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EGGS

PORRIDGE

ON BREAD

DESSERT

CROISSANT

- BREAKFAST
FRANTSUZA BISTRO

;?Z@éﬁ B ENGLISH MENU

9:00 - 12:30 SCAN THE QR-CODE

BRI R R A B D e . o 850

Protein omelette with avocado and tomato salsa

B B R . . ...ttt 1100

Omelette with crab
B R A R T B T - oottt 690

Fried eggs with chantarelles and parmesan sauce

P e b 850

Shakshuka with avocado and olives

AR B B IR . 650

Sceramble with squid and romaine lettuce

R R B R AR TS . 750

Omelette with mortadella

R B 650

Quiche Lorraine of the day

AARFRIR (DB +90 () . oo 450

Rice porridge with dates (with coconut milk +90)

R B AT . . oottt e 490

Corn porridge with cherries and stracciatella

L U 290

Oatmeal with milk

BRI R T B I . 850

Poached eggs with duck steak and parmesan mousse

S R A R R . . o 550

Poached eggs with bacon and beurre blanc sauce

AR SRR AT RIS AR ERAINES . .. o 690

Croque monsieur with cheddar cheese and mozzarella

DR R AR TEEMEDEZ 1. 650

Potato gratin with mortadella and parmesan cheese

BT D L . o 650

Hash brown with jambon ham and mushrooms

BT R KRB T . . 650

Terrine with parma and tartar sauce

D VLR Sk w2 - DI 850

Salad with tomatoes and feta cheese

R R BT BB . . . 950

Avocado salad with stracciatella

1 = 500

Oyster 1 pcs.

T R B BRI D . . o 550

Granola with coconut yogurt and pineapple
£ 1)) -2 = O P 350

Gallete des Rois

F Ty == - 550

Casserole with boiled condensed milk and caramel

S T 0 == == 650

Pavlova with pear and passion fruit

A B B BB - oottt 390

Croissant with vanilla butter

Ty 2 650

Croissant with lemon curd

FAEEEMMEERIRBETIR. .. .. 650

Croissant with coffee truffle cream

B AT ..ot 650

Croissant with almond cream
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- BREAKFAST !

FRANTSUZA BISTROT =~ -

EE RN E 4D 9:00 - 12:30 ENGLISH MENU

SCAN THE QR-CODE

iEl'

L AP 220
Filter coffee
REHELLLT Sidamo Guji %i%/HE, EERATKRE
Ethiopia Sidamo Guji washed Flower honey / Yellow tropical fruits
SRIUIEE . -+ ettt et et e 250
Espresso
E S 112 250
Americano
712 P 350
" Cappuccino
e - 25 400
8 Latte
= PP 400
Raf
S R « o o ettt et e e 420
Matcha-Latte
IG5 = 5 =0 ) R P 390
Cocoa (coconut/almond milk + 90)
= 1 P 320
Hot chocolate
e I 1 +90
Almond, coconut milk
5 FIRESR / HESSS / RFI1E / R/ I AT B E . 3350
- \ssam /Larl Grey /Jasmine / Chamomile /Sencha /l.emon verbena
o 23 AP 650
= Floral
= ol = = 650
— Assam tea with raspberry and mint
= B S 3 1= P 650
Tea with jasmine and ginger
& WEERT TR BF £Z/FER AR AN/ASW. 8. S8/AENME/AM. ... 450
o Freshly squeezed juice /Apple, orange, ginger / Apple, celery, cucumber
- Grapefruit, orange, kumquat / Carrot / Orange / Grapefruit
BESER
o Cava Brut Nature Vidadelsur Extremadura, Spain............................. 650
= Crémant de Loire Blanc Brut Gay Allion Loire, France ......................... 950
- ‘Cuvée Pétronille’ Brut Alain Bailly 125 mIZF .....oooooiiiiiiiiiiee 1850
|
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ENGLISH MENU
SCAN THE QR-CODE

- FRANTSUZA BISTROT -
/o,
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COMPANY

Quaters

15 1 $R

- 500 -

232

[erE

Nicoise salad
- 1190 -

HERT I/ R K BEANEEEE

Terrine with parma and
tartar sauce

B EkREEE

Foie gras pate
with white wine

- 1190 -

HBITE

Pie with rapana
and white mushrooms

- 850 -

RAECER

Rabbit ballotine
with bacon

- 950 -

ARTEISIR SN

Beef Bourguignon

- 1150 -

Ei7ECE N
MRS SER/RI5ES

Ratatouille with tomato
sauce and gruyere cheese

- 750 -

7

| c\ASSIC DISHEe |

\\\

eFIsHTE

Chicken liver pate with prunes
Scallops with citrus dressing
Beef carpaccio

Green olive tapenade

e R E

Salad with octopus
28 £ 1) 3, Vi 32| N
N AV e 2 USRI
\vocado salad with stracciatella
Beef tartare with french fries

Black truffle brie cheese

Salad with tomatoes and feta cheese

ERBIUEHIBE ...
BRI et
BRIEEE ..o

BREEBAFRIEREE T ..
ETERECEMEE o

SEBIDRL .o

N
o &
A 4 v
a4k 100 5T * B I FE+ SHPELH
Ribeye steak Lamb shoulder with Casarecce
on the bone potatoes and tomatoes with seafood
: - 100 - - 7500 - - 2600 -
 *22:00 BTEJETHE
e —

BHmR
DESSERT

\\\_/K

IHEY BB RN

Coffee cream
with truffle caramel

- 650 -

b S
B R ERE
Creme caramel
with Pedro Ximemez

- 450 -

AR ERANEER
Pavlova with pear
and passion fruit

- 650 -

SRHR

Galette des Rois

- 550 -

HF SRS

Coconut sorbet
with sorrel

- 590 -

IS NEREIEG

Banoffe Pie with chocolate

- 630 -

11

EAMRE
TEEARE

Pasta with ceps
and black pepper

- 790 -

B
S

Pepper beef
steak

- 1150 -

B eSS
OO AA=1%
Halibut with asparagus
and broccoli cream

- 1350 -

EIECIRSR
IR BT E S

Scallops with
parmentier and ceps

- 1150 -

FEBEYHERERMS

Lamb tenderloin
with cheese polenta

- 1350 -

i, 5 AR
B =5
Squid with béarnaise
sauce and potato pie

- 750 -

E137971
Gratin Dauphinois

with chanterelle

- 650 -

L YN
158 - 100
Black Truffle 1 gr-100
AT LASERN
BB IS+,

RO
RAE
Duck breast
with celery terrine

- 950 -

i s
BEEEET
Pike perch with zucchini
and Ber Blanc sauce

- 790 -

REPIEREE L,

RS AESIT &

Stuffed duck, spinach
and foie gras

- 850 -

i
JRFR

Roasted lamb
with tomato

- 890 -

A TRECE I

Bread with butter

- 250 -

RNR
Rabbit
soup

- 550 -

NIRRT

JEZ A7

Bisque with langoustines and Onion
tomatoes soup
PIES

Y. (R
DRINKS T .

)

i

- SOUP -

Il

N

NREIHE RIS, B ERIFA]
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NVANINIE

7 N “ N
g Hi*gﬁ_‘ 1 Rose '’ Autantique’
WEHEH i Foncalieu
Eﬁé Languedoc-Roussillon, France
‘Zero Secco’ Von Buhl (non-alcohol) X — 550 —
Pfalz, Germany =
B Y | B . |
Cava Brut Nature Vidadelsur Svrah
e Extremad{_ura, Spain Vignerons Catalans
B —650 — Languedoc-Roussillon, France
[ Crémant de Loire Brut Guy Allion -~ 090+
LOlfeg’ ,F(I;d_nw La Sitelle Rouge
2 Les Celliers Jean d'Alibert
Champagne Languedoc—RoEssillon, France <
'‘Cuvée Pétronille’' Brut Alain Bailly — 650~ J
—1850 — Pinot Noi "
inot Noir
<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<<< La Forchetiere @
Loire, France
— 750 —
Riesling ‘Deja Vi’ il
Lefkadia i Malbec
Krasnodar Territory, Russia *E Domaine Laffitte
—590— =i Cotes de Gascogne, France I' L
Adega Guimaraes -~ 890~
Vinho Verde, Portugal Médoc Chapelle de Potensac
— 690 — IUEEEEEEEEERE, —_— Bordeaux, France
Muscadet Sevre et Maine Sur Lie R h —1450—
Vignerons du Pallet o I D E R . .
Lo ) Bourgogne Pinot Noir
il oire, France . . - D ine Lacour
@ — 790 — First Press 500 ml - 690 omaine Lacour
e . . Pomme du Nord 375 ml - 1300 Bour g:)lg;}d FjanLL
i Chardonnay Domaln.e Coste Rousse by Frantsuza Bistrot o
LLanguedoc-Roussillon, France : : ™
— 890 — . Pomme du Nord 750 ml - 2600 e | i
" by Frantsuza Bistrot -~ ~
Petit Chablis Camille et Laurent Shaller Eric Bordelet - 3500 Ice Wine f -
Bourgogne, France - Sidre Brut 750 ml o Dulce Enero
—1350 — L e o Manchuela, Spain
) ) ) . - ERE - L 1 50 ml
Pouilly-Fumé Domaine Tabordet . et o 950 —
Loire, France — \\ T
—1890 —
A\ 7 . 7
APERITIF . ACCOMPANIMENT
BT
Hugo de Valensole . Adonis de Charente Menton Lemon Pie e Calais Cosmopolitan e Gimlet de Belleville
- 750 - - 750 - - 750 - - 700 - - 750 -
C DIGESTIF > ¢ NON - ALCOHOLIC y
Vilandry Lucien Gaudin Sidecar de Martinique Virgin Lemon Pie
- 750 - - 750 - - 450 -

. SOFT DRINK .

LIGYNE
15K 350 ZF Lemonade 350mi . . . . .. 350
E5F/BENRELH o
Citro/lavender-rose i B E E R
MSER/BRt 20057 ... .. .. .. 350 i _
Ilﬂ’?(ﬂgu):f %{%{mﬁ_ =5t Dreamteam Brew, Port Pilsner, Russia 33027+
ga apple / tomato /i
BH300=ZH ... 450 Al)) Dreamteam Brew, S-port Pilsner & 7E#5, Russia 33027+
Orange/ Grapefruitjuice300ml. .. ... .... 450 3 | o L
. i I e Dreamteam Brew, Nights Stout 330=F
}EEEF{T, 250 .'%ﬂ' Evervess Tonik 250ml . . . 450 “iiﬂ |}i f
- il Petrus, Tripel, Belgium 330 2
%Z’SB& 750 .%ﬂ- Saint-Geron750ml . . . .. 950 P 8 %ﬂ-
K330/750=F ............. 100 /150
Krasota water 330/750 ml
2\ e
— o
ATTTTTTIT Y 0 T i = %
HOT DRINKS FFEE =——o\ :
RABUNMHE / SENUNMEE Fspresso /Americano .. 250 FIFEEZ / AES / FAAR / FHER
PRI FEMR NN 2R e 55 REE / B capuccino / Flacwhite . . . . . 350 RIZ / IR ESR,
B ae . 400 \ssam/ Earl Grey /Jasmine
=, ST 55 Chamomile / Green Sencha
Bﬂﬁﬁ@nu%m?*ulﬂ1ﬂ ............ 20 %ﬁ:‘ *HM):‘] \Imond, coconutmilk . . . . . . .. 90 Lemon Verbena

— 550 —




