
NORTHPORT, NY 2022

NEW AMERICAN CUISINE

APPETIZERS

RAW BAR
SEAFOOD  PLATEAU
LOBSTER, CRAB, SHRIMP, EAST COAST OYSTERS,
WEST COAST OYSTERS, CLAMS
GRANDÈ 80
COLOSSAL 140

EAST  COAST  OYSTERS  3
per piece

WEST  COAST  OYSTERS  4
per piece

L I T TLE  NECK  CLAMS  1.5
per piece

LOBSTER  COCKTA I L  M/P

JUMBO  LUMP  CRAB  25

SHR IMP.  COCKTA I L  6
PER PC

BUTCHER BOARD
P O R T E R H O U S E  F O R
T W O  150
40oz, 60 DAY PRIME DRY AGED

F I L E T  M I G N O N  65
10oz, PRIME

R I B E Y E  80
24oz COWBOY, 35 DAY PRIME DRY
AGED

S K I R T  S T E A K  55
16oz, prime

N Y  S T R I P  68
14oz boneless, prime

 

SANDWICHES

F R I E D  C A L A M A R I  22
lemon, spicy cherry peppers, marinara.

C R A B  C A K E  25
jumbo lump crab, frisée, preserved lemon, caper
tartar sauce.

T U N A  T A R T A R E  20
yellowfin tuna, avocado purée, pickled
cucumber, soy sauce , salmon roe, wonton
chips.,

C H I C K E N  S P I E D I N I  17
grilled chicken, roasted peaches, aji dulce
pepper, chimichurri, red pepper coulis.

G R I L L E D  O C T O P U S  27
spanish octopus, romesco sauce, hasselback
fingerling potatoes, mint gremolata, garlic
chip.

B A K E D  C L A M S  18
little neck clams, bacon, anchovies, panko bread
crumbs, lemon.

SALAD

ARLO SALAD  23
Baby arugula, frisee, watercress, yellow wax
haricot verts, cilantro, scallions, duck
confit, toasted spicy peanuts, peanut
vinaigrette

BURRATA SALAD  20
apricot mostarda, sage and walnut pesto,
crispy prosciutto, spicy pumpkin seeds,
crostini

WEDGE SALAD  19
iceberg lettuce, cherry tomatoes, red onions,
bacon lardons, crumbled blue cheese and a
creamy roquefort dressing.

CAESAR SALAD  18
hearts of romaine, shaved parmesan cheese,
croutons and a creamy caesar dressing.

BEET SALAD  19
Roasted beets, mint pesto, pickled strawberries,
cara cara oranges, goat cheese, marcona
almonds, roasted shallot vinaigrette

PASTA
LOBSTER PAPPARDELLE  45
pappardelle pasta, lobster cream sauce, whole maine
lobster, blistered cherry tomatoes, parmesan,
anchovy bread crumbs, fresh basil.

RISOTTO  39
Butternut squash risotto, pan seared foie gras,
roasted butternut squash, saute beech mushroom,
crispy sage, shaved parmigiano, toasted pumpkin
seed

GARGANELLI  BOLOGNESE  34
Garganelli pasta, beef, veal, pork bolognese sauce,
cracked pepper, basil, whipped ricotta cheese

ARLO BURGER 26
8oz prime dry aged,
smoked cheddar, bourbon
caramelized onions, slab
bacon, truffle dijon aioli

LOBSTER ROLL 34
Vanilla butter poached
Maine lobster, Sweet
buttered brioche roll,
lemon garlic. aioli, french
fries LAND

ROASTED CHICKEN  36
Half roasted chicken, duck fat scalloped,
potato, shimeji mushroom, sauteed
broccolini, citrus chicken jus

CHICKEN PARM  30
french breast, tomato sauce, fresh
mozzarella, parmigiano, melted table side.

PORK CHOP  45
pan-seared, sliced spicy cherry peppers,
grilled asparagus.

RACK OF LAMB  65
Colorado lamb, pistachio and mint crust,
tricolor cauliflower, blueberries, lamb jus,
herb oil.

DUCK BREAST  42
crispy duck breast, parsnip puree, crispy
Brussel sprouts, chocolate cookie
crumble, blackberry gastrique

ROASTED EGGPLANT  28
spicy carrot purèe, shaved baby carrots,
arugula, radicchio, pine nuts, roasted
shallot vinaigrette

BEEF BOURGUIGNON POT

PIE  38
braised short rib, red wine, potatoes,
carrots, onions, bacon, mushrooms, bone
marrow.

SEA

CRISPY SALMON  36
Faroe Salmon, fregola, baby spinach, crumbled
bacon, caramelized fennel, artichoke relish

HALIBUT  42
pan-seared, beluga lentils, sautéed kale, orange
beurre blanc

SHRIMP  42
Pan seared colossal shrimp, goat cheese polenta,
sautéed leeks, chorizo, calabrian chili chimichurri

SEARED TUNA  42
Sushi grade tuna, lime, avocado, fennel, frisée,
mission fig, cucumber, ponzu glaze, pine nuts.

CHILEAN SEA BASS  52
Lemongrass coconut cream sauce, sautéed leeks,
spicy peanuts, herb oil

usda prime

ARLO

SIDES

KITCHEN S

SIDES
KITCHEN

SINK

POTATO 14
CRISPY POTATO,
SHALLOT, GARLIC
CONFIT AIOLI.

FRENCH

FRIES 14
hand cut truffle,
parmesan.

BACON 6
Apple wood
smoked bacon.

AVOCADO 5
half avocado.

mac  &  cheese
13  Radiatore pasta
tossed with a
bechamel sauce made
with Gruyere, Asiago
and provolone
cheeses.
Add lobster 18

sautèed
sp inach  13

sautèed
brocol in i  13

FRU I T  PLATTER
12  Seasonal sliced
fresh fruit platter.

*THIS ITEM MAY BE SERVED UNDERCOOKED. CONSUMING RAW OR UNCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE  YOUR RISK OF FOOD BORN ILNESS, ESPECIALLY IF YOU 
HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. ARLO IS NOT A GLUTEN-FRIENDLY ENVIRONMENT

Au Poivre 6, Truffle Butter 6, Bone Marrow 
Butter 6

Lobster Tail $36

FRENCH  TOAST  19
Deep fried texas toast, panko,
strawberry and cream cheese
filling, berry compote, caramel
sauce, fresh berries and whipped
cream.

EGGS  I N  PURGATORY
17

spicy tomato sauce, five minute
poached egg, fontina cheese,
scallions, grilled sourdough
bread.

CLASS IC  EGGS
BENED ICT  22
Poached egg, truffle
hollandaise sauce, english
muffin, grilled country ham,
fried potatoes.

VEGETABLE
OMELETTE  18
fresh organic eggs, wild
mushrooms, spinach, oven dried
tomatoes, fontina cheese, sliced
avocado, crispy fried potatoes.

STEAK  AND  EGGS  30
7oz prime dry aged NY strip, fried
eggs, chimichurri sauce.

LOBSTER  AVOCADO
TOAST  29
poached lobster, two fried eggs,
smashed citrus avocado, pickled
red onions, accompanied by
arugula salad, strawberries, goat
cheese, toasted almonds, shallot
vinaigrette.

GRA IN  BOWL  17
quinoa, edamame beans, toasted
almonds, dried cranberries, crispy
brussels sprouts, sliced avocado,
baby arugula, cherry tomatoes,
balsamic vinaigrette.

POTATO  WAFFLE  AND
SALMON  22
Potato waffle, smoked salmon,
lemon cream cheese, grilled red
onions, crispy capers, fresh dill.

BRUNCH SELECTIONS




