
Haggis croquettes with red onion 
and whisky marmalade - £5.80

Baby leaf salad, tomato, red onion,  
radish, with thyme and honey  

vinaigrette - £3.80 - V Gf Vn

East coast crab fritters with  
saffron mayonnaise - £6.50 

Sweet potato crisps, tomato,  
chilli and vodka dip - £2.80 - V Gf Vn

Chicken and chorizo empanadas,  
roast red pepper and chilli salsa £6.00

Roasted root vegetables - £3.80 - V Gf Vn

Slow cooked red poll beef  
‘a la bourguignon’ - £6.40 - Gf

Selection of bread with  
butter or olive oil - £3.20 - V 

Garlic mushrooms - £4.00 - V 

Deep fried cod cheeks in panko  
breadcrumbs with tartare sauce - £6.40 

Suffolk reared cabrito, braised with  
roast peppers and sherry, in a rolled  

flatbread with Romesco sauce - £7.50

Opening Times

8.00 am to 11.00 pm – 7 days a week - Last Food Orders at 9.30 pm

Late night opening to 2.00 am for private functions upon request.  
Weddings, birthdays and charity & celebration balls a speciality.

Welcome to Arlingtons. Our menu is full of freshly sourced local produce 
to give you a taste of East Anglia but with influences from far and wide. 

We recommend two or three plates per person which are ideal for sharing. 
Dishes will arrive when ready, leaving you time to relax and enjoy your meal.

V - Vegetarian     Vn - Vegan     Gf - Gluten Free

Vodka cured salmon gravadlax, tonic and  
dill dressing, on homemade muffin - £7.50

Devilled kidneys on rye toast with  
mushrooms and crème fraiche - £7.00

Red onion and baby beet ‘tarte tatin’  
with crumbled feta cheese, rocket  

leaves and balsamic syrup - £6.50 - V 

Petit fish pie of smoked haddock,  
prawns and salmon, with potato  

and cheddar crumble - £7.60

Handcut chips - £3.40 - V Gf Vn

Suffolk Lamb Kashmiri style biryani  
with poppadum shards, cashew nuts 

mango chutney - £7.20 - Gf

Vegetable Kashmiri style biryani  
with poppadum shards, cashew nuts,  

mango chutney - £7.20 - V Gf

Spring onion bhajis £4.50 - V Vn

Autumn salad of roasted squash,  
chestnuts, balsamic onions and sunflower 

seeds, rosehip dressing - £6.20 - V Gf Vn

sharing PLATES

Please speak to a member of staff about the ingredients in your meal when making your order if you have any 
concerns about allergens or intolerances.  Our kitchen uses products which contain nuts amongst other allergens and 
whilst every care is taken we are unable to guarantee that cross contamination has not occurred.  A chart is available 

advising which dishes contain the 14 major allergens.  Please ask a member of staff for a copy if you wish to see it.

FEATURED Wines
White 

£4.00 - 125 ml glass 
£5.00 - 175 ml glass 
£17.00 - 75 cl bottle

Red 
£4.00 - 125 ml glass 
£5.00 - 175 ml glass 
£17.00 - 75 cl bottle

Rose 
£4.50 – 125 ml glass 
£5.50 - 175 ml glass 
£19.00 - 75 cl bottle

Please also see our full wine list for a selection of 
interesting and eclectic wines from all over the world

Beer, Lager & Cider
Adnams Ghost Ship - £3.90 (500 ml) 4.5%

Adnams Mosaic - £3.70 (500 ml) 4.1%

London Pride - 3.90 (500 ml) 4.7%

St Peter’s Bitter - £3.70 (500 ml) 4.7%

St Peter’s Ruby - £3.90 (500 ml) 4.3%

Budvar - £3.50 (330 ml) 5.00%

Paulaner Helles (Clear) - £4.30 (500 ml) 4.9%

Paulaner Wheat Beer - £4.50 (500 ml) 5.5%

Peroni - £3.50 (330 ml) 5.1%

Aspalls Cyder - £5.00 (500 ml) 5.5%

Also, draught beers and lager:   
Adnams Bitter & Mosaic,  

Bitburger & Konig lager, Aspalls Cyder

DESSERT
Local cheeses with  

quince jam - £6.50 - V Gf

Holywells honey bread with warm berry  
compote and greek yoghurt - £5.95 - V 

Muscat poached apple and pear, toasted  
oat crumble, vanilla custard - £6.20 - V

White chocolate and pistachio  
cheesecake - £6.50 - V 

Ice creams and sorbets  
£2.25/scoop - V Gf
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