ARVO ENG

Specialty Coffee

Welcome to ARVO!

We are world travellers, explorers and nature lovers. Before we decided to
settle down in Bilbao, the 2 of us combined have made 4 solo laps around the
globe. We have seen various cultures, tasted countless flavours and had
amazing experiences. Many times strangers treated us like family, so we
want to treat You like that too. ARVO is a project made from the heart, and
it’s essence it’s an image of what we are.

The coffee you are drinking is roasted with care and passion here in the
Basque Country and the fresh milk that comes with it is from a family owned
farm in Navarra. Our food is always freshly made in house, with as many local

and organic ingredients as possible. We are committed to reducing our

ecological footprint through every field of our business.

Thank you for being here, this project would not be possible without your visit!
Please enjoy your experience and give us a smile if you like it!




MENU ENG

KITCHEN HOURS 8:30 - 15:30

BYRON BAY TOAST: Sourdough bread, avocado, green leaves, lime, sunflower and sesame
seeds and homemade green pesto /7.2 (G, S, FS, V)

Add soft boiled egg / +2 (H)
Add Spanish cured ham / +2
Add ARVO's cream cheese / +1.5(L)
Add tomato / +1.5

YAMBA TOAST: Sourdough bread, homemade hummus, green leaves, sun-dried tomato,
organic vegan pesto /7 (G, S,FS, V)

MUHAMMARA TOAST: Sourdough bread, homemade muhammara,
rocket, sun-dried tomato /7 (G, S, FS, V)
Add feta cheese / +1 (L)

UYUNI TOAST: Sourdough bread, ARVO's cream cheese, pear, Spanish cured ham and berry
jam /8(G, L)

MANLY TOAST: Sourdough bread, organic peanut butter, fruits, shredded coconut, hazelnuts
and organic agave syrup / 7 (G, FS, CA, V)

ARVO CLUB SANDWICH: Sourdough bread, homemade hummus, vegan pesto, soy and
balsamic glazed mushrooms, rocket, tomato and organic vegan mayo /12.5 (G, S, SUL, SO, FS,
M, A, V)

BURRATA SALAD: Biribil Brothers artisan burrata, rocket, tomato and raspberry and
balsamic vinaigrette, served with sourdough bread /13.5 (G, L, SUL)

ACAI BOWL: Organic acai, homemade granola, fruit and shredded coconut / 9.5 (G, FS, V)
Add organic peanut butter /+15(CA)

Swap to ocat-free (gluten free) organic granola / +1

YOGURT BOWL: Fresh yogurt, homemade granola, fruits and organic agave syrup
/6.9 (G,L,FS)
Add organic peanut butter /+15(CA)
Swap to oat-free (gluten free) organic granola / +1

AVENA BANANA PANCAKES: Banana with oat pancakes topped with fresh fruits, agave
syrup and our homemade granola /10 (G, H, FS)
SEx sop, Flavour options:

Peanut butter (CA)
Chocolate and hazelnuts (SO)

CRAVING SOMETHING
SWEET?
Have a look in the bar area!

We make all our sweets with care in the
house to offer you healthier options using
organic ingredients and alternatives to
white sugar.

Please, inform and ask our staff in case
of any allergies, thank you!

G: Gluten SO: Soy H: Egg
S:Sesame CA: Peanut L: Lactose
FS: Nuts SUL: Sulphites M: Mustard
A: celery V: VEGAN!

ARVO



ENG

Stay Caffeinated!

HOT SOFT DRINKS

Double Espresso /2.3 Fresh Orange Juice / 3.8

Single Origin Espresso / 3.2 Homemade Lemonade with Mint / 3
Cortado /2.3 Kombucha / 5.5
Café conleche /24 lced Tea / 3.2
Flat White / 3.2 Still Water / 2
Cappuccino / 3.3 Sparkling Water / 4
Latte /3.2
Mocha / 3.6 Mimosa / 3.8
Americano / 2.5 Organic Cava / 3

Filtro/ Batch brew / 3
VB0 (upon availability) / 6

WINE AND BEER
Chai Latte /3.8 Basqueland Lager / 5
Dirty Chai / 4 Basqueland IPA / 5
Chocolate / 3.3 Txakoli / 3.5
Matcha Latte / 3.9
Pink Latte / 3.8
Turmeric Latte / 3.8 TEAS
Babyccino / 2.3
Earl Grey /3.1
coLb Red PuErh Tea /3.1
(with apple, elderberries, blueberry, raspberry,
Cold Brew / 35 glacsgerr‘g, red currants and stgr‘awarrg) Y

lced Latte ./ 3.7 Green Sencha Tea / 3.1
Iced Flat White / 4 Pura Energia / 3.1
Iced Caramel Latte / 4 (Green tea, ginger, ginseng, mate and pineapple)

Iced Vanilla Latte / 4

White Tea / 3.1
lced Chai Latte / 4 (with ginger, citronella and lemon zest)
lced Matcha Latte / 4.2 Rooibos / 3.1
Iced Str‘awbel“r‘g MatCha / 5 (with cinnamon, orange, almond, apple and rose petals)
Iced Turmeric Latte / 4 Mint Tea / 3.1
lced Pink Latte / 4 Chamomile / 3.1
Ilced Mocha / 4.2 Yogi Tea / 3.1

Ilced Chocolate / 4
Espresso Tonic / 5.5

(cinnamon, ginger, pepper, cardamom, turmeric
and rose petals)

Our drinks are served with Fresh Milk from Navarra Region Extra Shot / + 0.8
Oat Milk / + 0.2 Extra syrup / + 0.3
Lactose Free Milk / + 0.1 Extra Milk / + 0.3



