The Arlington Inn & Tavern

71 Main Street Winchester, NH 03470 Dine in or Take out 603-239-4728
Starters *Crispy Haddock Sandwich S11
Cup or bowl of soup $3/S5 Crispy fried Northeast Coast Haddock, backyard farms
House-made Fried Mozzarella $7 tomato, shredded lettuce, tartar sauce, on brioche roll
Poutine $10 *Braised Pulled Pork Shoulder $13

House-cut tavern fries, maple brook farm cheddar
cheese curds, north country smokehouse bacon, gravy

House-made Fried Pickles S7
Semolina battered served with smoky remoulade
Tavern Wings S11
Sirracha buffalo sauce, gorgonzola blue cheese dip
Buffalo Chicken Nachos S11

Corn chips, topped with cheese, chicken, and

buffalo sauce

Side salad S3
assorted greens with carrots, cucumbers, and

red onions

Greens

*Add grilled chicken S5 or Steak tips $11

Tavern Caesar Wedge S8
Romaine heart, caesar dressing, croutons,

parmesan cracker

Green Salad S7
Local assorted greens, shaved red onion,

carrots, and cucumbers

Hearty Spinach and Kale $10
Pickled onion, north country smokehouse bacon,
hard-boiled farm egg, honey balsamic vinaigrette

Sandwich Board

All sandwiches are served with hand cut tavern fries

Add cheddar or american cheese to any sandwich ~ $1
*Tavern Burger S11

8 ounces of ground beef, Grafton Village
cheddar, brioche roll

Add bacon $1.50
Ask to add lettuce, tomato, or onion

Veggie Burger $8.50
Topped with cheddar cheese

Chicken Caesar Wrap S9

Grilled chicken, romaine heart, caesar dressing,
croutons, parmesan cracker

Slow braised pork shoulder, NH Maple BBQ,

black pepper brioche roll, topped with coleslaw

Turkey Club S10
Sliced turkey, lettuce, tomato, mayo, north country
smokehouse bacon, on white or wheat

Mains

Mom's Chicken Francaise S16
Pan roasted statler chicken breast, lemon-butter

white wine sauce, served over pasta

Shrimp ‘n Grits S20
Vermont grown organic corn cheddar grits with marinated
gulf coast shrimp

Gnocchi Bolognese 518
House made potato gnocchi with a hearty red wine meat sauce
***Ask about our vegetarian option

*Ale Battered Fish n Chips S16
Ale Battered Northeast Coast Haddock

Served with coleslaw, tavern-cut fries, tartar sauce

*Breakfast for Dinner S7

2 eggs any style, served with bacon or sausage links and toast
*House cut Steak Tips $20
Steak tips, red wine jus, Tavern cut fries

Kids

Served with tavern cut fries

Chicken Tenders S5
Grilled cheese sS4
Kids Burger $6.50
Topped with American cheese

Desserts

Cast iron skillet cookie a la mode S7

Cast iron baked chocolate chip cookie, house made vanilla
ice cream, topped with chocolate sauce

Banana bread pudding S7
Cinnamon banana custard, creme anglaise, torched banana
Strawberry Shortcake S7

House made citrus biscuit, local strawberry compote,
vanilla whipped cream

Créme brulee S7
Flavors changed regularly

*Consuming raw or undercooked food may increase your chances of a foodborne illness
**Please let your server know of any allergies you may have



