i i he Ladies and
£55 The Second Hop of the Season will be given to t ]
Guests of the House on TUESDAY EVENING, July 26th. Music by

Gilmore’s Popular Brass and String Band,

THOMAS RAND & SONS, Proprietors.

J\m/mnt ﬂa/zdag, fulg 25, 75’/5¢
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Fish Chowder.

FISEL
Boiled Codfish — Oyster Sauce.

COoOLD DISEES.

. Ham. Tongue. Beef. Lobster.
BOILED.
Mutton — Caper Sauce. Ham. Corned Beef. Chicken and Oysters.
f ENTREES.
Baked Macaroni and Cheese. Beef Kidneys — Champagne”Sauce.
Boiled Rice. Stewed Lobster — Shrimp Sauce.
Codfish fried in Crumbs. Haricot of Mutton.
Salmi of Goose. Currie of Veal.
ROAST.
Beef. Lamb — Mint Sauce. Chicken. Veal.

PASTRY.
jee Cream. Tapioca Pudding. Jelly Cakes.
Gooseberry Pies. Apple Pies. Custard Pies. Rhubarb Pies. Blueberry Pies.

DESSBERT.
Raspberries. Melons. T o Blueberries.
Raisins. Filberts. Almonds. English Walnuts. Peean Nuts.

Gentlemen having friends to dine will please give notice at the office. Meals sent to
rooms will be charged extra.

Children occupying seats at the table will be eharged full price. Breakfast for
nurses and children at 7 o’clock ; dinner from 134 to 2 o’clock ; tea at 6 o’clock.

Breakfast, from 615 to 11 o’clock ; Dinner from 1 to 3 o’clock ; ladies’ ordinary at 4
o’clock ; Dinners served in Private Rooms, from 1 to 5 o’clock ; Tea, from 63 to 8%
o’clock ; Supper, from 9 to 12 o’clock.

%5 All bills payable weekly.
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H 8. ('OX, PRINTER, REPORTER OFFK(‘E EXCHANGE STREET, LYI\N.




