From the Hermitage
to the Moika

OT DpmMmuTtaxka K Mownke

Bolshaya Morskaya bonbwon Mopckomn ynuue Ha poay
Street was preordained HamMcaHo ObITb OAHOW 13 rNaB-
to be one of St. Petersburg’s  HbIX raCTPOHOMUYECKIX apTePUin
main gastronomic arteries, but its  [NeTepbypra, oaHako Mo cen aeHb
progress in this direction is still  aBMkeHWe B 3TOM HanpaBneHnu
painfully slow. go cTpaHHOCTK 3amedneHHo.
Alexey Dudin Anekcen QlyauH

is is due partly to circumstances and partly TYACTW BUHOWM TOMYy OOCTOATENbCTBA, OT-

by the state of the market. It is now ten years 4acTW — KOHBIOHKTYpa. Moyt aecats net

since the closure of the two most promis- Ha3af 3aKkpblNUChb ABa Hanbonee MHoOro-

ing restaurants of that time — the "Hermit- obellalownx pectopaHa — “DPMUTaXKHbIN"
age” and “Enoteca DiVina’, situated close to Palace n Enoteca DiVina, pacnonarasmxcs y camoi [1sop-
Square. At about the same time the city bade farewell LuoBoW nnouwaaun. MNprUMepHO B TO e Bpema ropof
to the marvellous “Victor” French-Japanese restaurant NPOCTUNCA C YyAecHbIM dpaHKo-AnoHCcKKM Victor (rae
on the corner of Kirpichny Lane and, a little later, one KOPMUAN OTAIMYHBIML NATYLLIKAMM), PACMONOXEHHBIM
of the leading eateries at the other end of Bolshaya Ha yrny ¢ KMpnnuHbiv nepeynkom, a YyTb no3xe

He CTano OAHOrO M3 NVMAEPOB MNPOTUBOMOIOKHOM
OKOHeyHoCTK bonblon Mopckon — “dpaHuysa” Le

Paris...
EXC:rP: fffohm the ';KthlSt hﬁasflor:’ m:.nu: brend HbiHUYe racTpoHOMMUYecKoe MyTellecTsne oT [sop-
orshmak of herring and Ladoga whitefish with rye crispbrea o
o) euElls E 300 roubles LoBown naowaagn oo I'IoueﬂyeBa MOCTa Ha4dMHaeTCA
“Valaam” shchi of sauerkraut with duck and mushrooms..................350 roubles
Minced chicken steak with wheat flatbread, salad
and mushroom sauce 400 roubles
Baked pork flank with buckwheat kasha and crackling......... 600 roubles

Honey cake with ryazhenka cream 300 roubles

Liutata u3 meHio pecropaHa “Xoncr Macno":
G)opmmaK n3 cenbAn N NAJ0XCKOro cura C pXxaHbiMu Xl'leél.LaMM

1 NnepeneinHbiM aALoM 300 py6.
LLn “Banaamckue” u3 KBaleHOW KanycTbl C YTKON U FPUBAMY .................. 350 py6.
Py6neHblli KypuHBbIA CTelK C MIWEHWYHON NENELKO, canaTom

W TpUBHLIM COyCOM 400 py6.
[MeyeHblit CBUHON 6OK C rPEYHEBOW KaLIER W LWKBAPKAMM ......cvvvveenneiirenes 600 py6.

Megnosuk ¢ KPeMOM U3 pAXEHKU

J

Excerpt from the “Jerome"” menu:

Tomato soup with burrata cheese 350 roubles
Pasta with crab 690 roubles
Stufato alla Sangiovannese 550 roubles
Fregola pasta with seafood 550 roubles
Apple dessert 250 roubles

Liutara u3 meHio pecropaHa Jerome:

TomaTHbIV cyn ¢ 6yppaToii 350 py6.
Macrta ¢ kpabom 690 py6.
Crydato “CaH-[xosaHese” 550 py6.
Macrta ¢perona ¢ mopenpogykTamu 550 py6.
A6nouHbIi fecepT 250 py6.
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Excerpt from the “Italy” menu:

Homemade maccheroni with Neapolitan tomatoes

and ricotta cheese 380 roubles
Creamy pasta with Kamchatka crab 860 roubles
Chicken liver Venetian-style. 390 roubles
Tuna in mint with green beans and nut sauce........cccoomvriisnrriiienner...990 roubles
Neapolitan pie 290 roubles

Liutata u3 meHio pecropana ltaly:

JomaluHre MakkepoHU ¢ HeamnoaWTaHCKUMU TOMaTaMu U PUKOTTO....... 380 py6.

CnuBoyHas nacta C KamyaTckum Kpabom 860 py6.
KypuHasi neyeHb no-BeHeUMaHCKu 390 py6.
TyHel, B MsiTe C 3eN1€HON PACObIO U OPEXOBBIM COYCOM.......cuuunirveeesvenninnees 990 py6.
HeanonutaHckuii nupor 290 py6

Morskaya Street — “Le Paris” French restaurant...

A gastronomic journey from Palace Square to Potse-
luyev Bridge now begins with “Kholst Maslo” (‘Canvas
& Qils") (4 Bolshaya Morskaya Ul. T: 5704069), which
opened at the end of 2009. The restaurant specializes
in modern variations of classic Russian dishes by head
chef Mikhail Baykov (for example, his Olivier salad is
made with baked duck) and in banquets, for which it
has plenty of room.

The next stop is the “Italy” restaurant (14 Bolshaya
Morskaya Ul. T: 944 0300), specializing, as the name sug-
gests, in traditional Italian cuisine. Chef Evgeny Engelke
offers customers a wide selection of pizzas and pastas,
as well as other delicious dishes — fruits of the labours
of many generations of Italian chefs.

A little further (at 16 Bolshaya Morskaya) is the co-
lourful “King Pong” (T: 3158256), one of the first suc-
cessful Pan-Asian restaurants in the city. Owner Mikhail
Georgievsky has managed not to slip into myths about
this type of cuisine by having a Russian chef — Alexey
Panichev — at his disposal. This local variation on
Southeast Asian traditions has turned out to be of high
quality, varied and very close to authentic Pan-Asian
cuisine.

The next stop on our route is “Jerome” (25/11 Bol-
shaya Morskaya Ul T: 9186920). As in all Aram Mnat-
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C pecTtopaHa “Xonct Macno” (bonblwaa Mopckaa yn., 4.
T: 5704069), oTKpbIBWEroca B KOHUe aekabpsa 2009 ro-
[a. 3aBefeHne crneuvanm3npyeTca Ha COBPEMEHHbBIX
BapvaLMAxX Ha Temy PyCCKOW KyxHW (0nmBbe, K MpumMepy,
3[eCb rOTOBAT C MNeYeHOM YTKOWM) B UCMONHEHNN Wed-
noeapa Mwuxauna balikoBa 1 Ha NpoBedeHn BaHKeTOoB,
6naro NPoCTPaHCTBa xBaTaeT.

Cnepytoulan octaHoBka — pectopaH Italy (bonbwasn
Mopckaa yn., 14. T: 944 0300), cneymanvsmpyowminca
COODBPa3HO Ha3BaHMIO Ha TPAANLMOHHOM NTanbAHCKOM
KyxHe. Led EBreHnin JHrenbke npepnaraeT rocTam
60nblWON BEIOOP MMLLBI M NAcCTbl, @ Takke Npoume BKyC-
HOCTM MO peLenTam MHOMMUX MOKONEHUM NTaNbAHCKIMX
noBapoB.

YyTb ganblle, Ha bonbwon Mopckow, 16, pacno-
noxeH konopuTHbIM “KuHr Mowr” (T: 3158256), ognH
13 MepBbIX ycrnelwHblx ‘NaHasmaTtos” B ropofe. Pectopa-
Topy Muxawny [eoprueBckoMy yaanoch, MeA B CBOEM
pacnopaxeHnn Nnwb pycckoro weda Anekcen [MaHn-
YeBa, He CKaTUTbCA B “Pa3BeCUCTYIO KoKy NuTepckan
Bapvauma Ha Temy Tpagmumit fOro-BoctouHom Asnm
noyYmnachk KauyeCTBEHHOW, Pa3HOMNMIAHOBOW M OYeHb
ONM3KOMN K ayTEHTUYHON.

Cnepylowmin NyHKT Halero MaplwpyTta — pecTopaH
Jerome (bonblwasa Mopckasa yn, 25/11. T: 9186920). Kak
n noboe apyroe fetvile pectopatopa Apava MHala-

Excerpt from the “Arcobaleno” menu:

Traditional borshch with garlic fritters and sour cream ........coocoovuunnee. 420 roubles
Mediterranean salad — 620 roubles

Tartare of farm-produced beef with capers and parmesan — 510 roubles
Halibut with fregola pasta — 910 roubles

Chocolate brownie with walnuts — 390 roubles

Lintara us-meHto-pecropata*ApkobaneHo™:

TpaZMLMOHHbIA 60PLY C YECHOUHBIMM MAMMYLWKAMU Y CMETAHOM ...vuvvveee 420 py6.
CpeauzeMHoMOpCKuiA canat 620 py6.
TapTap v3 GepmepcKoii roBAUHbI C Kanepcamm U NapMe3aHOM............... 510 py6.
ManTyc ¢ nacToii dperona 910 py6.
LLlokonafHbIi 6payHu C rpeLKMm Opexom 390 py6.

sakanov's restaurants, everything has been done
with the head and the heart: an interesting wine list,
unobtrusive service and original cuisine prepared by
the young ltalian chef Antonio Fresa.

On the corner of St. Isaac’s Square is one
of the Northern Capital’s most refined restau-
rants, the “Astoria Cafe” (39 Bolshaya Morskaya UL.

T: 494 5757). Two French masters, Daniel Ayrault and
Serge Fery, have an extremely delicate attitude to Rus-
sian culinary traditions, essentially recreating the aris-
tocratic cuisine of St. Petersburg in the early 20th cen-
tury.

And finally we reach the finishing line at “Arco-
baleno” (54 Bolshaya Morskaya Ul T: 385 1292), where
head chef Sergey Maslov prepares Mediterranean and
Russian cuisine — from Chicken Kiev and Beef Stro-
ganoff to Parmigiana di melanzane. It is an interesting
mixture. @

KaHOBa, OH CO3[aH C YMOM W OyLUOW.
3AeChb VHTEpeCcHadA BMHHAA KapTa, TOH-
KWUIA CepBUC W 3aTelnrBas efa B MCNOS-
HEeHWUM MONIOAOrO UTaNbAHCKOrO weda
AHTOHMO Dpe3bl.

Ha yrny ¢ VcaakmeBckowm nnowlagsio
PaCMONOKEH OAMH U3 CaMblX M3blCKaH-
HbIX pecTopaHos CeBepHOM CTONMLbI —
Astoria Café (bonbluas Mopckas yn., 39.
T: 494 5757). Ba 6onbwvix dpaHLy3CKMx
MacTtepa, Jasua Spo n Cepx Depw,
KpaliHe AennkaTHO obpallatloTca C pyc-
CKOW KyJIMHapHOW Tpaauumen, no cytm
BOCCO3aBas NeTepbyprcKyto apucToKpa-
TUYECKYIO KyxHIO Hauyana XX Beka.

M HakoHel, Ha "GUHULLIHON neHTouKe”
pacronoxeH pectopaH “ApkobaneHo”
(Bonbluas Mopckas yn., 54. T: 385 1292).
CeropHa wed-nosap Cepreit Macnos
rOTOBUT 3fechb 6niofa Cpeamn3eMHOMOP-
CKOW 1 PYCCKOWM KYXHW — OT KOTeTbI
no-KkneBckM 1 bedcTporaHoBa Ao nap-
MUIPKAHO AW MenaHsaHe. [Nonydaetca
nntepecHo. @

Excerpt from the “Astoria Cafe" menu:

Veloute of green peas with ricotta cheese 350 roubles
Salmon marinated with beetroot and orange ... 650 roubles
Pozharsky rissole 800 roubles
Fried tuna with an olive crust 1,300 roubles
"Anna Pavlova” dessert 450 roubles
Llutara u3 meHwo Astoria Cafe:

BentoTe 13 3en1€HOro0 ropoLka ¢ puKoTTOM 350 py6.
Jlococb, MapyHOBAHHBIM CO CBEK/ION M AMENBCUHOM ......vvvrenreesesressenneennnn. 650 PY6.
Moxapckas koTneta 800 py6.
JKapeHblii TyHew ¢ 0N1BKOBOW KOPOUKOW 1300 py6.
[Lecept “AxHa lMaenosa” 450 py6.

Excerpt from the “King Pong" menu:

Steamed dim sums with chicken and pork 300 roubles
South Indian sweet and sour tamarind soup with lentils....................280 roubles
Laksa 540 roubles
Tuna steak with a sauce of fresh passion fruit..........cceeevvviiissennnnnnnnn. 770 roubles
Fried ice-cream 250 roubles

Liutata u3 meHio pecropana “Kunr Monr":

[MapoBble AYM-CaMbl C KYPULEN U CBUHUHOWM w...oouuvvverrreiensissesissesessssensinns
KOXHOMHAMIACKUIA KUCNO-CNAAKUIA TaMapUHAOBbIA CYN C YEUYEBULEN .....
Jakca

CTeiiK U3 TYHLA C COYCOM U3 CBEXEM MAPAKYMM......ucrveersirsesessssessssesssanenes

XKapeHoe mopoxeHoe

300 py6.
280 py6.
540 py6.
770 py6.
250 py6.
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