 
StuFfed Artichoke a Ia Reine- Pickled Lamb's Tongue- Sliced Egg Remoulade 
Maine Sardines in Oil- Italian Meat Salad- Yogurt- Gefilte Fish 

Soups Puree Mongole- Consomme Brunoise 
Chilled Jellied Beef Broth 
Cream of B~nana Glacee 

Buffet Dutch Luncheon Pllltter, Domestic Swiss Cheese, Potato Salcd 
Corned Brisket of B~ef, Sweet Chow Chqw 
Galantine of Capon, Fruit Compote 
English Ham and Veal Pie, Asparagus Spears 

Fish Broiled Filet of Barracuda Maitre d'Hotd, Cole Slaw 
Poached Halibut Trouville, Shrimp, Olympia Oysters, Fleurons 

BRUNCH Chilled Apple Juice- Stew~d Santa Clara 'Prunes 
Omelette Espagnole 
Quiche Lorraine 
Anna Potatoes- Toasted English Muffin 

Entrees Braised Beef a Ia Mode, Vegetables Jardiniere, Potato Pancake 
Mexican Style Enchiladas, Frijoles, Chili Sauce, Garni 
Creamed Chicken a Ia King on Waffle, Cling Peach Antoinette 
Assorted Garden Vegetable Plate, Soft Scrambled Eggs 

Special FRISCO SANDWICH: Rare Beef, Cheese and Sliced Pickles on Luncheon Roll s 

Grill Chopped Veal Steak Pojarski, French Fri ed Onion Rings 
Shiskabab (Broil ed Lamb Brochette a I'Armenienne), Rice Pil aff 

Vegetables Macedoine - Frijoles - Crookneck Squash Saute - Steamed Rice 

Potatoes Mashed in Cream - Anna - Pancake 

Salads Manoa Lettuce- Fruit Melee - Cucumber in Sour C ream 
Dressings French -Russian- Tarragon- Low Calori e 

DE.\sser~s French Apple Pie- Tapioca Pudding- Strawberry Ice Cream 
Preserved Green Gage Plums in Syrup 
Pineapple Sherbet- Fruit J e llo Chantilly- Mocha Slice 

Cheese Gruyere - Tel eme - Limburger - Cheddar 

Beverages Coffee Tea Cocoa Iced Tea 

For the Cal01'ie Comciotts we featttre Metrecal 

GEORGE SIROV ATKA, Chief Steward 

Iced Coffee 

PETER MARTI, Maitre d'Hotel 

En Route SAN FRANCISCO 

FRANCISCO CLE OPE, Chef de Cuisine 

Wednesday, N ovember 22, 1972 


