Dr. EBERHARD
MODERN MENUS: AND WINE:CARDS

EVERT upstordate menu or wine-card has a
double task to fulfil: on the one hand it has to
give a sober and objective report of everything
that kitchen and cellar have to offer, and in addi.
tion to this realistic objective, it should impart a
suggestive impression of the quality of everything
offered. This must be suggested to the observer
by the mere outward form of the card. To put the
malter differently, it must present itself in attracs
tive guise to the guest, appeal to his feelings, and
stimulate his mood. If one take the pains to find
out how far these two demands are being fulfilled
at the present day, it will be discovered that the
tirst is seldom taken into consideration and the
second usually neglected altogether.

Every restaurant guest, especially the harried bus
siness man of the present=day, has a right to find
what he wishes as quickly and easily as possible
on a menu which is arranged for rapid inspection.
In reality, however, the menus in the overwhel.
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