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. A. Tox
MopTpeT apxuTeKTOpa
A. W.LUtakeHwHeligepa. 1860

22 pespana [6 mapma] 1802e. - 8 [20] aszycma 1865e.
Pycckuii apxumekmaop, cnpoexmuposasiwuii pao 08opyos u dpy2ux 30auli 8 CaHkm-lemepGypee u llemepzocbe.

Angpeit LTakeHwWwHeigep pogunca 6 mapta
(22 deBpana no crapomy ctunio) 1802 ropa Hepaneko
o7 [aTunHbl, Ha mMenbHuue oTua. Hemeukaa dpamunua
focTanacb AHApero OT Aefa: UCKYCHbIA KOXEeBHUK
Opuapux LtakeHwHeirgep npuexan u3 bpayHuwBseiira
npu Magne |. Augpeit 6bin Mnagwnm pebeEHKOM
B CeMbe, U yXe B AeTCTBE CTaN0 NOHATHO, YTO
pemMec/ieHHNKOM eMy He ObiTb: Manbuik yBnekanca
PUCOBAHMEM M CTPOUN UTPYLIEYHbIE ABOPLbI
1 KpenocTu.

Anppeto 6bino Bcero 13 net, Koraa oH
NOCTYNUA B apXUTEKTYPHbIA Knacc AKagemuin
XyA0XecTB. Yununca 6e3 Harpag, HUKakumx 0cobbix
TaNaHToB He BblKa3biBas, 3aT0 C YA0BONbCTBUEM
3aHUMANCA yepyeHuem, 3aCUXKUBANCA Haj
yepTexamu o NO3HeN Houw.

Mpu ctpoutenbcTse caakmeBckoro cobopa
ltakeHwHelgepy yaanocb NponU3BeCTU
Ha 3HaAMeHUTOro apxutekTopa MoHdeppaHa
XopolleeBneyaTneHne, 1 TOT NOMOr €My HayaTb
Kapbepy B 6onblwoi apxutektype. llepBbim
KpynHbiM mnepatopckum 3aka3om Obin
MapunHckuii gBopew, AOCTPOUB KOTOPbIA
B 1844 rogy LUTakeHwHeigep nonyyun 3saHue
npodeccopa apxuTeKTypbl.

MMocne 3toro Anapeii WBaHoBUY mocTpoun
MHOro 3HakoBblx Ana [letepbypra u npuropofos
3AaHUI U LBOPLOB, B TOM yucie ggopey
benocenbcknit-benosepckux n B 1851 roay
NONYYNUN YWH CTaTCKoro coBeTHUKa. B 1856 rogy
CTan apxXuTekTopom Bbicovaiilwero Agopa. Cpean ero
3HAMEHUTBIX paboT - JOM, KOTOPbI/i OH MOCTPOUS
Anacgoei cembn Ha Munnuonuoit ynuue, 10.

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 grandfather: a skillful tanner
Friedrich Shtakenschneider came from Braunschweig
under Paul I. Andrey was a junior child in the family
and it was already obvious in the childhood that
he will not be an artisan: the boy had fancy
for drawing and built 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. Isaac's
Cathedral Shtackenschneider 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.

Soon 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 built for his family on 10 Millionnaya street.






Orypumkm conéHble uam cnaboconéHble 360.00p.
Salted or lightly salted cucumbers
n ConéHble CMBbI C aPOMATOM aHUCA 360.00p.
="/ Salted plums with anise flavor
PybneHas KBalLieHas Kanycra 420.00p.
Chopped sauerkraut
ConéHble benble rpy3am 13 6ouKm 650.00p.
Salted white milk mushrooms from barrel
MapuHOBaHHble MacnATa C Iy4KoMm 450.00p.
___/ Marinated oily mushrooms with onions
ConéHble NoMKAOPbI, KpacHble Ui 3eNeHble 360.00p.
Salted tomatoes (red or green)
MouéHble A6n10KK 360.00p.
Pickled apples
MapuHoBaHHaA pena ¢ YeCHOKOM 360.00p.
"/ Pickled turnips with garlic
AccopTin n3 coneHwmii 750.00p.
Assorted pickles
7 Tlupoxku:
=7 CMACOM / meat (259) 110.00p.
CKYPOA / chicken (250) 110.00p.
C KanycToM /cabbage (250) 110.00p.
C rpm6aM|/| n KapTOd)EJ'IEM / mushrooms and potatoes (25) 110.00p.
paCCTera|7| C CEMrom / small pie with salmon (25¢) 15000[)
XnebHaa Kop3uHa 360.00p.

homemade bread (250q)

Hogoe 6niogo / New dishes

: bntopa Metepbyprckoit kyxHn / Dishes of St. Petersburg cuisine

\SEERY.

Haww 6ntopa npurotoneHbl 3 Gepmepckix npopaykToB JleHuHrpagckoii v Teepckoit obnacteit. / Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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(éMra ManoconbHasa C OPexoBOW NacToli 1200.00p.
Salted salmon with nut paste

KomuéHblit oMyNb € CbIPHBIM MYCCOM 950.00p.

N MaJ10COJIbHbIM OrprlOM
Smoked omul with cheese mousse and low-salted cucumber

[oBAXMIA Tap-Tap 1200.00p.

Beef tar-tar

CenbAb 1 KUMbKa ¢ AOMALIHUM Xnebuem

1 MapUHOBAHHbIM JTYKOM 850.00p.
Herring and sprat with homemade bread and marinated onions

au (yrynail u3 cura € A67I0KOM, CBEXMM OTypLOM 1 TPUBHOIA UKpOi 650.00p.
__/ Pickled whitefish with apple, fresh cucumber and mushroom caviar

Y€pHaa nkpa ¢ coneHbIM «HanoneoHom» 4200.00p.
Black caviar on puff pastry with blue cheese cream

®)

KpacHaa nkpa Ha niby C onagbami 850.00p.
Red caviar on ice with fritters

WKpa wyKn ¢ yepémyxoBbIM XeOOM 1 nepenearHbIM AALOM 1650.00p.
Pike caviar with cherry bread and quail egg

an Accopti U3 fOMaLLHero MAca
(TambOBCKMiA OKOPOK, KOMUEHbII ryCb, pocToud) 1250.00p.

* B naHHOM 6noge Kaxzayto no3uumio Bbl MoxeTe 3aKa3aTb 0TAeNIbHO
Meat dish with homemade adjika, mustard and horseradish (Tambov ham, smoked goose, roast beef)
*in this dish, you can order each item separately

(TyaeHb C pycckumun npunpasamm 850.00p.
Meat jelly with Russian seasonings

_\ Pa3Hoe cano ¢ JIOMaLLHUM Xnebom 720.00p.
5% Various lard with homemade bread

bnaropozHble Cbipbl € anTainckum MELOM 11 Opexam 1550.00p.
(lassic cheese with Altai honey and nuts (240/80g)

TR CTpOFaHVIHa N3 TyCA CO (BEXUM LLIABEJIEM,

>/ KO3bIIM CbIPOM 11 COYCOM U3 Aroz 650.00p.
Goose stroganina with fresh sorrel, goat cheese and berry sauce

Hogoe 6niogo / New dishes
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TomaTbl ¢ Kpabom B CMETaHHOM COyCe C ALIOM NaLLOT 1650.00p.

" Tomatoes with crab in sour cream sauce with poached egg

(Canat 13 cnaboconéHoro n0Cocsa C anenbCcMHOM 1 aBOKaao 850.00p.
- Lightly salted salmon salad with orange and avocado

Cenbap nog, wy6oii n3 CBeKbl C MAPUHOBAHHBIMI OFypLAMN 450.00p.

Herring under a fur coat beet with marinated cucumbers

[leyeHb TPecku C KApTOLLKOW 11 ManoCoNbHbIM OrypLOM 750.00p.
Cod liver with potatoes and lightly salted cucumber

o Ténnblii canar ¢ TenATUHON 1 HaKNaxaHamu 950.00p.
==/ Warm salad with veal and eggplant
(anat 13 NoA0CUHOBUKOB C KapeHbIMU KpeBeTKami 1300.00p.
Aspen salad with fried shrimp
Onusbe :
classic Russian salad «Olivie»:
% CKOMYeHbIM rycem / with smoked goose 620.00p.
/" CKOMYeHbIM OKOPOKOM / with smoked ham 620.00p.
€0 (1aboconéHbIM Nococem / with lightly salted salmon 620.00p.
(anar 13 (BeKbl C BAHWIbHBIM KO3bUM CbIPOM U XPEHOM 720.00p.

Beetroot salad with vanilla goat cheese and horseradish

Bunerper :
Russian beetroot salad «the Vinaigrette»

C MacnATamm / with oily mushrooms 450.00p.
Crpy3AaMI / with milk mushrooms 500.00p.
CKWIbKOW / with sprat 500.00p.
(anart 13 (BeXux 0BOLLEN CO CMETaHOI Uan Maciom 550.00p.

Fresh vegetable salad with sour cream or oil

Hogoe 6niogo / New dishes
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A. . ltakeHwHeiinep

Bup 3umHero capa
B ZlOMe apXuTeKTopa

(Boumu 6orato odopmneHHbIMM MHTEpbepamin oM LLiTakeHWHelinepoB BbIAENANCA Cpean MHOTUX
30aHuit MNetepbypra Toro BpemeHu. PacckasbiBad 06 0fHOM U3 CMeKTaKneil JoMaLLHero Teatpa B fekabpe 1855
ropa, E.A. LtakeHwHeiigep roBoput 0 gome Ha MunnuoHHoit: «Mogbesn 6bin ¢ Moiiku. Bxogunu yepes 3umHuii
can, n 3PYeKT bbin COBCEM 04apOBaTENbHDIIA. 3UMHMIA caji ObIN OCBELLEH, HO MECTaMU IUCTbA 6aHaHOB bpocani
TUFAHTCKYIO TeHb, 1 3Ta TeHb ObiNa Kakad-To TAMHCTBEHHAA, U TAMHCTBEHEH Ka3anca WyM Najaownx Kanenb.

Jlamnbl B Apyrux mecTax NpoAMBanyM Kakoit-To Tennblii CBET HA pacTeHus, Tam Bce NCTbA Urpanu
30/10TOM W, TUXO KONe6nACb Noj NajaloLLMMU HA HUX CBETIbIMI KAanaAMI POHANN UX HA YAMUBNEHHDIX FOCTeN,
HeZloyMeBaloLLyX, OTKYAA Ceil A0KAb; a MeXAY TeM Kanenb 3T, peAKo BNpoyemM NonajaloLas Ha Koro-Hubynab,
NpOKCX0AMNA OT BNArM, CKONNALLEIACA Ha MOTOSIKE...

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, originated from moisture, soplease on the ceiling...




nJg

P)kaHble BapeHUKM € N0COCEM, LLMNHATOM,

— KPaCHOIl MKPOIi 1 KOMYEeHOI CMETaHOiA 690.00p.
Rye dumplings with salmon, spinach, red caviar and smoked sour cream

KonuéHblii rycb ¢ rpubamu B TecTe ¢ OpyCHUYHbBIM COYCOM 590.00p.
) SO 4 Smoked goose with mushrooms in dough with cowberry sauce

JlpaHukm co cmeTaHom 380.00p.
Potato hashbrowns with sour cream

[lpaHuKmM ¢ TaMBOBCKIMM OKOPOKOM 480.00p.
Potato hashbrowns with Tambov ham

[lpaHuKm ¢ necHbiMi rpubamu 480.00p.
Potato hashbrowns with forest mushrooms

NlpaHuKm co cnaboconéHbIM nococem 590.00p.
Potato hashbrowns with lightly salted salmon

PymaHble 6nuHumKiA:

Rosy pancakes

CMACOM / with meat 320.00p.
C KanycToi / with cabbage 200.00p.
cnococem / with salmon 350.00p.
crpubamu / with mushrooms 220.00p.
Kabauku TywweHble B C(MeTaHe 390.00p.

Zucchini stewed in sour cream

Hogoe 6niopjo / New dishes 3 \\\ bniopa Metepbyprckoii Kyxuu / Dishes of St. Petersburg cuisine

Haww 6ntopa npurotoneHbl 3 Gepmepckix npopaykToB JleHuHrpagckoii v Teepckoit obnacteit. / Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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A. . WrakeHwHeiaep

JlnBaHHasA KOMHaTa B lome
A. . lUTakeHwWwHenaepa

(pnu2enb npu dome
Ha MunnuoxHou ynuye
0 CMOpPOHbI
HabepexHoli Moliku).
1851

113 cana Bxoaunw B Haly nobuUMyI0 KOMHATY, Ha3BaHHYI0 NOYEMy-TO AMBAHHON; B Heil BCero ABa
ANBAHA, a TO BCe CTYNbA. 3AeCb NPAMO NPOTUB WMPOKMX ABepeli cafia CTOUT TeaTp, OKaliMNeHHbIN N1erkoi, rpa-
LMO3HOIA apKoW C KapuaTMAamu - NpeSMeTOM BOCXULIEHUA BCEX, U XYAOXKHUKOB U He XyLOXKHUKOB.

3puteneit 6bino CTO ABaALATL YenoBeK, KpoMe AOMALIHKX. rpanu oueHb HeflypHo, @ HeKoTopble
MONOXUTENbHO XOpoLLo. bbin U AuBepTUCMeHT...». Ho B fome Ha MunnnoHHoi He ToAbKO OTAbIXany,
pa3BreKkanucb, Urpanu cnekTaknm.
Beuepa B canoHe A. W. ILitakeHwwHeiigep 0TAMYaNNCh 0T BeuepoB Y TONCTbIX OYeHb CyLLecTBeHHO. Tam Obino
apucToKpaTuueckoe o06wecTBo, 34ecb - NPefCTaBUTENN Pa3HbIX COLMANbHLIX noeB. EneHa AHppeeBHa
oTMeyana: «Y Hac rosopunn bonblue, Hexenw B fome ToncTbIX, NOTOMY YT 06LLECTBO ObINO pa3HoobpasHee.
Tam 6bIno cTpoXe, yonopHee, 3aecb (BO6OAHEE U MpOLLE».

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. I. Shtackenschneider salon were very different from those at the Tolstoy’.
There was an aristocratic society, here-representatives of different social strata. Elena Andreyevna noted: "we talked

more than in the Tolstoy house, because society was more diverse. It was stricter there, more prim,
freer and simpler here."
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Llyubs yxa Ha pblbHOIA Menoun 750.00p.
___/ Fish soup with pike

(eBepHblii pblbHbIiA Cyn 950.00p.
North fish-soup

bopLy ¢ namnywwKom, canom 1 CMeTaHol 750.00p.
Borscht with Russian donut, lard and sour cream

@z ) (yn Ha rpubax C KONYEHbIM rycem U NiIEHOM 650.00p.
Mushroom soup with smoked goose and millet

LUK ¢ roBAXbeli roNALLKOIA M MApUHOBAHHOI penoil 400.00p.
(Cabbage soup with beef shank and marinated turnips

ConAHKa C TeNAYbUMIA LLeKaMI 1 KonyeHbIMU Konbacamu 750.00p.
Solyanka with veal cheeks and smoked sausages

KypuHblit Cyn ¢ BepMULLeNbIO 1 KapeHOI KYPUHON HOXKON 550.00p.
Chicken soup with homemade noodles and fried chicken leg

[0pOXOBbIIA CYN C KOMYEHOCTAMMU 600.00p.
Pea soup with smoked meat

o lepenena B pacconbHuke 480.00p.
" Rassolnik with quail

(yn u3 NoA0CUHOBUKOB C NepiioBKOA 450.00p.
Orange-cap boletus soup with pearl barley

Hogoe 6niopjo / New dishes ‘ \\\ bniopa Metepbyprckoii Kyxuu / Dishes of St. Petersburg cuisine

Haww 6ntopa npurotoneHbl 3 Gepmepckix npopaykToB JleHuHrpagckoii v Teepckoit obnacteit. / Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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ou 7KapeHblid cur ¢ Kapnayyo 13 UBETHON KanycTbl 850.00p.
/" Fried whitefish with cauliflower carpaccio
- lllyka pa3BapHas ¢ KapTodenbHbIM Miope it MeyeHbIMI 0BOLLAMI 750.00p.

57 Boiled pike with mashed potatoes and baked vegetables

[apoBoii cyaak ¢ nepnoBKoid,

) nechbivu rpubamu n pakoBbIM 61CKOM 720.00p.
Steamed pike perch with pearl barley, forest mushrooms and bisque crayfish sauce

an ManTyc ¢ coycom 13 KanbMapa 1 nonboii B CbIpHOM Mycce 1200.00p.
Halibut with spelt in cheese mousse and grated squid

Jlococb rpunb € neyeHbIMI OBOLLAMI Ha COyCe u3 rpeindpyTa 1400.00p.
Grilled salmon with baked vegetables on grapefruit sauce

~Kapn apeHblit 40 30710TUCTON KOPOUKM C KapTodenem n JiyKom 1800.00p.
>/ Fried carp with potatoes and onions

@y, ) EpHan Tpecka C KoPeHbAMN U LLyubeil NKpoid 1200.00p.
Black cod with roots and pike caviar

\ KotneTku 13 Liykm € 0BOLLAMM N0J TOMATHBIM MapuHaZoM 950.00p.
7 Pike cutlets with vegetables under tomato marinade

[pebeLLoK ¢ KpeMom 13 CnapXKu 1 FPUCCUHN 1350.00p.
Scallop with asparagus cream and grissini

[apoBoii NanTyc co cnapeii i CINBOYHO-UMOUPHBIM COYCOM 950.00p.
Steamed halibut with asparagus and creamy ginger sauce

Kam6ana ¢ xapeHbim KapTodenem 1 CIBOBbIM COYCOM 1200.00p.
Flounder with fried potatoes and plum sauce

Hogoe 6niopjo / New dishes ‘ \\\ bniopa Metepbyprckoii Kyxuu / Dishes of St. Petersburg cuisine

Haww 6ntopa npurotoneHbl 3 Gepmepckix npopaykToB JleHuHrpagckoii v Teepckoit obnacteit. / Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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[0BAXbA roNeHb Ha TIKBEHHOM MYycce ¢ 6pYCHUKOIA
" Beef shank on pumpkin mousse with lingonberries

PassapHaﬂ YTUHAA HOXKa C neyéHbim A6NoKoM,

/ rpeqe|7| N CNNBOYHBIM COYCOM Ha AOMaLLHEN afKuKe
Boiled duck leg with baked apple, buckwheat and cream sauce with homemade adjika

) ToBsxkun ¢I/IJ'I€I7I CAroAHbIM COyCOM U BeLEHKaMK
Beef fillet with berry sauce and oyster mushrooms

- KapeHas TenATIHa C neyeHbIM NacTepHaKoM

@ 11 COYCOM U3 MYCKATHOI0 opexa
Fried veal with baked parsnips and nutmeg sauce

. ToBAXbM LUKV C TOMAEHHOI NEPNOBOiA KaLueli v NoA0CUHOBUKAMM
o7/ Beef cheeks with stewed pearl porridge and orange-cap boletus

ﬂOJ‘I(I)yHTa roBAANHBI Ha rpune
Half a pound of grilled beef

[lenbmeHn OTBapHbIe WK KapeHble
Meat dumplings boiled or fried

Pébpa ArHeHKa C neyeHbIMIN 0BOLLAMM 11 MepeYHbIM COYCOM
Lamb ribs with baked vegetables and pepper sauce

[0BAAMHA NO-CTPOTaHOBCKN

*/ (XKapeHbIm KapTod)eneM W CONEHbIMU orypuamu
Beef Stroganoff with fried potatoes and salted cucumbers

KprHaﬂ KOT/IETA, YNHEHHAA MACNIOM N (BEXIMI TPaBaMii,

C KapT0¢EJ1beIM nope
Chicken cutlet, stuffed with butter and fresh herbs, with mashed potatoes

[OBAXMIA GNAHK-CTENK CO CIMBOYHBIM LLIMNHATOM
Beef flank steak with creamy spinach

[lomalLIHe KOTNETKI ¢ KapTodenbHbIM Miope

1 CanaTtom 13 ManoCoibHOro Orypulika
Homemade cutlets with mashed potatoes and fresh salted cucumbers salad

1300.00p.

1150.00p.

1400.00p.

950.00p.

980.00p.

3900.00p.

750.00p.

1900.00p.

1300.00p.

950.00p.

1300.00p.

950.00p.

Hogoe 6niopjo / New dishes =S bniopa Metepbyprckoii Kyxuu / Dishes of St. Petersburg cuisine
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MeyeHble KopeHbA C TpaBaMu

" Baked roots with herbs

MKapeHaa KapToLKa ¢ rpubamu
Fried potatoes with mushrooms

MNepnoBas Kallia ¢ NOA0CMHOBUKAMIA

=/ Pearl barley porridge with orange-cap boletus

Monogoit KapTodenb C TUMbAHOM
Fresh potatoes with thyme

[TeyéHas CBeKNA C YeCHOKOM

" Baked beetroot with garlic

Monba ¢ CbIpHbIM MyCCOM

7 Spelt with cheese mousse

Accoptu 13 0BOLLEi Fpuib
Assorted grilled vegetables

OTBapHoIi puc
Boiled rice

rpeqa 0TBapHaA unu »apeHan
Buckwheat boiled or fried

KapT0¢eanoe nope
Mashed potatoes

LiBeTHas KanycTa win 6p0KKOJ'II/I

()KaPEHaﬂ, 3aneyeHHada nnu OTBapHaH)
Cauliflower or broccoli (fried, baked or boiled)

Hogoe 6niogo / New dishes

300.00p.

500.00p.

350.00p.

400.00p.

250.00p.

350.00p.

550.00p.

250.00p.

350.00p.

350.00p.

250.00p.

— bnioga Metepbyprcxoii Kyxxu / Dishes of St. Petersburg cuisine

RO

Haww 6ntopa npurotoneHbl 3 Gepmepckix npopaykToB JleHuHrpagckoii v Teepckoit obnacteit. / Our dishes are made with ingredients from the farm of the Leningrad and Tver areas.
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Heu3BecTHblii XYLOXKHUK
Moptper - wapx A. I. lTakeHwHenaepa
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e %gguﬁeiv;'ﬂmue' BHUMaHHe! Ha KomnaHitlo oT 6 uenosex BKAlouaeTcs o6cnyxusarue 10% oT CTOMMOCTH 3aKa3a.

/ e | ] Pleace note! For company of six people and more included services 10% of the order value.
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Crib, YJ1. MUIITIMOHHAA, A.10, TES.: 8 (812) 401 69 19, WWW. SHTAKEN.RU, E-MAIL: INFO@SHTAKEN.RU

llaHHaa nevyatHas npoayKuua ABnAeTCA peKiaMHbIM MaTtepuanom.
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