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n. A. Tox
[TopTpeT apXuTeKTopa
A. ML.1ItakeHmHenaepa. 1860

22 despaaa [6 mapra] 1802r. - 8 [20] aBrycra 1865r.

Anapen IITakeHIIHeNAep pPOAUICA
6 Mmapra (22 deBpadasd MO CTapoMy CTUI)
1802 roga Heganeko oT 'aTYMHbI, HA MEIbHULIE
otua. Hemenkasa gamuansa gocranach AHApeEO
OT aAeaa: MCKYCHBIM KOXEBHUK PpuApPUX
HltakeHHeWaep npuexaa u3 bpayHuBenra
npu IaBae 1. AHapen ObI1 MaAaAmM peOEHKOM
B CeéMbe, M yXe B [AEeTCTBE CTaao IOHATHO,
9TO peMeCIeHHUKOM eMy He OBbIThb: Malb4MK
YBIEKAICs PUCOBAHMEM UM CTPOUI UIPYIIEYHBIE
[IBOPLIbI ¥ KPETIOCTH.

AHpapelo Obla0 Bcero 13 aer, Koraa
OH MOCTYHNMI B apXMUTEKTYPHBIM Kaacc
AKageMumn XyaoXKecTB. Yuuaca Oe3 Harpaf,
HUKAKUX OCOOBIX Ta/laHTOB He BbIKa3bIBa(l,
3aTO C YAOBOABCTBMEM 3aHMMACA YepuYeHUeM,
3aCUXUBACA Ha/l YepTesKaMu [0 T03/Hel HOuN.

[Ipn cTtpouteancTBe VcaakuMeBCKOIO
cobopa IlITakeHIIHeNAepy yaaaoch MPOU3BECTU
Ha 3HAMEHUTOTO apxuTekropa MoHdeppaHa
Xopollee BIeYaTaeHNe, ¥ TOT IOMOT eMy
HavyaTh Kapbepy B OOAbLION apXMUTEKType.
ITepBbIM KPYIHBIM VIMIEpaTOpCKUM 3aKa3om
Obl1 MapMMHCKMI ABOpEL, AOCTPOUB KOTOPBIN
B 1844 roay LlTakeHIIHENAEP MOAYyYNUa 3BaHUE
npodeccopa apXMUTEKTYPHL.

[locae atoro AHapei VMBaHOBUY
NOCTPOM/A MHOIO 3HAaKOBBHIX AasA IlerepOypra
U NpPUTOpPOAOB 34aHUNM U ABOPLOB, B TOM
yucae aBopell Beaoceabckuit-bemosepckux
n B 1851 roay moay4yma 4YuUH CTATCKOTO
coBeTHMKA. B 1856 roay cranm apxXuTEKTOpOM
BbICOYaiIIero aAsopa. Cpeayu €ro 3HaMEHUTHIX
paboT - AOM, KOTOPBI OH MOCTPOMUA A
CBOEN ceMbM Ha MuaamoHHom yauue, 10.

PyCCKMI apXMUTEKTOp, CIPOEKTUPOBABIINIA PAA ABOPIOB U APYTUX 3aaHuit B CaHKT-IlerepOypre u Ilereprode.

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.






XO/TOAHBIE SARYCRHA
COLD STARTERS

CEMIA MAJIOCOJIBHAS C OPEXOBOM ITACTOM 1700p
lightly salted salmon with peanut butter

KOITYEHBIN OMYJIb C CBIPHBIM MYCCOM 1500p
N MAJIOCOJIBHBIM OI'YPIIOM

smoked omul with cheese mousse and lightly salted cucumber

CEJIbBJAb 1 KNJIBKA C MOJIOJbIM
KAPTO®EJIEM 1 MAPUHOBAHHBIM JIYKOM 820p

herring and sprat with new potatoes and pickled onions

ACCOPTHU U3 TOMAIIIHEI'O MACA 1900p
meat dish

TAPTAP U3 MPAMOPHOM I'OBAJIMHBI 1650p
beef tartare

CTYAEHDb HA T'OBAKBINX XBOCTAX
C XPEHOM U I'OPYUIIEN 980p

oxtail meat jelly with horseradish and mustard

PASHOE CAJIO C PsSKAHBIMU I'PEHKAMUA 1100p

various lard with rye croutons

BJIAI'OPOHBIE CbIPbI
C AJITAUCKUM MEJIOM U OPEXAMUA 2850p

classic cheeses with altai honey and nuts

NKPA
CAVIAR

Hy4Ybia NKPA C I'PEHKAMUA U TAPHUPOM 2650p

pike caviar with croutons and garnish

WXy

KPACHAA UKPA C B/IMHAMUAX 1550p

red caviar with pancakes

OCETPOBAS YEPHAS UKPA C OJIAIBSIMHA Y CMETAHOI 10500p

black caviar with pancakes and sour cream
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Hawu 6moaa npuromos.iensvt ud gpepmepekux npoaykmos Jenunrpaackoit u Teeperoit o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



COJ/IEHbA N3 IIOTPEBA
HOMEMADE PICKLES

OI'YPUHMKU COJIEHBIE UJIU CIABOCOJIEHBIE 460p
salted or lightly salted cucumbers

COJIEHBIE IIOMH1OPBI, KPACHBIE NJIN 3EJIEHBIE 550p

salted tomatoes (red or green)

MOYEHBIE ABJIOKU 620p
pickled apples

COJIEHBIE BEJIBIE I'PY3I1 B CMETAHE 980p

salted white milk mushrooms in sour cream

PYBJIEHAA KBAIHIEHASA KAITYCTA 480p

chopped sauerkraut

ACCOPTH U3 COJIEHUMN 1050p

assorted pickles

JOMAIINIHAA BbITIEYRA
HOMEMADE PASTRY

IINPOKKU:
patties:

C MSCOM 150p
meat

C Kypoii u rpubdamu 150p

chicken and mushrooms

C KaIlyCTOM 150p
cabbage

c rpubaMu 1 KaprodeaeMm 150p
mushrooms and potato

paccreraii ¢ céMrom 200p
salmon
XJIEBHAA KOP3SNUHA C MACJIOM 400p

homemade bread and butter
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Hawu 6moaa npuromos.iensvt ud gpepmepekux npoaykmos Jenunrpaackoit u Teeperoit o6aacmeit
Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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CAJIATDBI
SALADS

CAJIAT U3 CJIABOCOJIEHOTO
JIOCOCH C ATIEJIbCTHOM U ABOKAIO

lightly salted salmon salad with orange and avocado

IHEYEHDb TPECKH C MOJIOJbIM
KAPTO®EJ/IEM 1 MAJIOCOJIBHBIM OI'YPIIOM

cod liver with new potatoes and lightly salted cucumber

CEJIBJIb I1O]1 IITYBOM C MAPUHOBAHHBIMU OI'YPIIAMH

herring under a fur coat with pickled cucumbers

OJ/INBBE:
classic russian salad «Olivie»: C KOITYEHBIM IryceM
with smoked goose
€O CJIA00COJIEHBIM JIOCOCEM
with lightly salted salmon
C TeJIAYBbUM A3BIKOM
with a veal tongue
BUHEI'PET:
russian beetroot salad «the Vinaigrette»: c 0eIBIMHU T'PY3aAMU

with milk mushrooms

C KIWIBKOM
with sprat

CAJIAT 13 CBE;KHUX OBOIIEM CO CMETAHOM NI MACJIOM

fresh vegetables with sour cream or oil

TEIIJIBIE CAJIATDBI
WARM SALADS

CAJIATHBIM MUKC C TUT'POBBIMU KPEBETKAMU,
CbIPOM ITAPME3AH U BAJIEHBIMH TOMATAMMU

salad mix with tiger prawns, parmesan cheese and dried tomatoes

TEIIJIBIN CAJIAT C TEJIATUHOH,
BAKJIAJKAHAMM W TOPTOH30JI0M

warm veal salad with eggplant and gorgonzola
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Hawu 6mo3a npuromosienst u3 pepmepckux npoaykmos Jenunrpajekoit u Teepckoii o6aacmeit

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



A. WM. LlITakeHIIHenaep

By 3uMHero caga
B IOM€ apXUTEKTOpaA

CBouMu 6orato oopMaeHHBIMM MHTepbepamu AoMm llTakeH-
IIHeNAepOB BBIALAANCA Cpeay MHOTMX 3AaHMil [leTepOypra TOro BpEeMEHMU.
PacckaspiBasd 00 OAHOM M3 CHEKTaKael AOMallHero TeaTpa B aAeKadOpe
1855 roga, E. A. IllTakeHImIHENAEP TOBOPUT O AOME€ Ha MMAAMOHHOM:
«[Tombe3a Obla C MoWku. BXoamau depe3 3MMHUMN cad, U 3ddeKr Obla
COBCEM oOvapoBaTeabHbI. 3UMHUIA caa Oblad OCBElleH, HO MeCTaMMu
aucThs 6aHaHOB Opocaay TUTAHTCKYIO Te€Hb, M 3Ta TeHb Obl1a Kakasd-To
TaMHCTBEHHAsA, M TAaMHCTBEHEH Ka3aacA WyM MafalouX Kaledb.
(laMITBl B APYTMX MeCTaxX MpOAMBaaN KaKOM-TO TEIABIN CBET HAa pacTeHMs,
TaM BC€ (VCThA UTPAdN 30I0TOM U, TUXO KOAeOasACh N0/ MaAaoMMI Ha HUX
CBETAbIMM KalAAMM POHAIN UX HA YAUBAEHHBIX TOCTEN, HEAOYMEBAIOUIMX,
OTKy/Za Cell A0XKAb; a MeXIy TeM Kalleab 3Ta, peaKo BIpoyeM Momnadaromas
Ha KOro-HMOyaApb, MPOMUCXOoAUaa OT Baary, CKOMAAKOMIENHCA Ha IMOTOKE...

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,
wondering where this rain; whereas this drops, rarely however falling
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IT'OPAYUNE SARYCRU
HOT STARTERS

XPYCTAIIHUE INIAMIIMHbOHDBI
1101 CbIPOM MOIAPEJIJIA C YKPOITHBIM MACJIOM

crispy champignons with mozzarella cheese and dill oil

KAPTO®EJ/IBHBIE TPAHUKMU C ITPAHBIM JIOCOCEM

U AUIIOM IIAIIIOT
hash browns with lightly salted salmon with poached egg

JKIOJIBEH IIPUT'OTOBJIEHHBIN B KYKYPY3HOM BYJIOUKE

julienne cooked in a corn bun

C rpudamMu
with mushrooms

C TeJIAYbNM A3BIKOM
with a veal tongue

JOMAIITHUE ITEJIBMEHM (orBapHBIe I KapeHbIe B coyce)

homemade dumplings (boiled or fried in sauce)

BAPEHUKMU:
dumplings: ¢ KaprodesneM, MIKBapKaMU
U 3€JIEHBIM JIYKOM

with potatoes, cracklings
and green onions

C KOIYEHBIM I'yceM, rpudamMu

U OPYCHUYHBIM COYCOM
with smoked goose, mushrooms
and cowberry sauce
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Hawu 6mo3a npuromosienst u3 pepmepckux npoaykmos Jenunrpajekoit u Teepckoii o6aacmeit

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

[AnBaHHAA KOMHaTa
B A0Me A. N.
[ITakeHIIHENAepa

(paureas mpu gome

Ha MMUAAMOHHON yaule
CO CTOPOHBI HabepeKHON
Moiikn). 1851

M3 caga BXoAUAM B Hamy aA0OUMMYI KOMHATy, Ha3BaHHYIO
II0YeMy-TO AVBAHHOW; B HENM BCEro [Ba AMBaHA, a TO BCE CTydbs. 3/eChb
IpAMO NPOTUB IIMPOKUX ABEpEN caga CTOUT TeaTp, OKaMMIEHHBIN
(IETKOM, TPALMO3HOW apKOM C KapuaTugamu - MpeaMEeTOM BOCXUINEHUA
BCEX, M XYAOKXHUKOB U He XY/IA0KHUKOB.

3puteaenn O6bIA0 CTO ABAALLATH Y€AOBEK, KpoMe AOMAIlHMUX.
Urpaau o4YeHb HEAYPHO, & HEKOTOpPbIE NOAOKUTEABHO XOPOILO.
Bela U AMBEPTUCMEHT...». HO B goMe Ha MUAAMOHHOW HE TOABKO
OTABIXaay, pa3BaeKaauchb, Urpaayu CHeKTakau. Bedepa B cadoHe
A. WM. lTakeHIIHENAEP OTAMYAAUCH OT Be4epoB Yy TOACTBIX OYEHD
CylmecTBeHHO. TaM Obld0 apuUCTOKpaTuyeckoe oOMmMecCTBO, 34eCh -
npeaAcTaBUTENM pPa3HBIX COLMAABHBIX CaoeB. EaeHa AHApeeBHa
oTMeyaaa: «Y Hac ropopuau Ooapiie, Hexeaum B gome TOaACTHIX,
NOTOMY 4TO 00mmecTBo Obla0 pa3HooOpa3Hee. Tam ObIAO CTpPOXKe,
YOIopHee, 34eCh CBOOOAHEe U MPOIIe».

From the garden we entered our favorite room, called for
some reason the sofa room; it has only two sofas, or all the chairs.
Here, directly opposite the wide doors of the garden, stands the theater,
bordered by a light, graceful arch with caryatids - an object of
admiration for all, both artists and non-artists. There were a hundred
and twenty spectators, besides the household. They played very well,
and some of them positively well. There was also a Divertissement...".
But in the house on Millionnaya street not only rested, had fun, played
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."
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YXA U3 TPEX BU1OB PbIb C IIOMHUI0OPAMUA

fish soup with tomatoes

CEBEPHBII PBIBHBI CYII C MOPEITPOTYKTAMU

north fish soup with seafood

BOPIII U3 IIEYEHOM CBEKJIBI
CO CMETAHOM 1 YECHOYHOM BYJIOUKOM

baked beetroot borscht with sour cream and garlic bun

MACHAA COJIATHKA C PASHBIMU KOITYEHOCTAMU

meat soup «solyanka» with different smoked meats

11U C TOBSKBEM I'OJISIIIKONM U BPYCHUKOI

cabbage soup with beef shank and cowberries

KYPUHBIN CYII C TOMAIIHEM JIAIIIION

chicken soup with homemade noodles

CVII U3 IIOJIOCUHOBUKOB C IIEPJIOBKOMH

orange-cap boletus soup with pearl barley
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Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.



IT'OPAYUNE PbIBHbBIE BJIIOJ/IA
HOT FISH DISHES

®OPEJIb I10 PEIEITY «IIITAKEHIITHENIEPA»
C MATBIM KAPTO®DEJIEM U KAITEPCAMUA

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

CYIJAK C ITIOJIbCKHUM COYCOM
N KAPTO®EJIBbHBIM ITIOPE

pike perch with polish sauce and mashed potatoes

JKAPEHBINM CUT C ABOKAJIO HA I'PUJIE
N KOHKACE U3 TOMATOB

grilled whitefish with avocado and tomato concasse

KOTJIETKH U3 CYJAKA N JIOCOCA C I'PATEHOM

pike perch and salmon cutlets with gratin

KAPII BAIIEYEHHBIN 10 30JI0TUCTOM KOPOUKU
C KAPTO®EJIEM U JIVKOM

carp baked until golden brown with potatoes and onions

CEBEPHAA KAMBAJIA
C JKAPEHBIM JIYYKOM U POSMAPNHOM

northern flounder with fried onion and rosemary
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Hawu 6mo3a npuromosienst u3 pepmepckux npoaykmos Jenunrpajekoit u Teepckoii o6aacmeit

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



ITOPAYNE MACHDBIE BbJIIOJIA
HOT MEAT DISHES

BE®CTPOTAHOB C 'PUBAMU, KAPTO®EJ/IbHBIM ITIOPE
1 COJIEHBIMHU OT'YPIIAMMU 1750p

stroganoff beef with mushrooms, mashed potatoes and salted cucumber

I'OBSKbU HIEKHU C TOMJIEHOM
ITEPJIOBOM KAIITEN M IIOJJOCUHOBUKAMU 1850p

beef cheeks with stewed pearl porridge and orange-cap boletus

TOBSIKUUN q)I/IJIpI‘/’I
C T'OPT'OH30JION U IIIIIUHATOM 2650p

beef fillet with gorgonzola and spinach

BBIYUH A3LIK HA I'PUJIE
CIrorP4nM4YHbIM COYCOM U XPEHOM 1300p

grilled bool tongue with mustard sauce and horseradish

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

homemade cutlets with fried potatoes and vegetable salad

KOTJIETA ITIO-KMEBCKH C ;JKAPEHOM IIBETHOM KAITYCTOM
U 3EJIEHBIM I'OPOIIIKOM 1350p

chicken kiev cutlet with fried cauliflower and green peas

au CTEMK U3 CBUHOM IIIEU
~—/ C MATBIM KAPTO®EJIEM U TAPXYHOM 1100p

pork neck steak with crumpled potatoes and tarragon

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

JKAPKOE U3 BEJAPA KPOJIMKA MAPHUHOBAHHOI'O B BUHE 1350p

roasted rabbit thigh marinated in wine
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IF'APHUMNPDbI
GARNISHES

IIBETHAA KAITYCTA

(GKAPEHAA4, SBAIIEYEHHAS NN OTBAPHAA)
cauliflower (fried, baked or boiled)

ACCOPTU U3 OBOIIEN I'PHJIb

assorted grilled vegetables

IIIIAHAT HA IIAPY, JKAPEHBIN UJIU B CJIMBKAX

steamed spinach, fried or creamed

KAPTO®EJ/IBHOE ITIOPE

mashed potatoes

MOJIOZOM KAPTO®EJb C TPABAMUA

new potatoes with herbs

KAPTO®EJIb JKAPEHBIN C ACCOPTU I'PUBOB

fried potatoes with assorted mushrooms

I'PEYA JKAPEHASA C 'PUBAMU

fried buckwheat with mushrooms

IIEPJIOBAA KAIIIA C IIOJOCUMHOBHUKAMMUA

pearl porridge with orange-cap boletus
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Hawu 6mo3a npuromosienst u3 pepmepckux npoaykmos Jenunrpajekoit u Teepckoii o6aacmeit

Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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Ecau y Bac ecTh ayieprus Ha KAaKOM-IM00 MPOAYKT, IIOKAIYHCTA, COOOIIUTE 00 3TOM O(PUITHAHTY.
* MeHI0 ABIAETCA PEKIAMHBIM MATEPHUAIOM.

ITogpoGubIe cBeneHus: o0 Bece, biKY u kanopuitHOCTH TPOTYKTOB
COIEP;KATCS B KYTOJIKE ITOTPEGUTELST».

Crib, YI. MUITTIMOHHAA, A.10, TES.: 8 (812) 401 69 19, WWW. SHTAKEN.RU, E-MAIL: INFO@SHTAKEN.RU



