ARLO

SNALCKS

Olives
9
Raw Oysters
(six/dozen)
22/44
Pickled Shrimp
20
Cavendish + “Caviar”
19
Cantabrian Anchovy + Lardo Toast
18

APPS

Tomatoes + Rosamarina
fresh coriander / capers

Zucchini + Snow Crab Salad
crispy wild rice / pickled chili / thai
basil

Scallop Tartare
black garlic / kohlrabi / cilantro /
mushroom vinegar

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

Pan Roasted Halibut

MAINS

lardons / corn / wild mushrooms / yuzu kosho / sake beurre blanc

Duck Frites

spiced brochette / local greens / green garlic aioli

Grilled Pork Collar

charred niagara apricots / wax beans / chard / verbena oil / jus

Mushroom Stuffed Courgette

fried rice / garlic scape / artichoke / snack peppers / pinenuts / saffron aioli

Porcini Crusted Ribeye For Two

marrow & anchovy stuffed tomato / charred shepherd pepper / compound butter

*be excellent to each other*
@arlo.somerset
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SPARKLINS

Crémant de Loire
Les Athletes du Vin “Gardien

des Bulles” / France / NV
(120ml) 16

WHITE

Garganega
La Biancara “Masieri

Bianco” / Veneto / Italy / '23
(120ml) 16

Riesling
Stein “Der Traubenflisterer” /
Mosel / Germany / '24 (120ml)

16
Vinho Verde
Niepoort “NATCool! Branco” /
Portugal / ’23 (120ml) 16
Sauvignon+
Fabien Jouves “Les Agudes” /
Cahors / France / ’24 (120ml) 16

ORANSE AND PiNK

Catarratto
Cantina Rallo “Vicoletto” /
Sicily / Italy ‘23 (120mi) 16

Cabernet Franc+
Last House “Midnite
Negoce” / Niagara / 24 (120ml) 15

RED

Schiava+
Pranzegg “Rosso Leggero” /
Sudtirol / Italy '24 (120mi) 16

Blaufrankisch
Claus Preisinger “Kalkstein” /

Burgenland / Austria '23
(120mi) 16

Monferatto Rosso
Prima Piuma / Piedmont / Italy

22 (120ml) 16
Syrah

Bibich “Crno” / Croatia / ‘22

(120ml) 16

FEATURE KIiNE
Mp

COCKTAILS

Fred & Eric’s
Vermouth & Tonic

(60ml)

15

House Martini
gin / apple eau de vie / dry
vermouth / manzanilla sherry

(90ml)

18
Champagne Coast
cynar / pisco / orange +
vanilla / lemon / fizz
(100mi) 16

Steal My Sunshine
cachaca / coconut / lillet /
lemongrass / lime

(60ml)

16

Mezcal Tamarindo
mezcal / tequila / curagao /
tamarind / lime

(60ml)

17

Yoko’s Cocktail
brandy / plum wine / fino
sherry / extra bitter bitters

(90ml) 16
Oor 55

peated scotch / hungarian

amaro

(60ml) 16

EEER

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

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

NON-ALLCOMOLIC

NON #3
Toasted Cinnamon + Yuzu

NON #7
Spiced Cherry + Cold Brew
Coffee

Undertow
NOA amaro / strawberry / lime /

pepper

Bellwoods Stay Classy IPA

Boylan Soda
Cane Cola or Ginger Ale

*be excellent to each other*
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