i

MeTamopo3bl NPoOMCXOAAT MOCTOSAHHO... MeHsTCca anoxu, paspylias
Benukue umsunusaumn. BonHbl ctupatoT ¢ nuua 3emnu ropoga, Bpems
npeBpalwaeT BenvkMe nNaMAaATHUKM B nNpax, npaBuTenu ymupawT U
octalTca 3abblTbiMM HapogoM. HO OT BbIMUpaHUS [OYXOBHOIO €CTb
3almuTa - 9TO BeYHble WCTWHBbI, 3aBellaHHble 6orom W npegkamu wu
AOHECEHHble A0 Hac nydwumn obpasuamm MUPOBON KynbTypbl. ACTUHBI
3TV yyat pobpy, yenosekoniobuo, MUNOCepano U ABASIOTCS OCHOBOW
4YernoBeYyeckon OyLuu.

M3paBHa cumTaeTcsd, 4TO AOMALUHWA o4yar — 3anor Mupa W cornacus,
CMMBOJT CEMbW, HageXHOCTU K Gnarononyunsa. CerogHs Mbl Npurnalaem
BacC K Hawemy o4ary, 4Tobbl BMeCTe nogyMaTb O TOPXXECTBEHHbLIX MAEAX
o0LLe4YenoBeYeCcKmxX LLEHHOCTEN.

Kaxxgoe yrowieHve B Hallem MeHI0 — 9TO NyTeLlecTBME B NPOCTPAHCTBE U
BpeMeHn BMeCTe C aBTOPOM OAHOrO0 U3 caMblX 3Ha4uMTesNbHbIX
npouMsBeeHNn  pycckoM U MUpoBOM  nuTepatypbl. B cBoem
«[pectynneHnn u HakasaHum» Pepop Mwuxaunosuy [ocTtoeBckun C
noTpsicaloLlllen  XygoXecTBEHHOMU Bblpa3nUTENbHOCTLIO n3obpasmn
Tparmdeckne cyabbbl repoeB pomaHa. OcosHaHue 0bLeCcTBEHHON
HecnpaBeaMBOCTU NPUBOAUT rraBHOro repos PogmnoHa PackonbHMKoBa K
Teopun O NpaBe CUMNbHOW NTMYHOCTU Ha npecTynneHue. Ho, coBepLumB 3TO
npecTynrieHne, repo pomMaHa MnepexusBaeT CTpallHoe MOTpsAceHue —
npoucxoauT ero ayxosHass Metamopdo3a, PackofibHUKOB «CMUPAETCA» U
OTKa3blBaeTCs OT CBOEro aHapxm4yeckoro byHTapcTBa...



Changes and transformations constantly occur... Civilizations rise and fall.
War destroys cities, time erodes great monuments, rulers die and are
forgotten. Nevertheless, it remains possible to retain one’s spirituality by
holding dear the undying truths handed down by our ancestors through
the best examples of world culture. These truths relate to kindness, love,
compassion and lie at the core of humanity.

A home has always been considered a source of peace and harmony, a
symbol of family, stability, and prosperity. Today, we invite you to our
home to reflect upon such universal values.

Each dish from our menu is like a journey through space and time taken
together with the author of one of the most significant works of Russian
and World literature. In “Crime and punishment”, Fyodor Dostoevsky
depicts the tragic fates of the novel's characters with brilliant artistic
expressiveness. An awareness of social injustice leads—the main
protagonist, Raskolnikov, to theorize that a strong personality may be
entitled to justifiably commit a crime. But after committing a crime,
Raskolnikov is extremely distressed as he is in a struggle with his
conscience. This moral struggle results in his spiritual metamorphosis - he
becomes more accepting and rejects his previous rebellious ways.



amyaTckuii Kpab ¢ aBOKaZo C COyCOM KDEM,

NpUNpaBeHHbI BOAKOW U pakoBbIM Macnom

Kamchatka Crab with Avocado, VVodka Cream and Shellfish Oil

650

B noesgkax no EBpone [JoCTOEBCKOro MOTPSICNN OTpuLATENbHbIE YepThl, Bbl3BaHHbIE CTAHOBIIEHUEM HOBbIX
Byp>KyasHbIX OTHOLLIeHuW. [MMucaTens AenaeT BbIBOA, YTO Anst Poccum TOT MCTOPUYECKUN NYTb, KOTOPbIN NpoLuna
3anagHas EBpona nocne dpaHuy3sckon pesontoumm 1789, mor 661 ctate rmbéenbHbIM. Ocobbiii, caMobbITHbIN
nyTe Poccum k "3eMHOMy pato" - BOT coumanbHo-nonuTuyeckas nporpamma [doctoesBckoro Havana 1860-x.
Bo3MoxHO, 3T0 chpaHLy3ckoe 600 C pyccKon HaYMHKOM HEMHOTO NpUBNU3nmno nioaew kK 3aBeTHON Lienu.

During his European travels, Dostoevsky was astounded by what he perceived as the failures of the new
bourgeois society. The writer came to the conclusion that it would be disastrous for Russia to follow the same
historical path as that of Western Europe after the 1789 Revolution in France. At the beginning of the 1860’s,
Dostoevsky’s social and political agenda focused on the idea of a special and distinctively Russian path towards
an “earthly heaven”. Possibly this French dish with a Russian filling may come a little closer to this cherished

ideal.

i O)J‘IMHbI C YepHOIA UK KPaCcHOM UKPOW,

noAdaroTcA ¢ rapHMpom

Traditional Blinis with Black or Red Caviar

28,4rlg 56 r/g
Benyra / Beluga 6800 13600
Ocetp / Oscietra 4350 8700
Cesptora / Sevruga 4350 8700
30r/g
KpacHas ukpa/Red Caviar 275

B ccbinke, B Cnbupu, kak npuaHaBan cam nucaTternb, ero yoexaeHusi usmeHunmce. B camon o6uen dopme cyTb
3TUX NMEpPEMEH 3akmntoyanachb B Bo3BpaTe «K HapOAHOMY KOPHIO, K Y3HaHMIO PyCCKOM Aylin, K NpU3HaHUIO ayxa
HapogHoro". Ho BOT MeTamopdo3a — caMmoe YTO HU Ha eCTb «HapofHoe» Gnoao crano AOCTYNHO Janeko He
kaxkgomy. CoxpaHunach nu «pycckas Aylla» B CaMblX PYCCKUX GIIMHaxX ¢ UKPOW?

By his own admission, Dostoevsky's views and beliefs changed after his Siberian exile. Essentiality these
changes consisted of his return to “folk roots, to acknowledge the Russian soul and to recognize the people’s
spirit”. Not all Russian folks, however, can enjoy this “popular dish”, which leads to the following question: Can
the “Russian soul” be found in these Russian Blinis with caviar?



i ycckuin bopLy ¢ banb3aMmnkom, NOAAETCA € BaTPYLLUKOK

Russian Borsch with Vatrushka and Balsamic Glaze

220

BeposATHO, cambiMn CBETNBIMM BOCMOMUHAHWA AeTcTBa y [loCTOEBCKOro CBA3aHbl C AepeBHEN - HebGonblunm
MMeHMeM, KoTopoe Kynunu ero poautenu B Kawwmpckom yesfe Tynbckoi rybepHun. Cembsi nposoauna tam
neTHWe Mecsubl, 0ObIKHOBEHHO 6e3 oTua, M AeTW MoNb30Banucb MOYTW MonHou csobopown. W3 «[JHeBHMKa
nucaTtens» Mbl y3HaeM, 4To y [JOCTOEBCKOro OCTanoCb Ha BCIO XW3Hb MHOMO HEW3rnagvmblx BreYaTneHnn o
KPECTbSIHCKOM ObiTe U O pasnUyHbIX BCTPEYax C HAapoAOM. A pycCKUiA Hapog, rOTOBUT YAMBUTENbHLIN PYCCKUiA
6opLy, Aa He TOMbKO rOTOBUT, HO U yroLaeT CBOMX rocTedn!

Dostoevsky's most vivid childhood memories relate to his time spent in the countryside, in a small estate bought
by his parents in Kashirsky Uezd in the Tula Region. The family spent their summers on this estate, where the
children enjoyed total freedom. Dostoevsky's “Writer's Diary” clearly indicates that peasant life and numerous
encounters with simple country people made an indelible impression on the author. Indeed, Russian people not
only prepare amazingly tasty Borsch, but they also enjoy serving it to their guests!

C%:Ka B BekoHe ¢ kapTodhenbHbIMM BrinHamu,

XapeHbIMV TOMaTaMm C 3eNeHO (haconbio, NKOM-LUANOT U COYCOM Geroe BUHO

Cod with Bacon and Potato, Tomatoes with Green Beans, Shallot and White Wine Sauce

650

MomHuTe, Kak PackonbHWKOB, 3aiasa B TPaKTUp, UCKan B raseTe yNnoMUHaHVWe O COBEPLUEHHOM MPEeCTYMNeHUu:
«M3nep — Nanep — Autekn — AuTeku...»? VBaH ViBaHOoBMY M3nep aepxan kade-pectopaH Ha HeBckom.
3aBeneHune BecbMa nonynsipHoe B cepeaunHe XIX Beka ocoGeHHO cnaBunock Kynebskamu oa paccterasmu, rae
mx 6bino 30 BMOOB — CKOPOMHbIE, Be3onacHble, ¢ pbliOKOW, YCNOKOUTENBHbBIE, KOHLEPTHBbIE... U Aaxe "Ha Bcex
npasax nupora"!

Do you recall the moment when Raskolnikov enters a tavern and looks for a mention in the newspaper of the
crime committed: “Izler — Izler — Aztecs — Aztecs...”? Ivan lvanovich Izler owned a café-restaurant on Nevsky
Prospekt, which was very popular in the middle of the XIX century. It was particularly famed for its pies such as
Coulibiacs and Rasstegais. Over 30 different types of pies were on offer: lean, safe, with fish, soothing,
Concert... and even a “pie for all titles™



o~

w O?e(bCTpOFaHOB “MeTaMopo3» CO CIIMBOYHO-TOPUNYHBIM COYCOM,

nogaercs ¢ kapTodenbsHbIM nope

Metamorfos Beef Stroganoff with Grain Mustard Sauce Mashed Potato

750

OTyasiHHO TrpyCTHbIM [JOCTOEBCKUIA BEpHYNCH M3 3arpaHuyHbIX nytewectBun B Poccuio. PasBesitb ero
neyarnbHble MbiCnY nomorana komnavus Anekcangpsl LLy6ept — aktpuckl n3 Opecchl. [locTtoeBckuit Gbin B
BOCTOpre oT ee urpbl B Nnbecax Monbepa u Lekcnupa Ha cueHe VimnepaTtopckoro AnekcaHapuUHCKOro TeaTpa.
Mucatenb Obin >XeHaT, akTpuca — 3amyXeM, HO, HECMOTPS Ha 3TO, MexAy HVMMU 3aBsi3blBarica POMaH.
AnekcaHgpa paccka3biBana emy o [orone, ¢ koTopbiM BcTpeyanacb B Opecce, n [JOCTOEBCKUA BHMMAnN
KaxgoMy ee crnoBy. OTW BCTpPeYM MOMMM npoucxoauTb Ha obepax, koTopble Aepxkan reHepan-rybepHatop
Hosopoccun AnekcaHgp [puropbeBndy CTporaHoB — ocHoBaTenb Opfecckoro yHWBepcuTeTa, MeLeHar,
NnoYeTHbIN rpaxaaHuH ropoaa. Kak 4YenoBek UCKMIYUTENbHO GoraTthbil U kak Ge3neTHbI HacnegHuk obeunx
BeTBer CTporaHoBbIx (rpadhckoii n GapoHckon), CTporaHoB Mo obblvakw BenbMox Aepxan B Opecce Tak
Ha3blBaeMbI «OTKPbITLIN CTOM». Jltobo obpa3oBaHHbIA UK NPUIMYHO OAETLIA YeroBeK MOr 3ailTu Ha obef
npsiMO, 4YTO HasblBaeTCsl, «C ynuubl». Ha TakMx «OTKpbITbIX CTONax» 4acteiM 6niogom 6bino msco no-
CtporaHoBcku — BonwebHasi MeTamopdo3a paHLLy3CKOW KyXHU Ha PyCCKoW 3eMre. ..

Dostoevsky returned to Russia from abroad extremely distressed. Aleksandra Shubert, an actress from
Odessa, helped the writer in dispelling his gloomy thoughts. Dostoevsky admired her performance in Moliére
and Shakespeare’s plays produced on the stage of the Imperial Aleksandrinsky Theatre. Both the writer and the
actress were married, but not to each other. The affair between them was common knowledge as Aleksandra
herself mentioned it to Gogol, whom she met often in Odessa. Meanwhile, Dostoevsky openly and publicly
showed his admiration for the actress. They may have met at dinners held by Aleksander Grigoryevich
Stroganov, the General Governor of New Russia, founder of Odessa University, patron of arts, and an honorary
citizen of the city. On account of his extreme wealth and noblemen’s conventions, Stroganov held some “open
tables” to which any educated or suitably dressed people from the street could join and have lunch. Beef
Stroganoff, a wonderful Russian revision of a French dish, was very frequently served at these open tables.

w Q%bmem cnBUpCKYE, NOAAIOTCA CO CMETAHOM 1 aKIKOV

Siberian Pelemeni with Sour Cream and Adjika (Spicy Salsa)

¢ msicom/with meat 230
¢ rpubamu/ with mushroom 260
CO CNMBOYHbIM CbipoM/ with cream cheese 240

B Cvbupu TpugLaTuTpexneTHUn nucaTenb Brepsble Nonobun camosabBeHHO 1 cTpacTHo. Mapbs OmutpueBHa
WcaeBa Gbina BAOBOW HagavpaTens No KopYeMHol YacTu. [JoCTOEBCKUIA NO3HAKOMUIICS C HEW eLLe Npu XKU3HU
€e NepBoro Myxa 1 04eHb TsPKerno 1 6onesHeHHO nepeXxmBan CBOK NPUMBA3aHHOCTb K 3ToW XeHwuHe. Koraa
OHW, HaKoHeL, CMOrn NoXeHuTbes, y Pepopa Muxannosuda yxe pogunack nges "lNpectynnenus n
HakasaHus". B 310 Bpemsi OH MHOro paboTaeT Haj 3TUM U ApYrMMK CBOUMM npou3BeaeHusiMu. U ecnmn my3on
ero TBopyecTBa cTana Mapbs IMUTprEBHa, TO UICTOYHUKOM €ro 3Heprum 6bino aTo TpaauLMoHHOe Briofo.

In Siberia Dostoevsky fell in love selflessly and passionately for the first time at the age of 33. Maria Dmitrievna
Isayeva was the superintendent’'s widow. The course of Dostoevsky's love for Maria did not run smoothly as
they met and fell in love when her husband was still alive. But before long, they married and it was around that
time that the idea of “Crime and Punishment” came about. Dostoevsky then read and worked a lot on many
other books. Although Maria Dmitrievna was undeniably a great source of inspiration at the time, the source of
Dostoevsky's energy is thought to have been this traditional Siberian dish.



i oT/ieTa no-KneBCKN,

npunpasneHHas ya-rpa v NeHKON U3 XpeHa, nogaeTcs ¢
3€eneHbIM CTPYYKOBbIM FOPOLLKOM

Chicken Kiev
with Foie Gras and Horseradish Foam Sautéed Green Peas

700

B camom ueHTpe dnopeHumn 140 neT Hasap Pepnop Muxainosud [OCTOEBCKWI 3akOHUMN nucaTb cBOW pomaH. O6 aTom
CBMAETENbCTBYET namsiTHasi Tabnmyka Ha OfAHOM M3 AOMOB, Hepdarneko oT Asopua MuTun. A cnyctst 140 neT co AHS poXaeHus
nucatens ®nopeHumns ctana ropogom-nobpartumom Kuesa...

Dostoevsky finished writing one of his novels in Florence 140 years ago and this fact is indicated on a memorial plaque on one
of the buildings not far from the Pitti Palace. 140 years after Dostoevsky’s birth, Florence became one of Kiev's sister-cities.

L O?J'II/IH\-II/IKI/I C Arofgamu 1 ppyKTOBbLIM COYCOM

Pancakes with Berries and Fruit Sauce

275

3akoHunB pomaH "TpecTynneHve U HakasaHue" [JOCTOEBCKMIA MONyYun MPUMUYHBIA TOHOpPap, HO Tak Kak KpeauTopbl Obinu
Haueky, nucaTtenb MNpPUHMMAET pelleHVe MoKMHYTb Poccuio n yexaTb 3a rpaHuuy. C HMUM efeT ero momowHuua AHHa
puropbeBHa CHUTKMHA — HOBast XkeHa nucatens. 3To 6bino Bpemsi, koraa [locToeBckoMy AecTBUTENBHO NoBe3no. brnarogaps
AHHe [puropbeBHe XW3Hb MOCTENeHHO ycTpounacb. OHa 3aHsnacb 3KOHOMUYECKUMMW BOMpOCaMu [OesTenbHOCTU Myxa, a
cnycTsi HekoTopoe BpeMs [locToeBckuin HaBceraa 6pocaeT pyneTky. OTo 6bin, noxanyi, camblii CBETNbIA, CaMblil MPEKpPacHbIN
nepvop B XXW3HWU nucaTtens, ¢ nobumow cemben, ¢ [obpor n ymMHoM xeHoi. Dolce vita!

After the publication of “Crime and Punishment”, Dostoevsky received a decent honorarium, but his creditors were so alert that
the writer decided to leave Russia and travel the world. Anna Grigorievna Snitkina, his assistant and new wife, also traveled
along. This was a particularly fortunate time for Dostoevsky. Anna Grigorievna proved to be very resourceful and successfully
managed her husband’s affairs. Later, Dostoevsky even gave up gambling altogether. This possibly was Dostoevsky's happiest
period of life, which he spent with his family and his beloved wife. Dolce vita!

NenbCMHOBOE Kpem-Bprone ¢ Ynnmu nepuem

Orange and Chili Flavored Créme Brulee
230

B Havane wions 1865 roga, Koe-kak ynagve cBou uHaHcoBble Aena, [ocTtoeBckuii yeaxaeT B BucbageH. HepsHo
pPacCTPOEHHbIN, TO N B Xaxae 3abBeHUst — TO NN B HAAiEX/e Ha BbIUIpbILL, OH Npo6oBan Tam urpate B pyneTky. lNpowvrpancs
[0 konenkn. ATn ollylieHus [locToeBCkuiA onncan B CBOEM pomaHe. M HMKaKoro cyacTbsi, HUKaKoW pafocTu OT WUrpbl OH He
nony4un — o4HO NuLb oTyasiHue u Geccunue. YTobbl Kak-TO BbIMYTATbCA U3 TSHXKENOro MOMOXEHWS, MPULLNOCHL NPUBErHyTb K
nomoLLy cTaporo npusTens. Ho pagocTu 3To He MOrno AOCTaBUTh. A MPUMEPHO B TO e caMoe BpeMsi CeBepoaMepuKaHCKUMm
y4yeHbiMK BbINO caenaHo OTKpbITWE: YeM Bonee ocTpas eaa monagaeT B XXenyaok, Tem Gonblue MO3r YenoBeka Bblaensiet
3HOOP(UHOB — TEX CaMbIX XMMWYECKUX COEAVHEHWI, MPU CyLLEeCTBEHHOW KOHLEHTpaLuu KOTOpbIX oAU 4yBCTBYHOT cebst
CYaCTNMBbLIMU.

At the beginning of June 1865, having settled his financial affairs, Dostoevsky is en route to Wiesbaden. Ever so restless,
Dostoevsky takes on gambling again maybe in the attempt to forget his troubles or perhaps in the hope of improving his
situation. Unfortunately, he lost everything, but used the emotions that he experienced as the basis for a new novel. These were
very trying and joyless times and the writer had to turn to an old friend for help... At around about the same time, North=
American scientists discovered that the spicier the food, the greater amount of endorphins produced by the brain and that a
substantial concentration of endorphins makes people happy.
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anar «Llesapb» ¢ cbipom lNapmesaH v rpeHkamu

Caesar salad with Croutons and Parmesan cheese

TpaguumoHHbl/traditional 390
¢ MsAicom ubinneHkal/with chicken 425
¢ konuyeHbIM nococem/with smoked salmon 525
¢ kpeBeTkamu/with prawns 475

Mo mHeHwmto [ocToeBckoro «...KOHCTUTYUMS ecTb  B3auMHasi nob6oBb MoHapxa k Hapogy M Hapoga K
MoHapxy». CRoxHO HaiiTu YenoBeka paBHOAyLUHOrO k MoHapxy umnepuu canaTtoB, Aa K TOMYy Xe elle u
npeacTatoLeMy nepes CBOMM HapoaoM B YETbIPEX Pas3nMYHbIX BUOAX

According to Dostoevsky, “A Constitution is the mutual love of a Monarch to his people and of the people to his
Monarch”. It is rather difficult to find someone indifferent this imperial salad and all the more so that it comes in
four different versions.

napxa, NPUroToBNIEHHas Ha napy, ¢ coycom lonnaHaes

Steamed Asparagus with Hollandaise Sauce

550

«...a 3aBepluana OCHOBHYIO YacTb nupLuecTsa cnapxa ...» ®.M. [loctoesckuii «oapocTok»

B uapckort Poccun, B oTnmume oT GonbluMHCTBA cTpaH 3anagHow EBponbl, 40 KOHUA 19 Beka coxpaHanuch
CUMbHbIE COLManbHble W KIaccoBble pas3nuMuna B NWUTaHWM HaceneHns. MeHio pasHbiXx COCrnoBuin 6bino
COBEPLUEHHO pa3HbIM: ABOPSIHCKUIA CTON OTNM4Yancs cMelleHuem 6o pycCKOW M MHOCTPaHHOW KyXOHb: B
nepByl0 o4vepedb (paHLUy3CKOM, a TakkKe HeMeLKOW, LBeACKOW, romnaHackow. [Mpuyem B cronuue —
MeTtepbypre, 37O MHOCTPaHHOE BMUSHME YyBCTBOBANOCb CUMbHee, 4YeM, Hanpumep B Mockse. Cnapxa,
NpuUroToBneHHass Ha napy c coycom [onnaHaes, BronHe Morfna 6bl BObiTb OUeHeHa MO AOCTOUHCTBY
neTepbyprekvMmn rypmaHamm anoxm [JocToeBcKoro.

«... And the asparagus finished the basic part of a feast...» F.M.Dostoevsky «The Adolescent»

In imperial Russia, unlike the majority of countries of Western Europe, until the end of 19 century it remained
strong social and class distinctions in a people cuisine.. The menu of different estates was absolutely different:
the table of a noble family differed a mixture of dishes of Russian and foreign kitchens: first of all French, and
also German, Swedish, Dutch. The capital — Petersburg, this foreign influence was felt more strongly, than, for
example in Moscow.

The asparagus prepared together with Hollandaise Sauce, could be appreciated by Petersburg gourmets of
Dostoevsky epoch

Dostoevsky had a large garden where only green apples grew...




naccuyeckne TpagnumoHHbIE PYNETUKN N3 Cenban,

MapWHOBaHHbIE B BUHHOM COYCE, NOLAKTCS C KapTodernem 1 CBEKoil

Classic Russian Marinated Roll of Herring, served with Potato and Beetroot

250

«...Ha TpeTbem cTorne, NoKpbITOM GENOCHEXHOI cKaTepTbio, CTOSNN pa3HoobpasHenLlLe 3aKyCku: UKpa, Cbip,
nacteT, konbacbl, KOMYeHbIi OKOPOK, pblba W CTPOi NPEBOCXOAHBLIX XPYCTamnbHbIX rpacduHOB C BoAKaMU
MHOFOYUCIEHHBIX COPTOB U MPENecTHENLINX LUBETOB — 3€MeHbIX, PyOUHOBLIX, KOPUYHEBLIX, 30M10TbIX...». .M.
[locToeBCKUiA «YHUKEHHbIE N OCKOPOIEHHbIE.

B anoxy [ocToeBckoro, KO BTOpOW nonoBuHe 19 Beka Tak Ha3blBaeMble «3aKyCKW» CTanu BaXKHEWLUUM
3MEMEHTOM pYCCKOM KyxHW. [opsiuve, XOMnoAHble, W3biCKaHHbIe W MNPOCTble, 3aKyCKUW COCTaBMsnu
HEOTbEeMINMYIO YacTb PYCCKOro CTOMa, Kak Mpas3gHWYHOro, Tak M NoBCeAHEeBHOro. PynmeTuku v3 cenban C
KapTodhenem - noxanyi, camasi monynsipHasi pycckasi 3akycka, KOTOpyl nofaBanu Kak B TpakTupax, Tak U B
[0pOorux pectopaHax.

... and carefully lifted the table-cloth from the table in the corner. Under it was seen a slight meal: ham, veal,
sardines, cheese, a little green decanter, and a long bottle of Bordeaux. Everything had been laid neatly,
expertly, and almost daintily....». F.M.Dostoevsky « Humiliated and Insulted».

During Dostoevsky's epoch, by the second part of 19 century so-called "snack" became the important element
of Russian cuisine. Hot, cold, delicate and simple, snack was an inalienable part of Russian table, both
celebratory, and daily. Rolls with herring and potato - perhaps, the most popular Russian snack which served
both in taverns, and at famous restaurants.

apna44o 13 rosdaanHbl

C OJIUBKOBbIM Macnom, nevyeHbIM nepLem 1 CbipomM napmesaH

Beef Carpaccio with Olive Qil, Baked Pepper and Parmesan Cheese

350

B BeHeuun nucatenb NpoOXun Heckonbko aHew. Pegop MwuxannoBuy BOCTOPrarncs apxMTeKTypon LepKsBu
Ceatoro Mapka, 4acamu paccMmaTpvBan Yykpallawlime CTeHbl Mo3auku; xoaun B [lanauuo [Oykane,
YAMBWTENbHAs apXuTeKTypa KOTOpOro npueBena ero B BocXxuvlieHue; [1oCcToeBCkui Obin nopaxeH KpacoTon
[Bopua Ooxewn, Hag OTAENKOW KoToporo paboTtanu nydwme xyaoxHuku XV ctonetusi. U Bce e, ogHoro
BEeHeLIMaHCKoro LweaeBpa oH He 3acTan. MsobpeTeHne mactepa racTpOHOMUM MOSIBUMOCH Ha cBeT nuiwb 90 neT
cnycTs.

Fyodor Dostoevsky spent several days in Venice, where for hours on end he admired the architecture and the
mosaics of St Mark’s Cathedral. He visited Palazzo Ducale and was enchanted by its breathtaking architecture.
Dostoevsky was amazed by the beauty of the Doges’ Palace onto which had worked the best artists of the XV
century. Yet, Dostoevsky missed out on one Venetian masterpiece as this gastronomic work of art was created
90 years after Dostoevsky's visit to Venice.



apeHada yTuHasa neYeHb,

noJaeTcs Ha TOCTe C Kapamenu3upoBaHHOW KnyGHMKOM B Meae

N 6anb3aMMYECKUM KPEMOM

Roasted Duck Liver, served with Caramelized Strawberry in Honey and Balsamic Cream

820

Ecnu 6b1 gencrteue npousseneHuii [loctoeBckoro npoucxoguno Ha tOro-zanage ®paHumu, a He B Poccuu, To,
BO3MOXHO, Fepoy €ro pomMaHoB MoOrnu Obl «noxBacTaTb» 6oree cYacTNMBON U MPOAOIKUTENBHON XU3HBHO.
Benb B aTOM pervoHe ypoBeHb CMEPTHOCTU OT CEPAEYHOCOCYANCTbIX 3ab0NeBaHnin OAMH U3 CaMbIX HU3KUX BO
®dpaHumK, a nokasartenb cpegHelr NPOLOIKUTENBHOCTU XXMU3HM MPU3HAH CaMbiM BbICOKMM. 3TO CBA3bIBAOT C
TeM, YTO B pauMOHe XUTenen Tex paioHOB MHOMO ryCUHOrO Xupa u dpya-rpa.

If the action of Dostoevsky's novels had taken place in the South-West of France instead of Russia, it is very
likely that his characters may have enjoyed a happier and longer life. The mortality rate for cardiovascular
diseases in this region is indeed one of the lowest in France. This is strangely in contrast with the traditional
regional consumption of goose fat and foie-gras.

apWHOBaHHbIN NI0COCh B BOAKE

CO crapxen v kaptoenem B rop4M4yHOM MapuHage

Vodka Marinated Salmon with Asparagus and Potatoes in Mustard Vinaigrette

350

Be3 comHeHus, Bogka MOXET norybuTb YenoBeka — U NpUMepbl 3TOMY HanWQyTCs BO MHOTMMX NMPOU3BEAEHUSIX
LocTtoesckoro. Ho 4Tto Bogka genaet ¢ nococem..!

It is undeniable that vodka may break a man as illustrated by many examples in Dostoevsky’s novels. But what
vodka does for salmon is surely worth a try!

apeHble rpebeLUkn ¢ nak4yom 1 coycom Genoe macro

Roasted Scallop with Sautéed Pak Choy and Butter Sauce

470

Tuxuin u ytoTHbIN ropogok Ctapasi Pycca, rae gonroe BpeMsi xun [JJocToeBCckuiA, ctan 6oraTeinM UCTOYHUKOM
maTtepvana ans HabnoaeHUA 3a XU3HbIO PYCCKOW NPOBUHLMW, NPUBMEKLLEN BHAMAHWE nucaTensi B TO BpeMsi.

A ewwe Tam, Ha Gepery peku [MepepbiTuubl, y [docToeBckoro 6bin o4eHb GOMbLION caf, rae POoCnn TOMbKO
aHTOHOBCKME SIBMOKM. ..

For a while, Dostoevsky lived in Staraya Russa, a quiet and cozy little town, archetypal of Russian provincial
life. It is precisely these qualities that appealed to the writer. On the bank of the river Pererytitsa,



yn 13 pblbbl CEBEPHbIX MOPENA,

3aﬂpaBJ'IeHHbIl7I TpaBamu, nogaetca ¢ YeCHOYHbIMU rPEHKaMun

Seafood Soup flavoured with Russian Herbs and Garlic Croutons

375

Bo3moxHO, B pomaHe [oCTOeBcKoro kabak CMMBONM3MPYET XpaMm. B 3TOM KOHTEKCTE MOXHO PaccMOTPETb
Takue JeTanu Tpanesbl repoeB pomaHa, kak "xne6" u "pbiba“, kotopble 6binu B kabake, roe PackonbHUKOB
BCTpeyan MapmenagoBa.KaxeTcs, 4To 9TU AeTanu HamekaloT Ha obpasbl xneba u pbibbl, KOTOPLIMU XpUCTOC
Hakopmun ronogHbiX. Mel B Apyrom 3aBedeHun, HO Halle 6noao rapaHTMPOBAHHO COorpeeT AyLlly U yKpenut
ayx.

In Dostoevsky's novels, taverns can symbolize churches. In this context, it is possible to see symbolic details
such as “fish” and “bread” when Raskolnikov and Marmeladov meet in the tavern. These images may allude to
the fish and bread given by Christ to starving people. We are of course in a different location, but our dish is
guaranteed to warm up your heart and strengthen your spirit.

v YN U3 CNapu C CbIPHbIMW NUTaM, NPUNPABIEHHbIN AOryPTOM

Asparagus Soup with Cheese Pitas and Natural Yoghurt
350

«...Hy 3aiieM XOTb Ctoaa, KaxeTcs nopsaodHoe mecTo...» ©.M. [loctoeBckui «ogpocTok»

[IBopsiHCKas KyXHs, C ee OTYETNMBbLIM MHOCTPaHHbIM BIIUSIHWEM, fydlle U nonHee Bcero bbina npeacrasneHa B
ctonuue — MNeTepbypre, mecte AercTBust BonblMHCTBA pomaHoB [doctoeBckoro. Mo3aTomMy HecMoTpsi Ha To,
4YTO nepBble Gnoga — cynbl OCTaBanuUCb, Kak NPaBUIIO PYCCKOTO MPUCXOXOEHUS,, B CaMbIX «LUMKAPHbIX»
neTepbyprckux pectopaHax MOXHO ObINMo BCTPETUTb U CyMbl 3anafgHO-eBPOMEWCKON KyxHU. OTo 6bino
rnokasaTenem «BbICOKOro Krnacca» 3aBefeHus.Cyn 13 cnapxu ¢ CbipHbIMU NUTaMU, NPUMNPaBIEHHbIA NOrypTOM,
NErkni 1 N3bICKaHHbIW - NPEKPacHbIN NPUMEpP CUHTE3a PYCCKOW 1 €BPOMNENCKON KyXOHb.

«... let's come though here, seems like good place...» F.M.Dostoevsky «The Adolescent»

Noble cuisine, with distinct foreign influence, has been better and the most full presented in the capital —
Petersburg, a scene of action in the majority of novels of Dostoevsky. Therefore in spite of the fact that the first
dishes — as a rule, soups served at "chic " Petersburg restaurants it was possible to meet and eat soups of the
West European cuisine. It was "a high-class" indicator of restaurants. Soup from an asparagus with cheese
Pitas and Natural Yoghurt, easy and found - a fine example of synthesis of Russian and European cuisine.



G NN €XKHbI Kpem cyn 13 benbix rpubos,

NpUNpaBneHHbIA TPHGENbHLIM Macrom

Forest Mushroom Cream Soup with Truffle oil

300

[locTOEBCKMIA FOBOPUI1, YTO MOXHO W3BUMHUTBL BCE TO HAHOCHOE, B TOTILLY KOTOPOrO "MOrpyXeH Hapoz Hall, U ...
oTbicKaTb... BpunnuanTbl”. Tprodens - camblii 4OPOron B Mupe rpub, Npubnmkarowmincss No CBOEN LEeHe K
OpunnuaHTam, Bedb KPyNHbIE 3K3eMMNsipbl MPOAaloT TONbKO Ha aykumoHax. YaacTcs nv Bam HaWTu CBOW
GpunnunanT?

Dostoevsky once said that it is possible to forgive the detrital stratum “under which our people is immersed
and... find...diamonds”. Truffle is the world’s most expensive mushroom and its price is close to that of
diamonds. Large truffles are only sold at auctions. Would you like to find your diamond?

PeM-Cyn 13 LIBETHON KanyCTbl C MyCCOM 13 rofyBoro chipa 1 rpeHKaMm

Cauliflower Cream Soup with Blue Cheese Mousse and Croutons

250

MpountaB HoBbIM pomaH [ocTtoeBckoro, HekpacoB npuwien B BOCTOPr U oTHeC pomaH benuHckomy. "HoBbin
loronb poguncal” — Bckpuyan oH, BpbiBasick B koMHaTy BenuHckoro. "Y Bac oronu kak rpubbl poasites”, —
oTBeTWN BennHckuii, Ho pomaH B3sin 1 npoyern. Pykonncb nponssena Ha Hero Takoe e BnevatrnieHve, kak u Ha
HekpacoBa. Yepe3 Tpuauatb neT, BCNoMuHasi Bce 370, [OCTOEBCKUIA rOBOPWI YTO 3TO Bbin cyacTnUBENLLUIA
A€Hb B €ro XWU3HW.

After reading one of Dostoevsky’s novels, Nekrasov was filled with admiration and showed the novel to the
famous Russian critic Belinsky. As he entered Belinsky’s room, Nekrasov exclaimed: “A new Gogol is born!” To
which Belinsky retorted: “Your Gogols grow like mushrooms after rain”. Nevertheless, the critic read the novel,
which, by Belinsky’s own admission, greatly impressed him. Even after thirty years, when recalling this event,
Dostoevsky qualified it as the happiest moment in his life.

YPUHOE KOHCOME C KHENAMN, ONMHYMKAMM 1 3ENEHBIO

Chicken consommé with Dumplings, Blinis and Herbs

160

Ecnu 6bl Takum cynom nutanucb repou pomaHa [docTtoesckoro! A BeAb OH Mor 6bl ObiTb UM 3HakoMm. JTO
AomallHee 6Mogo NPUroTOBNEHO MO PeLenTy XeHbl nucatens - AHHbI [PUropbeBHsI.

If only Dostoevsky's characters could have tasted this soup! In fact, they could have done so as this is a home-
cooked dish prepared according to the recipe of Anna Grigoryevna, Dostoevsky's wife.
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PbIBHbIE BIFOJA/FISH DISHES

apeHoe (une nococs

C TYLLEHOWN CaBOWCKOI KanycTol, kpaboBbiM GpaHAaTOM 1 cOycom Genoe BUHO

Loin of Salmon with Crab Brandade and Sautéed Savoy Cabbage

760
Mocne BoWHbl M peBonouMM hpaHuy3ckast Gorema CXoaurna ¢ yMa Mno PYCcCKOW KymbType, nepeunTbiBana
Jocrtoesckoro, Gpeaunna JsrunessiM v PaxmaHMHOBbIM. ®OpaHLy3bl 0CTaBanich HacTOSLLMMU rypMaHamu 1 B
CBOMX 3CTETUYECKUX MPUCTPACTUsX, U B MOBCEAHEBHON XWU3HW. Vkpa siBUNachk NpekpacHbIM AOMOSHEHWEM K
My3blke CTPaBMHCKOIO 1 HEOXMAAHHBIM KOHTPAcTOM K MUPY Npou3BeaeHui [loCTOeBCKOro.

After the war and the revolution, the French Bohemia went mad for Russian culture. They read Dostoevsky,
raved about Diaghilev and Rachmaninov. French people had always been real gourmets with aesthetic leanings
even in their daily life. Russian Caviar then became a perfect complement to Stravinsky’'s music and an
unexpected contrast to the world of Dostoevsky’s novels.

apeHoe (une nanTyca v rpebeLLok Co CBEKMOM U XPEHOM

Halibut and Scallops with Marinated Beetroot and Horseradish

890

[ocToeBckoro HasbiBaloT NnepBOOTKPbIBATENIEM HOBbIX I'IyTeVI Ayxa vyenoBse4veckoro..

Dostoevsky is often referred to as a pioneering figure in the workings of the human mind.



bIGHOE accopTu — nanTyc, NocoCb 1 TyHEL,

NPUroToBIIEHHOE Ha rpune, nogaeTca C XKapeHbIM CE30HHBbIMI OBOLLIAMI U erBeTKOVI

Grilled Seafood Platter Halibut, Salmon and Tuna

served with Roasted Seasonal Vegetables and Prown

925
BenukonenHasa ®nopeHuns — 31O, NoXanyw, camMbli «UTanbsHCKMA» ropoA, B MOMHON Mepe oTpaxarLlimn
Xapaktep U OCOGEHHOCTW KynbTypbl CTpaHbl. OTO cumBon 3noxu BospoxaeHus. Ee gsopubl 1 nnowaau
yKpaluaT paboTbl BEMMKMX BasTeNen, a B KAPTUHHbIX rarnepesx XpaHAaTcs nonoTHa reHnarnbHbIX XXMBOMUCLIEB.
Ocoboi KynnHapHON [ocTonpuMeYaTenbHOCTbio PriopeHumn aBnseTcs ... wnvHaT. He 6e3 momowm 3aToro
pacTteHust [locToeBCKkuin Hanucan B 3TOM rOpPOAe OAHY YacTb CBOEro pomaHa.

Florence is probably the epitome of Italian cities as it truly reflects the character and particularities of the Italian
culture. It is a symbol of the Renaissance. The palaces and squares of Florence are adorned with the
masterpieces of great sculptors, while the canvases of brilliant painters are kept in fantastic galleries. Spinach is
Florence’s culinary specialty and it is said to have been instrumental to Dostoevsky’s writing when he visited the
city.

apeHbln cydak C NPsSHOW KOPOYKOM U opukace U3 cnapxm 1 nyka

Crispy Russian Pike Perch with Onion Fondue and Asparagus

735

3a 0bunmem MHOCTpaHHbIX CIOB B Ha3BaHWM CKpbIBAeTCs CTUHHO pycckas pbiba. Bo BpemeHa [locTtoeBcKkoro
TPaAuUMOHHbIe bonblune Lykn ctonnm oT 12 go 15 koneek, B TO BpeMs Kak Cydak y ToproBues wwern no 50
Koneek 3a pyHT.

This truly Russian fish hides behind many different foreign names. In Dostoevsky's times, large pikes were
priced at 12-15 kopecks per pound, while pike-perches were sold for 50.



MACHbIE BJITIOOA/MEAT DISHES

L cco byko ¢ kapTohenbHbIM Mope 1 rpemornaTon

Braised Osso-Bucco with Potato Puree and Gremolata

975

B MunaHe cembs [JocTOEBCKOro octaHoBunach npu nepeesae u3 Lesenuapum Bo ®nopeHumio.n nposena t1am
OBa Mecsiua, B pasrap paboTbl nucaTensi Hag cBouM npousBefdeHveM. Tam, Ha cesepe Wtanum ocoboi
MonNynsipHOCTbIO MOSb3YeTCs MMEHHO 3TO OnA0, KOTOPOE HEMO3TUYHO MEPEBOAMTCS C UTanbsSIHCKOTO Kak
«[blpsiBast KOCTb»

When moving from Switzerland to Florence, Dostoevsky's family stopped in Milan, where they stayed for two
months at a time when Dostoevsky’s writing was very prolific. The dish prosaically named in Italian the “holy
bone” is particularly popular in the North of Italy.

BWHWHA MPUroTOBIIEHHAA Ha rpune,

nogaeTca c Ll,BeTHOI7I KaI'IyCTOI7I, s0nokamu 1 S6NoYHbIM coycom

Grilled Pork with Cauliflower, Apple and Apple Sauce

650

HaunHast ¢ 1861 ropa, [ocToeBckuin mpouvrpan Lernoe COCTOsiHMe M ocTaBun Gonblive gonrn. Yesxas us
BucbageHa, OH He Mor faxe 3annatuTb 3a NPOXMWBaHWE B FOCTUHWLE, IAe ero nepecrany KOPMUTb U TOSMbKO
TpWXAabl B AEHb Nounu Yaem. A Beab kak, bbiBano, kopmunu!

At the beginning of 1861, Dostoevsky gambled and lost a small fortune, leaving him with huge debts. When he
left Wiesbaden, the writer could not even pay for his hotel, where the staff had altogether stopped serving him
food. But he could recall how well he had been fed!

apeHoe une yTku ¢ S6r10Kkom

nogaetca ¢ U3toMOM U ﬂyKOM-I'IOpeVI TyLWIEHbIMU B anefnbCUHOBOM COKE

Duck Breast with apple, leek and raisin braised in orange juice

975

B oTnunuvMe OT apecTaHTCKOro pauuoHa, KoTopbii onucbiBan [ocToeBckuii cBoemy 6Gpaty Muxawny kak
«...kanycta C BOAOW W MOYTU Huuero Gonblue» B cocTaB 3Toro 6nioga Bxogut Gonbluee KONMYecTBO
NUHrpeaneHToB

Unlike his convict’'s diet, which, as Dostoevsky described in his letters to his brother, Michael, consisted of
“cabbage, water and barely anything else”, this dish is made of many more ingredients.
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© AITVIHH Ha rpune

C XXapeHblMK 1 NeYeHbIMK OBOLAMK N COYCOM M3 CMOPYKOB

Grilled Veal with Roasted and Baked Vegetables, Morel Sauce

1300

Kak BcnoMmuHana goyb nucatens, JlloboBb PenopoBHa, ee oTel Oo4veHb nbun WTtanuio; oH roBopwr, 4to
UTaNbAHCKUIA HApOL O4YeHb HanoMuHaeT eMy pycckux. Ho MOXHO yBEPEHHO cka3aTb, YTO UTamnbsHCKas KyXHs
HW Ha YTO He noxoxal

As reported by Dostoevsky’'s daughter, Lyubov Feodorovna, her father loved Italy and he used to say that
Italians reminded him of Russians... It is possible, however, to say confidently that Italian and Russian cuisines
are not alike in the slightest!

/)

< nne roeaguHbel C 6asnnukoBbIM Macnom,

C KapTogheribHbIM TapTOM 1 COYCOM NOPTBENH

Beef Fillet with Basil Butter, Potato Rosti and Port Sauce

900

OnucbiBasi B CBOEM MPOU3BEAEHUM KaTOPXHbIA ObIT, [JOCTOEBCKUA BCMOMMHAET U Takne nogpobHoCTU: «...
roBsiAuHa CTouna y Hac rpoLl 3a yHT, NeTom Tpu konemnku». Cyapbe kaTopxHMKa No3aBuaoBaTh CMOXHO, Yero
HMKaK HE CKaXeLlb O CYLLIECTBOBaBLUMX B TO BPEMS LiEHaX.

Describing his captive life, Dostoevsky recalled the following: “...a pound of beef used to cost half a kopeck and
in the summer 3 kopecks”. It is impossible to envy a prisoner’s life but the same cannot be said about the prices
of those times.
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O)apaHbm KOTNETKN Ha KOCTOYKE,

noJalTCsa ¢ KapTodenem, apTULLOKOM W KapeHbIMM BenbiMu rpubamm

Rack of Lamb with Potato and Artichoke, Fried Cep Mushroom

Mo MHeHWo repoeB OAHOrO M3 pomaHoB [lOCTOEBCKOrO, TeX, KTO OTpeyveTcst OT COBCTBEHHbIX YOexaeHui,
XOET CTpallHOe HakasaHue: «... 3a 3To Te6s MpsiIMo B af M TaM, kak GapaHuHy, nogxapusaTtb cTaHyT». Kak 6bl
HU BbIN rpeLLleH 3TOT ArHEHOK, er0 MOXHO MPOCTUTb...

According to one of Dostoevsky's characters, those who betray their beliefs will be severely punished: “...for
this you will go straight to hell where you will be roasted like a lamb”. No matter how sinful was the lamb, it is
safe to say that it will be easily forgiven for its succulent contribution to this dish

e~

L 0BsiAMHa Ha rpune ¢ dya-rpa,

NnoAaeTcA Ha KapaMernn U3 nyka wanot u 6pe3VIpOBaHHbIMVI oBoLamu

Beef Sirloin with foie gras, braised vegetables and Caramelized Shallots

1100

OTnpaBUBILKCE JIEUUTHCA B JPYroi Hemelkuid ropon Omc, J[OCTOEBCKHMH OTYasiHHO CKyd4asl: Mydajcs OT apbl U
HENPEPBIBHO MHII JiedeOHy 0 Boy. OJIHO M3 HEMHOTHX «pa3BJICUCHHUI», KOTOPOE OH MO3BOJIS cebe, - HeOOIBIIOH Kycouek

TOBAAUHBI NIEPE] CHOM.

When Dostoyevsky went for medical treatment to @man city of Ems, he felt desperately miserabféesng from
heat and kept drinking medicative water. One offéive “entertainments” he could afford was a smadcp of beef before
the night sleep.



BOLLHaA Na3aHbs C TOMaTHbIM COYyCOM 1 TOMaTaMu 4eppun

Vegetable Lasagna with Tomato Sauce and Cherry Tomato

410

«Korga Bowen lMetp CTenaHoBWY, OH Kyllan YTPEHHIO CBOK KOTMETKY M OBOLUM C MONICTAKaHOM KPaCHOTO BUHA».
.M. JoctoeBckuin «becbl». OBoLM Ha pycckoM cTone 19 Beka Bcerga Obinu BaxHbIM aneMeHToM. MHorve 13 Hux ,
Hanpvmep pena, o4eHb NoMynspHbIe KOrAa-To, K KOHUY 19 Beka yCTynnuM MecTo KapTodento U ApYyruM NpPUBO3HLIM
KynbTypam. OAuH 1 13 repoeB 3HAMEHWUTOro pomaHa [JoctoeBckoro «becbi»- nucatens KapamasvHoB, «3amnafHuk»,
Yalue xuBwui B LLBenuapum n Utanum HaBepHska Obl OLEHMN OBOLLHYIO 1a3aHblo C TOMaTHbIM COYCOM U ToMatamm
yeppm.

« Pyotr Stepanovitch went to a room apart. Liputin sat in an easy chair on one side, angry and resentful, and watched
him eating. Half an hour and more passed. Pyotr Stepanovitch did not hurry himself; he ate with relish, rang the bell,
asked for a different kind of mustard, then for beer ». F.M.Dostoevsky "The Possessed (The Devils)” Vegetables on
Russian table of 19 centuries always were an important element. Many of them, for example the turnip, was more
popular then potato and other imported cultures by the end of 19. One of heroes of the well-known novel of Dostoevsky
" The Possessed " — Karamazinov writer, "westerner", more often living in Switzerland and ltaly for certain would
estimate a Vegetable Lasagna with Tomato Sauce and Cherry Tomato

narettv KapboHapa

Spaghetti Carbonara
390

[oCcTOEBCKMIA CUMTAETCSI CaMbIM «TPYAHbLIM» PYCCKUM KIACCUKOM... A BOT Kraccu4eckasi UTanbsHCKas KyxHs.

Dostoevsky is considered the most “difficult” Russian classic author. Here is a classic example of simple Italian
cuisine.

nareTTu ¢ MopenpoaykTamu

Spaghetti with Seafood
580

MopenpogaykTbl, korga-to cuutaBluvecs efol GeAHsKOB, CErogHs — OAHO W3 CaMblX W3bICKAHHBIX MOPCKMX
yroweHuii. Bnpoyem, Bo BpemeHa [locToeBckoro paunoH 6efHbix noger bbin HaMHOro ckyaHee.

Seafood was once the fare of the poor. Today, it is considered as the most exquisite. It is also true to say that in
Dostoevsky's times the diet of the poor was extremely meager.
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J'Iy6HVIKa B KOP3MHOYKE M3 NECOYHOro TecTta

C BaHUINbHbIM KPEMOM U LLIAPUKOM BaHWUITbHOIO MOPOXEHOro

Strawberry Tartlet with Vanilla Cream and Scoop of Ice-Cream

360

«...06eq Obin NPUroToBNeH Ha 3TOT pa3 U3 NsTW 6niod...a Ha cragkoe MOPOXEHOe W KOMMOT W, HakKoHeL,
Kucenek Bpoae 6naHmanxe» ®.M. loctoeBckuii «Bpatbs KapamasoBbi»

«Ha gpyrom cTtone, NOKpLITOM APYroro pofa, Ho He MeHee BoraToii ckaTepTbio, CTOSNW Ha Tapenkax KOHMeTbI,
O4YeHb XOpoLUMe, BapeHbs KMEBCKUE, XXUOKWE W Cyxue, MapMenaj, nactuna, xene, paHLly3ckue BapeHbs,
anenbCuHbl, AGMOKN 1 TPEX UMK YeTbIpex COPTOB opexu...» ®©.M. [JoCTOEBCKUM «YHUKEHHBIE 1 OCKOPBEeHHbIe».

Bo BpemeHa [JocToeBckoro u npaktuyecky Ao 90-x rogos 19 Beka MeHio 06e4eHHOro cTona BbICLUKX KIaccos,
[ABOPSIHCTBA, KyneyecTBa W AyXOBEHCTBa BKIOYANo MMHUMYM 5 M makcumym 12 6niog ¢ obasaTenbHbIMU
cnagkvmy 6nogamu, Kak pycCkMMU, Tak M MHOCTpaHHbIMU. KnyOHWka B KOP3MHOUKE M3 MECOYHOro Tecta C
BaHWMNbHBIM KPEMOM 1 MOPOXKeHbIM caenana 6bl YecTb Nobomy cTony Bo BpeMeHa [JoCTOEBCKOro 1 Tenepsb.

«... there were five dishes: ....... , ice pudding and compote, and finally, blanc-mange. » F.M.Dostoevsky « The
Brothers Karamazov »

« On another table, which was covered with a tablecloth of a different kind, but no less gorgeous, stood plates
of excellent sweets, Kiev preserves both dried and liquid, fruit-paste, jelly, French preserves, oranges, apples,
and three or four sorts of nuts...» F.M.Dostoevsky « Humiliated and Insulted”

At the time of Dostoevsky and practically till 90th years of 19 century in the menu of a dining table of the higher
classes, nobility, merchant classes and clergy included minimum 5 and a maximum 12 dishes with obligatory
sweet dishes, both Russian, and foreign. The Strawberry Tartlet with Vanilla Cream and Scoop of Ice-Cream
would honor any table at the time of Dostoevsky and now
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v PYKTOBbIN Canat B XpyCTALLEN KOP3UHOUKE

Fruit salad in Crispy Basket

265

YTBepxaaeTcs, 4TO BnepBble NOJOOHbIE XPYCTALME KOHCTPYKLMWM CTanu MCMonb3oBaTbes elle B [IpeBHeM
Pume. Poccus, kak HoBbin Pum B koHuenuum [JOCTOEBCKOro, MepeHsina Bce camMoe fydllee U coxpaHwuna
Hacnegvie BEKOB 0 HALLUX AHEN.

It is a well-known fact that similar crusty baskets were first used in Ancient Rome. Dostoevsky considered
Russia as a New Rome, which had adopted the best and preserved its heritage up to that time.

OpPOXeHOoE accopTn

C coycamu Ha Balu BbIGOp (LLOKOMaAHbIA, BaHUMbHbIA, (PYKTOBbIN)

Assorted Ice Cream with Your Choice of Sauces (chocolate, vanilla, fruit)

375

CuutaeTcs, 4TO nepBoe HacTosilee MOpOXeHoe, ¢ AobaBneHveM Moroka, caxapa, Lokonaga, BaHunu
nosisunocb B 80-x rogax XVIII Beka B napwxckum kade «TopToHu». HeusBecTHo, ObiBanm nuM B HeM
[ocToesckuit, HO TO, 4To cnycts 100 neT nocne @paHLYy3CcKoro u3obpeTeHns nucatenb nakoMuIcs
MOPOXEHbIM B pecTopaHe roCTUHULbI «IpMuTaxk» B MockBe - 3To ToyHO. Bocnonb3oBaslinCb Npuesaom
nucatenss B MockBy, €ro MOKMOHHMKM ycTpounu oben B ero 4ecTb B 3aBeAEHWM, rAe HEeOAHOKPaTHO
yCTpavBan1cb YeCTBOBaHUA BUAHEWLLNX AesTenen KynbTypbl.

The first real ice cream consisting of milk, sugar, chocolate, and vanilla was served in the Parisian café “Tortoni”
in the 1780-s. We do not know whether Dostoevsky went to this café, but we do know, 100 years after its
creation in France, that Dostoevsky enjoyed ice-cream in the restaurant of the Hotel Hermitage in Moscow.
When the writer visited Moscow, a lunch was organized in his honor in this restaurant where venues dedicated
to significant cultural figures were very often held.

@\

aHHa-KoTTa 13 6enoro 1 TEMHOro LWoKonaaa ¢ arogamu

White and dark Chocolate Panna Cotta with Berries

275

B koHLe 40-x rogoB [locToeBckuin cobuparcst noexatb 3a rpaHuuy: «CKoMnbko pa3 MeyTan s, ¢ camoro A4eTCTBa,
nobeiBate B Wtanuu... BepoHa, Pomeo n [xynbeTra — 4epT 3HaeT kakoe 6bino obasHue. B Utanuio, B
Wtanuo!». Ho Torga cyapba nucaTensi pacnopsigunacb MHave, WM COSIHEYHas CTpaHa ocTanacb Ans
[1OCTOEBCKOro NULLIb CragKon MeYToMn. ..

In the late 1840-s, Dostoevsky set out to travel abroad: “Ever since | was a child, | dreamt of visiting Italy...
Verona, Romeo and Juliet, and God knows what other enchanting things! Italy, Italy!”

But it was only later in life that Dostoevsky got the chance to discover his beloved ltaly...



pem KatanaHa ¢ LOKONaaHbIM MyCCOM 1 abpUKOCOBbLIM KOMMOTOM

Creme Catalana and Chocolate Mousse with Apricot Compote
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MponsseaeHuns [JoctoeBckoro nepesefeHbl Ha KatanoHckui s3bik, @ BOT TPaAMLUMOHHbBIN AecepT NpeacTaBneH
«B MNOASMHHUKE>.

Dostoevsky's novels are translated into Catalan, but this traditional Catalan dessert is presented in its original
version.

COPTM CbIPOB

Assortment of Cheeses
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K uyemy Tombko [oCTOeBCkuiA He MMen npucTpacTuil. HeusBecTHo, Obin N OH niobutenem cbipa wunu
TwartenbHo 310 ckpbiBan. Eue 6bl, cTpacte JllogoBmka XVI K 3TOMy MpoOAyKTy CTOWna MOHAapXy rornoBbl.
Cnacasicb OT PeBOMIOLMOHHOM TOMMbI, KOPOSlb HEe YCTOAN nepef WCKyLueHWem 3arnsHyTb Ha depmy, rae
roTOBUNM Camblii Nydylwmnid cbip. Bo Bpems pgeryctaumu ero ysHanu, CXBaTunM W OTNpPaBUNM MPSMO Ha
TMNBbOTUHY.

Dostoevsky had many passions, but to this day we do not know if he liked cheese. It indeed seems wise to hide
this particular liking of dairy. Louis XVI would have been well advised to do so. The French monarch became
the victim of his passion for cheese, which cost him his head. On his escape route from the revolutionary crowd,
the king could not resist the temptation to stop at a farm renowned for its superb cheese. While tasting the
cheese, he was recognized, arrested and sent to the guillotine.



