
09:00 - 13:00Duoband Since 2014

Martini Antipasti Set
- 990 -

SCRAM B LE
WITH  FO I E  G RAS

AN D  B L ACK
TRUFFLE

- 2250 -

* at your choice we can 
also prepare an omelette 

or scrambled eggs of 3 
eggs 

Grilled cheese with stewed beef.
Perfect in combination with Martini 

Fiero & Tonic

WeB MeNu

Frantsuza
bistrot

Breakfast

-  BY  -

Signature

D E S S E RT S

PlEaSe, 
LeT Us KnOw

If YoU HaVe AnY
FoOd AlLeRgIeS

- Scramble -
with squid 

and romaine lettuce
- 850 -

Wheat flatbread
with scrambled eggs

and mortadella
- 850 -

Potato gratin with
mortadella and parmesan

- 750 -

Hash brown with jambon ham
and mushrooms

- 750 -

Terrine
with smoked salmon

- 950 -

Farm salad with
tomatoes and feta cheese

- 1250 -

Avocado salad 
with stracciatella

- 1100 -

Poached egg with duck steak 
and parmesan

- 850 -

Grilled cheese with
stewed beef

- 850 -

Gougères with crab and avocado
- 1200 -

 new 

Omelette
with langoustines

- 750 -

Protein omelette
with avocado

and tomato salsa
- 950 -

Fried eggs with brie
and gorgonzola

- 850 -

Fried eggs with morels
and parmesan sauce

- 850 -

 Shakshuka with avocado 
and olives

- 850 -

Quiche Lorraine of the day
- 850 -

Rice porridge
with mango

(on coconut milk + 90 rub)
- 650 - 

Oatmeal with coconut 
milk and blueberry jam

- 350 -

Corn porridge with
raspberry jam

and stracciatella
- 550 -

- porridge -

 new 

 new 

 new 

- belgium waffles  -
with red caviar

- 1450 -
with black caviar  

- 3900 -
with smoked salmon 

- 1350 -

Escargot with milk
chocolate and walnuts

- 750 -

Pavlova with pear
and passion fruit

- 650 -

Galette des rois
- 650 -

Syrniki with baked
apricot and vanilla cream

- 690 -

 new 

 new 

Croissant
with vanilla butter

- 450 -

Croissant
with lemon curd

- 650 -

 new 



Cava
Brut Rosé Torre Oria 

Valencia, Spain
- 790 -

Crémant de Limoux Brut '№88' 
Paul G. Valentin 

Languedoc-Roussillon, France
— 1100 —

Champagne
‘Cuvée Pétronille’

Brut 
Alain Bailly

- 1950 -

Duoband Since 2014

- coffee -
Filter

Ethiopia Kebede Tesiso  
Blueberry, peach, orange, red tea  

 - 270 -

Espressoо / Americano 
- 300 -

Cappuccino 
- 350 -

Latte
- 450 -

Raf 
- 590 -

Orange raf
- 650 -

Matcha-Latte 
- 450 -

Cacao 
(on coconut/

 almond milk + 90)
- 450 -

Hot chocolate
- 380 -

Almond, coconut milk
 + 90

-  F O R  -
B R E A K FA S T

Sparkling
Wine

Frantsuza
bistrot

drinks
-  BY  -

Bubbles

- tea -

H O T
D R I N K S

Earl Grey with 
pineapple and orange

- 650 -

Floral 
- 650 -

Assam with raspberry 
and mint 

- 650 - 

Tea with jasmine 
and ginger

- 650 -

Rom
Oakhart Original 30 ml

+ 390 

09:00 - 13:00

F R E S H LY  S Q U E E Z E D
J U I C E S

orange juice
-  550 -

apple / orange / pineapple
-  490 - 

Apple / celery / 
 carrot
- 450 -

Orange / carrot /
lemon  
- 450 -

Carrot / beetroot /
ginger
- 450 -

Vrille De Sauge
- 790  -

Hugo Rouge
- 750  -

French 52
-  750 -

Sidecar De Martinique
-  690  -

Provence Peach Negroni
-  950  -

Virgin Berry Pie 
-  450  -

Virgin Gimlet
-  450  -

Bretagne Raspberry Pie
-  690   -

Martinique Daiquiri
 -  750   -

Flower Bramble
-  750   -

D I G E S T I F

N O N  -  A L C O H O L I C А C C O M PA N I M E N T  A P É R I T I F

cocktails

Assam,  Earl Grey,
Jasmine, Chamomile,

Sencha, Lemon
verbena 

- 550 -


