
Sides...  
All sides can be turned into a main dish upon request, 

and will incur an extra charge. 

Skin on fries (gf*)   2.95 

Onion rings   2.95 

mixed leaf salad (gf)   2.45 

Garden peas (gf)   0.95 

Garlic butter (gf)   1.45 

Peppercorn Sauce (gf)   1.95 

Blue Cheese sauce (gf)   1.95 

Cheesy garlic bread (2)   2.95 

For mains...  

8oz Sirloin Steak 
Served with chips, grilled tomato, flat mush-

room and salad (gf) 

17.95 

10oz Ribeye Steak 
Served with chips, grilled tomato, flat mush-

room and salad (gf) 

19.95 

The Arlingtons Burger 
Blue cheese, bacon and all the trimmings (gf*) 

13.45 

Good old fish n’ chips 
With peas and homemade tartare sauce (gf*) 

12.95 

Pan fried gnocchi   

Served with pea and spring onion fricassee 
11.95 

Wild mushroom risotto   

Served with blue cheese and truffle oil (gf) 
12.45 

Pasta Carbonara  
Ham, herbs and parmesan 

12.95 

Catch of the day 
Please see board or ask server (gf*) 

14.95 

Dingly Dell Pork t-bone 
Braised cabbage, mashed potato, caramelised 

apple with cider and mustard sauce (gf) 

14.95 

Pan fried Chicken 
Sautee mushroom, tarragon and new potatoes 

in a white wine sauce (gf) 

13.95 

  

For starters...  

Salt and pepper calamari 
With lemon peppered mayonnaise (gf*)  

6.95 

Pan Fried Scallops 
On black pudding and cauliflower (gf) 

6.95 

Baked Camembert  

Served with rustic bread (gf*) 
6.95 

Seafood Gratin 
Scallops, Prawn and Cod (gf) 

6.95 

Chicken Goujons 
Garlic mayonnaise, mixed leaf salad 

6.95 

Beetroot Salad   

Goat’s cheese, hazelnuts and balsamic 

vinegar (gf) 

6.95 

Scotch Egg 
Recipe changes daily, please ask server for 

the current  one. 

6.95 

Desserts...  

Peanut butter torte 
Served with chocolate ice cream 

5.95 

Cherry Crumble 
Served with a choice of custard or vanilla ice 

cream 

5.95 

Sticky toffee pudding 
Served with caramel sauce and vanilla ice 

cream 

5.95 

Chocolate fondant 
Served with white chocolate ice cream 

5.95 

Baked New York cheesecake 
Served with mixed berry compote 

5.95 

Lemon mousse 
Served with lemon and lime sorbet 

5.95 

 

Items marked with a are suitable for vegetarians. 

 

With any items marked with (gf*) you want to be gluten free will need to 

inform your server. 

 

If you have any other dietary requirements our chefs will be happy to 

discuss with you. 
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Arlingtons Contact informationArlingtons Contact information  
TelephoneTelephone  

01473 23029301473 230293  

AddressAddress  

13 Museum Street13 Museum Street  

IpswichIpswich  

SuffolkSuffolk  

All our dishes are freshly prepared on site, using locally sourced ingredients and suppliers.All our dishes are freshly prepared on site, using locally sourced ingredients and suppliers.  

Please specify any allergies or dietary requirements to a member of staff before ordering. Please specify any allergies or dietary requirements to a member of staff before ordering. 

All dishes may contain traces of nuts.All dishes may contain traces of nuts.  

Please take extra care when ordering dishes in clay bowls and seafood gratins as they will Please take extra care when ordering dishes in clay bowls and seafood gratins as they will 

be hot and may still be cooking. Some fish may still contain bones. Some dishes may be hot and may still be cooking. Some fish may still contain bones. Some dishes may 

contain alcohol and fruit stones. All our fish is sourced from the East Coast.contain alcohol and fruit stones. All our fish is sourced from the East Coast.  


