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COLD SNACKS

ХОЛОДНЫЕ ЗАКУСКИ
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(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

Cheese platter _________130,000 UZS


-  3 types of cheese, natural honey and a scattering 

of berries

Сырное ассорти


Vegetable plate ________ 45,000 UZS


Fresh vegetables and herbs
Овощная тарелка


Burrata Author's _____ 110,000 UZS


Delicate cheese, cherry tomatoes and Kalamata olives 

in tandem with balsamic cream sauce

Буррата Авторская


Tuna carpaccio_______ 180,000 UZS


Fresh Mango Salsa & Ponzu sauce
Карпаччо из тунца


Chef's tartare _________ 190,000 UZS


Oysters, salmon, scallops
тартар от шеф-повара


Veal carpaccio ________ 90,000 UZS


Tenderloin, mix salad and mushrooms
Карпаччо из телятины


Grilled eggplant 

in oyster sauce _________ 55,000 UZS


Eggplant, arugula, oyster sauce (GF)
Баклажан на гриле в устричном соусе


Pickled vegetable plate 
_____ 45,000 UZS


Homemade marinades
Маринованные овощи

Bruschetta ______________ 40,000 UZS


Salmon, avocado, served on ciabatta bread
Брускетта


Olives and 

olives appetizer ________ 30,000 UZS

Оливки и закуска из оливок

C
ol

d 
sn

ac
ks

                                                Service charge - 15 % За обслуживание



Olives and olives appetizer

Оливки и закуска из оливок



30,000 UZS
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C
old snacks



Cheese platter 

Сырное ассорти

3 types of cheese, natural honey and a 
scattering of berries



130,000 UZS
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Bruschetta

Брускетта

Salmon, avocado, served on ciabatta bread



40,000 UZS
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C
old snacks



HOT 

APPETIZERS


ГОРЯЧИЕ ЗАКУСКИ
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Crispy Breaded 

Squid Rings _____________ 80,000 UZS


Served with Aioli sauce
Кольца кальмара в панировке


Bang Bang Shrimp 

with Spicy Sauce_____________ 120,000 UZS

Креветки Банг Банг

Breaded salmon _______ 110,000 UZS


Rusks, cream cheese
Лосось в панировке


Peruvian meat__________ 80,000 UZS


Tandem of beef tenderloin and vegetables (S) (GF)
Перуанское мясо


Foie gras from the CHEF ____ 250,000 UZS


Delicate pate and caramelized apples in berry sauce
Фуа-гра от ШЕФА


Lamb in batter ___________ 100,000 UZS

Баранина в кляре

Meat quartet ____________ 80,000 UZS


Juicy mini burgers of veal with potatoes in a country style
Мясной квартет


Club sandwich __________ 40,000 UZS


American classic with delicious French fries
Клаб сендвич


Tuna sandwich __________ 45,000 UZS

Сэндвич с тунцом

Pizza Margarita ________ 60,000 UZS

Пицца Маргарита

Pepperoni pizza __________ 70,000 UZS

Пицца пепперони

H
OT

 AP
PE

TIZ
ER

S 

(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

                                                Service charge - 15 % За обслуживание



Crispy Breaded Squid Rings

Кольца кальмара в панировке


Served with Aioli sauce



80,000 UZS
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H
OT APPETIZERS 



Meat quartet

Мясной квартет

Juicy mini burgers of veal with potatoes in a country style



80,000 UZS
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Bang Bang Shrimp

Креветки Банг Банг 


with Spicy Sauce



120,000 UZS
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H
OT APPETIZERS 



SALADS

САЛАТЫ
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Frank Fort _____________ 120,000 UZS

 


Asparagus, arugula, baked beets, feta cheese, 

vinegar sauce (V)(GF

Салат FrankFort

Bayer ____________________ 95,000 UZS


Veal, mushrooms, vegetables, Chili Sweet sauce (S)
Байер


Carpese _________________ 95,000 UZS


Tomatoes, mozzarella with sauce
Карпезе


Author's vinaigrette___ 65,000 UZS


Tandem of beef tenderloin and vegetables (S) (GF)
Авторский винегрет


Tuna _______________________ 50,000 UZS


Tuna, iceberg lettuce, tomatoes, olive oil (GF)
Тунец


Afina _______________________ 90,000 UZS


Mixed cherry tomatoes, cucumber, сhees Feta
Афина


Caesar _____________________ 85,000 UZS


Iceberg lettuce, cherry tomatoes, crackers, quail eggs, 

chicken fillet

Цезарь


Tabouleh _________________ 45,000 UZS


Parsley, tomatoes, bulgur, lemon, olives, 

pomegranate sauce (CN) (V)

Табуле


Di cetrioli ________________ 40,000 UZS


Cucumbers, avocado, cherry tomatoes, corn, 

vinegar sauce (GF)(V)

Ди цетриоли


Shakarob ________________ 25,000 UZS


National duo of ripe tomatoes and onions (GF) (V)
шакароб


Sa
la

ds

(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

                                                Service charge - 15 % За обслуживание
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Salads

Tabouleh

Табуле


Parsley, tomatoes, bulgur, lemon, olives, 

pomegranate sauce (CN) (V)



45,000 UZS



Sa
la

ds

Bayer

байер

Veal, mushrooms, vegetables, Chili Sweet sauce (S)



95,000 UZS
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Salads

Di cetrioli

Ди цетриоли


Cucumbers, avocado, cherry tomatoes, corn, vinegar 
sauce (GF)(V)



40,000 UZS



SOUPS

СУПЫ 
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Frau Schmidt ___________ 35,000 UZS


(spicy lamb soup) (S) (GF) 
Фрау Шмидт


Cheese soup _____________ 35,000 UZS


with shrimps and broccoli (GF)
Сырный суп


Chicken soup ____________ 35,000 UZS


with vegetable dumplings and papardelle (GF)
куриный суп


Creamy mushroom soup 

_______ 35,000 UZS


with cream (V) (GF)
Сливочно-грибной суп

Author's okroshka ______ 25,000 UZS


(GF)
Авторская окрошка


Cold beetroot____________ 25,000 UZS


(GF)
Холодная свекла


lentil soup_________________ 35,000 UZS


 with toast and lemon
чечевичный суп


So
up

s

(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

                                                Service charge - 15 % За обслуживание



Soups

Frau Schmidt 

(spicy lamb soup) (S) (GF) 



35,000 UZS
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Cheese soup

сырный суп

with shrimps and broccoli (GF)



35,000 UZS
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So
up

s



Soups

lentil soup

чечевичный суп

 with toast and lemon



35,000 UZS
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PASTES

ПАСТЫ

~20~

Fettuccine ______________ 120,000 UZS


with smoked salmon in cream sauce
Феттучини


Spaghetti ________________ 110,000 UZS


with sauce 'Mutti' anchovies
Спагетти


Risotto with sauce Mutti __ 120,000 UZS


with porcini mushrooms, callops and sauce 'Mutti'  (GF)
Ризотто с соусом Мутти


Risotto ___________________ 120,000 UZS


with duck magre with cherry sauce (GF)
Ризотто


Pa
ste

s

(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

                                                Service charge - 15 % За обслуживание



bon appetit

Pastes
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Hot dishes

Горячие блюда 
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Ratatouille _____________ 120,000 UZS


with meat medallions (GF)
Рататуй


Veal sous vide 

from CHEF _______________ 130,000 UZS


Veal tenderloin stuffed with asparagus,embraced 

by potato gratin

Телятина сувид от ШЕФа


Kiev roll _________________ 70,000 UZS


with sun-dried tomatoes and mashed potatoes
Рулеты по-киевски


Chick _____________________ 85,000 UZS


(boneless) (GF)
цыпленок


Salmon steamed ________ 160,000 UZS


with potato mousse (CN)
Лосось на пару


Dorado fillet ___________ 80,000 UZS


with oyster mushrooms and spinach
Филе дорадо


Flank steak ______________ 110,000 UZS


with country-style potatoes (GF)
Фланк стейк


Rib Eye steak ____________ 150,000 UZS


boneless (GF)
Рибай стейк


grilled golden trout __ 160,000 UZS


boneless (GF)
Золотая форель на гриле


marbled meat____________ 150,000 UZS


with ‘Mutti’ sauce
мраморное мясо


H
ot

 d
ish

es

(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

                                                Service charge - 15 % За обслуживание



H
ot dishesRatatouille


рататуй 

with meat medallions (GF)



120,000 UZS
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Kiev roll

Рулеты по-киевски

with sun-dried tomatoes and mashed potatoes



70,000 UZS
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H
ot dishes

Chick (boneless) (GF)

цыпленок 



85,000 UZS
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Dorado fillet

Филе дорадо

with oyster mushrooms and spinach



80,000 UZS
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H
ot dishes

Veal sous vide from CHEF

Телятина сувид от ШЕФа


Veal tenderloin stuffed with asparagus,

embraced by potato gratin



130,000 UZS

~27~



BANQUET 

DISHES


БАНКЕТНЫЕ БЛЮДА

Side dishes

ГАРНИР
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Bull Tail ________________ 300,000 UZS


Saxon style in tomato sauce 1kg (CN)
Бычий Хвост


French Fries  _____________ 15,000 UZS


(V) (GF)
Картофель фри


Bon fillet ________ 150,000/300,000 UZS


in creamy soy sauce 0.5 /1 kg
Бон филе


Country style potatoes__15,000 UZS


(V) (GF)
Картофель по-деревенски


Khashlama 1kg (GF) ______ 350,000 UZS

Хашлама

Basmati with wild rice___18,000 UZS


(V) (GF)
Басмати с диким рисом


Juicy veal meat__________ 250,000 UZS


Rocking chair with spicy salsa sauce 1kg
Сочная телятина


dorado in salt__________ 170,000 UZS


600 grams for 2 person
Дорадо в соли


Assorted grilled vegetables__ 20,000 UZS


(V) (GF)
Ассорти из овощей на гриле


(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

                                                Service charge - 15 % За обслуживание
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bon appetit



DESSERT

ДЕСЕРТ 

~30~

Fruit slices (300 grams) _____60,000 UZS

Фруктовые дольки

Cheesecake ______________ 40,000 UZS

чизкейк

Brownie (CN) ______________ 35,000 UZS

Брауни

Chocolate fondant _____ 40,000 UZS

шоколадный фондант

Tiramisu ______________________ 35,000 UZS

Тирамису

Paris Flan___________________ 40,000 UZS

Парижский флан

raspberry mousse_________ 30,000 UZS

малиновый мусс

Esterhazy cake____________ 30,000 UZS

Торт Эстерхази

D
es

se
rt

(V) – Vegetarian, (S) – Spicy, (GF)- Gluten Free, (CN) – Citrus & Nuts(V) – Вегетарианская, (S) – Пряная, (GF) – Без глютена, (CN) – Цитрусовые и орехи

                                                Service charge - 15 % За обслуживание



D
essert

Cheesecake

чизкейк



40,000 UZS
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D
es
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Chocolate fondant

Шоколадный фондан



40,000 UZS



D
essert

Tiramisu

тирамису



35,000 UZS
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D
es

se
rt

raspberry mousse

малиноывыц мусс



30,000 UZS



D
essert

Esterhazy cake

Торт Эстерхази



30,000 UZS
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www.frankfort.uz

4, Nemat street, Mirzo Ulugbek district. Tashkent, Uzbekistan

998 55 501-7000


