ARLO

SNACKS APPS

Green Tomato & Celery Salad

Olives 0 rosamarina / mint / piave vecchio -

Golden Beets & “Grey Owl”
brown butter / walnuts / burnt autumn
24/48 honey / sea buckthorn o5

Raw Oysters
(six/dozen)

Arctic Char Tartare

snap peas / yuzu kosho / cilantro
18 PP y 27

Pickled Shrimp

Bread & Bouillon

shellfish broth / grilled habanada butter Terrine & Preserved Summer Fruits

16 pork / foie gras / rabbit

23
Cantabrian Anchovy & Lardo Toast
18 Beef Tataki & BBQ Eel
chili / pickled shallot / crispy sweet
potato / aioli
27
. )
MAINS B
Roasted Icelandic Cod
sweet corn succotash / chive & basil blossom / chartreuse / lemon butter 48
Red Wine & Vinegar Braised Rabbit Leg
guanciale / swiss chard / northern beans 46
Duck Frites
spiced brochette / local greens / scallion aioli 46
Maitake Parmigiana
fresh mozzarella / peppers / tomato / rapini 45
Porcini Crusted Ribeye For Two
roasted cauliflower / pickled garlic scapes / wild mushroom jus / frites 125

*be excellent to each other*
@arlo.somerset



SPARKLINS

Crémant de Loire
Athletes du Vin “Gardien de
Bulles” / France / NV (120mi)

WHITE

Riesling
Stein “Der Traubenflisterer” /
Mosel / Germany / ’25 (120ml)

Macabeo

Bodega Clandestina
“El Soci” / Penedés /
Catalnunya / ’24 (120mi)

Garganega
La Biancara “Masieri” /
Veneto / Italy / ’24 (120ml)

Roussanne+
Martin Texier “La Rouviere” /
Rhoéne / France / ’24 (120mi)

ORANSE AND PiNK

Chenin Blanc
Calvez-Bobinet “Orangette” /
Loire / France / ’24 (120ml)

Tsitska+

Ori Marani “Revoir un
Printemps” / Imereti /
Georgia / ’24 (120ml)

RED

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

Nero d’Avola
COS “Nero di Lupo” / Sicily /
Italy / ’24 (120ml)

Blaufrankisch

Markus Altenburger “Yom
Kalk” / Burgenland / Austria /
24 (120ml)

Barbera
Cascina luli “Umberta” /
Piedmont / ltaly / '24 (120ml)

17

16

16

16

16

17

16

15

17

16

16

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

(@5mi)

Cape Callao

pisco / czech bitter / cherry /
rooibos / lemon / rice

(60ml)

Kiko and the Lavender
Moon
tequila / mezcal / citrus /

prickly pear / campari / lillet
(60ml)

Pachuca Sunrise
calvados / brandy / sea

buckthorn / lemon / cassis
(45ml)

Oor 55

peated scotch / hungarian
amaro

(60mi)

Chrysanthemum

extra dry vermouth /
benedictine / orange bitters /
pastis

(75ml)

*be excellent to each other”

@arlo.somerset
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EEER

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

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

NON-ALLCOMOLILC

NON #1

salted raspberry & chamomile 13

NON #3

toasted cinnamon + yuzu 13

Knock Knees
NOA gin / cloudberry syrup /
lemon 13

Seasonal Lemonade 10

Bellwoods “Stay Classy”

IPA
10

Bitter Orange Soda
Top Shelf Preserves x County
Bounty 8

Zamalek
Cola, Hibiscus Ginger Ale or
Iced Tea 8

NOA Negroni
14



