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My3ee DpapTa OTKpbIBaeTca BbIcTaBKa «Hammu» Hro-

ps HoBUKOBA: TUKYHTE MOKIOHHUKHU COIl-apTa. XapaK-

TepHbIe 4YeJIOBeUYKU-TIMKTOIPAMMBbI BBIXOAAT Ha IIep-

BBII IIJIaH Ha GOHe y3HaABaeMbIX 06'bEKTOB FOPOMICKOH CPEMbI
unu neizackeil — 6oiee, 4eM aKTyaJIbHO.

B MuxaiinoBcKOM TeaTpe Ny6IMKe IpPeACTaBAT HO-

BOe IpoYTeHHe KilaccudeckKoro crooskera. Hado [lyato me-

peocMbIcnuI 3HaMeHUTOro «JloH Kuxora» u cosgas 6aner :

«Hpanero us Jla-Manuwn». [IpeBKyIIaeM HaCTOANIME UCITaH-
CKHe CTPACTH.

A Ha pecepT — BeIcTyIlIeHHe Cepred IlolyHHHa Ha clieHe
BK3 OxTsa6pbcKOro B Hadajle OKTAOps. CleKkTakib «Paciy-
THH» MIOCBSAIIEH OGHON M3 CaMbIX 3arafloOYHBIX MEPCOH pyC-
CKOU HCTOPHUU.

B KadecTBe raCTpOHOMUYECKOIO CONPOBOXKAeHUs — Pe-

ctuBainb Celpa 1 BepmyTa B Animals Ha yi. Hekpacosa, 60. :

TocTell KIeT CleliaJbHOe MEHIO C Pa3HBIMM BUIaMH ChIpa
U KOJUIEKIMelH BEPMYTOB, COCTABIIAIIINX HIEalbHbIN aH-
caM611b ¢ GpecTHUBATBHBIMY OII0IAMHU.

CIIB.Jl
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rarta Museum opens the exhibition “Ours” by Igor No-

vikov: fans of Sots Art rejoice! His heroes are little

men-pictograms mastering the foreground, and the
background is the urban environment, landscapes, recogniz-
able paintings.

The Mikhailovsky Theater presents to the public a new in-
terpretation of the classic plot. Nacho Duato rethought the
famous “Don Quixote” and created the ballet "Hidalgo from
La Mancha". We look forward to real Spanish passions.

And for dessert — in early October Sergei Polunin performs
on the stage of the Oktyabrsky Concert Hall. The show “Ras-

. putin” is dedicated to one of the most mysterious persons

in Russian history.

As a gastronomic accompaniment — the Festival of Cheese
and Vermouth at Animals on Nekrasova, 60.

Guests will find a special menu with different types of
cheese and a collection of vermouths, which make up the per-
fect ensemble with festival dishes.

SPB.D

cocmeB COoOChnaH
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«IuKUU yKuH» y JIagoru
A “Wild Dinner” by Lake Ladoga

B Kapenuu mpolio nepBoe racTpOHOMUYECKOE

IIyTelleCcTBHE B MUP CEBEPHOU KYXHHU.

6 St Petersburg Digest

XIV.22

The first gastronomic journey to the world

of northern cuisine in Karelia.

oMaHfa 1ed-moBapoB MpoBena MepBbiil «[JUKUH |
Y'KUH» Ha TEPPUTOPUU NapK-oTend «[Jadya BunTepar.
Ha omuH Beuep TOCTU cOOPAJINCH 32 IJIMHHBIM CTOJIOM :
B cajay, rae medbl NpefcTaBUIN CBOM paHTa3UU Ha TEMY Ce-

BEPHOH KyXHU.

llle¢-noBapa pecTopaHoB «Bnok», «daBopur», «I'ycras

BuHTep», ceTu oTenell «Touka Ha KapTe» U KypopTa «Hro-
pa» MO3HAKOMUIIU FOCTEH C IOKAJIBHBIMU IIPOAYKTaMU. MOX,
JIec, BOAa, TpaBbl, KAMHH, OTOHb, BO3[yX — IJIaBHbIe CUMBO-
nbl [IpumafgosKbsa COPOBOXKIAIN 3TOT Bedep 1 IIOMOLJIM pac-
KpPBITh BCe I'PaHU TACTPOHOMUYECKUX TPAgUIIMH perHvoHa.
CrenipanabHO CO3[aHHAA B JIeCYy KyXHS ITO3BOJIMJIA YBUIETh
TaWHCTBO IIPUTOTOBJIEHUA — H_Ie(i)bl IIpeacTaBuInu ceT U3
6 611101, K KaXKIOMY M3 KOTOPBIX OBIIIO BUHHOE COIIPOBOXK/IE-

HUe OT BeAyIUX poccuiickux momos (Hoseiit CBeT, [IuBHO-

Mopckoe, Maccanapa, UHKepMaH).

CrelMalnTeTsl. B MeHI0O — o3epHas pbIOa, JIECHBIE STOJBI
U rpubhl, a TaKkKe HPOLYKTH GpepMepCKUX XO03SIHCTB: KOK-
TeiisIb Ha OCHOBe 6epe30BOro COKa, YIOIBHBIH CIIOHIK C Kpe-
MOM U3 KOITYEHOT0 JIECHOT'0 OpeXa, TeIbHOE U3 GOpesH C ol
KOH 13 Oy3UHBI ¥ XBOMHOM UKPO.

team of chefs held the first “Wild Dinner” at the Ho-
tel and Park complex, Dacha Wintera. For one evening,
uests gathered around a long table in the outdoors

where the chefs prepared their northern cuisine fantasies.
The chefs of the restaurants Blok, Favorit, Gustav Winter, as
well as of the hotel chain, Tochka na Karte, and Igora resort in-

troduced guests to local products. Moss, water, herbs, stones,
. fire, air, the forest — the main symbols of the Ladoga region
: accompanied this evening and helped to reveal the charac-

teristics of the region’s gastronomic traditions. A kitchen spe-
cially created in the forest made it possible to see the magic of
cooking — the chefs presented a set of 6 dishes, each of which
was paired with wine from leading Russian wineries (Novy
Svet, Divnomorskoe, Massandra, Inkerman).

The main specialities were part of the polyphony of the

i northern cuisine. The menu included fish from the lake, wild
[onupoHUI0 CeBepHOM KyXHU MPEACTABUNU [IaBHBIE |

berries and mushrooms as well as farm products: a birch sap
cocktail, a charcoal sponge with hazelnut cream, trout steak
with elderberry and coniferous caviar.

SPB.D rorPO[, // CITY 7



SPB.D FOPOJ, // CITY

BOCKpecHBIe
OpaH4u B I'panj
Orene EBpoma

Sunday brunches
at Grand Hotel
Europe

OpenpoayKThl, UKpPa, UTPUCTOE BUHO, GUPMEHHBIE

6mona I'pann OTensa EBpona, sk1Bas My3blka U 611~
craTelbHas BII0Xa MOAEPHA — HaCIaKAalTech BCEM

1 cpa3y BO BpeMs BOCKPECHOT0 GpaHya.
B BenukonenHoMm 3ane «Epoma» I'panpg Otena Espomna
€ 1993 Tofia MPOXOAAT BOCKpecHble 6paHun. CBOTYATHIN MO-

3aMYHBIN NIOTOJIOK, JepeBAHHBIe NTaHeIu OenbaTacka, IpaH- |

IMO3HBIA BUTPAXX Hadala BeKa «ATIONIJIOH Ha KOJEeCHHUIe»
1o sckusy JleoHTHusa BeHya — yOpaHCTBO 3ajia CO3HAeT aT-
Mocdepy ucTopruieckoro GuibMa, B KOTOPOM Tak JIETKO T10-
YyBCTBOBATh ce0s ITaBHBIM repoeM. Bermaromuiics Gyder
¢ MeHIo 10 80 6107 IOA cTaThb 06CTAHOBKE: POCCHINL OII0f,

€BpOIENCKON, PYCCKOM M a3MaTCKOH KyXHH, 6e3 OrpaHM- :

YeHHI UTPUCTOe, Gesloe U KpacHOe BUHO, BOAKA U3 JesSHO-
ro camoBapa. MeHI0 BKJIIOYaeT TaKHe 00sA3aTelbHbIE 103U~
I[MY, KaK MKpa, MOPENPOLAKYThI, CTEHKH, CTepIAib, I0COCh
U MHOT0€ JIpyroe, HeorpaHUYeHHBbIN 6ap. Ha crnagkoe cTout

BBIOPATH HA IECEPTHON CTAHIIUY JIETKUH TPIOQENbHBIN TOPT |
WM KOHQETHI PyYHOH paboThI, HO HTO TOJIBKO, €CIIH BbI yiKe

npo6oBanu 3HaMeHUTEIe «[padckne paszBaauHb». OpopMm-

JIeHNne 068113. — 9TO Bcerga MY3bIKaJIbHO€ COIIPOBOYKIAECHUE :

JIy4IINnX OPKeCTPOB.
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eafood, caviar, sparkling wine, Grand Hotel Europe spe-
cialties, live music and glamorous Art Nouveau — enjoy it
all at once during Sunday brunch.

Sunday brunches have been held in the magnificent Eu-
ropa Hall of the Grand Hotel Europe since 1993. The vault-
ed mosaic ceiling, wooden mezzanine panels, the grandi-
ose stained-glass window of the beginning of the centu-
ry “Apollo on the chariot” designed by Leonty Benois — the
decoration of the hall creates the atmosphere of a historical
film, in which it is so easy to feel like the main character. An
outstanding buffet with a menu of up to 8o dishes to match
the setting: a scattering of dishes from European, Russian
and Asian cuisine, white, red and sparkling wine without
restrictions, vodka from an ice-cold samovar. The menu
includes such must-have items as caviar, seafood, steaks,
sterlet, salmon and more, unlimited bar. For dessert, you
should choose a light truffle cake or handmade sweets at
the dessert station, but this is only if you have already tried
the famous “Count's ruins”. Brunch is always accompanied
by live music performed by the best orchestras.

B pecropaHe MOJKHO IIPpOBECTHU KaK MHWHHMYM IIOJIO-

BUHY [HsA — BpeMs NpebblBaHUSA Ha OpaHde He OrpaHUYe-
HO, Kak U pabora 6apa. Ho «EBpomna» He CIIELIMT ITOYUBATD
Ha JIaBpaX, a PeryasapHo fo6aBiIsAeT Bce HOBbIE IeTalN K 6e3-
YIIPEYHOCTHU CBOMX BOCKPECHBIX 06€/I0B.

B 9TOM ce30He B [IONONHEHNE K KJIACCUUYEeCKUM BOCKpec-

HbIM 6pquaM IIOABUIINCH TeMaTU4YeCKHrue, OpueHTUPOBAH- :

HbIE Ha OOHY KYXHIO. Bauskainue 6y;c[yT TMMOCBAIIEHBI CITEI[U-
anureTaM Cpefu3eMHOMOPbA U A3UH.

llled-noBap Cepreit AHpeeB:

HoBuiecTBO 2TOro ce3oHa — TeMaTHdeckHe OpaHYH, MO-
CBAIleHHbIe HaIlMOHA/IbHBIM KYyXHAM. A3uaTcKue OpaHun

npencTaBnsioT 6nona Taltnanga, Uuguu, Kurtas, BbeTHaMa, !

a cpepuzeMHOMOpcKUe — 6mioga Uranuu, @panuuy, I'penumy,
Typuuu, Mapokko u JIuBaHa.

KoponeBoil azuarckoro 6paHda CTaHeT YTKa ITO-TIEKUH-
CKM ¢ GIMHYNKAMH, COyCOM U3 CIIMBBI U OBOI[AMH, KOTOPYIO

IIOBAp CEPBUPYET C TEJIEXKKH, KypCUPYSI MEXAY CTONUKAMU. !
Ha cTaHIuu ¢ 3aKyckaMu OyfieT IPeACcTaBIeH MUPOKUI BbI-

60p POJLIOB, CYIIH, CAIINMHU, IPSHBIE CaIaThl — TAXCKU C TO-

BﬂJIHHOﬁ " IeYeHbIM IiepleM, TeIUIbIM cajaT U3 OaKaaska- :
HOB, cajiaThbl C 3K30THYECKNUMHU Cl)pyKTaMI/I. Ha Bok-cTaHIIUU

You can spend at least half a day in the restaurant — the
time spent at the brunch is not limited, as is the work of the
bar. But “Europe” is not in a hurry to rest on its laurels, but
regularly adds new details to the impeccability of its Sun-
day brunches.

This season, in addition to the classic Sunday brunches,
there are themed, single-cuisine brunches. The next ones will
be dedicated to the specialties of the Mediterranean and Asia.

Chef Sergey Andreev:

The novelty of this season is themed brunches dedicat-
ed to national cuisines. Asian brunches represent dish-
es from Thailand, India, China, Vietnam, and Mediterrane-
an ones — dishes from Italy, France, Greece, Turkey, Moroc-
co and Lebanon.

The queen of the Asian brunch will be Peking Duck with
pancakes, plum sauce and vegetables, served from a trol-
ley between tables by the chef. The snack station will offer
a wide selection of rolls, sushi, sashimi, spicy salads — Thai
with beef and baked peppers, warm eggplant salad, salads
with exotic fruits. At the wok station in the hall, the chef will
cook chicken in sweet and sour sauce, octopus, and shrimp
in abalone sauce. Sea urchins with soy milk panna cotta and

SPB.D rorPOJ, // CITY 9



B 3aJl€ IIOBap IIPUTOTOBUT KypULly B KHMCJIO-CJIaJKOM COycCe,
OCbMHUHOI'a, KPEBETKU B COyce abaJioH. KOJ’IOpI/ITHO BBITJIA-

OAT MOPCKHE €KU C [MaHAKOTOM U3 COEBOr0 MOJIOKA U MOp-
CKue rpeGemeH, KOTOpbI€ IMOOAaITCS B KpaCHUBBIX paKyII-
KaX Ha MOPCKOM IIeCKe. ﬂpKI/Ie KpacCKHu A31U BOIUIOLIEHBI

B IIBETHBIX JUM-CaMax ¢ CAMbIMH Pa3HOOOPa3HBIMM HAUUH- |
blue, and spinach are green.

KaMU. B KO/UIeKIUU NpPeCTaBIEHO LIECTb BUAOB OUM-Ca-
MOB: HAUMHKA U3 KPEBETOK «yIlaKOBaHa» B OPaHIKeBOe Te-
CTO, U3 JIOCOCS — B PO30BOE, CO CBUHUHOH — B 6esoe, Ky-

puHas — B KelToe, BereTapraHCKHe [AUM-CaMbl — CHHUE, |
i dishes, including desserts — eclairs with lemon and yuzu, tan-

a IINMMHATHEBIE — 3eJIeHbIe.
CrieMaIbHO K GpaH4y BBIIIEKAETCS TPAAUIIMOHHBIN HH-
OUICKUY XJ1e6 HaaH U Mamaj, a B KauecTBe aMio3-0yIl BbI-

HOCAT IIapUKKW U3 TAIIMOKH CO CBUHMUHOMU. Bcero Ha 6pque :
IpeacTaBlIeHO OKOJIO 50 a3UaTCKUX 6HIO,H, BRKJIIO49asd Oecep- :

TBI — BKJIEPHI C TUMOHOM U I0[13y, MAHIAPHUHOBBIN YHBKEHK
Y MOTH U3 3€JIEHOTO Yad.
CaMBIM 3peNUIIHBIM 670 l0M 6paHyYa B Cpegu3eMHO-

MOPCKOM CTHJIE C IIPOCEKKO GYAYT CHATeTTU C CHIPHBIM CO- |

ycoMm, cepBuUpyeMbie U3 6OJIBIION IOJIOBKU ChbIpa ImapmMesaH,

a Kpome Toro GIMKHEBOCTOUYHBIN 6aba raHymr — 3aKyCKa :

10 St Petersburg Digest XIV .22

sea scallops, served in beautiful shells on the sea sand, look
colorful. The bright colors of Asia are embodied in colored dim
sums dumplings with a wide variety of fillings. The collection
features six types of dim sum: shrimp filling is “packed” in or-
ange dough, salmon filling in pink dough, pork filling in white
dough, chicken filling in yellow dough, vegetarian dim sum are

Especially for brunch, traditional Indian bread naan and
papad are baked, and tapioca balls with pork are taken out as
amuse-bouche. In total, the brunch features about 50 Asian

gerine cheesecake and green tea mochi.

The most spectacular dish of Mediterranean-style pro-
secco brunch will be spaghetti with cheese sauce served from
a giant wheel of Parmesan, and besides, the Middle Eastern
baba ganoush — an appetizer of eggplant, fattoush with hal-
loumi cheese, Provencal artichokes, nicoise salad with tuna,
foie gras with peach chutney, beef carpaccio, vitello tonato,
panzanella salad with chicken, seafood, spinach Greek salad,
Parma ham, stuffed squid and eggplant. The station with Ital-
ian gelato and other traditional desserts will bring coolness,

n3 6akIaxkaHoB, GATyII C CBIPOM XaldyMH, APTHUIIOKU :
MO-TIPOBAHCANIBCKH, calaT HUCya3 ¢ TyHIIOM, dya-Tpa € Co- :

yCOM YaTHHU U3 IepCcHuKa, Kapraydo W3 TOBSALUHBI, BUTE-
JI0 TOHATO, CAJIAT NAHI[AHEeJIA C KYyPHUIleH, MOPENPOLYKTHI,
HMIMUHATHBIH cajaT Mo-rpedyecKky, mapMcKas BeTYHHa, pap-

IHMPOBaHHBIE KAIbMapbl U Gaknaxansl. [[poxnany npuHe- :
i was prepared during the pre-Easter carnival. Men asked the

CeT CTAaHI[USA C UTAIbAHCKUMHU JPKeNIaTo U JPYTUMHU TPaIU-
IIMOHHBIMH JlecepTaMH, PeLeN Tl KOTOPBIX led-moBap Cep-
reil AH/ipeeB IIpUBe3 U3 IT0E3AKHU M0 UTAIBAHCKUM OTeJIAM

koyneknuu Belmond Ha Cununuu u B Benenuu. Ha mecepr- ;
! later spread throughout the world.

HO BUTPHHE CPeIU3eMHOMOPCKOro 6paHya MOYKHO IOIPO-
60BaTh CULUINICKHE KAHHOIM, YTO B IIepeBOfie O3HAYAEeT
«TPyOOYKH» — 3TO U €CTh TPyOOUKH U3 TOHKOTO 06KapeH-

HOTO TeCTa C XPyCTANeH KOPOIKOH U HAUMHKOM 13 CITUBOY- |
HOTO ChIpa C CHPOIOM, IIyKaTaMH HIM LIOKOIaJoM. HcTo- |

pHUYeCKHW KaHHOJIU IOTOBUJIN BO BpeMsd HpeflacxXxaibHOr'o
KapHaBaJa. My}IC‘II/IHbI IIPpOCUJIN TOHPaBUBIIUXCSA UM OaM
MIPUHATDH yrolueHne ¢ HaMeKOM Ha <1>annnqec1cuﬁ CHUMBOIJI

niogoponus. ,[[ecepT, B KOHEYHOM c4YeTe, CTall e KeJHEBHbIM

npoxayKkToM Ha CUIIMINU U BceM fore MTanny, a mosske paso-
IIeJICS 110 BCeMY MUPY.

Mporpamma 6paHyen
Ha OCeHb 2022

16 OKTAGPSA BockpecHsIi 6paHy,
9500 P UTPUCTOE BUHO

30 OKTAGPA BockpecHbIH

12 000 P naHa3uaTCKUN 6paHy,

UTpHucTOE BUHO

13 HOSIOpS BockpecHslii 6paHy,
9500 P HUIPUCTOE BUHO

27 HOSIGPst BockpecHbIi

12 000 P Cpefn3eMHOMOPCKUI

6paH4, UTPUCTOE BUHO

Brunch program
for autumn 2022

October 16 Sunday brunch,

9500 P sparkling wine
October 30 Sunday pan-Asian

12 000 P brunch, sparkling wine
November 13 Sunday brunch,

9500 P sparkling wine
November 27 Sunday Mediterranean
12 000 P brunch, sparkling wine

the recipes of which chef Sergey Andreev brought from a trip
to Italian hotels of the Belmond collection in Sicily and Ven-
ice. At the Mediterranean brunch dessert showcase, you can
try Sicilian cannoli, which means “tube” — this is a tube of
thin fried dough with a crispy crust and cream cheese filling
with syrup, candied fruit or chocolate. Historically, cannoli

ladies they liked to accept a treat with a hint of a phallic sym-

bol of fertility. The dessert eventually became a staple food
and local snack in Sicily and throughout southern Italy, and

CHE.JI SPB.D
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BBICTAaBKAa-COOBITHE

«KpoKyc. Bo3BpalieHue.
K 125-meturo Hukosasg CyeTuHa»

Event Exhibition ‘Crocus. Return.
To Mark the 125th Birth Anniversary
of Nikolay Suetin’

02.11.22

[J1aBHBIN 1ITA0

konas Muxaiinosuda CyeTuHa (1897-1954) — BbIgal0IIEe-
rocs XyJO’KHUKA PYCCKOTO aBaHrap/a.

MacTep MOIIHOTO U MaclITaOHOTO JapOBaHUs, OH OCTa-
BMJI 3aMETHBIN CIIefl B JKHUBOIIMCH, JU3aiHE U apXUTEKTY-
pe, HO IpU YIIOMUHAHUH €TI0 UMEHHU B IIePBYI0 OYepe/ib IIpe-
craBnsgetcs papdop.

FocymapCTBEHHBIH DpMUTaK coBMecTHO ¢ AO «Mmmepa-
Topckui papPopoBEIil 3aBOA» ITPEICTABIAET IPOEKT, IIOCBI-
IeHHBIN I001Ielo MacTepa. ClelMaIbHO K 125-IETHIO CO THSA
poskaeHusa Hukonas CyeTHHa BOCCTaHOBIEHa U pacluca-
Ha Xy[IO’KHHKaMHU 3aBojia Baza GpopMbl «KpoKyc»; MbICIEH-
HO BeJsl JUAJIOT C BBIAAIONIMMCS MacCTepPOM, OHU CO3[aJIU
PAML 5CKU30B POCIIMCU Ba3bl. B 9KCHO3UIMU MpEICTaBIEHEI
rpa¢udecKye JTUCTHI C 9CKU3aAMU POCHUCH U UCIOTHEHHBIE
B papdope BapHaHTHI POCIIHCU Ba3Bl.

[IpoeKT MOKa3bIBAeT TPAAUINY CyeTUHCKOH IIKOJIBI hap-
dopa; mpekIe BCero, TO CTpeMIIEHHE K YHUKAJIBHBIM 06pa3-
HBIM PelleHUAM — IPOMOIIKasd dKCIIePUMEHTBI C I[BETOM, TeX-
HUKOH HCIIOTHEHHUs, COBpEeMeHHbIe XY[IOXKHUKH, COXPaHAA
OpHaMEHTAJIbHBIA XapaKTep POCIUCH, HOBOAAT ee [0 yPOB-
Hs1 06pa3HOr0 UCTOIKOBAHUS.

B2022 rooy UCIIONIHAETCA 125 JIeT CO JHS POKIACHUA Hu-

0 Muxaun CopokuH. «Baza O6paTHbI X0a».
e J606b IIgemkosa. Basa «MpoekT «CTynbay»

e XynoxHuK Ceprei Pycakos 3a pa6oToi
N0 BOCCTaHOBIEHWIO MO/Ie /M Ba3bl «KPOKyC»2. 2022 roa»
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29.01.25

The General Staff Building

Nikolay Suetin (1897-1954), a prominent artist repre-
senting the Russian avant-garde movement.

Aman of powerful and great talent, this master has left his
mark on painting, design and architecture, but what is imme-
diately associated with his name is porcelain.

Together with Imperial Porcelain Manufactory JSC,
the State Hermitage Museum is launching a project dedicat-
ed to this master’s anniversary. To celebrate 125 years since
Suetin’s birth, the manufactory’s artists have restored and
painted a vase in the Crocus form; engaging in a mental di-
alogue with the celebrated master, they have created several
sketches of its painting. Going on view are sheets with paint-
ing sketches and different vase painting variations executed
in porcelain.

The project is meant to showcase the traditions character-
istic of Suetin’s porcelain school — above all, ambition to come
up with unparalleled visual solutions. Carrying on the exper-
iments with colours and techniques, contemporary artists
bring the painting to the level of graphic image interpreta-
tion, keeping its ornamental qualities.

The year 2022 marks the 125th birth anniversary of

o H.M. Cy3TuH (B LeHTpe) cpei KONJIeKTUBa
XYA0XHWKOB. 1934

e Bepa Bakacmosa. NpoeKT poCNUCH Basbl
dopmbl «KKpoKyc» «ApXMTEKTOH CyeTHHa»

SPB.D Myseu // Museums 13
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Muxaui Bpy6eisb
Mikhail Vrubel

165

JIET CO THS POXKAEHUSI XYIOKHUKA
years from the date of birth of the Artist

2 MI0HA — 23 OKTA0pa 2022
Ropiyc benya

nna Bpy6es, oHOTO U3 CAMBIX 3HAUYUTENbHBIX XYL0MK-
HUKOB pybeska XIX-XX BeKOB, TOCBAINIeHHA A 165-TIeTHI0

CO [IHA €r0 POXKICHUS.
TBopueckue MOMCKM U [OCTUsKeHUs Bpybens HaMHOTO
orepeiuIM CBOe BpeMd, a CO3JaHHbIe UM MOJTHbIe MOIIU 06-

B sanax Kopnyca BeHya oTKpbITa BhICTaBKa paboT Muxa- |

pas3bl 1 B HAllll [HU ABJIAIOTCA Ba’KHON KOMIIOHEHTOMR AYXOB- :

HOU KU3HU PYCCKUX Nofed. Bpy6enb paszHoo6pas3HO Ipos-
BUJI cebsi B UCKYCCTBE — IMCAJl KapTHHBL U NeKOpPaTHBHbIE
MaHHO, BUPTYO3HO PUCOBAJI, UIUTIOCTPUPOBAJI KJIACCHYECKYIO
PYCCKYIO TUTEPATYPY, TaTaHTINBO Pean30Bal ce6s KakK e~
KOpaTop B MYy3BbIKQJIBHOM T€ATPE, KAK CKYJIBIITOP, yCIIEMHbI-
MU GBI €T0 OIBITHI B ApXUTEKTYpe U IledaTHOH rpaduke.

14 St Petersburg Digest XIV .22

2 June — 23 October 2022
Benois Wing

significant artists of the turn of the 20th century,
dedicated to the 165th anniversary of his birth, is
opened in the halls of the Benois Wing.

Vrubel's creative processes and achievements were far
ahead of their time, and the images he created, full of pow-
er, remain, even today, an important element of spiritual life
for Russian people. Vrubel exhibited himself in art in various
ways — he painted decorative panels and paintings, master-
fully drew and illustrated classic Russian literature, skilfully
realised himself as a stage and costume designer in theatre,
and as a sculptor, his experimentation in the field of architec-

3- n exhibition of works by Mikhail Vrubel, one of the most

i ture and printed graphics was a success.

° Muxaun Bpy6env. LLlecTUKpbLIbIN cepadum. 1904

KpoMe M3BECTHBIX IIPOU3BEEHUN MacTepa, IIPUHAINIEe- |

JKalMxX PycckoMy Myselo, B IOMeLleHMAX Koplyca Benya
HKCHOHHPOBAaHBI paGOTEI U3 KOIeKIUY TPeThbAKOBCKOU ra-
nepeu. 3purenu [leTepGypra mociefHUH pa3 B TaKOH II0J-
HoTe paboTel Bpybens Bumenu 65 et Hasajg. Ha BbicTas-
Ke NpefCTaBIeHO OKOJIO 220 IIPOU3BEEHUH, CO3JaHHBIX B
1880-X — 1906 TT. BO BCcex 061acTAX N306pa3UTeIbHOrO HC-
KYyCCTBa, B KOTOPBHIX peajn30BaJl CBOI TAaJIaHT reHUAIbHBIN
XYHOXKHHUK.

Otgen pykonuceil I'PM npencrasui nucbMa M. A Bpy6end,
ero ceMeiiHble poTorpadpuu 1 fpyrue MeMOpUaIbHble MaTepH-
aJIbl, CpeJy HUX IIePIaMyTPOBYIO PAaKOBUHY, HEKOIa BJOXHO-
BUBIITYIO MacTepa Ha CO3[IaHHe MHOYECTBA PUCYHKOB.

In addition to Vrubel’s well-known works belonging to
the Russian Museum, items from Moscow’s Tretyakov Gal-
lery collection are also exhibited in the Benois Wing. St.Pe-
tersburg witnessed Vrubel’s work in such completeness 65
years ago. The exhibition features around 220 works created
between the 1880s — 1906 in all forms of visual art, through
which the brilliant artist realised his talent.

The State Russian Museum’s Department of Manuscripts
displays Vrubel’s letters, his family photographs and other
memorabilia, including a mother-of-pearl shell which once in-
spired many of the master’s paintings.

SPB.D Mysewu // Museums 15
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KAPIT DABEPXKE
CARL FABERGE

I0BesqupHasa umiiepud 180 jeT cirycrs

Jewellery Empire 180 years later

IparouenHsble meneBpsl pupmer Pabeprke JaBHO
NIPU3HAHBI CHMBOJIAMU POCKOUIN U YHUKAJIbHBIMU
HUCTOPUYECKUMHU ITaMATHHUKAMHU, CBA3aHHBIMHU

C IpaBJIeHHeM U TUYHON )KHU3HBIO IBYX ITOCTIEIHUX
PYCCKUX UMIIepaTopoB. O IPOHU3BeIeHUAX

dabeprke MeUTaIN BCe, KTO BUAEN UX XOTS

6Bl pas, a IIeHOBas MMONINTHKA GUPMBI IO3BOJIAIA
MIpUoGpeTaATD U3MIENIUS He TOIBKO aBI'yCTEeHIINM
ocobaM. CIrycTs 180 JIeT ¢ MOMEeHTa OTKPBITHSA
JlereHIapHOTro I0BEJIMPHOT0 OMa, LlefieBpbl Pabeprke
NIPOJIOJI’KAIOT BIOXHOBIISITE U IIOKOPSATH IOCETUTENEH

Myses ®abep:ke B CaHKT-IleTepbypre.

K 1842 TOfly, KOIIa ypookeHer ropofia IIsapHy, Kymer |
2-# runbguu Tycras dabeprke, OTKPBLI B AMupa- |
Tefickoii qacTu [leTep6ypra He60IBIION MarasuH C 0BEINp-
HOU MacTepcKoii. B 1846 romy poauics ero ceiH Kapi, o py-
KOBOJICTBOM KOTOPOTO ceMeiiHast pupMa B AajibHemeM npe-
BpaTHIAach B KpylHelillee B CTpaHe U U3BECTHOE BO BCEM '

I Iaqano nesarenbHocTH ¢upMbl Pabepske OTHOCUTCA |

MHUpe NpefnpuaTHe.
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The precious masterpieces of the House of Fabergé
have long been recognised as symbols of luxury

and as unique historical monuments associated

with the reign and personal lives of the last two
Russian emperors. Anyone who has seen a Fabergé
creation at least once has dreamt of owning one, and
the company’s pricing policy allowed for not only

the most august persons to be able to acquire items.
180 years after the opening of the legendary jewellery
house, Fabergé masterpieces continue to inspire and

captivate visitors of St Petersburg’s Fabergé Museum.

Fabergé, a native of the city of Pernau and merchant

of the 2nd guild, opened a small shop with a jewellery
workshop in the Admiralty part of St Petersburg. In 1846,
his son Carl was born; it would be under his leadership that
the family firm would later turn into the largest company
in Russia and become known the world over.

Fabergé’s beginnings date back to 1842, when Gustav

° Kapn ®abepaice 6bi6upaem 0pazoyeHHvle KAMHU.
CaHKT-MeTep6ypr, koHel, XIX - Hauano XX B.
doTorpad X. O6epr. Wartski, London
Carl Fabergé selects gems
St Petersburg, late 19th - early 20th centuries

Photograph by H. Oberg
Wartski, London

JleTCTBO U IOHOCTD
Kapsa dadepake

Childhood and early
life of Carl Fabergé

Kapn ®abepske yumncsa B IlerepOyp-
re, a Iocjie MPOMOJIKUI obpa3oBaHUe
B [Ipesnene. B cepenune 1860-X romos
Kapn cosepmuin rpaHa-Typ no Espome
U CYIIeCTBEHHO pacCHIMpUJI CBOM 3Ha-
HUA U Kpyrosop. Haunnaa c 1867 roma
dabeprke Cc IpUCYLIeH eMy NPO30PIH-
BOCTBIO CTaJI JOOUBATHCSA JOBEPUS MO-
ryllecTBeHHbIX 4MHOB KabuHera Ero
Vmnepatopckoro BenudectBa. OH 6e3-
BO3MEe3[HO OKa3bIBajl YCIYI'U II0 OLIeH-
Ke, PeMOHTY U pecTaBpalluy I0BEIUp-
HBIX H3JelNuil U HpPOU3BeNeHUH Huc-
KyCcCTBa W3 KOJJIEKIUU DpMHUTaKA.
B Bemenuu KabuHeTa HaXOOUINCh KO-
poHHBIe OparoueHHocTH, U Pabepske
oTBevyas 3a XpaHeHHe U IIONOJIHEeHHe
3araca I0BeJINPHBIX U3[eNuH, IpUHaMd-
JIeXKABIINX MMIIEPATOPCKOH GaMUINH,
a TaKyKe 3a KOHTPOJIb I10 U3TOTOBJIEHUIO
U y4eTy nogapkos. Takue cBA3U Urpa-
7N pellaloulyio poib B Kapbepe 11060~
ro CTpeMUBIIErocs K ycIexy IoBelupa.
Yoxe K 1872 romy OH CMOI BO3IJIaBUThb
bupMy oTIa M YCIEIHO BEeCTH [ela
NpeanpusaTH.

Carl Fabergé began his studies in St Pe-
tersburg and later continued his educa-
tion in Dresden. In the mid 1860s, Carl
completed his grand tour of Europe and
significantly broadened his horizons
and knowledge. From 1867, Fabergé, with
his inherent foresight, began to build
the trust of powerful officials within
the Imperial Cabinet of the Russian Em-
pire. He provided services free of charge
for the evaluation, repair and restora-
tion of jewellery and works of art from
the Hermitage collection. The Cabinet
was in charge of the crown jewels, and
Fabergé was responsible for storing and
replenishing the stock of jewellery be-
longing to the imperial family, as well
as for controlling the production and
accounting of gifts. Such connections
would play a decisive role in the career
of any jeweller aspiring to success. By as
early as 1872, he was able to take charge
of his father’s company and successful-
ly manage the business.
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IlepBble ycrexu

U [IpU3HaAHUe

First success
and recognition

IlepBoe
NMITEPATOPCKOE
rmacxaJjbHoe SnIlo

The first Imperial
Easter egg

dabdepsre maraeT

II0 IIJIaHeTe

Fabergé goes global
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B nauyane xkapbepsl dabeprxe 3aHUMAI-
Ccs  INPOM3BOACTBOM  TPaJUIMOHHBIX
I0BEJIUPHBIX YKpalleHWH B MapHsKCKOM
BKyce. HacTosamuM NpoOpBIBOM B pas-
BuTuu ¢$upMel cTana Bcepoccuiickas
MIPOMBIIIIEHHO-XYA0XKECTBEHHOH  BBI-
cTaBka 1882 roga B MockBe, Ha KOTO-
poii uMmneparpuia Mapus PemopoBHA
npuobpena y ®abeprke HeGOIBIIOE I0BE-
JIMPHOE YKpalleHWe — PeIUIMKYy apXe-
onoruyeckoil Haxogku B Kepuwu. IIpo-
paboras B dpmuTaske 16 net, abepixe
B 1884 romy nmojaj npoieHue o paspele-
HUU UMEHOBATbCS MOCTaBIIMKOM [[BO-
pa Ero MmMneparopckoro BenmuyecTsa.
B mepBeIil pa3 mpolleHHe ObIIO OTKIIO-
HEHO, OTHAKO yoke B 1885 rojly OH IOJIy-
4uIl paspelleHue. J[Joiryue 4acobl U FOApbl,
NPOBEJIEHHbIE B KJIAJ0BBIX DPMUTAsKa,
nosBomunu  dabeprke ETAIBHO H3Y-
YUTh XPaHUBLIMECS TaM I0BEJIMPHBIE CO-
KpOBHIA U GeclieHHBbIE NpeIMeThl HC-
KyCCTBa, KOTOpBIE B IIOCIeAyoli1e Fobl
cTaly [1JI1 HeTO HEUCCAKAEeMbBbIM UCTOY-
HUKOM H/I€! U BIOXHOBEHUSI.

Aino «Kypouka» — IepBoe B CepUU
13 50 UMIIEPATOPCKUX NTacCXaIbHBIX IIe-
neBpoB ¢upmbl Kapna dPabepske. OHO
6BIJIO M3TOTOBIIEHO B 1885 romy Io 3a-
Ka3y umieparopa Anexkcanpapa III B rmo-
IapoK cympyre. M3BeCTHBI TPU OYeHb
MOXOKMX MHOT'OCOCTaBHBIX IaCXaJlb-
HBIX CyBEHHPA, CO3MAHHBIX HEU3BECT-
HBIM ITIapUKCKHUM MaCTepoM B 1720-X
rogax. GuuTaeTcsa, YTO OAWUH M3 HUX,
YBUIEHHBIH POCCHUHCKOH MMIIEpaTOp-
CKOH 4YeTOH Ha XymOKeCTBEHHO-TIPO-
MBIIIJIEHHON BBICTaBKe B KoleHrare-
He B 1879 TOALY, MOCTY>KUT UCTOYHUKOM
BIOXHOBeHUA a1 Pabeprke.

VcromHAsA WMIEpaTOpPCKUH 3aKas,
Kapn ®abepske co3mas He KOMUIO, & CO6-
CTBEHHYI0 BapHallUi0 CTApUHHOTO 006-
pasia, OTKa3aBUIMCh OT PAMA YCIIOMXK-
HAIIINX BJIEMEHTOB Jekopa. Brarona-
ps aTomy o «Kypoduka» BBITIATUT
MPOCTO U LlenbHO. [Tofapok Tak MOHpa-
BUJICS UMIIEpATPHIE, YTO BBICOUAMIINI
MacXaJbHBIHM 3aKa3 CTAJ €3KeTOJHbBIM.

Illupokoe npusHaHUe 3acIyT rupmbl Da-
Gepoxe MO3BOJIMIIO IOBEJINPY OTKPBITD P~
nuan B Mockse (1887), mpruobpecTy 1po-
cTopHBbIe TNoMelieHuss B CaHKT-IleTep-
6ypre (1898-1900), a 3aTem co3[maTh
¢$unuainsl B Opecce (1901) u Kuese (1906).
dabeprke onepenus OOIBIIMHCTBO KOH-
KYpPEHTOB U B TOM, UTO KacayoCh MOMC-
KOB U TIPUBJIEYEHUS HOBOH KIIMEHTY-
pBI 3a py6eskoM. OTKPBITHIN B 1903 TOAY
dunuan ¢upmer dabepike B JIoHIOHE

At the beginning of his career, Fabergé
worked on making traditional jewel-
lery in the Parisian style. The firm’s real
breakthrough came during the 1882
All-Russian Industrial and Art Exhibi-
tion in Moscow, at which the Empress
Maria Feodorovna purchased a small
piece of jewellery from Fabergé —
a replica of an archaeological find
in Kerch. Having worked at the Hermit-
age for 16 years, in 1884, Fabergé filed
a petition for permission to be named
the purveyor of the Russian imperi-
al family. His first request was denied,
however, by 1885 he was granted per-
mission. Long hours and years spent
in the storerooms of the Hermitage al-
lowed Fabergé to study in detail the jew-
elled treasures and priceless art objects
stored there, which in subsequent years
became an inexhaustible source of ideas
and inspiration for him.

The Hen Egg — the first in a collection
of 50 imperial Easter masterpieces
by the Carl Fabergé’s firm. It was created
in 1885 and commissioned by Tsar Alex-
ander Il as a gift for his wife. Three very
similar multi-piece Easter souvenirs are
known, created by an unknown Parisian
jeweller in the 1720s. It is believed that
one of them, seen by the Russian im-
perial couple at the Artistic and Indus-
trial Exhibition in Copenhagen in 1879,
served as the inspiration for Fabergé.
Fulfilling the imperial court order,
Carl Fabergé created not a copy, but his
own version of an old model, abandon-
ing a number of complicating decorative
elements. Thanks to this, the Hen Egg
looks simple and whole. The empress
liked the gift so much that this Easter
order became an annual commission.

The widescale recognition the Fabergé
firm had achieved allowed the jewel-
ler to open a branch in Moscow (1887),
acquire spacious premises in St Pe-
tersburg (1898-1900), and then estab-
lish branches in Odessa (1901) and Kyiv
(1906). Fabergé was ahead of most com-
petitors in terms of finding and at-
tracting new clientele abroad. The Lon-
don branch, which opened in 1903, sup-
plied products to many royal courts

° Ilacxanvroe aiiyo «Kypoukan
CaHkT-MNeTepbypr, 1885.

®dupma Kapna dabepixe, macTep pUK KosumH.

© Mysei ®dabepxe B CaHkT-lNeTepbypre

The Easter Hen Egg

St Petersburg, 1885.

Firm of Carl Fabergé. Workmaster Erik Kollin.
© Fabergé Museum in St Petersburg

[IOCTABJIAN U3Me/INsA KO MHOTMM KOpO-
JIEBCKMM [IBOpaM EBpOIBI, a TaKKe 3Ha-
TH, B TOM 4HCJIe 6aHI€I/IpaM 1 MHOTI'O4ucC-
JIEHHBIM aMepUKaHIaM, IIPUe3KaBIIuM
Ha JIOH/IOHCKHE Ce30HBI.

3a uckinoueHnueM Kaptbe, dabep-
JKe oKasajicd efiBa JIU He efUHCTBEH-
HBIM I0BEJIUPOM, KOTOPOMY XBaTHIIO
JAJIBHOBUAHOCTH OOpPAaTUTh BHUMA-
HUe Ha BOCTOK C 11e/1bI0 paclIMpPeHUs
TOPTOBBIX CcBaA3ed. dabeprke IBAKIBI
B IOl Ha CPEefICTBA JTOHAOHCKOTO GUIn-
ajia Mockljajl KOMMUBOSAXKEPOB B Cuam
(uprHe TamTaHMm) U KO ABOPAM MHUN-
CKUX Maxapajskeil. B 1904 romgy oH npu-
611 B CHaM 10 MpUIIAlIeHUI0 KOpPOoJld
YynanoHnrkopHa (PaMbl V) u ceirpai pe-
MIAIOIIYI0 PONIb B GOPMHUPOBAHUU IIpe-
KPaCHOH KOJITIEKIINH XY[L0XKeCTBEHHBIX
nusgenui u3 cubupckoro HeppuTa, Ko-
TOpasd 0 CUX II0P XPaHUTCH B KOPOJIEB-
CKOM faBoplie B baHrkoke. Poccuiickuit
vMIlepaTop TNockinan usgenusa dabep-
JKe B KadecTBe JUIUIOMAaTUYeCKUX I10-
IapkoB B OCMaHCKYI0 UMIIEPUIO, CTPa-
HBbI ApaBHICKOro noixyocTpoBa, Kurai
u Anmonuro.

in Europe, as well as to the nobility, in-
cluding bankers and numerous Amer-
icans who came for the London social
season.

With the exception of Cartier, Fabergé
was perhaps the only jeweller who had
the foresight to turn his attention to the
East to expand trade ties. Twice a year,
at the expense of the London branch,
Fabergé sent travelling salesmen to
Siam (now Thailand) and to the courts
of the Indian maharajas. In 1904, he ar-
rived in Siam at the invitation of King
Chulalongkorn (Rama V) and played a
decisive role in the creation of a fine col-
lection of Siberian jade art, which is still
kept in the royal palace in Bangkok. The
Russian emperor sent Fabergé products
as diplomatic gifts to the Ottoman Em-
pire, the countries of the Arabian Pen-
insula, China and Japan.
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o Hmnepamopckue nacxanvHvle aiiya. CaHkT-MeTep6ypr, 1885-1916.
dupma Kapna dabepxxe o Mysei dabepixke B CaHkT-lMeTep6ypre

Imperial Easter eggs. St Petersburg, 1885-1916.
Carl Fabergé’s firm © Fabergé Museum in St Petersburg.

My3zeit Pabepske OTKPBIT [ HOCeTUTeNeH
exxemHeBHO ¢ 10:00 go 20:45.
OduuMaNbHBIHE CAHT My3es:
fabergemuseum.ru
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[TocaenHue roapl
(pupmel Padep:re

The final years
of the Fabergé firm

My3ei1 dabdepixe
B CaHKT-IleTepOypre

The Fabergé Museum
in St Petersburg

B 1914 ropy Poccua Bcrynuina B [lepByio
MUPOBYIO BOHHY, M MHOTHME U3 MacTe-
poB upmbl Pabeprke ObUIN NPHU3BAHbI
Ha BOEHHYIO CIIy»Kk0y. B cBA3U ¢ feduiin-
TOM 30JI0Ta, IVIATUHBEI U cepebpa, XOTsd
dupMa U KMMela MHOXKECTBO HEBBINOJ-
HEHHBIX 3aKa30B [JId HUMIEepPaTOpCKO-
ro asopa, abepske IPUILLIOCH 3aHATH-
cs TPOM3BOAICTBOM M3METHH M3 Hebra-
TOPOJHBIX METAJIJIOB, a TaKiKe PyYHBIX
rpaHaT. B 1916 rogy, IpegBOCXUTHUB 3710~
BelMH ucxopn cobpIThii, Pabeprke mpe-
BpaTUJI CBOI0O GHPMYy B aKILHOHEpHOE
00611ecTBO, & Ha CIEAYIOMINH Tof opra-
HU30Basl «KOMHUTET CIIysKallUX TOBapU-
mecTBa Ha nasax “K. dadeprxe™. U, Hako-
Hell, B 1918 rofy, epefas KII04YU OT BCeX
CBOMX IOMEIIEeHUH COTPYAHUKY JPMU-
Taxka, OH IMOKUHY Poccuro. Benukuii ma-
crep ymep B IlIBefiriapuu B 1920 TORY.
TakoBbI OCHOBHBIE BexXU B »k13HU Kapra
dabeprke, KOTOPBIH BMeCTe cO CBOUM Opa-
ToM AradoHoM (1862-1895) U JETHIPBMS ChI-
HOBbAMU — EBrennem (1874-1960), Arado-
HOM (1876-1951), ArnexcaHOpoM (1877-1952)
u HukomaeMm (1884-1939) — MpeBpaTui Ma-
JIEHBbKYIO I0BEJIUPHYIO0 GpUpPMY OTLia B KpyII-
Helilllee B CBOEM pofie NTpeIpuATHe B Poc-
cuu. dupmoii dabepoxe, B KOTOPOit paboTa-
710 Goree 500 YeNoBeK, GBIIO IPOU3BEIEHO
B 00IIEl CIIOXKHOCTH He MeHee 300 TBICAY
Xy[IOXKECTBEHHBIX UBMIeNNH, IOBETMPHBIX
yKpallleHHH 1 cepeOpsHBIX IIPeIMETOB, 1c-
TOJTHEHHBIX Ha BBICOYAMIIIEM YPOBHE XYHO0-
’KeCTBEHHOI'0 MacTepCTBa 1 KaueCTBa.

CerofHsaA KpyTHeiillee B Mupe cobpaHue
meneBpoB Pabeprke MpeacTaBiIeHO B My-
3ee Pabepixe B CaHKT-TleTepbypre. Ap-
XUTEKTypHas KkeMuyskuHa [leTepOypra,
1IlyBaI0BCKU JBOPELL, B KOTOPOM CETOfi-
Hs pacnonaraeTcs Myseii ®abepoxe, GbLI
BO3BeJIeH B KOHIIe ITpaBIeHus Exarepu-
ubl II Ha Gepery pexku ®oHTaHKH. OgUH
13 KpacuUBeHINX IBOPLOB IleTepOyp-
ra BHOBb pacCIlaXHYJI CBOU OBEPpU B 2013
rofly Tocjiie MacIITabHOH pecTaBpallly,
oCylecTBIEHHOU KyIbTypHO-HCTOpHYE-
ckuM $poHOoM «CBA3b BpeMeH». Koek-
I[Us My3esl OXBaThIBAeT BCE HAIlpaBile-
HUS IeATEIBHOCTY GUPMBL: UMIIEPATOP-
CKMe IIacXaJibHble siIja, KaGUHEeTCKUe
nofiapKy, paHTa3UITHbIE TPEIMETEI, 13-
SIIIHBIE YKPAIIEeHUS U aKCeccyapel, U3-
Ienus U3 cepebpa M dManH, JparoueH-
HbIe OKJIa bl [1J1 MKOH ¥ MHOTO€ IPyTOe.
I'maBHOM )KeMUy KUHOH cobpanus Myzes
Pabeprxe ABIAOTCA IeBATH UMIIepaTOp-
CKHX ITaCXaJIbHBIX II0IapKOB, CO3aHHbIX
TI0 3aKajzy IOCIeAHUX PYyCCKUX UMIlepa-
Topos Hukomnas Il u Antekcanapa II1.

In 1914, Russia entered World
War I and many of the firm’s jewel-
lers were called up for military ser-
vice. Due to the shortage of gold, plati-
num and silver, Fabergé had to engage
in the production of base metal prod-
ucts, as well as hand grenades, despite
the fact that the company had many
outstanding orders for the imperi-
al court. In 1916, anticipating the in-
auspicious outcome of events, Fabergé
turned his firm into a joint-stock com-
pany, and the following year he set
up the “Committee of the Employ-
ees of the Company C. Fabergé”. And
finally, in 1918, having handed over
the keys to all his premises to an em-
ployee of the Hermitage, he left Rus-
sia. The great jeweller died in Switzer-
land in 1920.

These are the main milestones in
the life of Carl Fabergé, who, togeth-
er with his brother Agathon (1862-1895)
and four sons — Eugene (1874-1960), Ag-
athon (1876-1951), Alexander (1877-1952)
and Nikolai (1884-1939) — turned his fa-
ther’s small jewellery firm into the larg-
est enterprise of its kind in Russia. With
more than 500 employees, the House of
Fabergé produced a total of no less than
300,000 pieces of art, jewellery and sil-
verware, all executed to the highest lev-
el of artistic skill and quality.

Today, the world’s largest collection
of Fabergé masterpieces is on display
atthe Fabergé Museum in St Petersburg.
The architectural gem of St Petersburg,
which today houses the Fabergé Muse-
um, was erected at the end of Cathe-
rine II's reign on the banks of the Fon-
tanka River. One of the most beautiful
palaces in St Petersburg reopened its
doors in 2013 after a large-scale res-
toration was carried out by the Link
of Times foundation. The museum’s
collection covers all areas of the firm’s
creations: imperial Easter eggs, office
gifts, fantasy items, fine jewellery and
accessories, silver and enamel items,
precious settings for icons and much
more. The crown jewels, as it were,
of the Fabergé Museum’s collection are
the nine imperial Easter gifts, created
by order of the last Russian emperors
Nicholas IT and Alexander III.

CHE.H SPB.D
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CeBkabens ITopT
Sevkabel Port

OceHHAA rapaxxHasa
paciipomazka
Autumn Garage Sale

273.09—25.09.22

23 10 25 CeHTA6GPs B [lopTy BHOBb IPOHAET

Garage Sale, rie 6ymeT cobpaH Becb HEOObIU-

HBIH BUHTAX M aHTHUKBapuaT ropopa. IIpo-
cTpaHcTBO Llexa GyHeT 3aII0JIHEHO BCeMU aTpHUby-
TaMU OCEHHero rappepoba: TOCTHU CMOTYT HaHTU
KO’KaHble KyPTKHY, TPEHYH, AJIbTO U TeIlTble CBU-
Tepsl Ha 110001 BKYC.

IToMHMMO He3aBHUCHMBIX IIPOJABIIOB, B pac-
Ipofaske MPUMYT ydacTHe BUHTAaKHbIe Marasu-
HBI, KOTOpBIe IIPEBPATITCS B TeMaTUYeCKHE TOY-
KU C MHTEPbEPHBIM IEKOPOM, Meb6esbio, BUHHIIOM,
PacTeHUAMU U OJIEIKIO0MH.

BCTpeTHUTh OCEHb IIOMOTYT [OHUAXKEH-CEeThI
U corpeBalollye HAIIUTKU. BXox 171 moKynaTenei
urocteli ['apaskHOU pacnpomaky cBO60aHbIN. Bac
JKIYT SAPKHe BellU ¥ HeIIOBTOpHMas aTMocdepa.

Garage Sale where you can buy all the unique

vintage items and antiques of the city will be

eld at Sevkabel Port from September 23 to

25. The shopping space will be filled with autumn

wardrobe necessities: leather jackets, trench coats
and warm jumpers to suit all fashion tastes.

In addition to independent vendors, the sale will
include vintage shops which will turn into themed
outlets selling interior décor, furniture, vinyl,
plants and clothing.

A DJ set and warming drinks will help to wel-
come the autumn. Entry to the Garage Sale is free
for guests. Bright clothes and a unique atmosphere
await you.

CIIB.ZI SPB.D
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HoBag I'omyiaHousa

MIepPBOro CEHTAOPS B AKTOBOM 3aie «JJoMa 12» Ha 0CTPO-
Be HoBas l'ommaHaus paboTaeT MpoeKT «Coob1ecTBo».
«Co0061ecTBO» — HTO ropofickasd FOCTUHA 11 TeX, KTO
Mo6UT 6BIBATH HA OCTPOBE, MECTO, Ifie MOYKHO OyAeT 1006- |
MaTbcA ¢ UHTepeCHBIMU JII0JbMU, IPOBECTH BpeMs 3a pabo-
TOM, TOCIYIIATH JEKIMH, TOCMOTPETh KIHO, 8 TaKiKe Opra- :

HU30BATbh OTKPBITOE MEPONIPUATHUE.
«C000I11eCTBO» PACIIONIOKEHO B AKTOBOM 3aJjle — UCTOpHYe-
CKOM IOMellleHNH, KOTOPOro IOYTH He KOCHYJIACh COBPEMeH-
Has OTHeNKa. BemnuecTBeHHbIE KUPIIMYHbIE CBOIBI C 12-MeTPO-
BBIMM apOYHBIMHU OKHaMU M BUJOM Ha KpIOKOB KaHaJ CTaHYT
KPYTTIOTOAUYHBIM IOMOM YYaCTHUKOB «CO0OILIECTBAY.

MecTa 11g paboTsl 060pymOBaHbl YAOOHBIMU CTOTAMH,
6ecIpOBOAHBIM HHTEPHETOM M PO3eTKaMHU O 3apAnKu
raJi’keToB, B YUTAJIBHOM 3aJie 6ObIIOH BEIOOP COBPEMEHHOMN
1 KJIACCUYECKOH JINTepaTypsl, COGpaHHOHN COBMECTHO C Tap-
THepaMu (No Kidding Press, Ad Marginem, Garage, Strelka
Press, «BymkHura», Chaosss/Press, «CimoBo/Slovo», «Knayn-

6eppu», «Cuapbam», «J1aiB6yk», Individuum, Popcorn Books,
«ITopapok cmoB», «CeaHc», V-A-C Press, «Apka», Zangavar,
«TpaHncnut», «Hocopor», «Mysbika/ Peub», LleHTp Hay4YHOH
KOMMYHMKaluu YHusepcutera UTMO, 6ubnuoTreka «Touku
3peHusa», «POCOOTO», «A+A», «IlognucHble U3gaHusd», «Bce
! There is a cloakroom and lockers at the entrance, as well as

CBOOOMHBI»), BKJII0OUad cllellMajlbHble U3MaHU [J1d c1ab0BU-
IOSAIMX, @ B TOCTUHOM MOXKHO MOUTI'PATh B HACTOJIBHBIE UTPBI
WJIY NUHT-TIOHT. [Ipy BXofie ecThb Trapepob U KaMepa XpaHe-
HU, a TAKJKe aBTOMATBHI C e[I0H U HAIIMTKaMHU.

B «Coob1iecTBe» KaXKIbIi IeHb AEXKYPAT COTPYAHUKHU Kpe-
aTHBHOI KoMaHAB! HoBoii ['oytaHauy (KypaTopsl, AU3aiiHepHI,
PenaKTopBl U ApyTHe KIIoYeBble yIaCTHUKU ITPOEKTa), K KOTO-
PBIM FOCTH CMOT'Y'T INYHO OOPATUThHCSA CO CBOMMH UIEAMHU.

Cob6pats B HoBoii 'onmaHIMY eIUHOMBINIIEHHUKOB U I'0-
poskaH Bcerga ObLI0 BayKHOU 3aadeil IpoeKTa, HapAaY ¢ pe-
craBpalyel 3MaHui U pasBUTHEM TEPPUTOPHUU. A COOBITUS
MOCJIeJIHUX JIeT B OYepeIHOH pa3 HaIlOMHUIIN HaM, KaK Bak-

HO He TepATHb CBA3U C OIUBKUMU, nogaepskuBaThb ApyT Apyra

1 IIPOBOANTH BpeMsA BMeCTe.

New Holland

he Community Centre project is running from September 1
Tin the Assembly Room of House 12 on New Holland Island.

The Community Centre is an urban lounge for those who
like to spend time on the Island, a place where you can meet
interesting people, work, attend lectures, watch films, and
hold an open event.

The Community Centre is located in the Assembly
Room — a historic premises which has been almost un-
touched by the modern renovation. Grand brick vaults
with 12-meter arched windows with a view of the Kryukov
Canal will become the year-round home for the members
of the Community Centre.

Workstations are equipped with comfortable desks, wireless
internet and outlets for charging gadgets. The Reading Room
has a large selection of modern and classic literature put to-
gether with the help of our partners (No Kidding Press, Ad Mar-
ginem, Garage, Strelka Press, Boomkniga, Chaosss/Press, Slovo,
Cloudberry, Sindbad, Livebook, Individuum, Popcorn Books, Pory-
adok Slov, Seance, V-A-C Press, Arka, Zangavar, Translit, Nosorog,
Muzyka / Rech, ITMO University Centre for Science Communica-
tion, Tochki Zreniya Library, ROSPHOTO, A+A, Podpisnie Izdani-
ya, Vse Svobodny), including special editions for the visually im-
paired. In the Lounge, you can play board games or ping pong.

vending machines with food and drinks.

Members of New Holland Island's creative team (cu-
rators, designers, editors, and other key contributors to
the project) will be on duty at the Community Centre each
day, so that the guests can personally approach them
with their ideas.

Uniting like-minded people and the city’s residents at New
Holland Island has alwaysbeen animportant objective of the pro-
ject, along with the restoration of buildings and the development
of the area. The events of recent years have once again reminded
us how important it is not to lose touch with loved ones, to sup-
port each other and to spend time together.
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«PaHTa3unu
AnexkcaHpapa
JIabaca»

Fantasies
of Alexander
Labas

B Mysee uckyccrba CaHKT-IleTepbypra

XX-XXI BeKOB C 3 OKTAOPSA [0 13 HOAOPSA 2022 rofa
npoiiet BeicTaBKa «PanTasuu Jlabaca»
BBIZJAIOIIEr0CA COBETCKOr0 XyIOXKHNKA AJIeKCaHIpa
Jlabaca. 3pUTenaM NpefcTaBAT YHUKAIbHbBIE
rpadudeckye paboThI aBTOpPa, KOTOPbIe paHee

HUKOI'[la He BBICTaBIIANUCH B [leTepOypre.

3 ORTAOPA — 13 HOA0pA 2022
MHCII

kcnosunuA BbicTaBku B MUCII npencrasigeT Anek-
caHgpa Jlabaca POMaHTHYECKUM cO3eplaTesleM, YB-
JIEYEHHBIM KUBOIKCIIEM U MeUTATEIbHBIM IpadpuKOM.
Ero yHuKa/bHBIe, HUKOTHA He BBICTaBiABIINecA B IleTep-
Oypre akBapeil, BbIIIOTTHEHHbIE B Pa3HbIX TeXHUKaX PUCYH-
KU BBI3BIBAIOT ollylleHUe yyfaa. CBOMM HCKYCCTBOM KHBO-
MMUCEL-POMAHTHUK BOCIIEBAJ [OCTUIKEHUS 4YeJOBe4YecTBa,
[N Ha HUX [JIa3aMU MeuTaTrensa-GaHTacTa.
CKOMIIOHOBaHHBIE B CEpUU KOMIIO3UIIMU 1960-1970-X
rOlOB — 3TO spKUe, cBOGOLHbIe PaHTAZUU XYHOKHHUKA,
TBOPUBIIEr0 3CTETHUKY HOBOro Mupa. OH CIOBHO «BeJl»
MPOHUKHOBEHHBIH paccka3 0 KOCMHYECKHUX OTKPBITUSAX,
0 3aposkjamouieMcda OyAylieM, O TOKOPEHHUH 4YelI0BEKOM

6e3TpaHUYHBIX ITPOCTPAHCTB U GECKOHEYHOTO BPEMEHH. !
i ings are based on the interactions of coloured dots, circles

[ukia «l[BeToBbIe KOMIIO3UI[UM», GONTBIINHCTBO PUCYHKOB
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From October 3 to November 13, 2022, the Museum
of 20th and 21st Century St Petersburg Art

will host the Fantasies of Alexander Labas
exhibition by the outstanding Soviet artist,
Alexander Labas. Guests will be able to see
unique graphic works of the artist which have

never been exhibited in St Petersburg before.

October 3 — November 13 2022
MISP

bas as a romantic contemplator, passionate paint-

er and dreamy graphic artist. His unique never-be-
fore-exhibited-in-St-Petersburg watercolours full of dif-
ferent artistic techniques evoke a feeling of wonder. With
his art, the romantic painter sang of the achievements
of mankind, looking at them through the eyes of a fan-
tasy dreamer.

Made up of a series of compositions from the 1960s-1970s,
they are the bright and free fantasies of the artist who created
the aesthetics of a new world. It’s as though he “led” a heart-
felt story about cosmic discoveries, about the emerging fu-
ture, about the conquest of man in boundless space and end-
less time. In the Colour Compositions works, most of the draw-

The exhibition at the MISP presents Alexander La-

KOTOpPOTO IIOCTPOEHO Ha BBaHMOﬂeﬁCTBHH IIBETHBIX IIdA-
TEH, KPYroB M BUTHEBATBIX HPIHHI>JI, HallOMHWHaeT O IIpU- :

Yy[JIUBOCTH U HEINpPeCKa3yeMOCTH 4YeJ0BedeCKOHU MBIC-
nu. B aTux paborax mMpuposa, U IMpe — KOCMOC, OKPYKa-
I0T TI0flel], IeNIaloT UX JacThIo eqUHOro Mupa. TaHIIyooIue,
cupalue, cldliye, MaaBaioliie B HEBECOMOCTH QUIYPHI
Ha ero KapTHHaX IoNajaloT B HEKHe IapalljlelibHble BCe-
JIeHHBIe, HAIIOJTHEHHbIe CBETIBIMU Ipe3aMu

Cepuss «KuTenu oTmaleHHOH IUIAHETHI» IIOBECTBYET
0 CTPaHHBIX aHTPONOMOPQHBIX CyllecTBaX, KOTOpble MOTIN
6Bl CTATh MEPCOHAYKAMHU KaKOH-HUOYIb MeKraJaKTHIeCKOH
caru. Gepuio «PaHTa3UN» HACETSIOT CAMble pa3Hble 6OMOP-
bHBIe cymecTBa-cCUMOUOTHI. 1 Te, U [pyrue, B IpeACTaBIIe-
HUHU XYJ0XKHUKA, JOJKHBI MUPHO COCYLIECTBOBATH C 3€MJLA-
HaMU, OKPY’KEHHBIMU HeOBIBAJION KPAcOTHI MPUPOLOH, BbI-
SKUBIIEH B TEXHOT€HHOM MHUpe.

B ka0l cepruy HEIPEMEHHO eCTh PSI TUCTOB C, Ha Tep-
BBIN B3IJIsAM, aOCTPAKTHBIMU KPAaCOYHBIMU MOCTPOEHUSIMHU.
OpgHakKo IpHM BHUMATEIbHOM pPAaCCMOTPEHHM CTaHOBUTCSA
SICHO, UTO 1 OHHU IIOCBSAIIEHBI YeJIOBeKy KaK YaCTHUIle OTPOM-
HOI'0 KOCMHY€eCKOr'0 IIPOCTPaHCTBA.

Anexcannap ApkagbeBud Jlabac (1900-1983) — COBETCKHUM
XY[OXKHUK, BBIIAIOMIMNCA NPEACTAaBUTENb PYCCKOTO aBaH-
rappa 20-X-30-X r'oJI0B, OTUH U3 ocHoBaTesnel 1 4ineH OCToB-
CKOM rpynisl. Hauas 3aHUMAaTbCS SKUBOIIUCHIO ¢ 6 JIeT, CHada-
na B cTyguu B. MymkeTosa, a 3aTemM B CTPOraHOBCKOM XyH0-
’KeCTBEHHO-TIPOMBIIIJIEHHOM y4uiuile 1 ['ocynapcTBEeHHBIX
XYyHO'KeCTBEHHBIX MacTepckux (BXYTHMAC). O6yuanca
y Kasumupa Manesuua, Bacunua Kanguuckoro, Koncran-
TUHa McToMuHa u Apucrapxa JleHTymoBa. ABTOpP TaKUX I10-
JIOTEH, KaK «[IepBbIi COBETCKUI AUpHKabIb» (1931), «Ilep-
BbIY TapoBo3 Ha Typkcube» (1931) u «B MeTpo» (1935).

|

and ornate lines; they recall the quirkiness and unpredict-
ability of human thought. In these works, nature, and more
broadly, the cosmos, surround people and make them part
of a single world. The dancing, sitting, sleeping and floating
in zero gravity figures of his paintings fall into some parallel
universe filled with light dreams.

The series Inhabitants of a Distant Planet tells a story
of strange anthropomorphic creatures which could become
characters in some sort of intergalactic saga. The Fantasies
series is inhabited by a variety of biomorphic symbiote crea-
tures. Both those and others, in the view of the artist, should
coexist peacefully with earthlings, surrounded by the un-
precedented beauty of nature, which has survived in the tech-
nogenic world.

In each series, there are certainly a number of sheets
with, what looks like at first glance, abstract colourful con-
structions. However, upon closer inspection, it becomes clear
they are also dedicated to man as a particle of the vast cos-
mic space.

Alexander Arkadievich Labas (1900-1983) — a Soviet art-
ist,an outstanding representative of the Russian avant-gar-
de of the 1920s-1930s and one of the founders of the OST
group. He began painting at the age of 6, first at the V. Mush-
ketov studio, then at the Stroganov Imperial Arts and Crafts
College and then at the Higher Art and Technical Studios
(VKHUMETAS). He studied with Kazimir Malevich, Wassily
Kandinsky, Konstantin Istomin and Aristarkh Lentulov. His
works include: The Zeppelin (1931), The First Steam Locomo-
tive to Turksib (1931) and Metro (1935).
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CeHTA0DD

2-4 CeHTA6ps
IpoctpaHcTBo K-30
Present Perfect Festival
2022

Mysbikanvublii ecmusans
INEKMPOHHOU MY3bIKU

OKTSA06pPb

2 OKTA6ps
MapUHHCKUI-2

Onepa «I'u6env 60208»
My3blkanvHblil
pyxosooumens — Banepuii
Tepzues

Hos6pb

7 CEHTA6pA
MapUHHCKUI TeaTp
Onepa «Amanvanka

8 Andcupen

OmKpvimue 240-20 ce3ona
8 Mapuunckom meampe
ITIpu yuacmuu Mazeppama
Tyceiinosa u Examepunvt
Cepzeesoil

21N0 28 oKTA6ps

XXXII MencOYyHapooHvlil
KuHogdecmusans
«Ilocnhanue K 1enogexy»

3 HoA6ps 3 HosI6ps
Edicez00nblil fecmusans KocMmoHaBT
«Houb uckyccme» Bepxom Ha 38e30e 50 nem:
Yuacmuuxu 6yoym Haiix Bop3os
00B5681eHbL N030HEE Konuyepm
]  BEililidlilcéi i
September
2-4 September 7 September
K-30 Space Mariinsky Theatre
Present Perfect Festival Litaliana in Algeri, opera
2022 Opening of the 240th
Electronic music festival season at the Mariinsky
Theatre
Featuring Maharram

October

2 October

Mariinsky II
Gétterddmmerung, opera
Conductor: Valery Gergiev

November

3 November

Night of the Arts annual
festival

Participants are still to be
announced

Huseynov, Yekaterina
Sergeyeva

21-28 October
31st International Film
Festival "Message to Man"

3 November
Cosmonaut Club
Nike Borzov
Concert
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18 ceHTA6ps
AJeKcaHIPUHCKUN
TeaTp

Mamawa Kypaxc u eé oemu
Cnexmaknb Teodopoca
Tep3onynoca

29 OKTA6ps
JlemoBBIii ABOpeI]
Maxkcum dadees
Konyepm

20-21CeHTA6ps
My3eii-3aII0BeJHUK
«ITeTeprod»

OcenHull npazoHuk
@donmanos na Bonvuiom
xackaoe

30 OKTA6ps
Teatp uM. JleHcoBeTa
Cnexmaxnb «becvly

30 oKTA6ps
JlemoBBIH iBOpeI]
I'pynna «38epu»

25 ceHTA6ps

BT um. ToBcTOHOrOBA
«I'pozar

Cnexmaxnb AHOpes
Mozyuezo

31 0KTA6pA
ANeKCaHIPUHCKUI TeaTp
VII BaazomeopumenvHblii
Tana-Konyepm «38¢30bL
Ilemep6ypza»

IIpu yuacmuu 368¢30
Muposozo 6anema u

Konyepm conucmos Mapuunckozo u
Muxaiinosckoz0 meampos

23 HOA6ps-19 peBpans 26 HOsI6ps 27 HOA6ps
DpapTa BT nm. ToBcTOHOTOBA BT um. ToBcTOHOTOBA
Bvicmaska Ban O Cnexmaknb «Ty6epuamopy
«Pan-opticumy «JIxAcynvemman Cnekmaxnb AHOpes

B znasmoii ponu: Mycs Mozyuezo

Tomub6aodse
18 September 20-21September 25 September

Alexandrinsky Theatre
Mother Courage and Her
Children, play

Directed by Theodoros
Terzopoulos

29 October
The Ice Palace
Maxim Fadeev
Concert

23 November - 19 February
Erarta

Van O. Pan-opticum,
exhibition

Peterhof State
Museum-Reserve
Autumn Fountain Show at
the Grand Cascade

30 October
Lensovet Theatre
The Demons, play

30 October
The Ice Palace
Zveri

Concert

26 November
Tovstonogov Bolshoi
Drama Theatre

The Juliette, play

Starring: Musya Totibadze

Tovstonogov Bolshoi
Drama Theatre

The Storm

Performance directed by
Andrey Moguchy

31 October
Alexandrinsky Theatre
VII Charity Gala Concert
Stars of Saint Petersburg
Featuring world ballet
stars and soloists of

the Mariinsky and
Mikhailovsky theaters

27 November
Tovstonogov Bolshoi
Drama Theatre

The Governor, play
Directed by Andrey
Moguchy

MUXANAOBCKUA

TEATP

HAYO OYATO
\ BNAOMMUP KEXMAH

ITPEMbBEPA

190-1
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Anexkceu I'opomgHeB
Alexey Gorodnev

dneraHTHbIN 3aBTpak B ['parp Oterne EBpona -

MOJKaJIyH, Tydlilee HavYa o AHs. B pasHble rofpl 3[1eCh
OCTaHABIHUBAINCH MOHAPIIVE TEPCOHBI U U3BECTHBIE
MOTUTUKY, 3BE3/IbI Ty UIIUX MUPOBBIX CIIEH

Y 3HAaMEHUThIe ucaTean. JJocToeBCcKuil, YallKOBCKUH,
[TIpox0(dBEB — CIUCOK IOCTOSNBLIEB BHYIIUTEIBHBIN.
OTenb MHOTO JIET MOAIIEPKUBAET CAMble 3HAKOBBIE
KYJIbTYpHBIE TPOEKTHI FOPO/IA, IOATBEPSK/IasI CBOM CTATYC
MTOKPOBUTENS UCKYCCTB. OMHUM U3 TAKUX TPOEKTOB

crain poprenuaHHbll PpecTUBaIb Pianissimo, koTopbIi
mpoBoauTcs B [leTepOypre ¢ 2017 rofia U ysKe ycIemn
3aHSATH 0CO6EHHOE MECTO B KYIbTYPHOMH SKU3HU TOPOLA.
MBI BCTPETUIIKCH C TIPOI0CEPOM U apT-TUPEKTOPOM
dectuBamns AnekceeMm FOPOHEBBIM 32 3aBTPAKOM, UTOObI
MIOTOBOPUTD O POJIY IIAPTHEPOB B IIPOEKTE, O MOJIOMIBIX
BUPTY03ax U 06 5CTETUYECKOH IIeHHOCTH AUAJIOTa

MY3bIKU C I/1306p3.31/ITe.HbHI)IM HCKYCCTBOM.

06 Y ¢ecmusans Pianissimo cpopmuposancs nyn uckiio-
YUMEeNbHLLX napmHepos. HACKOMbKO B8aMCHA UX POJb
8 npoexkme?

Ar  IlapTHepCTBO UTPaeT U CBHITPAJIO 3HAUYUTENbHYI0 POJb

B TIOSIBJIEHUH Haliero GpecTuBas. B 2015 rogy Ml ¢ KO-
MaH[0! MPOBEJH [epBOe MY3BIKAJIbHOE MEPOIPUSITHE
s rocteit moma Chanel. DTo 6611 KaMepHBIN 3aKpbI-
THII KOHLIEPT B IPE3UIEHTCKOM JIIOKCe I'paH/i oTelst EB-
pora, HOBECTBYIONINI 0 B3anMOOTHOImeHUAX Koko Illa-
Henb ¢ Uropem CTpaBHHCKUM. 3a pOsiieM TOraa ObLI
MOJIOfIOM MUaHUCT AMuUTpuil UIumkuH. B TeyeHMe mo-
CIeAyIOMKUX ABYX JIeT MBI HEO[HOKPATHO IMPOBOIU-
U 1mo06Hble My3bIKAJIbHbIE Beuepa, HO 3TO ObLIH 3a-
KPBITBIE MEPOIIPUSATHSA. B 2017 rOLy MBI OpraHU30BaIN
MEPBBIN OTKPBITHIN KOHIEPT Pianissimo, Ha KOTOpBIH

AsTop JTunapa Benoyc
®oTo Jlenuc lenucos
By Dinara Belous

Photo Denis Denisov

A sophisticated breakfast at the Grand Hotel Europe -
what could be better to start a day? Over the years,
these walls saw monarchs, eminent politicians,

stars of the world's best stages, and famous writers.
The impressive list of guests includes Dostoevsky,
Tchaikovsky, and Prokofiev. The hotel has been
supporting the most iconic cultural projects in the city
for many years. It firmly holds its status as a patron
of the arts. Pianissimo Piano Festival is one of these
projects. Starting in 2017, it has already taken an
honorary place in the cultural life of St Petersburg.
We met with the festival's producer and art director,
Alexey Gorodnev. during our conversation at
breakfast, he shared his view on the role of partners
in the project, young virtuosos, and aesthetic value

in the dialogue between music and fine arts.

DB The Pianissimo Festival has attracted quite a few excep-
tional partners. How significant is their role?
AG Largely thanks to those partners, our festival

emerged. In 2015, my team and I arranged the first musi-
cal event for guests of the Chanel house. It was a private
chamber concert dedicated to the relationship between
Coco Chanel and Igor Stravinsky, and it took place in the
Grand Hotel Europe presidential suite. At the piano then
was a young pianist Dmitry Shishkin. Over the following
two years, we held many musical evenings of this kind,
but they were only private.

Again, in 2017, we held the first open concert where an-
yone could buy a ticket. We staged it at the Manege cen-
tral exhibition hall, which had just opened after renova-
tion. At that time, the venue was hosting the exhibition
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MOXKHO OBLIO KynuTh 6uier. IIpoBecTu ero 610 pe- |
IEHO B TOJBKO OTKPBIBIIEMCS TOCTIe PEHOBAIUHU IIeH-
TPaAJIbHOM BBICTABOYHOM 3aJle «MaHeX» Cpefy CKYyIb- |
ntyp Hamu HampakoBa. DTOT ONBIT OKasajcsA yaad-
HBIM, U GTarofjaps Mmojlepskke DPMUTaXKA, C 2018 TONA
MBI CTaJIU IPOBOJUTH KOHIEPTHI B BosbiioM UTanbsH- |
cxoM mpocsere. JIo 2020 TOfA MBI AEMATH 110 OLHOMY '
KOHIIEPTY B T'0I, & MOCJIe 2020 T0Ja UX YUCIIO BBIPOCIIO

IO 25 KOHI[EPTOB B I'Of,.

Baw npoekm 6blpoC U3 3AKPLIMLLL MePONpuAmMuil, Kmo :

J%ce sawa yenesas ayoumopus ce200HA?

Mbr cpasy mocTaBuiM Iepen coboil 3amady CHenaThb
9TOT NMPOEKT AOCTYITHBIM A4 Niofeil. 1 6narogapsa Ha- |
LM IIAPTHEPAM, 5TO CTAI0 BO3MOMKHBIM. BesycIoBHo,
KOHIIEPT B 3aKPBITOM My3ee I HeOOIbIIOro Koaude- !
CTBa 3pUTelell — 9T0 ocoGeHHas arMocdepa. He Kax- |
IbIF TOCETUTEIb My3es MOYKeT cebe M03BOJIUTD IPOBe- :
CTHU TIONITOpa Yaca Cpejiu MeeBpoBs Bombuioro UTanban- |
CKOT'O NPOCBETA, & B XOJle KOHIlepTa BeJIMKHe II0JI0THA |
npHo6peTaloT 0co6eHHOe 3BydaHUe: IIPOUCXOAUT JUA- |
JIOT MEX<ITy MY3bIKOH M 1306pasuTeNbHbIM HCKYCCTBOM.
MpI 3aMeTHUNIN, YTO HAIla ITyOIMKA OXOTHO HENUTCA |
BIIEYATICHUAMHU OT (BECTUBANA B COIUATBHBIX CETAX. |
BesycoBHO, €CTb HEKOTOpas HMHCTArpPaMHOCTb JaKe
B TOM, KaKO# IyTh IPOXOAHUT 3PUTENb K MECTY KOH-
uepTa yepes Jlomsxuu Padasns u Manbiit UTanbsHCKUN |
npocseT. [l HEKOTOPBIX STOT MyTh GoIee IPysKenio6-
HBIH ¥ NpUBJIIEKATEIbHBIN, YeM CTpOrue aKajeMHuue- |
CKUe KOHLEPTHbIE 3aJIbl, IpefHa3HAYEHHbIe IS CUM- |
OHMUECKMX KOHIEPTOB. MosKeT GbITh, KOMY-TO Gy- |
JieT Mpolile MO3HAKOMUTDCA C KITACCHYECKOH My3BIKOH

WMEHHO Ha HallleM Cl)eCTI/IBaJ'Ie.

Mmnozue u3 mex, kmo evlcmynan Ha Pianissimo Heckonb- :
KO0 niem Ha3a0, celiuac cmanl NOJHOUEHHbLIMU 38e30aMmll. :

Bobt gudume 6 amom cgoli 6knad?

Mbl He CTaBUM 3ajady OTKpBIBATb HOBBIE HMeEHA, :
HO JlaeM BO3MOKHOCTD BBICTYTIMTh Ha pecTupae TeM,
KTO yoKe 3as1BUII 0 ce6e. DTO MOJIO/IbIe THAaHUCTHI C 6OTIb- |
IIFM TIOTEHI[HAIOM, He TPOCTO TANAHTIUBEIE, & YoKe BBI-
matomuecs. Mbl [TO/IEP:KUBAEM MOJIO[IBIX BUPTYOB3OB, :
MPeNCTaBIAA X CBOCH ayIUTOPHHU U TeM Mefra, GOKyC
KOTOPBIX HAITpaBJleH 6obllle Ha JalpCcTaln-KypHAIN- |

CTHUKY, YeM Ha MY3bIKaJIbHO€ UCKYCCTBO.

Bbl kKakum-mo 06pa3om npuruMaeme yuacmue 8 Gopmu- :
POBAHUU NPOZPAMM, C KOMOPLIMU 8bICMYNAlom Monodsle

nuaHucmbl Ha sawem q)ecmueane?

MbI HUKOTJIA HE HABA3BIBAEM MYBBIKAHTAM CBOH BKYC |
U TIPE[IIOYTEeHUS B My3bIKe, HA060pOT, I03BOJSEM ap- |
THCTAM CAMOCTOATENBHO MPEIOXKHUTH MPOrPAMMY :
HAmWUM 3puTensM. HUKTO JIydlle caMoro My3bIKaHTa |
He MO’KeT 3HaTh, KaKoe IIPOM3BefleHNe OH B HacTosAllee |
BpeMs TOTOB U XOTeJl GBI HCIOMHATh. EZUHCTBEHHOE, !
0 YeM MbI MOKeM IPEYIIPEIUTh, 3TO IOBTOPHI IPOU3-
Be[leHUI B ITporpaMmax ApPyTUX yYaCTHHUKOB ¢$ecTu- :
Bansa. Ho Takoe cioydaeTcsa KpaliHe pemko. Y HaAC 3BY-
YUT MHOTO PYCCKOH MYB3BIKH, 3BYUUT MY3BIKA Pa3HBIX |

5TI0X — OT Baxa /10 BTOpoii onoBUHEL XX BeKa.
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of Dashi Namdakov, and it felt odd to arrange a musi-
cal event surrounded by his sculptures. It was a success,
and since 2018 with the support of the State Hermitage
we have been holding concerts in the Large Italian Sky-
light Hall. Until 2020, it was one concert a year, but after
2020 they have become 25.

Your project has grown from private events. Who is your
audience today?

From the beginning, we set the task of creating a project
for people. Thanks to our partners, it has become true.
Of course, a concert in a closed museum for a few viewers
is special. On top of that, not every museum visitor can
afford to spend an hour and a half among the master-
pieces of the Large Italian Skylight Hall. During the con-
cert, even the paintings make a distinct sound. That is
a dialogue between music and fine art. We have noticed,
that our audience willingly shares their impressions of
the festival on social networks. Of course, to some de-
gree, Instagram dictates even how to walk to the concert
venue through The Raphael Loggias and the First Italian
Skylight Hall. It feels friendlier and more inviting than
the austere academic concert halls reserved for sym-
phony concerts. Hence, some people will find it easier to
get acquainted with classical music at our festival.

Many who performed at Pianissimo a few years ago have
become complete stars. Do you consider your contribution
to this?

There is no task to discover new names. At our festivals,
we provide the stage to those who have already shown
themselves. These are young pianists with great poten-
tial, not just talented but already outstanding. We sup-
port young virtuosos by introducing them to our audi-
ence and media that focus more on lifestyle journalism
rather than on the art of music.

Do you participate in composing the programs that young
pianists perform at your festival?

We never impose our tastes and preferences in music on
musicians. Instead, we allow artists to introduce their
programs independently. Only they know what they are
ready for and what they'd like to perform. We can only
let them know which pieces repeat in the programs of
other festival participants. But this is rare. We have a lot
of Russian music and music from different eras — from
Bach to the second half of the 20th century.

What issues are you facing regarding introducing foreign
performers to the festival?

There are difficulties with transportation, and we have
to change the route. However, foreign performers still
come, despite the inconvenience. For example, we had
musicians from Italy and Turkey. The Turkish consul
personally helped us to invite artists.

What other cities are you going to arrange Pianissimo
concerts?

This summer we held a festival at the House of culture
GES-2 in Moscow. That was our firt experience with this
place and it proved a surprise success: the tickets were sold
out in the early days.
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Kakue CroXCHOCMU NOABUAUCH C NpPUAULEHUEM 3aApY-
GestcHblx ucnonHumenet Ha pecmusans?
IMoABUNIKCH JIOTMCTHUYECKHE CJIOKHOCTH, MaplIpyT :
NIPUXOJUTCS BBICTPaUBaTh NO-ApyroMy. OgHaKko 3apy-
6exkHbIe MCIIONHUTENIN BCe PABHO IPHUE3XKAI0T, HECMO-
Tps Ha Hey/oOHbIe MapIIpyThI, HallpuMep, U3 Hranuu
u u3 Typruun. Typenkuii KOHCYI JUYHO IIOMOTAJ HaM :

C mpurjaneHrueM apTUCTOB.

I'de xpome ITemep6ypza MOMCHO YCALLUAMb KOHUEPMbL
Pianissimo?
DTUM JIETOM MBI YCIEIIHO IIpoBenu ¢pecTuBanp B Mo-

ckBe B JlToMe KynbTypbl I'DC-2. MBI BIIepBBIe PabOTATH |
Ha DTOM IIJIoNaiKe U He O3KU/IAJIN, YTO IIPOEKT BbI3OBET :

TaKOH MHTepec: OUIeThI PpACKyIUIN OYeHb OBICTPO.

B OnmkaWmux IUIaHaX BUMHUE  decTuBaNb
Pianissimo, koTopkIii 6yieT MPOXOAUTE B ABYX TOPOAX:
MockBe u IleTepbypre. Mbl He HCKJII09aeM, YTO MOTYT

n06aBUTHCS HOBBIE TOPOJa M HOBbIE KYJIbTYpPHBbIE HH- |
CTUTYLIWH, HAIIPUMED, B OHOH U3 APY>KECTBEHHBIX HAM |

apr-ranepeii [ly6as. Y Hac GbLI OIBIT IPOBEJEHUS KOH-
L[epTa B TOM T'OpPOJie M MBI BUAMIM, UTO TaM ceitdac Gpop-
MUpYeTCsA 0CO6eHHA ayIUTOPHUS.

Bbl6op apmucma — 00HA U3 Camblx HeNPoCmblx 3a0ay, 0Co-
6enHo cpedu MaKo20 MUPO8020 MH02006pa3us. Bel camu

30HUMAEMeCch 8bL60POM UMEH YUACMHUKO08 pecmusans?
Iloxa a caM 3TuUM 3aHMMal0Ch. CTapaloCh BCE CTPYKTY-
pupoBaTh. HeKOTOpI)Ie VCIIOJIHUTEJIM caMU HaM MUY T:
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The nearest plans include the Pianissimo winter festi-
val, which will take place in two cities: Moscow and St Pe-
tersburg. New towns and cultural institutions may be add-
ed, too, for example, in one of our friendly art galleries
in Dubai. We previously arranged a concert there, and we
can see that a specific audience is now emerging there.

Finding an artist is one of the most challenging tasks, es-
pecially considering global diversity. Do you choose festi-
val participants yourself?

This summer we held a festival at the House of culture
GES-2 in Moscow. That was our first experience with this
place and it proved a surprise success: the tickets were
sold out in the early days.

Currently, I do it myself. I'm trying to structur-
ise everything. Some performers write to us themselves.
Of course, we can't invite everyone, but we strive to give every
virtuoso a chance to perform. Sometimes I think a profes-
sional musician has to do this job, not an Art Director.

Being a PR-man and professional producer, how did you get
involved in classical music so closely?

It came as a surprise. But classical music has the pow-
er to take over you. It's insanely exciting. Besides the in-
terest, I was captivated by the very form of communi-
cation with young musicians. They are all surprisingly
calm and exceptionally spiritual people. They make no
fuss at all. The feeling of comfort in interaction is incred-
ibly precious to me.

He kaucObllil nocemumestb Myses Modcem cebe no3goaums npogecmu
noamopa uaca cpedu uiedespos bonbwozo MmanbsaHcko2o npoceema, a 8

xo0e KoHuepma gejukue NOIOMHa npuobpemarom ocodbeHHoe 38yuaHue:

npoucxooum ouaJoz mencoy My3vlkoll U u3006pa3umesbHbLM UCKYCCMEOM.

Not every museum visitor can afford to spend an hour and a half among

the masterpieces of the Large Italian Skylight Hall. During the concert,

even the paintings make a distinct sound. That is a dialogue between
music and fine art.
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Y HacC, KOHE4YHO, HET BO3MOYKHOCTHU IIPUIIAIIATh BCEX,

HO MBI CTapaeMcs IPefOCTaABUTb IAHC BBICTYIUTH Ka- |
JKJIOMY BHpPTyo3y. MHorma MHe KajkeTcs, 4TO 3TUM |
IOJDKEH 3aHUMATHCS MPOGECCHOHANBHBIN MY3BIKAHT, |

a He apTUCTUYECKUI TUPEKTOP.

Kax ebluino, 4mo 8bvl, 6yoyuu npogeccuornaibHblM NPodio-

cepom u nuapu,ukom, maK niAomHO 30HALUCH Kaaccuie- :

CKOU MY3blKoli?

15 MeHs caMoTo 3TO HeoXkUuaaHHO. Ho Ki1accuyeckasd

MY3bIKa UMeeT CBOICTBO MOrJIomaTh. DTO 663yMHO HH-
TepecHO. N nmomumo uHTepeca MeEHS IIOKOpUIIa CaMa
Cl)OpMa O6LLI€HI/IH C MOJIOABIMU MY3bIKaHTaMU: OHU BCe

YOUBUTEJIBHO CIIOKOMHBIE U HCKJIIOYUTEIbHO OyXO0T-
BOpPEHHBbIE JII0OAY, B HUX HET COBEPIIEHHO HUKaKOU cye-

TBL. DTOT KOMOPT B 0OLIEHNH IPEACTABIAET IS MeHS
0COOEHHYIO IIEHHOCTbD.

JaeHno nu 8bl cmanu uHmepecosambvca Kaaccuueckol Mmy-

3blK0U? ECMb U KAKAA-MO ucmopus C8A3AHHAA C smum?

A He MOry IioxBacTaTbCA [OETCTBOM, IIPOBEONEHHBIM :

B MY3BbIKaJIbHOH IKoJe. HO B MOEH KU3HU CIIy4UIICS
9$deKT BCTpedH ¢ reHueM, KOTOPBIH IIepeBepHyI Moe
BOCIIPUATHE KIJIACCUYECKOH MY3BIKM HaBCETrfa. JTO

6611 KOHLEpPT ['puropus CokonoBa B IeTepOYyprcKou :
dumapmonun. Heszamonro o 9TOro s I0CETUT HEBEpPO- |
aTHO 3penuimHoe moy Jlennu Kpasuiia, KoTopoe BpaAn |

JIU MOT KTO-TO 3aTMUTh. HO 0Ka3a0Ch, YTO OOUH YEeJI0-
BeK 3a POsJIeM U B ITOJIHOM OTCYTCTBUHU cIel[3pPeKToB
croco6eH 0CTaBUTh caMble ITyOoKle BIleyaTIeHU.
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How long have you been interested in classical music? Is
there any story behind it?

When I was a kid, I didn't attend music classes. But
one day in the past, I encountered a genius that forev-
er rocked my perception of classical music. It was a con-
cert by Grigory Sokolov at St Petersburg Philharmonia.
Shortly before that, I attended the incredibly spectacu-
lar Lenny Kravitz show, which I really liked. Surprising-
ly, my impression of just one man at the piano appeared
much more profound.

Speaking of names, who specifically would you like to see?
I never miss a chance to listen to young artists. Discov-
ering new names is my professional interest. I am con-
sidering who we can invite to Pianissimo. Among stars
who no longer fit into Pianissimo, I prefer Jan Lisetsky
(Canada) and the Yussen brothers. Recently, I attended
a concert by Eliso Virsaladze with great pleasure. I am
happy to see Martha Argerich and Evgeny Kissina. Be-
sides, there are Sokolov's annual spring concerts at the
Philharmonia. They've already turned into a beautiful
tradition.

Are traditions important?

For us — they are. Several years in a row, we have been
arranging a concert on Maslenitsa. We stage it in Repino
in Valery Gergiev's private concert hall. That's where we
invite artists to play Russian music. Hopefully, it will be
a tradition, too.
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Ecnu z080pumb 06 umeHax, Ha K020 Obl 8bl 00S3AMeENbHO
nownau?

S Bcerga MCIONIb3yl0 BO3MOYKHOCTD IOCIYIIATh MOJIO-
IBbIX UCIOJIHUTEeNIEH, HOBble UMeHa — MO Impodeccuo-
HaJbHBIM MHTEpec: s BCeraa MpUCMaTPUBAIOCh K TeM,
KOrO0 MOXKHO IIPUITIACUThH BBICTYNMTH Ha Pianissimo.
W3 6osee 3Be3IHBIX, KTO yoKe He YKIaJblBaeTCsA B pAMKU
Pianissimo, s 661 cxonun Ha fAHa JIncerkoro, Ha 6paThb-
eB Myccen. d ¢ OTPOMHBIM yIOBOILCTBUEM HEIaBHO MO-
ceTHJI KOHIepT Dinnco Bupcananse. C pagoCThIO CXOXKY
Ha Maprty Aprepux, EBrenusa Kucuna, ExxerogHeie Be-
ceHHHUe KoHLepThl CokonoBa B PUITApMOHUHN — HTO yoKe
npeKkpacHasd Tpagulus.

Tpaduyuu 8axcHbL?

J1714 Hac BasKHBL. YsKe HeCKOJIbKO JIeT IOAPAL Mbl Jeja-
eM KOHIepT Ha Macnenuy. IIposogum ero B PennHo
B YaCTHOM KOHIIepTHOM 3aje Banepus 'epruesa, 1 BOT
TaM KakK pa3 MblI IIpefjjlaraeM apTUCTaM ChIrpaTh UMeH-
HO PYCCKYI0 MY3bIKY. XOTeJ0Ch ObI, YTOOBI 9TO CTAJIO
TpaguIuen.

Pianissimo oueHb OP2AHUYHO BNUCALCA 8 KYLbMYPHYIO
scusHb Ilemepbypea 8 nepuod benvlx Houel, cmas c8oeo-
6pasHoti mpaduyued.

Jla, oH o4YeHb 3BYUMT jeToM. Ho 3uMOIl Toxke 3[0pO-
BO €ro fenaTh. Y Hac Obla ues NpoBOAUTH GpecTHUBaAb
B caMble HeIONy/IsipHble MeCsIbl B TOAY, KOrja I0d-
TH HUYero He NpoucxoguT. Hanpumep, B peBpale, Kor-
Ja TEMHO U XOJIOLHO M HE XOUeTCS HUKYHA BBIXOAUTb.
A ¢ecTuBaIb — DTO IOBOA, IpHeXaTb, IPOBECTH He-
CKONIBKO mHell B [leTepbypre. Y HacC ecTh MPeKPaCHBIN
¢dopmar, koTopbIli HaspiBaeTcsa Pianissimo weekend,
KOT[ia MBI [ TOCTeH U3 APYTUX TOPOJOB CO3/IaeM 9KC-
KJIIO3UBHYIO IIPOTpaMMy ¢ IpoxkuBaHueM B ['panp OTe-
ne EBpora, rae Mbl IPOBOAUM KOKTEHIb ¢ ap THCTOM IO~
clle KOHIlepTa B KaMepHOM ¢popmare.

I'pand Omens Egpona 8auws nocmosHHbLA napmHuep 8 pam-
kax pecmusans?

Hali moCTOSHHBIN U caMbIil IEPBbBIH TAPTHEP, KOTOPBIN
OTKJIMKHYJICS Ha Hallle IpejIoyKeHre. Mbl odeHb 6iia-
rogapusl ['panpg OTemnio 3a MHOTOJIETHEE COTPYAHUYE-
CTBO U NMOAAEP’KKY HalIero npoexra. GCaM oTeIb MOXKHO
CYMTATh UHCTUTYI[HEH, KOTOpas UTPAeT BAXKHYI0 POJb

B KyJIbTYpHOH ku3HU IleTepOypra.

DB

AG

DB

AG

Pianissimo essentially fit into the cultural life of St Peters-
burg during the White Nights, becoming a tradition.

Yes, it sounds like Summer. But winter is good for it, too.
The idea was to host the festival during the quietest
months of the year when almost nothing happens. For
example, in February, when it's dark and cold, and you
don't want to go anywhere. The festival makes a good
reason to come and spend a few days in St. Petersburg.
We have a fantastic event called Pianissimo weekend,
where we create a unique program for guests from oth-
er cities. We accommodate them at the Grand Hotel Eu-
rope, where guests can enjoy a cocktail with the artist
after the concert in the small company of others.

Is Grand Hotel Europe your permanent partner for the
festival?

They are our permanent partners and were the first
to reply to our offer. We are very grateful to the Grand
Hotel for many years of cooperation and support of our
project. The hotel itself can be considered a cultural in-
stitution that plays an essential role in the cultural life

of St. Petersburg.
ER
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Anexkcauap (Anu) Pax6apu

B MapuHHCKOM TeaTpe

Alexander (Ali) Rahbari

at the Mariinsky Theatre

KOHIIe CeHTAOpA Ha clieHy KoHLlepTHOTO 3as1a MapuuH- :
CKOT'O TeaTpa BBIALET 3HAMEHUTHIH HPAHCKII KOMIIO- |

3UTOp U fupuKep Anexcaunp (Anu) Pax6apu.
Anexcannp Pax6apu — My3bIKaHT-JIET€HIA, KOTOPBIN pa-
6oTas 6oylee 4eM CO 120 OpKeCcTpaMU II0 BCeMY MUPY, BKIIIO-
yas BepiauHckuil punapMoHndeckuii. ETo yauTensamu 6bITH
Tordpun pou Aiirem, Xanc CBapoBcku u Kapn Dcreppaiixep,

aupHKep coTpymHudan ¢ lepbeprom pon KapasHom. BOmb-

IIyI0 YaCTh CBOEH TBOpPYECKOi sku3HU Paxbapu mposen B EB-
porie, rje MOMyIIpU3UPOBa IIePCUACKYI0 MY3BIKY, & TaKKe
MY3BIKY, HOCSIIYIO BOCTOYHBIH KOJOPHUT.

XoTsa Pax6apy — HACTOAMUI PEKOPACMEH M0 KOJITUYECTBY
BBICTYTUIEHUH C Pa3HBIMHM OPKeCcTpaMU MHpa B KadecTBe

OMpUIKepa, caM OH cYuTaeT cebs Gonblie KOMIO3UTOPOM.

MHOrOBEKOBadA MCTOPUA BOCTOYHOM MY3BIKU M $umocopuu
Halllla CBOe BOIUIONIEHNEe B ero MapTUTypax. DToil Bec-
HOI BMecTe ¢ 3arpe6ckuM GUIAPMOHUYECKUM OPKECTPOM
OH IpeJICTaBUJI B XOPBATHH MUPOBYIO IIpeMbepY CUM(OHU-
4yeckoil mosMel «Tak ropopui 3aparycTpa CiuTaMa», B KOTO-

HOTO B npousBefeHuax Humme u Puxappaa IlTpayca — a 29
ceHTAOpA poccuiicKad IpeMbepa COYMHEHUS [Jd TeHopa,
Xopa U opkecTpa cocroutcs B KoHnepTHoM 3aine. Henmene
paHee, 23 ceHTA6PS, cuMOHNYIECKUH OpKecTp MapUUHCKO-
ro TeaTpa IO ympaBieHueM AnekcaHapa Pax6apu ucron-
HUT My3bIKy Pruxappa IlITpayca («Tak roBopui 3apaTycTpa»)
u YnbBU [IxkeMaiisa DpkuHa (CUMPOHUSA New).
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t the end of September, the famous Iranian composer
and conductor, Alexander (Ali) Rahbari will step onto
the stage of the Concert Hall in the Mariinsky Theatre.

Alexander Rahbariis alegendary musician who has worked
with over 120 orchestras around the world, including the Ber-
lin Philharmonic. He was taught by Gottfried von Einem, Hans
Swarowsky and Karl Osterreicher, and has collaborated with
Herbert von Karajan. Rahbari spent a big part of his creative
life in Europe where he popularised both Persian music and
music with an oriental tone.

Although Rahbariis areal record-breaker when it comes
to the number of orchestras he’s conducted across the
globe, he considers himself more as a composer. The cen-
turies-old history of oriental music and philosophy is em-
bodied in his work. This spring in Croatia, together with
the Zagreb Philharmonic Orchestra, he brought audienc-
es the world premiere of the symphonic poem, Also sprach
Zarathustra Spitama, in which he revisited the image of

i the Iranian prophet depicted in the works of Nietzsche and
POl mepeocMBbICINII 06pa3 UPaHCKOTO IIPOPOKA, 3aIleYaTaeH- |

Strauss. The Russian premiere of the composition for the
tenor voice, choir and orchestra will take place in the Con-
cert Hall on September 29. A week earlier, on September
23, Alexander Rahbari will conduct the Mariinsky Theatre
Symphony Orchestra performing Strauss (Also sprach Zara-

: thustra Spitama) and Ulvi Cemal Erkin (Symphony no.z).

° Anexcanop (Anu) Pax6u//
®doTo HaTawu PasuHomn

Alexander (Ali) Rahbari
Photo by Natasha Razina

«Tax roBopu 3apaTycTpa» — 3TO My3bIKaJIb-
HOe NIPOM3BefieHNe, C KOTOPBIM 5 TO3HAKOMMUII-
c4 ellie MOIPOCTKOM U BJIIOOHIICS B €r0 MapTH-
TYpYy, 61arogaps 5To1 106BU S CTa MOTYYaTh
YIAOBONbCTBUE OT Ha3BAHUH GParMeHTOB, TIOf0-
GpaHHBIX 714 9TOH My3BIKU. f GBICTPO TOHAT,
YTO 9THU 3aT0JIOBKH, €CTH BECTU PeYb O HACTO-
AlIei KpacoTe 3apaTyCTpEL, He UMEIOT K HeMY
HUKaKOTr0 OTHOIIeHU. Korja s 5To MoHs,

TO MOy MaJl, YTO MUJTHOHBI JIIOfIel MOTYT OLIM-
60YHO CIMTATD, ITO ITO TOT K€ CAMBIH MePCH/I-
CKHI BapaTycTpa.

A He penrascs mUcaTh My3bIKY, BCIOMUHASA
Benukux Hurure u IlITpayca, g He pernascs co-
YHHATD, OCHOBBIBAACH HA HACTOSANIMX CIIOBAX
3apaTycTpbl, TIOKa B 2018 Oy TPU MOMIePKKe
Bapb6apma Baara [Joctyma g He Hayas paboTaThb
HaJl CIOBaMH BEJIMKOTO IIPOpPOKa. B pesynbTare,
S Hamucal 3Ty cuMoHuI0 — «Tak roBopui 3apa-
TycTpa CmuTaMa» — Ha OCHOBE NIePCUTCKOM My-
3BIKH 1 TIEPCUJICKOM MyApoCcTH. CITpaBUBIINCE ,

B KOHIIe KOHIIOB, C OTPOMHBIM 060beMOM paboThl
1 MICCIIeJOBAHUI, A HATIMCAJI II05MY 0 3apaTycTpe
118 cuM$OHHYECKOT0 OPKeCTPa 1 X0pa, a Tak-
ke UCKITIOUNTeIbHYI0 TTaPTHIO [ TeHopa. Gy~
TaMa — 3TO Ha CaMOM fIeJie UM 30p0acTPUHCKOI
cembu. Kora paboTa 6b11a 3aK0OHYEHA, g pe-
NI IPefICTaBUTD ee XOpBaTaM, KOTOphle MoXBa-
JIAI0TCS CBOMM IEePCUJICKUM ITPOUCXOKIeHUEM,
He FOBOPS yyKe 0 TOM, ITO MO sKeHa, C KOTOPOi
Y MeHs 4eTBepo JieTe, Toske 13 XopBaTuH, 1 BCe,
CKeM # 9T0 06Cy2k/1a, 6bLIN B BOCTOPTe OT 5TO-
ro pemeHus.  TakKe paji, YTO 3TO IPOUCXOAUT
BO BpeMs IIPa3HOBAHUA 150-TIeTHA 3arpe6cKo-
ro UIaPMOHMYECKOTr0 OPKECTPa, KOTOPBIM £ Py-
KOBOJIMJI MHOTO JIET ¥ B KOTOPOM GBI ITTABHBIM
U PUKEPOM.

Anexcandp Paxbapu

Also sprach Zarathustra is a musical work

that I became acquainted with as a teenager

and fell in love with its score, and because of this
love, I began to enjoy the headlines that were cho-
sen in this music. I soon realized that these head-
lines as far as the real beauty of Zarathustra is
concerned, it has nothing to do with it at all. Say-
ing that I was led to believe that millions of people
mistakenly might think that this is the same Per-
sian Zarathustra.

Concerning the two great men of Nietzsche
and Strauss, I did not dare to write music based
on the real words of Zarathustra, until in 2018,
with the encouragement of Mr. Barbad Bayat Dos-
tum, I started working on the words of the great
Zarathustra and ended up writing this sympho-
ny based on Persian music and sayings. Push-
ing past a tremendous amount of work and re-
search, I eventually wrote an extremely and
exceptionally beautiful Zarathustra for a ten-
or, symphony orchestra, and choir. "Spita-
ma"is in fact the name of the Zoroastrian fami-
ly. When the work was all over, I decided to pres-
ent it to the Croatian people, who speak about
their Persian origin in bragging terms let alone
that my wife whom I share four children with is
also from Croatia, and they were all fascinated
with this decision. I am also glad that this is hap-
pening during the celebration of the 150th anni-
versary of the Zagreb Philharmonic Orchestra,
which I have conducted for many years and have
been their chief conductor

Alexander Rahbari

CIIB.I SPB.D
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KoHuept dpenau
Kemriga

OmnapMonua uM. 111, IfocTtakoBH4a

porpaMmy a6OHEMEHTa, TTOCBSAIEHHOTO 150-IeTHIO CO |

OHA POSKJIEHU OJJHOI0 U3 KPYyITHEeHIIUX PYCCKUX KOM-
mo3uTopoB, Cepresa PaxMaHMHOBA, OTKPOET 30 OKTs-
Ops BbICTyIJIEHHE AKaJeMHU4eCKOro CiMGOHUYECKOro OpKe-
cTpa nof, ynpaBieHueM AHApes AHUXaHOBA, COUCT — OJUH
13 caMbIX BOCTpPeOOBaHHBIX MY3BIKAHTOB Mupa, Ppeaau
Kemnd. Kapbepa nuaHucTa TECHO CBA3aHa ¢ Poccuell Ha IIpo-

TS)KeHUU 6ojiee 4eM ABagnaTy JIeT — C TeX IIop, KaK B 1998 :

ropmy oH cra naypearoM KoHkypca nMenn YaiiKOBCKOT0; KO-
HeYHo, 5Ta nobefa MpUHecTIa eMy U MeKAYHapOogHOe MpH-
3HAHMe, BCe DTU TOJbI OH COTPYJHUYAET C JIyIUIUMHU OpKe-
CTpaMu U JUpHsKepaMu MHUpA.

B mepByio mporpaMMy aboHeMeHTa BOLLIM [Ba paxma-
HUHOBCKUX CUM(OHNUYECKUX IIefileBpa M3 Yucia TMOoCIeqHUX
HaIlMCcaHHBIX B Poccuu. Bropas cuM¢oHUS, Mpo3ByYaBIIas
BIIEpBBEIE B 1908 rofy, cTasa GONBIINM COOBITHEM: BO-IIEP-
BBIX, B 9TU I'OfIbI KOMIIO3UTOPHI TIEPBOI BEIMYMHBI 06pala-
JIMCh K DTOMY MacUITaGHOMY KOHIENITyalbHOMY JKaHPy He-

YacCTO; BO-BTOPBIX, BO3BpallleHUE K CI/IM(I)OHI/II/I OBIJIO 3HA- :

KOBBIM U /I camMoro PaxMaHWHOBa, INIy6OKO, IO yTpaThl
CIIOCOOGHOCTH COYMHATH, TPABMUPOBAHHOTO ITPOBAJIOM CBO-
el mpenbIayInel cUMPOHNYECKOH NApTUTYPHI. [TaBHOH Te-
MOH cUMGOHNUU HAa3BIBAIOT TEMY POAMHBIL: IPUHAJIEKHOCTD

K PyCCKOIl KyIbType, CBA3b ¢ Poccueil 0cO6EHHO OCTpO Ie- |
: the First Russian Revolution, which became only the first link

PEeKUBAINCH KPYIHBIMU XYAOXKHUKAMU B Te TOMIBI — IOCIIe
[lepBOi1 PyCCKOM PEBONIOIUY, CTABLIEH JIUIIb IEPBBIM 3Be-
HOM B IIeIIY IPECTOSIBUINX TIOTPSICEHUI.

TeMa pomuHbI A1 PaxMaHUHOBA ObIIa OJHOM U3 IITaBHBIX:
€ro NpeeMCTBEHHOCTb OTE€YECTBEHHBIM MY3BIKAIbHBIM Tpa-
ounuaM XIX Beka U BOIUIOIIEHHOE B OIIOpe Ha HUX OLIyIe-
HHUe GeCKOHEYHOCTH, KPacCOThl M, BMECTe C TEM, TParusma,
TOCKHU, 0OpPEUYEeHHOCTH — B TOU WJIM WHOU CTeIleH! ITPOHU3bI-
BalOT OONBIIMHCTBO €70 COUMHEHUH.

I'my6oKas CBsI3b C PyCCKON KYIbTYPOH €CTeCTBEHHBIM 06-
pasoM mposiBunack U B TpeTbeM GOopTenuaHHOM KOHIIEpTe

(1909): IoKa3aTeJIbHO, YTO OTHOCUTEJIIbHO IIPOUCXOKOECHUS :

Ha4yaJbHOU €ro TeMbl ObIIO BBICKA3aHO MHOKECTBO JOra-
JOK — MPOTOTHI BUENU U B HAPOLHBIX MEJIOAUAX, U B CTa-
PUHHOM 3HaMEHHOM paclieBe — B TO BpeMs Kak caM Pax-
MaHHUHOB IHCAJI, YTO TTOJ0OHBIX UCTOYHUKOB y 9TOH MeJo-
IUY HeT, OHa «HAIlMCaJIach» caMa, CTaB OGHUM U3 APIaNIINX
[IPUMEPOB MPOHUKHOBEHUSI KOMIIO3UTOpa B CaMYyI0 WHTO-
HaIIMOHHYIO CyThb PYCCKOM MeNoguKu. B cpaBHeHUU co Bro-
pBIM QoOpTennaHHbIM KOHIepToM TpeTuil Goiee cympad-
HBIH, HAIPSIYKEHHbIH, [paMaTUIeCKUi, 3a0CTPEHHBIH U Tpe-
60BaTeNbHBIN K COIUCTY — U K €70 BUPTYO3HOCTH, U K MOIIU
3By4YaHUs; 3Ty NApTUTYPY HA3bIBAIOT BBICHUIMM BOILIOLIE-
HUEeM «MOHYMEHTAJIbHOrO (GOPTENUaHHOTO CHUMQPOHU3MA
PaxMaHMHOBa>.
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Freddie Kempf
in concert

Shostakovich Philharmonic

he members’ programme, dedicated to the 150th anni-

versary of the birth of one of the greatest Russian com-

posers, Sergei Rachmaninoff, opens on October 30 with
the Academic Symphony Orchestra, conducted by Andrei An-
ikhanov, performing alongside one of the most sought-af-
ter musicians in the world, the soloist Freddie Kempf. The pi-
anist’s career has been closely connected to Russia for over
twenty years, since he became a laureate of The International
Tchaikovsky Competition in 1998. This victory has, of course,
brough him international recognition and he has been collab-
orating with the world’s best orchestras and conductors.

The first members’ programme includes two Rachmaninoff
symphonic masterpieces from among the last few written in
Russia. Symphony No.2, which was performed for the first time
in 1908, became a significant event: firstly, because in those
years composers of the first magnitude turned to this large-
scale conceptual genre infrequently, and secondly, the re-
turn to the symphony was also deeply meaningful for Ra-
chmaninoff himself as he was traumatised by the failure of
his previous symphonic work, to the point that he was una-
ble to compose. The main theme of the symphony is known
as the theme of the motherland; the sense of belonging to the
Russian culture and the connection to Russia was especially
acutely experienced by the major painters of the times after

in the chain of impending upheavals.

The theme of the motherland for Rachmaninoff was one
of the most important: his continued reliance on the domes-
tic music traditions of the 1g9th century — the feeling of infini-
ty, beauty and, at the same time, tragedy, melancholy, doom —
permeates most of his compositions to varying degrees.

A deep connection with Russian culture naturally mani-
fests itselfin Piano Concerto No.3 (1909). It is significant in that
many conjectures were made regarding the origin of its initial
theme; the prototype was seen in both folk melodies and in
the old znamenny chant, while Rachmaninoff himself wrote
that this melody has no such source, rather it “wrote” itself. It
became one of the clearest examples of the composer’s pen-
etration into the very intonational essence of Russian melo-
dy. Compared to Piano Concerto No. 2, No. 3 is gloomier, tenser,
more dramatic, sharper and more demanding of the soloist —

¢ both due to virtuosity and the power of the sound. This score

has been called the supreme embodiment of Rachmaninoff’s
“monumental piano symphonism”.
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«JIt060Bb — 3TO CepIle BCeroy:

HOBBIU JIeBSATHIU Ce30H B LIOY-IIPOCTPAHCTBe «JIleHUHTrpaz [leHTp»

Love is at the Heart of Everything:

the new ninth season at the show space, Leningrad Centre.

HamnonHsTh 3pUTelel Ipeie/IbHO SPKUMU
BIIEYATIEHUSIMU U JAPUTHh UM COBEPUIEHHO HOBBIH
OIIBIT, BIOXHOBJIATD U OyIOPasKUTh BOOOpaskeHNUe,
OTKPBIBATH BCE HOBbIE 'PAHU UCKYCCTBA —
aMOHUITM03HA I1eJIb, HOCTUYb KOTOPOI HEIIPOCTO.
OnHaAKO Ce30H 3a Ce30HOM APKHe I0OCTAHOBKH U LIOY
«JlennHrpap LleHTpa» OKa3bIBAlOT: 3TO CTAHOBUTCSH

BO3MOJKHBIM, €CJIN B CEPAlLe BCETO — JI060Bb!

eHUHTpaJ lleHTp» — COBpeMeHHOe MIOY-TIPOCTPaH- |
« CTBO, aHAJIOTOB KOTOPOMY B PoCCHM He CyIIeCTBYET. :

Ero macimTabHble 3peIUIIHbIe TIOCTAHOBKU POXKIAIOT-
CAB CBO6OJIHOM BBaI/IMOJIeI';ICTBI/II/I CaMbIX Pa3HbIX JKaHPOB U

coueTaloT B cebe Bce BHUbBI xopeorpac])mxl, BUPTYO3HbIE LTUP-

KOBbI€ TPIOKH, BOKaJI, ApaMy, KOMeOuIo 1 CbI/ISI/I‘{eCKHﬁ TeaTp.
3nech pa60TaeT cobCcTBEeHHAA TpyIna apTUCTOB pa3HbIX aM-

IjIya — OT THMHACTOB ¥ TaHIIOPOB A0 HACTOAIINX 3BE€3[ BO- :

KaJIbHOH DCTPafbL.
[Mloy-npocTpaHcTBO «JIleHUHrpan lleHTpa» — omHa U3 ca-
MBIX TEeXHOJIOTUYHBIX poccnﬁcmnx mIomanok. boraroe Tex-

HUYECKOE OCHAIIEHUE, BIICYATISIONINE CBETOBbIE U aKyCTHYe-

CKUe pelieHnd, IMOABNKHbIEe MeXaHU3MBbI CII€HbI, 3Du MYyJib-
TPIMeJIHﬁHbIe TEeXHOJIOTUKX — BCE€ 3TO II03BOJIAET CO3daBaTb

HEeBEepOATHbDIE 110 KpacoTe, CBepXHaChIllleHHbIe TUHaAMWYHbIE :

oy, ﬂeﬁCTBHe KOTOPBIX BbI3bIBaeT HeU3MeHHBIN BOCTOpr
y 3pI/ITeTIeI‘/JI 1 3aXBaTbIBa€T C [IEPBbIX CEKYH]I.

B HOBOM [eBATOM Ce30HEe 3pUTEeIM BHOBb CMOTYT UCHBITATD |
Te AMOIIUU, KOTOPBIE JapsT TOCTAHOBKU «Timeless», «CTappIil !

oTenb», «Knumu-6snn», «Teno/myma» oT pesxuccepa «JIeHUH-
rpap LleHTpa» ®enukca MuxaiioBa, a Takke 3UMHUE LIOY

IS B3POCIHBIX U JleTell. Ho raBHOE COOBITHE KT BMECTE C |

OTKPBITHEM CE30Ha 1 OKTH6pH — Ha CIIeHY BO3BpalllaeTCd Ha-
nryMesliee 1oy «Lovesick», TIOCTaHOBKA CTOJIb JK€ IpKasd, CMe-
JIasl U BOJIHYIOIIasd, KaK 1 caMa JT1000Bb!
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Filling the audience with extremely vivid senses,
giving them a completely new experience, inspiring
and exciting the imagination and opening the door
to the discovery of new facets of art is an ambitious
goal, and one which is not easily achieved. However,
season after season, the bright performances

and shows at the Leningrad Centre prove that it

is possible if love is at the heart of everything!

analogues in Russia. The large-scale and spectacu-

lar productions are born from the liberal interactions
of various genres and the combination of all kinds of chore-
ography, virtuoso circus tricks, vocals, drama, comedy and
physical theatre. It has its own troupe of different artists,
from gymnasts and dancers to real stars of the vocal stage.

The show space of the Leningrad Centre is one of the most
technologically advances venues in Russia. Impressive tech-
nical equipment, spectacularlighting and acoustics, moveable
stage mechanisms, 3D and multimedia technologies — all this
allows for the creation of incredibly beautiful, super-saturat-
ed dynamic shows which grab the attention of the audience
within seconds and bring invariable delight to spectators.

In the new ninth season, audiences will once again be able
to experience emotions which come with watching Timeless,
Old Hotel, Once Upon a Time, Body/Soul, all produced by the di-
rector of the Leningrad Centre, Felix Mikhaylov. Guests will
also be able to watch Winter shows for adults and children.
But the main event comes with the opening of the season on
October 1: the sensational show, Lovesick, returns to the stage
and it’s as bright, bold and exciting as love itself.

Leningrad Centre is a modern show space which has no

JIDBOBHASA JINXOPALKA

Sl

r

CEP ®OE/IMKC MUXANIOB

HA MPABAX PEKJTAMbI

OKTABPb 2022

LENINGRADCENTER.RU

LEHTP I :

CAHKT-TETEPBYPT, YJ1. MIOTEMKUHCKASA, L. 4A. 8 (812) 242 9999




«Timeless»: 11000Bb,

Had KOTOpOﬁ HE BJIACTHO BPEMI

a cieHe CTpAIIHBIN COH, YTO CBaJb0a HE COCTOUTCH,
HSTO CTaHOBUTCSA TPUITEPOM JeHCTBUI ITIABHOTO Te-
pod. [louck Komblia, IOMOJIBKa, 3HAKOMCTBO C JTI06H-
MO¥ U TpU3HaHUE B II00BY, MAJIBYUITHUK U BOT caMa CBaJie0-
Has I[epeMOHUs... Bcé kak coH. OLUH BIIM30/] CMEeHseT ApYToi
B KaJeHOCKOIle COBEPIIEHHO Pa3HBbIX JKAHPOB: OT XOPPO-
pa 0 BKCLEHTPUKHU, OT MEHY3Ta 10 IIUPKOBOTO IIapH-BapH.
Ho B KOHIIe BceX BCE paBHO HACTUTHET JII060Bb.
OT HOMepa K HOMepY IIOCTAHOBKA, 00BeIMHAIO A BO3LY LI~

HYI0 TUMHACTHKY, aKpobaTHKy, COBpeMEHHYI0 Xopeorpaduio :
¥ COBEpIIEHCTBO KOCTIOMOB, TpaHchOpMUpyeTes, IeKOpaluy |
BIIeUaT/IsIIoT. [IPOCTPAHCTBO TepeceKaeT HACTOANAs sKenes- |
Has IOPOTa, Ha ClieHe BOSHUKAIOT MePTBbIe TIeT/IH aMEPUKaH- |
CKHX TODOK, YKpAlleHHbIe JeMHUHOEH HCIOTHHCKUE BOPOTA. |
B 0JTHOM U3 HOMEPOB O’KHBET KYKOIbHAS FONI0BA HEBEPOATHBIX |
- life, which was created by the famous sculptor and designer,

pa3MepoB, cOOpaHHAsA M3BECTHBIM CKYJIBITOPOM-KYKOJIbHU-
koM TuMypom MycTaduHBIM, & T10 ClieHe IPOry A0 TCA GUTYPhI
CIIOHOB OT 6GpPaTLeB-CKYNLITOPOB ['MIBMaHOBBIX, CO3HABIIMX
3HAMEHUTYIO )Kap-TITUIly LepPeMOHHUN OTKPBITUA UYeMIHOHa-
Ta Mupa FIFA 1 KMHeTHYeCKUX Jiomaie s moy «daBopuThI
JIyHBI». Bce 9TO MOMOXKET 3pUTENAM IIepeskKUTh IIOTHOTY UyBCTB
11 06pa30B MOCTaHOBKH, ITOTPY3UThCA B ee paHTa3UITHBIN MUD
U YBUZETb B HEM OTpaskeHHe peasbHON T00BH, Hafl KOTOPOM
He BJIACTHO BpeMsl.
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Timeless: time has

no power over love

the wedding will not happen and it causes the main

character's actions. Ring search, engagement, acquaint-
ance with his beloved and declaration of love, bachelor party
and then the wedding ceremony... Everything is like a dream.
One episode replaces another in a kaleidoscope of complete-
ly different genres: from horror to eccentricity, from minuet
to circus hooting. But in the end, love will catch up everyone
no matter what.

The mise-en-scéne transforms throughout the show, show-
casing the aesthetics of aerial gymnastics, acrobatics, mod-
ern choreography and immaculate costume design. A real
railway runs through the performing space, as well as colos-
sal gates adorned with stucco and disused rollercoaster loops.
One of the acts includes an enormous puppet head coming to

The Frightening dream is being played performing that

Timur Mustafin. Elephant figures also move across the stage,
made by sculptor brothers Ural and Arthur Gilmanov, who
created the firebird at the FIFA World Cup opening ceremony
and the kinetic horses for the Favourites of the Moon show. All
this will help the spectator to experience feelings in full and
to take in the images in front of them, to immerse themselves
in the fantasy world and see in it a reflection of real love, over
which time has no power.

JIEHUHTPAL

LLEHTP

NIOBM MEHS KPEMKO

Jonukea MMQEAI)&Q o

OKTABPb\HOSEPb
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TeaTp nuMeHU
JIeHCcoOBeTa

Ce30H

CeHTsA0pS BHOBb pacaxHyTCs ABepy Ha BnaguMupckom
5 npocnekre — TeaTp umenu JIeHcoBeTa IpeMbepoii po-

1IJIOro ce3oHa «[IBeHaamaTas Houb» Mo KoMmenuu Illek- :
cnupa B mocTaHoBKe MBaHa II0IIOBCKU OTKPOET IIpeabioOu-
NefHbIN ce30H. B 9TOT ke NeHb Ha Maioii ciieHe GymeT nugTu |
TOKe IPOMKasd IIpeMbepa IIPOUIeIUIero Ce30Ha — «AKaJeMud |
cMmexa» 1o nbece Kok Murtanu B noctaHoBke ®emopa Ilmre-
HU4HOro. O6a clleKTaKjsd [0 UTOraM Ce30Ha 2021/2022 IOy~ |
MM HOMMHAIMHE Ha BBICHIYIO MeTepGyprcKyio TeaTpanb- |
HYIO IPEMUIO «30JI0TOH COPUT». A BCero HOMHHALIUH Yy Tea-
Tpa IecATb (aKTepbl, pesKUCcCcepPhl, XyLOsKHUKH), 5TO OoJble,
4yeM y J11060To PYroro ropofcKoro TeaTpa, HACTOAMUH pe-
KOp[. B HoMuHaLuy emle rnonaiu CekTakiau «Ku3Hp u MHe-
Hud Tpuctpama lllennu, moxeHTabMeHa» 1o poMany JlopeHca
CrepHa B peskuccype bBopuca ITaBnosuua, «TapTiodp» Monbe-
pa B mocTaHOBKe PoMana KouyepikeBCcKOro u «bechbl» 1o poma-
Hy ©.M.JI0CTOEBCKOro B MHTEPIIPEeTAlUMU pesKuccepa AjleK-
cesa Cmiocapyyka.
XIV - 22
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The Lensoviet
Theatre

Season

of the Lensoviet Theatre will once again open onto
the Vladimirsky Prospekt on September 3 with last

: To kick off the pre-anniversary season, the doors

i season’s premiere of Shakespeare’s comedy, Twelfth Night,

directed by Ivan Popovsky. On the same day, on the small
stage, there will be another of last season’s roaring pre-

" mieres, University of Laughs by Koki Mitani, directed by Fe-

odor Pshenichnikov. Both plays from the 2021/2022 season

i were nominated for St Petersburg’s most prestigious thea-
i tre award, the Golden Soffit. The theatre has ten nomina-
! tions in total (for actors, directors, set designers), which is
i more than any other city theatre, it’s a real record. Oth-
i er plays nominated include: The Life and Opinions of Tris-
* tram Shandy, based on Laurence Sterne’s novel and direct-
i ed by Boris Pavlovich; Moliére’s Tartuffe, directed by Ro-
" man Kocherzhevsky; and Demons, based on Dostoevsky’s
¢ novel, interpreted by director Aleksei Slyusarchuk.




BaKpBLICS Ke Ce30H IPeMbepoil crieKTakis Ynanteka Ba-
sanveBa 1o koMenuu A.I1. YexoBa «BHUITHEBBIN ca/l» ¢ HAPO/I-
HOH apTHUCTKON Poccum AHHON KoBalbuyk B JIereHIapHOH
ponu Jlro60Bu AHIpeeBHBI PaHeBCKOM. He yIUBIANTECH, UTO :
STOT CIIEKTAKIIb He BOLIEI B HOMUHAHTBHI «30I0TOr0 codu- |
Ta» — IPOCTO IO MPABUJIAM 3TOU MPEMUHU CIIUCOK TIPeMbep
ce30Ha 3aKpbIBaeTcs 31 Mas, a «Caj» BBILIEN 3 HIOHA U Oy-

AEeT yiKe «IIPUMNCaH» K HOBOMY OTKPBIBAIOIIEMYCS CE30HY. !
XoueTcsa BEpUTDH, UTO 3TOT yHHKaJ’IbeIﬁ CIIEKTaKJIb HE 6yJIeT :

O6OI>’IJIeH BHHMaHHEM 9KCIIEPpTHOTO COBeTa. HepBbIe ITIOKa3bI

CTIEKTaKIIA COCTOATCA 7, 12 M 23 CEHTAGPA. BOT 4TO paccKashl- |
i tress, Anna Kovalchuk, has to say about working on the role:

BaeT akTpuca AHHa KoBanb4yyk o paboTe HaJl poJbio:
«Ecnu TOBOPUTH O ANOHCKHUX MOTHUBAX B HallleM CII€KTa-
KJle, TO 3TO JIeTKO 00bsAcHNMO. PaHeBcKad npuexana us Ila-

puiKa, rge MHTeJIJIMI'eHI WA B TO BpeMs OYEHDb YyBJIeKaJiaCbhb
BocTokowMm, H, BEPHYBIIMCH B pOAHOE MMEHUEe, OHa yCTpaun- :

BaeT BEYEPOK, 6aJ, ¥ BTO eCcThb y YexoBa, HO ycTpauBaeT €ro

B CTUJIM30BAHHOM KJjiode. M CTUIUCTUYECKU OTPBIBAETCA :
OT peajibHOCTH, 4TOOBI nmogaJibline yIl/JITI/I OT TOProOB, OT MBbIC-

e o Ipogasxe capga, 9T00BI cebs OTBIIEUbD, TIEPEeKRJIII0INUTDH
Ha 9Ty Anonuio, IIOATOTOBKY, KOCTIOMbI, TaHIIbI. B «BumiHe-

BOM cajie» MHe TaK JIerko CyleCTBOBATb HA CIIHE, TIOTOMY
i dience a little bit, but I generally forget about the audience.

YTO OOBIYHO AKTep NBITAETCSA POTIb UTPATh U Uy Th-UyThb 3pH-
TeJsd YyBCTBOBATb, & & BOOOIIe 3a0bIBAI0 ITPO 3pUTeNel. Bad-

JINEB Hay4IUJI PaCTBOPATHCSA B MY3bIKe, [IO3TOMY MOA PaHeB-

CKad JKHUBET B IPYyroM puUTMe, B JPYIOM MUPE».
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The season closed with Ulanbek Bayaliev’s premiere
of Chekhov’s comedy, The Cherry Orchard, with Russia’s na-
tional actress, Anna Kovalchuk, in the legendary role of Ly-
ubov Andreyevna Ranevskaya. Don’t be alarmed that this play
was not nominated for the Golden Soffit award, it’s just ac-
cording to the rules of this award, the cut-off date for pre-
mieres is May 31; The Cherry Orchard came out on June 3 and
will already be “assigned” to the new opening season. I would
like to believe that this unique performance will not go unno-
ticed by the expert panel. The first performances of the play
will take place on September 7, 12 and 23. Here is what the ac-

“If we're talking about Japanese motifs in our play, then
it’s easy to explain. Ranevskaya has come from Paris, where
the intelligentsia of the time was very fond of the East, and
upon her return to her native estate, she organises a soirée,
a ball, something which is typical of Chekhov, only the setting
of this one is stylised. Stylistically, there’s a shift from reality;
in order to distract herself from auctions and thoughts of sell-
ing the orchard, she switches to Japan, to preparations, cos-
tumes, dances. I find it so easy to be on stage in The Cherry
Orchard; usually the actor tries to play a role and feel the au-

Bayaliev taught me to dissolve in the music, so my Ranevskaya
lives in a different rhythm, in a different world.”

BILBAO

BASQUE RESTAURANT

bilbao_rest
CyBopoBckuu np., 17

*PecTopaH 6acKcKom KyxHM

peseps:
+7 (921) 912-92-18

Peknama |18+
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«MaTtepuHCKOe
cepaie»

B IIOCTaHOBKe AHJIpest Mory4ero

I0)KeT CHEeKTaKIA CTPOUTCS BOKPYT pacckasda «Mate-

PUHCKOE cepAlie». B IleHTpe cloxKeTa HCTOPHUs IMPO-

CTOH PYCCKOH JKeHIINHBI ABIOTbY ['POMOBOI, KOTOpas
Ha CTapeHbKOM MOTOLMKIIE «YpaJl» Yepes BCIo CTPaHy COBET-
CKYIO efleT B MOCKBY, YTOGBI CITACTH ChIHA BUTBKY OT TIOPB-
MBI. [Jopora IpeCTOUT AJIMHHAA, MHOTO JTIOfleH TIOBCTpedar-
eT ABIOTBA TI0 Iy TH, U Y KAXK0TO — CBOS Cy/bba, CBOS UCTO-
pus, cBoe rope. Ho HeoOBATHO cepAlie MaTepu — OONIBIIOE,
CUIIbHOE, becKpailHee, KaK CTpaHa, — KaskKJOMY IOMOXKeT AB-
IOTbA, OT KAXKIOT0 Oely OTBefleT. A CBIHA CIIaceT JIn?

AHppe# Mory4ui, peskuccep-IoCcTaHOBIIHK:

«Pacckas “MarepuHckoe cepaie” y llykmuHa Kak O6yATo
He gonucaH. IlapeHsb [10 UMeHU BUTBKa COBEPIINII UIUOTCKUI
MOCTYIOK, yTOAWJI B MUJIMIUIO U, COOTBETCTBEHHO, B TIOPbMY.
Marb, a KaK MHade, TOTOBA Ha BCe, TOIBKO ObI CACTH CBOE
IUTs. U BOT efieT OHA B “KpaeBble” K “HOGPBIM JIOAAM” B Ha-
Zle]ie BBIMOJIUTD MITH BBIKYIIUTE CBOGOAY A1 chIHA. Tak 3a-
KaH4YMBaeTcd pacckas. HaM oke okasasaoch, YTO 3TO TOIBKO
HavaJo AJUHHOTO JOJITOro IyTH IO J0oporaM POmgHON cTpa-
HBI, YTO TParefus CbIHA — 9TO TOJIBKO IIOBOJ HJIA IIyTelle-
CTBUSA B CTOPOHY HCCIIEOBAHUSA AYILIN PYCCKOTO YesIOBEKA.
BbIBECTH HCTOPUIO Ha BMIUYECKUH YPOBEHB, YPOBEHb NPUT-
4M, CKa3K{ MI0Ka3aJioch yMECTHOW U MHTEPEeCcHOH 3amadei.
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OcHoBHa4 ciieHa BT
18,19, 20 HOAOPA

CriekTaKJb CO3/IaH [0 MOTUBaM paccKas3oB Bacuiusa
IlykmmuHa, 1o Tekcram Hukonasa u Enensr Pepux
U cTuXoTBOpeHuAM KosbMbl IIpyTKOBa.

B rnaBHbIX posisax
Hap. apT. Poccun Huna Ycarosa
apTUCT AHpnipeit ®ecbKOB

VIMeHHO N03TOMY B CIleKTaKje MapaJoKcajbHbIM 00pa3om
MOSABUJINCh CTUXOTBOPEHUSA IJIaBHOTO pycCKoro abcypmu-
cra XIX Beka KospMmbel [IpyTKOBa, GpparMeHTBl COYMHEHUN
Hukonad u Enensl Pepux, B yacTHOCTH, U3 “DTuku Ceppaua’.
Y IlyKIIKHA 3TMYHOCTD, IUPOTa TOXKE €CTh — €CTh M BO MHO-
TUX paccKasax, ¥, KOHeYHOo, B poMaHax. [[pobieMa pyccKoro
xapakrepa, Myuusias lllyKirHa, IyTh PyCCKOIO YeIOBEKa
U cynbba pycckoil 3eMiu — gpama, KoTopod llykmuH uzbo-
nenca. Kaskgas crpouka y llykmuHa mponuTaHa 607b10, sKa-
KON UCTUHBI U JII060BBIO K IPOCTOMY 4eJI0BEKY, HafesK 101
Ha ero cyacT/IuBoe Oyayliee (TeM, KTO JaBHO He YUTAJI IIep-
BOMCTOYHUK, HACTOATEIbHO PEKOMEHIYETC)».

K pome «MaTepuHCKOro cepilla» B CloXKeTe CIeKTaKId
HCI0JIb30BaHbl pacckassl lllykmuHa «OceHblo», «HedasdH-
HBI BBICTpeN», «3abykcoBail», «Kak MYy’XHUK IlepeIiaB-
JIAJI 4epes3 peKy BOJKa, KO3y U KaIllyCTy», «Jlajmexue 3uM-
HUe Bedepa», «Ha kmambuiie» U «3aneTHRII», a TAaKKe TeK-
ctel Hukonada u Enensl Pepux u ctuxorsopeHusa KosbMbl
IlpyTKkoBa.

Mother’s Heart

directed by Andrey Moguchy

he plot of the play is built around the story of Mother’s

Heart. At the centre of the play is the story of a simple

Russian woman, Avdotya Gromova, who travels to Mos-
cow on an old Ural motorcycle across the entire Soviet coun-
try to save her son, Vitka, from going to prison. The jour-
ney ahead is long and Avdotya will meet many people along
the way, and everyone has their own destiny, history and grief
to bear. But amother’s heart knows no bounds; it’s big, strong,
limitless, like the country — Avdotya will help everyone, take
away everyone’s troubles, but will she save her son?

Andrey Moguchy, production director:

“Shukshin’s story, Mother’s Heart, seems almost unfin-
ished. Alad called Vitka committed a stupid act, got in trouble
with the police and subsequently landed in prison. His moth-
er is, of course, ready to do anything to save her child. And so,
she heads off to the country’s “regions” to meet “kind people”
hoping that she can beg for and buy her son’s freedom. This is
how the story ends. It seemed to us that this is merely the be-
ginning of a long and lengthy journey along the roads of our
native country, and that her son’s tragedy is only an excuse to
undertake the journey to understanding the soul of a Russian
person. To bring the story to an epic and parable level seemed
an interesting and fitting challenge. It’s for this exact reason

The Main Stage of BDT
November 18, 19, 20

The performance is based on the stories by Vasily Shukshin, the
texts of Nicholas and Helena Roerich and poems by Kozma Prutkov.

B rnagHbIX ponsix
Russia’s national actors Nina Usatova
actors Andrey Feskov

that, paradoxically, the play includes poems by Kozma Prut-
kov (collective pseudonym of four writers who wrote satirical
poetry and parodies in the 1850s and 1860s), as well as frag-
ments from the works of Nicholas and Helena Roerich, in par-
ticular from Ethics of the Heart. Shukshin is also epic and deep
in many of his stories and, of course, in his novels. The prob-
lem of the Russian character tormented Shukshin, the jour-
ney of the Russian person and the fate of the Russian land:
these are things which caused Shukshin suffering. Each of
Shukshin’s sentences are steeped with pain, with a thirst for
the truth, with the love for the simple person and with hope
for the happy future (strongly recommended for those who
have not read the original in a long time to do so)”.

Apart from Mother’s Heart, the play also contains oth-
er stories by Shukshin: In the Autumn, Unexpected Shot,
Stalled, How a Man Sent a Wolf, Goat and Cabbage Across the
River, Distant Winter Evenings, At the Cemetery, and Strait,
as well as texts by Nicholas and Helena Roerich and poems
by Kozma Prutkov.
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My3bIKaJIbHAas OCeHb Ha HOBOU CleHe
Musical Autumn on the New Stage

AJleKCaHIPUHCKUN TeaTp

OceHb Ha HoBoli cuieHe AnexkcaHOpUHKU
03HaMEHOBAaHA LeJIbIM PAIOM

HNHTEPECHbIX KOHIIEPTOB.

The Alexandrinsky Theater

Autumn on the New Stage of Alexandrinka
is marked by a number of

interesting concerts.

04.10.22

«OceHHUE PUTMBI perTu»

Autumn Reggae Rhythms

JlerennapHsble St Petersburg Ska-Jazz Review cbirpaioT cBo
6OJIBLIOH, COMBHBIN KOHLIEPT «OCEHHNE PUTMBI PETTH».

3HaMEHHUTHIN KOJUIEKTUB CYLIECTBYeT y)Ke 20 JIET, 33 HTO
BpeMs OH BBIITYCTHUII IIECTh JOITOUTPAIOLIUX aJIbOOMOB.

JI1060Bb K MYy3bIKe 40-X-60-X IIPOIIJIOT0 CTONETHs, Bpe-
MeHH, KOTfla TalaHT U MaCTePCTBO UCIOTHUTENEN pelain
BCe, — BOT UTO 00beINHAET ITHUX MY3bIKAHTOB. U 4 OKTAOPSA
BBI CMOXKETe B 9TOM yOeqUThCA, BeAb Ha ClieHe OymeT 3BY-
4aTh CMECh OCEHHUX MeJIOAUN U PUTMOB SIMaiiky, Hblo—I?Iop—
ka u CaHKT-IleTepOypra oT, MOXKAJIYH, TTTaBHBIX BHTY3UACTOB
My3bIkH Reggae 1 Ska Hamero ropofa.

The legendary St Petersburg Ska-Jazz Review will play their
big solo concert “Autumn Reggae Rhythms”.

The famous band exists for 20 years, and at this time re-
leased six long play albums.

Love for the music of the 1940s-1960s unites these enthusi-
asts; it was the time when the talent and skill of the perform-
ers decided everything. And on October 4 you will be able to
make sure of this, because on the stage there will be a mixture
of autumn melodies and rhythms of Jamaica, New York and St
Petersburg performed by, perhaps, the main Reggae and Ska
lovers of the city.

05.10.22
Newborn

My3sBIKAHT To[a 110 Bepcuu Paguo «Jazz 89.1 FM» u Bemy-
muil tenexkaHana «Poccusa-Kynerypa» Bagum DijeHKpUT
npencTtaBUT BrepBole B CaHKT-IleTepOypre aBTOPCKYIO |
nporpaMmmy Newborn — cmech COBpeMeHHOU MHCTPyMeH-
© music at the intersection of genres.
«HOBOPOYXKICHHBIH» PEJIU3 32,121 HOBBIA BEKTOD B KAPbe-
¢ career. Unlike previous works, the album contains only au-

TaJabHOU MY3bIKU Ha CThIKE JKaHPOB.

pe My3bIKaHTa. B oTnu4me oT mpeabIaymux pabor, B a1b6oM

BOLIJIM TOJIBKO aBTOPCKHWE KOMIIO3UIIUH, apaHKXHUPOBaHHbIE

Eylenkrig Crew.

«JTa paboTa — MO JIUYHBIH B3IMIAJ Ha MY3bIKY. S HHUKOrIA
He Ha3bIBaJI ce6s KOMIIOBUTOPOM, HUKOI/A He BBIITYCKAJ 110 He-
CKOJIBKO aJIbGOMOB B IO, ¥ B LIEJIOM OY€Hb CKEINTHYHO OTHOILIYCh
K COGCTBEHHOMY TBOPYECTBY, U €llle CKENITUYHee K CJIOBY TBOpYe- !
cTB0. HO eCTeCTBEHHBII IPOLIECe PASBUTHS CBA3AH C HOBBIMU BBL-

30BaMU. U 3TO OMYIH U3 HUX», — TOBOPUT MY3BbIKaHT.
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Vadim Eilenkrig, the musician of the year according to Jazz
89.1 FM Radio and the host of the Russia-Culture TV channel
projects, will present for the first time in St Petersburg the au-
thor’s program Newborn, a mixture of modern instrumental

The ‘newborn’ release set a new vector in the musician’s

thor’s compositions arranged by Eilenkrig Crew.

“This work is my personal view on music. I have never
called myself a composer, I have never released several al-
bums a year and in general I am very skeptical about my own
work, and even more skeptical about the word ‘creativity’. But
the natural process of development is associated with new
challenges. And this is one of them,” says the musician.

Ska Jazz

23.10.22
Volume #2

KonnekTus «Cectpa [leTpa» npencraBuT nporpammy VOLUME
#2. HoBas IIOCTAHOBKA I'PYIIIIBI CHHTE3UPYET B cebe TeaTpasb- !
HYyI0 9KCIEHTPUKY C SKCIEPUMEHTAIBHBIM MY3BIKAJIbHBIM |

3By4YaHHeM, Ije CO4YeTaloTCs MHOT'OI'0JIOCHBIE apaHKHPOBKU
" CTapHHHbIE NTHCTPYMEHTBI C CAMBIMU HOBBIMU MY 3bIKaJIbHbI-
MU TEXHOJIOTUAMH, KOTOPbIE [TI03BOJIAIOT Ha I/1a3ax y SPHTeHeﬁ
co30aBaThb HOBYIO yCJIOBHY10 P€AJIbHOCTbD.

Mysbnca M3BECTHBIX ITIECEH ano6peTaeT HOBOE€ 3By4aHUE, a UX

TEKCTBI CTAHOBATCSA YaCTBIO JpaMaTHYecKoid ucropuu. CIiek-
TaKJIb COCTOUT U3 IBYX YaCTeH — 9TO YCIOBHBIH «THUAJIOT» MYK-
CKOT'0 ¥ KEHCKOT'0 I'0JI0ca, BBIPAsKeHHBIN My3bIKaIbHBIM U Tea-
TPaJIbHBIM A3BIKOM. [IMAJIOT, B KOTOPOM ITPOSIBIIAETCS MY>KCKOM

Y KEHCKUI B3IJIA0 Ha YeJIOBE€YEeCKHe B3aMMOOTHOIIIEHNA U TaKHE

TIOHATHA, KaK J'IIO6OBI), paccraBaHune, OKNJaHNUe, CHacTbhe.

B cniekTakie 6yJZ[yT IIpeacTaBieHbl aBTOPCKKE BEPCUN OYEeHb
Pa3HbIX IIECEH, KaK PYCCKHX, TaK U WHOCTPaHHBIX. Bce BmecTe
CJIOJKUTCA B OKJIEKTHUYIHOE, HO O9€Hb APKOE LI0Y.

;

The Sestra Petra group (Peter’s Sister group) will present the VOL-
UME #2 program. The new production of the ensemble combines
theatrical eccentricity with experimental musical sound, which
combines polyphonic arrangements and ancient instruments with
the latest musical technologies that allow creating a new condition-
al reality before the eyes of the audience.

The music of famous songs takes on a new sound, and their
lyrics become part of a dramatic story. The performance con-
sists of two parts; this is a sort of dialogue between male and
female voices, expressed in musical and theatrical language.
This is a dialogue in which a male and female view of human
relationships and concepts such as love, parting, expectation,
and happiness are manifested.

The performance will feature original versions of very dif-
ferent songs, Russian and foreign, and they will come togeth-
er in an eclectic, but very bright show.
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Omner Ilepduiios
Oleg Perfilov

YxofAlliee 1€TO He CTaJI0 UCKITIOUEHHEM U ITOPa0BaIo The summer just gone was no exception and delighted
neTepOypoKIeB U TOCTEH ropoyia MPUsATHBIMU the city’s residents and visitors with great gastronomic
raCTPOHOMMYECKHMU OTKPBITUSAMU. B KOHIIe 1iond discoveries. The end of July saw the opening of the well-

B ITIaBHOE TOUKe IPUTAKeHUA Ha BacunbeBckoM ocTpoBe — known chef Oleg Perfilov’s bistro in the most popular

KYyZIbTYPHOM KBapTaJle « BpyCHUIBIH» — OTKPBLIOCHh spot on Vasilyevsky Island — Brusnitsyn cultural clock.
6ucTpo «Crevette», KyxHS KOTOPOTO — B pyKax ysKe The knowledge and skills Oleg acquired in France
XOPOILIO M3BeCTHOr0 MHOTUM Iteda — Onera Ilepdurosa. at Le Cordon Bleu Paris and by Pierre Gagnaire his
3HaHMA 1 HABBIKH, I0ITy4YeHHbIe OrieroM Bo ®paHIINU vast experience, including at bistro Gavrosh (Rostov-

B 1Koste Le Cordon Bleu Paris uy ITbepa FaHbep orpoMHBIil  on-Don) and St Petersburg’s The Repa, ignited

OIIBIT, B TOM YHCIIE, B 6ucTpo «['aBpoii» (PocToB-Ha- an interest among the sophisticated Petersburg

JloHy) u eTepOyprckoii «The Repax, moporpeny mHTepecC public in the opening of a new bistro. Even without

HCKYIIEHHO! NIeTepOyprcKoi Iy 6IMKY K OTKPBITHIO advertisement and announcements, on the day

HOBOT'O OHICTPO HACTOJIBKO 6€3 peKIaMbl ¥ aHOHCOB of the opening, the place was full within 15 minutes.

B [IeHb OTKPBITHA [TOTHAA MTocaiKa OblIa 3a 15 MUHYT. Read about the creative journey, the bistro style,

O TBOpUeCcKOM ITyTH, popMaTe GUCTPO, FeJOHU3ME hedonism and French restaurant culture in our

1 pecTopaHHON PPaHIIMK — B HAIIEM HHTEPBHIO. interview.

EM Oneez, dasalime HaUHEM C 21A6H020 U PACCMABUM 8Ce MOUKU Had i : WMo 3a 386epb MakKol, 3a- ABTOp Examepuna Mypamosa
gedenue 8 popmame «6ucmpo», u c uem e2o e0am? ®oTorpadum U3 HacTHOI

TK  CriaBHOrO — “6MCTPO” — HTO TaKas 'Ke KyXHs OT meda, KaK U KyXHs B «KJIACCUIECKOM» konnekuum

pecTopaHe, HO GoJiee JOCTYIIHAS 110 LI€HE.

B knaccuukaiuu pectopaHos ecTs fine-dining, ects pecTopaH, IOTOM HET HEKas
TaKas Mpocioiika 6onee JOCTYIHBIX pOpMaTOB GUCTPO, TPATTOPHUS U Tak faee. U ecTb
Gosiee coBpeMeHHBIE pOPMATHI, TAKKe Kak racTpoOGUCTPo, racTpobaps! u mpouue. [1o-
ciefiHUe [Ba OIMoKe BCero K HaM. Mi3Ha4yaIbHO 3T0 Oblia «Urpa» med-noBapos Muiie-
HOBCKHMX pecTopaHOB. OHM OTKpBIBanu Gojiee MPOCTBbIE MecTa, HEM3MEHHBIMU OCTaB-
715 yPOBEHb IIPUTOTOBIIEHUSA OJIIOM, KAYeCTBO NPOAYKTOB, HO TOCTAM IpefsaraeTcs
LOCTyIHAA IleHa U e[ja — 3TO MOTYT ObITh XOPOIIO 3HAKOMBIe 61I0[1a, KaK KOPOH OIIIo,
HO ¢ mepCKUM IOIXO0M.

EM Oleg, let’s start from the beginning, dot the i’s and cross the t’s: tell us, what is a bistro? By Ekaterina Muratova
OP Let’s start with the most important. Bistro is the same chef’s cuisine as the cuisine in Photo from the private collection
a classic restaurant, but more affordable.
In the classification of restaurants there is fine dining, there is a restaurant, then there
is a certain layer of more accessible formats: bistro, trattoria, and so on. Moreover, there
are modern formats like gastrobistros and gastrobars. These two are closest to us. It was
originally some sort of a “game” for Michelin-starred restaurant chefs. They opened sim-
pler places, where the level of preparation of dishes and the quality of the products re-
mained unchanged, the prices are affordable and the familiar food is offered to guests -
it can be cordon bleu, but with a haute cuisine approach, with a twist.
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o Onez Ilepdunos u Anena MenbHukosa

EM

TK

Oleg Perfilov and Aliona Melnikova

0co6eHHOCTh GUCTPO B TOM, UTO 3TO HEGOJBINOE 3a- '
BefIeHUE C OTPAHUYEHHBIM KOJIMYECTBOM MOCAJOYHBIX |

MecT. Hanpumep, «Le Chateaubriand» B [Tapusxe: y pe-

cTOpaHa 2 3Be37 bl MUIIJIeH, HO 3TO He PECTOPaH, 3TO —
6uctpo. CamMo GUCTPO 10 IJIOWAAN IPUMEPHO METpPOB |

60, U3 KOTOpPBIX KyXHA — METPOB 15. Ia, TaM 3a BecCb

YoKMH BaM MOTYT HU pasy He IIOMEHSATb NMPUOOpBI — :

Y HUX TEeXHUYEeCKH HeT BO3MOXKHOCTU MBITh IIOCY-
Iy BO BpeMs cepBuca. Korjja Mbl roBopyuM npo ¢popmart

6GUCTPO, MBI TOBOPHUM O TOM, UTO YeJIOBeK UJeT 3a efoH |

pecTopaHHOIro YPOBHA, HO OH COIJIallla€TCs Ha OoIlpene-
JIEHHbIEe U3OEPIKKU.

Y Hac B «Crevette» mpegycMOTpeHO 40 MeCT B 3aje |

1 HECKOJIbKO CTOJIOB Ha Teppace, 3a pa60q1/11‘71 JA€Hb
B CpegHeM CMEHAETCs 4 IToCaKU.

He mo2y He cnpocimb npo 6pOHb: HACKOLLKO 3apaHee HYic-
HO 6pPOHUPOBAMb CMONUK Y 8a.C?

BpoHb foCTyIHA y Hac Ha caiiTe, B OyTHU MOXKHO AEeHb |

B IIeHb OPOHUPOBATH, a K BBIXOAHBIM JTy4llle HAKaHYHE.

B xOpo1Iyio MOrofy UK B JHU MeponpusiTuil Ha CeBKa- |

Gesie MOT'YT GBITH OUepeil Ha BXO.

{EM

oP

The difference with a bistro is that it’s a small estab-
lishment with a limited number of seats. For example, Le
Chateaubriand in Paris has two Michelin stars, but it is
not a restaurant, it’s a bistro. The actual bistro is about
6om?, 15m? of which is the kitchen. And yes, it’s possible
that youwll use the same cutlery for the whole evening,
they just don’t have time to wash the dishes while serv-
ing. When we're talking about the bistro style, it means
a person is after restaurant quality food, but willing to
compromise.

Here at Crevette, we have 40 spaces in the hall and
a few tables on the terrace, on an average working day,
we will refill the restaurant 4 times over.

Now, I can’t but ask about booking: how far in advance
should we book a table at your bistro?

You can book on our website; on weekdays you can
book on the day, on weekends it’s best to book the day
before. When the weather is good or when there are
events at Sevkabel, there could be queues to enter.
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Bl 6 Hauale pa32080pa CKA3ALU, WMO 6UCTMPO — MO na-
puscckas ucmopus. Pacckaxcume, noxcanyiicma, a Kak 8o-
obwe pecmopaHHas KYabmypa eviensdum eo Ppanuyuu?
YeM OH NPUHUUNUALILHO OTIUYLAEMCS 0M POCCUULCK020?
PecTopaHHBIN Ou3Hec BO PpaHIMU CYLIECTBEHHO APY-
roil u3HavaJIbHO. Bo ®paHINM CO3JAHO (OJIBIIOE KOTH-
4eCTBO KYJIMHAPHBIX HIKOJI, KOTOpPble MOKHO IIpHpaB-
HATH K yHHUBepcUTeTaM, AyMalo. OHM Jake Ha3blBaIOTCA
IIKOJIBI KYJTMHAPHOTO UcKyccTBa. Ferrandi 6pli1a ocHoBa-
Ha B 1920 TOY U pacCIIoJoXKeHa ceifyac Ha 20.000 M= Ilo-
MUMO UCTOPUHU, KOHEUHO, 1 NepeJalolXca YHUKAIbHBIX
CEKpeToB OT IOKOJIeHUA K MOKOJIeHMIO, 3Ta LIKoJIa elle
U TIPeJIOCTaBISAET BO3MOXKHOCTb YUUTHCA, KaK B OOBIU-
HOM BY3e — ¢ppaHITy3bl CHAIOT S9K3aMEHBI, [I0CTYIAIOT, He-
6OIBLIYIO CyMMY BHOCAT 3a 00y4eHUe 1 yyarcs. Enne oqHa
3HaMeHUTad mKona — Le Cordon Bleu — 6bla ocHOBaHAa
B ITapuoke B 1895 romy. OTo GopMUpYeT OTHOIIEHNE K ITPO-
deccun, K ee LIEHHOCTU U BOCTPe6OBaHHOCTH, UTO, 6e3yc-
JIOBHO, OTpaskaeTcsd U Ha 3apIiaTax GpaHIy3CKUX I10Ba-
poB. ®paHIly3bl OTHOCATCA K efle U Ipolieccy ee MPUro-
TOBJIEHUS KaK K MCKYCCTBY M, COOTBETCTBEHHO, AJI1 HUX
OTKPBITHE pecTOpaHa — 3TO He TOJIBKO IIPO KOMMEPIIUIO
U TPUOGBLITB, 71 HUX BTO, IPEsKie BCEro, HICKYCCTBO, 3a7I0-
YKEeHHOE U BOCIIUTAaHHOE IOKOJIEHUAMU. DTO ONpefenseT
TIOAXOJ] K OTKPBITHIO U BeJIeHUIO el B PeCTOPaHHOM 613~
Hece B IpyuHIKIE. B Poccry TaKOro OTHOLIEHU, K COXKa-
JIEHUIO, ITOKA HeT. 34eCh TakK e CI0XKHO, Kak U Bo ®paH-
LIMM OTKPBITh PeCTOPaH — JOPOr0 U HEIPOCTO, HO OTHO-
LIeHUe K TOMY COOBITHIO COBCEM APYTOE.
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bistro is a Parisian story. Please tell us about the French
restaurant culture. How does it differ from Russia?

The restaurant business in France has been com-
pletely different from the start. Many cooking schools
were created in France, and I think they can be com-
pared to universities. They're even called schools of
culinary art. Ferrandi was founded in 1920 and now
occupies 20,0oom?. Apart from the history of course,
and the unique secrets which are passed down from
generation to generation, this school also provides
the opportunity to study like at any regular univer-
sity — the French take exams, get offered a place, pay
a small tuition fee and begin their studies. Another
famous school is Le Cordon Bleu — it was founded in
Paris in 1895. All this moulds the attitude they have
towards the profession, the value and demand placed
on it, which, of course, is reflected in the salaries of
French chefs. The French regard food and the prepa-
ration of food as an art and, subsequently, for them,
the opening of a restaurant is not only about com-
merce and profit, it’s first and foremost, a well-estab-
lished art, nurtured over generations. This also deter-
mines their approach to opening and doing business
in the restaurant world. Unfortunately, there is no
such attitude in Russia yet. It’s just as difficult here as
it is in France to open a restaurant; it’s expensive and
hard work, but the attitude towards it is completely
different.
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Onez, a moxceme nocmompems HG GUCMPO 2NA3AMU 20-
cmeti? [[ns nux makoi gopmam umo sHauum?

Ilymalo, CTOUT OTMETHUTH 6ojiee pacciabieHHbIH, eciu
MOJKHO TaK CKa3aTb, pOpMAT IOCEIeHUA — 3[1eCh HET
CTPOroro Apecc-Kojaa U MpaBul, & HACIaJUThCA BKYC-
HOM 1 IOHSATHOM efoi, koM$opTHOI aTMocdepoii U pe-
KPAaCHBIM MOPCKHUM BHIOM Ha 3aJIUB, HHOTHA yKPaCHB
BCe 3TO ellle ¥ GOKAJIOM UTPUCTOrO, IPUXOAAT U y3HA-
BaeMble T€pPOM CBETCKOHN :KHB3HU IOPOJa, U CTYLEHTHI,
U TYPHCTHI, porynuBawiuecs B Cepraberne.

Korma mbI cTpousu «Crevette», MpI JymManau O TOM,
4YTO6BI CO3ATh TAKOE MECTO, Ky/la XOUETCsS BEPHYThCA.
C OTKpPBITHUSA MPOLLIO HE TaK MHOI'O BpeMEeHH, HO d y-
Malo, YTO HaM 3TO yJAJIOCh — €CThb TOCTH, KOTOPBIE yiKe
CTabMIBHO IPUXOOAT K HaM HECKOJIbKO pa3 B Hefe-
7I10: B YeTBepT, MOTOM B cy660Ty — Ha GpaH4, IOTOM
Ha yoKHH B BOCKpECEHBeE.

Pacckancume, kak Bul 8bl6panu nokayuio dns «Crevette»?
ITpudymanu Ha38aKUe 3apaHee U 8bl6Uparl nod He2o?

Her, 3apaHee y Hac He ObIJIO HU Ha3BaHUs, HU JKeJlae-
MOH MoKy, B mekabpe IpoNIIOTo rofa g 3aBePIINT
paboTy B TeKyIeM Ha TOT MOMEHT IIpoeKTe. BbIo ueT-
KOe NMOHMMAaHMe, YTO HYXXHO OTKPBIBATH YTO-TO CBOE.
Torpa ke B Jekabpe HalleIcs UHBECTOP. BecHOI 6BLIO
TIPUHATO pellleHHe MepecMOTPeTh MOAXOM U OTKPHITh
3aBefleHNe 6e3 MPUBJIEYEHN BHEITHUX CPENCTB — 3TO
PHUCKOBO, HO JlaeT OYeHb MHOI'O BO3MOXKHOCTeMH. f pas,
4YTO C AJleHOIl MeIbHMKOBOI yHajaoCh pealn30BaTh
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Oleg, can you look at the bistro through the eyes of the
guests? For them, what does the bistro style mean?

I think it’s worth mentioning that it’s more relaxed,
if I can put it that way — there are no rules or a strict
dress code, but you can enjoy delicious and famil-
iar food, a comfortable atmosphere and a beautiful
sea view of the bay, sometimes even a glass of spar-
kling wine is added to the mix. We also get famous
people from the city’s social life popping in, as well
as students and tourists who were taking a stroll in
Sevkabel.

When we were building Crevette, we wanted to cre-
ate a place where you'd want to return. Not much time
has passed since the opening, but I think it’s been
a success — we have regular customers who come
several times a week: on Thursday and on Saturday
for brunch, and then for dinner on Sunday.

Tell us how you chose this spot for Crevette. Did you come
up with a name beforehand and chose a location based
on the name?

No, we had neither a name nor a location in mind before-
hand. In December last year, I finished working on an
ongoing at the time project. There was no doubt in my
mind that I needed to open a place of my own. And in
December, there was an investor. In the spring, the de-
cision was made to reconsider our approach and open
a restaurant without sourcing external funds; this was
risky, but it creates a lot of opportunities. I'm glad that,
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3aJlyMaHHOe. B Mae Ha ABUTO MBI CIy4aiiHO yBUIEIU
9TO NoMelleHUe B BpycHUIIUHE, TpHexad IOCMOTPETh
1 pelluIn oCTaTbcA. MOXKHO CKa3aTh, YTO IOCJIe TOTO,
KaK MBI BBIOpasIU MIIOMAAKYy, Y HAC OKOHYATEIbHO CJI0-
JKUJIOCHh TMTIOHUMAaHNe TOT0, YTO TaM [JOJIKHO ObITH. 3a-

paHee MBI 3HAJIM TOIBKO, YTO XOTUM YTO-TO CBA3AHHOE |
¢ ®paHiueil U 6UCTPO, HO AyMaH, Kak CPACTUTD HTO !
TaK, YTOGBL JII0fAM GBITI0 HHTEPECHO Ty MATH. ATMOC-
depa mIomaiKu: MOPCKOU ropom, Kak 6yaTo Mbl B Ko- |

IIeHTareHe, cenaia CBoe Aeno. [Janblie olpenenniInch
C OCHOBHBIM HaIlpaBleHHEM, BBIOPAIN KPeBETKY — 3Ha~
KOMBIH Ka’K[IOMY IPOAYKT, TOKAJIBHBIN, IOAXONAMINN
171 COTeH BapHalliil B 6/1f0/laX pa3HOTO HACTPOEHHUH,
OIofKeTa U IMOAX0Ma.

B BbIGOpe HazBaHWUI MHe Bcerga O4YeHb HPaBUII- |
Csl MPOCTON U SPKUI IpUeM, KOTLa IPOeKThI Hasbl-
BalOT IPOAYKTOBBIMM HMeHaMHU. Bce Hallu 3HAKO- |

Mble U TOCTH HazbIBaloT 6ucTpo «KpeBeTka», HECMO-
TpA Ha TO, 4TO OodUIMAIBPHOE Ha3BaHUE BCe-TaKHU
«Crevette».

A umo y 8ac 8 «Crevette» 0683amenbHo HYHCHO NONPo6Ho-

samb? HecmarndapmHuble pekomeHOAUUU YxHce CLLIWALA —

CHLIPHUKU U A6N0UHBLE mapm, a umo euie?

Y Hac He6OIIbIIOE MEHIO, HO U3 Hero GepyT GyKBalbHO '
BCe. B mupepax 1o 3akasaM: pUeTHI U3 KPeBETOK, XyMYyC |

C JKapeHBIMHM KpeBeTKaMH, KpeBeTKU Ha KapTodenb-
HOM MyciuHe. HammpuMmep, B BBIXOLHOU AeHBb MBI IIPO-
ImaeM 9 Kr xymyca. Elle oTieIbHO 0TMeuy Hallly 0co6yio
BUHHYIO KapTy, TPaKTUUECKHU «MOPCKYI0». B Hell pef-

CTaBJIEHbI IIOPANKa 30 BUH, CBA3aHHBIX MEXOY cobou
TEeM, YTO BUHOTpa[ IJId KayKA0Tr0 BUHA BBIPOC HA MOp-

ckux beperax.

Onez, Mbl Obl XOMenu 3a.8epwums Hawe UHMepebvio Ba-
well yumamoii — pexomeHdayuell uwumamenam. Imo
ckaxceme?

XoTen 6bI TOXKeNaTh KakgoMy 60bIe Tpo6oBaTh, OT-
KPBIBATH [JIs1 cebsi uTo-TO HOBoe. He GoiiTech u 0oBe-

psiiTe KOMaH/e MOBapoOB, KOTJa MPUXOAUTE B HOBOE |
nns cebs 3aBefeHue. He qymaiiTe, Kak U 4TO IPUTO- :
TOBIIEHO, MPOOYiiTe, YyBCTBYiiTe, pemaiite fus cebd,
YTO BaM HpaBUTCH. [Ipe[icTaBbTe, YTO TETUTE B CAMOJIE- !

Te B HOBYIO [1J151 ce641 CTpaHy, BbI loBepseTe yIpaBIeHHe
CaMOJIETOM IMHJIOTY U C MIPpeABKYIEeHHEeM JKOeTe HOBbIX
IJA Bac BredaTineHui. To e U ¢ pecTopaHaMU: [[OBe-
pAliTe moBapaM, Kak IMUJIOTaM, HaclaxgalTech KyIu-

HapHBIMU OTKPBITUAMHU U GopMUpPYHTe CBOI 0cobeH- |

|

HBIH BKYC.
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along with Aliona Melnikova, we managed to realise the
plan. In May, we came across this place in Brusnitsyn on
the Avito site, so we came and had a look around and de-
cided to take it. I'd say that after we chose the location,
we finally had an idea of what should be there. Before
that, we only knew that we wanted something linked to
France and a bistro, but we were pondering how to blend
everything in such a way that people find it interesting
to come here. The atmosphere at the location spoke for
itself, it’s an atmosphere of a coastal city, like Copen-
hagen. Then we decided on a main theme and chose the
shrimp — a product familiar to everyone, local, suitable
for hundreds of dishes, budgets and approaches.

When choosing names, I always really liked the sim-
ple approach, when projects use product names. All our
friends and guests call the bistro “the Shrimp” (Krev-
etka), despite the fact that the official name is still
Crevette.

What is the must-try dish at Crevette? The unorthodox rec-
ommendations we’ve already heard, cheese pancake and
apple tart, but what else?

We have abigmenu and people order literally everything.
The most popular dishes are: prawn rillettes, friend
prawn hummus, prawns on potato muslin. On a week-
end, for example, we sell g kg of hummus. I would also
like to mention the wine list, especially the marine list. It
has 30 wines on it, they all have one thing in common:
the grapes were grown on the seashore.

Oleg, we’d like to end our interview with a quote from you
with recommendations for the reader. What do you have to
say?

I'd like for everyone to try more things, to discover some-
thing new. Do not be afraid to trust in a team of chefs when
you come to a new place. Do not think about how anything
was cooked; try, feel, decide for yourself what you like. Im-
agine you're flying in an airplane to a new country, you
trust the pilot to control the plane and look forward to the
new experiences that await you. The same goes for restau-
rants, trust the chefs like the pilots, enjoy the culinary dis-
coveries and develop your own specific taste.

»

-
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OceHBb TeI1Jiee jieTa
Autumn’s warmer
than summer

CoBpeMeHHada PpaHLUA, [peBHUE IPy3UHCKUE
CHMBOJIBI, JeTCKHE BOCIIOMHUHAaHUSI, Midnight Bar

1 GPYKTHI C 4ePHOMOPCKOTO M0bepeskbs — BCE,

4YTO cIeaeT ATy oceHb [leTepOypra He3abbIBa€MO.

Modern-day France, ancient Georgian symbols,
childhood memories, a Midnight Bar and fruit
from the Black Sea shore — all that will make

this autumn in St. Petersburg unforgettable.
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3a0bLJIN caxap
Zabyli Sakhar

CeTb KOHAUTEPCKUX «3abBIIU ca-
Xap» OTKpbIIa (QIarMaHCKUU pecTo-
paH. [TTaBHBIE COCTABIAIOIINE — MEHIO
B ctune comfort-food, 3aBTpaku ¢ He-
TPUBUAIBHBIMU COYETAHUSAMH, CBe-
’Kas BBINEYKA M aBTOPCKHE [eCepThI,
crienrenTu-Kode co6CTBEHHON 06sKap-
KU U BAYMYHUBas BUHHaA KapTa. Kyx-
HS TIepBOTO pecTopaHa «3abplmu ca-
Xap» NMpUBJIEKaeT CBOeH yHUBepcalb-
HOWM KOHIENIWeH: C BUIY CIOKHBIE
61I07a TOTOBAT U3 NMOHATHBIX M 3Ha-
KOMBIX NPOAYKTOB. OTIMYUTENbHA
yepTa — JIOKAJIBHOCTH: Ha KyXHe HC-
MOJIb3YIOT POCCHUICKYI0 PBIGY M Mope-
MPOAYKTHI, PpepMepcKUe OBOIIH, SAr0-
IbI I MECTHYIO IITHUILY, B COOCTBEHHOM
cany Ha YepHOMOpPCKOM Mobepeskbe
BBIPALIMBAIOT GPPYKTHL.

The patisseries chain, Zabyli Sakhar, has
opened a flagship restaurant. The main
features include a comfort-food menu,
breakfasts with non-trivial combina-
tions, fresh pastries and signature de-
serts, home-roasted speciality coffee and
a thought-through wine list. The food
at the first Zabyli Sakhar restaurant at-
tracts guests thanks to its universal con-
cept: dishes which look complex are actu-
ally made using familiar ingredients. The
stand-out feature is the local produce;
Russian fish and seafood, farm vegeta-
bles, berries and local poultry are used in
the kitchen, as well as home-grown fruit
from the Black Sea shore.

VAKH

PecTopaH COBpeMEHHOH I'PY3UHCKOH KyX-
Hu VAKH BMecTe ¢ IIpUIJIaIleHHbIM 6ap-
TeHgepoM KupuiinoM YiabsSHOBBIM ITIpe-
CTABIAIT KOKTEHIBbHYI0 KapTy, BIOX-
HOBJIEHHYI0O Boppskramu — [IpeBHUM
TPY3UHCKHM COJISIDHBIM CHMBOJIOM, Ha-
MOMMHAIOIIUM COJIHIIE C CEMBI0 JIyda-
MU. BopmpKraii BCTpeYaeTcs U B COBpe-
MeHHOU ['py31H1: Ha IEHEXKHBIX KYITIOpaX,
YKpaIleHUsX U B 3HAKOMOH BceM ¢op-
Me XHUHKaIu. CeMb JIydell — ceMb Hebec-
HBIX CBeTUJI. KasKIoil miaHeTe, CIIyTHU-
Ky WU 3B€3JI€ COOTBETCTBYET Napa KOK-
Telinel (AaIlepUTHB U IMKECTUB) C OHUM
13 TPaAULIMOHHBIX A ['pysun MHIrpe-
IMEHTOM: aliBOM, IPEIKUM opexoM, Gap-
Gapricom, abpuxocoM, ¢eiixoa, CIUBON
U XypMOU. Bcero B HOBOH KOKTEHJIbHON
KapTe — 14 KOKTeNIel.

The modern Georgian cuisine restau-
rant VAKH, together with guest bar-
tender, Kirill Ulyanov, present a cocktail
menu inspired by Borjgali, an ancient
Georgian solar symbol resembling the
sun with seven rays. Borjgali can also be
found in modern-day Georgia: on bank-
notes, jewellery and in the familiar form
of khinkali. Seven rays — seven heavenly
bodies. For each planet, satellite or star,
there’s a corresponding pair of cock-
tails (aperitif and digestif) with one of
the following traditional Georgian in-
gredients in each one: quince, walnut,
barberry, apricot, feijoa, plum and per-
simmon. There’s a total for 14 cocktails
on the new cocktail menu.

SETTLERS

CoBpemeHHasa ®@paHIUA IOCEIUIACH
Ha Bacu/IbeBCKOM OCTpOBE — B HOBOM
pectopate Settlers Ha HamuyHo# ynu-
1le, KOTOPBIN OTKPBUICA B CEPEIMHE aB-
rycra. CBesKUi B3I/ Ha GPaHILy3CKYI0
KJIaCCHUKY U pellIuTeNIbHble FaCTPOHOMHU-
yecKue IJIaHbl — OCHOBHbIE OPUEHTUDBI,
KOTOPBIM cllelyeT KoMaHza IIpoeKTa. Pe-
LENTH! GPAHITY3CKOH KIACCUKH B aBTOP-
CKOI1 TTofjade U aKIeHT Ha 6mofa Cpean-
3eMHOMOPCKOT'0 1T00epeskbs — ITaBHBIE
cocTaBidaIe KyXHU Settlers. 3mechb
MHOT'O IIPOCTPAHCTBA M €CTECTBEHHOIO
CBETa 3a CYET BHICOKMX apOYHBIX OKOH,
Temnsas 6exkeBasd MAJUTPa U HATypallb-
Hble MaTepualbl B OTHeNKe: HalpuMep,
JIeH U AepeBo. AKIIeHTHBIMU JeTallsIMU
CTaJId OTKpPbITasd KyXHA M KOHTaKTHad
GapHas CTOHKA.

Modern-day France has set up home on
Vasilyevsky Island in the new Settlers
restaurant on Nalichnaya Street, which
opened in mid-August. A fresh take on
French classics and strong culinary ide-
as are the main guidelines the project’s
team stick to. At Settlers’ you can ex-
pect classic French recipes with a signa-
ture twist and an emphasis on the Med-
iterranean coast. There’s a lot of space
and natural light thanks to the big
arched windows, the warm colour pal-
ette and natural materials used in the
décor, such as linen and wood. The fo-
cal points have become the open kitch-
en and contact bar.

ANTE SEAFOOD & BAR

Vcrionb30BaHNE CE30HHBIX U JIOKATb-
HBIX UHIPENUEHTOB, cMelleHHe ¢Go-
Kyca C HACBIIIEHHBIX COYCOB Ha IIy-
GOKHMIl BKYyC 3arJIaBHOTO IIPOAYKTa
1 OXBaTBIBAIOLIEE CBEXKECThIO HACTPO-
eHHe CpeJU3eMHOMOPCKOro Iobepe-
JKbSI — MMEHHO TaK MOJYKHO OIIMCATh
6i0fa U3 HOBOTO MEHIO B pecTOpaHe
Ante seafoodesbar, paspaboraHHBIe
KoHIenT-mepom [ImurpueMm BiuHO-
BBIM. B HOBOM MeHI0 [IMUTpUI HpoO-
TOJIXKUII KypC Ha PbIOY M MOPEIPOIYK-
Thl 1 COEOUHMUII y3HaBaeMbIﬁ CTHUIIb,
6IM3KUI K BBICOKOH KyxHe, ¢ popma-
ToM comfort-food.

Shifting the focus from rich sauces and
deep flavours onto the use of seasonal
and local ingredients and embracing the
freshness of the Mediterranean coast,
this is the best way to describe the dish-
es on the new menu at the Ante Seafood
e Bar restaurant, created by the devel-
opment chef, Dmitry Blinov. In the new
menu, Dmitry continues to focus on fish
and seafood and combines recognisable
cooking styles, similar to haute-cuisine,
with the notion of comfort food.
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THE MOON

The Moon — HOBBII pecTopaH Ha WUH-
CTPYMEHTAJIbHON yIIHIle, OTKPBIBIIUNCS
rocsie pebpeHAUHTa Ha MecTe «MsCHOro
nexa». The Moon — 5To 1yHa, KOTOpast CO-
NIPOBOXKAAET HAC U IHEM, U HOYBIO. Exxe-
nHeBHO roctu The Moon MoryT pacro-
JIOKUTBCA KaK BHYTPU PeCcTOpaHa, Tak
1 Ha JIETHeH Teppace, a B IISITHUILLY U Cy6-
60Ty B IOJIHOYb aTrMocdepa pecTopa-
Ha CMeHsAeTCsA FPOMKUMHU BedyepUHKaMU
Midnight Bar. Kaxxasii ners B The Moon
IpejaraioT TI00UMble BCEeMH OJIio-
& WUTAJIbSHCKOW, a3HMaTCKOH, PYCCKOU
1 aMepUKaHCKOH KyXHU. B BUHHOH Kap-
Te cobpanu 80 HaMMEHOBaHUI ¢ 06pa3-
namu Craporo u Hosoro CeeTa, BK/IIOYad
BBIAIONYECSA BUHOMETbYECKYe PETHOHBI
Mamnany u Byprynauu. BapHas kapTa
BKJIIOYAET B cebs IIeCTb KOKTEHIEeH, pas-
paboTaHHBIX C IPAHBIMU, TPABAHUCTBI-
MU U GPYKTOBBIMU HOTAMHU.

The Moon is a new restaurant on Instru-
mentalnaya Street, which opened after
a rebranding where the Meat Shop used
to be. The Moon restaurant is the lu-
nar satellite which accompanies us day
and night. Every day, guests at The Moon
can sit both inside the restaurant and on
the summer terrace and at midnight on
Fridays and Saturdays, the atmosphere
of the restaurant is replaced by loud Mid-
night Bar parties. Every day at The Moon
guests can order much loved by every-
one Italian, Asian, Russian and Ameri-
can dishes. The wine list encompasses 8o
wines with samples from the Old and New
Worlds, including wines from the stand-
out wine producing regions of Cham-
pagne and Burgundy. The cocktail menu
includes 6 cocktails made with spicy,
herbal and fruity components.
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CAFE CLARET

CyacTiuBblEe M SIpKHE JIETCKHE BOCIIO-
MUHAHUS U OCTAIOTCS C HAMHM Ha BCIO
JKM3Hb. AnexcaHnap BormaHoB, OpeHI-
me¢ Cafe Claret, cosman aBTOpcKUi cer,
BJIOXHOBUBIINCh T'aCTPOHOMUYECKUMHU
BITEYATIIEHUSMU CBOETO JIETCTBA U I0HO-
cTu. [IATHAALATE JIET )KU3HU U 11 BOCIIO-
MUHaHUH BOIJIOTUJINCH B CETE U3 OIUH-
HaAIATH IepeMeH. AleKcaHOp JeTCKUe
rofibl IIPOBEJI B MHOT'OYHCIEHHBIX IIepe-
e3aXx U paHoO Havajl IyTellecTBOBAaTb
CaMOCTOSITEIIBHO. MHOTOYHUCIIEHHBIE
M0e3OKYU MOJApUIN eMy pasHoobpas-
Hble TaCTPOHOMHYECKHUE BIIeYATIIEHU,
IeJIUTBCS U BJIOXHOBIISATBCS KOTOPBI-
MU 11ed-TI0OBapy MHTEPECHO U CerofHs.
ITo cioBaMm 1eda, ceT paccKasbIBaeT Io-
CTIO O BKyCaX, KOTOpbIe COIPOBOYKIAJINA
ero Ha IPOTSKEHUH Bcero aeTcTna. Ka-
skaoe 6010 — HTO COBpeMeHHas MeTa-
¢dopa Ha TOT BKYC, KOTOPBIN BO3BpalaeT
€ro B JeTCKUE TOJIbI.

Happy and bright childhood memories
remain with us for life. Alexander Bog-
danov, brand chef of Cafe Claret, creat-
ed a signature set, inspired by the gastro-
nomic impressions of his childhood and
youth. Fifteen years of life and 11 memo-
ries are embodied in a set of 11 dishes. Al-
exander spent his early years constant-
ly moving around and began travelling
alone at a young age. The numerous trips
gave him a variety of gastronomic expe-
riences, which the chef is interested in
sharing and continues to be inspired by
even today. According to the chef, the set
menu tells the guest about the flavours
which accompanied him throughout his
upbringing. Each dish is a modern meta-
phor for the flavour that brings him back
to his childhood.

BILBAO

B nepsoM B CaHKT-IleTepbypre pecTo-
paHe OGackckoil kyxHu BILBAO oro-
IIJTA OT KJIACCUYeCKOr0 Ce30HHOTo 06-
HOBJIeHUS MeHIo. Terneph HOBbIE IO3HU-
LMK B 3aBEJEeHUU IMOABIAITCA MOYTU
KasKaylo Hememnto. Monomol u aMOUIy-
03HBIH med-noBap, CrenaH TUMOIIEH-
KO, 06BACHAET DTOT XOJ, CKOPOTEYHO-
CTBIO TPEHJIOB U TEMIIOM KU3HU. Hed
JOJKHAa OBITH pealn3oBaHa cpasy,
€CJIM BTO He OBbLIO CHIeTaHO, CKOpee BCe-
o, ysKe He OyfeT TOro 3MOIMOHAJIbHO-
ro 3apAfa U akTyalbHOCTH. HemsMmeH-
HBIMU B MEHIO [TO-TIpeKHEeMY 0CTaloTCs
TONbKO GUPMEHHBIH TapTap U3 TYHIA
¢ Iy4Ybell UKPOH U FOPAOCTH pecTopa-
Ha — yuskeik CaH-Ce6acThbsIH C MyCCOM
13 IJIOMOUPA U COTIEHO KapaMeblo.

BILBAO, the first Basque restaurant in
St Petersburg has moved away from the
traditional idea of updating the menu
with each season. Now, new dishes ap-
pear almost every week at the estab-
lishment. The young and ambitious
chef, Stepan Timoshenko, explains this
move by today’s short-lived trends and
the pace of life. The idea must be im-
plemented immediately, if this is not
done, then it will likely be an emotion-
less and irrelevant affair. Only the sig-
nature tuna tartar with pike caviar and
the restaurant’s pride, the San Sebas-
tian cheesecake with ice cream mousse
and salted caramel, remain unchanged
on the menu.

Old Whale Pubs — nHTEennuUreHTHble aHrMmMnckme nabbi
C aBTOPCKOM KyxHeW O/ aTMOCPEPHOro y>KMHa.

Cr6, 3aropogHbin np., 4.24 +7 (812) 955-76-85
yn. ®egopa AbpamoBa, 0.21 +7 (812) 616-28-64
@ oldwhalepub.com
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Pycckas

Y TPy3UH-
CKast KyXHHU
Russian &
Georgian
Cuisine

BaHwmku / Banshiki
ITu-BT // Mon-Tue
11:00-23:00

Cp-Yr, B¢ // Wed-Thu, Sun
11:00-0:00

IIT-C6 // Fri-Sat
11:00-1:00

HertapHad yi. 1A
Degtyarnaya str. 1A
banshiki.spb.ru

Petrov-Vodkin
12:00-0:00
ApMupalnTeiickuii np. 6
Admiralteisky pr. 6
petrovvodkinrest.ru

Cocococouture

Cp-Bc // Wed-Sun
13:00-23:00

Ha6. AqMupanTeiickoro
KaHaja 2

Admiralteysky canal emb. 2
cococouture.ru

AcTopus / Astoria
7:00-0:00

Bonpmasa Mopckad yii. 39
Bolshaya Morskaya str. 39
roccofortehotels.com

MNankuu / Palkin
12:00-23:00
HeBckuii mmp. 47
Nevsky pr. 47
palkin.ru

WansnuH / Shalyapin
Iu-TIT // Mon-Fri
9:00-23:00

C6-Bc // Sat-Sun
10:00-23:00
TBepckas yi. 12/15
Tverskaya str. 12/15
shalyapinspb.ru

CeBepsiHMH / Severyanin
12:00-23:00
CTONsApHBIH Hep. 18
Stolyarniy In. 18
severyanin.me

PycTaBenu / Rustaveli
11:00-23:00

Hab. pexu Moiiku 9
Moika river emb. 9
restoran-rustaveli.ru

Mama TyTta / Mama Tuta
12:00-0:00

Bonpmasa Mopckad yi. 36
Bolshaya Morskaya str. 36
probka.org

Nino

Br-Bc // Tue-Sun
13:00-23:00

Ha6. kanana I'puboenosa 18
Griboedova canal emb. 18

TapxyH / Tarkhun
12:00-23:00
KapasanHad yi. 14
Karavannaya str. 14
restorantarkhun.ru

PecTOopaHBbI
C BUJIOM
Restaurants
with View

MaHcappa / Mansarda
12:00-1:00
[MoyTramMTCcKad yiI. 3-5
Pochtamtskaya str. 3-5
ginza.ru

BukTopMa / Victoria
12:00-20:00

Hesckuii mp. 15

Nevsky pr. 15
taleonimperialhotel.com

Kopiowka / Korushka
12:00-1:00
TleTpomnaBoBCKas
KperocTh 3

Peter and Paul Fortress 3
ginza.ru

VolgaVvolga
12:00-1:00

Hab. IleTpoBckas 8
Petrovskaya emb. 8
ginza.ru

Bellevue

13:00-1:00

Hab. pexu Moiiku 22
Moika river emb. 22

Terrassa

IIu-TIT // Mon-Fri
11:00-1:00

C6-Bc // Sat-Sun
12:00-1:00
Kaszanckasa ym. 3A
Kazanskaya str. 3A
ginza.ru

Sunday Ginza
10:00-1:00

I0skHas gopora 4/2
Yuzhnaya doroga 4/2
ginza.ru
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HTanbsaH-
CKasi KyXHS
Italian
Cuisine

Il Lago dei Cigni
12:00-0:00
CeBepHas jopora 21
Severnaya doroga 21
illago.ru

Percorso

Br-Bc // Tue-Sun
17:00-0:00
BosHeceHCKHU Ip. 1
Voznesenskiy pr. 1
lionpalacehotel.com

Mpo6ka / Probka
[u-IIt // Mon-Fri
9:00-0:00

C6-Bc // Sat-Sun
10:00-0:00
Jo6poimo6osa mp. 6
Dobrolubova pr. 6
probka.org

Marso Polo

Mu-IIt // Mon-Fri
9:00-0:00

C6-Bc // Sat-Sun
10:00-0:00

Ha6. Kanana I'pu6oenosa 2B
Griboedova canal emb. 2V
marsopolo.ru

Jerome

9:00-0:00

Borblras Mopckas yiL. 25/11
Bolshaya Morskaya str. 25/11
jeromerestaurant.ru

Goose Goose

[Ta-4YT, Be // Mon-Thu, Sun
10:00-23:00

IIT-C6 // Fri-Sat
10:00-1:00

Bornbiias KoHromeHHaA yIL. 27
Bolshaya Konushennaya
str.27

goosegoose.ru

Salone pastagbar

ITu-4r, Bc // Mon-Thu, Sun
12:00-1:00,

IIT-C6 // Fri-Sat
12:00-2:00

Hab. pexu ®oHTaHKU 30
Fontanka river emb. 30
atelierfamily.ru

VOX

12:00-23:30
IMecrensa yu. 16A
Pestelya str. 16A
voxresto.ru

Mina

Mu-TIT // Mon-Fri
9:00-0:00

C6-Bc // Sat-Sun
10:00-0:00
CrnopTuUBHaA yI. 2
Sportivnaya str. 2
probka.org

Capuletti

8:00-2:00

Bonpmoii mp. IL.C. 74
Bolshoy pr. P.S. 74
ginza.ru

ABTOpCKas
KyXHS
Signature
Chef Cuisine

Harvest

[Tu-Yt, Bc // Mon-Thu, Sun
13:00-0:00

IIT-C6 // Fri-Sat
13:00-1:00

Io6pomo6oBa mp. 11
Dobrolubova pr. 11
harvestduo.ru

Commons

MMu-TIT // Mon-Fri
17:00-23:00

C6-Bc // Sat-Sun
13:00-23:00

Hab. Kanana I'puboenosa 39
Griboedova canal emb. 39

Birch
13:00-23:30
Kupounada yi. 3
Kirochnaya str. 3
birchrest.com

Cap / Garden

IIn // Mon 11:00-0:00
Br-Bc // Tue-Sun
10:00-0:00

Bonbinas 3eneHnHa yiI. 23a
Bolshaya Zelenina str. 23a
gardenpetersburg.com

Recolte

[Tu-Yt, Bc // Mon-Thu, Sun
13:00-0:00

IIT-C6 // Fri-Sat
13:00-1:00

Io6pomo6oBa mp. 11
Dobrolubova pr. 11

Osteria Betulla
12:00-23:30

9-ada CoBeTcKad yil. 1
9-ya Sovetskaya str. 1
betullahome.com

Hunt

IIu-4Yt, Bc // Mon-Thu, Sun
10:00-0:00

IIT-C6 // Fri-Sat
10:00-2:00
Py6uHIITEHHA yII. 13
Rubinstein str. 13
hunt.restaurant

Taptap6ap / Tartarbar
IIu-4Yt, Bc // Mon-Thu, Sun
13:00-00:00

TIT-C6 // Fri-Sat
13:00-1:00

BuiieHCKUH 1Iep. 15
Vilenskiy In. 15
tartarbar.ru

Hamlet + Jacks
11:00-23:00
BoJIBIHCKUH TIep. 2
Volynskiy In. 2
hamletandjacks.ru

Mr. Bo
12:00-22:30
MaHesKHBIH 1Iep. 2
Manezhniy In. 2
mrbospb.com

Bourgeois Bohemians
13:00-0:00
BuiieHCcKUH 1Iep. 15
Vilenskiy In. 15
bobospb.ru

Minerals

IIa-4Yt, Bc // Mon-Thu, Sun
17:00-23:00

IIT-C6 // Fri-Sat
17:00-1:00

HeBckuii p. 7-9

Nevsky pr. 7-9
minerals-rest.ru

Animals

[T // Mon 12:00-23:00
Bt-Bc // Tue-Sun
10:00-23:00
Hexkpacosa yi. 60
Nekrasova str. 60
weareanimals.ru

Meal

13:00-16:00 / 17:00-23:00
JIUTEeNHBIN Ip. 17-19
Liteyniy pr. 17-19

Atenbe Tapas & Bar /
Atelier Tapas & Bar

IIu-4Yt, Bc // Mon-Thu, Sun
11:00-0:00

IIT-C6 // Fri-Sat
11:00-1:00

JlaxTUHCKaA y. 8
Lakhtinskaya str. 8
atelierfamily.ru

MeuTaTtenu /

The Dreamers
8:00-23:00

Hab. peky POHTAHKH 11
Fontanka river emb. 11
thedreamerscafe.ru

Aster

9:00-23:00
MasIKOBCKOTO yiI. 23/6
Mayakovskogo str. 23/6
astercafe.ru

SAVIV

-4t // Mon-Thu
9:00-0:00

It // Fri  9:00-2:00

C6 // Sat  10:00-2:00
Bc// Sun  10:00-0:00
Bornbluast KoHIoNIEHHAS Y71. 9
Bolshaya Konushennaya str.9
saviv.ru

Cococo bistro

9:00-23:00

Hab. AgmupainTeiickoro
KaHaJja 2

Admiralteysky canal emb. 2
cococodelivery.ru

Eclipse classic

Cp-Bc // Wed-Sun
13:00-23:00
Ilocenok PenuHo,
ITpuMopcCKoe 1. 424
Repino village,
Primorskoe hwy. 424
eclipserest.ru

EM/EM

BT-C6 // Tue-Sat
17:00-23:00

Hab. pexu Moiiku 84
Moika river emb. 84
emrestaurant.ru

EBponenckas
KyXHS
European
Cuisine

Mercado del Sol

Iu-4r, Be // Mon-Thu, Sun
13:00-23:00

IIT-C6 // Fri-Sat
13:00-1:00

BenuHckoro yi. 5
Belinskogo str. 5

The Sizzle

ITu-4r, Be // Mon-Thu, Sun
9:00-0:00

IIT-C6 // Fri-Sat
9:00-1:00

Py6uHIITElHA yII. 23
Rubinstein str. 23
sizzle.rest

Pame

13:00-23:00

Hab. pexu Moiiku 3
Moika river emb. 3
dreamteam.fm

Ky3Hs / Kuznya House
ITa-Yt, Bc // Mon-Thu, Sun
10:00-23:00

IIT-C6 // Fri-Sat
10:00-6:00

Hab. AmMupanTeickoro
KaHaja 2

Admiralteysky canal emb. 2
kuznyahouse.com

Lou Lou

ITa-YT, Bc // Mon-Thu, Sun
9:00-0:00

IIT-C6 // Fri-Sat
9:00-2:00

BsasoBasa yi. 8

Vyazovaya str. 8
spb.loulou.rest

FLOR

[Tu-Yt, Bc // Mon-Thu, Sun
10:00-23:00

IIT-C6 // Fri-Sat
10:00-1:00
Py6OuHIITEIHA yII. 14
Rubinstein str. 14
florspb.ru

Avocado Queen

[Tu-Yt, Bc // Mon-Thu, Sun
9:00-23:00

IIT-C6 // Fri-Sat
9:00-0:00

UranbsiHCKas yiI. 21
Italyanskaya str. 21

Frantsuza Bistrot

IIu-4t, Bc // Mon-Thu, Sun
9:00-0:00

IIT-C6 // Fri-Sat
9:00-1:00

Hab6. Anmupaiia JlazapeBa 22
Admirala Lazareva emb. 22

Juan

[Ta-YT, Be // Mon-Thu, Sun
13:00-1:00

IT-C6 // Fri-Sat
13:00-2:00

Boccranusa yi. 45
Vosstaniya str. 45
atelierfamily.ru

Mio Bistrot Bar
13:00-0:00
Kasanckagayi. 3
Kazanskaya str. 3

EBpona / LEurope

PesknM paGoThI pecTopaHa
YTOUHANTE y KOHChEepKa
Working hours to be advised
by concierge
MuxainoBckas yi. 1/7
Mikhailovskaya str. 1/7
belmond.com

CblpoBapHs / Syrovarnya
IIa-YT, B¢ // Mon-Thu, Sun
9:00-23:00

IIT-C6 // Fri-Sat
9:00-23:30

KoBeHckuii mep. 5
Kovenskiy In. 5
novikovgroup.ru

Ginza

12:00-1:00
AnTexkapckuil mp. 16
Aptekarskiy pr. 16
ginza.ru

MEMO

ITu-4t, Bc // Mon-Thu, Sun
12:00-23:00

[IT-C6 // Fri-Sat
12:00-0:00

Manas Mopckasd yi. 23
Malaya Morskaya str. 23
memo.rest

IIaHa3uar-
CKas KyXHS
Pan-Asian
Cuisine

Sintoho

Cp-Bc // Wed-Sun
17:00-0:00
Bo3HeCeHCKU Ip. 1
Voznesenskiy pr. 1
lionpalacehotel.com

NAMA

[IH-Yrt, Be // Mon-Thu, Sun
12:00-23:00

IIT-C6 // Fri-Sat
12:00-0:00

KoBeHckuii nep. 5
Kovenskiy In. 5
novikovgroup.ru

Duo Azia

[Tu-4r, Be // Mon-Thu, Sun
13:00-0:00

IIT-C6 // Fri-Sat
13:00-1:00
Py6unmreiina yi. 20
Rubinstein str. 20
duoasia.ru

Wong Kar Wine

[Tu-4r, Be // Mon-Thu, Sun
12:00-23:00

IIT-C6 // Fri-Sat
12:00-0:00

Hab. peku ®OHTaHKH 14
Fontanka river emb. 14
wongkarwine.ru

Made in China

MMu-4t // Mon-Thu
12:00-23:00

Mt // Fri  12:00-1:00
C6 //Sat  11:00-1:00
Bc // Sun  11:00-23:00,
Bonpmasa Mopckas yi. 35
Bolshaya Morskaya str. 35
madeinchina-spb.ru

SATIOHCKAA
KYyXHS
Japanese
Cuisine

Megumi
16:00-23:00
AHTOHEHKO Iep. 2
Antonenko In. 2
lottehotel.com

Self Edge Japanese
-4t // Mon-Thu
17:00-23:00

IIT-C6 // Fri-Sat
13:00-0:00

Bc // Sun 13:00-23:00
Papuiesa yi. 34
Radishcheva str. 34
dreamteam.fm

Subzero

12:00-0:00
Py6uHIITelHA yI. 38
Rubinstein str. 38
subzerosushi.ru

Hummickas
KyXHS
Indian Cuisine

Tandoor

12:00-23:00
ApMupanTelcKkui np. 10
Admiralteisky pr. 10
tandoor-spb.ru

Oh! Mumbai

MMu-TIt // Mon-Fri
12:00-23:00

C6-Bc // Sat-Sun
13:00-23:00

Hab. pexu Moiiku 62/2
Moika river emb. 62/2
ohmumbai.ru

Namaste

12:00-23:00

Mauasg KoHloleHHad yiL. 5
Malaya Konushennaya str. 5
namaste.ru.com

MscHBIE
pecTopaHbI
Meat
Restaurants

Bnok / Blok
12:00-1:00
[T0TEMKHUHCKAS YIL. 4
Potemkinskaya str. 4
blok.restaurant

Beefzavod
12:00-23:00
ANTEeKapCKuil Imp. 2
Aptekarskiy pr. 2
beefzavod.com

Stroganoff Steak House
12:00-0:00
KoHHorBapaeickuii Oy. 4
Konnogvardeyiski blv. 4
stroganoffsteakhouse.ru

Pubaii / Ribeye

ITu-4Yr, Be // Mon-Thu, Sun
12:00-1:00

IIT-C6 // Fri-Sat
12:00-2:00

KasaHckada yin. 3a
Kazanskaya str. 3a
ginza.ru

Meat coin

IIu-4t, Bc // Mon-Thu, Sun
12:00-0:00

IIT-C6 // Fri-Sat
12:00-1:00
Py6GuHIITElHA yII. 4
Rubinstein str. 4
meat-coin.com/spb

Smoke BBQ

11 // Mon 12:00-23:00
Br-Yt, Bc // Tue-Thu, Sun
10:00 —23:00

IT-C6 // Fri-Sat
10:00-0:00
Py6uHmTElHA yII. 11
Rubinstein str. 11
dreamteam.fm
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PriO6HBIE
pecTOpaHbI
Seafood
Restaurants

Sea, Signora

[u-Yr // Mon-Thu
9:00-0:00

Mt //Fri  9:00-2:00
C6 // Sat  10:00-2:00
Bc //Sun  10:00-0:00
Bonbiasa Mopckad yi1. 30
Bolshaya Morskaya str. 30
seasignora.ru

Ante seafood&bar

ITu-4r, Be // Mon-Thu, Sun
13:00-0:00

IT-C6 // Fri-Sat
13:00-1:00

JerTsipHbIi mep. 1A
Degtyarnyy In. 11A
atelierfamily.ru

Porto 19

Br-Bc // Tue-Sun
13:00-0:00

Bonpmasa 3enenuHa yi. 19
Bolshaya Zelenina str. 19

Porto Maltese
12:00-23:00

Hab. peky POHTAHKH 21
Fontanka river emb. 21
portomaltese.spb.ru

Pbi6a Moei MeuTbl
Ryba moyey mechty
12:00-23:00
[unamo mp. 2
Dynamo pr. 2
fishzlgroup.ru

Grebeshki

Mu-Yr // Mon-Thu
18:00-23:00

It // Fri  17:00-23:00
C6-Bc // Sat-n
12:00-23:00

Hab. ApceHanpHas 1
Arsenalnaya emb. 1
grebeshki.com

MarapaH / Magadan
[Tu-4r, Be // Mon-Thu, Sun
12:00-23:00

IiT-C6 // Fri-Sat
12:00-3:00

Ha6. MbITHUHCKAS 6
Mytninskaya emb. 6
magadan-spb.ru

ITuBHBIE
pecTopaHbI
Beer
Restaurants

Bartepnoo / Waterloo
IMu-4r, Be // Mon-Thu, Sun
12:00-2:00

IIT-C6 // Fri-Sat
12:00-4:00
Py6GuHIITEIHA yII. 12
Rubinsteina str. 12

Kapn v ®puapux

Karl and Friedrich Brewery
IMu-4r, Be // Mon-Thu, Sun
12:00-0:00

[IT-C6 // Fri-Sat
12:00-1:00

I0>xHaA gopora 15
Yuzhnaya doroga 15
k-f.ru

Redrum bar

Mu-Yr // Mon-Thu
14:00-1:00

It // Fri  14:00-3:00
C6 // Sat  13:00-3:00
Bc //Sun 13:00-1:00
Hekpacosa yi. 26
Nekrasova str. 26

TpannucT / Trappist

ITu // Mon 12:00-23:00
Br-Yt, Bc // Mon-Thu, Sun
10:00-23:00

IIT-C6 //Fri-Sat
10:00-1:00

Papuiesa yi. 36
Radishcheva str. 36
dreamteam.fm

Manneken Pis

[Mu-4r, Be // Mon-Thu, Sun
12:00-1:00

IIT-C6 // Fri-Sat
12:00-3:00

HeBckuii p. 55

Nevsky pr. 55

AF Brew Taproom
Ia-Cp // Mon-Wed
13:00-23:00

Yr, Be // Thu, Sun
13:00-0:00

IIT-C6 // Fri-Sat
13:00-1:00
Kypnanpackad yi. 48
Kurlyandskaya str. 48

SPB.D bAPbI // BARS

baps1
Bars

Xander Bar

ITu-C6 //Mon-Sat
17:30-2:00
BosHeceHCKHUH ITp. 1
Voznesensky pr. 1
lionpalacehotel.com

Big Wine Freaks

BTr-Bc // Tue-Sun
18:00-2:00
VHCTpyMeHTaIbHAA YL 3
Instrumentalnaya str. 3
bigwinefreaks.ru

ApxuTekTop 6ap /
Arhitektor bar
19:00-3:00
Py6uHmTeHHA YII. 13
Rubinsteina str. 13

Orthodox Bar

IIu-4t, Bc // Mon — Th, Sun
18:00-2:00

IIT-C6 // Fri-Sat
18:00-4:00
Py6uHmITElHA yII. 2
Rubinsteina str. 2
orthodox.bar

Tagliatella caffe

IIu-4Yt, Bc // Mon — Th, Sun
16:00-0:00

IIT-C6 // Fri-Sat
16:00-1:00

JInTeiHbIi mp. 61

Liteiny pr. 61

Faro

[Ta-Yt, Bc // Mon - Th, Sun
18:00-2:00

IIT-C6 // Fri-Sat
18:00-3:00
MaaKOBCKOro yi. 18
Mayakovskogo str. 18

Ky3Hs / Kuznya House
IIu-4Yt, Bc // Mon — Th, Sun
10:00-23:00

IIT-C6 // Fri-Sat
10:00-6:00

Hab6. AmMupanTeickoro
KaHama 2

Admiralteysky canal emb. 2
newhollandsp.ru

Tre Bicchieri

ITu-C6 // Mon-Sat
12:00-23:00
Pumckoro-Kopcakosamip. 33
Rimskogo-Korsakova pr. 33
restaurant-tre.ru

Al Capone bar
18:00-6:00
JKyKoBCKOTO yII. 7-9
Zhukovskogo str. 7-9

bap Ka6uHeT / Kabinet bar
Cp-Bc // Wed-Sun
20:00-3:00

Masnasa CajoBasd yi. 8
Malaya Sadovaya str. 8

Hard Rock Café
Mu-TIT // Mon-Fri
15:00-23:00

C6-Bc // Sat-Sun
12:00-23:00
CamoBad yi. 12
Sadovaya str. 12
hardrockcafespb.ru

J>XKenbcoMuUHo / Jelsomino
ITu-4r, Bc // Mon — Th, Sun
20:00-5:00

IIT-C6 // Fri-Sat
20:00-6:00

IMonTaBckad, . 5/29
Poltavskaya str. 5/29
ginza.ru

prof.Freud

Iu-4r // Mon-Thu
12:00-0:00

IIT-C6 // Fri-Sat
12:00-1:00

Bc // Sun

13:00-23:00

Manasa Mopckasd yi. 18
Malaya Morskaya str. 18
freud.club

Imbibe Cocktail Bar
18:00-3:00
JKyKosckoro yiu. 6
Zhukovskogo str. 6
imbibebar.ru

Union Bar

[Iu-Yt, Be // Mon-Thu, Sun
18:00-4:30

IIT-C6 // Fri-Sat
18:00-6:00

JInTeNHbIN 1p. 55

Liteiny pr. 55

unionbar.ru

SPB.D bapbi // Bars
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OTeJII/I Four Seasons Hotel Lion Wawelberg Hotel Wynwood Hotel Nikolskaya
Palace St. Petersburg St. Petersburg
HOtElS Tsar Palace Luxury 1715 Duplex Hotel
Lotte Hotel St. Petersburg  Hotel Astoria St. Hotel & SPA
Petersburg
SO/ St. Petersburg Welton Club Hotel
Taleon Imperial Hotel & Apartments
Belmond Grand
Hotel Europe Domina Hotel St. MOSS Hotel Moscow
Petersburg
PeCTOPaHBI Bilbao Hawa dacha Commons The Moon
ReStauraIltS La Crevette prof. FREUD Avocado Queen Cafe Claret
Jerome MeTpoB-BoaK1H Eclipse FLOR
Sea Signora BaHLWKWKH Probka MEMO
Ginza CeBepsiHUH B vaue Animals
Sunday Ginza MankuH UVA
MaHcapaa Hamlet & Jacks Settlers
Terrassa Syrovarnya Ante Seafood & Bar
Puban Mercado del Sol 3abblan caxap
The Repa Grecco Vakh

BaPI)I u KJIY6]E)I Ha BuHa! lNeTporpaackas
BalfS & ClubS CKOTHbIW [1BOp

Old Whale Pub
HPO‘Iee MTUybl Park by Osipchuk HoBas lonnangus
Ha POHTaHKe
Other Kruch CeBkabesib nopT
Park By Osipchuk
LLikona Masters Ha Moiike My Organic Shop
Masters bookstore Outlet Village Pulkovo Rami clinic
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UVA — pecTtopaH
AOMalLHen KYXHMN
NTAaAbAHCKMX MPOBUHLMN.
BpeHa-wed — Hukura

CeuuH.

CankT-lleTepbypr, YA.

Coumaanctmnyeckan, a.21

+7(931)211-00-21
uvarest.ru
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