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Hamr JIaBpoB

BoJbIon [[paMaTudecKkuil

Teatp um. I. A. ToBcTOHOrOBA

15 09

CeHTA6PSA 2025 TOa TeaTp, TOPOL, U BCS CTPa-
1 Ha oTMedalT cronerue Kupunna JlaBposa.

Kupunn IOppeBrd — OJIMH U3 ITIaBHBIX CUM-
BoJIOB JIeHUHIpaga-IleTepOypra, ero U0, TOJIOC U CO-
BeCTb. YeT0BeK 0Co60I MOPALOYHOCTH U 6I1aTOPOSI-
CTBa, BOIUIOTUBIIN B cebe JyX ropoaa.

«Hau JIaBpoB» — BCTpeda Bcex, KTO IO U JII0-
6ut Kupunna IOpbeBuya. TaKUX JTI0[Ieil MHOTO, 3pU-
TeJIbHBIN 3aJ1 UX TOYHO He BMECTUT, II03TOMY aBTOPHI
Beuepa BBIOPAIIN JKaHP Telelepeadl, BIOXHOBIIAACH
TEIJIOM U UCKPEHHOCTDIO JIyUIIHUX IIPOrpaMM JICHUH-
IPaJICKOTO TeJleBUIeHH A, Te JIaBpOB 6B 4ACTBIM I'0-
cTeM. 3aIIUCh 3TOH TeNenepefady Npy MOAAepiKKe Ka-
Hana «Poccuda-KynbTypa» cMOXKeT YyBUAETD ayqUTO-
pus BO BCeX yrolKax MUpa.

B mporpaMme Bedepa — BOCIIOMUHaHUA caMoro Ku-
puinna IOpbeBuya, B McronHeHun akTepos BT pasHbix
MOKOJIeHUH. B Beuepe IPUMYT ydacTHe HapogHAI ap-
Tuctka P® [Tlnana BumrHeBa u Tpuo Bsauecnapa laii-
BOpOHCKOro, AHApeda Konpgakosa 1 BraguMmupa Boi-
KoBa. Bepymue Bedepa — Huka CTpurkak 1 Muxaui
llIBBIIKOM. Cpeny rocTed B 3asie 6yAyT IPUCYTCTBO-
BaTh ['puropuii Kosnos, Anekcaunp IleTpos, Bragu-
Mup Penentep, Mapuna A3ussas, AHATOIUN FIKCaHOB,
[Opuii lIBapiikond, Cepreii 1lly6, Teopruit Bununuba-
xoB, l'enHaauii Opnos, Tamapa MockBHHa U MHOTHE
Ipyrue.

Our Lavrov

G.A. Tovstonogov
Bolshoi Drama Theatre

®oTorpaduu npefocTaBaeHbl npecc-cnyx60it BAT

Photos provided by the Press Service of the BDT

2025

n September 15, 2025, the theater, the city

and the whole country celebrate the cente-

nary of Kirill Lavrov. Kirill Yuryevich is one
of the main symbols of Leningrad-Petersburg, his face,
voice and conscience. A man of special decency and no-
bility, who embodied the spirit of the city.

Our Lavrov is a meeting of all who loved and loves
Kirill Yuryevich. There are many such people, the au-
ditorium will not accommodate them, so the authors
of the evening chose the genre of TV show, inspired
by the warmth and sincerity of the best programs
of Leningrad TV, where Lavrov was a frequent guest.
The audience in all corners of the world will be able to
see the recording of this TV program with the support
of the channel Rossia-Kultura.

The program of the evening icludes memories
of Kirill Yuryevich himself, performed by BDT actors
from different generations. The evening will be attend-
ed by People’s Artist of the Russian Federation Diana
Vishneva and Vyacheslav Gayvoronsky, Andrei Konda-
kov and Vladimir Volkov trio. It will be hosted by Nika
Strizhak and Mikhail Shvydkoy. Among the guests
in the hall will be present Grigory Kozlov, Alexander
Petrov, Vladimir Rezepter, Marina Azizyan, Anatoly Ik-
sanov, Yuri Schwarzkopf, Sergei Shub, Georgy Vilin-
bakhov, Gennady Orlov, Tamara Moskvina and many
others.
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YN B MOTOXKHH [eHb II0 TOPO-

Iy, MBI CKOpee IIPUMeMCs Pa3risi-

ObIBATh OKPYoKalollye Hac JoMa
U IIpoesikalole MHMO aBTOMOOUIH,
yeM 3aJyMaeMcs: He MUYUTCA U IpA-
MO ceMdac Moj, HallMMU HOTaMU I10-
€3]] MeTpO, Be3yILIUil COTHIO CIlela-
KX IT0 CBOMM fleJIaM N1acCaskupoB. Mbl
CKJIOHHBI B IIepBY10 ouepeb o6palmaTh
BHMMaHUeE Ha IOCTYITHOe HallleMy B30-
Py, 3a6BIBa O TOM, UTO JIESKUT «IIOT, 3€M-
JIefi», XOThb U 3HaeM, YTO U300paxkeHNe
Ha BKPaHe MOHUTOPA MOABIIAETCA TONb-
KO eClIi B KOMIIbIOTepe KOPPEKTHO pa-
60TaloT «Keye30» U coPT, a )KU3HeIesd-
TeIbHOCTD YeJI0Be4eCcKOro Tella eskece-
KYH/IHO IIO[IIePXKUBAIOT CKPLITBIE B HEM
OpTaHbI U CUCTEMBI.

B cBOeH M 4yiKOH 3KM3HU MBI TOXKE
3a9aCTyI0 GUKCHPYEMCS Ha BHEIIHEM,
COGBITUIHOM YPOBHE ¥ OPOI BOCIIPU-
HUMAaeM ero Kak eJUHCTBEHHO CyIle-
cTBylomui. TeM BpeMeHeM 5TOT CJION
dopmupyeTca nof, BozieicTBIEM Ha-
IIMX BHYTPEHHUX IPOLIECCOB TOYHO
TaK e, KaK HallMCaHHBIA IIpoTrpaM-
MHCTOM KO CO3/1aeT KapTUHKY Ha dKpa-
He HallUX KOMIIbI0OTepoB. OTpuiasa
9TO, MBI TEPSEM BO3MOYKHOCTD yIIPaB-
JIATH CBOEH PEaJIbHOCTBIO U HECEMCH
KaK 6ecroMoliHas JI0AKa 1Mo 6ypHBIM
MOpOraM >KM3HU.
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HavynHasA 3HAKOMUTBCS C yCTPOU-
CTBOM IICUXUKH U ITOICO3HAHUS, MBI I10-
JIy4aeM JOCTYI K IIyHKTY YIIpaBIeHUs
peanpHOCTBIO. [IoHAYATY 9TO BBITISAUT
HACTOJIbKO K€ HEIIOHSITHBIM, KaK eClIi
6Bl MBI OKa3aJIMCh B KAIIUTAHCKOH Py6-
K€ KOCMUYeCKOro Kopabiisi cpefgy MHO-
JKeCTBa PBIYAroB M KHOMOK. YTOGHI
B3SATH B CBOU PYKHU PYNb, HyKHO Hay-
YUTHCS OMYIIATH CBOU YYBCTBA U AU~
depeHIIPOBATH UX, TPOCIEAUTH TA-
bl BO3HMKHOBEHUS OBMOLMOHAIIb-
HBIX peaKLUil U UX BIUSHUE Ha Bac.
[IpoaHaNIM3UPOBATh, OTKYIA B3SINCH
Te WJIN UHble YCTAHOBKU U IIabGIOHBI
¥ TO, HACKOJIPKO OHM CIIY’KaT BalllUM
TEeKYIIUM UHTepecaM WK Hy KOAlTCs
B I[I€PEOCMBbICTICHUH.

OTBETCTBEHHOCTD 32 CBOIO YKU3Hb —
HeJlerkoe 6peMsi, HO, eJUHOK/IBI yCIIell-
HO COBEPUINB KBAHTOBBII CKAUOK B JKe-
JaeMylo Touky B, 6pocuTs ynpaBieHue
9TUM K0pabieM U CHOBA IIOJIHOCTHIO OT-
IaThCS Ha BOJIO CyObOBI yoke HEBO3MOMK-
Ho. Be3ycii0BHO, MBI He MOYKEM KOHTPO-
JINPOBATh BCe IIPOUCXOAIIEe C HAMU —
5TO HE HAXOQUTCS BO BJIACTU YEJIOBEKA,
U TOTNBITKU B3SATh Ha cebs CIUIIKOM
MHOT0 HeH36€e3KHO IIPUBO/AT K HEBPO3Y.

[IcUXUYECKYIO CTPYKTYPY UeIoBe-
Ka MHOI[a CPaBHUBAIOT ¢ alicbeprom,
rage B 00JIaCTU CO3HATEIBLHOIO JIEXKUT

JIUIIB 10 NTPOLIEHTOB, & OCTAIbHBIE QO
HaxoaATCsA B 6ecco3HaTenbHOM. «[lof-
BOJHYIO» YaCTh TOXKEe MOXKHO pasje-
JIUTH HA TJIACTHI, ¥ C BEDXHUMU MBI BCe
’K€e MOJKeM COIIPHKACATBCSA CAMOCTOS~
TEJIBHO WU MTPU ITOMOUIY TUITHOTHYE-
CKUX U MEJUTATUBHBIX MPaKTUK. HUXK-
HHe TaK ¥ OCTaHyTCs HelIO3HAHHBIMH,
KaK U BOIIPOCHI O AyIlle YeIoBeKa, Co-
TBOPEHUU MUpa U Ipupope Bora, Ho u Te
CJIOH, 10 KOTOPBIX MBI MOXKEM JOTSIHY Th-
s, XpPaHAT B cebe MHOYKEeCTBO TaTH.
[Tomco3HaHMe yIpoIIaeT HaM >KU3Hb,
aBTOMATHU3UPYS PAJ ITPOIECCOB, TAKUX
KakK JpIXxaHNe, paboTa BHYTPEHHUX Op-
TaHOB, X0[1b0a, yIIpaBIeHre aBTOMO6OH-
JIeM, HO eClTH B cdepy HEOCO3HABAEMBIX
IelicTBUI yXOAUT TakxKe GOpMHUpOBa-
HHeE BallMX OTHOLIEHUH C CAaMUM CO-
6011 1 GIIM3KHUMH, TOCTPOEHNE Kapbepbl
U olpefeeHNe JKU3HEeHHOH TpaeKTo-
pUM, TO Pe3yNIbTATHl MOTYT OKa3aTh-
csl BOBCe He TeMHU, KaKUX BBl XOTH-
Te gocTU4b. CoOUpaTh Mebenb MOXKHO
u 6e3 UHCTPYKIINH, a UCKATb HY>KHOe
MecCTO B Topojie — 6e3 KapThl, HO fe-
JIaTh TO C HEOGONBIIUMHU MOACKA3KA~
MU 3HAYUTENBHO JIeT4e, a YTO KacaeT-
cs IIyTEBOAUTENA 110 )KU3HU YeJI0BeKa,
TO OH OIIpefieJIEHHO XPaHUTCs B HAIIEM

IIOACO3HaHHMH.

TekcT Kamepuna 3azyckuna
Unnoctpauns Hamanva Amwuxkosa

Text by Katerina Zaguskina
Illustration by Natalia Yamshchikova
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alking around the city on a fine
day, we would rather start look-
ing at houses around us and
cars driving by than think that, at this
very moment, there is an underground
train rushing forward beneath our feet,
carrying a hundred passengers hurry-
ing up to be on time for their errands. We
tend to pay attention, first of all, to what
we can see, forgetting what lies «under
the ground», even though we know that
a computer screen can show an image
only if its hardware and software are
working well, and that vital functions
of a human body are every second main-
tained by its hidden organs and systems.
In our own or someone else’s life,
we also often focus on this external,
event-driven level and often take it to
be the only one which exists. However,
this layer is formed under the influence
of our internal resources, just like a code
written by a computer scientist creates
an image on our PC’s screen. By deny-
ing this, we lose the ability to manage
our reality and, like a stranded boat,
are swept away through our life’s unre-
strained rapids.

When we begin to study how psyche
and the unconscious work, we get ac-
cess to a control room to manage real-
ity. First, this looks as unclear as if we
turned out to be in a space ship’s cockpit
with many levers and buttons. To take
the steering wheel in your hands, you
should learn how to feel and differentiate
your feelings, tracking down the phas-
es behind emotional responses and how
these influence you.

You should analyze from where you
derived particular mindsets and pat-
terns and whether they work well for
your current interests or need to be re-
visited. Owning your life is a hard task,
but if you once make a quantum leap to
a target point B, you will not be able to
stop navigating this ship anymore and
let your destiny decide again. There is
no doubt we cannot control everything
happening to us: this is beyond human’s
power and if you assume too much, it will
inevitably lead to a neurosis.

Human psychic structure is some-
times compared to an iceberg, which
has 10 per cent in the conscious area and
the rest go per cent in the unconscious.

The «subwater portion» of the iceberg
can be split into layers and we can still
touch the top ones by ourselves or with
the help of hypnotic or mediative prac-
tices. The lower ones will remain unex-
plored like the issues of human’s soul,
the creation of the world and God’s na-
ture, but the ones we can reach also hold
a multitude of secrets.

The unconscious makes life easi-
er automating a number of process-
es such as breathing, the work of inter-
nal organs, walking, driving a car, but if
the unconscious area also embraces how
you shape your relationship with loved
ones, build your career and define your
life path, results might turn out to be
much different from the ones you wish
to achieve. You can assemble furniture
without a manual or look for a destina-
tion in a city without a map, but minor
tips can make things much easier, while
a guidebook of one’s life is surely stored
in the unconscious.

SPB.D
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Ilon3eMHBIE
XOJIOOUJIPHUKN

Basnbl [leTepbypra Bcerpga rnopaskaau H3001ImemM
IenuKaTecoB. MHorue 61iof1a TpeboBaiu

0c060¥ IIo1auX ¥ TEXHOJIOTUHU IIPUTOTOBIIEHU .
B 4acTHOCTH, XOTIOIHOE MOJaBaIN HE TOIBKO
3MMOH, HO U B TeIlJIoe BpeMs rofa. Kax uMeHHO
OXJIa’K/IaJIN IIPOAYKTHI ¥ BUHO, MBI Y3HAJIU

y racTpoucTopuka Esrenus Koskyxosa.

TekcT Eszenuii Kosicyxos
By Evgeniy Kozhukhov

Underground
refrigerators

One of the things St. Petersburg balls were always
renowned for is the abundance of delicacies
served. Many dishes required special presentation
and unique methods of preparation. Also, chilled
dishes were offered not only in winter but also
during the warmer months. So how exactly

food and wine were kept cool — we found out

from food historian Evgeny Kozhukhov.

° IInaw 3azny6nenHozo neOHUKA.
WUcTounuk: Technische Universitét Berlin
Creative Commons 4.0 International

Plan of buried icehouse.
Source: Technische Universitit Berlin
Creative Commons 4.0 International

e JleOHUK U BUHHDBLI N0ZPe6 Y NABUNLOHA
Kumaiickan kyxua, Opanuenéaym.
1860-¢ 200b1. POTO AnekcaHapa bensiesa.

Icehouse and wine cellar next to Chinese
Kitchen Pavilion, Oranienbaum. 1860s.
Photo by Alexander Beliayev.

o W3 apxuBos M3 «MeTeproc».
From The Peterhof State
Museum-Reserve archives

3 no popork xB
101 Paspbes no a-G.
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Benseegepy ¢b noxmasaHieMp HOGHAUSHHHXE MO CT.

shj.xan.pad. #a [914 rogs mog® AAT.A KL DEMOHTY KG-

olonaise, waltz, mazurka, minu-

OJIOHe3, BaJIbC, Ma3ypKa, MeHY-

9T — BCE 3TU TAHIIBI OBITIO IPUHSA-

TO TaHIIEBaTh Ha 6ajiaX B 3HAT-

HBIX floMax I[leTepbypra. PazropadeH-

Hble TOCTU OXJIAKJAJIUCh HE TOJIbKO

maMIIaHCKMM, HO M MOpPOXKeHBIM. [Ipen-

CTaBUM, YTO MBI B cepeuHe XIX Beka: rae
’Ke B3ATh MOPOXKeHOe KapKUM JIETHUM BeuyepoM?

HyskeH ObLI 7efi. A BHAYUT, CIeI0BAJIO OTIIPABUTHCSA K MU-

TpodaHbeBCKOH fopore (Ternepb MuTpodaHbEBCKOE LIIOCCE),

I7ie HAXOIUIICS 00LIeJOCTYIIHBIN FOPOICKOM JIeIHUK, KOTIa-TO

3[1eCh 3aKaHYNBAJICA TOpof. C 1ekabps 110 allpess IeJHUK Ha- |

HOJIHATH: TOPOJCKa A aJMUHHUCTPAIINS BbIIaBala pa3pelleHns
Ha 3ar0TOBKY PEYHOrO JIb/ia. MUHMMaIbHa IIJI0Wa/b, IPUO6-
peTaeMad [ 9TOr0 IPOMBICTIA, COCTaBIANIA OOHY KBaIpaT-
HYIO Ca’keHb (OKOJIO 4 KBaJPaTHBIX METPOB). 3a 15-30 KOIEEK
I03BOJIATIOCH 1OOBIBATE €] Ha HeBe u ee mpuTokax. Jleq me-
JINJICS HA TPU KaTeTOPHUM: MY THBIH, C BKPAIIEHUSIMU U a6Co-
JIIOTHO IIPO3PAYHbIN — caMblii Joporoil. MecTa moGbIuY JIbAa
HaXO[UJINCh HA yIAJIEHUH OT MECT CTOYHBIX BOJ U MOCTOB.
B mouckax caMoro YMCTOro u 6e30macHoro aJjis ynorpebie-
HUS B IUILY JIb/ia BbIpY6aiu ero 61mke K DUHCKOMY 3aJIH-
By UJIM Y UICTOKOB HeBbI 6m1sKe K KpenocTu Opellek, Iie Bofa
OblIa ITPaKTHYECKY NUTheBasd. PaboThl Ha MaliHe, TaK Ha3bI-
BaJIach IPOpyOh, IPOBOAMIIA YyXHA — IIPEICTABUTENHN QUH-
CKMX IJIeMeH. JTO OblIa 0YeHb TssKenasd paboTa. Jlem BBIIH-
JIMBAJIH C IOMOIIBIO CIIEI[UATIBHBIX TN, 000PYLOBAHHBIX IUPSI-
Mmu. [Tonydaemble «kabaHbl» IbJja IPY3UIH Ha TEJIETH, & MECTO
BBIPYOKU OrOpaskUBaJIH.
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et — all these dances were custom-

ary at the grand balls of St. Peters-
burg’s noble houses. The heated guests
cooled themselves not only with cham-
pagne but also with ice cream. So, imagine
you are in the mid-19th century and fan-
cy some refreshing ice cream on a hot summer evening: how
could you get one?

Well, you needed some ice first. To get it, one had to go to
the Mitrofanievskaya Road (now Mitrofanievskoye Highway) —
back then, it marked the edge of the city — to the public ice-
house. Every year, to fill it, the city administration issued per-
mits for harvesting river ice from December to April. A per-
mit entitled one to a plot of at least one square sazhen (about
4 square meters). For an additional 15-30 kopecks, one had
the right to cut ice on the Neva and its tributaries.

The ice was divided into three categories: cloudy, ice with
inclusions, and absolutely transparent — the most expen-
sive. The sites chosen for collecting ice had to be far enough
from sewers and bridges. The cleanest ice, suitable for hu-
man consumption, was collected closer to the Gulf of Finland
or at the headwaters of the Neva River near the Oreshek for-
tress, where the water was practically drinkable.

Those working on the ice mines (or ice-holes) were most-
ly members of local Finnish tribes, referred to as Chukhna.
The work they had to do was extremely hard. The ice was
sawed out with special saws fitted with weights. The resulting

peyiKkE H TOAE aur.B, kB BosoCHGBACHIW jepopAAaro

NEfHIRE.
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JToGBITHIN JIe[T pa3Melaics B ClIeIMaIbHOM IIOMEIeHUH ~
nenHuKe. CaMble IPOCThIE KOHCTPYKIIUY JIETHUKOB OBLIIN MO~
3eMHBbIe. TaM HEKOTOpOe BpeMs MOIIN XPaHUTBHCA NPOAYK-
Tel. TepMon30nAIMel B TAKUX [TIOMEUIEHUAX CIIY)KUIIa CO-
joMa, 00sA3aTeNIbHO yCTPauBAINCh KaHAJIBI AJ18 OTBEeHUA
TaJI0 BoAbl. [Io06HbIE KOHCTPYKIIMH MHOTAA PACIIONaralnuch
BO [IBOpaX IOXOJHBIX JIOMOB, 0COOHSIKOB WJIU ABOPLOB. U naxe
B 00baBIeHUAxX KoHIa XVIII Beka, oITy6/I1MKOBaHHBIX B raze-
Te «CaHKT-IleTep6yprckue BefoMoCTH», MOYKHO HAUTH CBe-
JIeHH 0 TPoJa’ke JOMOB C JeJHUKAMU.

HeckomnpKo eT Ha3al UMEHHO TaKO! JIeTHUK ObLI 06HapY-
JKEeH B X0Jle pecTaBpaluy MeHIINKOBCKOI'0 BOpIia B [T0/IBAJIEe
HayronbHbIx nasnat. TOT TefHUK, HOCTPOeHHBIN B XVIII Beke,
ObLI OTZIeTIaH APEeBeCUHOH, CHATOMN ¢ Kopabieil — To ecTh BTO-
PUYHOrO UCIIOIb30BaHUA. B TaKOM JIeTHUKE MOKHO OBITIO OIle-
PaTUBHO OXJIAAUTH BUHO MUJIU MIaMIIAHCKOE.

C TedeHHeM BpeMeHU KOHCTPYKIIUIO TIeJHUKOB COBEPIIEeH-
cTBOBaJIU. 1 Ta 4acTh, B KOTOPYIO NToMellascs jIefl, paciona-
rajach yske Haj] 3eMJIeH B CIIeI[HaIbHBIX aMbapax. A TpoayK-
THI /151 OXJIa’KIeHUSI PaCIIolaraiy o] KaMepo, Ifie XpaHUII-
cs e,

J17151 TPUTOTOBJIEHUS MOPO’KEHOT0 UCIIONb30BAIHU e~
HYyI0 Kpomky. Ha Hee cTaBMIM MegHYIO ITOCYAY, B KOTOPOH

ice blocks, called kabani, were loaded onto carts, and the cut-
out area was fenced off.

The harvested ice was placed in a special storage facility —
the icehouse. The simplest icehouses were underground struc-
tures, where food could be stored for some time. Straw served
as insulation, and channels for draining meltwater were always
arranged. Some apartment houses, mansions, or palaces had
such structures in their courtyards. In the St. Petersburg Ga-
zette advertisements from the late 18th century, one can find
houses for sale proudly mentioning icehouses as an advantage.

A few years ago, just such an icehouse was discovered
during the restoration of the Menshikov Palace, in the base-
ment of the so-called Corner Chambers. The structure, built
in the 18th century, had been lined with timber taken from
ships — a case of reuse. In such a facility, wine or champagne
could be quickly chilled.

Over time, the design of those facilities was improved.
The ice was stored above ground in special barns, while
the food to be cooled was kept one level below the ice chamber.

As for ice cream, the method used to make it was as fol-
lows: copper vessels with milk, cream, and fruit juice were
placed upon a layer of crushed ice and whipped for several
hours. The ice itself never came into contact with the ice cream

B TedeHMe HeCKOJIbKHUX YacoB B36GMBAIM MOJIOKO, CIUBKU
1 GPYKTOBBIN COK. Jle HUKaK He KOHTaAKTHUPOBAJI C HHTpe-
IUEHTaMU MOPOXKeHOro. [[JIs MaKCHMaJIbHOT0 9 deKTa ox-
JasKAEeHUA B Jlef fOOABIAIN COIb — DTO MaJIeHbKUI CEKPET
pecTopaTopoB IPOLLIOTO.

JleTHUKU CcyLlecTBOBAJIM He TOJIBKO B CTOJHIE,
HO U B OKPEeCTHBIX ropofax. B JlJomoHocoBe, OpaHueHb6ayMe
u Ileteprode [0 cUX MOP COXPAHUINCh OCHOBaAHUA JIEHUKOB.
A B Kapenuu Ha ocTpoBe KolloHcaapu HaXoAUTCA GbIBIIEE
duHCKOe nIocenreHne BATUKKA. Ha cymecTByomel TaM Ty-
pucTHYecKol 6a3e MOYKHO HANTH He TOJTbKO OCHOBAHMS CTa~
PUHHBIX GUHCKUX PyHIAMEHTOB, HO U TegHUK XIX Beka: fe-
PeBAHHBIN cpy6, BPBITHIH B 3€MITIO, C COXPAHUBITUMHUCS M-
KOCTAMHU [IJI4 JIbA U IJIS IIPOLYKTOB.

Jlonroe BpeMs cyliecTBOBaja jJereHaa o Tom, 4To Enena
ViBaHoBHa Monoxoser B CBOUX TpyfAax XIX Beka fapasia IjeH-
HYI0 pEKOMEHJIAIIMIO Ha CITy4al, ecliyi FOCTH HarpsIHYJIN BHe-
3aIlHO, & CTOII ellle He TOTOB: CJIef0BaJIO OTIPaBUTh IBOPOBYIO
IeBKY B JIEJHUK, YTOOBI Ta IIpUHecIa BANeHYIo 6apaHblo HOTY,
0CeTpPOBBIH cxab, 06a3aTeNbHO coNleHus U caso. Torga roctu
6ynyT IOBONBHBL. BepeM Ha BoopyskeHHe!

ingredients. Instead, to maximize the cooling effect, salt was
added to the ice — a little secret of restaurateurs of the past.

Icehouses were arranged not only in the capital but also
in nearby towns. In places like Lomonosov, Oranienbaum, and
Peterhof, the foundations of icehouses have survived to this
day. An interesting case is the island of Koionsaari in Karelia,
once home to the Finnish settlement of Vatikka. At the tour-
ist base there, one can find not only the remains of old Finnish
buildings but also a 1gth-century icehouse: a wooden log struc-
ture dug into the ground, with well-preserved compartments
for storing ice and food.

For a long time there was a legend that Elena Ivanovna
Molokhovets in her works in the XIX century gave a valua-
ble recommendation for when guests arrive unexpectedly and
the table is not yet set. She advises sending a maid to the ice-
house to fetch a dried leg of mutton, sturgeon belly, some pick-
les (of course!), and lard. The guests will love it! I leave it here
as a tip for the readers to remember.
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30JI0Tas
OCeHb

OceHb — He TOJIIBKO I10pa
yposKkast, HO ¥ BpeMs Havall.
'poMKMe OTKpPBITHUA,
IONTOXXOAHHBIE OOHOBIIEHUA
Y BO3BpAIlleHUe B JTyYIIre
MecTa IeTepOyprekoi
racTpoHoMuu. Bee 5To

B HaIeM o630pe.

Golden
Fall

Autumn is not only the harvest
time, but also the time

of beginnings. High-profile
discoveries, long-awaited
updates and happy return

to the best places of St.
Petersburg gastronomy. Find

this and more in our review.
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Pavlova

Four Seasons Lion
Palace St. Petersburg

PectopaH Pavlova B IieHTpe napagHoro
[leTepbypra — BOIJIOIEHNE UCTOPHUU,
HCKYCCTBa M FaCTPOHOMUU ropoyia. BHy-
TPU — HapPSAIHBIH HHTEepbep C OTCHUIKON
K TeaTpy, pPyccko GppaHIy3cKasa KyXHs
U noTpsAcalolue gecepTel. UeanbHasa
TOYKA JJI1 OCTAHOBKHU BO BPeMs IIPOTYJI-
KU II0 LIEeHTPY rOpOoAa UIIH IIepe], oce-
[eHHeM TeaTpa. PecTopaH BIOXHOBIEH
JereHgapHoi 6amepuHoit — AuHoi [laB-
n0Bo#1. Cpenn GIII0 KJIACCHUKa PYCCKOH U
$paHIy3CKOIT KyXOHb: 3€JIeHbII canaT
¢ coycom lllaMnaHb, yTHHBIH HAIITET C
dya-rpa Ha GpuouIy, OIUBbE C KAMYAT-
CKHMM KpaboM, TYKOBBIH CYII, yXa U3 JI0-
cocs U CyfaKa, eJbMeHU ¢ UHIEeHKOH U
MHOroe Ipyroe. BaskHoe MecTo 3aHMMa~
10T JIECEPTHI, CPEAU HUX COIUPYET, KO-
HeYHo, fiecepT [laBioBa.

In the heart of imperial St. Petersburg,
Restaurant Pavlova embodies fusion of
history, art, and gastronomy. Perfect
spot to combine with sightseeing tour
around the city or theater night out.
This theatrical dining destination pays
homage to legendary ballerina Anna
Pavlova. The menu celebrates Russian
and French culinary classics: Green sal-
ad with champagne dressing, duck and
foie gras paté on brioche, Russian sal-
ad with Kamchatka crab, French onion
soup, Salmon and pike-perch broth, and
house specialty pelmeni. Yet the true
star remains the signature Pavlova des-
sert—a sweet tribute to the prima balle-
rina herself.

PecTopaHBI TaCTPOHOMUYECKON MEKKHU
[TeTepOypra 0CeHBIO ITPEICTABAT OOHOB-
JIEHHBIE MeHIO, ITpef|jIaras FoCTsAM HacTO-
slee KyJIWHApHOe ITyTenrecTBue. Cepi-
1Ie oTensd — YaiiHasd rOCTUHAA: 37IECh 10~
TAIOT 3aBTPAKH, IAHYH, IETKHE YoKHHbI
Y COBEPLIAIOT ITIABHBIA PUTYAJ — Yaii-
HYI0 LIepeMOHMUI0. B ceHTAb6pe KOHAUTEPHI
TIPEICTABSAT €€ 0GHOBIIEHHYIO BEPCHIO C
OCEeHHUMMU OTTeHKaMHu. B Sintoho ¢ Haua-
JIOM OCEHH MOJKHO OyIeT MHO3HAKOMUTb-
cs ¢ KyxHeH perroHa Makao B aBTOp-
CKOH MHTepIpeTanny med-mosapa Baj-
MBI AlydeeBa. 3aBepIINTD JleHb CTOUT B
arMocdepHoM Hape Xander ¢ maHopamon
Ha HcaakueBckuii co6op. Komanma 6apa
BO Iv1aBe ¢ Ied-6apTeHnepoM AleKcaH-
Apom TlomoBHEBBIM npeacTaBUT HOBYIO
KOKTEH/IbHYIO0 KapTy C HOCTAIbI MYeCKH-
MU HOTKaMHU 1 HEOOBIYHBIMU COYETaHU-
SIMU BKYCOB.

The restaurants of the culinary Mecca
of St. Petersburg will present some up-
dates this fall, offering guests a real cu-
linary journey. The heart of the hotel is
the Tea Lounge, where breakfasts, lunch-
es, light dinners and the main ritual the
tea ceremony is served. In September,
the confectioners will present an updat-
ed version with autumn shades. At Sin-
toho, starting in autumn, you will be able
to get acquainted with the cuisine of the
Macau region in the author's interpre-
tation of chef Badma Aducheyev. End
the day at the atmospheric Xander bar
with a view of St. Isaac's Cathedral. The
bar's team, led by bartender chef Alexan-
der Polovnev, will present a new cocktail
menu with nostalgic notes and unusual
flavor combinations.

AVA Bistro

Antonio Bistro

AVA Bistro or AHTOHa [TMHCKOrO0, BuTa-
s Ucromuna u ApreMa Jlocesa Ha Ho-
Boii lonmaHguy — GpopmMar, ysKe ycreB-
M 3aBOEBATH CeP/Ia CTOMUIHBIX r'efl0-
HUCTOB. DTO IIATHIN IPOEKT KOMaH/bI U
NepBbIi 3a TpefieTaMu MOCKBEL B MeHI0
LAPUT JEeMOKPATUYHBIH IacTPOHOMU-
YeCKHH Xa0C: TOBAMHA C TAPMEe3aHOM U
KapaMeJIbIo 13 IIOPTBEHHA COCEICTBYET
c apabbsATOl C KpeBeTKAMHU, & TapTap U3
roBAAWHEI ¢ $pU U TapMe3aHOM C MOP-
CKHUMU IpebelIKkaMU ¢ CbIpOM Pakier u
mope. 3HaAKOBBIE XMThI MOCKOBCKUX AVA:
cajaT ¢ KpeBeTKaMH, PU30TTO ¢ rpeben-
KOM U TpiodesieM, NacTy KajaMapaTa ¢
FOBSAXKBUMMU LeKaMU Ha BUHe, JIeTlell-
KU ¢ rpebenrkoM U KpeBeTKaMu U GUp-
MeHHBIH 6yprep B 6ynouke cOGCTBEHHOT0
MIPOU3BOJCTBA UJIH INCThAX cajlaTa MOXK-
HO IT0ITp060BaTh Teleph, He Mokuaas Ce-
BEPHYIO CTOJIUILY.

AVA Bistro by Anton Pinsky, Vita-
ly Istomin and Artem Losev on the New
Holland Island is a type of bistrot that
has already managed to win the hearts
of the capital’s hedonists. This is the fifth
project of the team and the first outside
of Moscow. The menu is full of cozy gas-
tronomic chaos: beef with parmesan
cheese and port wine caramel is next
to arabiata with shrimp, and beef tar-
tare with fries and parmesan with scal-
lops, Raclette cheese and mashed po-
tatoes. Iconic Moscow AVA hits: shrimp
salad, scallop and truffle risotto, kala-
marata pasta with beef cheeks on wine,
scallop and shrimp tortillas, and a signa-
ture burger in a bun of its own produc-
tion or lettuce leaves now can be tast-
ed without leaving the Northern Capital.

KomaHpa xonaunra PinskiyexCo AHTO-
Ha [TMHCKOTO OTKpBIBAET 6UcTpo B CeB-
kabeib ITopTy. 3a KyXHI0 oTBe4aeT Mu-
xauni Bo6blnes (Veter) — ogyH 13 caMbIX
3aMeTHBIX MOJIObIX TedoB [leTepOypra.
On HauynHaJ B Avocado Queen 60k 0 60k
¢ I'menoM Bamnnrcom v npuaepKUBaeT-
ca mpuHnunos comfort food. 3meck yzHa-
BaeMble codeTaHus, Bpofe «Llesapsi», co-
CEe[ICTBYIOT C Iep3KUMHU KOMOUHAI[UAMH,
HaIpuMep, YM3-CTUKAMU U3 XaJIyMHU C
OCTPBIM aleIbCHHOBBIM BapeHbeM. [ops-
4ue 61071 ToXKe ¢ XapakTepom! Tomar-
HBIH CYII C MyCCOM U3 ITapMe3aHa MOXK-
HO ITPOAOJI’KUTD IeUeHbI0 MO-MUJIAH-
cku ¢ kapTodeneM. Ocoboe MeCTO 3aHAI
a3uaTCKUN 6ap: aBTOPCKYE XeHA-POJLIBL
U CYIIH, Tie STIOHCKAsI TeXHUKA 3aUTPhI-
BaeT C eBPOIIeCKUMU BKyCaMH. A elle
rocrei JKAeT YHUKaJIbHA KOJIEKIN
mecepToB ¢ 3pPeKTHOM nomaderl.

Anton Pinsky’s Pinskiye>Co holding team
opens a bistrot in the Sevkabel Port.
Mikhail Bobylev (Veter), one of the most
prominent young chefs in St. Petersburg,
is responsible for the cuisine. He started
at Avocado Queen alongside Glen Ballis
and recognizes the idea of comfort food.
Here you can find well familiar combina-
tions like “Caesar” next to bold tastes,
such as haloumi cheese sticks with spicy
orange jam. Hot dishes have a great spir-
it! Tomato soup with parmesan mousse
can be continued with Milanese liv-
er with potatoes. Asian bar took a spe-
cial place: original hand rolls and sushi,
where Japanese technology flirts with
European tastes. Guests will also enjoy
aunique collection of desserts with spec-
tacular serving.

Nraapsguckada
KJIACCHKa

6pa3 CeBepHoil Beneruu B Ile-

TepOypre MogKpeIieH He TOIb-
KO KaHaJIaMH ¥ MOCTaMH, HO U KyJIb-
TOBBIMU UTAJIbTHCKUMH PECTOPaHA~
Mu. OguH U3 HUX — Jerome, 3a I€BATD
JIeT yTBEPAMBIIEroCs B CTATYCe ITIaB-
HOTO IT0 KJ1accudeckon Mramuu. Pan-
HUM YTPOM 3/1€Ch MOKHO IT03aBTPa~
KaTb COYHBIMH U XPYCTAMINMU MaHU~
HHY, THEM - 3aIVIAHYTDH 3a OyppaToi
€O CIIAJIKMMU TOMAaTaMH, CIIareTTH
aJIb IIOMOZIOPO UJIM PU30TTO MUJIa-
He3e ¢ TOMJIEHBIMU IIEYKaMU, Beue-
POM BaM MPEAJIONKAT CE30HHOE MEHIO,
LIeHTpaIbHOE MeCTO B KOTOPOM Cel-
yac 3aHUMAIOT Oeible IPUOBL. A Ha
CIefyIOMNi AeHb OTIIPABIIAUTECH 33
MIPOOJIKEHNEM B GOJIBIION Cpemu-
3eMHOMOpCcKUi pectopat KIRA, KoTo-
PEBIH KOMaHa Jerome OTKpBIIA 3TOH
BECHOM.

Italian classics

he image of Northern Venice in

St. Petersburg is maintained not
only by canals and bridges, but also
by iconic Italian restaurants. Jerome
is one of them, it has confirmed him-
self as the head of classical Italian
restaurant for nine years. In the ear-
ly morning you can have a yummy and
crunchy panini breakfast here, in the
afternoon, stop by for a burrata with
sweet tomatoes, spaghetti al pomo-
doro or risotto milanese with languid
cheeks, in the evening — a seasonal
menu, which is now dominated by por-
cini mushrooms. The next day go for a
continuation to the large Mediterrane-
anrestaurant KIRA, that Jerome team
opened this spring.

Peknama |18+
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CTpacTh

Hosasa Omepa

21-24.09.2025

OJIMCTBI, APTUCTHI XOpa U OpKecTpa musicAeterna, Tpyrm-
na musicAeterna Dance nop ynpasienuem Teogopa Ky-

peHT3nca NpeacTaBiIAlT IOCTAHOBKY OATUIEBCKOTO :

dectuBans - onepy Passion | «CTpacTb» [Tackans [Jocarne-
Ha B pexxuccype AHHBI ['yceBoli. Poccuiickas IpeMbepa oIe-
PpBI cocTOANAaCh B 2024 roAy B [lepMmu.

[Tackanb [locamneH — OQUH U3 BeAYLIUX COBPEMEHHbBIX KOM-
rnosuTopos PpaHIMHY, yYeHUK aBaHrapaucToB OnuBbe Meccu-
aHa 1 fIHnca KceHakuca. OH HAUMHAI C 9KCIIEPUMEHTATIbHOMH,
CJIOKHOM [IJ1A BOCIIPUATUSA MY3BbIKH, HO TIOCTETIEHHO CMAT-
4UJI CBOU CTUJIb. Passion — cegbmas omnepa [[focamneHa, 3aKka-
3aHHas pecTUBaIEM B DKc-aH-IIpoBaHCce U BIIEpBBIE TOCTAB-
JIeHHas TaM B 2009 rofly. MysblKajabHble KPUTHUKHU ra3eThl

Passion

Novaya Opera

®oTo Tionaii Mycaesa, Hukuma 9ynmomos

Photo by Gunay Musaeva, Nikita Chuntomov

oloists, artists of the musicAeterna choir and orchestra,
and the musicAeterna Dance team conducted by Teo-
dor Currentzis present the Diaghilev Festival production
of Pascal Dusapin's opera Passion, directed by Anna Guseva.

i The Russian premiere of the opera took place in Perm in 2024.

Pascal Dusapin is one of France's leading contemporary
composers, a student of the avantgardists Olivier Messiaen and
Yannis Xenakis. He started with experimental, difficult-to-un-
derstand music, but gradually softened his style. Passion is Du-
sapin's seventh opera, commissioned by the Aix-en-Provence
Festival and first staged there in 2009. The Guardian's music
critics included Passion in the top 20 most important compo-
sitions of the 21st century.

The Guardian Bxirouniu Passion B TO-20 BasKHEHIINX CO-
uynHeHui XXI Beka.

IIpousBeneHue [JocameHa — CBOET0O pofa KOMMEHTapUR
k Mudy o6 Opdee u IBpunuke u onepe «Opdeii» MoHTEBEp-

nu. be3apIMAHHBIE I‘epOIl/JI U TrepouHd BeAyT OUaJIor Ha rpaHUuLle :

JKU3HU U CMEPTH: BCA IIOJTyTOpadacoBasd oliepa — 9TO PaCTAHY-
TBIN BO BpeMeHU MUT pacCTaBaHHWs, OCTAHOBJIEHHOE MI'HOBE-
Hbe. HeoTbeMIeMo# 4acThio TIOCTAHOBKY Passion cTaHOBUT-

Cd IJIaCTHKaA — KaK B oIlepax paHHero 6apOKKO, TaHel 31eCh

TeCHO B3alMOJIeICTBYeT C IeHHeM.

Dusapin's work is a kind of commentary on the myth of Or-

© pheus and Eurydice and the opera Orpheus by Monteverdi.
i The nameless hero and heroine have a dialogue on the border

of life and death: the entire hour-and-a-half opera is a time-
stretched moment of parting, a stopped moment. Plasticity be-
comes an integral part of Passion's production - as in early Ba-

5 roque operas, dance interacts closely with singing.
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Kyna monutu

HNnpsa ManikoB
ABaHrapzm.
Kuru.
Kimaccuka

TpeTbsIKOBCKas rajgepes
17 UIOHS - 26 OKTSOPS

Hnbﬂ MaukoB — kioo4eBas Gurypa paH-
Hero pyCCKOro aBaHrapja, ofuH U3 0C-
HoBaTesel 00beguHeHN «By6HOBEII BaeT»
Y OJIMH U3 JIy49IIMX KOJIOPUCTOB B HCTOPUU
MHUPOBOTO UCKycCTBa XX BeKa. MallKkoB 110~
Clle[JoBaTeIbHO Pa3BUBaJ CBOE YKUBOIIMCHOE
BUJeHUE, onupaach Ha MeTof [Tona Ce3aHHa,
W IToJ1arajl, YT0 3TOT METOJ, IIO3BOJIUT €My BO-
HATH B KJIACCUYECKYI0 TPAJULIUIO U IOIOXKUTD
HaJaJIo HOBOM s1oxe Bo3poskIeHus B coBpe-
MEHHOM MCKYCCTBe. DTy H/el0 OH MONbITAJICA
peanusoBaTh B HadaJlle 1920-X FOfI0B, IPerno-
napas Bo BXYTEMACe. MpoHu4Hasa GopMyIu-
POBKa Ha3BaHUA BbICTABKU OTPaskaeT OTKa3
XyJOXKHUKA IIPU3HABATh IPOTHUBOIIOCTaBIIE-
HMe aBaHrapja, KUT4Ya U KJaCCUKU: OH CUU-
TaJI, YTO BCE HTU HAIIPABJIEHUS MOXKHO 00'be-
JUHUTH B JKUBOIIMCHOM OIIBITE.
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Tlopmpem B.I1. Bunozpadosoii. MawkoB W. 1909.
XoncT, maco. TpeTbﬂKOBCKaﬂ ranepes

A portret of V.P. Vinogradova. llya Mashkov. 1909.
Oil on canvas. The State Tratyakov Gallery

Where to go

Ilya Mashkov.
Avantgarde.
Kitsch.
Classic

Tretyakov Gallery
17 June - 26 October

lya Mashkov is a key figure of the ear-

ly Russian avantgarde, one of the found-
ers of Knight of Diamonds association and
one of the best colorists in the painting art
of the XX century. Mashkov consistently de-
veloped his pictorial vision based on the meth-
od of Paul Cezanne, and believed that this
method would allow him to enter the classi-
cal tradition and usher in a new Renaissance
in modern art. He tried to implement this idea
in the early 1920s, while teaching at VKhUTE-
MAS. The ironic title of the exhibition reflects
the artist’s refusal to recognize the juxtaposi-
tion of avantgarde, kitsch and classical: he be-
lieved that all these trends could be combined
in a pictorial experience.

Kypc Ha CeBep

IIyIIKUHCKUN My3eH
28 aBI'yCTa - 12 OKTA6PS 2024

bICTaBKa IOCBsAIIEHa XyJ0KeCTBEeHHO-

My ocMBIC/IeHHI0 o6pasa Kpaiinero Ce-
Bepa. HOBBII IPOEKT paccKas3bIBaeT O TOM,
KaK Ha IPOTAKEHUU CTOIETUH YeT0BEK IIPO-
KJIaJbIBaJI My Th B terra incognita u kak cypo-
BBIE 3eMIH GOPMUPOBAIN €T0 MUPOBO33pe-
HUe. B 9Kcnosnym npeacTaBieHo HECKOIbKO
Ppasienos, HO3BOISIOIIUX IPOUTH JUCTAHIIUIO
JJIMHOU B ITOYTH YeThIpe BeKa: OT IPaBIop IIy-
TemecTBeHHUKOB XVIII cToneTus go pabot
COBPEMEHHBIX POCCUICKUX XYTOKHUKOB —
MyTb 06peTeHUs Kpas 3eMJIU U ero XyJ0xKe-
CTBEHHOro o6pasa.

IInrManuoH
TeaTp Ha BpoHHOH
19 CeHTS6PS

BHOBoﬁ nmocTaHoBKe peskuccep Cep-
reii KanpBapCKUil agamnTHpPyeT OpU-
TMHAJIBHBIH CIOKeT nbecbl BepHapaa oy
U NepeHOCUT coObITUA U3 JIOHJ0HA Hada-
na XX BeKa B CErOJHANIHIOI MOCKOBCKYIO
IOefCTBUTENBbHOCTb.

Cepreii KanbBapcKuil, peskuccep creKTa-
kis: «Cam BepHapp llloy 1ie1b cBO€¥ Ibechl
oIpefeNnuI clefyoluM 06paszoM: «,[Iurma-
JIMOH" — 3TO HACMeEIIKa HaJ| MOKJOHHUKaMU
,LOIIy60H KPOBH ... KaXkAasd MOs IIbeca Oblia
KaMHeM, KOTOPBIH s 6pocall B OKHa BUKTO-
puaHckoro 6naromnonydusa». HoBas «ro-
ny6as KpoBb» — DTO HyBOPUIIM, GI0TepHI,
3Be3/bl MHTepHeTa, KOy4YU U Ipodue XKU-
TeJ¥ BUPTYaIbHOTO MUPa. MOXKHO 11 6po-
CUTb KaMeHb B 3TO OKHO, U Ky/la PUKOIIETOM
OH IIPUTIETUT?»

Komiipomucc

ApTt-margopma
5 CeHTA6PSI, 16 OKTAGPS

CHeKTaKJ‘Ib MBana TUTOBA [10 MOTUBAM HO-
Besut Cepres JloBaToBa — 3TO UCTOPUSA
0 JIIOJIAX, KOTOPbIE BMECTE CO CTPAHOM IIbI-
TaJIUCh MIOHATb, KaK 1ajiblile )KUTb U B KAKOM
HaIpaBJIeHUH «IUJIBITh».

Ha Bormpoc, 0 4eM CIIeKTaKJIb, PesKuccep
u Xynpyk TeaTpa MockBbl UBaH TUTOB 0T~
BeYaeT TakK: «3aX0TeJI0Ch CKBO3b IIPU3MY HO-
Bejut Cepres JJoHaToBUYa IOPa3MbIIIIATH
0 TIeprojie 3aCTOA — CJI0KHOM U HEOTHO3HAY~
HOM BpeMeHHU. [I0BJIaTOB — YeJI0BEK BEIUKOro
TajlaHTa, G0NBIINX CTPACTEN U, MHe KajKeT-
s, HeCMOTPS Ha XapusMy, 06asHMe U U3BECT-
HOCTb, O4€Hb OIMHOKUI. []a, 3TO CIIEKTaKIIb
B KaKOH-TO Mepe ITpo OIMHOYECTBO U 6e30T-
LOBIIMHY. U PO TaJaHT, BIMCAHHBIH B 3110~
xy GCCP, BpeMs, B KOTOPOM KHJIM MOU POIU-
TeJIU, U COBCEM YyTb KUl 4. Bpems, rae nu-
XOCTb U DHTY3HAa3M HITH 60K 0 60K CO CKyKOH
1 3aCKOPY3/I0CThI0. 060 BCeM 2TOM A U XOUy
IIOPa3MBbIIIIATDH».

Mpubbimue noumvt. POKyann KeHT. 1935-1941.
XoncT, Macno. MyWKUHCKWIT My3ei

Post arrival. Rockwell Kent. 1935-1941. Oil on Canvas.
The Pushkin State Museum of Fine Arts

*

®DoTo NpeoCcTaBieHO Npecc-ciyX60i
Photo is provided by the Press Service
of the Theatre

Heading North

The Pushkin State Museum of Fine Arts
August 28 - October 12

he exhibition is dedicated to the artis-

tic interpretation of the image of the Far
North. The new project tells how man has been
paving the way to terra incognita for centuries
and how harsh lands have shaped his world-
view. The exhibition presents several sections
that allow you to walk a distance of almost
four centuries: from the engravings of trav-
elers of the 18th century to the works of mod-
ern Russian artists — the way to find the edge
of the earth and its artistic image.

Pygmalion
Theatre on Mala:

ya Bronnaya
September 19

Director Sergei Kalvarsky adapts the origi-
nal plot of Bernard Shaw’s play and brings
events from London of the early XX century to
today’s Moscow reality in the new production.

Sergei Kalvarsky, director: “Bernard Shaw
himself defined the purpose of his play as fol-
lows: ‘Pigmalion — is a mockery of the blue
blood fans... Every play I played was a stone
that I threw into the windows of Victorian
prosperity”. The new blue blood — it’s par-
venues, bloggers, internet stars, coachs and
other inhabitants of the virtual world. Can
you throw a rock in this window, and where
will it go?

The Compromise

Art Platform
September 5, October 16

erfarmance by Ivan Titov is based on Sergei

Dovlatov short stories, it is a story about
people who, together with the country, tried to
figure out how to continue living and in which
direction to “sail”.

When asked what the play is about, Ivan
Titov, stage director and artistic director
of the Moscow Theater, answers as follows:
“I wanted to reflect on the period of stagna-
tion through the prism of Sergei Donatovich’s
novels — a difficult and ambiguous time. Dov-
latov is a man of great talent, great passions,
and, it seems to me, despite his charisma,
charm, and fame, he is very lonely. Yes, this
is a play to some extent about loneliness and
fatherlessness. It is also about the talent, in-
scribed in the era of the USSR, the time when
my parents lived, and I lived very little. It was
a time, when dashing and enthusiasm went
side by side with boredom and rigidity. That’s
all T want to think about.”
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CaHkT-TleTep6ypr // St. Petersburg
Otenu // Hotels

Four Seasons Hotel Lion
Palace St. Petersburg

Grand Hotel Moika
22 St Petersburg

SO/ st. Petersburg

Belmond Grand
Hotel Europe

Wawelberg Hotel
St. Petersburg

Hotel Astoria St. Petersburg

Lotte Hotel St. Petersburg

ByTuk-oTenb
«KpecToBCKMI anapTy

Wynwood
1715 Duplex Hotel

Glinz

Kiy6s1, mocyr // Clubs & Leisure

Odpuc K «kEBpOCTpOi»
XK «Mpusunernsan
Kny6Hbiit pom Esper Club

Kny6Hbiit aom «MpuopuTeT»

3aropopHblii ky6
PenuHo-JleHUHCKOE

Fonbg kny6
Strawberry Fields

prof. FREUD club

PecTopaHs! // Restaurants

JlenoBoit komniekc
Bolloev Center

BKC YnbTuma
KuHoTeatp Grand Palace

SAxTa «BaHrkok»

DV

Casa dei
Kiosk
Barca

Ha BuHa!
MeTporpaackas

BUHHbBIN CKNajg

Meat Coin
Py6uHWTeMHA

Mozzarella Bar
MocKoBCKHit
npocnekT

Mozzarella Bar

CoH

Pbi6a Ha pave

Bourgeois Bohemians R14 Gastroli

Faces Café Da Manu Café Claret

Or 22 Jerome Must

Crevette Meat Coin Komaposo Futura

Charlie MON CHOUCHOU Tetto

KOl ZAZAZU Pavlova Café
FRESA Mio bistrot Grecco

Marso Polo Magadan MEMO

Saviv Veter Animals

Sea, Signora CblpoBapHs Grill Station

Tel Aviv by Saviv NAMA Hunt

1l Lago dei Cigni Avocado Queen MA Ha Py6uHWTeNHA
Sixty Four Joli Grand Bistrot MA Ha MOCKOBCKOM
Mina Juan MeTpoB-BoAKHH
Probka Jungle NanknuHb

Bonbloi NpocnekT

Corinthia Hotel
St Petersburg

HIDEOUT residence
Helvetia

Marja Villas

AxTa «MoHako»
SAxTa «AMcTepaam»

bap «MeaBeab»

Siesta Fiesta

Cafe Italia

Ciao! Bistro

Taste

Kira

Italy Ha BUneHckom
Italy Ha Bosibwom
Italy Ha MockoBckom

Italy Ha Bonbwoit
Mopckoit

Inner
AVA Bistro
Antonio Bistro

Lotus

Mora, KpacoTa, 3m0poBbe // Fashion, Health & Beauty

Dega

Chisla sportzal

Chisla Wellness Spa
Chisla

Monochrome Saint (P)
Prive 7 Ha BackoBoM

Prive 7 Ha [lo6ponio6oBa
Jacadi Paris KpecToBckui
Paul & Shark Grand Palace

Bogner Grand Palace

Boss Grand Palace

Zilli Grand Hotel Europe
Canali

Kiton

Frette

Santoni

Renome

Knunuka «CKkaHAMHABUS)
MapapHbIf KBapTan,

BL, «Opnos»

(oTpeneHne KOCMeTONOrMH)

HcKyccTBO // Art

JleBalwoBckui xne6o3asog

My3zeit ®abepxe

Masters KHWUXXHbIV Ha BapouHoW

Hosas lonnanaus

My Thai
(NapapHas, MuoHepckas)

Park by Osipchuk
(Ha6. POHTAHKM, HAb.
Moliku, Ha6. Fpu6oepnoBa)

Escada Grand Palace

Escada Bonbluoi
npocnekT MNC

Outlet Pulkovo Village
Roman Nikonov

Ermanno Scervino

Max Mara
Siberia Spa
Bosco
Grandmed

MpocTpaHCTBO 300pOBOro
Tena «OcaHkan» (MeTpoeckas
Koca, lopoxosas)

ranepes Jly6eHko

. Mocksa // MOSCOW

Metropol
Four Seasons Moscow
Lotte Hotel Moscow

Ararat Park Hyatt Moscow

Flexity MaBeneukas nnasa

Flexity OBYMHHUKOBCKAs
Habepe>xHas 6U3Hec-LeHTp

White Rabbit

Wine & Crab

Peach

PROBKA Ha LiBeTHOM

Saviv

Monochrome Patriki

Monochrome STLSHK

KPeATUBHbIU

MEeHeO)XMEeHT

06pG3OBGTeJ1I:HCIS| nporpaMMma wkonbl masters
ang pyKOBOHHTGHEﬁ U nNnUMOoepoB KpeaTuUuBHOToO 6usHeca

ANg Koro o
nporpaMmma
yTO AAéT ®
nporpamma
L ]
L ]
L ]
L ]
5 TeMatuyeckux —————
6NnoKoB
L ]

KQXObIA M3 KOTORBIX BEAST MEHTOD —
CReUNTNMCT B8 CBOSHA OBNACTA.

B kaxnoom w3 6nokoe BaC ¥4ET NonHoe ®
NorpyXeHre B MpakTUKY, CONpoBOXO0eMYyo
2QAAHUAMM U OBPUTHOR CBAZAKO.
@
®

MporpammMma, roe ugen oé6petaotT popmy -
U CTOHOBSITCH UMNYNbLCOM ANSA NepeMeH O

AN COBCTBEHHUKOB 6M3HECA, TOMN-MEHeoXepos
W IMOEPOB KOMAHL, KOTOPLIE XOTST BLINTH

30 PAMKM CTAHOAPTHBIX MOAenen yrnpasneHus
M MACLWTABMPOBATE CBOM NPOEKTLI

CcTpaTern4eCkoe BMeHbe

MHCTRYMEHTEl CO300HMA MHBECTHMUMOHHOIC NPOLyKTAa
METOLL MACLUTASUPOBAHMS NPOeKTd

HOBbIA B3rNAL HO YNPROBASHUE NPOLECCTMY

HCOBLIKW KI2EATUBHOIC NMOEPCTBA

QpPT-NPOAKCUPOBAHME

pPaBOTA B KPEUTMBHOM KOMAHOE, PA3BUTUE KIOYEBbIX
HOBLIKOB YNPABNEHUsS TBORYECKUMU KOMOHAOMM

BWM3yantHbIEe KOMMYHWUKALMK
W MO3MLUMOHMPOBOHKUE NPOEKTA B chepe KynbTypsl

KOMMYHUKALMKW BO BHELUHEM NONE: pPr, MAPRKETUHT U NHUYHBIA 6per,

COBpPEMEHHbIE TEHOEHLWKW B MOCTROEHUK APT-UHCTUTYLIWIA

b0

masters

vk / tg / inst:

Q Q

Cankr-NeTepsypr, Mockea,

MaHex CeBka6esib nopt artschoolmasters

masters-project.ru

OBpO30BaTENEHEA NDOSKT
B OEMAQCTH MCKYCCTEG

Bapounas ynuua, gpom 4 A

+7 (812) 912-93-93

CoduAckan HAG., QoM 34, cTp. 5
+7 (925) 512-12-16
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NEW COLLECTIONS FW25/26

OVER 700 PERSONALIZED DELIVERY OF PURCHASES
FASHION BRANDS VIP SERVICE TO THE HOTEL

T

TSUMBSTPETERSBURG

* OceHb-3uma 2025-2026. 000 «Mepkypu Moga», 143082, Mockoeckas obn., r. OgvHuoeo, 4. bapeuxa, o. 114,
cTp. 2, atax 1, nom. 100. OI'PH 1145032002390. Nogpo6HOCTK Y KOHCYNBTAHTOR W Ha dit.ru. Peknama.



