
Duoband Since 2014Chef Ivan frolukhin

Coffee cream
with truffle caramel

-  650  -

Creme caramel  
with Pedro Ximemez

-  450  -

Pavlova with pear
and passion fruit

-  650  -

Galette des Rois
-  650  -

Coconut sorbet
with sorrel

-  590  -

Banoffee Pie
with chocolate

-  650  -

Yogurt sorbet
with berries

-  650  -

French canele
-  450  -

Almond raspberry pie
-  1200  -

V

DrInKs
On ThE OtHeR  
SiDe

Drinks

Frantsuza bistrot
dessert

Bisque with 
smoked trout 

ravioli
-  750  -

Chicken broth  
with wontons 

-  550  -

Onion 
soup 

-  750  -

Bread
with butter

 - 290 -

IV

I
Chicken liver pate with prunes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 650

Scallop crudo  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 850

Beef сarpaccio . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 950

Green olive tapenade  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 490

Avocado salad with stracсiatella  . . . . . . . . . . . . . . . . . . . . . . . . . . 1100

Beef tartare with french fries . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 950

Black truffle brie cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 820

Salad with tomatoes and fennel  . . . . . . . . . . . . . . . . . . . . . . . . . . . . 850

Ama Ebi shrimp crudo with citrus dressing  . . . . . . . . . . . . . . 1500

Oysters
1 pc  - 500 -

Black Truffle 1 gr - 100

WeB MeNu
ScAn 
ThE Qr-CoDe

Nicoise salad
-  1190  - 

French 
meat terrine

-  650 -

Foie gras pate
with white wine

-  1250  - 

Pie with rapana
and white mushrooms

-  950  -

Quail
with spelt and porcini

mushrooms
-  1100  - 

Rabbit ballotine
with bacon 

-  950  - 

Beef Bourguignon 
-  1250 -  

Ratatouille
with tomato sauce 

-  850  -      

Starters

Duck breast
with celery terrine

-  950  -

Provence style
sea bass
-  1850  -

Pasta
with stewed lamb

-  1350  -

Stuffed duck, 
spinach and foie gras

-  850  -

Scallops with
parmentier and  ceps

-  1250  - 

I I

Flank steak
with rigatoni gratin

-  1350  -

Cod with bisque
sauce and romaine

-  950  -

Lamb tenderloin
with cheese polenta

-  1350  -

Squid with béarnaise
sauce and potato pie

-  820  -

Bull neck terrine with
baked vegetables cream

-  960 -

Ribeye
De Paris 
-  4500  -

Potato gratin
with mortadella
and parmesan

-  750 -

Fried shrimp
with lime

and crab butter 
- 1500 - 

We CaN AdD To AnY
DiSh If YoU WiSh

with red caviar
- 1450 -

with black caviar
 - 3900 -

Belgian
- waffle -



Duoband Since 2014

by the glass

Dreamteam Brew, Port Pilsner, Russia 450 ml   .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 550

Dreamteam Brew, S-port Pilsner n/аlc, Russia 450 ml  .  .  .  .  .  .  .  .  .  . 450

Dreamteam Brew, Nights Stout 330 ml   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 490

Petrus,  Triple, Belgium 330 ml   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 850

soft drinks

H OT  D R I N KS
 

Floral   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 650

Assam tea with raspberry and mint   .  .  .  .  . 650

Tea with jasmine and ginger  .  .  .  .  .  .  .  .  .  .  . 650

Espresso / Americano   .  .  .  .  .  .  .  . 300
Capuccino   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 350
Flat white   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 400
Latte  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 450
Almond, coconut milk   .  .  .  .  .  .  .  . + 90

Coffee

Wh
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Sp
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Rosé 'L'Autantique' 
Foncalieu

Languedoc-Roussillon, France
— 590 —

La Sitelle Rouge 
Les Celliers Jean d'Alibert

Languedoc-Roussillon, France 
— 590 —

Shiraz 
Robertson Winery

Western Cape, South Africa
— 690 —

Pinot Noir 
Amodo 

Lombardy, Italy
— 790 —

Tempranillo
Biurko

Rioja, Spain 
— 950 —

 Médoc Chapelle de Potensac
Bordeaux, France

— 1550 —

Pinot Noir
Domaine Lacour

Bourgogne, France
— 1790 —

Ice Wine
Dulce Enero 

Manchuela, Spain 
50 ml 

— 950 —

De
Ss

Er
T W

iNe
Re

D W
iNe

Ro
Se

 W
iNe

Assam /  Earl  Grey  / Jasmine
    Chamomile  /  Green Sencha  

Lemon Verbena
— 550 — 

Tea

 + 7 812 660 - 85 - 90

Lemonade 350 ml. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   .  . 390 
Сitro / Lavender-Rose 

Orange / Grapefruit juice 300 ml.   .  .  .  .  .  450

Juice Yoga apple / tomato 200 ml. .  .  .  .  .  .  350

Evervess Tonik 250 ml .. .  .  .  .  .  .  .  .  .  .  .  .  .  450

Saint-Geron 750 ml. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  950

Krasota water 330 / 750 ml. .  .  .  .  .  .  .100 / 150

C I D ER

‘Zero’ Rosé Codorniu (non-alcohol)
Catalunya, Spain

— 850 —

Cava Brut Rosé Vega Cristina
Catalunya, Spain

— 750 —

Crémant de Limoux Brut 
Albert Doulet

Languedoc-Roussillon, France
— 990 —

Champagne
 'Cuvée Pétronille' Brut Alain Bailly

— 1890 —

Riesling ‘Deja Vu’
Lefkadia

Krasnodar Territory, Russia
— 590—

Muscadet 
Domaine Ollivier Freres

Loire, France
— 690 —

Adega Guimarães
Vinho Verde, Portugal

— 790 —

Chardonnay Domaine Coste Rousse
Languedoc-Roussillon, France 

— 950 —

Petit Chablis Camille et Laurent Shaller
Bourgogne, France

— 1450 — 

Pouilly-Fumé Domaine Tabordet
Loire, France

— 1750 —

@frantsuzabistrot _ official
+ 7 812 660 85 90

Adonis de Charente
-  850  -

Hugo de Valensole
-  750  -

Virgin Lemon Pie 
-  450   -

Virgin Gimlet
-  450   -

NoN - AlCoHoLiC

Menton Lemon Pie 
-  690   -

Gimlet de Belleville
 -  750   -

Calais Cosmopolitan 
-  690   -

АCcOmPaNiMeNt ApéRiTiF Cocktails

Sidecar de Martinique
-  690  -

Vilandry Lucien Gaudin
-  950  -

DiGeStIf 

 

Maple Thieves 330 ml - 690

Pomme du Nord 375 ml - 1300
by Frantsuza Bistrot

Pomme du Nord 750 ml - 2600
by Frantsuza Bistrot 

Eric Bordelet Sidre Brut 750 ml  - 3500


