ARLO

SNACKS APPS

Olives Summer Berries & Stracciatella
10 zucchini / pistachio / mint
25
Raw Oysters
(six/dozen) 044  Heirloom Tomatoes
guanciale / rosamarina / scapes /
piave vecchio
Pickled Shrimp 25
18
Arctic Char Tartare
Bread & Bouillon snap peas / yuzu kosho / cilantro
shellfish broth / whipped ramp butter 16 27
Cantabrian Anchovy & Lardo Toast Rabbit Rillettes
18 rhubarb / shiso / duck fat toasterettes
23

Beef Tataki & BBQ Eel
chili / pickled shallot / crispy sweet

R ‘ », potato / aioli o7
MAINS &

Roasted Icelandic Cod
chartreuse / lemon butter / summer vegetables / chive & basil blossom 48

Grilled Pork Collar

pickled cherries / charred tropea onions / radicchio / jus 46
Duck Frites
spiced brochette / local greens / scallion aioli 46

Maitake Parmigiana
fresh mozzarella / peppers / tomato / rapini 45

Porcini Crusted Ribeye For Two
runner beans / pickled ramps / chanterelle & maitake jus / frites 125

*be excellent to each other*
@arlo.somerset



SPARKLINS

Crémant de Loire
Athletes du Vin “Gardien de

Bulles” / France / NV (120mi) 17
WHITE

Vinho Verde

Niepoort “NATCool!” /

Portugal /’24 (120mi) 15

Trebbiano+

Monasterio Suore Cistercensi
“Coenobium” / Lazio / Italy /
24 (120ml) 17

Chardonnay
Echeverria “No Es Pituko” /
Curicé / Chile / ’24 (120ml) 15

Roussanne+
Martin Texier / Rhone /
France / ’24 (120ml) 16

ORANSE AND PiNK

Xarel-lo+
Bodega Clandestina “PNDS

Guardians” / Catalunya / ’25
(120ml) 16

Aglianico+
Cantina Giardino “Tu” /
Campania / Italy / ’23 (120mi) 17

RED

Gamay+
Therianthropy x Arlo “Myla”/
Niagara / Ontario ’25 (120mi) 15

Alicante Nero+
Ampeleia “Unlitro” / Tuscany /
Italy /24 (120mi) 16

Syrah
Domaine de I’Ecu “Nobis” /
Rhoéne / France / ’24 (120ml) 16

Bordeaux
Le Puy “Emilien” / France /
21 (120ml) 18

COCKTAILS

Fred & Eric’s Vermouth +
Tonic 45mi)

House Martini
australian gin / french

vermouth / orange bitters
(90ml)

Industry Massacre

la gauloise jaune / white port /
fernet / lime

(45mi)

Pifa Verde
Italian herbal liqueur /

pineapple / coconut / lime
(60mi)

Sleepyhead
tequila / mezcal /

passion fruit / tonic water
(60mi)

Loomer
tequila / amari / vermouth /

haskapp / lemon / sage
(60ml)

Ol 55

peated scotch / hungarian
amaro

(60ml)

Chrysanthemum

extra dry vermouth /
benedictine / orange bitters /
pastis

(75ml)
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*be excellent to each other*

@arlo.somerset

EEER

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

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

NON-ALLCOMHOLILC

Domaine des Grottes
“Antilope” Sparkling

Domaine des Grottes
“L’Antidote” Sparkling Rosé

Knock Knees
NOA gin / cloudberry syrup /
lemon

Salted Cherry Highball
cherry + thyme / NOA sweet
vermouth / lemon /

vichy sparkling water

NOA Negroni

Summer Fruit Lemonade

Bellwoods “Stay Classy”
IPA

Zamalek
Cola, Hibiscus Ginger Ale or
Iced Tea
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