


DINNER MENU

Kam ch atka cr ab,  cover ed with  c i t r u s  je l ly

 

Baked celer y  r oot  
wi th  gr een  apple  an d black tr u f f le

 

Sea u r ch in  pâté  wi th  c i t r u s  an d sh iso leaves
or

Eggplan t  f r ied in  kvass  wi th  tom atoes,  
seaweed an d h em p seeds sau ce

 

Far  Easter n  pr awn  “ Var en ik i” 
 wi th  zu cch in i  an d tr ou t  caviar

or

Squ id  an d 3D- pr in ted bean  “ squ id”  
wi th  cau l i f lower  an d black caviar

 

Kam ch atka cr ab with  por cin i  m u sh r oom s 
an d pickled gr een  tom atoes

or

Qu ai l  wi th  car r ot  baked  
on  coffee an d ph ysal is

 

Baked goatl in g wi th  vegetables  
an d black gar l ic  sau ce

or

Beef  ten der loin  wi th  potato m i l lefeu i l le  
an d black tr u f f le

 

Tan ger in e with  f i r

 

Fei joa with  wh ite  ch ocolate  an d sh iso leaves
or

War m  br ioch e with  per s im m on ,  
cam em ber t  an d black tr u f f le  win e

 

Sweets 

7000₽

 

WINE PAIRING   5000₽

BEST RUSSIAN CHEESE COLLECTION 100 g   1000₽

TWINS SIGNATURE

I F  Y O U  H A V E  A N Y  A L L E R G I E S  O R  F O O D  R E S T R I C T I O N S ,  P L E A S E ,  L E T  U S  K N O W

We ser ve Din n er  m en u  after  18:0 0 

TASTING MENU

Wa t er

Seeds

Seedl ing

Flowers

Ga rl ic

Sq ua s h

Onion

Ca rrot

Bea n

Beet root

Pot a t o

Mus hrooms

Eg g p la nt

Toma t o

Corn

P eel ing s

WINE PAIRING

Fen n el

Jer u salem  ar t ich oke 

Dan del ion

Par sley

Ch an ter el les

Tom ato

Beetr oot

Black tr u f f le

Mor els

Bir ch  bolete

Ceps

Car r ot

Par sn ip

Vin egar

VEGETABLES
 

15 000₽

TASTING MENU

Astrakhan

Rostov-on-Don

Novgorod region

Kuri l  Is lands

Armavir

Yaroslavl  region

Moscow

Far  East

Arkhangelsk  region

Kalmykia

Murmansk

Altai

15 000₽

 
 
 

WINE PAIRING

TRAVEL TO THE  RUSSIA  6 000₽

ROUND-THE-WORLD TRIP  10 000₽

150 YEARS AGO   15 000₽

REDISCOVER RUSSIA

*We serve degustat ion menu Vegetables  for  al l  of  th e gu ests  at  th e tab le  on ly


