DUOBAND

GASTROBAR

BREAKFAST

Oatmeal Millet porridge Rice porridge
with with raspberries with dried
prunes and sour cream apricots
-550 - -550 - -600 -

Buckwheat porridge
with poached egg
and parmesan
-550 -

Draniki with Tambov ham and mushrooms
Draniki with salmon, zucchini, and feta ...

Grilled cheese sandwich with braised beef
Swedish bread with smoked salmon

Chicken liver paté with prunes and cashew nuts
“Grinch” croissant with ham and mozzarella sauce

Green salad with sesame dressing

Gnocchi with raspberry confiture
Quinoa bowl with yogurt and banana

Syrniki with mascarpone and banana

Butter croissant
Lemon curd croissant
Prunes with salted caramel and pecan

Passion fruit with gorgonzola

Yuzu panna cotta with grapefruit

Chocolate ganache with blackcurrant

Please let us know

Shrimp scramble
with unagi sauce
-850 -

Scramble with bacon
and parmesan
-650 -

Fried eggs
with mortadella and
mushrooms
-780-

Omelette
with tomatoes
and feta
- 650 -

Poached eggs
with bacon
and Béarnaise
sauce
-780-

Poached egg

with chicken

thigh steak
-690 -

Bread - 290

if you have any allergies.




DUOBAND

GASTROBAR

//COFFEE

Filter coffee Flat white

Espresso Espresso tonic
Americano Lavender raf
Cappuccino Cocoa with cinnamon

Coconut / lactose-free milk

TEA COLD TEA

Black Tea / Green Green Tea Herbal Jasmine / Aloe - 390
Earl Grey Tea with Jasmine Tea Hibiscus / Pineapple - 390

-390- -390- -390- -390-

SPARKLING WINES
Homemade lemonades 350mn
Spiced Cherry

Lemon, Rosemary, Sage .
Pear, Quince, Lemongrass Prosecco Bruni

Brut / Veneto, Italy

Fresh orange juice200 mn -750-
°

Evervess Tonic 250 mn Cremant de Limoux

Albert Doulet /
Langedoc, France
-990 -

DRINKS

Evervess Cola 250 mn

HOT DRINKS

Cranberry with ginger and thyme

Sea buckthorn with passion fruit and ginger




