
STARTERS

DESSERT

RUM BABA . . . . . . 19
Dipped in chocolate coating, 
served with whipped cream

SODA FLOAT . . . . . 12
Orange soda, vanilla ice cream, 
caramel sauce, cherries, 
pirouline, wafer

RUM PIE . . . . . . . . 13
Homemade recipe served with 
vanilla ice cream

DEEP-FRIED
GIANT CHEESECAKE 18
Strawberry-rhubarb coulis

ICED CORRETTO . . 16
Grappa, espresso, syrup, cream

SPANISH . . . . . . . 16
Cognac, coffee liqueur, espresso

HOT SHOT . . . . . . . 5
Galliano, espresso

IRISH . . . . . . . . . . 16
Irish whiskey, espresso

BRAZILIAN . . . . . . 16
Cognac, coffee & orange 
liqueur, espresso

SPECIALTIES
FROM OUR SMOKER

  BABY BACK RIBS demi 27 full 38
Applewood-smoked, served with fries, 
homemade coleslaw, milk bread. Your 
choice of classic, rum or espresso BBQ 
sauce

ARSENAL PULLED PORK . . 28
Applewood-smoked, corn tortillas, 
guacamole, salsa macha, pico de gallo, 
tomatoes, pickled onions, seasoned sour 
cream, queso fresco, pickled jalapeños 

SALMON FILET . . . . . . . . . 34
Maple beurre blanc, wild rice with bacon, 
butternut squash, caramelized Brussels 
sprouts

SMOKY CURLY . . . . . . . . . 25
Our original poutine: seasoned spiral fries, 
fresh cheese curds, queso sauce, sour cream, 
shishito peppers

HOUSE-SMOKED SAUSAGE . 25
Bacon-wrapped, served on buttered baguette, 
cheese sauce, caramelized onions, white 
wine sauerkraut, honey mustard, homemade 
coleslaw, pickle, fried onion

WOOD-FRIED BBQ
ARTISAN BURGER . . . . . . 22
Grilled beef patty, white cheddar, bacon 
marmalade, lettuce, truffle mayonnaise, 
fries, homemade coleslaw

  SMASH BURGER . . . . . . . 24
Triple smash burger with cheese, bacon, 
lettuce, tomato, onions, pickles, our original 
burger sauce, fries, homemade coleslaw

JERK CHICKEN . . . . . . . . 24
Caribbean-marinated and grilled chicken, 
Jamaican rice, pickliz, mango ketchup, 
grilled peppers

GRILLED BEEF
FLANK STEAK . . . . . . . . . 33
Chimichurri, bearnaise sauce, grilled 
cipollini onions, caramelized vegetables, 
mashed potatoes

ARSENAL SALAD . . . . . . . 25
Whiskey BBQ chicken, red onions, black 
beans, cucumber, tomatoes, avocados, 
cheddar, Nantes carrots, smoked bacon, 
ranch dressing

FILET MIGNON . . . . . . . . 49
Pan-seared AAA filet mignon, mushrooms 
duxelles, red wine beef jus, and truffled ce-
leriac puree

ALCOHOLIC

COFFEES

WOOSTER STREET . 23
Tomato sauce, mozzarella, fior 
di latte, parmesan, olive oil

  FORBIDDEN FRUIT 25
Tomato sauce, mozzarella, 
parmesan, fig, prosciutto,
arugula, balsamic reduction

ST-MALO . . . . . . . 24
Alfredo sauce, mozzarella,
brocoletti pesto, mortadella, 
arugula, pistachio, spicy honey

POULET JERK . . . . 25
Tomato sauce, mozzarella, jerk 
chicken, pineapple, red onions, 
pickled jalapeños

KINGSTON . . . . . . 25
Spicy tomato sauce, mozzarella, 
jerk chicken, mushrooms, red 
onions

BIANCA TARTUFA . 27
Alfredo sauce, wild mushrooms, 
caramelized onions, arugula, 
white balsamic reduction

MARGHERITA . . . . 21
Tomato sauce, fior di latte, basil, 
olive oil

NEW YORKER . . . . 23
Tomato sauce, mozzarella, dry 
pepperoni

  ARSENAL . . . . . . 26
Spicy tomato sauce, 
mozzarella, Arsenal pulled 
pork, red onions, homemade 
coleslaw, ranch sauce

TEXAN . . . . . . . . . 27
Spicy tomato sauce, mozzarella, 
baby back ribs, mushrooms, 
shishito peppers, red onions, 
rum BBQ sauce

CALABRESE . . . . . 24
Spicy tomato sauce, mozzarella, 
dry pepperoni, spicy Italian 
sausage, pickled jalapeños 

PHILLY 
CHEESESTEAK. . . . 27
Chipotle cheese sauce, 
mozzarella, sliced beef flank 
steak, onions, shishito peppers

DISTILLERY’S
PIZZAS

Ital ian tradit ion ;
American inspiration

ARSENAL
NACHOS . . . . . . . . 21
Corn chips, cheese blend, 
kalamata olives, pickled 
jalapeños, green onions, salsa 
fresca, guacamole, sour cream
Add applewood-smoked
baby back ribs +6
Add Arsenal pulled pork +5

BURRATA . . . . . . . 28
'Nduja, basil pesto, marinated 
vegetable salsa, candied lemon

MELTED
CAMEMBERT . . . . . 29
Roasted creamy Camembert, 
leek fondue, green apples, herb 
salad, pink peppercorns

SHAREABLE

CHICKEN WINGS
6 . . . . . . . . . . . . . 15
12 . . . . . . . . . . . . 24
Louisiana whisky sauce, ranch 
dressing

SMOKED
MUSSELS . . . . . . . 17
From Îles-de-la-Madeleine, 
white wine reduction, aioli, 
lemon

  GRILLED SHRIMPS 21
Gochujang, pickled cucumbers, 
kimchi risotto fritter, coriander 
yogurt

FRIED CALAMARI . 24
Pimentón, salsa brava, manchego 
cheese, green onions

GRILLED SHISHITO 
PEPPERS . . . . . . . 15
Lemon aioli

PARMESAN
FONDUE . . . . . . . . 15
Served with tomato sauce

OCTOPUS
CARPACCIO . . . . . 19
Mandarin, chipotle sour cream, 
mustard, mullet caviar, lemon 
gel, croutons, arugula

COCONUT SHRIMPS 19
Coconut-breaded, Caribbean 
inspired rum and habanero 
sauce, papaya salad, peanuts-

SALMON GRAVLAX . 21
Marinated in Jules-Ernest gin, 
brioche, crème fraîche, dill, 
spicy honey

ARSENAL PLATTER . 59
Baby back ribs, pulled pork jerk 
chicken, homemade smoked 
sausage, smoked beef brisket, 
fries, milk bread, classic BBQ 
sauce

SHAREABLE


