
DAVIDOV 

Smoked Scottish Salmon 
Terrine of Foie Gras and Orange Jelly 
Pan Fried Scallops with a Tatin of Endive 

Giant Tiger Shrimp, Leek and Citrus 
Fresh Asparagus with Hollandaise Sauce 
Traditional Meat Zakuski 

Black Caviar 
Beluga 
Ocsietra 
Sevruga 

Red Caviar 
Keta 

SALADS 

Nic;:oise Salad 
Mixed Salad 
Caesar Salad 
Crab Salad 

Lobster Soup 
Quail Consomme 

Baked Aubergine, Ratatouille 
ofVegetables, Ricotta Glaze 

28.4 gr 
45 
35 
30 

60gr 
15 

15 
12 
15 
18 

17 
14 

23 

Roasted Turbot, Confit Tomatoes, CrayFish Jus 
Pan-fried Salmon, Red Peppers and Artichoke 
Pan-fried Pike Perch, Potatoes, Asparagus 

STARTERS 

15 
31 
24 
21 
15 
21 

Steak Tartar 
Seared Foie Gras with Apple and Raisin Sauce 
Tuna Sashimi, Green Olive Tapenade 
Aged Serrano Ham 
Crab and Avocado Terrine 
Traditional Fish Zakuski 

CAVIAR 

568gr 113 gr 
80 150 
65 120 
60 110 

100gr 200gr 
20 35 

Spinach Pelmeni 
Lamb Pelmeni 
Mushroom Pelmeni 
Crab Pelmeni 

SOUPS 

Borsch 
Gazpacho 

VEGETARIAN 

Vegetable Tagine 
with Lentils and Cous Cous 

FISH AND SHELLFISH 

39 
35 
29 

MEAT 

Grilled Black Sea Sturgeon, Caviar Cream 
Canadian Lobster in Yellow Thai Curry 
Almond Flavored Seafood Assortment 

Duck Breast with Raspberry, Savoy Cabbage and Parsnips 3 7 Noisette of Lamb with Ceps 
Loin ofVenison, Braised Bacon, Poached Pear 
Roasted Veal with Rosemary, Potato and Leek 
Roulade of Baby Chicken with Potato Puree 
Beef Stroganoff 

Chicken Kiev, Pilaf Rice and Sauteed Asparagus 23 
Argentine Beef Fillet, Root Vegetables, Red Wine Sauce 39 
Chicken Pojarski ; 23 

SIDE DISHES & CHEESE 

Vegetable of the Day 7 Assorted Cheese 15 Potato of the Day 

Prices are quoted in Euro and inclusive ofVAT. Payments are accepted in Roubles according to the exchange rate. 

18 
31 
23 
17 
19 
34 

500gr 
500 
450 
420 

300gr 
50 

PELMENI 

14 
14 
14 
17 

11 
11 

19 

35 
45 
42 

45 
37 
39 
33 
28 

7 
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KonqeHbiM IIIOTJiaHp;CKMM JIOCOCb 

TeppwH M3 yrwHOM neqeHM c aneJibCMHOBbiM )l(eJie 

)KapeHbie MOpCKJ1e rpe6eiiiKJ1 C 3H)J;J1BJ1eM 

TwrpoBa5.! KpeBerKa c JIYKOM-nopeeM 

CBe)l(a5.! cnap)l(a c coycoM XoJIOHp;eJ 

T pap;wu;woHHhle M5.!CHhie JaeycKM 

-qepHa5.! MKpa 28.4 2p 
EeJI~5.! 45 
OcerpoBa5.! 35 
CeBpiO)l(b5.! 30 

KpacHa5.! wKpa 602p 
KeroBa5.! 15 

BbmOB 
3AKYCKJ1 

15 
31 
24 
21 
15 
21 

MKPA 

56.8 2p 
80 
65 
60 

1002p 
20 

Taprap J13 roB5.!,D;J1Hbi 

)KapeHa5.! yrwHa5.! neqeHb nop; 5.!6JioqHbiM coycoM 

CaiiiMMM J13 TYHu;a c raneHap;oM M3 OJIMBOK 

BerqwHa CeppaHo 

TeppwH J13 Kpa6oB w aBaKap;o 

T pap;wu;woHHhie pbi6Hhle JaeycKM 

113 2p 
150 
120 
110 

2002p 
35 

18 
31 
23 
17 
19 
34 

5002p 
500 
450 
420 

3002p 
50 

CAJ1ATbl TIEJibMEHJ1 

Canar HwcyaJ 15 C M5.!COM 5.!fHeHKa 

Canar l.l;e3apb 15 C rpw6aMM 

Kpa6oBhii1 canar 18 Co IIITIMHaroM 

Canar MMKC 12 C Kpa60BbiM M5.!COM 

CYTI 

Cyn J13 Jio6crepa 17 Eopr:u: 

KoHCOMe M3 nepeneJia 14 facnaqo 

HOpy>KHO~ pet<llOMO 

BEfETAPJ1AHCKJ1E 

3aneqeHHbie 6aKJia)l(aHhl, 0Bor:u:Hoe 6mop;o 

c oBon:t:aMM J1 CbipoM PwKorra 23 c qeqeBwu;eu w eyceycoM 

PhiEA J1 MOPETIPO,IJ;YKTbl 

)KapeHbiM nanryc C KOHcpMTOM J13 TOMaTOB 

)KapeHbiM JIOCOCb C aprMIIIOKaMM J1 KpaCHhlM nepu;eM 

)KapeHhlM cyp;aK c KaprocpeJieM J1 cnap)l(eM 

YrwHa5.! rpy,n;Ka c caBOMCKOM Kanycrou w nacrepHaKOM 

KorJiera no-KMeBCKM c pwcoM w cnap)l(eM 

¢>MJie apreHTMHCKOM fOB5.!,D;J1Hhi 

c coycoM J13 KpacHoro BMHa 

KorJieThl eypwHhie «Ilo)l(apcKMe» 

39 
35 
29 

37 
23 

39 
23 

WICO 

OcerpwHa Ha rpwJie c MKopHbiM KpeMoM-coycoM 

KaHap;CKMM Jio6crep c coycoM Kappw 

Mopenpo,n;YKThi B accoprwMeHTe c MMHp;aneM 

HyaJer J13 5.!rHeHKa c 6eJihiMM rpw6aMM 

<PwJie OJieH5.! cepBwpyerc5.! rpYIIIaMM 

TeJI5.!TMHa )l(apeHa5.! c po3MapwHOM J1 KaprocpeJieM 

KypwHhiM pyJier c KaprocpeJihHhiM n10pe 

EecpcrporaHOB 

r APHJ1Phl J1 ChiP 

7 Cbxp B accoprwMeHre 15 

ll,eHhi }'KaJaHhi s Espo 11 BKJIIO'!aiOT H)]. C. OnnaTa npo11JBO~MTCJI s py6JUIX no rypcy IJ,E P<P. 

14 
14 
14 
17 

11 
11 

19 

35 
45 
42 

45 
37 
39 
33 
28 

7 
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