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. A. Tox
MopTpet apxuTeKTOpa
A. W.LUtakeHwHeligepa. 1860

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

Angpeit LTakeHwWwHeigep pogunca 6 mapta
(22 pespana no crapomy ctunto) 1802 roa Hepaneko
o7 [aTunHbl, Ha menbHuue oTua. Hemeukaa dpamunua
focTanacb AHApero OT Aefa: UCKYCHbIA KOXEeBHUK
Opuapux LUtakeHwHeirgep npuexan u3 bpayHuwBseiira
npu Magne |. Augpeit 6bin MnagWwnum pebeHKOM
B CeMbe, U yXe B JeTCTBE 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
3aHMMACA YepyueHnem, 3aCKNBaNCa Hag yepTexamm
J10 MO3/HEN Houu.

Mpu cTpoutenbcTBe caaknesckoro cobopa
ltakeHwHelgepy yaanocb NponU3BeCTU
Ha 3HameHuToro apxutektopa MoHdeppaHa xopoluee
BMeyatneHue, u TOT MOMOr €My HayaTb Kapbepy
B 6onbwoil apxutekType. MlepBbIM KpynHbIM
WmnepaTopckum 3akasom 6bin MapunHckuii
ABOpeL, faocTpons Kotopbli B 1844 roay
liTakeHwHeligep nonyyun 3BaHue npodeccopa
apXUTEKTYpbI.

MMocne 3toro Anapeli WBaHoBUY mocTpoun
MHOTO 3HakoBblx AnA letepbypra u npuropogos
3AaHUI 1 ABOPLOB, B TOM yucie aBopel
benocenbckuit-benosepckux u B 1851 rogy nonyunn
YMH CTATCKOro coBeTHUKA. B 1856 roay ctan
apxuTekTopom Bbicoyaiiwero asopa. Cpean ero
3HaAMeHUTbIX paboT - [40M, KOTOpPbIA OH MOCTPOMNA
ANnA cBoeit cembi Ha MunanouHoi 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.






COJIEHbA N3 IMTOTPEBA
HOMEMADE PICKLES

OI'YPYMKMU COJIEHBIE UJIN CJIABOCOJIEHBIE 400p

salted or lightly salted cucumbers

COJIEHBIE IIOMUIOPBI, KPACHBIE WJIW 3EJIEHBIE 450p

salted tomatoes (red or green)

MOYUEHBIE ABJIOKU 400p
pickled apples

Qu MAPWUHOBAHHBIE MACJIATA C JIVUKOM 450p

marinated oily mushrooms with onions

COJIEHBIE BEJIBIE I'PY31U 680p

salted white milk mushrooms

PYBJIEHAA KBAIIIEHAA KAITYCTA 400p

chopped sauerkraut

ACCOPTU 13 COJIEHUI 820p

assorted pickles

JOMAHITHAA BbIITEYRA
HOMEMADE PASTRY

I[TNPOKKN:
patties:

C MSICOM 120p
meat

¢ Kypom 120p

chicken

¢ KaIyCTOMn 120p
cabbage

¢ rpudamMu 1 Kaprodeaem 120p
mushrooms and potato

paccreraii ¢ céMroi 160p
salmon
XJIEBHASI KOP3SMHA C MACJIOM 350p

homemade bread and butter
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XOJO/JHBbIE SARYCRHA
COLD STARTERS

CEMTIA MAJIOCOJIBHAS
C OPEXOBOM TTACTOM 1380p

salted salmon with peanut butter

KOITYEHBIN OMYJIb C CBIPHBIM MYCCOM 1350p
N MAJIOCOJIBHBIM OI'YPILIOM

smoked omul with cheese mousse and lightly salted cucumber

CEJIB/Ib 1 KNJIbKA
C MOJIO/IBIM KAPTO®EJIEM 720p
N MAPMHOBAHHBIM JIYKOM

herring and sprat with new potatoes and pickled onions

KPACHAA UKPA
C I'PEYUIITHBIMUA BIINHAMMU 1200p

red caviar with buckwheat pancakes

IY4Ybid MKPA
CI'PEHKAMU U TAPHUUPOM 2100p

pike caviar with croutons and garnish

YEPHAST UKPA
C I'PEYMIIIHBIMU BJIMHAMMU 6800p

black caviar with buckwheat pancakes

ACCOPTHU U3 JOMAIIHEI'O MACA 1500p

meat dish

TAPTAP
113 MPAMOPHOW I'OBATVHEI 1350p

beef tartare

ITMKAHTHOE COTE N3 BAKJIAJKAHOB
C TIOAKOITYEHHBIM I'YCEM 950p

spicy eggplant saute with smoked goose

CTYJIIEHDb HA I'OBSIKbUX XBOCTAX
C XPEHOM U I'OPYUIIEN 780p

oxtail meat jelly with horseradish and mustard

PA3HOE CAJIO C PJKAHBIMU I'PEHKAMUN 720p
various lard with rye croutons
BJIAT'OPOJIHBIE CBIPBI
C AJITAVICKUM MEJIOM U OPEXAMMU 2400p

classic cheeses with altai honey and nuts
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CAJIATHI
SALADS

ITOMMJIOPHI C KPABOM B CMETAHE U1 ANITOM ITAIIIOT 2150p

tomatoes with crab in sour cream and poached egg

CAJIAT M3 CJIABOCOJIEHOT'O
JIOCOCS C AIIEJIbCMHOM 1 ABOKAIO 1200p

lightly salted salmon salad with orange and avocado

JKAPEHBIM KAJIBMAP
HA XPYCTAIIINX JIMCTHAX CAJIATA C YEPPU 750p

fried squid on crispy lettuce leaves with cherry

INEYEHDb TPECKU C MOJIOIBIM
KAPTO®EJIEM 11 MAJIOCOJIBHBIM OI'YPIIOM 1050p

cod liver with new potatoes and lightly salted cucumber

CAJIATHBII MUKC C TUTPOBBIMH KPEBETKAMU,
CbIPOM ITAPME3AH 1 BAJIEHBIMU TOMATAMN 1350p

salad mix with tiger prawns, parmesan cheese and dried tomatoes

CEJILJIb IO IITYBOM 13 CBEKJIBI
C MAPMHOBAHHBIMMU OI'YPIIAMMU 610p

herring under a beetroot fur coat with pickled cucumbers

TEIJIBIN CAJIAT C TEJIATUHOM,
BAKJIAKAHAMU 1 TOPTOH30JI0M 980p

warm veal salad with eggplant and gorgonzola

OJINBBE:

classic russian salad «Olivie»: C KOITYEHBIM T'yCeM 720p
with smoked goose
¢ Koabacoit 620p
with sausage
€O €JIaD0COJIEHBIM JI0COCEM 850p
with lightly salted salmon

CAJIAT 13 CBEKJIbI

C BAHMNJIBHBIM KO3bMM ChIPOM 1 XPEHOM 870p

beetroot salad with vanilla goat cheese and horseradish

BUHEI'PET:

russian beetroot salad «the Vinaigrette»: C MacjaATaMu 450p
with oily mushrooms
¢ GeJIBIMU I'PY3IIMI 500p
with milk mushrooms
C KUJIbKOU 500p
with sprat

CAJIAT M3 CBEJKMX OBOIIIEN CO CMETAHOM MJIN MACJIOM 650p

fresh vegetables with sour cream or oil
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A. 1. ltakeHwHeilnep

Bup 3umHero caga
B OMe apXuTeKTopa

(Boumu 6orato odopmneHHbIMU MHTEpPbepamit oM LUTakeHLWHeliepoB BbIAENANCA CPEAN MHOTUX
30aHwuit Metepbypra Toro BpemeHu. PacckasbiBas 06 0fHOM U3 CMeKTakneil JOMaLLHero TeaTpa B fekabpe 1855
roa, E.A. LtakeHwHeiigep roBoput o gome Ha MunnuoHHoit: «Moabesn 6bin ¢ Moiiku. Bxogunu uepes 3umHuii
can, n 3PPeKT bbiN COBCEM 04apOBaTENbHbIIA. 3UMHMIA Caji ObIN OCBELLEH, HO MECTaMU IUCTbA 6aHaHOB bpocani
TUFAHTCKYIO TeHb, 1 3Ta TeHb 6biNa Kakas-To TAMHCTBEHHAA, U TaMHCTBEHEH Ka3aNcA WyM Najaowinx Kanenb.

Jlamnbl B Apyrux mectax NpoAMBanyM Kakoit-To Tennblii CBET HA pacTeHus, Tam Bce INCTbA Urpanu
30/10TOM U, TUXO KONe6nAcb Noj NajaloLLMMU Ha HUX CBETIIbIMI KAaniAMI POHANN UX HA YAUBNEHHDIX FOCTeN,
HeZl0yMeBaloLLyX, OTKYAA Ceil A0KAb; a MeXAY TeM Kanenb 37, peAKo BNpoYeM NonajaloLas Ha Koro-Hubynab,
NPOKUCX0AMNA OT BNArM, CKONNALLEIACA Ha NMOTOSIKE...

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 quests, wondering where this rain;
whereas this drops, rarely however falling on someone, originated from moisture, soplease on the ceiling...




TOPAYUNE SARYCRN
HOT STARTERS

KAPTO®EJIBHBIE IEPYHBI C ITPAHBIM JIOCOCEM
hash browns with lightly salted salmon

sKIOJIBEH HPHEOTOBHEHHBII/UI
B KYKYPY3HOU BYJIOYKE

julienne cooked in a corn bun ¢ rpudamMu
with mushrooms

C TeJIAYbM A3BIKOM
with a beff tongue

C KpeBeTKOMn
with shrimp

ITEJIBMEHHN N3 PASHOI'O MACA

boiled dumplings with different meats
(neﬂaeM OTBapHbIe WJIN KapeHble B coyce / boiled or fried in sauce)

BAPEHIIDI:
dumplings: ¢ KaprodeiieM, IIIKBapKaMu
U 3eJIEHBIM JTYyKOM

750p

620p

850p

1050p

810p

520p

with potatoes, pork rinds and green onions

¢ KOITYEHBIM T'yceM, TprubaMu

1 OPYCHUYHBIM COYCOM
with smoked goose, mushrooms
and cowberry sauce

PiKaHBbIE€ C JIOCOCEM,
MIITMHATOM, KPACHON UKPOU

M KOITYEHOU CMEeTaHON

rye dumplings with salmon, spinach,
red caviar and smoked sour cream

| Bonoaa IlemepGyprekoit KYxHuw
Dishes of St. Petersburg cuisine
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A. . WrakeHwWwHeiaep

JlnBaHHasA KOMHaTa B lome
A. . lTakeHwWwHeaepa

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

113 cana Bxoaunw B Haly Mo6uUMyl0 KOMHaTY, Ha3BaHHYI0 NoYeMy-TO AMBAHHON; B Heli BCero ABa
AVBaHa, a T BCe CTYNbA. 34ecb NPAMO NPOTUB LUMPOKIX ABEPeil Cajja CTOUT TeaTp, OKaliMNeHHbIil Nerkoil, rpa-
LIMO3HOIA apKoW C KapuaTMiamu - NpeSMeTOM BOCXULIEHUA BCEX, U XYAOXKHUKOB U He XyLOXKHUKOB.

3puTeneit 6bin0 CTO ABaALATL YenoBek, Kpome AOMALIHMX. rpanu oueHb HeflypHo, @ HeKOTOpble
MONOXUTENIbHO XOpoLLo. bbin U AuBepTUCMeEHT...». Ho B fome Ha MunnnoHHoi He ToAbKO OTAbIXany,
pa3BreKkanuch, Urpanu cnekTaknm.
Beuepa B canoHe A. W. LLitakeHwwHeiigep oTAMYanuch 0T BeuepoB Y ToNCTbIX 0YeHb CyLLecTBeHHO. Tam Obino
apucToKpaTuyeckoe o06LecTBo, 34ecb - NPeCTaBUTENN Pa3HbIX COLMANbHLIX (oeB. EneHa AHppeeBHa
oTMeyana: «Y Hac rosopunu bonblue, Hexenu B fome TonCTbIX, NOTOMY UTO 06LLECTBO ObINO pa3Hoobpa3Hee.
Tam 6bIno cTpoxe, yonopHee, 3aechb (BO6OAHEE N 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."




YXA N3 TPEX BU/10B PbIb
C IIOMUHJTIOPAMMU 950p

fish soup with tomatoes

CEBEPHBIV PBIBHBIN CYII 1050p
north fish soup

BOPIII C HAMHyHJKQﬁ,
CAJIOM U CMETAHOM 780p

borscht with russian donut, lard and sour cream

) COAHKA MACHAA CEOPHASA
“C) € PABHBIMU KOITYEHOCTAMU 850p

meat soup «solyanka» with different smoked meats

U C FOBH}KIBEI?’I TOJISIIIIKOM
" BPYCHUKOWM 750p

cabbage soup with beef shank and cowberries

ITEPEIIEJIA B PACCOJIbHUKE 610p

rassolnik with quail

KYPUHBIV CYII C BEPMUIIIEJIBIO
" JKAPEHOU KYPUHOM HOKKOMN 530p

chicken soup withhomemade noodles and fried chicken leg

CYII HA TPUBAX C KOITYEHBIM I'YCEM 720p

mushroom soup with smoked goose

CVII U3 TIOJOCUHOBUKOB C ITEPJIOBKOI 550p

orange-cap boletus soup with pearl barley
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IT'OPAYUNE PbIBHbBIE BJIIOJIA
HOT FISH DISHES

®OPEJIb I10 PELIEITY «IITAKEHIIHEMIEPA»
C MATBIM KAPTO®EJ/IEM U KAITEPCAMU 1450p

trout cooked accordingto the “stackenschneider”
recipe with crumpled potatoes and capers

CYIOAK C IIOJIbCKUM COYCOM
N KAPTO®EJIBHBIM ITIOPE 1350p

pike perch with polish sauce and mashed potatoes

T JKAPEHBIN CUT C ABOKAJIO HA IT'PHUJIE
— " N KOHKACE N3 TOMATOB 1420p

grilled whitefish with avocado and tomato concasse

ITAPOBOM ITAJITYC C 'PATEHOM
N COYCOM «KIKOJIBEH» 1400p

steamed halibut with gratin and julienne sauce

KAPII BATIEYEHHBIN J10 30JIOTUCTON KOPOUYKU
C KAPTO®EJIEM U JIVKOM 1680p

carp baked until golden brown with potatoes and onions

KOTJIETKHU U3 IIIYKH C ITIIEHHON KAIIEN
1 COYCOM TAPTAP 1020p

pike cutlets with millet porridge and tartare sauce

. T'PEBEIIOK C CAJIbCOI 13 TOMATOB,
@Zé KHWBU U 3EJIEHBIM SABJIOKOM 2100p

scallop with tomato salsa, kiwi and green apple

CEBEPHAA KAMFBAJIA C JKAPEHBIM JIYUKOM
N POBMAPMHOM 1150p

northern flounder with fried onion and rosemary
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IT'OPAYUE MACHDBIE BJ/IIOJIA
HOT MEAT DISHES

IroBAKbA I'OJIEHD C JKRAPEHBIM
MO3I'0OM 1 HACBIIIEHHBIM COYCOM BABET 1850p

beef shank with fried brain and bavet sauce

BE®CTPOTAHOB C KAPTO®EJIbHBIM ITIOPE
N COJIEHBIMU OI'YPLIAMMU 1350p

stroganoff beef with mashed potatoes and salted cucumber

POBSKBY HEKW C TOMJIEHON
IIEPJIOBOV KAIIEN 1 ITOJIOCUHOBUKAMU 1280p

beef cheeks with stewed pearl porridge and orange-cap boletus

JKAPEHAA TEJIITUHA HA TIPAHUKE
C I'PUBAMMU B SEJIEHOM MACIJIE 1300p

fried veal on a hash brown with mushrooms in green oil

T'OBSIKUI ®UJIEN
C 'OPI'OH30JI01 W IIITTMHATOM 1800p

beef fillet with gorgonzola and spinach

C I'OoPYN4YHbLIM COYCOM U XPEHOM 1150p

grilled bool tongue with mustard sauce and horseradish

. BBIYMU A3BIK HA TPUJIE

au HBITIJIEHOK KOPHUIILIOH
- CI'PUBHBIM COYCOM N BEHIEHKAMU 1200p

chicken gherkin with mushroom sauce and oyster mushrooms

KOTJIETA 110-KUEBCKU ) )
C JKAPEHO LIBETHOY KAIIYCTO U 3EJIEHBIM l'OPOIIIKOM ~ 1150p

chicken kiev cutlet with fried cauliflower and green peas

; TOMJIEHAA YTUHASA HOJKKA C KAITYCTHBIM B3BAPOM 1250p
WY stewed duck leg with cabbage broth

YTUHAA I'PYAKA CO IIIITMHATOM
N CJINBOYHO-BPYCHUYHBLIM COYCOM 1150p

duck breast with spinach and creamy lingonberry sauce

JOMAIIHNE KOTJIETKU C JKAPEHBIM
KAPTO®EJIEM 1 OBOIITHBIM CAJIATOM 1100p

homemade cutlets with fried potatoes and vegetable salad

KAPE ATHEHKA C JIABAILIOM I'PUJIb
N CAJIATOM 13 TOMATOB 1980p

lamb rack with grilled lavash and tomato salad
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TF'APHUMNPDbI
GARNISHES

IBETHAA KAITYCTA 350p

(GKAPEHAS{, BAIIEUEHHASA UJIV OTBAPHAS)
cauliflower (fried, baked or boiled)

KABAYKHW TOMJIEHBIE B CMETAHE 420p

zucchini stewed in sour cream

o HIITWUHAT HA TIAPY,
= JKAPEHBIN NJIN B CJIMBKAX 550p

steamed spinach, fried or creamed

ACCOPTH 13 OBOIIEN I'PUJIb 550p

assorted grilled vegetables

KAPTO®EJIBHOE ITIOPE 350p

mashed potatoes

MOJIOIOM KAPTO®EJIb
C TUMbBbIHOM 350p

new potatoes with thyme

(4 KAPTO®EJD ;KAPEHHBIN
i CACCOPTH I'PUBOB 450p

fried potatoes with assorted mushrooms

[MIITEHHAST KAIIA 280p

millet porridge

I'PEYA JKAPEHASA C 'PUBAMUA 390p

fried buckwheat with mushrooms

ITEPJIOBAA KAIITA
C IIOIOCMHOBUKAMMA 390p

pearl porridge with orange-cap boletus
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Cr1B, YI1. MUITTIMOHHAA, O.10, TEN.: 8 (812) 401 69 19, WWW. SHTAKEN.RU, E-MAIL: INFO@SHTAKEN.RU

llaHHaa nevyatHas npoaykKuua ABnAeTcA peKiaMHbIM MaTtepuanom.
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