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- Side dishes -

WeB MeNu

Frantsuza
bistrot

Duoband Since 2014Chef Ivan Frolukhin

On ThE OtHeR 
SiDe

Chicken liver pate  
with prunes

- 650 -

Gougères
with crab and avocado

- 1200 -

Shrimp crudo Ama Ebi 
with citruses 

- 1100 -

Creamy brie cheese
with Black truffle

- 850 -

Green olive
tapenade 

- 490 -

Avocado wth stracciatella
and lime sauce

- 1100 -

Beef tartar
with french fries

- 950 -

Sea scallop 
crudo
- 850 -

Fried camembert
with pear and pecans

-950 -

Beef
carpaccio

- 950 -

Poi��
F I S H

-  AN D  -
S EAFOO D

baguette with butter
 - 250 -

steak tournedos
with truffle sauce

• 2800 •

duck leg confi
with cheese polenta

• 1100 •

ravioli
with rabbit and sage

• 950 •

foie-gras
with french sauce

• 2200 •

ribeye steak
per 100 g

• 1500 •

chicken with spelt
and porcini mushrooms

• 1100 •

duck breast
with сelery terrine

• 950 •

beef bourguignon
with veal cheeks

• 1250 •

stuffed duck
and foie-gras

• 1150 •

pasta
with stewed lamb

• 950 •

filet mignon
per 100 g

• 1600 •

bull neck terrine
with baked vegetables cream

• 950 •

marbled
beef stroganoff

with porcini mushrooms 

• 1800 •

Viandeet 
volai�e

Onion soup
- 850 -

Chicken broth
with wontons

- 550 -

Bisque wth
smoked trout

ravioli
- 750 -

asparagus
with gorgonzolla cheese 

- 1450 -

ratatouille
with feta cheese 

- 650 -

potato gratin
with mortadella

and parmesan
- 750 -

soups

E�r�s

SALADS
Nicoise
- 1250 -

 salad with tomatoes 
and fennel

- 850 -

salad with arugula
pomelo and pear

- 850 -

salad with chicken 
arugula and kale

- 900 -

vegetables

Foie gras pate
with

white wine
- 1250 -

French
meat

terrine
- 650 -

Salad 
with fresh tomatoes

 and red onion
- 950 -

 Mashed potatoes 
with meat sauce

- 650 -

pie
with rapana

and porcini mushrooms
- 950 -

provence style 
sea bass
- 1850 -

black cod 
with

brussels sprouts
- 1450 -

scallops
with parmentier

and porcini mushrooms
- 1250 -

squid with
mashed potatoes and wasabi

- 950 -

fried shrimps
with lime

and crab oil
- 1500 -

with red caviar 
- 1450 -

with black caviar
 - 3900 -

BELGIUM

- waffles -

meat
and poultry 



coffee

Duoband Since 2014

Port Pilsner, Russia 
450 ml - 550

S-port Pilsner n/a, Russia 
450 ml - 450

Nights Stout, Russia 
330 ml - 490

Limburgse  
Witte, Belgium 

330 ml - 950

SO F T
D R I N KS

beer

espresso
- 300 - 

americano 
- 300 -

cappuccino 
- 350 -

flat white
- 400 -

latte
- 450 -

almond, 
coconut milk

+ 90

tea

Wh
ItE

 W
iNe

Shiraz 
Robertson Winery

Western Cape, South Africa
— 590 —

La Sitelle Rouge 
Les Celliers Jean d'Alibert

Languedoc-Roussillon, France 
— 690 —

Pinot Noir 
Amodo 

Lombardy, Italy
— 790 —

Malbec
Alamos

Mendoza, Argentina 
— 890 —

Chianti Classico ‘Bramosia’
Donna Laura
Toscana, Italy

— 1350 —

Pinot Noir
Domaine Lacour

Bourgogne, France
— 1850 —

Re
D W

iNe

Assam  /  Earl Grey  / Jasmine
 Chamomile  /  Green sencha

Lemon verbena
— 550 — 

Lemonade 
citro / lavender-rose

350 ml - 390 

Juice Yoga
apple / томатo 

200 мl - 350

Orange / Grapefruit
juice 

300 мl - 490

Evervess Tonic  
250 мl - 450

Saint-Geron 
750 мl - 950

Krasota water 
330 / 750 мl - 100 / 150

H OT
D R I N KS

Floral
- 650 -

Assam tea with raspberry and mint
- 650 -

Jasmine tea with ginger
- 650 -

Maple Thieves
330 ml - 690

Eric Bordelet Sidre Brut
750 ml  - 4500

adonis
de charente

-  850  -

hugo
de valensole

-  750  -

virgin
lemon pie 
-  450   -

virgin
gimlet 

-  450   -

bretagne
raspberry pie 

-  690   -
Gimlet

de Belleville
 -  750   -

calais
cosmopolitan 

-  690   -

sidecar
de martinique

-  690  -

vilandry
lucien gaudin

-  950  -

DiGeStIf 

NoN - AlCoHoLiC

АCcOmPaNiMeNt 

ApéRiTiF

Cidre

Riesling ‘Deja Vu’
Lefkadia

Krasnodar Territory, Russia
— 590—

Muscadet 
Domaine Ollivier Freres

Loire, France
— 690 —

Adega Guimarães
Vinho Verde, Portugal

— 790 —

Chardonnay ‘Tradition’ 
Domaine Coste Rousse

Languedoc-Roussillon, France
— 990 —

Sauvignon Blanc ‘Vieilles Vignes’
Domaine Jean Aubron

Loire, France
— 1250 — 

Coteaux Bourguignons Blanc
 Nicolas Gauffroy

Bourgogne, France
— 1650 —

Pomme du Nord
375 ml  - 1300 / 750 ml - 2600

by Frantsuza Bistrot

wine
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ErT
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iNe

‘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 —

 BY  TH E  G L ASS  

Cocktails

Rosé 'L'Autantique' 
Foncalieu

Languedoc-Roussillon, France
— 590 —

Sauternes 
Château Villefranche 

Bordeaux, France 
50 мл 

— 850 —


