
STARTERS 

Burrata with strawberries, poppy seed dressing, arugula and salt roasted pine nuts ................................................................185
Blackened tuna "Nicoise" with artichoke cream and olive relish .................................................................................................195
Archie's Steak Tartar with gruyère dressing, buckwheat, horseradish and deep fried almond potatoes 1/2 ........................175
Bleak Roe from "Bottenviken" with new potatoes, beurre blanc and chives ..............................................................................265

MAINS 

Garlic fried scampi with linguini, chili, tomato, basil and white wine  ........................................................................................ 295
Grilled pluma with panzanella and lemon mascarpone ............................................................................................................. 285
– can be ordered with deep fried feta cheese �������������������������������������������������������������������������������������������������������������������������������������������285
Archie's cheeseburger with BBQ sauce, chipotle mayonnaise, tomato, red onion and parmesan fries ..................................275
– can be ordered vegan with beyond burger �������������������������������������������������������������������������������������������������������������������������������������������� 275
Swedish marbled picanha with haricots verts, bearnaise sauce and parmesan fries  .............................................................. 395
Archie's Steak Tartar with gruyère dressing, buckwheat, horseradish and deep fried almond potatoes 1/1  ...................... 335
Lemon Sole with burnt grapes, mushrooms, roasted almonds, browned butter and new potatoes  ........................................ 395

SNACKS AND SIDES  

Crisps with bleakroe, smetana and dill ............................................................................................................................................95
Duck croquette with cherry dressing and pickled turnip ............................................................................................................... 110
Chicharrones with "gammel knas" and jalapeño mayonnaise ......................................................................................................85
Garlic bread .......................................................................................................................................................................................85
Tomato and onion salad ...................................................................................................................................................................85
Anchovies with grilled sourdough bread .......................................................................................................................................135
Bearnaise sauce .................................................................................................................................................................................75
Parmesan fries ................................................................................................................................................................................... 55

DESSERTS

Pavlova with roasted strawberry ice cream, strawberry salad, lemon and elderflower ............................................................125
Baked chocolat cream with raspberry sorbet, browned butter and almond brittle  ..................................................................125
Blackcurrant sorbet  .......................................................................................................................................................................... 45
Blackcurrant sorbet with cava and cassis  .......................................................................................................................................95
Selected cheese with condiments ...................................................................................................................................................195

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

Playground By Archie’s 

Signature Cocktails

 

---DON´T MISS IT---

Ask your waiter for our exclusive summer signature cocktail book! A special selection crafted just for the season



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

SOMETHING LOVELY AND BUBBLY  
Ruida Domo Cava Brut (ES)...........................................................................................120/625
Andreola, Col del Forno Rive de Refrontolo, Prosecco Superiore (IT) ................................ 730

Lacroix Dunesse, Champagne Côtes des Bars, Cuvée Vanessa Brut NV( FR)...........170/945

WHITE WINE BY THE GLASS
Bonfils Sainte Magdelaine, Chardonnay, Pays d'Oc 2022 (FR) ...................... 128/600

Le Havre de Paix Blanc, IGP Gascogne, Ugni Blanc Chardonnay 2022 (FR)...130/615

Gröhl, Rheinhessen, Riesling Trocken 2022 (GE) ............................................... 135/640

Shannon Ridge, Lake County, Chardonnay 2021 (US)  ..................................... 152/715

Cadia, Langhe Piemonte, Arneis 2022 (IT)  ........................................................ 168/820

ROSÉ WINE BY THE GLASS
Nessa, IGP Méditerranée, Grenache Caladoc 2022 (FR) ................................ 135/640

RED WINE BY THE GLASS
Bonfils Sainte Magdelaine, Merlot, Pays d'Oc 2022 (FR) ................................ 128/600

Umani Ronchi, Abruzzo, Montepulciano 2021 (IT) ............................................. 130/615

Clay Creek, California, Pinot Noir 2021 (US) .................................................... 135/640

Shannon Ridge, Lake Couny, Cabernet Sauvignon 2021 (US)  ........................ 152/715

Cadia, Barbera D'Alba DOC 2022 (IT) .............................................................. 168/820

SIGNATURE BOTTLES
Jean-Marc Brocard Sainte Claire, Chablis Bourgogne, Chardonnay 2022 (FR) ......840

Pascal Jolivet, Sancerre, Sauvignon Blanc 2022 (FR) ..................................................895

Lieu Dit, Santa Barbara, Chenin Blanc 2020 (US) .......................................................825

Seghesio, Sonoma County, Chardonnay 2020 (US)...................................................820

Au Bon Climat, Santa Barbara, Pinot Gris Pinot Blanc 2021 (US)   ............................820

Au Bon Climat, Santa Barbara, Chardonnay 2022 (US)  ........................................ 1000

Calera, Central Coast, Chardonnay 2020 (US)   .........................................................945

Tyler, Santa Barbara, Chardonnay 2022 (US)  ............................................................945

Mas Amiel, Côtes du Roussillon Blanc 2021 (FR) .........................................................945

Seghesio, Sonoma County, Zinfandel 2018 (US)  ........................................................800

Calera, Central Coast, Pinot Noir 2018 (US)  ...............................................................945

Au Bon Climat, Sonoma County, Pinot Noir 2022(US) ............................................ 1000

Hands of Time, Napa Valley, Cabernet Sauvignon Merlot 2019 (US) ......................945

Tyros, Napa Valley, Cabernet Sauvignon 2019 (US) ............................................... 1030

Tenuta di Ghizzano, Costa Toscana IGT 2021 (IT) ................................................... 1030

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

Charles Heidsieck, Champagne Brut Réserve NV (FR) 150cl ...................................1995

AN/2, Mallorca, Callet 2021 (ES) 150cl ...................................................................1895

Massolino, Langhe Piemonte, Nebbiolo 2019 (IT) 150cl ..........................................1260

G.D Varja, Bricco de Viole Barolo, Nebbiolo 2017 (IT) 150cl ................................ 2095

SOMETHING SWEET
Château Fontaine, Sauternes 2022 (FR) ............................................................................... 130

Ceretto, Moscato d’Asti Piemonte 2022 (IT) ......................................................................... 130

Taylor’s Late Bottled Vintage Port, Dauro 2017 (PT) ..............................................................120

Royal Tokaji Late Harvest 2018 (HU) ......................................................................................137

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

DRAFT BEER 
Carlsberg Export 5,0% 40cl (DK) ................................................................................ 90

Kronenburg 1664 Blanc 5,0% 40cl (FR) ......................................................................95

Brooklyn EIPA 6,9% 40cl (US) ................................................................................... 105

Brooklyn Lager 5,2% 40cl (US) ................................................................................. 100

BEER ON BOTTLE 
Carlsberg Hof Lager 4,2% 33cl (DK) ...........................................................................75

Estrella Galicia Glutenfri 5,5%  33cl (ES) .................................................................... 90

Poppel´s American Pale Ale  Glutefri 5,4%  33cl (ES) ...............................................85

Poppel´s Organic Belgium Wit 4,7%  33cl (ES) .........................................................85

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

Somersby Sparkling Rose 4,5% 33cl (SE) ....................................................................85

 

NON ALCOHOLIC
Sparkling Water 100cl ...................................................................................................25

Sodas 33cl ..................................................................................................................... 45

Quna Kombucha Elderflower/Lemon 33cl (SE)  .........................................................75

Somersby Pear Non Alcoholic 33 cl (DK) ................................................................... 68

Carlsberg Non Alcoholic 33cl (DK) ............................................................................. 60

Brooklyn Special Effects 35,5cl 0,4% (US)  .................................................................70

ODD BIRD Blanc de Blanc 0,00% (FR)  .......................................................................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 
395

Fly me to the moon 
495

SIGNATURE BOTTLESSIGNATURE BOTTLES

Wine of The Week
By the glas 130

Don't miss out, ask you waiter!


