THE ARCHDUKE

SranTERS
BOUF OF THE DAY WITH WAENM AREAD ©8
ARFARAGUS BFLAES SHAVED PARMESAN, ROCEET AND A FOACHELD Lta L6
SALMON FiSH CARES WITH SPRING CRION RISOTTO AND SPELD TOMATO RELISH cd
FaAN BAUTEED WILD MUSHREOGOMS TOASTED BRIGCHE,
BOFT FOACHELD D66 AND TRUFFLE DilL L%
HING FRAWNS CHARGRILLED WITH GANFLME BUTTER LT
CEHABCUTEME BOARD L9

Our Burcers

BACON B CHEESE L1
MUSHBOOM & WHITE WINE SaUCE ©11
CLABBIC E£10

Our Steans

TS GIVE vOU THE FERFECT STEAS SE VIE FRIME SCOTTIEN LSID BEXF
AEARGRILLED LS BLASN OF A5 BLWE AS TEY LiNE SIRVED =) Te FEES. SALAD ANS
vEUR CREICE OF STAFNAIS BAdl. SIAD & SAALIT PVITER oF FIFFIRTORE BAUSE

SiELOIN STEAK (@G L@
FILLEY STEANK (2006, £33
CHTE OF BOEWUF (8555 -
FoR THE BAVESOUS 08 TWO TO SHARLE L28
ALL MMEFMEE ARE BERVED WITH HAND CUT FRIES AND HOVEE SALAD

Oven Roast Chicren

DARLIC AMND WERE OVEW ROASTED SERFINO OHICHEW [ 4L ]
SEAVED WITH TOUR CHOICE OF
HANDG CUT CHIPS AND HOVSE BALAD
CHEAMED MASH POTATO, FRENCH BEANMS AMD A BACON AND MUSHECOMN JUS
CREAMED MABH FOTATO. FREMCH BEANE AND A GRAIN MUSTARD BAVCE

Sacaos & Orrenr Main Counses

EBALMON STEAK WITH TURMENIC FOTATOLE.
LEMOM AND DILL CHEWME PRAJCHE £i4
HALF RACK OF LAME IN CUTLETS WITH GRILLED FEFFERS,
HAND CUT CHIPS AMD HOUSE SALAD L8
SALAD OF CHARGR|LLED GOATE CHELSE. FOSTABELLA
FMUSHEOOM AND BLETROOT FuRLE Zi0
SALAD OF BACON CHORIIO, POTATOES, BLACE FUDDIWES,
SOFT FOACHED Do AND FRISEE Cia
SWORDFISH SALAD MIGOISE ©14&
EHICHEN CESAR C11
CHICEEN FLOMINTINE CRUBHED FOTATODS.
BACOMN AND MUSHAOOMW JUS CI3

Sioe Oroens

SAUTEED SPINACH E3
FREWCH BEANME 3
BAUTEED MUSHRADME 3
HAND CUT CHIFE &3
MASMED FOTATD c3

ol ABOVE PEROES LD AT Wl EILL AR AN aET L YRR
SEEVIGE SARGE WeaE o8 FAID DIREE TLE 1O SUR BTARF



