Lucky Charm 2.0 168

) : Amaretto. orange. clementine. agave. chilli
’ : appleacid whey
J/ © Ace High 168

Absolut vodka. brown butter. vanilla. lemon
Point Zero 168
Beelcater gin. granny smith apple.
homemade sour soda

e S SIGNATURE COCRTAILS ¢ =

Midnight Gamble 2.0 168
Makers Mark colfee. agitator single malt. benedictine.
salted caramel. bitters e
Berry Me Tonight 168
Absolut vodka. bluberry. white cacao. red currant .
maple. rasberry. whey

Last Summer's Fling 168
Altos tequila. banana. passion [ruit.

R U - UM OF THE , .. . S—
« WINES OF THE MONTH » QRS ”l.-/:,_ « BUBBLES BY GLASS -
\ 4%
Genessa Bianco Genessa Rosso Nessa Rose, IGP Ruida Domo Lacroix Dunesse NV
Sicily (T) Sicily. (IT) Méditerranée 1500ml (FR) Cava Brut (ES) Champagne Brut (FR)
Grillo Grenacha, Nero davola Grenache, Caldoc 125/640 170/945
130/595 130/593 o 1495
I -
| SIDES & SNACKS

S TARTER S GARLIC BREAD 85

STRACCIATELLA 185 TOMATO & GREEN SALAD 05
Baked pear. basil- and lemon oil. Marcona almonds, basil cress PARMESAN FRIES w. MAYO DIP 65
VITELLO TONNATO 175 ONION RINGS w. DILL MAYO 79
Veal. tuna dressing, capers. Parmigiano SWEDISH BLEAK ROE & CHIPS 9%
ARCHIE'S STEAK TARTARE": 175 BEARNAISE SAUCE o]
Pickled apple. shallots. capers. dill mayo. Almnas Tegel Tapioka dill chips TRUFFLE MAYO 39
JALAPENO GRILLED CHEESE 135 MAYONNAISE 39

Jalapeno. Cheddar and Gruyeresalad. ranch dipp
MUSHROOM AND TRUFFLE CROQUETTES 155
Mushrooms. truffle Pecorino. pickled apple. chives

S - 3
et WL L LET T

ANGUINE 245
Creamy black kale. guanciale. oyster mushrooms. lemon- and garlic sauce
CAULIFLOWER SCHNITZEL 239 D E S S E R T S
Mashed potatoes. romesco sauce. chervil
CORNFED CHICKEN BREAST 295 DARK CHOCQLATE MOUSSE _ 1
Conlit [ried potatoes. cal¢ de Paris sauce. collard greens. crispy chicken skin Almond cake.fig leaf cc cream, candied almonds

° ! BLUEBERRY CHEESECAKE 125

ARCHIE'S STEAK TARTARE 365 Yoghurt sorbet. crushed dream cookie. blueberry cream
Pickled apple. shallots. capers. dill mayo. Almnas Tegel. parmesan [ries SORBET of the day o
ARCHIE'S BURGER (Vegan burger optional) 275
Trulfle mayo. beer braised onion. cheddar. tomato. parmesan [ries
WINE POACHED SOLE 395
Browned butter potatoes. parsnip purée. mussel- and white wine sauce. dill oil
STEAK FRITES. FLANK STEAK. 395
Bearnaise. mushrooms and onion
STEAK FRITES. ENTRECOTE 449

Bearnaise. mushrooms and onion

\LLERGIES? WE'VE GOT YOUR BACK - JUST LET YOUR WAITER KNOW?




 BUBBLES -

Ruida Domo Cava Brut (ES) 125/610
Falceri Prosecco DOC Brut (IT) 130/645
Lacroix Dunesse Cuvee Vanessa NV Champagne Brut (FR)..ccc 170/945
Taittinger Champagne NV Brut (FR) 1295

ROSE WINE

Nessa Rose IGP Méditerrance (FR) 110/640
WHITE WINE

Genessa Bianco. Sicily (IT) 135/595

Winzerhol Sax Gruner Veltliner. Kamptal 1lt (AU) 130/695

Grohl Riesling Trocken. Rheinhessen (GER) 115/680

Le Colombier Chenin Blanc. Anjou. Loire (FR) 180/795
Tremblay Marchive Chablis (I'R) 190/995

RED WINE

135/395
110/625

Genessa Rosso. Sicily. (IT)
Domaine Cibadics Pinot Noir. Pays dOc. (I'r)

[ Guigal Cote du Rhone (IR) 15/645
Bodegas Arrocal Tinto Fino Joven, Ribera del Duero (ES) 165/745
Tenuta di Ghizzano Toscana IGT (IT) 185/825
(Cadia Barbera Piemonte (IT) 168/820
E. Guigal Crozes-Hermitage (IFR) 950
Panisse Chateauneul du Pape Le Mas (FR) 159

« MAGNUM -

Nessa Rose. IGP Mediterranée 1500ml (FR) 1195
Lacroix Dunesse Cuveée Vanessa. Champagne 1500ml (IF'R) 259
Taittinger Champagne NV Brut 1500ml (FR) 2995
Charles Heidsieck NV Brut 1500ml (IFR) 2995
Guigal Cote du Rhone 1500ml (FR) 1295
The Butcher Pinot Noir 2021 (AUS) 1195
Bodegas Arrocal Tinto I'ino Joven. Ribera del Duero 1500ml (ES) 1195
Bruyere & David Syrah. Rhone 1500ml (IFR) 189%
Delhome Crozes Hermitage Boreal 1500ml (FR) 2195

SWEET WINES

Mas Amiel Maury 20 ans, Roussillon (I'R) 130
Chateau Fontaine, Sauternes (FR) 130
Ceretto Moscato d'Asti Piemonte (IT) 130
Taylor's Late Bottled Vintage Port. Douro (PT) 120

DRAFT BEERS

Carlsberg Export 50% 40cl (DK)

90

Kronenbourg 1664 Blanc 50% 40cl (FR)

95

Brooklyn EIPA 69% 40cl (US)

Brooklyn Lager 52% 40cl (US)

BEERS ON BOTTLE

Carlsberg Hol 42% 33¢l (DK)

105

St: Eriks Lager 50% 33cl (SV)

[strella Galicia GI 55% (SP)

Poppels Poppelino Ale 7% GIF 33¢l (SV)

Brooklyn Fast IPA 69% 33cl (US)

Guinness Extra Stout 5.0% 33cl (IRL).......... =

o
L)

 AFTER DINNER COCKTAILS -

Espresso Martini 168
Vodka - Coffee Liqueur - Espresso

Swedish Kaffe Karlsson 168
Bailys - Cointreau - Colfee - Cream

Irish Coffee 168
Irish Whiskey - Coffee - Brown Sugar - Cream

Salted Caramel Old Fashioned 168
Bourbon - Salted Caramel Syrup - Bitters

Manhattan 168
Rve Whiskey - Sweet Vermouth - Bitters

Negroni 168

London Dry Gin - Campari - Sweet Red vermouth

NON ALCOHOLIC

Sparkling Water 100cl

25

Sodas 33cl

45

Somersby Cider Non Alcoholic 33cl (DK)

03

Carlsberg Non Alcoholic 05% 33cl (DK)

00

Brooklyn Special Effects 0.4% 35.5¢l (US)

70

ODD BIRD Blanc de Blanc 0.00% (I'R)

6!

ILLERGIES? WETE GOT YOUR BACK - FUST LET YOUR WAITER Axont



