——— SIGNATURE COCKTAILS ¢ =

¢ Wizard of Tropics 165 Americano Gangster
% Pop corn rum. pineapple. roasted pineapple soda Amaro. Campari. espresso. maple. chili
J/ Shh In The City 165 Lychee No Stitch

Lingon vodka. rhubarb. lingon juice. lemon Rum. lychee. raspberry. ginger. coconut
+RRASCERIE . .
BRASSERIE Cocktail of the Month 145 Il Dolce Non Far Niente 165
Ask your waiter or your bartender Lemon gin. Limoncello. cardamom. elder(lower

GNUM OF THE

« WINES OF THE MONTH - D L. « BUBBLES BY GLASS -
N 4%
Bonlfils Magdelaine Bonfils Magdelaine E.Guigal Cote du Rhone 1500ml (FR) Ruida Domo Lacroix Dunesse NV
Cabernet Sauvignon (FR) Chardonnay (FR) - 145/1295 Cava Brut (ES) Champagne Brut (FR)

130/59 130/595 : s 120/625 170/945

SIDES & SNACKS

S T A R T E R S SWEDISH BLEAK ROE & CRISPS 95

Smetana. dill

BURRATA 185 CHICHARRONS 85
Marinated pears. bitter salad. walnut vinaigrette Swedish Gammel Knas cheese. jalapeno mayo

SEARED TUNA 195 GARLIC BREAD 85
Grapelruit. avocado. gochujang mayonnaise TOMATO & GREEN SALAD 63
ARCHIE'S STEAK TARTARE Y 175 BEARNAISE SAUCE 5
Pickled shallots. capers. [ried potatoes. Dijon dressing CHIPOTLE MAYO 35
SWEDISH BLEAK ROE TOAST 263 PARMESAN FRIES w. MAYO DIP 05
Swedish roe. red onion. sour cream. butter pan-{ried toast

SCALLOPS 235
Apple. morcilla, Marcona almonds

‘f I

SCAMPI LINGUINE 295
Tomato. basil. white wine. chili. garlic D E S S E R T S
ORANGE & CARAWAY BAKED CABBAGE 225

- , R BASQUE CHEESECAKE 135
White bean purce. leck pancake il T
ARCHIE'S STEAK TARTARE 11 363 Honey. chl thyme

_ . ) . BAKED CHOCOLATE TERRINE 135
Pickled shallots. capers. [ried potatoes. Dijon dressing 5 .
PORT-GLAZED SWEDISH PLUMA ‘ 365 Citrus. kalamansi. yoghurt sorbet
] ‘ BLOOD ORANGE SORBET 05
Cheesy mash. sage. wild mushrooms BLOOD ORANGE SORBET & 21 VODKA 125
ARCHIE'S CHEESEBURGER (1 k‘;,faIT bLll’gCl’ 0[)[[0/761[) .................................... 275 SELECTION OF HOUSE CHEESES 195
Chipotle mayo. BBQ sauce. tomato. bacon. onion. salad. {ries

LEMON SOLE 395
Almond. lobster sauce. apple. spinach. potato croquette
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N
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-------- STEAK FRITES Haricots verts & Bearnaise sauce « « « < <« « «
FLANK STEAK 1509 395 AGED ENTRECOTE 220¢ 585

o
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\LLERGIES? WEVE GOT YOUR BACK - JUST LET YOUR WAITER KXOWT



 BUBBLES -

Ruida Domo Cava Brut (ES)

120/625

Falceri Prosecco DOC Brut (IT)

130/645

Lacroix Dunesse Cuvée Vanessa NV Champagne Brut (FR)

Taittinger Champagne NV Brut (FR)
Taittinger Prestige Ros¢ Champagne NV Brut (FR)

Comtes de Champagne (FR) WA

ROSE WINE

Nessa Rose IGP Méditerranee (I'R)

Chateau dTsclans Whispering Angel (IFR)

110/640
185/980

WHITE WINE

Genessa Bianco. Sicily (IT)

135/595

Winzerhol Sax Graner Veltliner. Kamptal 11t (AU)

130/695

Grohl Riesling Trocken. Rheinhessen (GER)

115/010

Penfolds Max's Chardonnay (AUS)

155/715

Le Colombier Chenin Blanc. Anjou. Loire (FR)

180/795

Tremblay Marchive Chablis (FR)
Tremblay Premicr Cru Fourchaume (IFR)

220/995
1495

239

Tremblay Grand Cru Les Clos (FR)

RED WINE

Genessa Rosso. Sicily. (IT)

135/59

110/625

Domaine Cibadiés Pinot Noir. Pays dOc. (F'r)
I Guigal Cote du Rhone (FR)
Penfolds Max's Shiraz Cabernet (AUS)

115/645

150/715

Bodegas Arrocal Tinto Fino Joven, Ribera del Duero (ES)

165/715

Tenuta di Ghizzano Toscana IGT (IT)
Chateau Pudris AOP Bordeaux (FR)

185/825
195/885

Cadia Nebbiolo Piemonte (FR)

215/945

E. Guigal Crozes-Hermitage (IFR)

950

Domaine de la Monette Mercurey Vieilles Vignes Rouge. Bourgogne (I'R)

1295

Panisse Chateauneul du Pape Le Mas (I'R)

159

Domaine Frédeéric Magnien Vosne-Romance (FR)

« MAGNUM -

Nessa Rose. [GP Méditerrance 1500ml (FR)

1195

Lacroix Dunesse Cuveée Vanessa. Champagne 1500ml (IF'R)

2595

2995

Taittinger Champagne NV Brut 1500ml (FR)
Charles Heidsieck NV Brut 1500ml (FR)

2995

Domaine William Févre Chablis Grand Cru Les Preuses 2018 1500ml (FR)
[ Guigal Cote du Rhone 1500ml (FR)

................. 4800
1295

The Butcher Pinot Noir 1500ml (AUS)

1495

Bodegas Arrocal Tinto Fino Joven. Ribera del Duero 1500ml (ES) ...
Bruyere & David Syrah. Rhone 1500ml (FR)

...................... 1495
1895

Delhome Crozes Hermitage Boreal 1500ml (IR)

219

Bodegas Arrocal Paraje de Los Colmenares. Ribera del Du ero 1500ml (ES)

Delhome Crozes Hermitage Boreal Jeroboam 3000ml (IFR)

SWEET WINES

Mas Amicl Maury 30 ans. Roussillon (IR)

195

5

Chateau Fontaine, Sauternes (I'R)

130

Ceretto Moscato d'Asti Piemonte (IT)

130

Taylor's Late Bottled Vintage Port. Douro (PT)

120

Roval Tokaji Late Harvest (11U)

135

ILLERGIES? WEVE GOT YONIR BACK

DRAFT BEERS

Carlsberg Export 50% 40cl (DK) 90
Kronenbourg 1664 Blanc 50% 40cl (FR) 9
Brooklyn EIPA 69% 40cl (US) 105
Brooklyn Lager 52% 40cl (US) 100

BEERS ON BOTTLE

Carlsberg ol 42%. 33cl (DK) (6
Pabst Blue Ribbon 45% 35.5¢l (US)
Estrella Galicia GI* 5.5%. 33cl (ES)
Timmermans Krick 45 25¢l (BE)
Poppels American Pale GI 5:4% 33cl (SV)
Poppels Belgian Wit 47% 33cl (SV)
Brooklyn Fast IPA 69% 33l (US) 2
GUINNEss 509 33CHUE) i i

 AFTER DINNER COCKTAILS -

The Nutfather 165
Cognac. green apple. peanut butter

Onion Impossible 165
Whisky. Port wine. red onion. chocolate

Espresso Martini 165
Vodka. coffee liquor. espresso

Swedish Kaffe Karlsson 165
Bailys. Cointreau. coffee. whipped cream

Irish coffee 165

[rish whiskey. coffee. brown sugar. cream
Grasshopper 165
Créme de menthe. creme de cacao. cream

NON ALCOHOLIC

Sparkling Water 100cl 2
Sodas 33cl 45
Quna Kombucha Elder(lower/Lemon 33cl (SE) (6
Somersby Pear Non Alcoholic 33cl (DK) 68
Carlsberg Non Alcoholic 05% 33cl (DK) 60
Brooklyn Special Effects 0.4% 35.5¢1 (US) 10
ODD BIRD Blanc de Blanc 0.00% (I'R) (G

FIST LET YOUR WAITER KXoy



