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M. A Tox
MoprpeT apEHTERTOP:
A. MllrakenmHenaepa. 1860

ﬁﬂﬁ;ﬁ;ﬁ “Ubarnatur EJ*I’:EHI(L&EJHMHEJ??E{Z-
22 dpenpann [6 mapra] 1802r. - 8 [20] asrycra 1865rT.

Augpeid WrakenmwHenaep poanaca
6 mapra (22 despand Mo cTapoMy CTHAK)
1802 Toga Heganeko ot TaTyMHB, HA MEIBHHILE
oTua, HeMeuxas haMuinn JoCTAMACE ANIpew
O71 Aeda: MCRYCHBIA KOMEBHHK PPUHAPHY
HlTarkenmuengep npuexan ui LBpayumeenra
np Masae I Anapei Gbla MIALIHM pebEHKOM
B CeMbe, H YARE B OCTCTBE (Tano NOHATHO,
IO PEMECTEHITHEOM eMy He OMTh: MaTpuiMK
YBACRANCHA PHCOBAHHEM W CTPORI WIPYIDEYHEE
JABOPIEL M EPEMOCTH,

AHapew OG0 SCeTo 13 AeT, Koraa
OH ROCTYOWE B APXUTEKTYPHMHA Kaadcc
AKQIeMUKM XYO0MeCTs, MYunacn Ged warpad,
HUKAKMY OCOBHX TANAHTOR HEe BHIKA3LIBAI,
3ATO € VOOBOMBCTBHEM 3aHWMAICA HepHeHHEM,
FRCHAMBANCH HELT YEPTERAMM J10 TOFLTHER HOUK,

Mpu crpouTenkcTie HCAAKMEeBCKOro
cobopa ITakeHWHERAEPY YARNOCh NPOHARECTH
Hi ZHAMCHWUTOrD apxuTexTopa MoHdeppada
XOpOMEs BHEUYATIEHHE, M TOT NOMOT EMY
HAYATH Rapbepy B DoAbIIOR ApXUTERTVpE.
TMepsElM KPYIHEM HMOSPATOPCKMM 33KAI0M
Buin MapvMHCKEHA ABOpel, JAOCTPOHE KOTOPMEH
B 1844 rooy HITakeHINHERAED NOAYHHI ABAHNE
npodeccopa ApXMTEKTY]PH.

Mocae aroro Anapern Heanobuy
HNOCTPOMA MHOTo snakopwmx aana [MerepGypra
W NpPHIOpoAOE 34aHWA W ABOpPHOB, B TOM
HHCAe ABopell BenocedbCKHA-Benoleprinx
W B 8531 rodgy ODoayYINa YMH CTATCKOTO
COBETHHKA. B 1856 rody cran apxMTeKropom
BRICOUMANIIErD ABopa. Cpeiad ero IHaMeHWTHX
pabor - 4OM, KOTOPBIA OH TOCTPOMA AMA
CBOEH CceMBbW Ha MHANHOHHOA vauue, 10,

PYCCKMI apXHTEKTOP, CNPOEKTHPOBABIIMA P ABOPUOB M APYTHX saaHuil B Cankr-TerepBypre u Mereprode.

Andrey Shtakenschneider was born
on 6th of March (22nd of February 0.5.) 1802 at
his father's mill near Gatchina. Andrey
inherited his German surname from his
grandfacher: a skillful tanner Friedrich
Shtakenschneider came from Braunschweig
under Faul 1. Andrey was a junior child in
the family and it was already obvious In
the childhood that he will net be an artisan:
the boy had fancy for drawing and bullt
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
lsaac's Cathedral Shtackenschnelder 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.

Spon 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
buile for his family on 10 Millionnaya street.






XOJ/TOJAHBIE SARYCRKRH
COLD STARTERS

CEMTA MAJIOCOJILHAS C OPEXOBOM TTACTOI

Hightlv salted salmon with peanut butter

KOIMYEHBIA OMYJIb C CBIPHBIM MYCCOM
M MAJIOCOJIBHBIM OT'VPIIOM

smuolked omul with chesse mousse and lightly salted cunoomber

CEJIL/1b H KHJIBKA C MOJIO/IBIM
KAPTO®EIEM H MAPHHOBAHHBIM JIVRKOM

herring and sprat with new potstoes and pickled onions

ACCOPTH M3 JTOMAIIHET'O MACA
meal dish

TAPTAP 3 MPAMOPHON INOBATHHBI

beet tarture

CTVIEHD HA I'OBAABHX XBOCTAX
C XPEHOM H I'OPYMILENA

oxtail meat jelly with horseradish and mustard

BJIAT'OPO/IHBIE CbIPbI
C AJITAMCKUM ME/IOM M OPEXAMM

classie cheeses with altal honey and nuts

HKPA
CAVIAR

HIYYbA HKPA C 'PEHKAMH U T'APHHPOM

pilie cavinr with croutons and garnish

KPACHAA UKPA C BJIMHAMHM

red caviar with paneakes

OCETPOBAA YEPHAA HKPA C OJIATIBAMHM U CMETAHOH

block covior with pancakes and sour cream
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820p

1900p

1650p

980p

2850p

2650p

1550p

10500p
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COJIEHBA U3 ITOTPEBA
MMOMEMADE PICKLES

OTYPUYHKH COJIEHBIE MJIH CJIABOCOJIEHBLIE

salted wr llg]lll}' salted cucumbers

COJIEHBIE ITOMH/10PbI, KPACHBIE WJIH 3EJIEHBIE

!-i[llll"l'l tomurtoes fl"i‘d‘ 0nr g['!'i'l!j

MOYEHBIE ABJI0OKH
pickled apples

COJIEHBIE BEJIBIE I'PY3/I1 B CMETAHE

salted white milk mushrooms insour eream

PYBJIEHAS KBAIIIEHASA KAITYCTA

chopped sauerkraut

ACCOPTH M3 COJIEHUH

assoried pickles

JAOMAINHAHA BbIIIEYKA
HOMEMADE PASTRY

MHPOKKH:

paliies:

C MAacomM
e

¢ Kypoi i1 rpadaMn
chicken and mushrooms

¢ EAIYCTol
cabbage

¢ rpuGaMu 1 Kaprodenen

mushrooms and potato

paccrerai ¢ cémrom
salmaon

XJIEBHAA KOP3HHA C MAC/IOM

homemude bread and butter
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460p

550p

620p

980p

480p

1050p

150p
150p

150p

200p

400p
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CAJIATHI
SALADS

CAJIAT U3 CJIABOCOJIEHOI'O
JOCOCH C AITETBCHHOM H ABOKAIO

lightly aalted salmon salad with orangs and avocado

INEYEHbL TPECKH C MOJIO/IBIM
KAPTODE/IEM H MAJTOCOJIBHBIM OI'YPIHOM

cod liver with new potatoes pnd lightly salted cucumber

CEJIBJIB IO/ IIYBOM € MAPHHOBAHHBIMH OI'YPIIAMH

herring under a fur coat with piclded cueumbers

OJTMBbBE:

elassic russian salad alllivies: € KOTMIEHBIM T'YCEM

with smoked goose

co cIaboCOTEHLIM JT0COCEM
with lightly salted salmon

C TEIHYEHM AFLIKOM
with o veal tongue

BHHEI'PET:

russinn heetroot salod athe Vinoaigrottes: ¢ DEeIBRIMH Ipy3asammn
with milk mushrooms

¢ KMJIBLKOI
with sprat

CAJIAT U3 CBEAKHX OROIIEH CO CMETAHOI HJIM MAC/IOM

Mrosh vepetables with sour eropm or oil

TEIJIBIE CAJIATBI
WARM SALADS

CAJIATHBIH MHUKC C TUTPOBBIMH KPEBETKAMM,
ChIPOM ITAPME3AH H BAJIEHBIMHA TOMATAMH

galand mix with tiger prawns, parmesan cheese snd deied tomatoes

TETUTBIH CAJIAT C TEJISITHHON,
BAKJIAKAHAMHA H TOPTOH30/1011

warm veal salod with eggplant and gorgonzola

-~ it

1 Hoaoe TSm0 oo TlemepSypresoi syxnn
(";f{ ) s dislies ‘ Dighes of SE Pelershorg coinine
G

1350p

1250p

700p

820p
980p

750p

700p

650p

§00p
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A. M. lltarkenmHeniep

BuI 3UMHAEro caaa
B J0OMC APXATERTOPE

Ceoumn Borato odopMIEHHBIMH MHTEphepaMu aom llTaken-
[HEHAEPOB BHLASNANCA Cpedn MHOIMX 3gaHui TNerepbypra TOoro BpeMeHH.
Pacckasuipan of oaHoM M3 CMeKTaknen gomanrnero rearpa b jaexadpe
1855 roga, E. A. lTakeHWHENAEp TOBOPUT © AoMe HAa MMANHMOHHOW:
«[Togbe3a Ooln ¢ MoHkM. Bxoguwau 4epes 3uMHMA caa, u addert Onin
COBCEM OMApPOBATENBHBIA. 3MMHMA can ObA OCBEIIEH, HO MECTaAMM
aWCcTeA GananoB Opocani THTAHTCKYW TeHB, M 3Ta TeHb Oblda Kakad-To
TAMHCTBEHHAA, W TAMHCTBEHEH Kazadca WyM Najanomux Kaneikb.
flaMnbl B APYTUX MECTax Mpoaubany Kakom-To TENabi CBET Ha pacTeHusd,
TaM BCE TUCTBA UTPANN 30/10TOM M, THXO Konebaach nod nasaommumn Ha HUX
CBETABIMM KallAMY POHAAM MX HA YAMDIEHHBIX rocTed, HedoyMeBaoLiuX,
OTKYda CeH A0/KIb; a MEeARIY TeM Kamnedb 3Ta, PeaKo BOpoHeM nonadaiinan
Ha KOTo-HMOGVIb, TIPOMCNOAMAA OT Bard, CKOTMADINEACA HA MOTOMKE...

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

on someone, url'gina\;ed frommoisture, %})_lease'n'n the ceiling...

"
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FNOPAYNE 3ARYCKH
NHOT STARTERS

XPYCTAIIHE IIMAMITHHLOHBI
ITO/1 CBIPOM MOILIAPE/IIA C VKPOITHBIM MAC/10M

erispy champignons with moezzarelln cheese and dill sil

KAPTO®EJIbHBIE JIPAHHMKH C ITPSIHBIM JIOCOCEM
U AUIIOM ITAIIOT

hash browns with lightly salted salmon with poached egg

AIOJIBEH NPUT'OTOBJIEHHBII B KYKYPY3HOU BYJIOUYKE

jli“L‘Il!H' i'lI”J'nl."l.I ina corn hH.l]

¢ rpudamMn
with mushrooms

CTEHYRHM H3BIKOM
with a veal tongue

JTOMAIITHHE INEJBMEHH (orBapsbie mwian mapeHnie B coyce)

homemade dumplings (boiled or fried in saues)

BAPEHHKH:
dumplings: ¢ KEaprodesied, IEBAPKAMH
M 3eJIEHEIM JIVKOM

with potatoes, cracklings
ani green onions

€ KOITIEHEIM T'VCeM, TpHOaMi
H BPYCHHYIIBIM COyCOoM

with smoked goose, mushrooms

and cowberry saues
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650p

1100p

720p

950p

950p

700p

1100p
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A, WL llTagenmueRaep

JUBaHHAA KOMHATA
B aoMe A, K.
LiTakeHmHeRaepa

[hrinTee npw deie
Ha MENTROHEGH WIKLC

CO CTOPRHE Habeprrion
MongEn, 1851

- noted: "we talked more than in the Tolstoy house, because society
I ‘wasme&t'ﬁ'e‘m It was smﬂ;ﬁr m&;etmomﬁim f;ee; ar.u:l simplthre“

M3 caga BXoauaum B Hamy AOOHMYK KOMHATY, HAIBAHHYIO
noYeMy-To AMBaHHOM: B Hel BCero ABa AMBAHAa, a TO BCE CTYAbA. 34ech
NPAMO NPOTHB WKMPOKMX ABEped cana CroMT TéarTp, OKaNMIEHHBLRA
IeTKOM, TPAIMO3HOA aprRoM € KapMaTMaaMM - MpPeJMeToM BOCXMIIEHMA
BCEX, M XVAOKHMKOB M HE XVAOKHHKOB.

Jpureaei ObIAO CTO ABAALIATL YMEA0BEK, KpoMe AOMAalIHMX.
WUrpanu odeHb HeAYpHO, 4 HEKOTOpPLIE MOMOKWTENLHO XOpolo.
Beln # AMBEPTMCMEHT...». Ho B gome Ha MMAAMOHHON HE TOAbBKO
OTALIXAAH, pPA3BIEKAIMCh, WIPANM CHeKTakdAu. Bedepa B caloHe
A. W, IUrakeHIIHERAEP OTAMYAANCE OT Be4Yepor ¥ ToACTHX O4YE€Hb
cymecreeHso. TaM Obino apMCTOKpaTHdYeckoe obmecTso, 3dech -
NpeAcTaBUTENH pPa3HBX couManbHBIX cnoeb. EaeHa AHjpeeBHa
oTMedana: «¥ Hac ropopuam Ooasime, Hexean B aome ToacThx,
noroMy utro obmecTso OvlAo padnoobpasxee. TaMm OBHIO CTpOXe.
4OlOpHEE, JeCh CBOBOAHES N ITPOLIE».

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. . Shtackenschneider salon were very

different from those at the Tolsmy’s. There was an aristocratic saciary

here- -representatives of different social strata. Elena Andreyevna

-, L g
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C¥IIbl
SOUPS

YXA M3 TPEX BH10B Pblb C HOMMW1OPAMH

fish soup with tomaioes

CEBEPHBIH PBIBHBIM CYII C MOPEITPOJIVKTAMHA

naorth fish soup with seafood

BOPII U3 NEYEHON CBEKJIbI ,
CO CMETAHOM M YECHOYHOH BYJIOUYKOI

bukad bestrool borschit with sour eream and gurlic bun

MACHASA COJTAHKA C PASHBIMH KOITYMEHOCTAMM

micat sonp ssolvankas with different smoked meats

X ¢ TOBAKBEN IMOJANTKON H BPYCHUKOH

cabbage soup with beef shank and cowberries

K¥YPHHBIN CVII C JJOMANITHEHN JIAITIITION

L'I'Ii'. lii'!! SULE “'i'[.l"l IIL'IlH‘]!IiIl"l‘ fl'..llH“:L"E-

CVII U3 IMOJJOCHHOBHKOB C IMEPJIOBKOM

O e - T hinletias SOLLPY with j]l‘ill'l 1>;||'|L'_\
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1150p

1290p

880p

980p

950p

650p

700p
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FNOPHYHNE PBIBHLIE BJAK/IA
HOT FISH DISHES

®OPEJB 10 PELHENTY «INTAKEHITHEATEPA»
C MATBIM KAPTO®E/IEM H KAITEPCAMH

trout eosled ilt':':lrrfl.n'..: to the “shtakenshnelider"
recipe w ith l'l'll.!tlj.lh‘lil poLatogs anid CAapers

CYIAK C ITOJIBCKHUM COYCOM
H KAPTOP®E/IBHBIM HIOPE

pike perch with polish sauce and mashed potatoes

AAPEHBINA CUT' C ABOKAJIO HA T'PHJIE
H KOHKACE U3 TOMATOB

grilled whiterish with avocado amd tomato concasss

ROTIETKH H3 C¥JIAKA H JIOCOCA C TPATEHOM

pike perch nnd sulmon cutlets with gratin

KAPII 3AITEMEHHBIN 10 30/I0TUCTOM KOPOYKH

C KAPTO®EJIEM H JIVKOM

carp baked pnol golden brown with polatoes and onlons

CEBEPHAS KAMBAJIA
C AHAPEHLBIM JIVYKOM H PO3MAPHHOM

northern flounder with fried onion and rosemars
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1750p

1500p

1850p

1450p

2550p

1550p
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FNOPHYHE MHCHLIE BJT1H)IA
HOT MEAT DISHES

' BE®CTPOTAHOB C TPHGAMH, KAPTO®E/JILHLIM ITIOPE
~ H COJIEHBIMH OI'VPIIAMH 1750p

stroganotl beef with mushrooms, mashed potatoes and salted cocomber

FOBSKBH HIEKH C TOMJIEHOH
[TEPJIOBOH KAIIEW H ITOTOCHHOBUKAMH 1850p

beef cheeks with stewed pear] porridge and orange-cap boletus

FOBAKUN OHIIEN
C TOPTOH30/10M ¥ IHITHHATOM 2650p

heel fillet with gorgonzols and spinach

BBIYHI A3BIK HA T'PWIE
C FTOPYMYHBIM COYCOM U XPEHOM 1300p

grrilled bool tongue with mustard sapee and horserndish

JTOMAHIHHE KOTJIETKH C iKAPEHBIM
KAPTODEJIEM H OBOIIHBIM CAJTATOM 1250p

homemade cutlets with freied pobaloEs and vegotable salad

(- CTEMK W3 CBUHOH IIIEH
C MATBIM KAPTO®EJIEM U TAPXYHOM 1100p

pork neck steak with erumpled potntoes and tarrngon

TOMJIEHAS YTHHAS HOKKA € KAIIYCTHBIM B3BAPOM 1450p

stewed duck leg with cabbage broth

Eff " HAPKOE U3 GEJIPA KPOJIMHKA MAPMHOBAHHOT'O B BHHE 1350p
4 roasted rabbit thish marvinated In wine
() tiovos smoro (i) Boa flemepSuprescon uyun

o Samin npuromoaicim ma Qepaepedus npegsmons Jdenunrpaieieei u Tacpewod ofdaaemed
Our dishes are made with ingredionts Feom the Parm of e Loningrod and Teer arooas.



FAPHHPLI
GARNISHES

ACCOPTH M3 OBOIIEH I'PHJTD 650p

assorted yr'r”ud vegelihles

IITTHHAT HA ITAPY, JKAPEHBIN WJIH B CJIMBKAX 650p

stenmed spinach, fried or creamed

KAPTO®E/IBHOE ITHOPE 400p

mashed polalnes

MOJIOIL0M KAPTO®EIH C TPABAMH 400p

new potntoegs with herbs

KAPTO®EL JKAPEHBIN C ACCOPTH I'PUEOB 550p

fried potatoes with nssorted mushrooms

I'PEYA AAPEHAA C 'PHBAMH 450p

fried buckwhent with mushrooms

IEPITOBAA KAIIA C HOJOCHHOBHKAMM 550p

pearl porridge with erange-eap boletus
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Eeam v Bac e0Th LT PrVE Ha KaRoii- 1o mpoIyET, DoEATVIIeTR, condniiTe of oToM iiiHaaTy.
# Memo anaaered perIaAMHERM MATE PHATOM.

HNogpobuwe crepenns o pece, BAY 1 kanopuiinecrs npoayrron
CONEPIRATCA B « ¥ ToIKe DoTpeinTeTay.
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