ftARBOUR HOUSE HOTEL
WINTER LUNCH MENU

SERVED FROM 13O aM. TO 430 P.M.

IPPLTIZERS

SOUP OF THL Day
f1 cup OF SOUP Is COMPLIMENTARY WHEN ORDELRING A LUNCH SPLCIAL
bowL 6, Cup 4

SMOKED CHOWDER
(REAMY BLEND OF CLAMS, TtALIBUT, SMOKED SALMON, SHRIMP AND VEGETABLES
powL 8, (up 6

BABY SPINACY SALAD
ConTs CUEESE, APPLE, DRIED CRANBERRIES, TOASTED SUNFLOWER SEEDS, ffONLY ALMOND DRESSING
(@)

CALSAR SALAD
ROASTED CARLIC DRESSING, CROUTONS, PARMESAN CUELSE
fuLL 8, SMALL 5

MIXED CREEN SALAD
ROASTED SHALLOT DRESSING, CUCUMBERS, TOMATOLS, FETA CHELSE AND SUNFLOWER SEEDS
fULL 9, SmaLL /

ftaLIBUT AND SALMON CAKES
CapBAGE AND MIXED CREEN SALAD, TARTAR SAUCE
9

YaM FRICS
CUIPOTLE AND LIME MAYO
I

MaIN COURSE



BEEF Dip AU Jus
SHAVED ROAST BLLE ON A CARLIC BACULTTL
12

BBQ PULLED PORK
CUIPOTLE MapLE BBQ SAUCE, CarAMELIZED ONIONS, MOIIARELLA
12

ORGANIC CHICKEN CLuB WRAP
BACON, LETTUCE, TOMATO AND CARLIC MAYO
12

ftaLput & CHIPS
CRISPY TEMPURA BATTER, COLESLAW, TARTAR SAUCE
| PIECE 12 1 PIECES 16

DACON CUEESE PURGER
CHEDDAR, MOTIIARELLA AND BACON
12

CHICKPEA AND SMOKED TOFU DBURCER
PUMPKIN AND SUNFLOWER SEEDS, IMINCED VECETABLES, BELT RELISH
IO

ORGANIC CHICKEN BREAST BURGER
SaLsA, CUACAMOLE, MOIIARELLA AND BACK BACON
2

QILL BURGERS ARE SERVED WITH LETTUCE, TOMATO, PICKLE, RED ONION aND CARLIC MAYO. CHOICE OF
FRILS, SALAD OR fiALE AND HALF

fibp-Ons
SAUTEED MUSHROOMS, BACON, SWiss, MOIZARELLA, CHEDDAR OR COATS CHELSE
150 LAcH



