ARLO

SNACKS APPS

Celery + Rosamarina
marinated green tomatoes / piave

Olives : :
g vecchio/mint
Cucumber + Melon Salad
Raw Oysters young ginger / pistachio / fresh
(six/dozen) habanada pepper / ricotta /
22/44  vampire plum vinaigrette
Pickled Shrimp Eggplant Escabeche Tartine

marinated tomatoes / labneh
20

Scallop Tartare
Cantabrian Anchovy + Lardo Toast black garlic / kohlrabi / cilantro /
18 mushroom vinegar

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

MAINS

Roasted Icelandic Cod
charred leeks vinaigrette / crispy potato / brussels / beurre rouge

Duck Frites
spiced brochette / local greens / green garlic aioli

Schnitzel + Caesar
bacon / treviso / lemon / caper berry / crispy baby anchovy

Mushroom Stuffed Courgette
fried rice / garlic scape / artichoke / snack peppers / pinenuts / saffron aioli

Porcini Crusted Ribeye For Two
roasted bone marrow / stuffed portobello / fries / jus

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

Crémant de Loire
Les Athletes du Vin “Gardien

des Bulles” / France / NV
(120ml) 16

WHITE

Garganega
La Biancara “Masieri

Bianco” / Veneto / ltaly / ’23
(120ml) 16

Riesling

Stein “Der Traubenflisterer” /
Mosel / Germany / '24 (120ml) 16
Griiner Veltliner

Martin & Anna Arndorfer /

Kamptal / Austria / ’24 (120ml) 16

Chardonnay
Last House “Petit Hillier
Blanc” / PEC / ’20 (120mi) 15

ORANSE AND PiNK

Xarel-lo+
Pares Balta “Materia Prima” /
Penedés / Spain / '24 (120mi) 16

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

RED

Pinot Noir++
Tissot “DD” / Jura / France /
’23 (120ml) 21

Aglianico/Barbera+

Vigneti Tardis “Fratelli Felix

Rosso” / Campania / Italy /

’23 (120mi) 16

Pinotage
Scions of Sinai “Atlantikas” /
Stellenbosch / South Africa /

23 (120ml) 16
Bordeaux

Le Puy “Emilien” / France /

21 (120mi) 17

COCKTAILS

Fred & Eric’s

Vermouth & Tonic
(60ml)

House Martini
australian gin / french

vermouth / orange bitters
(90ml)

Champagne Coast
cynar / pisco / orange +

vanilla / lemon / fizz
(100ml)

Steal My Sunshine
cachaca / coconut/ lillet /

lemongrass / lime
(60ml)

Verdita Margarita

tequila / verdita / chili / lime /
agave

(45mi)

Monk’s Point
aquavit / génepy / french
vermouth (60ml)

Or 55

peated scotch / hungarian
amaro

(60ml)
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Pilsner
Tooth & Nail “Vim & Vigor” /
Ottawa (473ml) 10
IPA
Matron “Janky” / Prince
Edward County (473ml) 10
NON-ALLCOMHOL|C

NON #1
Salted Raspberry + Camomile 13
NON #3
Toasted Cinnamon + Yuzu 13
Undertow
NOA amaro / strawberry / lime /
pepper 13
NOA Negroni

13
Drinks Farm 8
Salted Honey Seltzer
Boylan Soda 6

Cane Cola or Ginger Ale

Bellwoods Stay Classy IPA 10

*be excellent to each other*

@arlo.somerset



