
FISH SOUP
LOCAL TROUT & POTATOES,

HOUSE MADE STOCK, CREAM, 
-16-

BREAD BASKET
FRESH BAKED ARCHIPELAGO &
MILK BREAD, SMOKED BUTTER 

-6-

FRIES -6- BACON/CHEESE -1-

ARCHIPELAGO SALAD
LOCAL TROUT & POTATOES,

SOFT-BOILED EGG, CAPERS, PICKLES,
GREEN GODDESS SAUCE

-18-

MA IN
CHICKEN BURGER

FRIED BUTTERMILK THIGH,
OUR BAKED POTATO BUN.

FENNEL-APPLE SLAW,
FERMENTED CHILI MAYO

-22-

BEEF BURGER
SMASHED LOCAL AGED BEEF,

OUR BAKED POTATO BUN.
GARLIC CONFIT AIOLI, CHEDDAR,

BACON-JALAPEÑO JAM
-24-

DES S ERT
DARK CHOCOLATE MOUSSE

OLIVE OIL, SEA SALT,
BERRIES & FRUITS COULIS

-14-

FISH PLATE
HOUSE MADE HOT & COLD-SMOKED

TROUT,  GRAVLAX,
FRESH BAKED ARCHIPELAGO BREAD

-20-

O F F  S E A S O N

SERVED WITH FRIES

SHAPED BY THE ARCHIPELAGO, WE WORK WITH FRESH, LOCAL
INGREDIENTS AND A STRONG COMMITMENT

TO HOUSE-MADE CRAFTSMANSHIP,
FEATURING OUR OWN BAKED GOODS AND SMOKERY. 

CHILD-FRIENDLY OPTION AVAILABLE

FOR ALLERGEN INFORMATION, PLEASE ASK.


	BREAKFAST
	BUFFET
	-14-
	MUESLI, SALAD, SEASONAL FRUITS, CHEESE & HAM, FRESH BAKED BREAD,  HOUSE MADE HOT-SMOKE & COLD-SMOKE TROUT, GRAVLATZ, BUTTER, JAM
	INCLUDED: COFFEE & JUICE


	FROM THE KITCHEN
	-8-
	MAIN FOR YOUR COICE: OMELETTE  SUNNY-SIDE UP  SCRAMBLED  SOFT-BOILED / HARD-BOILED PORRIDGE
	ADD CRISPY BACON -4-
	SHAPED BY THE ARCHIPELAGO, WE WORK WITH FRESH, LOCAL INGREDIENTS AND A STRONG COMMITMENT TO HOUSE-MADE CRAFTSMANSHIP, FEATURING OUR OWN BAKED GOODS AND SMOKERY.



	OFF SEASON
	ARCHIPELAGO SALAD LOCAL TROUT & POTATOES, SOFT-BOILED EGG, CAPERS, PICKLES, GREEN GODDESS SAUCE -18-
	FISH PLATE HOUSE MADE HOT & COLD-SMOKED TROUT,  GRAVLAX, FRESH BAKED ARCHIPELAGO BREAD -20-
	FISH SOUP LOCAL TROUT & POTATOES, HOUSE MADE STOCK, CREAM,  -16-
	BREAD BASKET FRESH BAKED ARCHIPELAGO & MILK BREAD, SMOKED BUTTER  -6-
	FRIES -6- BACON/CHEESE -1-

	MAIN
	CHICKEN BURGER FRIED BUTTERMILK THIGH, OUR BAKED POTATO BUN. FENNEL-APPLE SLAW, FERMENTED CHILI MAYO -22-
	BEEF BURGER SMASHED LOCAL AGED BEEF, OUR BAKED POTATO BUN. GARLIC CONFIT AIOLI, CHEDDAR, BACON-JALAPEÑO JAM -24-
	SERVED WITH FRIES

	DESSERT
	DARK CHOCOLATE MOUSSE OLIVE OIL, SEA SALT, BERRIES & FRUITS COULIS -14-
	SHAPED BY THE ARCHIPELAGO, WE WORK WITH FRESH, LOCAL INGREDIENTS AND A STRONG COMMITMENT TO HOUSE-MADE CRAFTSMANSHIP, FEATURING OUR OWN BAKED GOODS AND SMOKERY.


	LUNCH
	SKAGEN SHRIMP, MAYONNAISE, DILL, GARLIC CONFIT, TOASTED BRIOCHE -14-
	GREEN GARDEN SALAD LITTLE GEM, SUMMER GREENS, CROUTONS, CITRUS VINAIGRETTE -16-
	SEASONAL BEETS & LABNEH RED AND YELLOW BEETS, LABNEH, SHERRY GASTRIQUE, TOASTED NUTS -16-
	FISH SOUP LOCAL TROUT, CREAM, LEEK, NEW POTATOES -16-
	FISH PLATE HOT & COLD-SMOKED TROUT,  GRAVLAX, ARCHIPELAGO BREAD -20 -
	BISTRO CROQUE BRIOCHE, HAM, EMMENTAL. ROASTED TOMATO -18-
	TROUT & NEW POTATOES SALAD SOFT-BOILED EGG, CAPERS, PICKLES, GREEN GODDESS SAUCE -18-
	HOUSE BREAD BASKET ARCHIPELAGO & MALT BREAD, BUTTER, JAM -8-
	FRIES -6- BACON/CHEESE -1-
	MAIN
	CHICKEM BURGER FRIED CHICKEN THIGH, FENNEL-APPLE SLAW, FERMENTED CHILI MAYO -22-
	TROUT SEARED LOCAL TROUT, PARSNIP PURÉE, SMOKED BUTTER SAUCE -28-
	BEEF BURGER SMASHED AGED BEEF, CHEDDAR, BACON-JALAPEÑO JAM, GARLIC AIOLI -24-
	STEAK LOCAL AGED BUTCHER’S CUT, HAND-CUT FRIES, HOUSE HERB SAUCE -34-

	DESSERT
	FRENCH TOAST VANILLA SMETANA CRÈME, SEASONAL BERRY COULIS -12-
	DARK CHOCOLATE MOUSSE OLIVE OIL, SEA SALT, SEASONAL BERRIES & FRUITS -14-
	SHAPED BY THE ARCHIPELAGO, WE WORK WITH FRESH, LOCAL INGREDIENTS AND A STRONG COMMITMENT TO HOUSE-MADE CRAFTSMANSHIP, FEATURING OUR OWN BAKED GOODS AND SMOKERY.



	DINNER
	GREEN GARDEN SALAD LITTLE GEM, SUMMER GREENS, CROUTONS, CITRUS VINAIGRETTE -16-
	TROUT & NEW POTATOES SALAD SOFT-BOILED EGG, CAPERS, PICKLES, GREEN GODDESS SAUCE -18-
	FISH PLATE HOT & COLD-SMOKED TROUT,  GRAVLAX, ARCHIPELAGO BREAD -20-
	SKAGEN SHRIMP, MAYONNAISE, DILL, GARLIC CONFIT, TOASTED BRIOCHE -14-
	FISH SOUP LOCAL TROUT, CREAM, LEEK, NEW POTATOES -16-
	BREAD BASKET ARCHIPELAGO & MALT BREAD, BUTTER, JAM -8-
	FRIES -6- BACON/CHEESE -1-
	MAIN
	SEASONAL BEETS & LABNEH RED AND YELLOW BEETS, LABNEH, SHERRY GASTRIQUE, TOASTED NUTS -16-
	BEEF BURGER SMASHED AGED BEEF, CHEDDAR, BACON-JALAPEÑO JAM, GARLIC AIOLI -24-
	WINE PERRING
	BEER PERRING
	TROUT SEARED LOCAL TROUT, PARSNIP PURÉE, SMOKED BUTTER SAUCE -28-
	STEAK LOCAL AGED BUTCHER’S CUT, HAND-CUT FRIES, HOUSE HERB SAUCE -34-
	WINE PERRING
	WINE PERRING

	DESSERT
	FRENCH TOAST VANILLA SMETANA CRÈME, SEASONAL BERRY COULIS -12-
	DARK CHOCOLATE MOUSSE OLIVE OIL, SEA SALT, SEASONAL BERRIES & FRUITS -14-
	SHAPED BY THE ARCHIPELAGO, WE WORK WITH FRESH, LOCAL INGREDIENTS AND A STRONG COMMITMENT TO HOUSE-MADE CRAFTSMANSHIP, FEATURING OUR OWN BAKED GOODS AND SMOKERY.



	FARM STAND
	BAKERY
	SMOKERY
	SALADS & SPREADS
	JAMS
	WOOD

	DRINKS
	SOFT
	HOT
	WINE

	DRINKS
	TAP
	BOTTLE
	WINE

	DRINKS
	DRINKS
	COCKTAILS

	GREEN GARDEN SALAD LITTLE GEM, SUMMER GREENS,CROUTONS, CITRUS VINAIGRETTE
	FISH SOUP LOCAL TROUT, CREAM, LEEK,NEW POTATOES
	GREEN GARDEN SALAD LITTLE GEM, SUMMER GREENS,CROUTONS, CITRUS VINAIGRETTE
	BREAKFAST
	SUMMER
	-16-
	MAIN FOR YOUR CHOICE: PORRIDGE, HONEY, SEASONAL FRUITS MUESLI YOUGURT. HONEY, GRANOLA
	INCLUDED: HOT DRINK COLD DRINK


	ARCHIPELAGO
	-24-
	EGG FOR YOUR COICE: OMELETTE  SUNNY-SIDE UP  SCRAMBLED  SOFT-BOILED / HARD-BOILED
	SIDE FOR YOUR CHOCE: HOT SMOKE TROUT COLD SMOKE TROUT GRAVLATZ CRISPY BACON
	INCLUDED: SMALL SALAD BREAD, BUTTER, JAM HOT DRINK COLD DRINK


	GARDEN
	-18-
	BREAD BASKET ARCHIPELAGO BREAD, MALT BREAD. BUTTER, JAM
	GREEN GARDEN SALAD LITTLE GEM, SUMMER GREENS, CITRUS VINAIGRETTE
	INCLUDED: HOT DRINK COLD DRINK


	BRUNCH
	-20-
	BISTRO CROQUE BRIOCHE, HAM, EMMENTAL. ROASTED TOMATO
	INCLUDED: HOT DRINK COLD DRINK




