DELICIOUS

It is a well-known fact that

Russians need little excuse for

a celebration, and that can only

be to the benefit of restaurateurs...
Dmitry Vasilie

Men MunHnuc. Tpanesa, coctoswan
13 MATK STanoB, — aBTOPCKasA ra-
CTPOHOMUYECKadA MHTepnpeTaLms
noboBHOM Mrpebl. “Mepsble amoumn”
(ponn C fyaToM 13 MapUHOBAHHOIO
NOCOCA 1 KpeBeTKK, copbe 13 nan-
Ma C KOKOCOBbBIM COKOM W1 CNafKum
yunn); "Markuin nouenyin” (0bxapeH-
Hoe yTnHoe dya-rpa, kpem-bptone

13 xypmbl); “Mpentogua” (MonoyHasa
TeNATVHA B KOKOCOBOM MOJIOKE, (HOH-
[0 13 Napme3aHa Co CMOpUKami);
"Anoren nobsn” (chepa 13 WoKoNaaa
C MapTWHW, raHaw 13 MaHAapWHa,
ropaYMr ManUHoOBLIM Coyc); “Crokom-
cTBre” (COONasHNTENbHbIV TAryUni
yepHbI Wwokonaa). CTouMocTs —
8500 py6. Ha ABOWIX.

PomaHTMyeckasa atmocdepa nioc
onofga-abpoamnakm — Tema npasg-
HWYHOTO YXKHa 14 deBpana v B pe-
ctopaHe Arcobaleno (otenb Domina
Prestige. bonblwaa Mopckas yn., 54.
T: 3851292). Wed-nosap sknouMn
B CeT-MeHto (CTommocTb — 1900 pyo.
Ha MepCoHy) KaMuaTCKoro Kpaba
C NIUCTBAMU MOMOLOro canata, cTe-
bnem cenbfepen, 6aznAMKOM U CO-
YCOM 13 COKa NIMMOHa, obKapeHHoe
durne TenaTUHbBl N Ha BbIGop dune
[opafo € apTuwokom a la barigul
1 COYCOM M3 MUK, a Takke Cyd-
e U3 ManuiHbl U CAIMBOYHOTO Chipa
C UTANbAHCKOW MEPEHIOM U CBEXVMM
Arofamy Ha Aecepr.

OcobbiM MeHo Ansa BIOONEH-
HbIX OTMeTUTCA 1 Wed pecTopaHa
“Ha peuke” (KpecToBCKMIN OCTPOB,
yn. OnbruHa, 8. T: 640 1616) Anek-
caHap OBCAHHMKOB. XOPOLWVM
[OMOMHEHVEM K Tpanese CTaHyT
LoKonaaHbIM GoHTaH ¢ dpyKTamm

4 BO3,D,yLLIHbIM 3e¢mpow\, »KMBaA My3b\-
To, uTO pyccKkume noan NbdAaTt Ka 11 POsBITPBIL MPVSOE.
C}Opﬂpl/l_%b\ B 3TOT AeHb »XAYT 3a-
ﬂpa3ﬂHOBaTb, - d)a KT O6LLJ,€- BCerfgataeB VHAMMCKOrO pectopaHa
M3BECTHbIN. A pecTopaTop.l “Tanpyp” (ApmripanTeiickuii np, 10.

v T: 312 3886). Bonpekn 0bblIKHOBEHMIO
STM NOJIb3YIOTCA... leVITpVWI My3blKanbHaA YacTb OyaeT dpaHLy3-

BacunbeB CKO-aKKOPAEOHHON. MeHIo, B CBOIO
ouepefb, MONONHUTCA HECKOMbKMU

JlaTckue gennkartecol e

eBpasnb — MHTepecHoe BpemaA. CTonbKko Mo-
NYNAPHBIX B HaPOAEe NPasAHWYHbIX Aat! Tonb-

= ebruary is an interesting month for restaurants.
There are so many dates to celebrate — all they

is essentially an original g'astron'om"ic' Interpre'tatio”n L'Europe
of the game of love, starting with “First Emotions” (a roll Espona

have to do is to think up special delicacies for
each of them! St. Valentine's Day (14 February),
Defenders of the Fatherland Day (23 February), Chinese
New Year (8 February)..

It would be most correct to celebrate Chinese New
Year in an authentic Chinese restaurant, so that you
can be sure that everything is genuine. A good choice
would be the new “Veter Kitaya” (‘China Wind") res-
taurant (5B Alexandrovsky Park. T: 913 1000). Head chef
Ma Zi is preparing a special menu for 9 February, to be
accompanied by a sparkling cabaret show.

Needless to say, romantic Valentine suppers are al-
ways very popular. On that day lan Minnis, head chef
of the L'Europe restaurant (Belmond Grand Hotel
Europe, 1/7 Mikhailovskaya Ul T: 3296000), is offering
diners a special “Aphrodisia” menu. The five-course meal
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KO ycneBan cneymanbHble “‘gatckme” Grwkm
nPVOYMbIBaTb — M Ha BOCTOYHbI HOBBIN rog
(8 deBpans), n Ha [eHb caToro BaneHtuHa (14 deBpa-
nq), 1 Ha deHb 3awmtHrka OTevecTsa (23 despans).
HoBbIV rof, NO BOCTOUHOMY KaneHAapto npasunibHee
BCEro OTMeYaTb B ayTEHTUUYHOM KUTAMCKOM pecTopaHe,
yTOGbI BCE OBINO MO-HACTOAWEMY. XOPOWNI BapnaHT —
Y>KMH B HOBOM pecTopaHe “Betep Kntaa” (Anekcan-
OPOBCKMIN Mapk, 56. T: 913 1000). Wed-nosap Ma Li3n
rotoBuUT K 9 deBpana ocoboe npasgHUYHOE MeHIo, KO-
Topomy ByneT COomnyTCTBOBATb APKas WOY-MPOorpaMma.
Havbonbluer noboBblo NyOnuKM, NMOHATHOE Aeno,
MOMb3YITCA POMAHTMUECKME BaneHTUHOBDI YKMHDI.
Ocoboe meHto "Adpoansna” B TOT AeHb npegnaraet
CBOVIM rOCTSM Wed-noBap pecTtopaHa “EBpona” paHa
Otena Espona (Muxannosckas yn., 1/7. T: 329 6000)

with a duet of marinated salmon and prawn, lime sor-
bet, coconut juice and sweet chilli). This is followed by
"Soft Kiss” (fried foie gras and creme brilée of persim-
mon), “Prelude” (veal in coconut milk and parmesan
fondue with morel mushrooms), “Apogee of Love”
(chocolate sphere with Martini, mandarin ganache and
hot raspberry sauce) and ‘Serenity’ (seductive viscous
dark chocolate). The meal costs 8,500 roubles for two.
A romantic atmosphere plus aphrodisiac dishes is
the theme of the St. Valentine’s Day supper at the Ar-
cobaleno restaurant (Domina Prestige Hotel, 54 Bol-
shaya Morskaya Ul T: 385 1292). The head chef has
included in the menu (cost — 1,900 roubles per per-
son) Kamchatka crab with young lettuce, celery, basil
and lemon juice sauce, a choice of roast fillet of veal
or dorado fillet with artichokes a la barigul and mus-
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sel sauce, and — for dessert — raspberry and cream
cheese soufflé with Italian meringue and fresh berries.

Alexander Ovsyannikov, the chef at “Na Rechke”,
has also prepared a special menu for lovers. The high-
light will be a chocolate fountain with fruit and marsh-
mallows, and there will also be live music and a prize
raffle.

On 14 February surprises also await regular custom-
ers of the “Tandoor” restaurant (10 Admiralteysky Pr.
T: 3123886). In a break from tradition, the musical
accompaniment will be French and played on an ac-
cordion. The menu, in turn, will include some secret
new delicacies with aphrodisiac ingredients (head chef
Rawat Kushal). Incidentally, on 23 February “Tandoor”
is featuring another non-typical celebratory event —
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CEKPETHBIMU HOBMHKaMWN C MHrpeaneHTaMmn-abpoam3smn-
akamu (wed-nosap Pasat Kywanb). Kctatn, 23 despana
B "TaHOype" NponaeT elle OAHO HETUMUYHOE MpPasgHMY-
HOe MeponpuATMe — LIOY-Mpe3eHTaLMA HOBOW Urpbl
"HouHow pamka” (no moTvBam nonynapHeriwen “‘Maduin',
HO C UHAWUMCKMM KONOPUTOM).

Pectopa+ Erarta Café (29-nuHus B. O, 2. T: 334 6896)
B YyecTb 14 deBpana npegnaraeT Habop GUPMEHHbIX
3KNepoB (NATb WTYK — MATb BKYCOB: MAHro, Kapamersb,
dn1CTaLKa, BAHWb U YepHad CMOPOAMHA) Mo creyn-
anbHOM UeHe — 850 py6. TakKke B MPasAHUYHbIM BeYep
B CTeHax 3aBefeHusa BydeT 3ByYaTb »KMBaA [xa3oBas
My3bIKa.

Heckonbko NpasgHUYHbBIX NPeaIOKEHNIA roTo-
BUT Bap-sHoTeka VinoVeka (Bonbwow np. B. O, 24.

Tandoor
TaHpayp

VinoVeka

the presentation of the new “Night Rajah” game (based
on the popular “Mafia” game, but with an Indian fla-
vour). Men can take part in the game on their special
day without paying an entrance fee. Space, needless
to say, will be limited.

The Erarta Cafe (2, 29th Line, V.O. T: 3346896) is
offering a set of its homemade éclairs on 14 Febru-
ary (five éclairs with five flavours: mango, caramel,
pistachio, vanilla and blackcurrant) at the special price
of 850 roubles. Live jazz can be heard in the evening.

Several special offers will be available during
the month at the “VinoVeka” bar-oenotheque
(24 Bolshoy Pr, V.O. T: 9034124). From 7 to 14 February,
as a "warm-up” for Valentine’s Day, there will be a 20%
discount on all rose wines, and on the day itself —

a complimentary semifreddo dessert made to an

Arcobaleno

original recipe. And on 23 February
customers will receive a compli-
mentary glass of wine when order-
ing any main course.

On 23 February it will also be
worth investigating an unusual special
offer from the Daiquiri Bar (1 Bolshaya
Konyushennaya Ul. T: 9438114) — a cock-
tail bar that comes to you! The range
of cocktails is ideally suited to Russia’s prin-
cipal male celebration: “Negroni’, “The God-
father” “Old Fashion’, “Iron Man’, "KGB', "Gold
of the Party’, "Russo-Japanese War".. However, it
will not be difficult to choose a special selection
for particular purposes. By the way, you can also
organize a master-class in the art of mixology (under
the guidance of the Daiquiri Bar's leading masters). .

And on the subject of barmen..you may not know
that 6 February is International Barmen’s Day. In hon-
our of the event the “Barrel” gastrobar (5 Kazans-
kaya Ul T: 9298298) is featuring a new series of origi-
nal cocktails devised by Artyom Shaykhmetov's team
of barmen, and each of them will come with a gastro-
nomic accompaniment from chef Vadim Ivanov...(D

T: 9034124). Nepen AHem Bcex BNOOAEHHbIX, C 7
no 14 deBpana, Kaxkablt rocTb Nonyunt 20%-Hylo CKMA-
Ky Ha BCE pO30Bble BMHA, @ HEMOCPEACTBEHHO 14 des-
pana — fgecepT cemMndpenno no GrpmMeHHoOMy peuenTy
B Moaapok. bokan BMHa B MOAAPOK NpefnoxKaT rocTam
23 deBpans nNpu 3aKkase Kaxgoro ropadero ooaa.
CrouTt 06patuTb BHMMaHME Ha HeobbluHOe npeaio-
xeHue K 23 despans ot Daiquiri bar (bonbluan KoHio-
weHHan yn., 1. T: 9438114). Peub npeT O BblE3OHOM KOK-
TernbHOM Gape nop Kou. Konnekuys npegnaraembix
KOKTennemn maeanbHO 3atodeHa nog raBHbIM My»CKOW

npa3gHuk: “‘Herporn’, “KpectHoir oTely’, “Ong ¢+’

“KenesHbin uenosek’, "KI'B’, “3onoto naptmn’, “Pyccko-
ANOHCKanA BoMHa".. Bnpouem, HeTpyaHO OyaeT CcoCTaBUTb
N CBOW HAabOP Mof KOHKpPeTHble 3apaun (Be3ankorosb-

Barrel

Erarta Cafe

Hble KOKTemnmn?
He Bonpoc)).
KcTatn, nonytHo
MOMHO OpraH130BaTb

{- MacTep-Knacc No M1K-
COMOrMmM NoA PYKOBOA-
CTBOM BefyLMX mMacTe-

e pog Daiquiri bar. Koktelnb

' CBOVMW PyKaMy — 3TO OYeHb

/ MO-MYCKMN.
Kctat, o bapmeHax. Ecnm KTo He 3Ha-

eT, 6 deBpans — BcemupHbIn feHb GapmeHa.
B uecTb 31O AaThl ractpobtap Barrel (KasaH-

ckada yn, 5. T: 9298298) npe3eHTyeT HOBYIO CEPUIO aB-
TOPCKUX KOKTEMnel, pa3paboTaHHyio KOMaHAoM nop py-
koBoacTBoM ApTema Laaxmetosa. Kaxadbit 13 HUX
OyneT nNpeanoeH C COOTBETCTBYIOWMM racTPOHOMMYEe-
CKMUM COMpoBOXKAeHMeM OT ed-nosapa Bagmma VisaHo-
Ba. B menio Elder Tini, Basil Sour, Quince Collin. @
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