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Anapen llrakeHWHeENAEp poaAUCA
6 mapra (22 ¢eBpadasa Mo CTapoMy CTUAI)
1802 roga Hepaaeko oT I'aTYMHBL, HA MEIbHULIE
orna. Hemenkasa damuana gocranach AHApEIO
OT Aeda: UMCKYCHBIM KOXEBHUK Ppuapux
[ItakeHIIHeRAep Npuexaa U3 bpayHiBsenra
npu IMaBae 1. AHApent Obla MAAIMUM pebEHKOM
B CeMbe, M yXKe B [AEeTCTBEe CTadao IOHATHO,
9TO peMeCIeHHUKOM eMy He OBbIThb: MaabiMK
YBiI€Ka/ICsI PUCOBAHMEM M CTPOU UTrPYLIEYHbIE
[ABOPIIBI ¥ KPEIIOCTH.

AHapelo Oblio Bcero 13 aer, Korda
OH NOCTYNUA B apXMUTEKTYPHBHINA Kaacc
AKafeMuUn XyaoXKeCTB. Yuuaca Oe3 Harpad,
HUKaKMX OCOOBIX TalaHTOB He BbIKa3blBafl,
3aTO C yAOBOABCTBMEM 3aHMMACA YepyYeHUEM,
3aCYKUBACA Ha/ YepTeRaMu 10 TI03AHeN HOYM.

IIpu crpoutennpCTBe lVcaaKuMeBCKOI'O
cobopa llITakeHIIHeNAepy yAaaoch MpOU3BECTU
Ha 3HAaMEHMTOTO apXuTeKTopa MoH@eppaHa
Xopoliee BleyaTaeHue, U TOT IOMOI €My
HavyaTb Kapbepy B 0O0abIION apXUTEKTYype.
[lepBbIM KpYNHBIM VIMIIEPATOPCKUM 3aKa3oM
6611 MapUMHCKMI ABOpell, AOCTPOUB KOTOPHIN
B 1844 roay llTakeHIIHeNAEp MOAYy4YUa 3BaHUE
npocdeccopa apXUTEKTYpBHI.

ITocae aToro AHapei MBaHOBUY
MOCTPOMUA MHOTO 3HAKOBBIX Aas IleTepOypra
U IPUTOpPOAOB 34aHUM U ABOPLOB, B TOM
yucae asopel Beaoceabckui-bemnosepckux
“n B 1851 roay moay4ma 4YMH CTATCKOTO
coBeTHMKA. B 1856 roay craa apXUTEKTOpPOM
BbICOYaimero Asopa. Cpeay ero 3HaMEeHMTBIX
paboT - A0M, KOTODPBII OH NOCTpOMd AdA
CBOEN ceMbyM Ha MuaamonHom yauue, 10.

%H%zm”

22 despaaa [6 mapra] 1802r. - 8 [20] aBrycra 1865r.
PyCCKUI apXWUTEKTOp, CIPOEKTMPOBABIINN PAA ABOPLOB M APYIMX 3aaHMM B CaHKT-IlerepOypre u Ileteprode.

. A.Tox
[lopTpeT apXuTeKropa
A. M.1ItakeHHenaepa. 1860

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

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

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

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






COJIEHbA N3 IMTOTPEBA
HOMEMADE PICKLES

OI'YPUHMKU COJIEHBIE NJIU CIABOCOJIEHBIE 400p
salted or lightly salted cucumbers

COJIEHBIE IIOMU/IOPHI, KPACHBIE WJIHN 3EJIEHBIE 450p

salted tomatoes (red or green)

MOYEHBIE ABJIOKU 450p
pickled apples

MAPHUHOBAHHBIE MACJIATA C JIVIKOM 450p

marinated oily mushrooms with onions

COJIEHBIE BEJIBIE I'PY3IU 720p

salted white milk mushrooms

PYBJIEHAA KBAIIIEHAA KAITYCTA 400p

chopped sauerkraut

ACCOPTHU U3 COJIEHUMN 820p

assorted pickles

JOMAHNITHAA BbIIIEYRA
HOMEMADE PASTRY

IINPOKKU:
patties:

RS

C MSICOM 120p
meat

C Kypoi 120p

chicken

C KaIrycToi 120p
cabbage

c rpubamMu 1 Kaprodeaem 120p
mushrooms and potato

paccreraii ¢ céMroi 160p
salmon
XJIEBHASA KOP3UHA C MACJIOM 350p

homemade bread and butter
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XOJO/JHBIE SARYCRHA
COLD STARTERS

CEMTI'A MAJIOCOJIBHAS
C OPEXOBOM IIACTOM

salted salmon with peanut butter

KOIIYEHBI OMYJIb C CBIPHBIM MYCCOM

N MAJIOCOJIBHBIM OI'YPIIOM

smoked omul with cheese mousse and lightly salted cucumber

CEJIbJ1b 1 KMJIbKA
C MOJIOABIM KAPTO®EJ/IEM
N MAPUHOBAHHBIM JIYKOM

herring and sprat with new potatoes and pickled onions

KPACHAA UKPA
C 'PEYUIITHBIMUA B/JIMHAMMH

red caviar with buckwheat pancakes

HIY4Ybid NKPA
CI'PEHKAMMA 1 TAPHUPOM

pike caviar with croutons and garnish

YEPHASI UKPA
C I'PEYHMIITHBIMUA BJIMHAMMW

black caviar with buckwheat pancakes

ACCOPTH U3 TOMAIIIHETI'O MACA

meat dish

TAPTAP
13 MPAMOPHO! I'OBAJTUHBI

beef tartare

CTYJEHD HA I'OBAKBUX XBOCTAX
C XPEHOM U I'OPYHIIEN

oxtail meat jelly with horseradish and mustard

PA3SHOE CAJIO C PsKAHBIMU I'PEHKAMMAX

various lard with rye croutons

BJIAT'OPOIHBIE CBIPEI
C AJITAICKUM MEOM U OPEXAMHU

classic cheeses with altai honey and nuts
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1420p

1350p

720p

1250p

2100p

7200p

1500p

1350p

780p

750p
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CAJIATHI
SALADS

IIOMUMJIOPHI C KPABOM B CMETAHE U AWIIOM ITAIIIOT 2150p

tomatoes with crab in sour cream and poached egg

CAJIAT U3 CJIABOCOJIEHOT'O
JIOCOCA C AITIEJILCMHOM 1 ABOKAIO 1200p

lightly salted salmon salad with orange and avocado

JKAPEHBIN KAJIbMAP
HA XPYCTAIIUX JIUCTHAX CAJIATA C YEPPU 850p

fried squid on crispy lettuce leaves with cherry

INIEYEHDb TPECKH C MOJIOJbIM
KAPTO®EJIEM U MAJIOCOJIBHBIM OT'YPIIOM 1050p

cod liver with new potatoes and lightly salted cucumber

CAJIATHBIY MUKC C TUTPOBBIMU KPEBETKAMM,
CbIPOM ITAPME3AH U BAJIEHBIMH TOMATAMUA 1350p

salad mix with tiger prawns, parmesan cheese and dried tomatoes

CEJIBIB IO IITYBOY U3 CBEKJIBI
C MAPUHOBAHHBIMUY OT'YPIIAMUA 610p

herring under a beetroot fur coat with pickled cucumbers

TEIIBIN CAJIAT C TEJXATHHOM,
BAKJIAJKAHAMU 1 TOPTOH30JI0M 980p

warm veal salad with eggplant and gorgonzola

OJ/IUBBE:

classic russian salad «Olivie»: C KOITY€HBIM I'yceM 720p
with smoked goose

c KoJIdacoi 620p
with sausage

CO CJIA60COJIEHBIM JI0COCEM 850p
with lightly salted salmon

CAJIAT 13 CBEKJIBI
C BAHWJIBHBIM KO3bMM CbhIPOM 1 XPEHOM 870p
beetroot salad with vanilla goat cheese and horseradish

BUHEI'PET:

russian beetroot salad «the Vinaigrette»: C MacjiaTaMu 450p
with oily mushrooms

¢ 0eJBbIMHU I'PY3AAMI 550p

with milk mushrooms
C KWIBKOM 500p
with sprat

CAJIAT U3 CBEKUX OBOIIEM CO CMETAHOU UJIU MACJIOM  650p

fresh vegetables with sour cream or oil
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A. V. llITakeHIIHENAEp

By 3uMHeEro caga
B /IOM€ apXUTEeKTOopa

CBoMMmu 6orato oopMAeHHBIMM MHTepbepamu AoM llTakeH-
IIHeWAepoB BbIALAANCA Cpeay MHOTUX 3aaHuit [letepOypra TOro BpeMeHMU.
PacckaspiBad 00 OAHOM M3 CIEKTaKdel AoMallHero Tearpa B aekadpe
1855 roga, E. A. IllTakeHIIHENAEpP TOBOPUT O AOM€ Ha MMAAMOHHOMN:
«ITombe3a Obla ¢ MoWKku. BXoamau depe3 3UMHUMN cad, U 3ddeKT Obla
COBCEM oOvapoBaTedbHbI. 3UMHMUI cad Obld OCBelleH, HO MeCTaMu
auctpsl O6aHaHOB Opocanu TUTAHTCKYIO TeHb, M 3Ta TeHb Oblda KakKasd-To
TaMHCTBEHHAA, UM TAaMHCTBEHEH Ka3adacA IIyM MaAadlolux Kamedb.
(laMIibl B APYTUX MeCTaxX MpoaMBaau KaKOW-TO TEMAbI CBET HAa pacTeHMs,
TaM BCE AUCTbA UTPAON 3010TOM U, TUXO KOneOaACh Mo NadalomyuMu Ha HUX
CBETABIMM KaIlAAMU POHAAM UX HA yAUBAEHHBIX TOCTEN, HeAOyMEeBaIOUIMX,
OTKy/a Ce A0XKAb; a MeXAy TeM Kaleab 3Ta, peAKO BIpoveM Iomnajaonias
Ha KOTrO-HMOYaAb, MPOMUCXOAUAA OT BaAAru, CKOMAAINIECNHCA HA TOTOAKE...

With its richly decorated interiors, the Shtackenschneider house
stood out among many buildings in St. Petersburg at that time.
Speaking about one of the performances of the home theater in
December 1855, E. A. Shtackenschneider says about the house on
Millionnaya: "the Entrance was from the Sink. We entered through
the winter garden, and the effect was quite charming. The winter garden
was lighted, but in places the banana leaves cast a gigantic shadow,
and this shadow was mysterious, and the sound of falling drops seemed
mysterious. Lamps in other places to shed some warm light on plants,
where all the leaves were gold and played quietly hovering
under the incident light drops dropped them on the surprised guests,
wondg:rmg where this rain; whereas this d ps, rarely however falllng
' lease on the ce111ng




TOPAYUNE SARYCRN
HOT STARTERS

KAPTO®EJ/IbHBIE TEPYHBI C ITPAHBIM JIOCOCEM

hash browns with lightly salted salmon

JKIOJIBEH IIPUT'OTOBJIEHHBIN
B KYKYPY3HOMU BYJIOYKE

julienne cooked in a corn bun

IIEJIbMEHU U3 PASHOI'O MACA

boiled dumplings with different meats

(menaem oTBapHBIe MIU JKapeHEIe B coyce / boiled or fried in sauce)

BAPEHIIBI:
dumplings:
@Zé> Hoeoe 611010 ‘
s New dishes NS

850p
¢ rpuéamMu 620p
with mushrooms
C TEJISAYBUM A3BIKOM 850p
with a beff tongue
C KPeBeTKOM 1050p
with shrimp

810p
¢ KaprodeaeM, HIKBAPKAMU
M 3eJIEHBIM TYKOM 520p

with potatoes, pork rinds and green onions

C KOMMYEHBIM I'yceM, TpuoamMu

1 OPYyCHUYHBIM COYCOM
with smoked goose, mushrooms
and cowberry sauce

980p

P>KaHbIE C JIOCOCEM,
IIITUHATOM, KPACHOM UKPOM

M KOIMYEHOM CMEeTAHOM 1200p
rye dumplings with salmon, spinach,
red caviar and smoked sour cream

Bmoaa IllemepGyprekoit KYyxHu
Dishes of St. Petersburg cuisine
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A. W. llITakeHIIHENAEp

[nBaHHAaA KOMHATaA
B fome A. U.
LITakeHIIHENaepa

(banreas npu gome

Ha MMAIMOHHON yauie
€O CTOPOHBI HabepesKHON
Moiikn). 1851

M3 caga BXOoAMAM B HaIy a0O0MMYyl0 KOMHATy, Ha3BaHHYIO
N04YeMy-TO AVBAHHON; B HEN BCEro fABa AMBaHA, a TO BCE CTydbA. 34eCh
NpAMO TPOTUB MUPOKUX ABepell caga CTOUT TeaTp, OKaMMOEHHBIN
IETKOW, TPALMO3HOW apKoW C Kapuarugamu - MPeAMETOM BOCXUIIEHUA
BCEX, U XYAOXHUKOB U HE XYI0KHUKOB.

3pureaen OblIO CTO ABaAllAaTh 4Y€A0BEK, KPOMe AOMallHUX.
Vrpaau ovYeHb HeAYPHO, @ HEKOTOpble MOAOKUTENAbHO XOpOIIO.
Bplda M AMBEPTUCMEHT...». HO B goMe Ha MUAAMOHHOWN HE TOABKO
OTAbIXanaM, pa3BaeKaduch, Urpanau CIeKTakau. Bedepa B caaoHe
A. . llTakeHIIHENAEpP OTAMYAAUCH OT Be4epoB Yy TOACTBIX OYEHD
cyumecTBeHHo. TaM OblA0 apucCTOKpaTuyeckoe oOMmecTBO, 34eCh -
IpeAcCTaBUTEAN pa3HbIX CoUMaAAbHBIX caoeB. EaeHa AHapeeBHa
oTMeyaaa: «Y Hac ropopuau Ooapme, Hexeam B gome TOACTHIX,
IIOTOMY 4TO OOwEecTBO OBlIO pa3HooOpa3Hee. Tam OBlIO CTpOXKe,
JoIopHee, 34eCh CBOOOAHEE U MPOLIE».

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

The evenings at the A. I. Shtackenschneider salon were very
different from those at the Tolstoy's. There was an aristocratic society,
here-representatives of different social strata. Elena Andreyevna
noted: "we talked more than in the Tolstoy house, because society
was morediverse. It was stricter there, more prim, freer and simpler here."




YXA U3 TPEX BUJ10B PbIb
C IIOMHUIOPAMUA 950p

fish soup with tomatoes

CEBEPHBIN PHIBHBIN CYII 1150p
north fish soup

BOPIII C ITAMITYIIIKOM,
CAJIOM 1 CMETAHOM 780p

borscht with russian donut, lard and sour cream

COIAHKA MACHAA CbOPHAA
C PABHBIMHU KOITYEHOCTAMU 850p

meat soup «solyanka» with different smoked meats

X

11U C T'OBSIKBEU I'OJISAIIIKON
U BPYCHUKOM 780p

cabbage soup with beef shank and cowberries

N

IIEPEIIEJIA B PACCO/IbBHUKE 610p

Y rassolnik with quail

)

KYPUHBIN CYII C BEPMUIIEJIBIO
U JKAPEHOM KYPUHOM HOKKOM 530p

chicken soup withhomemade noodles and fried chicken leg

CYII HA TPUBAX C KOITYEHBIM I'VCEM 720p

mushroom soup with smoked goose

CVII U3 IIOJJOCHHOBHUKOB C IIEPJIOBKOH 550p

X orange-cap boletus soup with pearl barley
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IT'OPAYUE PbIBHbBIE BJIIOJIA
HOT FISH DISHES

o ®OPEJIb I10 PEHEINTY «IIITAKEHIITHENIEPA»
= C MATBHIM KAPTODEJIEM U KAITEPCAMU 1450p

trout cooked accordingto the "stackenschneider”
recipe with crumpled potatoes and capers

CYJAK C ITIOJIbCKUM COYCOM
N KAPTO®EJ/IbHBIM ITIOPE 1350p

pike perch with polish sauce and mashed potatoes

JKAPEHBIM CUT C ABOKAJIO HA I'PUJIE
N KOHKACE U3 TOMATOB 1420p

grilled whitefish with avocado and tomato concasse

ITAPOBOM ITAJITYC C TPATEHOM
" COYCOM KIOJIBEH» 1450p

steamed halibut with gratin and julienne sauce

KAPII BATIEYEHHBIN 10 30JI0TUCTOM KOPOYKHU
C KAPTO®EJIEM U JIYKOM 1720p

carp baked until golden brown with potatoes and onions

KOTJIETKHY 13 IIYKHU C IINEHHOM KAIIIEN
N COYCOM TAPTAP 1020p

pike cutlets with millet porridge and tartare sauce

I'PEBEIIIOK C CAJIbCOM U3 TOMATOB,
KWBU U 3EJIEHBIM SIBJIOKOM 2100p

scallop with tomato salsa, kiwi and green apple

CEBEPHAA KAMBAJIA C JKAPEHBIM JIVHKOM
1N POSMAPUHOM 1300p

northern flounder with fried onion and rosemary

Qizg) Hosoe Gmono ‘@ Bmopa MemepGyprekoit kyxnu
= New dishes sniey Dishes of St. Petershurg cuisine

Hawu 6/10aa npuromos.ienst ud gpepmeperux npoaykmos Jenunrpajckoit u Tgepckoii o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



IT'OPAYUE MACHDBIE BJIIOJIA
HOT MEAT DISHES

OCCOBYKO C JKAPEHbBIM
MO3I'OM 11 HACBIIHIIEHHBIM COYCOM BABET 2400p

beef shank with fried brain and bavet sauce

®)

BE®CTPOT'AHOB C KAPTO®EJ/IbHBIM ITIOPE
1 COJIEHBIMHU OT'YPIIAMMU 1350p

stroganoff beef with mashed potatoes and salted cucumber

T'OBAKBU IIEKU C TOMJIEHON
IIEPJIOBOU KAIITEM U IIOJJOCMHOBUKAMU 1280p

beef cheeks with stewed pearl porridge and orange-cap boletus

S
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JKAPEHAA TEJIATHHA HA TPAHUKE
C I'PUBAMM B 3EJIEHOM MACIJIE 1300p

fried veal on a hash brown with mushrooms in green oil

I'OBS;KUM ®UJIENA

C 'OPI'OH30JI0M U LIIIUHATOM 1900p
beef fillet with gorgonzola and spinach

C rOPYNYHLIM COYCOM U XPEHOM 1150p

grilled bool tongue with mustard sauce and horseradish

BBIYUH A3BIK HA I'PUJIE

au KOTJIETA I10-KMEBCKHA . )
\,\ C JKAPEHOMU IIBETHOU KAITYCTOU U 3EJIEHBIM I'OPOIIIKOM 1150p

chicken kiev cutlet with fried cauliflower and green peas

TOMJIEHAA YTUHAA HOKKA C KAITYCTHBIM B3BAPOM 1250p
stewed duck leg with cabbage broth

YTHUHAA I'PYIKA CO IIIIMHATOM
N CJIMBOYHO-BPYCHHUYHbBIM COYCOM 1150p

duck breast with spinach and creamy lingonberry sauce

JOMANITHUE KOTIETKH C ;JKAPEHBIM
KAPTO®EJ/IEM 1 OBOIIHBIM CAJIATOM 1100p

homemade cutlets with fried potatoes and vegetable salad

KAPE SITHEHKA C JIABAIIIOM I'PHUJIb
1 CAJIATOM N3 TOMATOB 2200p

lamb rack with grilled lavash and tomato salad

@ZZ> Hosoe 611010 ‘@ Bmopa MemepGyprekoit kyxnu
(24 New dishes ey Dishes of St. Petersburg cuisine

Hawu 6/10aa npuromos.ienst ud gpepmeperux npoaykmos Jenunrpajckoit u Tgepckoii o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



TF'APHUNPDbI
GARNISHES

IIBETHAA KAITYCTA 380p

(GKAPEHAA, SBAIIEYEHHAS NN OTBAPHAA)
cauliflower (fried, baked or boiled)

KABAYKU TOMJIEHBIE B CMETAHE 420p

zucchini stewed in sour cream

HITINHAT HA IIAPY,
JKAPEHBIV NI B CJIMBKAX 550p

steamed spinach, fried or creamed

ACCOPTH 13 OBOILEN I'PUJIb 550p

assorted grilled vegetables

KAPTO®EJ/IBHOE ITIOPE 350p

mashed potatoes

MOJIOIOM KAPTO®EJIb
C TUMBbAHOM 350p

new potatoes with thyme

KAPTO®EJIb ;KAPEHHBIN
C ACCOPTU I'PUBOB 450p

fried potatoes with assorted mushrooms

TR

IMIITEHHASA KAIIIA 280p

millet porridge

115 ;.
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I'PEYA JKAPEHAA C I'PUBAMMU 390p

fried buckwheat with mushrooms

> 7
B <
>\

IIEPJIOBAA KAIITA
C IIOJOCUHOBUKAMMU 390p

pearl porridge with orange-cap boletus
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Pleace note! For company of six people and moreincluded services 10% of the order value. e Fj
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Crib, YJ1. MUIITIMOHHAA, A.10, TES.: 8 (812) 401 69 19, WWW. SHTAKEN.RU, E-MAIL: INFO@SHTAKEN.RU

[laHHaA TNevaTHasd NPOAYKIMA FABISIETCA pEeKIaMHBIM MaTepUalaoM.
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