DUNDEE ARMS INN
APPETIZERS
Salads
Garden or Caesar
Greek or Spinach Salad

8.00
10.00

Cup 8.25 Bowl 13.99
Seafood Chowder
The Dundee's award winning recipe of seafood simmered
in a creamy New England style broth. GF
Onion Soup Gratinee
Savoury Spanish onions simmered in a traditional
French broth and baked under a three cheese crust.
Cup 6.50
Chef's Soup Feature
Each day the chef prepares a soup using
only the freshest ingredients.
Shrimp and lobster martini
Chunks P.E.I. lobster, cucumber, sliced scallion tossed with
lemon butter vinaigrette, two plump tiger prawns

13.00

Bowl 10.50

18.00

Blue mussel steamer
Island mussels steamed in white wine and garlic

13.00

Escargot
Plump snails sauteed in garlic, parsley and wine baked with
aged cheddar and mushroom saute and toast points

13.95

Cajun wild shrimp
15.95
Six prawns sauteed in cajun cream on panfried cornmeal crusted
bread, diced fresh tomatoes, fresh herbs
Black bird salad
15.95
Blackened chicken, blueberries, strawberries, fresh gathered greens, red onion, goat cheese,
rhubarb vinaigrette

DUNDEE ARMS INN
ENTREES
Beef Tenderloin
39.00
6oz grilled beef tenderloin topped with a portabello shiitake
button mushrooms fresh herb ragout, roasted garlic pan jus.

Miso maple chicken
27.95
Pan seared breast of chicken wrapped in double smoked bacon,
miso maple glazed ginger apple chutney
Pork chop
26.95
Double cut pork chop brined and spiced rubbed. Grilled and topped with
carmelized onion and a dijon sauce

Rack of lamb(5 points)
38.00
Pan seared rack of lamb, fresh mint parsley herb rub, lamb glaze
(All Entrees listed above served with Chef's potato and vegetables)

Scallops
28.95
Sea scallops Coquilles St. Jacques, piped potato sauteed onion mushrooms,
white wine cream, cheese grated (side vegetable)
Teriyaki tuna saku
31.95
Seared tuna saku, orange teriyaki glaze, ginger lime rice,
sauteed vegetables
Halibut
40.00
Blackened halibut with a lobster brandy sauce, ginger lime rice
and vegetables
Shrimp, salmon, mussel linguini
33.00
3 shrimp, 3oz salmon, 8 mussels, linguini, red pepper tomato basil sauce

