
snacks
Olives

9

Raw Oysters 
(six/dozen) 22/44

Pickled Shrimp 20

Cavendish + “Caviar” 19

Cantabrian Anchovy + Lardo Toast
18

Blistered Nardello Peppers + 
Asparagus 

18

apps

Little Gem + Rhubarb Salad  
pistachio / feta / mint / sumac / meyer 
lemon dressing 

18

Scallop Tartare 
black garlic / kohlrabi / cilantro / 
mushroom vinegar 27

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

25

mains
Greenland Turbot 
nordic shrimp / baby potatoes / pea shoots / calamansi beurre blanc 47

Braised Rabbit Leg 
spätzle / lardons / chanterelles / leeks / sauce jura 46

Duck Frites  
spiced brochette / local greens / aioli 46

Grilled White Asparagus + Ramp Fried Rice 
maitake / artichoke / piquillo / pinenuts / saffron aioli 40

Porcini Crusted Ribeye For Two 
asparagus / smashed blue potato / watercress / sauce chasseur 120

*be excellent to each other*

@arlo.somerset



cocktails

Fred & Eric’s  
Vermouth & Tonic 

(60ml) 15

House Martini  
gin / apple eau de vie / dry 
vermouth / manzanilla sherry 
(90ml) 18

Dutronc  
calvados / pineau des 
charentes / curaçao / lime / 
absinthe / sparkling wine 
(90ml) 16

Ruby Soho 
cachaça / rhubarb /  dry 
vermouth / herbal liqueur / 
lemon / bitters

(60ml) 16

Mezcal Tamarindo 
mezcal / tequila / curaçao / 
tamarind / lime 

(60ml) 17

Yoko’s Cocktail 
brandy / plum wine / fino 
sherry / extra bitter bitters 
(90ml) 16

Ol’ 55 
peated scotch / hungarian 
amaro 

(60ml) 16

sparkling

Crémant de Loire 

Les Athletes du Vin “Gardien 
des Bulles” / France / NV 
(120ml) 16

white

Muscadet Sèvre-et-Maine 
Domaine Pepière “Sur Lie” / 
Loire / France / ’23 (120ml) 15

Garganega 
La Biancara “Masieri 
Bianco” / Veneto / Italy / ’23 
(120ml) 16

Grüner Veltliner  

Michael Gindl “Little Buteo” / 
Weinvertel / Austria / ’22 
(120ml) 16

Chardonnay+

Pearl Morisette “Irrévérence” / 
Niagara / ’20 (120ml) 16

orange and pink
Xarel-lo 
Entre Vinyes “Oniric” / 
Penedès / Catalunya / ‘23 
(120ml) 16

Grenache+ 
Domaine Goguette 

“La Siesta” / France /  ’23 
(120ml) 16

red

Gamay 
David Eagle / Therianthropy / 
Niagara / ’23 (120ml) 15

Cabernet Franc 
Catherine & Pierre Breton 
“Trinch” / Loire / France / ’23 
(120ml) 17

Monferrato Rosso 
Prima Piuma / Italy / ’21 (120ml) 16

Syrah+ 
Domaine Bibich “Crno” / 
Dalmatia / Croatia / ’21 (120ml) 16

feature wine 
mp

beer

Pilsner  
Tooth & Nail “Vim & Vigor” / 
Ottawa	 (473ml) 10

IPA  
Matron “Janky” / Prince 
Edward County (473ml) 10

Rotating Lambic (177ml) 10

non-alcoholic

NON #1 	 

Sparkling Salted Raspberries + 
Chamomile 13

NON #3 	 

Toasted Cinnamon + Yuzu 13

Project X

noa bitter / blackberry / lemon / 
mint 13

Phony Negroni 10

Bellwoods Stay Classy IPA 8

*be excellent to each other*

@arlo.somerset


