
иСТОРИЯ МЕСТА

history of place
 At the beginning of the XIX century, it was a home of the merchant Shemyakin. 
In 1830 the building was acquired by the artillery general Ivan Onufrievich Suchozanet. 
In the middle of the XIX century, social life was boiling here. It is known, that Alexander 
Pushkin had the business card of Suhozanet. In the sixties of the XIX century the house 
was acquired by the St. Petersburg merchant society, and was in it´s possession until 1917. 
In the seventies of the previous century the House of Journalists was opened on the Nevsky 
70. In the XXI century in the former mansion of Suhozanet a large-scale restoration was
performed, completed in 2016.

 Èñòîðèÿ Äîìà æóðíàëèñòà íà÷èíàåòñÿ â íà÷àëå ÕIÕ âåêà, êîãäà çäàíèå 
ÿâëÿëîñü äîìîì êóïöà À. Øåìÿêèíà.  Â 1830 ãîäó çäàíèå ïðèîáðåë, à òàê æå ïåðå-
ñòîèë ãåíåðàë àðòèëëåðèè Èâàí Îíóôðèåâè÷ Ñóõîçàíåò.  Âíóòðåííèé îáëèê  

Â ñåìèäåñÿòûõ ãîäàõ ïðîøëîãî ñòîëåòèÿ íà Íåâñêîì 70, áûë îòêðûò Äîì æóðíà-
ëèñòà. Â ÕÕI âåêå â çíàòíîì îñîáíÿêå áûëà ïðîâåäåíà ìàñøòàáíàÿ ðåñòàâðàöèÿ, 

Çàëû, óêðàøåííûå ëåïíûìè ôðèçàìè è æèâîïèñíûìè ïëàôîíàìè, áûëè èçûñêàíû è 
íåïîâòîðèìû. Â ñåðåäèíå ïîçàïðîøëîãî âåêà çäåñü êèïåëà ñâåòñêàÿ æèçíü. Â øå-
ñòèäåñÿòûõ ãîäàõ ÕIÕ âåêà äîì ïðèîáðåëî Ïåòåðáóðãñêîå êóïå÷åñêîå îáùåñòâî, 
âëàäåâøåå èì äî 1917 ãîäà.

êîòîðàÿ çàâåðøèëàñü â 2016 ãîäó.

çäàíèÿ, áûë âûïîëíåí ïî ýñêèçàì àðõèòåêòîðà Ä. Âèñêîíòè.



Ñåëüäü ñ ìàðèíîâàííûìè îâîùàìè
Herring with pickled vegetables

Ñåâè÷å èç ëàíãóñòèí
Ceviche from langoustine

Ïàøòåò ñ ëóêîâûì êîíôèòþðîì
Pate with onion confiture

Êîñòíûé ìîçã ñ ãðåíêàìè è ìàðèíîâàííûì ëóêîì
Bone marrow with toast and pickled onions

Îòâàðíîé ãîâÿæèé ÿçûê ñ êîï÷åíîé ñìåòàíîé
Boiled beef tongue with smoked sour cream

Òàð òàð èç ãîâÿäèíû 
Beff tar tar

Ìÿñíàÿ òàðåëêà
Meat plate

Ðûáíàÿ òàðåëêà
Fish plate

Ñûðíàÿ òàðåëêà
Cheese plate

Áàëêàíñêèå ìÿñíûå äåëèêàòåñû 
Balkan meat delicacies

320

500

360

470

480

650

550

650

770

650

Закуски / starter

Áëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèåÁëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèå
Tips are welcome and remain at your sole discretion



Ñàëàò Îëèâüå ñ ðîñòáèôîì
Salad Olivier with roast beef

Ñàëàò Îëèâüå ñ êðàáîì
Salad Olivier with crab

Ñàëàò ñ ðîñòáèôîì è ãðàíàòîâûì áàëüçàìèêîì
Salad with roast beef and pomegranate balsamic

Ñàëàò ñ êóðèíîé ïå÷åíüþ è äîìàøíåé ïðîñòîêâàøåé 
Salad with chicken liver and homemade yogurt

Ñàëàò ñ çàïå÷åííûì áàêëàæàíîì è áàñòóðìîé 
Salad with baked eggplant and basturma

Òåïëûé ñàëàò ñ îñüìèíîãîì è ìóññîì èç ñûðà Ãîðãîíçîëà 
Warm salad with octopus and Gorgonzola cheese mousse

Ãðå÷åñêèé ñàëàò
Greek salad

400

700

560

420

560

700

500

СалатЬI / Salads

Áëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèå
Tips are welcome and remain at your sole discretion



Ñîëÿíêà ìÿñíàÿ ñáîðíàÿ
Solyanka with different types of meat

Áîðù
Borsh

Ñóï ñ ìîðåïðîäóêòàìè
Seafood soup

Òûêâåííûé ñóï ñ ðàâèîëè èç ãîâÿäèíû
Pumpkin soup with beef ravioli

Íàâàðèñòàÿ óõà ñ ñóäàêîì
Soup with pike-perch      

380

380

580

400

400

ПЕРВЬIЕ БЛЮДА / soups

100Õëåáíàÿ êîðçèíà
Bread

Áëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèå
Tips are welcome and remain at your sole discretion



Блюда из мяса / meat dishes
      

1100

1250

680

900

700

550

2200

1900

Ãîâÿæüè ùå÷êè ñ ìîëîäûì êàðòîôåëåì
Beef cheeks with babe potatoes

Ôèëå Ìèíüîí ñ ñîóñîì ïî-Còðîãàíîâñêè
Fillet Mignon with Stroganoff sauce

Êîòëåòà èç öûïëåíêà íà êîñòè ñ êðåìîì èç çåëåíîãî ãîðîøêà
Chicken cutlet on bone with green pea cream

Áèôøòåêñ èç ðóáëåíîé ãîâÿäèíû ñ ðèçîòòî èç êîðíÿ ñåëüäåðåÿ
Beef steak with risotto from celery root

Óòèíàÿ ãðóäêà äîìàøíåãî êîï÷åíèÿ ñ ãðóøåé â êðàñíîì âèíå
Homemade smoked duck breast with pear cooked in red wine

Êóíäþìû ñ ïîëáîé è ãîâÿæüèì ÿçûêîì
Dumplings with spelt and beef tongue

Ñòåéê Ðèáàé
Ribeye steak

Ñòåéê Ñòðèïëîéí
Striploin steak

Áëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèå
Tips are welcome and remain at your sole discretion



Блюда из рЬIбЬI / fish dishes

Çàïå÷åííûé ñóäàê ñ êðåìîì èç øïèíàòà 
Baked pike perch with spinach cream

Ñòåéê èç ëîñîñÿ ñ ïþðå èç çåëåíîãî ãîðîøêà
Grilled salmon steak with green peas puree

Ùó÷üè êîòëåòû ñ êàðòîôåëüíî-ìîðêîâíûì ïþðå è
ñâåêîëüíûì ñîóñîì
Ñutlets from pike with potato-carrot puree and beetroot sauce

Àññîðòè ìîðåïðîäóêòîâ
(òèãðîâûå êðåâåòêè, îñìèíîã, ìèäèè, êàëüìàð)
Assorted seafood (tiger shrimps, octopus, mussels, squid)

720

900

600

1500

Áëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèå
Tips are welcome and remain at your sole discretion



Паста / Pasta

Äîìàøíèå ìàêàðîíû ñ ìîðåïðîäóêòàìè
Homemade pasta with seafood

Äîìàøíèå ìàêàðîíû ñ óòêîé
Homemade pasta with duck

Äîìàøíèå ìàêàðîíû ñ îâîùàìè
Homemade pasta with vegetables

650

540

480

ГАРНИРЬI / garnishes

Îâîùè íà ãðèëå
Grilled vegetables

Êàðòîôåëü ñòîóí
Potato Stone

350

250

Áëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèå
Tips are welcome and remain at your sole discretion



ДесертЬI / desserts

Øîêîëàäíûé Áðàóíè ñ ñîëåíîé êàðàìåëüþ è ïîï êîðíîì èç ãðå÷è
Chocolate Brownie with salted caramel and pop corn from buckwheat

Øîêîëàäíûé òîðò ñ áåëûìè ãðèáàìè
Chocolate cake with porcini mushrooms

Àññîðòè ÷èçêåéêîâ
Assorted cheesecakes

Äåñåðò «Ïàâëîâà»
«Pavlova» Dessert

Êðåì-áðþëå
Creme brulee

×åðíîñìîðîäèíîâûé ñìåòàííèê
Blackcurrant sour cream cake

400

350

400

350

380

300

Áëàãîäàðíîñòü îôèöèàíòó ïðèâåòñòâóåòñÿ è âñåãäà îñòàåòñÿ íà âàøå óñìîòðåíèå
Tips are welcome and remain at your sole discretion


