
THE ARMS
At The Lord Nelson Hotel & Suites

BAR SNACKS
ARMS NACHOS 22

Melted Cheese Blend,
In-House Pickled Banana Peppers, Salsa

& Sour Cream

SWEET POTATO FRIES 12
Truffled Aioli

DINNER
APPETIZERS

Ⓥ BREAD & BUTTER 5
Grilled Artisanal Bread with Whipped Brown Butter & Molasses 

@@ LOCAL OYSTERS 9/18/32
Served as 3, 6 or 12 

Seasonal Mignonette, Freshly Grated Horseradish (or Classic Rockefeller)

CHEESES 23
Artisanal Cheeses, Paired Spreads, Grilled Bread  
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ROASTED TOMATO SOUP 13
Smoked Gouda & Petite Brie Grilled Cheese

CORN & HAM HOCK CHOWDER 18
Charred Corn, Smoked Ham Hock,

Golden Potato, Toasted Roll 

          ROASTED SQUASH SALAD 15
Arugula, Chiccory, Cashew, Blackberry Vinaigrette Honey Ricotta

BEEF TARTARE 19
Red Onion Jam, Grainy Mustard, Pink Peppercorn Smoked Olive Oil,

Maldon Salt, Buckwheat Crackers  
  

Ⓥ@ 

GFV

MAINS
@ MANHATTAN FILET 44

10oz Manahattan Cut Angus Striploin 
Potato Pave, Charred Green Beans, Coffee Demi, Porcini Butter 

Ⓥ        ZA'ATAR ROASTED CAULIFLOWER 22
Za'atar Roasted Cauliflower, Seared Tofu, Heirloom Carrots, 

Broccoli Spinach Puree, Cayenne Oil 

@ DUCK BREAST 31
Cooked Medium, Black Plum Glaze, Celery Root Puree, Pickled Beets, Burnt Honey Jus 

@ DOUBLE CUT PORK CHOP 28
Double Cut Bone-In, Cider Glazed Pork Rack, Browned Butter

& Kale Colcannon, Roasted Carrots, Pommery Jus 

@ CORNISH HEN 29
Spatchcocked Whole Hen, Smoked Gouda Pomme Puree 

Crispy Brussels Sprouts, Chili Butter 

LOBSTER CRUSTED ATLANTIC COD 32
Lobster & Boursin Cheese Crust, Lemon & Green Pea Orzo Salad, Puttanesca 

Ⓥ SWEET POTATO TORTELLI 26
Black Cocoa Pasta, Sweet Potato & Black Garlic Filling 

Toasted Walnut, Lemon Balm Pesto, 2yr Old Asiago 
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CORNBREAD FRITTERS 16 
Cheddar & Scallion, Smoked Tomato Jam, Spicy Queso 

Ⓥ@@     MARINATED KALE SALAD 15
Marinated Kale, Sunflower Seed Caesar Dressing 

Baked Chickpeas, Nutritional Yeast

NDUJA MUSSELS 17
Nduja Coconut Cream, Scallions, Cilantro, Burnt Lime Grilled Bread

TUNA ABURI 23
Torched Yellowfin Tuna, Anjou Pear, Pickled Onion,

Omeboshi, Wasabi Aioli
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Room Service is available 7am-2pm & 5pm-10pm daily. To order please dial ‘2132’ on your in-room phone.
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