SPARKLINS

Crémant de Loire /

Les Athletes du Vin

“Gardien des Bulles” /

France 16

Griiner Veltliner / Michael
Gindl “Little Buteo” /
Austria / 2022 16

Palomino Fino / Equipo
Navasos “OVNI” /
Andalucia / Spain / 2021 14

Grenache Blanc / Cellar
Frisach “Vernatxa Blanca” /
Catalunya / Spain / 2022 15

Terret+Ugni Blanc / Les
Bories Jefferies /
Languedoc / France / 2021 16

ORANSE AND PiNK

Coda di Volpe / Cantina
Giardino / Campania /
Italy / 2022 (orange) 16

Pinot Noir+ / Pearl
Morissette “Roselana” /
Niagara / 2021 (rosé) 15

Field Blend / Fred Brouca
“Cuvée Myla” / Faugeres /
France / 2021 15

Beaujolais Villages / Jean-
Claude Lapalu / France /
2021 16

Zweigelt+ / Claus
Preisinger “Heideboden” /
Burgenland / Austria / 2021 17

Syrah / Domaine Viret
“Energie” / Rhéne /
France / 2021 16

ARLO

COCKTAILS

Fred & Eric’s
Vermouth & Tonic 13

Patrick Bouju’s Extra
Bitter Gentian & Soda 14

Joy Division
clawfoot gin / dry vermouth
/ curagao / absinthe 17

Chartreuse Daiquiri
chartreuse verte / lime /

Beacon
tequila / carpano bitter /
coconut / passionfruit /

lime / habanero 17
Chichester

rum / amaro / pomegranate
/lime 16
Cousin Vic

peated scotch / marsala

wine / benedictine /

amaro / plum eau de vie /
bitters 16

*be excellent to each other*
@arlo.somerset

EEER/CIDER

Pilsner / Tooth & Nail

“Vim & Vigor” / Ottawa 9
Vienna Lager / Avling

“Salieri” / Toronto 9
IPA / Matron “Janky” /

Prince Edward County 9

Frukstereo, Sweden
“Ciderday Night Fever”
2021 78

NON-ALLCOMOLIC

Last On My List

n/a aperitif / ginger / lemon

/ orange / vichy sparkling

water 10

10
Acid League Proxy
“Pink Salt” Strawberry /
Rhubarb / Sage / Pinot
Blanc Grapes++ 10
Bellwoods
Stay Classy IPA 7
Boylan Soda Pop

6



ARLO

SNALCKS APPS

Olives 9 Spring Crudité§ |
....................................................... green pea & white bean dip 20

Raw Oysters Strawberry + Asparagus Salad

e e 2040 stracciatelia / basil/ pistachio / lemon 5
Shrimp Cocktail Sea Bream Ceviche
................................................... 20 citrus kosho / green almond / sesame
/ shiso 25
Cantabr'an Ancho Lardo Toast .......................................................
! W 17 Steamed Quebec Snow Crab
....................................................... white mignonette / crab butter -

Beef Tataki + BBQ Eel
chili / pickled shallot / crispy sweet
potato / aioli 25

MAINS

Icelandic Cod

mushrooms / radish / chive blossom / crispy potato / beurre blanc 46
Duck Frites

grilled brochette / spring salad / aioli 46
Grilled Hanger Steak 46
Grilled Maitake

pickled seaweed / puy lentils / chili / ramps / honey & tamari glaze 40

*be excellent to each other*
@arlo.somerset



