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Anapen LITakeHWHeNAEp poANICA
6 mapra (22 deBpadsa MO CTapoOMy CTUAI)
1802 roga Hegaaeko oT I'aTYMHbl, Ha MEIbHUIIE
orua. Hemeukasa gammama gocranach AHApEIO
OT aAeda: UCKYCHBIM KOXEBHUK PpuApPUX
ltakeHmHeWaep npuexan U3 bpayHmBenra
npu IMaBae 1. AHApen Obla MAAMUM peGEHKOM
B CeMbe, M yXe B [AETCTBE CTaao IOHATHO,
9TO PEeMECICHHMKOM eMy He OBITb: MaabuMK
YB{IEKAICsI PUCOBAHUEM U CTPOU/ UTPYLIEYHbBIE
[ABOPLIBL ¥ KPETIOCTH.

AHapero Ovl10 Bcero 13 aer, Koraa
OH MOCTYOUA B apXUTEKTYDHBINA Kaacc
AKafeMuM XyaoXKeCTB. Yuuacsa Oe3 Harpad,
HUKaKMX OCOOBIX TalaHTOB He BbIKa3blBafl,
3aTO C YAOBOABCTBMEM 3aHMMAICA YepyYeHUEM,
3aCVKUBAICA Ha/ YepTeRaMu 10 TI03AHeN HOYM.

IIpu cTpoutenbcTBe VcaakKmeBCKOIO
cobopa llITaKeHIIHeNAepy yAanoch MPOU3BECTU
Ha 3HAMEHMTOTO apXUTeKTopa MoHdeppaHa
Xopoliee BIeYaTdeHUE, U TOT MOMOT eMy
HavyaTb Kapbepy B 0O0abIION apXUTEKType.
[lepBBIM KpYNHBIM MMIIEPATOPCKUM 3aKa3oM
6611 MapUMHCKMIl ABOpell, AOCTPOUB KOTOPHIN
B 1844 roay lllTakeHIIHeNaep MOAyYNUa 3BaHUE
npocdeccopa apXUTEKTYpHL.

ITocae atoro AHapei VBaHOBUY
MOCTPOMA MHOTO 3HAKOBBIX Aas IlerepOypra
U NpPUrOpoAOB 34aHUN U ABOPLOB, B TOM
qucae aAsopel bBeaoceabckuit-bBeaosepckux
n B 1851 roay moayyma 4YuUH CTATCKOTO
CcoBeTHMKA. B 1856 roay craan apxXuTeKTopoM
BbICOYAIIEro Asopa. Cpeayu ero 3HaMEHWUTBIX
paboT - A0M, KOTODBIl OH IOCTpOUd A0
CBOEeN ceMbM Ha MuaamonHom yauune, 10.

%H%{Z@(;

22 despaaa [6 mapra] 1802r. - 8 [20] aBrycra 1865r.
PyCCKUII apXMUTEKTOp, CIIPOEKTMPOBABIINN PAA ABOPLOB M APYIMX 3AaHMi B CaHKT-IleTepOypre u Ileteprode.

. A.Tox
[TopTpeT apXuTeKropa
A. M.1ItakeHmHenaepa. 1860

Andrey Shtakenschneider was born
on 6th of March (22nd of February 0.S.) 1802 at
his father’s mill near Gatchina. Andrey
inherited his German surname from his
grandfather: a skillful tanner Friedrich
Shtakenschneider came from Braunschweig
under Paul I. Andrey was a junior child in
the family and it was already obvious in
the childhood that he will not be an artisan:
the boy had fancy for drawing and built
toy palaces and fortresses.

Andrey was only 13 years old when
he entered to architectural class of the Academy
of Arts. He studied without awards, he did
not show any particular talents but engaged
in draughting with pleasure, sat and worked
on drawings until the late night.

During on the construction of St.
Isaac's Cathedral Shtackenschneider had made
a good impression on the famous architect
Montferrand and he helped to begin a big
architectural career. The first and major
Imperial order was Mariinskiy Palace,
Shtakenschneider had completed the building
in 1844 and recieved the rank of architecture
professor.

Soon thereafter, Andrey Ivanovich
had built a lot of significant for Petersburg
and suburbs constructions and palaces,
including Beloselsky-Belozersky palace and
in 1851 received the rank of State Councilor
and in 1856 he became to be an architect
of the highest household. There is a house
among of his famous works which he
built for his family on 10 Millionnaya street.
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COJTEHbA N3 IMTOTPEBA
HOMEMADE PICKLES

OI'YPUMKHU COJIEHBIE WJIN CJIABOCOJIEHBIE

salted or lightly salted cucumbers

COJIEHBIE IIOMHW 1OPBI, KPACHBIE UJIN 3EJIEHBIE

salted tomatoes (red or green)

MOYEHBIE ABJIOKH
pickled apples

YEPEMIIIA COJIEHAA C 3EJIEHBIM MAPUHOBAHHBIM ITEPIIEM
salted wild garlic with green pickled pepper

COJIEHBIE BEJIBIE I'PY31I1U

salted white milk mushrooms with sour cream

PYBJIEHAA KBAIIIEHAA KAITYCTA

chopped sauerkraut

ACCOPTHU U3 COJIEHUN

assorted pickles

JOMAHITHAA BbIIIEYRA
HOMEMADE PASTRY

ITNPOKKU:
patties:

C MSICOM
meat

Cc Kypoi
chicken

C KaIrycTou
cabbage

c rpubamMu 1 Kaprodeaem
mushrooms and potato

paccreraii ¢ céMroi
salmon

XJIEBHAA KOP3UHA C MAC/IOM

homemade bread and butter

@Z{> Hoeoe 6.11010 ‘g Bmopa IMlemepGyprexkoit kyxnu
X New dishes inaey Dishes of St. Petersburg cuisine

440p

500p

550p

380p

920p

450p

900p

150p

150p

150p

150p

200p

400p

Hawu 61100a npuromos.enst ud pepmeperux npoaykmos Jenunrpajaeroit u Teepekroit o61acmetn

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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XO0JO/JHBIE SARYCRHA
COLD STARTERS

CEMTA MAJIOCOJIBHAS C OPEXOBOM ITACTOM
lightly salted salmon with peanut butter

KOIIYEHBIM OMYJIb C CBIPHBIM MYCCOM
1 MAJIOCOJIBHBIM OI'YPIIOM

smoked omul with cheese mousse and lightly salted cucumber

CEJIbJ1b 1 KNJIbBKA C MOJIOAbIM
KAPTO®EJ/IEM 1 MAPUHOBAHHBIM JIYKOM

herring and sprat with new potatoes and pickled onions

ACCOPTHU U3 TOMANIIHEI'O MACA

meat dish

TAPTAP 13 MPAMOPHO! I'OBAJIUHEI

beef tartare

CTYJEHDb HA I'OBAKBUX XBOCTAX
C XPEHOM U I'OPYHUIIEN

oxtail meat jelly with horseradish and mustard

PA3SHOE CAJIO C TPEHKAMMU

various lard with croutons

BJIA'OPOJHBIE ChIPbI
C AITAMCKUM MEJIOM U OPEXAMUA

classic cheeses with altai honey and nuts

HNKPA
CAVIAR

HIY4Ybid NKPA C IT'PEHKAMU 1 TAPHUPOM

pike caviar with croutons and garnish

KPACHAA UKPA C B/IMHAMUAX

red caviar with pancakes

OCETPOBAS UEPHASA UKPA C OJIAIBAMHA 1 CMETAHOI

black caviar with pancakes and sour cream

@ZZ) Hoeoe 61010 g Bmopa MemepGyprekoit kyxnu
B4 New dishes sriey Dishes of St. Petersbhurg cuisine

1650p

1500p

820p

1800p

1550p

950p

920p

2850p

2650p

1450p

8500p

Hawu 61100a npuromos.enst ud pepmeperux npoaykmos Jenunrpajaeroit u Teepekroit o61acmetn

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



CAJIATHI
SALADS

. TPYHTOBBIE TOMATBI C KPABOM  _
Q¢ ) B CMETAHE Y BEPHOBOI T'OPYMIIE 2200p

Tomatoes with crab in sour cream with grain mustard

INEYEHDb TPECKH C MOJIOJbIM
KAPTO®EJ/IEM 1 MAJIOCOJ/IBHBIM OI'YPIIOM 1200p

cod liver with new potatoes and lightly salted cucumber

CAJIAT U3 CJIABOCOJIEHOTO
JIOCOCHA C ATIEJIBCUHOM U ABOKAJIO 1350p

lightly salted salmon salad with orange and avocado

CEJILID I1OJI ITYBOY C MAPMHOBAHHBIMU OT'YPIIAMU 670p

herring under a fur coat with pickled cucumbers

‘s OJINBBE:
WY classic russian salad «Olivie»: C KOMYEHBIM I'yceM 820p
with smoked goose
¢ KojIb6acou 720p
with sausage
€O CI1a00COIEHBIM JIOCOCEM 980p
with lightly salted salmon
C TeJIAYBUM SIZBIKOM 720p
with a veal tongue
BUHEI'PET:
russian beetroot salad «the Vinaigrette»: c 0eIbIMU IPY3AAMU 650p
with milk mushrooms
C KWJIBKOM 550p
with sprat
CAJIAT U3 CBERJIbI C BAHWJIBHBIM KO3bUM CBIPOM 950p

beetroot salad with vanilla goat cheese

CAJIAT U3 CBEKUX OBOIIEN CO CMETAHOM UJIU MACJIOM 750p

fresh vegetables with sour cream or oil

TEIJIBIE CAJIATBI
WARM SALADS

JKAPEHBIN KAJIbMAP
HA XPYCTSAIIUX JINCTHIX CAJIATA C YEPPU 1050p

fried squid on crispy lettuce with cherry

CAJIATHBIM MUKC C TUT'POBBIMU KPEBETKAMM,
CbIPOM ITAPME3AH U BAJIEHBIMH TOMATAMUA 1380p

salad mix with tiger prawns, parmesan cheese and dried tomatoes

TREIIJIBIA CAJIAT C TEJIATUHOM,

BAKJIAJKAHAMHY U TOPT'OH30JI0M 1080p
warm veal salad with eggplant and gorgonzola
@sz Hosgoe 611010 ‘ bBmoaa IlemepGyprekoit KYyxnu
S New dishes sriey Dishes of St. Petersbhurg cuisine
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Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



A. 1. LllTaKeHIIHeAAep CBouMnu 6orato odOopMAEHHBIMM MHTEepbepaMu AoM IlTaKeH-
B/ 3MMHeTo caa IHENAEePOB BBIACAANCA CPeAM MHOTUX 31151}114171 [letepOypra TOro BpeMeHMU.
B /0Me apXUTEKTOpa PacckaspiBasd 00 OAHOM M3 CHEKTaKael AOMAaIlHero Tearpa B aAeKabpe
1855 roga, E. A. ILITakeHIIHENAEP TOBOPUT O AOME Ha MUAAMOHHON:
«Iloape3a Obld1 ¢ MoWKM. Bxoamaum depe3 3uMHMI cad, U 3ddeKT Obla
COBCEM ovyapoBaTeabHbIM. 3MMHMIA caa Oblad OCBelleH, HO MeCTaMMu
ancTbd O6aHaHOB Opocaay TMIAHTCKYIO TeHb, M 3Ta Te€Hb Obl1a KaKad-To
TaUHCTBEHHAA, M TAaMHCTBEHEH Ka3aacd IIyM NagaloluX Kalledb.
(laMnibl B APYTUX MeCTax MpOoaAMBaay KaKOM-TO TEMBIM CBET Ha pacTeHu,
TaM BCE AUCThA UTPAIN 3010TOM U, TUXO KOAeOAACh Mo/ MaAaomMMI Ha HUX
CBETABIMU KaIlAAMU POHANN UX Ha YAUBAEHHBIX TOCTEN, HEAOYMEBAIOIIMX,
OTKy/Za Cey A0XK/Ab; a MeXAy TeM Kalle/b 3Ta, peAKO BIIpoYeM Ionajaronias
Ha KOro-HMOyab, TMPOUCXOAUAa OT Baaru, CKOMAAIONIENACA Ha IMOTOOKE...

With its richly decorated interiors, the Shtackenschneider house
stood out among many buildings in St. Petersburg at that time.
Speaking about one of the performances of the home theater in
December 1855, E. A. Shtackenschneider says about the house on
Millionnaya: "the Entrance was from the Sink. We entered through
the winter garden, and the effect was quite charming. The winter garden
was lighted, but in places the banana leaves cast a gigantic shadow,
and this shadow was mysterious, and the sound of falling drops seemed
mysterious. Lamps in other places to shed some warm light on plants,

~where all the leaves were gold and played quietly hovering
'undér the incident light drops dropped them on the surprised guests,
won'deri“lng where this rain; whereas this drops, rarely however falling

on som inated frommoisture, soplease on the ceiling...




TOPAYUNE SARYCRI
HOT STARTERS

XPYCTAIIHUE HNTAMIIMHBOHDBI

1101 CbIPOM MOIAPEJIJIA C YKPOIITHBIM MACJIOM

crispy champignons with mozzarella cheese and dill oil

KAPTO®EJ/IBHBIE NTPAHUKU C ITPAHBIM JIOCOCEM

hash browns with lightly salted salmon

JKIOJIBEH IIPUT'OTOBJIEHHBIM B KYKYPY3HOU BYJIOUYKE

julienne cooked in a corn bun

JOMAIIIHHUE ITEJIbMEHUA
(oTBapHBIEe MU KapeHbIe B coyce)

homemade dumplings
(boiled or fried in sauce)

BAPEHUKMN:

dumplings:

c rpuGaMu
with mushrooms

C TeJIAYbNM A3BIKOM
with a veal tongue

C KpeBeTKOIl
with shrimp

c KaprodesieM, IIKBAPKAMU

U 3eJIEHBIM JIYKOM
with potatoes, cracklings
and green onions

C KOMYEHBIM I'yceM, rpudamMmu

1 OPYCHUYIHBIM COYCOM
with smoked goose, mushrooms
and cowberry sauce

¢ popenbio, IMIMTUHATOM

U KPacHOM UKPOI

rye dumplings with salmon, spinach,
red caviar and smoked sour cream

@Zzéf Hoeoe 6.110/10 ‘ bBmoaa IlemepGyprekoit KYyxnu
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Dishes of St. Petersburg cuisine

620p

1100p

720p

950p

1150p

950p

600p

1100p

1350p

Hawu 61100a npuromos.enst ud pepmeperux npoaykmos Jenunrpajaeroit u Teepekroit o61acmetn

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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A. V. LITakeHIIHENAEP

[IlMBaHHas KOMHaTa
B goMe A. U.
lItakeHIIHENaepa

(bamrean npu gome

Ha MUAAMOHHON yauLe
CO CTOPOHBI HabepeKHOM
Moiikn). 1851

M3 caga BXoAUAM B Hamy awoOuUMyl0 KOMHATy, Ha3BaHHYIO
NIOYEMY-TO AVBAHHOM; B HEW BCEro ABa AMBaHA, a TO BCE CTyabsA. 31eCh
OpAMO MPOTUB MUPOKUX ABEpPEN cada CTOUT TeaTp, OKAMMIEHHBIN
1IeTKOM, T'PallMO3HOM apKoOM C KapuaTuaaMy - IpeaMeTOM BOCXUIIEHUA
BCEX, U XYAOKHMKOB U HE XyIOKHUKOB.

3purteaenn OblA0 CTO ABaAlATh 4YeA0BEK, KpOMe AOMaIIHUX.
Urpaau ovYeHb HeAypHO, a HEKOTOpBIEe MOMAOXUTEAbHO XOpOIIO.
BBl M AVMBEPTUCMEHT...». HO B AoMe Ha MUAAMOHHOW HE TOABKO
oTABIXadu, pa3BaeKaauch, UTpadau CIeKTaKau. Bedepa B caaoHe
A. V. LITakeHIIHeNAep OTAMYAAUCH OT Be4epoB y TOACTHIX OYEHb
CylecTBeHHO. TaM OblA0 apucCTOKpaTudeckoe 0OMEeCTBO, 31eCh -
npeacTaBUTeAM pPa3HBIX CONMAAbHBIX caoeB. EaneHa AHapeeBHa
oTMedaaa: «Y Hac ropopuam Ooabiie, HexXeaum B gome ToOACTHIX,
NOTOMY 4TO oOmecTBo Obla0 pa3HooOpa3Hee. TaM ObIAO CTpOXKe,
qoTIopHee, 31eCh CBOOOAHEE U MPOIIE».

From the garden we entered our favorite room, called for
some reason the sofa room; it has only two sofas, or all the chairs.
Here, directly opposite the wide doors of the garden, stands the theater,
bordered by a light, graceful arch with caryatids - an object of
admiration for all, both artists and non-artists. There were a hundred
and twenty spectators, besides the household. They played very well,
and some of them positively well. There was also a Divertissement...
But in the house on Millionnaya street not only rested, had fun, played 3
performances ¥
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YXA M3 TPEX BU10B PbIb C IIOMNIOPAMU

fish soup with tomatoes

CEBEPHBIH PBIBHBIM CYII
north fish soup

BOPIII U3 IIEYEHOM CBEKJIBI
CO CMETAHOM 1 YECHOYHOM BYJIOUKOM

baked beetroot borscht with sour cream and garlic bun

MSICHAA COJIAHKA C PASHBIMHU KOITYEHOCTAMU

meat soup «solyanka» with different smoked meats

III1 C TOBSKBEM I'OJISIIIKOM 1 BPYCHUKOM

cabbage soup with beef shank and cowberries

IIEPEIIEJIA B PACCO/IbBHUKE

rassolnik with quail

KYPUHBIHN CYII
C JKAPEHOU KYPUHOI HOKKOU NJIU I'PYIKOMN

chicken soup with fried chicken leg or breast

CYII HA TPUBAX C KOITYEHBIM I'VCEM

mushroom soup with smoked goose

CVII U3 IIOJJOCHHOBUKOB C IIEPJIOBKOMH

orange-cap boletus soup with pearl barley

@ZZ) Hoeoe 61010 g Bmopa MemepGyprekoit kyxnu
B4 New dishes »=o/ Dishes of St. Petersburg cuisine

Qe

1100p

1290p

880p

950p

880p

880p

630p

850p

650p

Hawu 61100a npuromos.enst ud pepmeperux npoaykmos Jenunrpajaeroit u Teepekroit o61acmetn

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



IT'OPAYUNE PbIBHbBIE BJIIOJIA
HOT FISH DISHES

®OPEJIb 110 PELIEIITY (IIITAKEHIITHENIEPA»
C MATBIM KAPTO®EJIEM U KAITEPCAMU 1750p

trout cooked according to the "shtakenshneider”
recipe with crumpled potatoes and capers

®UJIE JIOCOCH HA T'PUJIE
C IIUMTPYCOBBIM COYCOM U IIBETHOM KAITYCTOM 1850p

grilled salmon fillet with citrus sauce and cauliflower

CYOAK C ITIOJIbCKHUM COYCOM
N KAPTO®EJ/IbHBIM ITIOPE 1480p

pike perch with polish sauce and mashed potatoes

JKAPEHBIM CUT C ABOKAJIO HA I'PUJIE
1N KOHKACE U3 TOMATOB 1850p

grilled whitefish with avocado and tomato concasse

KOT/IETKHA 13 IIIYKU C I'PATEHOM,
IIPSIHBIM TOMATHBIM COYCOM U KUH30M 1300p

pike cutlets with gratin,spicy tomato sauce and coriander

KAPII 3ATIEUYEHHBIN 10 30JI0TUCTON KOPOUKH
C KAPTO®EJIEM ¥ JIYKOM 2200p

carp baked until golden brown with potatoes and onions

CEBEPHAA KAMBAJIA
C JKAPEHBIM JIYYKOM U POSMAPHNHOM 1480p

northern flounder with fried onion and rosemary

@ZZ) Hoeoe 61010 g Bmopa MemepGyprekoit kyxnu
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Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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IT'OPAYUE MACHDBIE BJ/IIOJIA
HOT MEAT DISHES

I'oBAKbA I'OJIEHD C sKAPEHBIM
MO3I'OM 11 HACBIIHIIEHHBIM COYCOM BABET 2850p

beef shank with fried brain and bavet sauce

BE®CTPOT'AHOB C KAPTO®EJIbHBIM ITIOPE
U COJIEHBIMHY OT'YPIIAMU 1600p

stroganoff beef with mashed potatoes and salted cucumber

I'OBSKbU IIEKHU C TOMJIEHOM
ITEPJIOBOM KAIITEN U TIOJTOCUHOBUKAMU 1750p

beef cheeks with stewed pearl porridge and orange-cap boletus

JKAPEHAA TEJIATUHA HA JPAHUKE
C TPUBAMM B 3EJIEHOM MACJIE 1500p

fried veal on a hash brown with mushrooms in green oil

I'OBSKUM ®UJIEA

C TOPTOH30JION Y INIMTHATOM 2500p
beef fillet with gorgonzola and spinach

BBIYHH A3BIK HA I'PUJIE
CI'OPYNYHBIM COYCOM N XPEHOM 1270p

grilled bool tongue with mustard sauce and horseradish

KOTJIETA IIO-KUEBCKHU C ;JKAPEHOU IIBETHOM KAIIYCTOU
U 3EJIEHBIM I'OPOIIIKOM 1270p

chicken kiev cutlet with fried cauliflower and green peas

TOMJIEHAA YTUHAA HOKKA C KAITYCTHBIM B3BAPOM 1450p
stewed duck leg with cabbage broth

JKAPKOE U3 BEJAPA KPOJINKA MAPUHOBAHHOI'O B BUHE 1350p

roasted rabbit thigh marinated in wine

JOMAHNIHHUE KOTVIETKHA C ;JKAPEHbBIM
KAPTO®EJ/IEM U OBOIIIHBIM CAJIATOM 1250p

homemade cutlets with fried potatoes and vegetable salad

KAPE SATHEHKA C JIABAIIIOM I'PWJIb
N CAJIATOM U3 TOMATOB 2950p

lamb rack with grilled lavash and tomato salad

@ZZ) Hoeoe 61010 g Bmopa MemepGyprekoit kyxnu
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GARNISHES

IIBETHAA KAITYCTA

(GKAPEHA4, SBATIEYEHHASA NN OTBAPHAA)
cauliflower (fried, baked or boiled)

KABAYKUW TOMJIEHBIE B CMETAHE

zucchini stewed in sour cream

IIIITAHAT HA ITAPY, ;JKAPEHBII UJIN B CJINBKAX

steamed spinach, fried or creamed

ACCOPTHU U3 OBOIIEN I'PUJIb

assorted grilled vegetables

KAPTO®EJ/IBHOE ITIOPE

mashed potatoes

MOJIOIOM KAPTO®EJIb C TUMBIHOM

new potatoes with thyme

KAPTO®EJIb JKAPEHBII C ACCOPTU I'PUEOB

fried potatoes with assorted mushrooms

I'PEYA JKAPEHASA C I'PUBAMMAX

fried buckwheat with mushrooms

IIEPJIOBAA KAIITA C IIONOCUHOBUKAMMU

pearl porridge with orange-cap boletus

@ZZ) Hoeoe 61010 g Bmopa MemepGyprekoit kyxnu
B4 New dishes sriey Dishes of St. Petersbhurg cuisine

430p

550p

650p

650p

400p

400p

550p

450p

450p

Hawu 61100a npuromos.enst ud pepmeperux npoaykmos Jenunrpajaeroit u Teepekroit o61acmetn

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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Ecay y Bac ecTb aaneprusa Ha Kakoi-ambo MPOAYKT, MoXKadayncra, coobmmre o6 3TOM ObULMAHTY.
* MeHIO fABAAETCA PEKAaMHBIM MaTepuaaoM.

[Toapo6HBle CBeAeHMA O Bece, BKY M KaaopuiMHOCTM MPOAYKTOB
coepXKaTcA B «YTOAKe MOTpeouTens».

Crlb, YI. MUINTIMOHHAA, O.10, TEM.: 8 (812) 401 69 19, WWW. SHTAKEN.RU, E-MAIL: INFO@SHTAKEN.RU
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