
SNACKS

Oyster “New Orleans” with pecorino and hot sauce   .................................................................................................................................... 55
Fresh oyster with champagne vinaigrette and chili  .......................................................................................................................................... 45
Toasted brioche with Gruyère and truffle   .........................................................................................................................................................95
Bleak roe and cream cheese on toast  ................................................................................................................................................................95
"Chips & Dip" with pea mayonnaise and a bunch of herbs  ............................................................................................................................ 65

STARTERS 

Stracciatella with beet roots, cress, pine nuts, roasted garlic and balsamico ............................................................................................... 165
Mushroom toast with dill, pickled onion and grated aged cheese ................................................................................................................ 155
Shrimp cocktail with iceberg lettuce and avocado ..........................................................................................................................................185
Archie's Steak Tartar with capers and chives .................................................................................................................................................. 160

 

MAINS 

Cannelloni with artichoke, blue cheese, spinach and Béchamel sauce  ....................................................................................................... 255
Roasted cabbage with herb beurre blanc and toasted hazelnuts ................................................................................................................. 235
Blackened char with cauliflower, cucumber, taragon and mussel sauce ..................................................................................................... 325
Baked haddock with "barigoule",  artichoke, herbs and black olives ........................................................................................................... 325
Overnight baked Iberico, celeriac, chorizo and rosmary jus ........................................................................................................................ 345
Archie's Cheeseburger in brioche bun with caramelized onion .................................................................................................................... 255
Grilled flank steak with chimichurri, baked tomato and bone marrow jus .................................................................................................... 345

Upgrade your plate?  
- served with chimichurri, baked tomtato and bone marrow jus, french fries with herb salt
Sterling halibut, 250 g ...................................................................................................................................................................................... +140
Grilled dry-aged entrecôte, 250 g ................................................................................................................................................................. +165
Fillet of beef ....................................................................................................................................................................................................... +150

EXTRAS  

Mac 'n' cheese with Gruyère ...............................................................................................................................................................................95
Archie's side salad ............................................................................................................................................................................................... 45
Sweet potato fries with BBQ-salt ........................................................................................................................................................................ 55
French fries with herb salt .................................................................................................................................................................................... 45
Browned butter potatoes ......................................................................................................................................................................................35 

DESSERTS

Archie's Apple Pie with vanilla custard .............................................................................................................................................................120
”Snickers” with dulce mousse, peanut ice-cream and salty toffee sauce ......................................................................................................125
Key lime pie with lime- and yoghurt sorbet and browned butter crust .......................................................................................................... 110
Today's sorbet ...................................................................................................................................................................................................... 45
Selected cheese with honey and figs ................................................................................................................................................................175

ALLERGIES? WE’VE GOT YOUR BACK - JUST LET YOUR WAITER KNOW!

Archie’s Signature Cocktails
 

Kentucky Nutty – Woodford Reserve Rye, Frangelico, lemon , caramel, chocolate bitter, seasalt* �����������������������������������������������������������������165
The Mexican Neighbor – Mezcal, mandarin liqueur, lime, agave, green tabasco ������������������������������������������������������������������������������� 165
Respect Your Elders Flowers – Hallands Fläder, Kron Hantverkslikör Fläderblom, lime, mint, tonic ������������������������������������������������������ 165
The Cheesecake Fiction – Chambord, vanilla vodka, blackberries, lemon, cheesecake foam  ������������������������������������������������������������� 165
* contains nuts



ALLERGIES? WE’VE GOT YOUR BACK - JUST LET YOUR WAITER KNOW!

SPARKLING  
Ruida Domo Cava Brut (ES)........................................................................................... 110/570
Andreola, Col del Forno Rive de Refrontolo, Prosecco Superiore (IT) ................................695

Piper-Heidsieck Champagne Cuvée Brut NV 75cl (FR) ............................................. 145/845

WHITE WINE BY THE GLASS
Domaine de Bila Haut Les Vignes Blanc, Roussillion 2021 (FR) ......................... 110/570

Gröhl, Rheinhessen, Riesling Trocken 2021 (GE) .................................................125/585

Long Barn, California, Chardonnay 2021 (US) ...................................................130/610   

Jean-Marc Lafont, Beaujolais Blanc Bourgogne, Chardonnay 2020 (FR)  ....... 135/615

Cadia, Langhe Piemonte, Arneis 2022 (IT) ......................................................... 140/660

De Loach, California, Chardonnay 2020 (US)  .................................................. 140/660

Cantina Kaltern, Trentino-Alto Adige, Kerner 2021 (IT) ..................................... 145/680

Weszeli, Langenlois Kamptal, Grüner Veltliner 2021 (AU) ................................ 145/680

Lackner Tinnacher, Gamlitz Südsteiermark, Sauvignon Blanc 2021 (AU) ....... 150/705

Château Pesquié, Quintessence Blanc Rhône, Roussanne 2020 (FR) .............. 160/750

ROSÉ WINE BY THE GLASS
Nessa, IGP Méditerranée, Grenache Caladoc 2022 (FR) ............................ 110/570

Triennes, IGP Méditerranée, Cinsault, Syrah Grenache Merlot 2022 (FR) .. 130/610

Whispering Angel, Provénce, Grenache Cinsault Syrah 2021 (FR) .............. 170/800

RED WINE BY THE GLASS
Domaine de Bila Haut Les Vignes Blanc, Roussillion 2021 (FR) ......................... 110/570

Odd Lot, Monterey California, Petit Sirah Petit Verdot 2019 (US) ......................125/585

Halos de Jupiter, Costières de Nîmes Rhône, Grenache Syrah 2021(FR) .........130/610

Clay Creek, California, Pinot Noir 2021 (US) .....................................................130/610

Maintenant ou Jamais, Cahors, Malbec 2021 (FR) ............................................. 135/615

Lionel Osmin, AOP Martillac, Fer Servadou 2020 (FR) ..................................... 140/660

Jean-Marc Lafont, Beaujolais-Villages Bourgogne, Gamay 2020 (FR) ........... 145/680

Powers, Columbia Valley, Cabernet Sauvignon 2018 (US) ............................... 145/680

Cadia, Alba Piemonte, Barbera 2021 (IT)........................................................... 150/705

La Spinetta Casanova, Chianti Toscana, Sangiovese 2019 (IT) ........................ 160/750

SIGNATURE BOTTLES
Lieu Dit, Santa Barbara, Chenin Blanc 2020 (US) ....................................................... 785

Seghesio, Sonoma County, Chardonnay 2019 (US) ...................................................780

Au Bon Climat, Santa Barbara, Pinot Gris Pinot Blanc 2020 (US) .............................780

Au Bon Climat, Santa Barbara, Chardonnay 2020 (US)  ...........................................900

Calera, Central Coast, Chardonnay 2019 (US)  ..........................................................900

Tyler, Santa Barbara, Chardonnay 2022 (US) .............................................................900

Arbe Garbe, Russian River Valley, Malvasia Chardonnay 2019 (US) .......................950 

Seghesio, Sonoma County, Zinfandel 2021 (US) ........................................................780

Calera, Central Coast, Pinot Noir 2018 (US) ................................................................900

Au Bon Climat, Sonoma County, Pinot Noir 2020 (US) ..............................................900

Hands of Time, Napa Valley, Cabernet Sauvignon Merlot 2019 (US) ......................900

AN/2, Mallorca, Callet 2021 (ES) ...............................................................................900

Josetta Saffirio, Barolo DOCG, Nebbiolo 2018 (IT) ....................................................950 

Tyros, Napa Valley, Cabernet Sauvignon 2017 (US) ..................................................980

Grattamacco, Toscana, Cabernet Sauvignon Merlot Sangiovese 2021 (IT) .............980           

Poupille Castillon, Bordeaux, Merlot 2015 (FR) ............................................................995

GO BIGGER 
We think that Bigger is always Better when it comes to wine bottles

Charles Heidsieck, Champagne Brut Réserve NV (FR) 150cl ...................................1900

Leitz Magic Mountain, Rheingau, Riesling 2022 (GE) 150cl ....................................1200

Leitz Magic Mountain, Rheingau, Riesling 2022 (GE) 300cl .................................. 2400

AN/2, Mallorca, Callet 2021 (ES) 150cl ...................................................................1300

Massolino, Langhe Piemonte, Nebbiolo 2019 (IT) 150cl ..........................................1200

La Spinetta, Langhe Piemonte, Barbera d’Asti 2020 (IT) 150cl  ................................1900

Josetta Saffirio, Barolo DOCG, Nebbiolo 2018 (IT) 150cl .......................................1300

SOMETHING SWEET
Chateau Fontebride, Sauternes 2019 (FR)..............................................................................125

Ceretto, Moscato d’Asti Piemonte 2022 (IT) ..........................................................................125

Graham Churchill LBV Port, Dauro (PT) .................................................................................. 115

Royal Tokaji Late Harvest 2018 (HU) ..................................................................................... 130

Mas Amiel, Maury 30 ans Roussillon 2020 (FR) ................................................................. 130

DRAFT BEER 

Brooklyn EIPA 6,9% 40cl (US) ......................................................................................95

Brooklyn Lager 5,2%  40cl (US) .................................................................................. 90

BEER ON BOTTLE 

Carlsberg Hof Lager 33cl 4,2% (DK) .......................................................................... 65

Pabst Blue Ribbon 33cl 4,7% (US) ................................................................................75

Lagunitas IPA 35.5cl 6,2% (US) ................................................................................... 80

Samuel Adams Boston Ale, Boston Beer Company 33cl 5.0%  (US)  ...................... 90

Råå Organic IPA 33cl 6.0%  (SE) ................................................................................ 90

CIDER 

Somersby Pear 33cl 4,5% (SE) .................................................................................... 80

Angry Orchard Apple Cider 35,5cl 5,0% (US) ........................................................ 105

NON ALCOHOLIC

Sodas  ............................................................................................................................. 40

Jarritos Grapefruit 37 cl (MEX) ..................................................................................... 80

Vistakulle Apple 33cl (SE) ..............................................................................................75

Somersby Pear Non Alcoholic 33 cl (DK) ................................................................... 60

Carlsberg Non Alcoholic 33cl (DK) ............................................................................. 45

Brooklyn Special Effects 35,5cl 0,4% (US)  ................................................................ 55

Råå Organic Non Alcoholic IPA 33cl 0,5% (SE)  ........................................................75

MORE WINES? ASK YOUR WAITER FOR OUR BOOK OF WINES!

Archie's Wine Selection
3 glasses of our sommelier's  favorite wines matched with your choice of food 

Come fly with me 
445

Fly me to the moon 
675


