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Rising temperatures, melted snow, smiling 
faces on the streets… we must have shak-
en off winter and be embracing Spring in 
this Easter Season. The restaurant scene in 
Moscow never ceases to amaze me. Just 
when you think you have seen it all, some-
thing new comes along to surprise you. 
May of those new ideas seem to spring 
from the fertile mind of Arakady Novikov, 
the king of the Moscow Restaurant scene 
who graces our cover this month. While 
Arkady spends millions on an individual 
eatery, at the other end of the spectrum 
is RoInter whose ever-popular chains are 
capturing an ever-increasing share of the 
Moscow dining market. The overall boom 
in Moscow’s restaurant business is cata-
logued and put in global perspective by 
Frank Ebbecke, a new addition to our writ-
ing team. Arkady Novikov photographed 

by Sergey Golovach for Passport. John Bonar wrote the Novikov and RosInter profiles. 
Far from the last vestiges of winter, the tiny island of Singapore was punching way over its 
weight as an equal partner with Russia. The Island state is bucking all trends by becoming 
a focus of cooperation with Russia from a joint-venture managing Russian airports with 
Sheremetyova to being a channel for private Asian investment in Russia. Cheryl-Ann Tan 
was there reporting for Passport and her reports lead our Out & About section.
In a few days the Easter bells will be ringing out and Natalia Shuvalova gives her perspec-
tive of Easter from a Soviet era childhood. However as a singular reminder that April is not 
also Easter but the tax season, James Alexander writes how Russia has one of the most 
taxpayer-friendly regimes belying the many negative attitudes about our host country.
Business in Russia is booming, and even when you are made redundant in Moscow you 
can always bounce back. That’s the story of Brian Dickenson, the founder of Presentation 
Productions who is profiled by James Blake, our business writer. 
 Our Wining and Dining Section dominated by W&D Editor, Charles Borden, this month 
goes heavily Spanish with our wine tasting in El Parador restaurant creating some heated 
debate among our participants. The consensus however was in favor of the restaurant 
and certainly we all had a great time until 01.00 in the morning. 
Fashion plays a big role in this issue, what with the British Business Club featuring a cat-
walk parade by Mariomi, our shopping section featuring new Russian design label Dudo 
and Anne Coombes writing about the exciting fashion scene in Minsk which often spills 
over into Russia.
Eat well, dress well and be happy this Spring.

John Ortega
Owner and Publisher 
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Anna Golubkina (1864-1927) a pupil of 
Rodin presents a remarkably psychological 
characterization of a man living a tense and 
complex intellectual life in the bust of writer 
A. Remizov (1911). The energetic shaping of 
the wood, bearing traces of the sculptor’s 
temperamentally wielded chisel, is typical of 
Golubkina’s style.

Unlike Trubenskoy and Golubkina, Sergei Konenkov (1874-1971) was very little affected by the 
influence of impressionism. By cleverly exploiting the natural twists and knottiness of a tree 
trunk he carved his “Field Goblin” (1910) in the guise of a typical old Russian peasant wearing 
bast shoes and leaning on a staff.
Interest in the poetic structure of their images, widespread among artists and sculptors of dif-
ferent schools, was natural in the early 20th century. It stemmed from a conscious or intuitive 
rejection of the anti-aestheticism and the prosaic philosophy of the bourgeois society of the 
time; the “one-dimensional” intellectual atmosphere of the petty bourgeoisie with its bleak 
standardized thinking, its pragmatism, and its lust for money. This rejection was a form of aes-
thetic protest against reality. And it went hand in hand with utopian hopes for a new style of 
life according to the laws of beauty utilizing the impact of art. The social struggles in Russia 
that were to become the center of a mighty revolutionary process gradually dispelled these 
illusions. But it was the 1917 October Revolution that finally showed that a radical reconstruc-
tion of life in Russia was only possible by means of social revolution. And the revolutionary 
movement of many millions of people swept up the artists and their artistic culture.
The Great October Socialist Revolution opened new horizons for the multinational art of Rus-
sia. The Revolution brought a cardinal change in the self-awareness of the people, their at-
titude to art, and to the artist’s vision of his relationship with society. A campaign for the elimi-
nation of illiteracy was launched on a nationwide scale, and a wide network of schools and 
cultural-and-educational establishments was established, especially in the outlying non-Rus-
sian districts. A system of art education was also organized and a large number of art schools 
and workshops were opened, admitting anyone who wished to study, and the first exhibitions 
of Soviet art were arranged by the state. The post–Revolutionary era demanded that artists 
should rise above any individualistic or ivory-tower tendencies, and that they should give a 
truthful interpretation of the new reality, and take an active part in socialist construction.
The new themes and the new range of images captivated the artists, but they soon discov-
ered that these images called for innovative development of the finer traditions of Russian 
art culture. A new methodology gradually took shape, based on a historically concrete rep-
resentation of reality in its revolutionary development, with an appraisal of life and the new 
post-Revolutionary world from the point of view of the political builders of socialism and com-
munism. In the 1930’s, when sufficient experience in this new style had been accumulated and 
the typical features of Soviet art became clearly defined, the methodology came to be called 
Socialist Realism.
The establishment of the new Soviet art made it imperative for artists and sculptors, whatever 
grouping they belonged to before the Revolution, to join forces. This extremely important 
challenge was founded on the basis of Lenin’s plan for monumental propaganda, published 
in 1918, the gist of which was that artists belonging to different generations, all those who sin-
cerely wanted to participate in the revolutionary transformation of life, should be drawn into 
the socialist construction. In the years of the  Civil War (1918-1920) and foreign intervention 
and in the years of hunger and economic dislocation, new experience was acquired and new 
techniques were learned from the practice of mass propaganda art. Some examples were the 
designing of decorative setting for revolutionary parades and other festive occasions; erecting 
sculptural monuments, sometimes from temporary materials; painting political posters; and 
designing books that were brought out in popular editions and circulated on a mass scale.
The diversity of styles and means used in the graphic representation of life during the first ten 
years following the Revolution were enormous. The images created by Arkady Rylov (1870-
1939) in his painting "In the Free Blue Expanses" (1918) is a romantically exalted impression of a 
northern sea on a sunny day and the free flight of white birds in the great blue sky. The mea-
sured rhythm of their outspread wings is reflected by the movement of the clouds, the sailing 
vessel, and the waves. Everything in this painting expresses the joy of living, and the feeling is 
fully communicated to the viewer. This seascape further develops the decoratively romantic 
style of landscape originated by Kuindji and taken up by his pupils such as Rylov.
Mitrofan Grekov (1882-1934) based his small picture “Off to Join Budyonny’s Army” – a Revolu-
tionary army leader – on his personal impressions. We see a mounted soldier with a spare horse 
making his way across the sun-scorched steppe to the Red Army detachments, and as he rides 
along he stitches a red ribbon on his cap. Grekov was with the First Calvary Army throughout 
the Civil War, and he was extremely familiar with what he was depicting in his paintings. This 
was a typical episode of the Civil War days, rendered with winning simplicity and showing how 
strong the blood ties were between the Red Army and the ordinary people, who regarded it 
as part of themselves. Grekov’s numerous canvases, among them battle paintings, were often 
included in exhibitions during the late 1920's and 1930's reviving memorable moments of the 
not so very remote past. 

by olga slobodkina-von bromssen

silver age

russian sculpture of the silver age of russian 
art – first quarter of the 20th century and the 
beginning of the Soviet period

Pavel Trubetskoy (1866-1938) was truly 
gifted at capturing that which was most 
characteristic in his sitter, and his elegant 
sculptures create the impression of an 
impulsively but accurately caught likeness 
instantly captured in bronze. One of his best 
works is the statue of the painter Isaac Levi-
tan (1889). Trubetskoy worked in Moscow, 
St. Petersburg, Milan and Paris, and earned 
wide renown for his sculptural portraits, 
genre compositions and monuments.



w
h

A
t

's
 o

n
 In

 m
o

s
c

o
w

 In
 A

P
R

IL

5

april 1
comic opera
Musical Box 
for Big Children
DIE SCHLUSSGESANG
Amadeus Moscow 
Musical Theatre 18:00
rock
Offroad and Aspect
Apelsin Club 19:00
ballet
Don Quixote 
Also on April 8
New Stage 
of the Bolshoi 19:00
opera
Tchaikovsky Eugene Onegin 
Helikon Opera 
in Arbat 19:00

april 2
opera
Bizet Carmen
Also on April 18
Galina Vishnevskaya Opera 
Centre 19:00
opera
Mozart Appolo et Hyacinthus 
also on April 5 and 6
Café of Helikon Opera in 
Arbat 19:00

april 4
jazz
Jam Session
Quartette of Alexander Veliky
Club on Brestskaya 19:30

april 5
operetta
Silva
Also on April 30
Operette Theatre 19:00

april 06
rock
rock in the frame of the festival 
Jack Daniel's music 65 days of 
static (UK)
Apelsin Club 20:00
ballet
Concerto Barroko
New Stage 
of the Bolshoi 19:00

april 07
ballet
Tarantella 
New Stage 
of the Bolshoi 19:00
rock
Marc Almod
Apelsin Club 20:00
rock
Oleg Chubykin
16 Tons 23:00

april 8
rock
Holliday with Maggie (Sweden)
Apelsin Club 20:00
rock
Lumen
B1 Maximum  19:00

april 9
operetta
The Violet of Monmartre
Also on April 26
Operette Theatre 19:00

april 10
operetta
My Beautiful Lady
Also on April 27
Operette Theatre 19:00

april 11
rock
Animals (UK) The House of the 
Rising Sun
Apelsin Club 20:00
rock
Dasha Veloko
16 Tons 22:00
ballet
Tchaikovsky Swan Lake 
Aslo on April 12,19 and 20
State Kremlin Palace 19:00
jazz
Quartette of Alexey Kruglov
Club on Brestskaya 19:30

april 12
rock
Yuta new album presentation 
"Pole"
Apelsin Club 20:00
rock concert
Pelageya, Safety Magic
Moscow Groove Institute,
Nikolay Oorzhak, Inna 
Zhelannaya, "Deti Picasso, Carle 
Khlamkin. Special guest: Damo 
Suzuki
16 tons 20:00
rock
Gorod 312
B1 Maximum 19:00

april 13
rock
Dolphin presenting some new 
songs
Apelsin Club 20:00
dubstep weekend
Digital Mystikz &
Sgt Pokes (UK
16 Tons 23:00

april 14
rock
Tokio 23:00

ballet
La Dame de Pique to the music 
of Tchaikovsky
Also on April 15
New Stage 
of the Bolshoi 19:00

april 15
rock
Torba-na-Kruche (Spb)
Apeslin  20:00
festival 
Swing Booming (Russian bands: 
jazz, blues, swing)
B1 Maximum 16:00

april 18
jazz 
Quartette of Alexander 
Nadzharov
Club on Brestskaya 19:30

april 19
modern orchestra 
Fluer (UA)
Apelsin Club 20:00
rock
Provoda – a new album 
presentation
16 Tons 22:00

april 20
rock
Billy's Band (Spb)
Apelsin 20:00
weekend
Jean-Jacques Perrey & David 
Chazam (France)
16 Tons 23:00

april 21
jazz 
Blood, Sweat and Tears (USA)
Apelsin 20:00
weekend
Heavy Trash (USA), Jon 
Spencer (ex-Jon Spencer Blues 
Explosion) and Matt Verta-Ray
16 Tons 23:00

rock
Titto and Tarantula
B1 Maximum 21:00:00
april 23
cinema
Cinema Project 
"Eshkhol"
Late Wedding Isralien Cinema of 
the Latest Wave
Club on Brestskaya 19:00

april 25
opera
Musorgsky Boris Godunov 
Also on April 26, 27 and 28 
Premiere
New Stage of Bolshoi 19:00
jazz
Jam Session
Trio of Alexey Kuznetsov
Club on Brestskaya 19:30:

april 26
jazz
Neo-Jazz, swing, free soul
Mikhal Lotan and Elad Kinar 
(Israel)
Club on Brestskaya 21:00:00
opera
Stravinsky Mavra
Café of Helikon Opera 
in Arbat 19:00

april 27
ballet
Tchaikovsky Sleeping Beauty
Also on April 28
State Kremlin Palace 19:00

april 27
bass day fest
Apelsin 18:00
rock
Sakura
16 Tons 23:00

april 29
buggi-whoogy
The Skatalities
B2 21:00
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Have you ever thought that Constantine, 
a Greek name connoting stability, conser-
vatism and self-esteem, would also mean 
a stable change mixed with conservatism 
and majestic royal style – where every 
new dress is a miracle? If yes, then you 
think of Constantine Dudoladov, a Russian 
designer, who could unite vintage and 
revolutionary new trends to bring into life 
neo-vintage. 
His Muses are angel-like women who can 
be gorgeous, cooking apple pies or danc-
ing in a ball, making a discrete seduction 
and allur with only a slight gesture of the 
hand. 
Forgotten ancient Gobelin tapestry com-
bined with velvet and lace, and you see 
the coat of a new glamorous witch. Silk and 
knitting and she is an angel hidden by the 
mask of exclusive lady-like charm.
Isn’t it magic? Is it not masterly to fuse 
glamour into vintage to show the contrast 
in women’s nature of a witch and angel? 

constantine dudoladov
neo vintage comes first!

dress: silk – $500
high heels: ostrich leather, 
hand made – $320
bead necklace: pearls, hand made – $150 
everything DUDO 
bag: vintage collection of designer 

where to buy
DUDO salon 
Moscow, Kadashevskaya Embankment 22/1 
small basement with clear roof
Tel. +7 495 959 5953
photo by  constantine dudoladov
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rouge bunny rouge
when birds are singing…

A group of Moscow and London entrepreneurs have set out to create the first Russian cosmet-
ics market. The founders of Rouge Bunny Rouge will not only execute the worldwide launch 
of their cosmetics brand with an initial launch in Moscow. It will also become the first designer 
cosmetics brand to become available in Russia, a brand with Victorian aristocratic identity. 
The Victorian-style fairy tale of a Princess taken on a tour through an Enchanted Garden by a 
mischievous Red Bunny is an inspiration behind the brand story. This Wonderland of Ethereal 
Beauty so is incredibly delicious and fresh that it feels as if you just pinned a newly-cut flower 
in your hair – but not without having a whisper of dark intentions lurking underneath the 
surface. Weak wording she calls upon her most talented artisans and artists to recreate for her 
this dreamland of ethereal beauty. It is the dreamland the RBR takes its customer to. 
Douglas has opened a flagship store in the most recently revealed shopping space in central 
Moscow, Evropeiski Shopping Mall. Rouge Bunny Rouge have showcased their latest retail 
presence marvel with a shop-in-shop concept, designed be Icelandic team. 

eye shadows 
Smithereens of Stars 
580 rub.

where to buy: 
Douglas boutique
TC Evropeysky
Ploshad Kievskogo Vokzala, 8, 1st floor

photo courtesy RBR
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The talk is about wining and dining, playing and dancing, entertaining and being en-
tertained – simply about enjoying life to the full, probably one of the most basic desires 
for people everywhere – of both sexes, all ages, of all social classes. Fueled by a growing 
middle class, typified by Passport readers who eat out several times a week according to 
a survey in 2006, the restaurant sector is virtually exploding. 
Other pushing factors can easily be identified from the Russian mentality: Russians just love 
to eat and drink in abundance (a menu can be as thick as a bible) and this preferably in good 
company, the more people the better – family, friends, business partners. Russians just love to 
spend money  –  and they love to show that they really can: First, because now they have a lot of 
choice, second, because ‘what to save money for, who knows what happens tomorrow’? Most 
Russians just love a fair portion of splendour and glitter,  gold and crystal. Others expect at least 
an impressive, showy, unusual appearance, with all kinds of design elements included. 

by frank ebbecke
photos by alexey gorov

protect me from what 
i want – give me what i want

well, the first couple of words sound something like a governmental rule from some time ago, 

gently warning the people to better stay away from some burning, but quite natural desires. 

and back then it was kind of easy to follow an advice like that because there was not such a lot 

to choose from anyway. how more drastically could this have changed in only one and a half 

decades? now Moscow is a real party town.
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The capital of a country with 53 billionaires these days (19 more than early last year, tak-
ing third place in the rankings behind the US and Germany, but with their total wealth of 
$283 bn, Russia is number 2, in front of Germany).
Nyet, it is definitely not only what comes on the plate and in the glass that makes the dif-
ference here. What people in Moscow, probably more than anywhere else, ask for is the 
total experience for all the senses. Even if it might be a very subjective taste in the end 
– the variety, creativity and sometimes the sheer money invested in design and decora-
tion. The prestigious ‘Turandot’, a real feast for the eyes, is said to have swallowed around 
$50 million before the first guest was let in, and in the already legendary ‘Pushkin’ next 
door, most of the carefully selected hosts and waiters make a more ’noble’ impression 
than a lot of the guests. It all makes for a ‘wow’ experience, and repeat business … and 
the creators and owners become more affluent from day to day. There are no limits in 
Moscow. Choose to have an elegant dinner at four o’clock in the morning or an exclusive 
breakfast at four o’clock in the afternoon. 
There are many restaurants ready for service 24 hours/7 days a week/365 days a year 
– and quite a number of really classy ones. And there is also no lack of uniqueness in 
choosing the ‘right’ names for places. How about ‘Hände Hoch’ 
(‘Hands up’) for a German restaurant (somebody must have watched too many WW II films). 
Paris, the generally acknowledged focal point of the ‘Grandeur de France’, certainly and 
especially for the French themselves, is seen as being the one and only place where you 
absolutely, positively can enjoy the essence and the creativity of the fine art of wining and 
dining. That may well be (with a little bit more modesty perhaps). 
But if you look at the sheer numbers of hospitality outlets, cities such as Paris could lose 
out against Moscow. In Paris, for example, there are believed to be 14,500 restaurants, bars 

88,000 US dollar millionaires and a steadily 
growing number of younger, hip, well-trav-
elled and well-educated ‘Post-Soviet’ Rus-
sians have strong demands for a respective 
lifestyle. From elegant St. Tropez-type beach 
clubs on the banks of Moscow or Volga Riv-
ers to simple ‘filling-up stations’, from plush 
gourmet temples to ‘Crazy Horse’ type show 
restaurants – here, you have it all.
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and cafes, more or less. In Moscow, ac-
cording to some dubious statistics, there 
are around 65,000 – if you include all the 
factory and office block Stolovaya’s that 
require you to have a security pass just to 
enter the building or compound – hardly 
open to the public! 
Of course the rate of growth in Moscow is phe-
nomenal, with one thousand new restaurants 
said to have opened in the last 12 months. 
You do not want to ask how many times, 
each day, a cosy tête-à-tête has begun with 
a long, serious and enthusiastic discussion 
about where to go. Everybody has so many 
favourites around town, and this in grow-
ing numbers on an almost daily basis. 
You are back from a short business trip and 
your friends tell you that you missed the 
opening, again, of a couple of new places. 
Quite obviously some professional restau-
rateurs and gifted investors had already 
foreseen what the President of the Russian 
Federation, Vladimir Putin, would dictate 
in the notebooks of the country’s leading 
‘biznezmen’ on the 6th of February this 
year: “Don’t worry about the strategic in-
dustries (meaning the wealth of natural re-
sources, of course), as the state has those 
covered, concentrate on adding value in 
other sectors of the economy, look for-
ward and expand internationally, we need 
a global re-branding, and to revive trust in 
the ‘Made in Russia’ trademark.”
During 2006, in Berlin, there also was an 
amazing increase of 1,000 watering holes 
and restaurants just in the timeframe of one 
single year. And this only in the very central 
area of Germany’s bustling capital. 
Not such a big surprise, probably, if you re-
alise that well over 100,000 people of Rus-
sian descent live there – and quite a number 
of them not only live there, but are entre-
preneurs making ‘big Euros’. Russian owner-
ship and management, especially of places 
with vibrant live entertainment, have a long 
history there, a few thousand kilometres to 
the West of Moscow. Almost the same large 
number of people of Russian heritage made 
their home in Berlin almost a century ago, 
in the roaring ‘Twenties’. Back then, Berlin is 
said having been the unrivalled European 
hub of the most excellent, most lively, most 
appealing, most decadent entertainment 
– eating, drinking, dancing and playing and 
all the rest of the fun. 
It seems that nowadays the energy pole 
of this ‘biznez’ has moved the same few 
thousand kilometres back east, right into 
Moscow. Is it for this reason that a 
Berlin-classic in fine dining is located right 
next to the train station where the rails lead 
east and is even called ‘Berlin – Moscow’!?
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Both capitals have only been beaten by one 
other ‘world capital’ in terms of the sheer 
number of newly introduced F&B outlets: 
New York City with 2,800 new venues last 
year. 
But the ‘Big Apple’ and Moscow still have 
something in common. One can hardly 
imagine a single ethnic cuisine you could 
not get in both of these mega-cities. Mos-
cow, certainly, is even offering a far greater 
variety of food from the Caucasus region 
and Central Asia, reasonably priced and very 
appetizing. Some say nowhere has more 
sushi places than Moscow, except Tokyo, of 
course. And with the ‘Old Havanna’ show 
restaurant there is probably no better Cuban 
place outside Cuba, or of course, Miami. 
So, a few smart, clever people with a most 
sensitive feel for the right trends have be-
come really rich in the gastronomic trade. 
This highly profitable business continues 
to grow at supersonic speed. Analysts es-
timate the restaurant market in Moscow 
to be worth $4.5 billion a year, one-third 
of it in casual dining. This inexpensive seg-
ment of the dining market is predicted to 
grow by around 20% per year. That’s good 
news for Rosinter (*See accompanying 
article): This is exactly their core business 
and it made them one of the big players in 

the trade. In their more than 200 eateries 
they serve the hungry crowds across this, 
the greatest national territory in the world,  
plus in some former Soviet satellites. But 
in Moscow alone, of course, they already 
achieved a 20% market share with serv-
ing sushi, pizza, burgers, as well as Russian 
favourites such as pelmeni. All together 
Rosinter posted a turnover of $205 million 
last year (an impressive 30% up from 2005) 
with their seven brands including ‘T.G.I. 
Friday’s’, ‘Santa Fe’, ‘Il Patio’, ‘Planet Sushi’ 
and ‘Rostiks’, the leading chicken fast-food 
brand in Russia, representing the ‘KFC’ 
brand of the US Yum!Brands.
As banking sources say Rosinter, will be-
come the first company of the booming 
dining sector to float publicly in May this 
year, which will give investors access to this 
lucrative consumer segment. Investment 
bank ‘Renaissance Capital’ is said to have 
the mandate to advise Rosinter on the 
planned $100 million plus IPO. The Novikov 
Restaurant Group, established just 15 years 
ago, looks like the other candidate for go-
ing public still this year. Arkady Novikov, 
born 1962 in Moscow, can be considered 
to be one of the most influential personali-
ties behind Moscow’s growing reputation 
in the whole world of restaurants, bars and 

entertainment places. 
It all started with his studies at the Mos-
cow’s Culinary College No174 where today 
a memorial board can be admired ‘Arkady 
Novikov graduated from here’. And about 
his creativity, initiative and ambition: “I 
can’t stop” he says.
Each of Novikov’s restaurants follows a dif-
ferent theme to attract carefully identified 
special target groups. An example is the 
joint project with Conde Nast Publishing 
House, the ‘GQ Bar&Restaurant’, featuring 
a classic American Bar and Italian as well 
as Asian cuisine. High-ranked Moscow fa-
vorites like ‘Aist’, ‘Biscuit’, ‘Casual’, about 
40 others, and the ‘Yolki-Palki’ mid-priced 
restaurant and supermarket chain contrib-
ute to the group’s success in a fast growing 
market The group’s consolidated revenue 
in 2004 was $81.9 million.
Another example of how dynamically the 
hospitality industry in Russia is evolving is 
the impending merger between Novikov 
and his partners ‘Five Stars’ and the ‘Prime’ 
sandwich and ‘food to go’ chains. This is 
hailed as the first M&A deal in the restaurant 
sector and could point the way to the future.
Simply enjoy life and have fun everybody. 
And yes, you can, in Moscow. 

ROYAL

THAI

CUISINE

RESTAURANT
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Since he opened his first outlet, the fish restaurant Sirena in 1992, the Novikov em-
pire has grown to embrace some 30 individual and theme gourmet restaurants, 
popularly priced chains, retail outlets and an agri-business. He still has time to be 
the face of American Express in Russia, the star of Nestle TV commercials for a local 
chocolate brand, publisher of his own magazine and dabble with TV reality shows.
Born in Moscow in 1962, Novikov has gone from success to success since opening 
Sirena. His Group owns over 30 concept restaurants (Tsarskaya Okhota, Sirena, Uz-
bekistan, “Beloye Solntse Pustyni”, Vesna, Veranda u Dachi, Market, Vanil, “Vogue-
cafe”, Galereya, Cantinetta Antinori, Biscuit, China Club, Barashka, Justo, Kavka-
zskaya Plennitsa, Piramida, Prichal, Syr, Yapona Mama, karaoke-bar Krik, Casual, 
Shore House, Aist, GQ Club, Nadalny Vostok); six chain projects within a lower price 
range — “Yolki-Palki”, Malenkaya Yaponia, Piat Zvezd, Sushi Vesla, “Kish-Mish”, Delis 
Cafe), casino Angara, entertainment complex Atriland, NRG Product company (fish 
and seafood supplier), greenhouse Agronom, exclusive interior salon Truggelmann 
and floral design studio "55". 
The Novikov Restaurants Group’s consolidated revenue in 2004 was $81.9 million. 
The company employs over 13,000 staff. The largest chain project Yolki-Palki was 
created in 1996 and embraces 33 restaurants in Moscow, Saint-Petersburg, Nizhni 
Novgorod and Rostov-on-Don. The managing company is ZAO Lunch. Since 2004 
the company has been developing a franchise network and today six franchise res-
taurants are open in Moscow, Saint-Petersburg, Ivanovo, Rostov-na-Don and Nizhni 
Novgorod. The chain projects have the following number of restaurants: Malenkaya 
Yaponia — 2, Sushi Vesla — 4, Kish-Mish — 5, (including one franchise restaurant 
in Tyumen). 

by john bonar
photos by serge golovach

the midas touch

novikov at a glance
46 projects
13,800 employees
12,000 seats
18 cuisines

just the name is enough to pack a new restaurant in Moscow. Arkady Novikov has the Midas 

touch and is sought after by partners from Conde Naste to anonymous oligarchs for his ability 

to create singularly exciting and uniquely designed restaurants and clubs which draw a crowd 

and spells success for the venture.
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Since 2004 the Group has been working on several retail projects in different price 
segments: including the Russian branches of both the famous French gourmet 
chains Fauchon (opened in 2004) under the Managing company OOO “Betanol-Rus”, 
and Hediard (opened in September 2005) under the Managing company OOO Lan-
kor . They also have Premium grocery store chain Globus Gourmet (opened in 2005) 
which currently has two stores operating, with plans to have 12-15 stores in Moscow 
by the end of 2008. 
Alongside the Yolki Polki restaurants, Novikov has launched a medium-priced cor-
ner shop-type supermarket of the same name. 
in 2002 he ventured into agribusiness with a greenhouse complex OOO Agronom. 
Today several thousand organic plants are grown on six hectares of land, including 
strawberries, cucumbers, tomatoes, aubergines, melons and herbs. The farm sup-
plies products for the Group’s restaurants as well as other restaurants and retailers. 
Since 2005 the company has been growing and promoting organic products under 
the NOVIKOV brand.
If anything, the pace of Novikov’s growth is accelerating. In 2005 the company 
launched a number of new projects, including the second restaurant in the Yapona 
Mama chain (May); French restaurant with modern Provencal cuisine, Casual (June); 
Restaurant and yacht club Shore House, a joint venture with Crocus Group (July); 
and Italian restaurant Aist (December). 
In 2006 the company continued the pace of development with GQ Bar & Restaurant, 
a joint venture with Conde Nast, five restaurants in the Karo Cinema centre Oktyabr 
— Porto Chervo (Italian restaurant), Malenkaya Yaponia, Delis Cafe, Oktyabr (kara-
oke-bar) and Black October Bar (DJ-bar) and Nedalnyi Vostok. 

novikov on novikov

“I grew up quite late and hadn’t even thought 
what I wanted to do in school. I was reading 
fairy tales until I was 15…”
“I  couldn’t cook until I went to college, but 
I loved to watch my grandmother cook. And 
she would try to get me out of the kitchen 
saying ‘It’s not men’s business!’”.
“The work on this project (Sirena, his first 
restaurant) has largely defined our strategy. 
It made clear that impeccable food is a pre-
requisite though not exhaustive condition 
of a restaurant’s success. Each following 
project was a quest for some interesting, al-
ways new theme and scrupulous work on the 
realisation of the idea.”
“I asked every waiter — what would you 
like to try in a restaurant? Why would you 
go there? What haven’t you seen any-
where yet? What they told me became the 
restaurant.(Yolki Palki).”
“How do I  know what kind of restaurant 
to open? Anyone can say what to add when 
tasting a soup, salt or pepper. Same with me, 
I just roughly sense when and what restau-
rant to open. When I start making mistakes, 
adding too much or too little salt, that’ll be it.”
“People come to a Novikov restaurant firstly, 
then they choose according to the food and 
service.”
"An exquisite dish starts with quality in-
gredients, that may accord or conflict with 
each other. Essential accents are the sauce, 
cooking time and beautiful serving. Only 
a top-level chef can bring it all together.”
“I am often asked whether I’m going 
to expand my company. I always tell myself, 
‘Enough. Stop. But I can’t stop!”
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Back in 1994, walking the long dark route with poor lighting and darkened windows that 
was then Tverskaya Street, from the Palace Hotel (now the Sheraton) to Red Square, one 
lonely neon beacon heralded the advent of the new hospitality scene. American Bar & 
Grill trumpeted the oval sign on a side street off Mayakovsky Square (now Ploschad Tri-
umfalnaya). On my first visit to Moscow this became my reference point. Pushing through 
the swing doors you were engulfed by a warm welcoming atmosphere. A smiling host-
ess, attentive barmen and eager to please wait staff:  all desperate to practice their Eng-
lish on visiting foreigners. 
American Bar and Grill was a new creation of RosInter Group. Add the reasonably priced, 
generously portioned and appetizing range of food they served up and you have a for-
mula for success.

by john bonar

catering to the masses
what an absolute contrast to the rest of Moscow. Dour, downcast people on the streets and in 

the metro, bars where it was hard to get the attention of the staff, never mind a seat or a drink; 

shops where, heavens forbid, you would interrupt the staff to actually try and buy something.
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The fact that they are still operating to 
the same high standards and still packed 
to the gills is a tribute to the vision of 
the founder, Venezuelan businessman 
Rostislav Ordovsky-Tanayevsky Blanco, 
who has made the company’s mission to 
care that, “Our guest must be pampered 
so they enjoy and return to our restau-
rants. Our employees must be motivated 
to serve with a smile,” a core value of his 
company. 
The remarkable thing is that over 12 
years later it is still operating to the same 
customer friendly standards.
Little wonder then that the American Bar 
and Grill at Mayakovksky, or Ambar, as it 
is affectionately known by its loyal horde 
of customers, remains a flagship outlet 
for RosInter and generates revenues per 
square meter that are among the highest 
in the industry, worldwide. While retain-
ing a core customer base of expatriates, 
the restaurant now is filled seven days a 
week with the growing middle class of 
Muscovites.
The company has been one of the key 
players contributing to the development 
of western standards of service and eat-
ing-out culture in new Russia. Rostislav, 
as he is known throughout the industry, 
started with a Spanish food restaurant in 
the center of Moscow in 1990, El Rincon 
Espanol, and his restaurant business 
evolved, gradually expanding its bor-
ders from a single outlet in the center of 
Russia’s capital to a network of several 
chains of popular brands operating in 

24 cities across Russia, the CIS and East 
Europe. There are over 280 restaurants in 
the group today.
Rosinter Restaurants Holding, which is 
expected to go public with $100 million 
plus IPO in May, operates restaurants in 
Russia, Ukraine, Belorussia, Kazakhstan, 
Czech Republic, and Hungary. It owns the 
brands Il Patio, Planet Sushi, 1-2-3 Cafe, 
Moka Loka, Pechki-Lavochki, Patio Pasta, 
Cafe des Artistes, American Bar&Grill and 
El Rincon Espanol and has the right to 
open restaurants under the trademarks 
of Sibirskaya Korona, T.G.I. Friday's and 
Benihana of Tokyo. With President Lori 
Daytner holding a Public Relations de-
gree from Slippery Rock University, the 
group is regularly updating the image of 
its chains. While stand-alone restaurants 
Santa Fe and Café des Artists in Moscow 
have a popular following, the emphasis 
in development lies on the group’s in-
house developed chains such as Il Patio, 
Rostiks KFC and Planet Sushi, with the re-
cently developed Café 1-2-3 Russian fare 
chain fast catching on.
The deal with Yum! Brands of the USA in 
2005 for the co-branding of RosInter’s 
Rostiks fried chicken chain with KFC was 
seen as so crucial to future growth and 
success that one of RosInter’s key execu-
tives, Henrik Winther, was drafted in to 
head the enterprise which is a ring-fenced 
operating unit within the holding. KFC 
had had a number of franchisors in Rus-
sia and failed to achieve their expected 
results. Franchisors were late in opening 

KFC branches in Moscow and were slow 
to develop new restaurants, while Ros-
tiks went from strength to strength with 
their happy chicken holding a knife and 
fork becoming ubiquitous in high streets 
and shopping mall food courts.
The first remodeled Rostiks, a 364-seat 
outlet round the corner from Ambar on 
Mayakovsky, opened in June 2006. The 
plans are for all 12 KFC outlets in Russia 
and all 100 Rostiks to be remodelled by 
the end of this year. The Dallas based 
Yum! has been talking about opening 
300 co-branded restaurants in Russia.
Under the five year agreement inked 
in 2005, Yum! Brands have an option 
to buy 45% of the venture from RosIn-
ter, or simply continue the co-brand-
ing arrangement. Analysts expect Yum! 
to acquire a strategic stake in RosInter 
through the IPO.
The consumer business is the fastest-
growing industry in Russia, a market 
from 143 million people that analysts say 
has doubled in the past 10 years and will 
double again in the next five years. Rus-
sian retail sales grew 13 percent to $329 
billion in 2006, with Muscovites account-
ing for one-third of that, government 
data show. 
Rosinter, which posted a 2006 turnover 
of $205 million, up 30 percent over 
2005, owns or operates over 200 eat-
eries in Russia and the former Soviet 
republics under seven brands, includ-
ing T.G.I Friday's, Santa Fe, Il Patio and 
Planet Sushi. 
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Sorting out what needs to be said and how best to say it.
All business is about communication, and almost all people involved in any way with 
business know this when they step back for a few moments and think about it. But de-
spite knowing this simple fact, business often needs help communicating. Sometimes it 
needs help communicating the message of the product to a customer, or sometimes the 
message of a customer to a producer. Sometimes it’s a matter of getting through to staff 
what it is they are expected to be doing, sometimes it is getting through to management 
what the staff are actually doing, and quite often trying to create in both staff and man-
agement a certain bien être about what it is they are doing.
Brian Dickinson is an engaging Londoner who first came to Moscow in the dark days of 
1998 to work in the advertising industry, after having worked in London and the Middle 
East. In the ensuing economic collapse he was made redundant but made the decision 

brian dickinson
director of presentation productions

by james blake
photos by alexei zhukov
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to hang on. The company he subsequently formed is called Presentation Productions 
and he has been helping businesses communicate with a range of international and Rus-
sian clients, including Proctor and Gamble, Oriflame, Bacardi, Duracell, Gillette, Gallaher, 
Heineken, Citibank and HP.
Presentation Productions create short videos and PowerPoint presentations covering a 
range of needs, from marketing and sales support, reporting, conference promotion, and 
HR communication. In every instance it’s a matter of working out what the client is trying 
to say and then deciding on the best way of saying it, and this is always a challenge.
‘One of the continual frustrations are the companies we go to who don’t actually know 
what they are trying to say, or even how they want it said; but they want us to head off 
and create a presentation or video and will let us know if they like it!’ he says with the 
laugh of a man who can see the funny side of it.
Despite these initial frustrations, Presentation Productions undertakes almost anything 
from consulting on sales and marketing issues, through scriptwriting, designing graph-
ics, filming and the inevitable post production and editing work. And along the way Pre-
sentation Productions has crafted out a niche for itself in the Moscow business scene. It’s 
a small company – only three people: Dickinson and partners Matvey and Tatiana – but 
this gives it some advantages. 
 ‘In large part because we’re so small, we don’t have the big overhead costs of the larger 
agencies, and we aren’t going after exactly the same clients either. They might go after 
the whole campaign budget for a service or product. We aim at a lower level, the smaller 
director level who signs off on a smaller budget, but still needs help with presentations; 
the sort of stuff the big advertising firms won’t be interested in.’
This is useful insofar as Presentation Productions finds that much of its clientele comes 
from interdepartmental rivalry. One region or department finds that a snappy presen-
tation comes across a lot better than another’s and before long there are two depart-
ments seeking the company’s support. The small team approach also allows Presentation 
Productions to carry out work in both Russian and English, and allow an effective cross 
cultural liaison along the way. Dickinson relates the story of a presentation he was doing 
for Heineken which involved the concept of a ‘black sheep’ except that in Russian the 
concept is the ‘white crow’. As soon as the presentation had been tailored to the Russian 
audience it worked liked magic, whereas the earlier version with the sheep was being 
met with blank stares. Little things like this make all the difference, and he quips using 
another Russian expression he likes a lot: ‘I don’t have noodles in my ears’.
Dickinson is the sort of man who lives in that grey light between the exasperation of the 
requirements of a particular project, and a particularly English style of bloody minded-
ness that he’ll get the job done – and his particular joy is pulling off those tricky projects. 
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Like the time that Gillette and Proctor and Gamble were holding their first major post- 
integration sales conference in Russia. They wanted something special but didn’t quite 
know what. They’d booked a major theater in Moscow and were having the sales chief ar-
rive by limousine, making an entrance on a red carpet. Dickinson chimed in with the idea 
of making it all look like the famous film festival at Cannes with a paparazzi feel; flashing 
cameras, microphones being thrust in the man’s face – the whole nine yards. Having sold 
that idea the very next day, he was out with his team filming the event, with the bemused 
sales chief wondering why it took more than one arrival in the limousine. It isn’t easy 
making even a good short video. But he went along with the game and strolled out onto 
the carpet before the cheering masses, camera flashes running riot, and delivered his 
address. From here Dickinson’s team had less than a day to turn around the product with 
the short film to be played on the big screen the very next morning. You get the impres-
sion that he loves the intensity of effort to get the job done, and that he’ll accept the oc-
casional quiet day at the office provided he gets a few days of frenetic activity to make up 
for it. And so it was on this occasion, and when the results were shown on the big screen 
at the theater the following morning, it pretty much blew everyone away.
‘That was a real moment, when we saw it on the big screen with the guy out talking in 
front of it. It sort of makes everything worthwhile. The actual video looked the part, just 
a little bit tongue in cheek, but very slick – everyone was thinking "hey" this looks like the 
goods – and the client was happy. Those are the best moments. Two days beforehand 
both the client and we had only a general idea what they wanted to do or how they 
wanted it done.’
It’s that sort of spirit that persuades him to stay in Russia despite having a family back in 
the London area where he returns every few weeks. Dickinson enjoys the sometimes wild 
and woolly ways of the Moscow business world, and he thinks there is a lot more freedom 
and interest here in Moscow. He has seen first hand how the communications, marketing 
and promotion world has changed in a short space of time.
‘Back in the late 1990's everything was about price and quality; but these days the game 
here is real communications - what are you trying to say? Who are you trying to say it to? 
And what’s the best way of conveying that message? It’s become far more sophisticated 
than it once was.’
And this in its way suits Dickinson perfectly. The more sophisticated it becomes the more 
help his clients need and the more business he gets. It would be nice if the clients more 
often had an idea of what they wanted before they called, but he laughs at the thought, 
as though he knows it isn’t likely to happen to the extent he would like and the twinkle in 
his eye lets you know that no matter what, he will conjure something up, and more than 
enjoy the challenge of doing so. 
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How to say… “It depends…”

When you can’t, or would rather not give a straight answer, have a few of 

the following phrases up your sleeve. 

(You’ll need to mug up on your genitive case endings, required after от):

You may be dependent on other people:

Это зависит от него

It depends on him

Это зависит полностью от Вас

It depends entirely on you

Это не зависит от меня

It’s not up to me

Or some other factor:

Это зависит от погоды

It depends on the weather

Это зависит от температуры

It depends on the temperature

Это зависит от пробок

It depends on the traffic

When making plans:

Это зависит от времени

It depends if we have time

Это зависит от настроения

It depends on one’s mood

Всё зависит от цели

It all depends what you’re after

Or when making a purchase:

Это зависит от цены

It depends on the price

Это зависит от наличия этого в Москве

It depends if you can get it in Moscow

When not followed directly by a noun: 

Это зависит от того, кто там будет

It depends who’ll be there

Это зависит от того, где это находится

It depends where it is

Это зависит от того, насколько я голоден! 

It depends how hungry I am!

Это зависит от того, что тебе больше нравится

It depends what you prefer

At the end of the day, it depends on who you’re dealing with:

На самом деле, всё зависит от человека! 

In actual fact it all depends on the person!

pReVIoUs pHRases on www.RUsLInGUa.CoM

РУССКИЙ ЯЗЫК
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When one thinks about Russia, the word transparency in the business world is not the first 
thing that comes to mind. Transparency remains, after the end of communism 15 years ago, 
to be one of Russia’s most difficult issues and a definite block to further expansion. Trans-
parency with respect to employee salaries is certainly no exception. This is not because 
taxes are so high that employees and employers are encouraged to settle their wages be-
hind closed doors. According to many Russians, it is simply due to the fact that the govern-
ment has the nerve to tax at all. But if one compares Russia to other national tax systems on 
personal income, it has some of the most palatable taxes in the world. 
Employees usually pay 13%, and there are practically no deductions to decipher other 
than one relatively minor deduction available to home buyers. Not that there is a lot that is 
simple in Russia, but the tax collection system could hardly be more user-friendly for citi-
zens. Russians and foreigners alike are not required to do a tax filing. All tax issues are taken 
care of by the employer. The employer automatically makes their employer payments while 
withholding the employee’s 13%. The employee never has any paperwork or filings at the 
end of the year or in the spring as is the case in many countries. In fact, now it is tax season 
when everyone has to file taxes and no one is even aware of it. According to Artem Usov tax 
legal expert and author from the firm of Hellevig, Klein & Usov, the tax filing deadline for 
foreigners and Russians alike is April 30th. Employers are obligated to file employees’ taxes, 
but in the event that the employee has itemized deductions such as a home purchase or 
mortgage, or has internationally earned income, then the employee is obligated to file a 
tax return. According to Mr. Usov, foreigners who are in Russia less than 6 months need to 
pay at a 30% tax rate instead of the 13% but then only on Russian earned income. If a for-
eigner ends up staying more than the 6 months and was paying the 30%, he can apply for 
a refund from the employer. Another exception is when an employer has failed to withhold 
employee taxes when an employee is working on a contractor basis. 
As for the employer, tax rates are not that offensive soas to encourage avoidance, at least 
by international standards. The total employer contribution (including pension contribu-
tions) stands at 26% for approximately the first $11,000, 10% for the next approximately 
$11,000 and 2% thereafter. A company who pays a mid-level manager $5,000 per month 
pays on average a little more than 7%. That is pretty low if you compare this with most Eu-
ropean countries. The first question comes to mind, why are taxes so low? The answer lies 
in the history of Russia’s very young tax system. After the change of government in the early 
1990's, the World Bank and various Western government officials encouraged the Russia 
government to become self-sustaining viz-a-viz tax collection in order to reduce its reliance 
on foreign sources of debt, among other reasons.
There has been a multi-prong campaign underway to increase state tax revenues. Part 
of the campaign to achieve that audacious goal has been through an increase in trans-

russian salaries & tax season

by james logan

Job Survey sample page.
For more information refer to the Avenir web 
site: www.avenir.ru.
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parency in Russian economic life. One aspect of the campaign has been to adopt a very 
user-friendly tax system and in turn to encourage its citizens and local companies to 
pay taxes. A second aspect of the campaign has been to encourage transparency in 
terms of salary payments, allowing salaried consumers to become eligible for consum-
er financing. As the theory goes, when salaries are transparent and paid directly into 
employee bank accounts, employees would have debit/credit cards and would spend 
their money in recorded transactions at shops and since these transactions would be 
visible and taxable it would lead to government tax revenues. Yet another strategy of 
the campaign has been to increase non-cash purchases so that transactions become 
recordable and transparent. Only those consumers with “transparent” incomes would 
be eligible for consumer credit. 
Since credit allows consumers more flexibility in their spending patterns, this translates into 
employees actually asking for “white salaries” and hence increased tax revenues in state 
coffers. In that regard, the World Bank, EBRD and other governmental and non-govern-
mental organizations have been actively promoting and investing in the consumer finance 
sector. And so employers are being pushed both by the government to pay taxes (threats 
of incarceration/fines/company closure which get press attention) and also by employees. 
And a final part of this campaign involves a parallel drive in the retail sector to encourage 
Western-style retailers, retail chains and shopping centers. The current glitzy retail envi-
ronment, at least in the large population centers of Russia, has stimulated transparent and 
tracked consumer sales translating into increased company taxes, employees (like shop as-
sistants) tax compliance and a “whiter” economy in general. 
All these efforts sound good on paper but in reality it takes time for everything to take 
effect. With such attractively low tax rates, one would think that tax compliance in Rus-
sia would be a common occurrence. But surprisingly to some, full tax compliance is not 
everyone’s cup of tea. One of the reasons behind this is that would-be tax Russian pay-
ers often fear that all their tax money is being squandered to buy the latest bullet proof 
stretch Maybach for governmental officials. That image of the government’s spending 
patterns does fit in with the reality that the government does not visibly spend tax-
payer money on new infrastructure or social programs. The other reason for less than 
full compliance is that, whilst tax rates are simple, the burden on employers to comply 
with all the paperwork behind payrolls and employee expenses is extremely burden-
some, encouraging employers to under-report. 
A second factor is that since full tax compliance may not be equal in certain industries, com-
petitors may be at a severe competitive disadvantage if their cost base is 5 to 10% higher 
due to their decision to fully comply with the law. 
When all these factors are taken into consideration, it is no surprise that information about 
employees’ salaries is rather opaque. Unlike in the West, salary statistical systems are not as 
well established and the information tends to be less credible. 
Obtaining salary information is a frustration for companies doing business in Russia, 
since this type of information is less available than in other markets. One other factor 
affecting this problem is that salaries are rising very fast in many sectors and for many 
positions. This translates into a significant burden for managers and companies since 
they have difficulties setting budgets as salary levels are often mere guesswork at the 
forecasting stage. This can translate into missing financial targets due to the lack of an 
important cost factor in running a business. 

Avenir has developed an effective method to access this information. Avenir asks all employment candidates to fill out an extensive form 
when they visit Avenir for intake job interviews. After interviewing almost 4,000 candidates covering approximately 50 (of the most com-
mon) job positions in general business, Avenir has compiled job salary data along with other valuable employee information. An example 
of this is highlighted below. Over 70 companies were also surveyed to compliment this information. In the fast changing world of Russian 
business, the data is quite up to date as it is compiled twice a year.
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During 2006 the general economic situation in the Russian Federation boosted demand 
for residential real estate. The progressive improvement of key macroeconomic indica-
tors during 2003-2005 continued in 2006 with a further decrease in the inflation rate and 
refinancing rate. The dynamic growth of GDP, a tangible increase in average salaries and 
real personal incomes, and a strengthening of the ruble against the US dollar also fueled 
these indicators.
Substantial growth of federal budget income, primarily due to rising oil prices worldwide 
(benchmark Urals blend oil rose to an annual average price of US$60 per barrel in 2006 
compared with US$51 in 2005) enabled the Russian government to settle its accounts 
with the Paris Club creditors by repaying more than US$22 billion of the former USSRís 
debt and to substantially increase gold and exchange currency reserves (by US$120.8 
billion in 2005-2006).
The continued success of the Russian economy fueled by the repayment of state foreign 
debt, could not but catch the attention of international rating agencies. In September 
2006 Standard&Poor's raised the sovereign credit rating of the Russian Federation from 
BBB to BBB+ for foreign currency liabilities and from BBB+ to A- for national currency lia-
bilities. Other representatives of the "big three" namely Fitch and Moody's, also assigned 
similar credit ratings to the RF in 2006. The growing investment desirability of the econo-
my including the property market, encouraged national and foreign investors alike. Dur-
ing 2006 investment in the fixed capital of Russian companies increased by 13.5% (RUR 
4,482.7 billion). Foreign direct investment for the first 9 months of 2006 amounted to 
$10.9 billion, a 55.5 % increase compared to 2005.
Foreign investors are still predominantly focused on the commercial (non-residential) 
property sector. Over the past year the total volume of foreign investment in large office 
and logistics projects reached $4 billion, 1.5 times more than last year. Even though foreign 
investors are only just starting to explore the construction and purchase of large housing 
estates, investments in this sector in 2006 reached a very respectable $0.5 billion. As for 
housing development and construction, the focus in 2006 was on the implementation of 
the 1st phase of the national project, "affordable and comfortable housing for citizens of 
Russia". A substantial increase in the volume of housing construction was within the frame-
work of the special federal program, "Housing" which by 2010 is to be building 80 million 
SQM of housing per year. It is one of the main goals of this project, which aims to cut the 
housing deficit, to stabilize or even reduce the level of market prices.
The Government has set the following tasks for the first phase of the national projectís im-
plementation for 2006-2007: increase the volume of mortgages by creating a unified system 
of refinancing real estate loans; step up housing construction and to update public infra-
structure facilities; improve the affordability of housing and to support young families;

macroeconomics drives 
property investment

a review by intermark savills
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i provide citizens of specific categories such as the military, with housing, in compliance 
with obligations undertaken by the Government.
Funding of the 1st phase will amount to RUR 212.9 billion, of which 122.9 billion is direct 
costs, and the rest government liabilities. The state will begin funding pilot private in-
vestment projects in 2007 to ensure sufficient infrastructure at selected land plots. The 
10 largest construction projects of at least 1 billion sqm each is currently being imple-
mented in various regions of the Russian Federation, including in the Moscow Region.
As reported by Goskomstat (Federal State Statistics Service) in 2006, 50.2 million sqm of 
housing (604,700 flats) was commissioned, exceeding last year's level by 15.2%. These 
indicators on the whole comply with those planned under the Federal "Housing" project 
and attest to the fact that the project is on track with these first substantial results.
Similar to previous years, Moscow and the Moscow Region were leaders in the number 
of newly developed sites in 2006 (4.9 million sqm and 6.4 million sqm). Although the 
volume of new housing commissioned has increased in the past few years, the housing 
market in the Moscow Region remains undersupplied. Given the ever-increasing demand 
for housing from both local residents and population migration from other regions, the 
undersupplied market has generated a dynamic rise in prices for apartments. Over the 
past year, average dollar prices in the housing market grew by 82% in Moscow, and by 
112% in the Moscow Region.
As a result of steep price rises, residential real estate in Moscow and the Moscow Region 
has become an attractive investment tool for private investors, which has further con-
tributed to rising prices. In some housing projects the number of so-called "investment 
transactions" accounts for more than half of total sales. The elite property sector is rep-
resented in Moscow primarily by apartments in buildings of top quality and value, and in 
the Moscow Region by cottages in organized cottage estates of premium and business 
class. These categories could not avoid the impact of the trends, common for the entire 
market. The lack of a supply of elite property demanded by high-budget buyers caused 
a substantial rise in prices for all types of elite property in 2006, significantly surpassing 
parameters set in 2005. 

Economic indicators  2002 2003 2004 2005 2006

GDP growth, % increase 4.7 7.3 6.9 6.4 6.7

inflation, % �5.4 �� ��.7 �0.9 9.0

Growth of real personal income,  9.9 �4.9 9.6 ��.� �0

% increase

Year-end exchange rate, rub/ usD $ 3�.5 �9.5 �7.8 �5.5 �6.3

Refinancing rate, % increase �� �6 �3 �� ��

Weighted average interest rate for ruble  �� �� 9.6 8.6 7.�

deposits in loaning institutions (year-end), 

% per annum
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 “Oh”, I utter, still unaware of what is going on. The name of Christ had hardly ever 
been pronounced in our house. “You need to reply ‘He is truly risen ’, finally coming 
to my assistance.
 I am not eager to state something that I have not seen, but I hurry to obey in order to 
finish this awkward story. But the very next moment she gives me the second brown 
egg. “Truly risen,” I say with one hundred percent confidence in the right reply, wonder-
ing how many more eggs she has prepared for me. “It is your turn to give the egg to me 
now”, she insists, obviously dissatisfied that the ritual did not go smoothly.
Back in the early ‘90’s, we kids knew almost nothing about the main Orthodox Church 
Holy Day of Easter. While the Catholics consider Christmas the major event of the year, 
the Orthodox claim that Easter is much more important, as everyone can be born but 
only God can resurrect. 
One can hardly argue with that, but it is also hard not to notice that Christian Easter 
took the place of some pagan festivities. Long before it became the holiday it is to-
day, the spring festival was celebrated by people around the world. Although associ-
ated with the sun and the vernal equinox, the celebration was originally based on the 
lunar calendar.
Curiously, the Jewish festival of Purim, also celebrated in the spring, has as it central char-
acter and heroine Esther who, as queen, kept the evil Haman from killing her people. 
The Russian word Paskha has other roots. It is very close to the Hebrew word Pesah, the 
day the Jews finally left Egypt. It was celebrated on the same day until 325 AD when the 
Church decided to celebrate it one week after the Jewish holiday. Some claim that the 
word Paskha is derived from a Greek word for ‘Rescue’. Whichever version is right, there 
are no symbolic rabbits associated with it. 
Though the actual Paskha is on a Sunday, the holiday would lose its auspiciousness 
without the preceding days. Even nonreligious families do their best to follow the tradi-
tions. The preceding Sunday, all relatives and friends are supposed to ask forgiveness 
from each other; to purify themselves before the most strict and austere week. House-
wives, even those who hardly ever go to church and treat fasting as the best way to 
get in shape before summer time, feel awful if they do not finish the major cleaning of 
their houses before the Great or “Clean Thursday”. To be involved in any kind of such 
activities on the following three days is equal to committing a sin. The same schedule 
applies to the coloring of eggs.
From the religious point of view, Friday and Saturday should be free for intense prayer 
and taking only a minimum of food, as these are the days when Jesus Christ was cruci-
fied. The actual celebration starts on the late evening of Saturday. At midnight sharp the 
religious procession starts. The bishops and priests, followed by the people, walk around 

by natalia shuvlova

holy paskha
“Christ has risen!” – still half asleep I gaze at my mother with a look of puzzlement, who reaches out 

her hand towards me with a brown egg cradled in it and she seems to expect something back from 

me. “thank you”, I say, puzzled even more with this unusual breakfast in my bed. she does not look 

satisfied with the answer and says again with more persistence in her voice: “Christ has risen!”
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the church accompanied by the continuous chiming of bells and singing. Needless to 
say, it is one of the most beautiful of scenes; the icons carried aloft, the Bible luxuriously 
decorated, as well as the beautiful vestments of the clergy. The service continues until 
morning. After it is over, people start to greet each other with "Crist” each other, or to 
present to each other eggs pronouncing those sacred words: “Christ is risen!”
Those who do not go to church, do the same right after getting up on Easter morn-
ing. The egg is a very ancient symbol of eternal life. It is hard to find the roots of 
the tradition of coloring them. Some say that when Mary Magdalene was telling the 
story of the Resurrection to Tiberius, he replied that he would believe in it, only if 
the egg that was on his table would turn red, which it immediately did. There is also 
a chance that the eggs were colored during the fast. The red (which is usually more 
of a brown color) signified Jesus’ blood. There is also a practical reason behind it. Up 
until modern days the main way to color the eggs was to boil them with onion peels. 
Onions are cheap and were always available, unlike other means of coloring. Another 
way was to wrap colorful threads around the egg while it was being boiled. With time 
the tradition evolved. The eggs were decorated with special ornaments. To allow the 
artists to express their ideas, the real eggs could be substituted by wooden ones. The 
ultimate expression of the skill of egg decoration is the exquisite Faberge eggs.
The colorful eggs also contribute to the folk traditions. If in the early ‘90’s we were 
hardly aware of Easter, in a couple of years we knew enough to wait for this holiday. 
Every kid was excited to play the game which can roughly be called “Egg rolling”. 
While the grown up population were cleaning houses and preparing special Easter 
cakes, the kids were busy identifying the best smoothly and evenly balanced wooden 
desks at school, a good rock to put one side of this desk on, so that it is at some angle 
to the ground, and coins. Leaving the house in the morning to join the game, the kids 
had their pockets heavy with eggs and change. The goal of the game is to let the egg 
roll down the desk, aiming to hit the other eggs on the ground. A special price was 
fixed to each “hit”. The lucky ones could get enough money to get an ice-cream at 
the end of the day. The price could be the egg itself, but in this way, everybody ran 
out of eggs too quickly. With time, one became a real specialist in choosing the right 
eggs and in predicting the way the egg would roll down the desk. Like every Easter 
tradition, it can be carried on throughout the week leading up to Easter.
Easter cakes, called Kulich are another treat that makes this day special. According to the tradi-
tion they are supposed to be made on the Great Thursday, and then taken to Church. The va-
riety and the quantity are not as great as used to be in pre-Soviet times. Back then huge cakes 
were made so that the family could eat this holy food each day of the Easter week (one can 
imagine the size of the cake, considering that families could have 10 and more members!). 
Any celebration that takes place now can hardly be compared with the celebrations in 
previous centuries. Back then people were more pious in following Church rules way 
more creative in entertaining themselves with different games (“egg rolling” is just a 
remnant of the many more lost in history), jokes and songs. 
Paskha definitely has an irresistible spell. Even those who do not belong to the Christian 
Church admit that there is something in the air… It is worthy to note that the Russian 
word for Sunday means resurrection – if for some it is not the resurrection of Jesus 
Christ, it must be the resurrection of Nature after a much-too-long Russian winter, fill-
ing hearts with hope and faith in the continuity of life. 

The English name of Easter is derived from 
the Saxon Eostre (which is synonymous with 
the name of the Phoenician Goddess of the 
Moon, Astarte), who was a Germanic god-
dess of spring and the deity who measured 
time. The rabbit was one of her symbols 
- obviously the ancestor of the Easter Bunny. 
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Those who were visiting Moscow at the beginning of the 90’s, always remember that 
there was nothing; no lights, no food – except potatoes and cabbage. 
Not exactly true – we had food, but one had to know the way to get it. That means one 
needed to have had good liaisons with shop-assistants. Because the moment the food 
arrived, the news spread so fast that food would end up on someone’s balcony, or in a 
fridge or closet, before even getting out on the shelves in the shop. Once I remember the 
doorbell rang, my mom’s friend whispered something into her attentive ear, and then 
she instantly grabbed a wheeled bag and off we went to the shop to grab a whole box of 
canned apple puree. The box was kept on the balcony. And it made the days brighter – as 
we had something nice to wait for.
Yes, pureed apples were delicious! 
But nothing could ever be compared to bananas. They were sold only in Moscow groceries 

by natasha shuvalova

when bananas grew in the sky
getting stuck in a usual traffic jam, bored and tired, I dive deeper into the comfortable seat of 

the brand new BMW, looking at the fancy cars that are jamming the way along with us. How 

many of them are there…countless. You may think that it is an absurd idea – trying to count 

fancy (read: foreign cars) in Moscow. But for me it is not an idea, it is a memory.

I grew up in the Moscow region, and like other kids from 

little regional towns we would have organized cultural 

trips to the capital – Moscow. 

It takes a bit more than an hour to get from my native 

town to Moscow, so we tried to invent different games 

to occupy ourselves. The game that became popular in 

the late 80’s was counting foreign cars along the way. I 

remember that winners most often had 7-9 cars! Ponder 

that – 9 cars during one hour drive! 

They say time flies, but during the last few years, time 

seems to have participated in a race with a spaceship 

traveling at the speed of light. 
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and only on rare occasions. Besides, they cost twice as much as meat (that’s the favorite 
comparison that every adult used around me). At lucky times they were my reward for 
the tiresome trip to Moscow to get… sausages.
My family would go to Moscow at least once a month and they would take me with them. I 
guess I was around 4 years old when I went on my first trip. But I had a chance to see Red Square 
for the first time only when I was eleven. Before that we made only grocery-shop city tours. I 
hated those shops – with nothing to see – just meat, meat and meat, and a long, long queue or 
two; queues with no beginning or end, at least not to be seen by a kid of 4. For 2 hours I could 
only stand and dream that maybe the next shop will have chewing gum or bananas!
To find them was not enough. It would take time to talk my mom into buying some. The 
green bananas were cheaper; therefore most often they were the choice. It would take us 
an hour of patience, standing in line to get the green fruit from Africa. And then it would 
take another week of patience to wait for them to become ripe! Guess where – in the dark 
wardrobe or in the oven! 
Obviously, I failed my patience test most of the time. I still wonder how I could find 
green bananas tasty! I guess that proves that the mind is wonderful tool – we can make 
ourselves believe whatever we want. I remember a young relative pointing his little 5 
year old finger, at the crescent moon in the starry sky, saying: “Mummy – banana!”. 
The shortage of things such as foreign chocolate, washing powder, soap, etc, made them 
so popular that we never needed, or had any advertising. The first commercials that 
appeared were taken as solemn and wise advice. Old ladies would go to the shop and 
get the products recommended on the TV and then complain to the neighbor that their 
favorite celebrity is a liar because the washing powder did not erase the stains on her 
husband's shirt! 
Commercials gave us kids an opportunity to feel so special; going out and saying to 
friends, “I just had a chocolate that was shown on TV!” First, it would give you a 100% 
chance to hear “WOW” in response. If the phrase was followed by a bubble of gum from 
the mouth – then you were the king of the day!
Bubble gum – that was another thing that haunted post-Soviet little minds. Parents were 
very much against spending money on bubble gum. But we were creative. 
The bubble gum could be chewed for two days straight. That was not a limit, but then 
there were some conditions to follow. First of all it should be kept in the fridge at night. 
On the third day, one could add some jam to make it at least taste like something. The 
fifth day would be the most tragic, because that is when one had to let it go. 
As for blowing bubbles, the skill was very much detested by parents and very honored by 
children and teenagers. Sometimes one had to arrange a trade to make someone teach 
you the tricky movement of your tongue and lips to make that bubble.
Soviet times are obviously famous for its queues, but maybe not everyone knows that 
some queues could last for weeks, months or years…and the queues were outside the 
shop even in the night…with the shop closed. I’m afraid your mind would braek if I asked 
you to try and guess what those queues were after and how they worked. So I’ll tell you 
another story. 
When, at the age of eight, I was taller than the old fridge in my apartment, my family 
decided to get a new one. There were no fridges in the shop. They would arrive in some 
quantities and were assigned to people long before the fridges got to the store. To hold 
that assignment, one had to appear at that shop everyday to prove desire and a certain 
determination to get one, and to put a signature on a purchase. If you missed even one 
day’s appearance at the shop, one could be easily bumped from the list. But that was not 
it! For some unknown reason, my grandmother would go and stand in that queue in the 
night! Why? The answer was as simple as would have never entered my mind – not to let 
an “illegal” queue appear in the morning if the awaited fridges arrived. There was a bit 
of fridge lottery, too. It was absolutely unpredictable what kind of fridge one would get 
– big, small, a new or old brand. My grandma was lucky as her turn coincided with the 
new and big refrigerator delivery!
The most curious thing is that reviewing all of it, I do not have any feeling of deprivation or 
dissatisfaction.  On the contrary, I feel happy about witnessing the changes that happened 
so incredibly fast. Moreover, witnessing the abundance of goods in the shops that now 
bless us with their long awaited comforts, has somehow taken away the precious feeling 
of enthusiasm and the ability to appreciate the lively tiny joys of this life, as too soon we 
learn to take everything for granted… 
Getting stuck in a traffic jam, let’s try to see part of the evening sky and say “hi” to the 
rising celestial banana. 
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on the streets of Belarus’ capital, Minsk, al-
most every woman is long legged and slen-
der,  with delicate Slavonic features. They are 
manicured and coiffed to perfection and nev-
er appear in public without a slick of lipgloss 
and mascara. Muscovite femme fatales may 
scoff at the idea of ‘provincial’ Belarusians 
knowing anything about style, but anyone 
who’s been to Minsk can attest to the truth 
of their eyes. These ladies know how to dress. 
Despite the average salary being just $250 a 
month, fashion is alive and well in this Rus-
sian speaking republic. Almost every rouble 
goes to their appearance; shoes are saved 
up for, lipstick shades agonized over, and 
outfits planned weeks ahead. Even those in 
their forties and beyond tend to stay trim and 
style conscious. Although there is little choice 
in the shops (Minsk is unlikely to welcome a 
Zara, Monsoon or Mango for some time yet), 
women are keen to follow the latest trends 
and manage to keep themselves looking 
stylish – regardless of their budget. 

women of the world: 
belarusian beauties

 by anne coombes
photoes by author

Tanya is 24 and a teacher. She describes her style as eclectic, as she likes to mix unusual 
items. Jeans are the mainstay of her wardrobe, but she vamps up her look with ethnic 
jewellery, beaded and embroidered blouses and novel hair accessories. She has her eye 
on some knee high crocheted boots with a platform wedge heel for the summer. She 
tries to travel to Lithuania to pick up clothes whenever she can. Her last purchase there 
was a necklace made of beads and ribbons and some turquoise Middle Eastern – inspired 
jewellery. “Looking good gives you status; it makes you appear successful,” she asserts. 
“Women here know what to wear to appeal to men. Our look is about far more than at-
tracting the opposite sex though. We want to impress our friends by showing our indi-
viduality. Clothes are an important form of expression here. We’d rather go hungry than 
set foot outside not looking good. Men buy cars,  but we spend all our disposable income 
on make-up and clothes. Your appearance is worth investing in.”
Most women go to the gym at least once a week and fitness clubs abound in the capital. 
Tanya admits to going three times a week, saying, “This is the only body I’ve got, so I look 
after it. It’s mine and I love it.” Aerobics is the most popular class, but one of the newest fads 
is for strip dance classes. Local legend has it that some girls spend just as much on their 
underwear as they do on their outerwear – so, perfecting an erotic undressing technique 
makes a lot of sense. Incidentally, one of Belarus’ entrepreneurial success stories has been 
the Milavitsa lingerie label. Its factories have gone from success to success. There isn’t a 
woman in Minsk who doesn’t have a few matching sets from one of Milavitsa’s glamorous 
stores. The label has also been selling well throughout the Russian regions. 
Irina is 28, and a university lecturer. She admits that Belarusian women love being the 
center of attention, and thinks this often leads them to choose clothes embellished with 
sequins and diamantes – anything that captures the eye. For the same reason, they can 
end up putting on too much make-up. Although she knows there is a thin line between 
being subtly sexy and being tarty, she knows she doesn’t always achieve the right bal-
ance herself. “I recently bought a glittery blouse for a party and almost instantly realised 
it was a mistake,” she smiles ruefully. She admires the individualism of Gwen Stefani and 
the classic look sported by Nicole Kidman and Gwyneth Paltrow. 
Yuliya is 35 and is an office manager. She describes her style as ‘elegant and feminine’. 
“It’s nice to dress sexy, but, obviously, not at work. I don’t think that’s appropriate. It’s also 
fun to follow fashions but, most of all, I like to feel comfortable. I tend to buy classic pieces 
that flatter my figure: fitted jackets, wide legged trousers and pretty sweaters.” Like many 
professional women, she likes to buy her wardrobe when she travels. Buying good qual-
ity fabrics and well tailored items can only be done in a few select shops in the capital and 
prices are generally prohibitive. 
Yuliya admits, “I couldn’t live without lipstick – the last one I bought was by Chanel. My 
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passion may have come from my mum as she spent a lot of time mixing hers to create 
just the right shade. I also love Givenchy perfume.” Yuliya is blessed with an amazing 
complexion, but she insists this is nature rather than nurture. “All the women in my fam-
ily have naturally good skin – although I think eating dairy products helps: sour cream, 
cheese and yoghurt. My grandmother is 95 and she still looks good. She doesn’t even 
have cellulite! I think that a positive attitude is more important than lotions and potions. 
You need to be content with yourself. Try to bring happiness to those around you. Smile 
and your inner radiance will shine through. The worst thing you can do is be bitchy; jeal-
ousy is destructive – it eats away at you, making you look ugly.” 
Vikar is 23 and is a student. She doesn’t have a lot of money to spend on clothes, but 
always manages to look quirky. She combines jewel coloured cardigans and t-shirts with 
jeans, wears statement jewelery, and extends her ‘experimentation’ to her hair. She has 
a small dash of red, blonde or orange added every few weeks and this keeps her looking 
up-to-date. She says, “I love Madonna. She’s such an inspiration and is in fabulous shape.” 
Anya is 19, and is similarly innovative when it comes to fashion. She likes to customise her 
outfits – using fabric pens on t-shirts or sewing on appliqué details. She also loves team-
ing a plain black dress with a bright yellow or red bag. Luckily, she wears the same size as 
her mum (designer Elena Korshak) so she can share her wardrobe. Vikar reveals that she 
spends about $30 each month on having her hair done and another $20 on creams and 
cosmetics: red nail polish is her weakness. Anya always has a nude coloured lipgloss on 
hand, but rarely wears much else. Vikar believes the cold Belarusian climate helps keep 
women here looking beautiful. “Stay out of the sun,” she advises, “Vegetables always last 
longer when they’re kept in the fridge! Also, keep a window open. Lots of people are 
afraid that draughts are bad for them, but I think fresh air is very important. I have a sauna 



PASSPORT | APRIL | 2007 | issue # 04 

30

PASSPORT | APRIL | 2007 | issue # 04 

feAtuRes

regularly as I’m convinced this is good for my skin. In summer, you’ll often find me relax-
ing at home with my face covered with mashed up cucumbers or strawberries. Finally, 
don’t worry so much. Enjoy each day, value happiness and avoid unnecessary stress.” 
Designers Speak
Moscow’s fashion week now draws almost 50,000 visitors and is fast becoming the hot-
test showcase for new talent. It features many designers from throughout the CIS, includ-
ing those from Belarus. Two of Minsk’s best known couturiers share their ideas on style. 
Elena Korshak’s Autumn 2005 and Spring 2006 collections at Moscow’s Fashion Week 
combined strong geometric designs and simple cuts with elegant femininity.
What first inspired you?
I first began cutting up my mother and grandmother’s dresses when I was six. I thought 
of designing only as a hobby for ages and, even now, I don’t really take it seriously. I still 
feel like a little girl trying out ideas on her dolls. 
How would you describe Belarusian women’s style?
They are extremely sensual and love to dress sexily in high heels and tight trousers. In 
summer, it’s all plunging necklines, sheer fabrics and short skirts. The idea is to attract 
men; eligible bachelors are in short supply. 
What advice would you give them?
We should dress to please ourselves. Some clients who walk through my door seem to 
be apologizing for their existence. They shrink on entering a room, as if trying to take up 
less space. Hold your head high and be proud of yourself. If you’re comfortable with who 
you see in the mirror each day, you can’t go wrong. As for being more elegant, women 
often forget how important small details are – such as earrings. They can be dramatic 
or delicate. When you move your head, a glimpse is revealed. They add an element of 
surprise. Also, full make up at 9 am isn’t a good look. It’s amazing how many women here 
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don’t realise that it’s better to show off their natural beauty. They 
should save the heavy eye shadow for the evening. 
What do you want to achieve as a designer?
I’ve been likened to Prada, which I know would delight most peo-
ple; but I prefer to be recognised for my individuality. Following 
Perestroika, people here became more aware of fashion. Design-
ers were finally able to travel and quickly became influenced by 
what they saw abroad. Of course, it’s good to learn from others, 
but the ultimate compliment is to be called unique. 
Olga Samoshchenko’s collections are inspired by the most femi-
nine of trends. Her Autumn/Winter 2006 collection sported 1940's 
fur collars and cuffs, offsetting tweed, while her latest collection, 
for Spring/Summer 2007, flirts with the simple elegance of early 
20th century Parisian chic. Her silk and chiffon confections almost 
float down the catwalk on their own. Olga has a growing Moscow 
client base and dresses some of the capital’s media elite. 
What first inspired you?
When I was 11 my parents wanted me to attend a boarding school 
in Minsk for talented young artists, but I wasn’t at all keen on the 
idea. I finally agreed when my mother promised that I could have 
my ears pierced if I’d go! I didn’t actually sew anything until I was 
15, when I made a pair of culottes which I then wore constantly. I 
soon came to the conclusion that it was easy and I would happily 
sew without any pattern at all. Only later, studying design at the 
Belarusian Academy of Art, did I realise there might be more to 

making clothes! After graduating, I won first place at the Russian 
Silhouette competition and this gave me an apprenticeship to a 
fashion house in Paris. 
How would you describe typical Belarusian style?
Regrettably, there isn’t much choice in the shops here – mostly 
cheap cotton imports or poorly styled local items. Additionally, 
young women seem heavily influenced by pop videos; they tend 
to choose glittery, revealing outfits for daytime wear.
What advice would you give them?
Dresses are the mainstay of my own wardrobe. You can wear them 
for any occasion and anyone, regardless of their size or height, can 
look good in the right dress. Otherwise, choose well cut classic 
items; wide legged trousers and fitted blouses are flattering. 
Which accessories are most important to you?
My latest passion is designing ornate brooches; I’ve been attach-
ing old settings of pearls or gemstones to pieces of velvet, silk and 
fur. I also love bags; they can completely change an outfit. 
What advice would you give to up-and-coming Belarusian de-
signers?
Anyone who chooses to become a fashion designer here is prob-
ably rather crazy. It’s certainly not an easy way to make money! 
Setting up your own business is always difficult, but even more 
so when there is such a small market for what you produce. Most 
graduates just end up working for state factories – very dull. 
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wIne & dIne

For this issue, our wine tasters got to help with the restaurant review, and it sparked 
an email debate about the Passport restaurant reviews (see box). There are very few 
Spanish restaurants in town and El Parador was a last minute selection. We needed a 
place to try Spanish wines, so we checked out a few reviews. With a location just off 
Tverskaya near Pushkin Square, it had to be good – didn’t it? Jan Heere, head of Zara 
for Russia, had already warned us that diners often judge Spanish restaurants by the 
paella, but that it is impossible to find good paella outside Spain. So he suggested 
we go for the grilled meats.
As usual, we gathered along a long table to grade this month’s wine selections 
from Spain. We had some cheese and other simple starters during the tasting. El 
Parador has a selection of seven Spanish cheeses (190r/50g). We tried Manchego, 
a sheep’s milk firm golden cheese from La Mancha; Tetilla, a semi-soft white from 

el parador

by charles w. borden
photographs by alexei gorov

El Parador 
Ul. Tverskaya 12/2
Tel: 650-1623

William Reichert, one of the wine tasting panel, said “I have to say that I thought that overall everything was very 

good. While it's true that the paella left much to be desired, I thought that the meats were very well prepared, the 

service was attentive without being overbearing, and the atmosphere was unique yet understated (which can be a 

rare find in Moscow!). In a city that is overloaded with restaurants wanting to be ultra-hip and modern, it's refreshing 

to find something that has a classical feel without being garish. And for me the flamenco is a welcome entertainment 

alternative to the ear-drum popping live music that you'll find at your typical Russian or Caucasian restaurant.
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Galicia; Valdeon, a Spanish blue cheese from Castille-Leon; and Queso di Murcia, 
a pure white, spongy goat cheese. The cheeses were accompanied by El Parador’s 
Extremadura Platter (790r) of selected Jamon or thinly sliced Spanish ham. We also 
were served Pate Salad (450r), greens with slices of smoked duck breast seasoned 
with “Le Blanc” hazelnut oil and herbs. The Jamon Rolls with Philadelphia Cheese 
and Almonds (490r) were ok, but I still can’t get used to the new found fascination 
with Philadelphia Cheese. 
As the tasting wound down, we picked up the menus, and many items looked attrac-
tive. I wouldn’t have minded to try a soup such as the Tenerife, a cream soup with 
spinach, shrimp and scallops, or Gazpacho a la Cordoba (350r) with crab meat, but 
we skipped them to try some sides and main courses. The Bric (290r) was recom-
mended; thin pastry fritters filled with lamb, lightly blanched vegetables and soft 
cheese, and the Tortilla Espanola (300r), an omelet pie with slightly browned pota-
toes, chorizo sausage and cheddar cheese. The slightly minty Bric (the pastry was 
filo) were delicious and there were some favorable comments about the Tortilla.
We took Jan’s suggestion and tried the El Parador Grill (2100r for two), a mix of lamb 
ribs, lamb mignons, Angus fillet steak and veal medallions. This was the correct 
choice. We could see the meat on El Parador’s centerpiece grill from our table. Every 
bit was tender and worthy. We also tried the Wild Deer Fillet (750r), baked under a 
crust of aromatic herbs served with rice flour tortillas and Pierna de Lechon (740r), 
a leg of suckling pig baked in Mediterranean herbs. The deer was from Siberia, and 
gamey – a dish that would please hunters. The suckling pig was tender, maybe too 
much so, but the sauce carried it. See our side box for comments on the Valencian 
Paella (800/1200 for 2 or 4 persons). We ordered two sides: Spicy Red Beans with 
Tomato Sauce (110r) and Mixed White and Wild Rice. The large, red beans were ad-
equate but not very spicy and under-cooked; the rice was definitely a mistake.
We ended up having a great time until 1:00 AM when our hard core revelers left to 
go clubbing. The email comment from our Spanish expert on the panel, Jan Heere, 
summed up El Parador:
Would I go back? – Yes, especially for the grill and a couple of the wines. And though 
we did not pay much attention with all the wine and such, the Spanish Flamenco 
dancer and two guitarists provided a nice atmosphere. 

selections from the 
passport review debate
 “(There was somewhat of) a feeling that 
they're still in the process of "remont" – no 
atmosphere! … nothing to do with glorious 
sun-drenched Spain! … We can't be afraid 
to tell the truth! If (a restaurant) gets an 
idea of what's wrong, maybe they'll get 
better. When you learn to properly assess 
places and communicate weak and strong 
points to your readers, it gives you cred-
ibility and power!”

Linda Heward-Mills

“The real killer of the place is there are not 
that many well known Spanish dishes in this 
world…but wow did they screw up that rice 
dish; and that is all it was – a rice dish….
Paella is the wrong word to describe it.”

Dan Klein

“True, the paella was not that Spanish, 
though I loved the meat and the Torti-
lla Espanola was really good! I did love 
some of the wines, and the company was 
great! ”

Jan Heere

In the end, John Ortega settled the de-
bate with a message to Editor John Bonar:
“Hey, stop this: we are doing a restaurant 
review on El Parador.”
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While the bright, airy setting, with a choice between comfortable banquette seating or 
solid tables and chairs, is as modern as you could wish, there is nothing remotely fusion-
like in the menu of Tan, the Chinese-Japanese restaurant a stone’s throw from Triumfal-
naya Square. The restaurant’s spacious interior was designed by a leading Beijing creative 
design agency and incorporate fragments from an imperial palace and carved wooden 
dragons and bas-reliefs while conveying the spirit of 21st century China.
There is an incredible menu created by the Chinese master-chef Duan Chinbo, who is a 
‘chef with attitude’ according to the management. Sticking to traditional Chinese cuisine, 
he has modified some dishes to suit Russian taste, but many of his choices hark back cen-
turies and draw heavily on Chinese folk medicine traditions in their ingredients.
Nothing is more traditional than the tea served to guests by Yu Yan, the restaurant’s ‘Doc-
tor Tea’, who pours hot water from his ancient copper tea-pots with a one meter long 

opulent setting, 
traditional oriental cuisine

by john bonar
photos by jason platt
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spout into an infusion of petals of chrysan-
themum, Chinese dates, barberry, raisin, 
green tea leaves, jasmine, walnut kernels 
and the Chinese kuyuar berries. This re-
freshing tea is imbued with health giving 
properties.
One of the most expensive selections on 
the menu is deep water mollusks of the 
Abalon strain. These invertebrates come 
either from the Sea of Japan or from the 
Atlantic Ocean and are recommended 
by Chinese traditional medicine practi-
tioners for people suffering illness of the 
liver, kidneys and eyes. It is also said to 
improve the structure of blood and a por-
tion of six of the largest at Tan will set you 
back 3,900 rubles.
Ignoring the mollusks, shark fin dishes and 
a variety of swallow nests, all of which have 
health improving qualities, I started with a 
very traditional hot and sour Sichuan soup 
(210 r), which was exactly as I like it, spicy, 
filled with succulent chicken and mush-
rooms, and very filling. Following this with 
a selection of spinach with peanut under 
garlic sauce (290 r) and sliced cucumbers 
with a hot Sichuan style marinade-dip 
(180 r) I enjoyed the crisp taste of the fresh 
vegetables and the appetite stimulating 
sauces. This was followed by Royal shrimp 
with almonds (710 r), recommended by my 
hostess and was a plate of flattened giant 
shrimps coated on both sides with almond 
flakes. This is truly a signature dish that will 
live in the memory. 
The entrees ended with traditional Peking 
Duck (650 r). What was surprising was the 
duck, which came as sliced breast rather 
than shredded, making it more difficult to 
construct rolls from the steamed pancakes, 
finely sliced cucumbers and green onions 
with Hai-sian sauce.
We ended the meal with rice balls, covered 
in sesame seeds (200 r) which were suc-
culent, met my sugar-free dietary require-
ments, but were a pleasant mouth cleanser 
after the duck. 
Although it was a Monday evening, Tan 
was busy by nine p.m. and many patrons 
took the opportunity to have a Tarot read-
ing by the resident fortune-teller.
Tan also has an extensive Japanese menu 
prepared by another Chinese chef, Kao 
Gushuam, who spent seven years on 
Japan’s southern Kusu island; however 
the overall feel of Tan is of China and 
the numbers of Chinese attendants is 
impressive. Checking with our Chinese 
friends in Moscow we find it is popular 
with them as well, which is a true sign of 
quality and a guarantee of authenticity 
in the cuisine. 
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Probably unfairly, I have hitherto shied away from Spanish wines. At a recent wine tasting, Italian 
Maurizio Micciche, owner of Casa Vinicola Calatrasi in Sicily, referred to some of the traditional 
Italian reds as reminiscent of “horse’s sweat” or “wet leather saddle.” This reflects my opinion of 
Spanish wines before this night of Spanish wine tasting. A little like the Don and Sancho, John 
Ortega and I set off on this month’s search for the best Spanish wines in Moscow. Our inn was El 
Parador, just off Tverskaya across the street from Night Flight (where Dulcinea was surely wait-
ing). The innkeeper was Sergey Dzuttcev, the El Parador sommelier, who carefully looked after 
our needs throughout the evening. 
For an event called less than 24 hours earlier, we had a very full table with twelve companions. 
John even brought along the Miami based Arun Garg, the muleteer (implant specialist) who 
three hours earlier had set two titanium studs in John’s jaw. The lone real Spaniard in the room 
was Jan Heere (to be fair, half Spaniard) General Manager of Inditex (Zara brands) in Russia. 

by charles borden
photographs by alexei gorov

don and sancho
for the first time for a Passport wine tasting, we ordered from the restaurant’s wine list 

and the prices reflect this. Sergey was able to give an excellent and useful commentary on 

many of the wines. 
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In an earlier call to Sergey, we had gone over the El Parador wine list which we found on the res-
taurant’s website and ordered the evening selection. Sergey proved to be very knowledgeable 
on the Spanish wine subject. We picked a range of wines from various regions of Spain, mostly 
of the more modern styles. Not so long ago Spain was known only for Rioja and Sherry and 
white wines were unheard of. In recent years, thanks to EU help, new wineries have sprung up 
in far-flung regions of the country and even the Canary Islands and Mallorca have respectable 
producers. As for the whites, the best wines of this evening were two out of the three whites. 

WHiTE WiNES

“As Sortes” Godello Rafael Palacios 2005 (Valdeorros)
A beautiful and refreshing white from the unique Godello grape of northwest Spanish 
DO of Valdeorros. Intense fruity aroma with notes of green apple with a hint of anise. Only 
720 bottles imported to Russia.

“Via Edetana” Edeteria 2005 (Terra Alta) 
Disappointing thin white wine from Grenache Noir, Hairy Grenache and Tempranillo. A 
somewhat mineral taste that some might call complex. 

“Fransola” Sauvignon Blanc Torres 2004 (Penedes) 
Torres is Spain’s best-known exporter and it was voted the Best European Wine Producer 
of the Year 2006. The Fransola is a single vineyard wine, lovely but typical Sauvignon 
Blanc, very fruity and well balanced. It is partially fermented and aged in American oak. 
This was our high scorer.

Top: John Ortega and Dan Klein. Below, left to right: Charles Borden and Arian Alikhani. Sandeep Nasa and Jerry Ruditser. Eric Boone and Jan Heere
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RED WiNES

 “Bilogia” Monastrell/Tempranillo Crianza Bodegas Los Frailes 2004 (Valencia)
Bodegas Los Frailles dates back to the 18th century when it was acquired from the Je-
suits who had been expelled from Spain (Los Frailles – the friars). The most important 
grapes of the Bodega were Manastrell. The vineyards have now been wholly converted 
to organic production and the winery recently modernized. Biologia is an intense blend 
of organic Monastrell and Tempranillo grapes. To be labeled Crianza, the wines must be 
aged at least 2 years with one year in oak.

Syrah Marques de Grinon 2002 (Dominio de Valdepusa)
Syrah is Passport’s favorite red, so this was a must try. Marques de Grinon is a Spanish 
nobleman; his vineyards planted just over ten years ago near Toledo. Rated 89 by Wine 
Spectator, this Syrah is modern, deep ruby and fruity with strong grape concentration. 
Enough complexity with some herbal characteristics. 

“Tres Picos” Bodegas Borsao 2004 (Campo de Borja) 
This was our highest scoring red made from 100% old vineyard Grenache presented in a 
Burgundy bottle. Priced at $12 in the US, it cost over $100 at El Parador. Tres Picos is a nice 
cherry red complex wine rated 90 by Wine Spectator and described:
“Coffee and smoky flavors add complexity to the core of plum and raisin fruit in this mus-
cular red, and pretty floral and spice flavors linger on the finish. A bit tannic now, but still 
expressive. Drink now through 2011.” 

Crianza “Dignus” Vina Magana 2000 (Navarra) 
Bodegas Vina Magana is a modern winery that early on introduced French varieties on 
to Spanish soil. Dignus is a blend of Merlot and Tempranillo (60%), Cabernet Sauvignon 
(30%) and other noble grapes (10%), aged in French oak barrels for one year. 

“Gran Caus” Can Rafols Dels Caus 2000 (Penedes)
A pure Merlot from Penedes, now one of the big wine regions of Spain thanks to EU 
grants. This is a ripe, mellow and delicate modern Merlot.

“LZ” Telmo Rodriguez 2005 (Rioja)
This wine is an example of the New Rioja, a more light, fresh and modern Rioja, with good 
balance between fruit, tannin and acid and no or little oak. This sample did not meet 
expectations but is worth another try.

Reserva Vina Bosconia 1998 (Rioja)
This is a typical old style elegant dark ruby, tawny Rioja from Bodegas Lopez de Heredia 
made with Tempranillo grapes (80%), Garnacho (15%), Mazuelo and Graciano (5%) from 
the Bodegas own vineyards. 

The adventure was a success, and we had a nice tour of Spain. Several of us rode off to GQ 
to find Dulcinea before sunrise. 

WE REPRESENT ONLY 
BEST NOBLE WINES 

FROM ALL OVER THE WORLD! 

COLLECTION OF PALAIS ROYAL 
INCLUDES OVER 500   WINE 

NAMES AND SPIRITS ON OUR 
WAREHOUSE AND BY ORDER.

 
MAJOR ADVANTAGES 

OF PALAIS ROYAL : 

Competitive pricing policy
Guarantee of original quality 

and correct storage 
Large collection and 

Fine and Rare vintages

WHY SERIOUS PEOPLE 
COME TO PALAIS ROYAL?

Individual way of treatment 
to each customer Professional 
selection of private collections

Complete service for wine cellars 
construction Exclusive presents

and packaging Orders with 
the next day delivery

125047, Moscow, 
1st Tverskaya Yamskaya, 36-31

123007, Moscow, 
2d Horoshevskiy, 7-1 A

Tel./Fax: (+7495) 940 2496
233 0757

www.palaisroyal.ru, 
Julia@palaisroyal.ru

Mob.: (+7495) 776 10 41 

…royal taste of wine
John Ortega Sandeep Nasa
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Ortega Easy Rating System
I love this wine! 5 pts.
I really like this wine! 4 pts.
This wine is good! 3 pts.
This wine is not that good! 2 pts.
I don’t really care for this wine! 1 pt.

SPANiSH WiNE RATiNG

White Wines Price (USD)* Price (RR) Rating  
“As Sortes” Godello Rafael Palacios 2005 (Valdeorros) $141.76 3,700 rub. 3.7
“Via Edetana” Edeteria 2005 (Terra Alta) $67.43 1,760 rub. 2.6
“Fransola” Sauvignon Blanc Torres 2004 (Penedes) $92.72 2,420 rub. 3.9  
Red Wines   
“Bilogia” Monastrell/Tempranillo Crianza Bodegas Loc Frailes 2004 (Valencia) $69.35 1,810 rub. 3.1
Syrah Marques de Grinon 2002 (Dominio de Valdepusa) $127.20 3,320 rub. 3.4
“Tres Picos” Bodegas Borsao 2004 (Campo de Borja) $101.15 2,640 rub. 3.7
Crianza “Dignus” Vina Magana 2000 (Navarra) $59.00 1,540 rub. 3.2
“Gran Caus” Can Rafols Dels Caus 2000 (Penedes) $119.92 3,130 rub. 3.5
“LZ” Telmo Rodriguez 2005 (Rioja) $68.20 1,780 rub. 3.1
Reserva Vina Bosconia 1998 (Rioja) $128.74 3,360 rub. 3.5

Companions at the Inn

John Ortega, 
Publisher and Owner, Passport
Charles Borden
Director, Meridian Capital
Alla Anastos
Orthodontist, U.S. Dental Care
Arian Alikhani
President, Lensmaster,
Nicoles Boisset
Eric Boone
Deputy Director, GDO City Properties
Arun Garg
DMD, Center for Dental Implants, Florida
Jan Heere
General Manager, Inditex 
Linda Heward-Mills
Advertising and Promotion Consultant
Daniel Klein
Partner, Hellevig, Klein, Usov
Sandeep Nasa
Chief Representative Office
Quality Pharmaceutical Laboratories
William Reichert
Attorney at Law,
Akin Gump Strauss Hauer & Feld 
Jerry Ruditser
Owner, Coffee Bean
Alexander Tuminov
Kitchen Supplier and Contractor

*The prices below are the El Parador wine list prices. Buyers could expect retail prices to be about a third of these prices.

Top: Linda Hewerd-Mills, Jan Heere. Below: William Reichert,  Alexander Tuminov
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How did you start to learn Russian?
At firts I thought I would never speak Russian or take the metro. But time passed, and 
the language and people became interesting to me. I take two lessons of Russian a week 
and now when I walk alone I enjoy reading the signs and even taking thr metro. I feel 
comfortable here.
Can you say that Moscow is your city?
I wouldn’t say so. I can call a city mine only if I know everything about it. I do not know 
Moscow that much because, it is big; but the area I know is mine.
Have you made friends here? 
I have a lot of friends. Most of them are businessmen and know what they want. They 
worked or lived in Italy and know Italian traditions and like Italian cuisine. You know it is 
kind of strange for me to have a Russian friend. You have a tradition to be with your family 
every free minute and you do not often go out. We on the contrary like taking our wives 
and children and go somewhere to have dinner together.
I know what you may think; now when I am with my family I do not have a free minute: 
we go shopping, I am cooking and I feel that I am a father.
Is your family here with you?
No. But I have my family in the kitchen. The colleagues call me papa because I am trying 
to take care of everything in the kitchen. It is my work. I feel happy cooking.
Do you cook at home?
No; not when I am alone. I go out for lunch and of course it is not an Italian restaurant. I 
like Russian cuisine, sushi, Eastern cuisine. I know some restaurants where the price and 
quality are ok. I do not like expensive places. 
Sometimes even if I work on some big feast I do not eat at all.
Why?
I am so stuffed with the smell,  and feel tired controlling everything, that it is hardly possible.
Do you feel the difference between Russian traditional food and Italian?
Oh, yes! And I would explain it not only with the difference of culture, but also of the 
different kind of products they use. The climate is different. People like drinking alcohol 
with the food;  Russians drink vodka. But you know even in Italy there is a difference. For 
example, I am from Sicily where it is hot and we don’t drink alcohol much. But people 
from northern Italy drink a drop of grappa to get warm in the morning. Grappa is almost 
the same as vodka.
 What else?
The difference is also in the way Russian and Italians combine the food. 

salvatore coco 
chef cuisine
concerto restaurant

a pleasant italian chef talks to 
annet kulyagina
photos by alexey gorov
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But we have something alike still. Russian pelmeni and Italian ravioli?
In a way… pelmeni are bigger in size and more traditional. We can have different kinds of 
filling for ravioli except meat and fish. We use cabbage and pumpkin and vegetables. So 
they are as different as if you compare Mongolian manty and pelmenis.
You know your job very well. Did you always dream to be a chef?
No, I studied medicine for five years; but then I decided to change my life completely.
But why cooking?
You know I was growing up with my nanny. When she was cooking I would always be close 
to her. I watched her making pasta, cakes, and then I started to cook myself. I cooked for 
my big family for family holidays and everybody liked it and I even could manage prepar-
ing meals for 20 and sometimes 30 people. And when I quit medicine, I knew what to do. 
I am with people and feel happy. 
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Sift the flour and salt on to a work surface, add the egg yolk and knead until smooth and 
elastic, adding a little water if needed: the pasta should be elastic but not sticky.

Leave to rest for 2 hours before use. 
Using a pasta machine, roll out as thinly as possible. 
Cutting it into squares 9x9.
Cut the salmon fillet into strip, 2 cm high and 4 cm long and fill the pasta.
Close it forming a candies shape. 

For the foam , first making the ginger oil, in a baking tray pouring the oil and ginger 
and leave for 3 hours in the oven by 70 degrees.
Cool and pour it in a ISI siphon add the cream and a pinch of salt. leave in a bain maire 
by 70 degrees.

For the emulsion in a pan add a little of oil, the vegetable, leave for 5 minutes than 
add the orange juice.
Rduce it by half , take out the vegetables and pour the juice in a blender.

Start to blending it and add the oil slowly. 

recipe
Serves  4
pasta dough
200 gr. Flour 00
50 gr. Semolina flour
7 egg yolk 
1 gr. Salt
filling
Salmon fillet 500gr.
ginger foam
Ginger fresh 50 gr.
Olive oil 50 ml
Fresh Cream 250 gr.
orange emulsion
500 ml fresh orange juice
Fennel 50 gr. 
Celery 50 gr.
Olive oil
Salt

caramelle al salmone, 
spuma allo zenzero , caviale e emulsione 
d’arancia salmon candies, ginger foam, 
black caviar, orange emulsion
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acadEmia cafE & PizzEria  
italian food plus sushi bar. 
Great place to enjoy pizza prepared in a wood oven
11.00-midnight. 2 Kamergersky Per., 292-9649

 Tverskaya    

accEnti  
innovative italian with Japanese touches. 
11.00–last diner. 7 Kropotkinsky Per., 246-1515

 Park Kultury   (Fri, sat, sun)

adriatico  
Exquisite dining. Four seating areas, each with its 
own style and menu. Noon-last diner
3 Blagoveschensky Per., 209-7914

 Mayakovskaya  

aist 
Occupying a three-floor mansion, the first floor holds 
a cafe with a designer interior, a mixed menu from a 
variety of cuisines and more moderate prices than 
are found on the second level. Besides higher prices, 
the second floor also has a classical �9th-century 
dining room interior and a fine-dining menu with a 
mix of French, italian and Mediterranean dishes. The 
third floor offers a summer patio. Noon-Midnight
8/1 Malaya Bronnaya Ul. 736-9131/32

 Pushkinskaya

amfitEatro 
French, italian, and Mediterranean food with a few 
Georgian dishes. live music. Noon-last diner
7 Marksistskaya Ul., 911-0523

 Taganskaya  

amErican Bar&Grill 
hamburgers, steaks, bacon & eggs breakfast and 
more. Children’s room on weekends. �4 hours
2/1 1st Tverskaya-Yamskaya Ul., 250-9525,

 Mayakovskaya
59 Ul. Zemlyanoi Val, 912-3621/15,

 Taganskaya
14 Kirovogradskaya Ul., (inside Global City Trade 
Centre), 956-4843,

 Yuzhnaya

anGElico’s 
italian food with pan-European flair. homemade 
pastas and seafood. Noon-midnight
6 Bolshoy Karetny Per., 299-3696 

 Tsvetnoi Bulvar    (orders from $�00)

antonio 
stylishly modern yet warm restaurant. Wide selec-
tion of French and italian wines. live music
2a Ul. 1905 Goda, 255-1125

 ulitsa �905 Goda  

a ProPos 
In the same building as the Kalyagina theatre. simple 
interior and a sophisticated menu, including interest-
ing seafood options. Not inexpensive. Noon-midnight
2 Frolov Per. 625-4954/38

 Chistiye Prudy

animE i manGa 
sushi bar with, as the name would suggest, a 
Japanese animation and cartoon theme. The walls 
and tables are covered with Japanese cartoons. 
Waitresses dress like Japanese schoolgirls. Noon-
midnight 79 Butyrskaya Ul. 210-3549

 Dmitrovskaya 

atlas cafE and Bar  
Watch sport broadcasts and enjoy European cuisine. 
Open from ��.00 to ��.00
57 BolshaYa GrUZinsKaYa Ul., BldG.1, 255 9887

 Belorusskaya 

australian oPEn  
Eclectic fusion menu. 
Kangaroo and ostrich fillet, live sports broadcasts. 
Mon-Fri �0.00-6.00, sat-sun noon-6.00
10 leningradsky Prospekt, Bldg.1, 214-1749

 Belorusskaya    (Thu, Fri, sat)

Bavarius  
Bavarian food, beer. Noon-Midnight
2/30 sadovaya-Triumfalnaya Ul., Bldg.1, 299-4211

 Mayakovskaya    

Banana lEaf  
sports bar with huge video screen and decent 
indian food. Noon-��.45 (restaurant), �0.00-��.30 
(sports bar). 2 Kozitsky Per., 229-2114

 Tverskaya   

BEGa tokyo 
Modern Japanese restaurant in minimalist surround-
ings. ��.00-�3.00
8th floor hotel Bega, 11 Begovaya alley, 946-1733

 Begovaya, Dinamo  

BlEachErs 2 
All the fun you can handle. �4 hours
30, Tsvetnoy Bulvar, 694-23-03

 Tsvetnoy Bulvar

BEEr markEt 
Out of the way, but has Moscow’s best range of 
on-tap beers numbering some 70 varieties. Modern 
interior and a classic range of food suitable for 
accompanying beer. Noon-midnight 
69 Butyrskaya Ul., 977-7959

 savyolovskaya

BEnihana  
Japanese Teppan-style restaurant and fusion lobby 
bar. Dishes skillfully prepared in front of customers. 
Noon-midnight. 5 Pushkin Ploschad, 209-1023

 Tverskaya  

BEl mondo 
Cozy European eatery with a classical interior. 
Noon-midnight 
16/23 1st Tverskaya-Yamskaya Ul., 250-0029

 Mayakovskaya

BEricony  
home-style Georgian cuisine cooked over charcoal. 
Traditional decor. homemade wine. ��.00-last guest 
11 Ul. Volkhonka, Bldg. 6, 298-1332

 Kropotkinskaya  

Blowfish 
Asian Fusion. Noon-Midnight
30 Tsvetnoy Bulvar, 694-01-45

 Tsvetnoy Bulvar

Botanika 
small, but cute, eatery decorated in soothing shades 
of green fusion restaurant. serves innovative and 
tasty modern dishes for very reasonable prices. At-
tracts a fairly fashionable crowd. ��.00-midnight 
61a Bolshaya Gruzinskaya Ul., 254-0064

 Belorusskaya

BoulEvard  
French, with an eclectic menu. Noon-last diner
30/7 Ul. Petrovka, 209 6887

 Chekhovskaya    (Wed, Thu, Fri)

Biscuit  
Casual dining, eclectic menu. sun-Wed. Noon-Mid-
night., Thu-sat Noon-�.00
19 Ul. Kuznetsky Most, Bldg. 1, 925-1729

 Kuzn. Most  

BlEachErs  
Moscow’s newest sports Bar offers a range of 
Burgers, Pizzas, south American hot dogs, English 
favourites including bangers and mash, shepherd’s 
Pie initiated by General Manager Martin Bainbridge. 
Features happy hour 6-9 every night, ladies Night 
with free Redd’s Thursdays 7-�0 and Monday Count-
down. international sport coverage from around trhe 
world and sports betting on premises from stan 
James. Discotheque from �0.00, �4 hours 
1, Volgogradsky Prospekt (side of Jackpot).
676-3972

 Proletarskaya   
(50% disc sun-Mon noon – �0.00)

BEllaGio  
Chic italian in a scenic and elegant atmosphere. 
live music. 8 Mosfilmovskaya Ul., 143-8887

 Kievskaya 

Bocconcino 
Modest, yet elegantly designed italian restaurant 
that prides itself on its pizzas and probably offers 
the thinnest crusts in town. The pizzas are good 
value, but the bill can add up if you start ordering 
other dishes or wine. Noon-midnight
7 strasnoi Bulvar, 299-7359

 Pushkinskaya

Bon 
The third in a series of designer restaurants with de-
sign by Philippe starck (the other two were opened 
in Paris). italian cuisine for, as would be expected, 
substantial prices. Noon-last guest 
4/4 YaKiMansKaYa Ul., BUildinG 1, 737-8009 

 Polyanka

Bosco  
Italian menu with good selection of wines. Relaxed 
atmosphere. ��am-��pm. 3 red square, GUM, 1st 
floor, 929-3182/3139

 Okhotny Ryad 

cru  
Modern italian prepared by Milanese chef. special-
ties include homemade desserts. Noon-last guest 
61 Bolshaya Gruzinskaya Ul., 254-0064

 Barrikadnaya  

cafE rosEt 
Along with an excellent kitchen, Cafe Roset offers 
a spectacular wine on its list, the Australian, 
Clarendon hills syrah. visitors are welcome from 
9am – midnight.
29, Kutusovsky Prospect, 249-9040

 Kutuzovskaya

cafE Pushkin 
A Moscow classic serving upmarket Russian 
cuisine in lavish, �9th century surroundings. The 
is a bustling dround-floor dining hall and a more 
sophisticated (and pricier) experience complete with 
classical quartet, on the upper levels. Reservation 
essential. �4 hours
Tverskoy Bulvar, 26a, 699-5590

 Pushlinskaya

cutty sark  
Restaurant stylized as a luxury ocean yacht. Fresh 
seafood. Aquarium with live lobsters and  crabs; 
over 40 varieties of fish in an ice showcase; oysters 
bar. seasonal offers from the chef. Wine from 
France, italy, spain and the New World and other 
elite beverages; cigars. "Captain's Cabin" viP room. 
��:00-midnight. Cards :all
12 novinsky ., 202-1312/1621

 smolenskaya, Barrikadnaya

cafE dEs artistEs  
Elegant French eatery and exhibition hall in one. 
��.00-�.00
5/6 Kamergersky Per., 692-4042

 Tverskaya   

cantinEtta antinori 
Out-of-this-world italian plus a selection of 50+ 
Antinori wines. Noon-midnight
20 denezhny Per., 241-3771

 smolenskaya 

ciPollino 
Coffee and cream-colored stylish italian eatery a 
stone's throw from Christ the savior Cathedral. 
Three halls with numerous divans make for cozy din-
ing in this upmarket restaurant. Noon-6.00
7 soimonovsky Proyezd, Building 1, 291-6576

 Kropotkinskaya

cafE rosEt 
Along with an excellent kitchen, Cafe Roset offers 
a spectacular wine on its list, the Australian, 
Clarendon hills syrah. 
visitors are welcome from 9.00 - midnight.
29, Kutusovsky Prospect, 249-9040

 Kutuzovskaya

caffE frEsco 
Relaxed but elegant atmosphere. 
homemade pastas, pizza, and grilled seafood by an 
italian chef. 
Noon-last dinerю
8, 1st Frunzenskaya Ul., 242-0562

 Park Kultury    

carrE Blanc 
Tres chic. Award-winning wine list. Beer on tap. 
��.00-midnight. 19/2 seleznyovskaya Ul., 258-4403

 Novoslobodskaya   

cafE manEr 
European menu which changes every three days. 
�0.00-midnight. 
Berlin house, 5 Ul. Petrovka, 775-1959

 Kuznetsky Most   

cEntral housE of writErs  
Modern European food in an intimate �9th century 
ambience
50 Povarskaya Ul., 291-1515/7273, 290-1589

 Barrikadnaya   

cicco cluB  
Family-friendly classic italian restaurant with a 
winter garden. specialises in italian wines
8-10 azovskaya Ul., 310-3611

 Nakhimovsky Prospekt  

city Grill  
Contemporary European cuisine, state-of-the-art 
interior. Noon-�.00
2/30 sad.-Triumphalnaya Ul., 299-0953

 Mayakovskaya   

courvoisiEr  
Modern European restaurant frequented by the chic 
and stylish. �4 hours
Malaya sukharevskaya Ploschad, Bldg.8, 924-8242

 sukharevskaya 

corrEa’s 
A chain of charming New York-style cafe restau-
rants. Reservation advised. 9:00-�4:00
sadovnacheskaya Ul., 82/2, 969-2113,

 Paveletskaya
Bolshoi ordinka street ,40/2, 725-6035,

 Tretiakovskaya
Bolshoi Gruzinskaya street, 32, 205-9100,

 Belorusskaya
rublevo-Uspenskoe highway, 85/1, 739-2586,

 Krilatskoe

cafE ararat  
Armenian food inside the Ararat Park hyatt. Mon-Fri 
noon-midnight, sat-sun �0.00-midnight
4 neglinnaya Ul., 783-1234, ext. 5028

 Okhotny Ryad  

china cluB  
French-Asian fusion cuisine in an elegant interior. 
Noon-midnight. 21 Ul. Krasina, 232-2778

 Mayakovskaya  
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da cicco  
Family-oriented italian dining. Good wine list. 
��.00-midnight. 13/12 Profsoyuznaya Ul., 125-1196

 Profsoyuznaya  

da Giacomo 
The upmarket international italian restaurant chain, 
which has popular branches in Milan and New York, 
has opened in Moscow. The restaurant is said to 
offer an exact copy of the menu available in its two 
sister eateries. Best known for its seafood dishes. 
Noon-midnight
25/20 Ul. spiridonovka, 746-6964

 Barrikadnaya

dorian Gray  
sophisticated, traditional italian cuisine.
Great Kremlin view. Noon-�.00
6/1 Kadyshevskaya nab., 238-6401

 Polyanka   

discrEEt charm of thE BourGEoisiE  
Eclectic menu in a casual atmosphere. Trendy, young 
crowd. �4 hours
24 Ul. Bolshaya lubyanka, 923-0848

 lubyanka  

dim sum  
Over 40 Chinese dishes prepared by shanghainese 
chefs, but a limited and disappointing dim sum menu. 
Noon-last guest
3 smolenskaya Ploschad, 937-8425

 smolenskaya  

douG’s stEakhousE 
Moscow’s best steakhouse. Noon-Midnight
30 Tsvetnoy Bulvar, 694-0145

 Tsvetnoy Bulvar

druzhBa 
Reputedly the most authentic Chinese restaurant 
in town, with an extensive menu ranging from the 
exotic (ears, offal and trotters) to the more usual 
meat and noodle dishes. �0:30-��.00
4 novoslobodskaya Ul., 973-1234/12

 Novoslobodskaya 

dolf  
Modern European cuisine in a contemporary, elegant 
setting. Purchasable artwork on the walls. 
��.00-�.00 daily
3/2 1st smolensky Per., 241-6217

 smolenskaya  

donna clara  
Cozy cafe with a good selection of desserts. Noon-
11.00. 21/13 Malaya Bronnaya Ul., 290-3848

 Tverskaya, Mayakovskaya  

dzhusto  
upscale Japanese eatery. sun-Thu noon–midnight, 
Fri-sat noon-�.00
9 Bolshoi Tolmachevsky Per., 937-3750, 953-6595

 Tretyakovskaya    

fauchon  
Acclaimed French gourmet delicatessen, wine 
department and more. �0.00-�3.00
7, 1st Tverskaya-Yamskaya Ul., 978-8083/74 
(boutique/restaurant)

 Mayakovskaya 

filE 
Decorated with seaside motifs, the name means fil-
let and this small one-room restaurant does, as you 
would expect, serve fish fillets among other seafood 
dishes. ��am-��pm
4/3 strasnoi Bulvar, Building 3, 209-2844

 Pushkinskaya

floridita 
The total Cuban experience. live Cuban bands, DJ, 
cocktails, la Casa del habanos. Noon-till the last 
guest
stari arbat, 36, 241-03-92

 Arbatskaya

frant  
Centrally located, two-story cafe located in a 
downtown historical building. situated on a corner 
with high ceilings and large windows, this cafe is 
well-suited to sipping coffee while watching the 
world walk by. ��.00-midnight
1 Ul. solyanka, 628-5539

 Kitai Gorod

GalErEya  
Popular with high-end crowd. Menu includes sushi, 
European favorites, and more. �4 hours
27 Ul. Petrovka, 937-4544

 Chekhovskaya   

GEnatsvalE  
Classic Georgian cuisine with terrific Georgian wine. 
live music from �9.00. Noon-midnight
12/1 Ul. ostozhenka, 202-0445

 Kropotkinskaya   (Fri, sat)

GEnatsvalE on thE arBat  
upscale cuisine to satisfy the most selective 
gourmet. Noon-�.00
11 Ul. novy arbat, Bldg. 2, 203-9453

 Arbatskaya  

Godunov 
Russian cousin in this restaurant have been adapted 
to be more tourist-friendly. Try the almond vodka or 
medovuha (honey mead). Noon-midnight
Teatralnaya ploshchad’, 5/1, 298-56-09

 Teatralnaya

Goodman stEak housE  
huge steaks, plus generous side dishes and classic 
American desserts, Noon-midnight
23 Tverskaya Ul., 937-5679

 Tverskaya

Giardino italiano  
Warm and relaxed sicilian restaurant specialising in 
handmade pastas and seafood. Generous portions. 
Noon-�3.00. 37 leninsky Prospekt, 958-1292

 leninsky Prospekt  

Goa 
A chic restaurant and bar popular with a young 
executive crowd. Noon-Midnight
Myasnitskaya ulitsa, 8/2, 504-40-31

 lubianka

Grand cru 
Molecular gastronomy finally makes its way to Mos-
cow. At Grand Cru, they’ve frozen and zapped the 
base ingredients of food for a scientifically intriguing 
eating experienced. in this small, non-smoking wine-
bar you can try appetizer with consistency from 
foam to jelly, which slip down without much need to 
chew, rather like astronaut fodder. Noon-midnight
22 Mal. Bronnaya Ul., 650-0118

 Tverskaya

GrEEn  
in this restaurant you have an opportunity to try 
dishes composed by Anatoly Komm – the only 
Russian chief, admitted in Europe. English-language 
menu, Reservations recommended, Delivery. 
Noon-Midnight
30/7 Petrovka Ul., 650-6887

 Chekhovskaya

GrillaGE  
European-Russian cuisine with vegetarian menu 
and homemade chocolates. Good wines and Chinese 
teas. Noon-midnight. 1/2 Pyatnitskaya Ul., Bldg. 1, 
953-9333

 Novokuznetskaya   

Guillys rEstaurant  
steak&seafood in a historic mansion. Multinational 
culinary hits, special winter menu, extensive wine 
list. Mon-sun noon-midnight
stoleshnikov Per., 6, 629-2050, 933-5521

 Tverskaya, Teatral'naya

Guroo  
indian cuisine in traditional surroundings. Attentive 
service and pleasant ambience. Noon-midnight
20/30 Ul. Krzhizhanovskogo, Bldg.1, 125-6276

 Profsoyuznaya  

GoGol-moGol  
Chic French-style cafe serving Russian and European 
food. �0.00-��.00. 6 Gagarinsky Per., 203-5506

 Kropotkinskaya 

hard rock cafE  
Casual favorites – burgers, BBQ, cheesecake 
– amidst rock music memorabilia. �4 hours
44 Ul. arbat, 205-8335

 Arbatskaya, smolenskaya    
 (Fri, sat, and large groups)

i fiori 
A fashionable place for fashionable people with 
a fashionable menu featuring italian, European, 
Japanese and Thai. has a chill-out section plus 
turntables for guest DJs. The restaurant doubles as 
an interior-design studio, so all items such as vases 
and so on are for sale. Noon-last guest
36/9 novy arbat, 290-7160

 Arbatskaya

italianEts  
Casual italian dining with a French twist.
Noon-�3.00. 
13 samotyochnaya Ul., 688-5651

 Tsvetnoi Bulvar     

Just cafE 
super-centra European restaurant-club with a plush 
interior complemented by large mirrors in elaborate 
frames and crystal chandeliers. Award-winning 
cocktail concoctor seyran Gevorkyan mixes up tasty 
tipples. �4 hours
5/6 Tverskaya Ul., 692-6158

 Okhotny Ryad

kamBala 
seafood restaurant where you mix and match your 
seafood from a bed of ice with your vegetables from 
wicker baskets and have them prepared to your lik-
ing. seating is in little dinghy-like booths named after 
Georgian towns. Noon-midnight
11 novy arbat, Building 2, 291-4909

 Arbatskaya

kasBar  
Arabian, European and Japanese cuisine in oriental 
interiors. Belly dancers every evening. Noon to last 
diner. 53/6 Ul. ostozhenka, 246-0246

 Park Kultury 

karEtny dvor 
Azerbaijani. sample a range of starters like mari-
nated chicken and stuffed peppers before moving on 
to a generous hank of shashlyk. �4 hours
Povarskaya Ul., 52, 291-6376

 Arbatskaya

khato  
Modern Japanese restaurant with diverse Japanese 
menu. ��.00-midnight
19 B. nikitskaya Ul., Bldg.1, 290-2254

 Arbatskaya  

kEks  
Gallery restaurant with a �970s European feel. 
��.00-last visitor. 11 Ul. Timura Frunze, 249-6362

 Park Kultury 

kolkhi  
Classic food plus fat-free fitness menu.
Noon-midnight. 1/1 leningradsky Prospekt, 257-3176

 Belorusskaya 

ko.Bor.-dash 
Classical and formal interior with crystal chandeliers 
and portraits in gold frames hanging on the walls. 
serves a variety of cuisines including italian and 
uzbek. Noon-midnight. 3 orlikov Per., 207-8100

 Krasniye vorota 

kitaisky kvartal  
Authentic uigur cusine from the Xinjian Province of 
China. �4 hours. Outdoor Garden at the Propekt 
Mira location. Prospekt Mira 12/1, 207-6252

 sukharevskaya   

knyaz BaGration  
Georgian cuisine in authentic �9th century atmo-
sphere, as well as wines and ingredients brought 
from Georgia. Noon-midnight
58 Ul. Pluschikha, Bldg. 1, 933-7171

 Park Kultury  

khaJuraho  
indian & European cuisine amongst wooden replicas 
of indian sculptures. Noon-�3.00
14 shmitovsky Per., 256-8136/7202

 ul. �905 Goda    (Fri, sat) 

la haciEnda 
Authentic Mexican Cuisine under direction of 
Moeses Castro. Noon-midnight
13 Komsomolskiy Prospekt, 246-5726

 Park Kulturi

la Grotta  
Modern italian cuisine in a light, spacious interior. 
Noon-midnight. 
27/4 Bolshaya Bronnaya Ul., 200-3057

 Tverskaya  

louisiana stEak housE  
A variety of steaks and shashlik.
European food served as well. 
��.00-�.00
30 Pyatnitskaya Ul., Bldg. 4, 951-4244

 Novokuznetskaya   

la voilE 
super expensive seafood restaurant with a designer 
interior in gold tones. Boasts a tapas menu as well 
as a variety of seafood. 
Noon-midnight 
19 1st Tverskaya-Yamskaya Ul, 771-7940

 Belorusskaya

luByansky 
housed in the same building as the FsB's premises 
by lubanskaya Ploshchad. The two-level restaurant 
among its numerous designer features has five 
projection screens, a DJ and vJ booth and a sound-
proofed area suitable for either karaoke or private 
business meetings. The menu offers a mixture of 
Middle Eastern, Mediterranean with some Russian 
offerings. �4 hours. 
7 Malaya lubyanka, 621-1378

 lubyanka

lyustra  
European, Middle Eastern and fusion cuisine in 
elegant �9th century palace. Noon-last guest
11/1 Vorotnikovy Per., 299-5852/3378

 Mayakovskaya    

l’ EtranGEr  
intimate French-style fusion with friendly atmo-
sphere. ��.00-midnight
13, 1st Tverskaya-Yamskaya Ul., 250-9648

 Mayakovskaya 
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loft  
European with French emphasis. Great view of 
Moscow from the open-air balcony. 9.00–��.00
25 nikolskaya, 933-7713/14

 lubyanka    (for special view)

lE GatEau  
homely French cooking with European touches. 
9.00-�.00 �3 Tverskaya ul., 937-5679, �09-50�0,

 Tverskaya
2 Paveletskaya Ploschad, Bldg.1, 937-0532,

 Paveletskaya
24/27 sadovaya-samotechnaya Ul., 725-6476,

 Tsvetnoi Bulvar     

littlE JaPan  
Arkady Novikov’s latest, this time Japanese cuisine 
of average price and standard. �3.00-�.00
12a B. dorogomilovskaya Ul., 243-2133

 Kievskaya

mEkhana Bansko  
Full Bulgarian menu. Whole baked lamb marinated in 
beer on Fridays. Folk music and dancing waiters. 
sun-Thur noon-��.00, Fri-sat noon-last diner
9/1 smolenskaya Pl., 241-3132/6729, 244-7387

 smolenskaya    

maharaJa  
A favourite spot for spicy indian food. 
Noon-�3.00
2/1 Ul. Pokrovka, 921-9844

 Kitai-Gorod  

macaroni  
Relaxed, cozy restaurant serving classic italian food. 
Noon-midnight
62 Bolshaya Gruzinskaya Ul., 255-5593

 Barrikadnaya  

mario  
Delightful elegance and style flavoured with best 
quality italian dishes
17 Ul. Klimashkina, 253-6505

 ulitsa �905 Goda  

monPlasir  
French cuisine in a lavish �9th-century 
Russian dining hall. ��.00-last guest
2 Ul. schipok, 737-0494

 Belorusskaya  

madam GalifE  
Thai, hungarian, Andalusian and Georgian food.
live music. Noon-midnight weekdays, 
5.00-midnight sat-sun
26/1 Prospekt Mira, 775-2601

 Prospekt Mira

milk and honEy  
Modern European cuisine in an over-the-top �8th 
century hermitage-like interior. �4 hours
38 Myasnitskaya Ul., 921-3278

 Chistiye Prudy

moscow-BErlin  
ideal for coffee and desserts. 
Central European menu. �4 hours
52/2 Ploschad Tverskoi Zastavy, 251-2282

 Belorusskaya 

moscow-romE  
upmarket, Mediterranean food. �4 hrs
12 stoleshnikov Per., Bldg.2, 229-5702

 Tverskaya   

maison cafE  
home-style French cooking in pleasant environment. 
Noon-midnight
12 savvinskaya nab., Bldg. 8, 246-3240

 smolenskaya 

moi druzya  
Relaxed and friendly italian restaurant serving a 
variety of pasta, risotto and fish dishes. Extensive 
wine menu. Noon-midnight
22 1st Tverskaya Yamskaya Ul., 251-1116/7868

 Mayakovskaya 

nostalGiE  
sophisticated French with European and Japanese 
touches. 5,000-bottle wine cellar. Noon last diner 
12a Chistoprudny Bulvar, 625-7625

 Chistiye Prudy   

na lEstnitsE  
Between stary and Novy Arbat on 3 levels. sushi 
menu, Mexican specialties, choice of pasta. DJ’s and 
show programs
1/4 smolensky Per., 24 hours, 244-0655, 202-7670

 smolenskaya 

niGht fliGht  
European favorites by swedish chef: foie gras, elk 
carpaccio, pineapple sorbet. 6.00-5.00 
17 Tverskaya Ul., 229-4165

 Tverskaya  

olhof  
German beer garden on Pushkin square. Pleasant 
atmosphere. Noon-last visitor
5 Bolshoy Putinkovsky Per., 299-2228

 Tverskaya    

ocEan drEam 
A seafood restaurant with a twist. Run by indian 
restaurateurs, this eatery offers a change from the 
swathe of Mediterranean seafood restaurants that 
have opened around town by offering seafood served 
in an indian and Portuguese fashion. Quite expensive. 
��.00-last guest
26 nikoloyamskaya Ul., 502-9906

 Marksistskaya

Poison  
upmarket international menu and an extensive 
cocktail list in stylish surroundings. Popular with hip 
young crowd. Noon-6.00
13 Ul. Myasnitskaya, Bldg. 3, 923-0492

 Chistiye Prudy, lubyanka 

Polo cluB 
international cuisine in stylish and modern sur-
roundings. Menu includes prime beef steak and 
a good selection of seafood. Extensive wine list. 
�8.00-Midnight
Marriot royal aurora hotel, 11/12 Ul. Petrovka, 
937-1024

 Pushkinskaya

Prado cafE  
Predictable offering of European, italian, Chinese and 
Japanese food in plush surroundings. Noon-�.00
2 slavyanskaya Ploschad, 784-6969

 Kitai-Gorod 

PEtrovsky 
Classically styled restaurant situated on the second 
and third floors above a boutique. Offers European 
dishes with modern touches. ��.00-midnight 
21 Ul. Petrovka, 624-0358, 621-5713

 Chekhovskaya

Pros & cons  
Cozy, relaxed restaurant with a French-italian menu. 
Good wine list. Noon-midnight
28 Trubnaya Ul., 921-3392

 Tsvetnoi Bulvar  

PanamE  
French-owned with traditional menu, relaxed 
atmosphere
7 stoleshnikov Per., (entrance through the court-
yard), 229-2412

 Okhotny Ryad

Pasta dElla mamma  
Many kinds of home-made pasta and pizza. From 
noon to midnight
12/9 spiridonyevskiy Per., 730-5600

 Pushkinskaya

Pinocchio  
Gourmet dining. italian chef and sommelier, Cuban 
cigars. Noon-last diner
5/7 Kamergersky Per., 299-7361,

 Okhotny Ryad   
4/2 Kutuzovsky Pr., 243-5688,

 Kutuzovskaya

PraGa  
European, Russian, Japanese and Brazilian dishes in 
luxurious setting. Ten different rooms and a night-
club. Noon-last guest. 2/1 Ul. arbat, 290-6171

 Arbatskaya 

PEPEroni  
Delicious italian cuisine and decor. ��.00-midnight. 
17 Petrovka Ul., 980-7350

 Pushkinskaya  

PrEGo Pizza & Pasta  
Traditional italian cuisine and decor. �0.00-midnight. 
6 dolgorukovskaya Ul., 785-7895

 Novoslobodskaya  

ParisiEnnE 
Four Dining halls in a �9th century mansion, with 
traditional French cuisine. vintage French and italian 
wines. live salon jazz on Fridays/saturdays. �3.00 
until last guest
31 leningradsy Prospect; 613-0784

 Belorussaya, Dinamo 

riviErE 
upscale French food in a smart setting. 
Noon-last diner
4 Bolshaya dorogomilovskaya Ul., 243-0977 

 Kievskaya  

rEstavratsia  
Modern European cuisine accompanied by more than 
80 varieties of whisky. 5.00-5.00
7 leonTYeVsKY Per., 290-5659

 Tverskaya R (Thu, Fri, sat)

rytsarsky cluB  
Georgian specialties with great views from the top 
of vorobyovy Gory. �.00-midnight
28 Ul. Kosygina, 930-0726

 leninsky Prospekt   

rikyu  
Traditional Japanese cuisine in stylish surroundings. 
Extensive drinks menu includes plum wines and gold-
flaked sake. Noon-midnight
26 Prospekt Mira, Bldg. 8, 937-8803

 Prospekt Mira  

shafran  
situated between Patriarch’s Pond Pond and Tver-
skaya ulitsa. sample a range of the delicious mezes, 
which come with unlimited bread. 9,00-�4.00
spiridonevsky Pereulok,12, Bldg. 9, 737-9500

 Tverskaya

simPlE PlEasurEs 
First-rate American dining in tranquil atmosphere. 
��.00-��.00 daily, Tue, Fri, sat – �.00.
22/1 Ul. sretenka, 207-1521

 sukharevskaya   

scandinavia  
swedish-managed restaurant popular with expats. 
Cocktail bar. Noon-last diner
7 Maly Palashevsky Per., 937-5630

 Tverskaya      

shatush  
Modern Chinese with European influences. Minimal-
ist black wood interior. Noon-midnight 
17 Gogolevsky Bulvar, 201-4071

 Kropotkinskaya 

shtolts  
European cuisine in three differently-decorated 
rooms. Noon-last diner
25–27 savvinskaya nab., 246-0253

 smolenskaya  

souP  
Cozy cafe with a reasonably priced pan-European 
menu. Wide beverage selection
62 1st Brestskaya, Bldg.3, 251-1383

 Belorusskaya  

sindBad 
Delightfully fresh food. Which includes a veal stew 
that never fails. The place is small and reservations 
are not taken. ��.00-�4.00
nikitsky Bldg., 14, 291-7115

 Tverskaya

syrnaya dyrka  
Great range of French cheeses. Noon-midnight. 
32 Ul. Bolshaya dmitrovka, Bldg. 4-6., 209-1007

 Chekhovskaya 

starlitE dinEr   
American ‘50s-style diner, extensive menu with 
great breakfasts, nachos and milkshakes. 
Expat hangout. �4 hours
16, Ul. B. sadovaya, 290-9638,

 Mayakovskaya. 9a Ul. KoroVY Val, 959-8919,
 Oktyabrskaya  

shokolad  
Pan-European menu plus a selection of Japanese 
dishes. Cozy decor and live music. �4 hours
5 strastnoi Bulvar, 787-8866

 Tverskaya  

saPPoro  
Modern Japanese restaurant with an extensive 
sushi and sashimi menu. Noon-�3.00
14 Prospekt Mira, 207-0198/8253

 Prospekt Mira  

sEiJi  
Minimalist modern Japanese restaurant with an el-
egantly-crafted and unusual menu. Noon-last guest. 
5/2 Komsomolsky Prospekt, 246-7624

 Park Kultury   (6 options)

sEmifrEddo 
little bit of everything – special set from chef. large 
list of wines, sparkling wines, grappa and cognacs
Noon-�3.00. 2 rossolimo Ul., 248-6169

 Park Kultury

sEno 
This inexpensive Russian restaurant is a good option 
for the budget- or time-conscious. its excellent 
self-service buffet offers a wide range of salads and 
hot meals. 9.00-�4.00 
Kamergersky Pereulok, 6 Bldg. 1, 692-0452

 Tverskaya

sEttEBEllo 
Classic italian menu with a Russian twist. Cozy cof-
fee lounge. Noon-last diner
3 sadovaya-samotechnaya Ul., 299-1656/ 3039

 Tsvetnoi Bulvar  

sPaGo  
stylish restaurant with a wide range of pastas. 
live music. Noon-�3.00
1 Bolshoi Zlatoustinsky Per., 921-3797

 lubyanka  

12 Novinsky Bulvar, Tel. 202-1312

RESTAURANT

Seal of Quality!
Certified as 4-Stars by

European Economic Interests Grouping

OPEN from 11a.m. until midnight

SEAFOOD & GRILL

• Extensive choice of fish and seafood, fresh oysters
• Aquarium with lobsters and crab 
• Original desserts • Cozy atmosphere 
• VIP “Captain’s cabin” • Reinvented menu
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syr  
Charming italian restaurant with a wine lounge on 
the second floor. Noon-last diner
16/2 sadovaya-samotechnaya Ul., 209-7770

 Tsvetnoi Bulvar  

suliko  
3 elegant dining rooms, ��0 Georgian specialties. 
Noon-Midnight
42/2 Ul. Bolshaya Polyanka, 238-2888

 Polyanka   

santorini  
Greek food in a tavern setting. 
Noon-midnight. 15 Bolshaya nikitskaya Ul., 291-4588

 Okhotny Ryad  

taPa dE comida 
Three-level spanish restaurant. The first floor 
features a tapas bar, while the second and third are 
more serious restaurants. 
The tapas bar offers a decent range of inexpensive 
nibbles and a good range of affordable wines. 
shows sporting matches on a large screen. 
24 hours. 20/2 Trubnaya Ul., Building 3, 208-2007,

 Tsvetnoi Bulvar

tiflis  
Georgian food in Tbilisi townhouse. Noon-midnight
32 Ul. ostozhenka, 290-2897/6139

 Kropotkinskaya  

tinkoff  
A beermaker’s industrial-style restaurant. 
live music. Noon-�.00. 11 Protochny Per., 777-3300

 smolenskaya   

tokyo  
Creative setting with sophisticated Japanese food. 
Noon-midnight
6 Ul.Varvarka (inside rossiya hotel), 298-5707/5374

 Kitai-Gorod  

ulEy  
Fusion from a French chef whose credo is “Food is 
art”. sun-Wed noon-�.00, Thu-sat �pm-�.00
7 Ul. Gasheka, 797-4333

 Mayakovskaya    

tutto-BEnE  
Bright, eclectic decor with cuisine from different 
italian provinces. vegetarian menu available. 
Good selection of italian and French wines. 
Noon-�3.00 
1/15 Kotelnicheskaya nab., 234-3223, 915-2610

 Kitai-Gorod   

tsimmis  
Cuisine is comprised of original, carefully-collected 
home recipes. Beautiful interiors. 
separate kosher area with its own kitchen and grill. 
Noon-midnight. 
Kosher kitchen closed sat
3 novoslobodskaya Ul., 973-0873

 Novoslobodskaya   

tunnEl  
Japanese-American food with a European twist. 
Menu includes shashlik, chicken curry and vegetarian 
dishes. �4 hours
7 lubyansky Proezd, 937-4101

 Kitai-Gorod  

tEsoro 
Modern italian food including over fifteen varieties of 
pizza. Good venue for business or romantic dinners. 
live pianist evenings. 
�0.00-�3.00
4 romanov Per., (romanov Business Centre), 
937-7730

 Tverskaya  

t.G.i. friday’s  
American favorites in a cozy wood–paneled setting. 
Noon-midnight
18/2 Tverskaya Ul., 200-3921/2497,

 Pushkinskaya
1/2 leninsky Prospekt., 238-3200, 

 Oktyabrskaya
33 Ul. Zemlyanoi Val, in atrium mall, 970-1187, 

 Kurskaya
14 Ul. novy arbat, Bldg.1, 291-1318, 

 Arbatskaya 
23 Ul. Garibaldi, 779-4211,

 Noviye Cheryomushki.
3 Ul. novoslobodskaya, 780-7922, 

 Novoslobodskaya     

vErsiya 1.0 
super modern cafe/club/restaurant with a virtual-
reality theme. The menu consists of dishes of 
modern European cuisine while the cocktail list is 
extensive. The establishment's main drawing card 
however, is its virtual-reality room, where the walls 
and doors all become giant displays showing cosmic 
scenes, ocean panoramas and other such "realities." 
Noon-�.00, Fri. & sat. noon-�6.00
3 Ul. Varvarka, 647-1303/04

 Ploshchad Revolyutsii

voGuE cafE  
European food, top clientele. 
Mon-Thu 8.30-�.00, Fri 8.30-�.00, 
sat noon-�.00, sun noon-�.00
7/9 Ul. Kuznetsky Most, 923-1701

 Kuznetsky most   

vrEmya yEst  
European food with German and Czech emphases. 
Beer on tap. Noon-5.00
1/2 lesnaya Ul., 251-6873

 Belorusskaya  

vanil  
Fusion of French and Thai cuisine. Great view of the 
nearby cathedral. Noon-midnight
1/9 Ul. ostozhenka, 202-3341

 Kropotkinskaya  

vElvEt  
Elegant dining. house specialties include dorado 
with almond chutney, marbled beef steak, and Fin 
de Claire oysters. Restaurant noon-midnight. Cafe 
8.30-midnight
40 Ul. spiridonovka, 101-4065

 Tverskaya, Mayakovskaya  

vEsna  
Chic modern interior with an italian-Japanese menu. 
Noon-midnight
19/1 Ul. novy arbat, 783-6996

 Arbatskaya 

villa rosa 
Fancy italian restaurant housed in a �9th 
century mansion. Features rose-colored interior 
design, high-back arm chairs and finished of with 
chandeliers. Be prepared to spend a lot of money. 
Noon-midnight
52 Pyatnitskaya Ul., 951-4080

 Dobryninskaya

yaPona mama  
Japanese food in modern, steely surroundings.
sun-Thurs noon-last diner, Fri-sat noon-5.00
11 Tsvetnoi Bulvar, Bldg. 3, 921-6098

 Tsvetnoi Bulvar    (Fri, sat, sun)

yEllow sEa  
Chinese and Japanese cooking with a separate oys-
ter menu. Chef’s specials, comprehensive wine and 
cigars list, summer menu. live gigs by international 
artists on the summer terrace. sun to Tue, noon to 
�.00, Wed to sat, from noon to 6.00
27 Ul. Bolshaya Polyanka, 953 9634/54

 Polyanka

yama-mia 
A two-hall sports bar and beer restaurant located 
right downtown. serves beer-friendly food with an 
italian twist. Offers inexpensive local beers as well 
as imports. shows live sporting matches. 
Noon-midnight
27 Tverskaya Ul., Building 1, 580-0871, 782-7185

 Mayakovskaya

zolotoi kuPol  
upmarket restaurant serving Caucasian and pan-
European cuisine. 
Wide selection of beverages. 
�4 hours
Gorky, rublyovo-Uspenskoye shosse, 419-5278

1 rEdsquarE 
The menu features lavish, centuries-old recipes. 
Expect cream-laden meat dishes with sticky fruit-
based sauces and live folk music.
Noon-midnight
Krasnaya ploshchad, 1, 625-3600

 Okhotny Ryad

4 anGEls cafE 
Cuisine: European, Russian, Japanese
Cozy cafe with gorgeous interior. New menu. Collec-
tion 06/07 Autumn Winter. 
sunday-Thursday: ��.00-6.00 Friday-saturday:
�4 hours
5 Pokrovka, 364-3339

 Kitay-Gorod 

5 rinGs rEstaurant 
Cuisine: European, Russian
Classic European Restaurant with cozy atmosphere 
and elegant interior. 
Noon-last Diner
27 dolgorukovskaya, 250-2551

 Novoslobodskaya  

13 sandwichEs Bistro  
Cozy italian eatery serving warm pressed gourmet 
sandwiches. 
Open from �0.00 to 7.00.
www.�3sandwiches.ru 
21 Ul. Trubnaya, 106-4996

 Trubnaya. 

100% cotton  
Modern European cuisine in a large dining hall topped 
by a glass dome. 
Noon-midnight
43 lesnaya Ul., 506-0033/5533

 Belorusskaya 

AMERICAN STEAKHOUSE

HUNTER’S 
MENU

SHERIFF’S
ROOM

WESTERN STYLE
30 Pyatnitskaya Ulitsa, bldg 4 tel.: 9514244
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With a “Welcome” like the above, I 
could tell I was in for a treat when I 

visited the newly named ICF which meets 
every Sunday at 11:15 in a theater used 
for drama students attending a nearby 
theater school. Ignoring the “gentlemen’s 
club” directly across the street, I followed 
some lively children inside where the 
theater atmosphere prevailed, including a 
garderobe manned by an attendant – on 
a Moscow Sunday morning, I found that 
great! I was shown the way upstairs to the 
theater by one of the Elders of the church 
who proffered me a program. 
The ICF is under the umbrella of the Inter-
national Baptist Fellowship here in Russia, 
but the ICF has taken a unique turn down 
its own path. With too little space to de-
scribe their Mission Statement and their 
Statement of Faith in this column, I would 
say the most unique thing about the ICF is 

welcome to 

international 

christian fellowship!

that they are ministering to the expatriat 
community by encouraging a unique fel-
lowship of faith while in Moscow. In other 
words, the ICF encourages its members 
to retain their membership in their home 
churches, but to join a church home in 
Moscow – the ICF. This is a very generous 
outlook that allows many people from all 
over the world who are in Moscow to join 
together in a largely self-governed com-
munity of faith. “A believer should be a 
member of a church in the location where 
he/she is living currently. For many of us at 
this time, that location is Moscow.”
The service I attended was led by various 
members of the group of Elders and Dea-
cons who lead the group. Musical ministry 
with guitars, piano, flutes and singing led 
the group in Russian and English. Simul-
taneous Russian translation is available to 
the Russian membership, and there is a 
Russian language Sunday School for adults 
along with English language bible and Sun-
day schools for children and adults. There 
are many other groups to join, including a 
special ‘Link” group that can orient a new-
comer to all that ICF has to offer on Sunday 
and on other days when the special study 
groups meet. The church especially em-

phasizes the importance of “small groups 
which make the church more intimate…A 
small group affords opportunities to grow 
and minister together.” Specific chari-
ties that the ICF supports include a Baby 
House. The diversity of the congregation 
was apparent and I met worshipers from 
Europe, S. and N. America and Africa.
And finally, I saw another unique aspect 
of the ICF in action while listening to the 
sermon delivered by one of the Elders. 
The Elders who preach each Sunday rep-
resent the ICF ideal of hearing God’s Word 
presented from different perspectives 
and personalities. A variety of insight is 
revealed through a group of Elders who 
regularly think, study, pray and discuss to-
gether the scriptures that are presented to 
the congregation as a continuity of shared 
beliefs but from the different perspectives 
of the Elders. An interesting approach to 
church governance and spiritual self-lead-
ership. Unique in Moscow and certainly 
inviting! 

Contact ICF at: www.ibfmoscow.org, office 
phone: 507-0635 Services at: Shukina Acting 
Institute, 12A Bolshoy Nikolopeskovsky 
Pereulok between Stary and Novy Arbat.

by susan hetherlington

Moscow’s late winter snow and ice had 
been a perfect excuse for me to stay 

at home and forget about exercising. Why 
walk to the gym through all that hazardous 
material on the streets, when I can walk to 
the kitchen and fix myself a nice hot choco-
late with melted marshmallows on top. I’ve 
decided I’ll wait until spring really arrives 
to start an exercise regimen, when only 
the “snow” from the poplar trees makes it 
hazardous to walk on the streets.
Believe it or not, I had colleagues at my of-

how to stay in shape 

by watching celebrity ice hockey

by linda lippner

fice who were running on late winter ice as 
they got ready for some 1,000k marathon 
somewhere in Europe. And I listened to 
discussions among these exercise addicts 
about which running shoe is better on ice 
and snow, and which one protects from 
frostbite as they took hour long jogs along 
the frozen Moscow River on their well-exer-
cised toes. My concern would be frostbite 
on all parts of my body and the very real 
chance of slipping right into the river as I 
skid on a particularly nasty piece of black 
ice. I fantasize that since the river is more or 
less frozen in the winter; I wouldn’t drow, 
but could continue my jog down below 
the embankment.
And so my idea of a good athletic time 
during those late winter days turned out to 
be watching others engage in sports. Ear-
lier this winter I had an excellent chance 
to watch the best, and the less than best 
but very willing, duke it out on an indoor 
hockey rink on the outskirts of Moscow. 
A celebrity ice hockey tournament was 
planned by former NHL and Soviet hockey 
stars who are retired and willing to fly to 
Moscow for a bit of ice hockey competi-

tion. And then what fun to recruit a few 
business oligarchs, Duma members, a 
Deputy Prime Minister, and even a Deputy 
Chief CEO of Gazprom to compete and 
see if they have the Right Stuff. The sports 
fans were enthusiastic and many of us 
reminisced about former games in Detroit, 
NYC or Toronto. Of course, more serious 
matches also include all-out blood on the 
ice brawls. These guys and one girl (yes – a 
business woman made it out on the ice!) 
were hockey-polite with gentle checking 
into the boards and some penalty box 
transgressions, but who really wants to 
bash away at the Deputy Prime Minister 
under Putin before the ‘08 elections, or put 
the future of Gazprom at risk by sidelining 
a deputy CEO?
No one had to worry about frostbite on 
these nicely iced rinks, and I was offered 
hot chocolate as good as in my own kitch-
en. Hockey pucks were flying, but hockey 
sticks were discreetly kept close to the ice. 
And finally, I had a great idea for next win-
ter: buy an air hockey game and get a little 
exercise smacking away at a hockey puck 
just like the big guys on the ice! 
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Belarusians say that the weather is as 
changeable as a woman. Sure enough, 

temperatures can swing from +5 to -15 
degrees within a week and it might snow 
one day and be bright sunshine the next. 
At certain times of the year, it’s hard to 
know if you’ll wake up to a blizzard or to 
dazzling azure skies. The Belarusian lan-
guage gives each month a charmingly fit-
ting name. December is ‘Snezhan’ – the 
snowy month. January is ‘Studzen’, mean-
ing cold, while February is ‘Liuty’ – angry. 
Naturally, the greatest pre-occupation at 
this time of year is the coming of spring. 
When will it be warm enough to put away 
heavy coats? It’s said that: ‘the longer the 
icicles, the longer winter will last’. March, 
or ‘Sakavik’, is the juicy month – calling to 
mind images of green buds and lush grass 
emerging through the frost. April is beauti-
ful – ‘Krasavik’ – and May is grassy, ‘Traven’. 
On March 9th, traditionally, clay images of 
larks are made, their heads smeared with 
honey. These are carried around the village 
amidst singing to encourage the birds to re-
turn and bring spring with them. Children 
eat pastries shaped like birds and some of 
the delicacies are hung up outside as tasty 
incentives for our feathered friends.

Several dates are believed auspicious when it 
comes to predicting the forthcoming weather. 
It’s said that, on March 14th (St. Evdokia’s day), 
bright sunshine foretells fine skies for the rest 
of the year. If you see a rook flying before this 
date, the whole summer will be wet. Fog in 
March foretells a rainy summer. Warmth on 
May 13th indicates similar temperatures for the 
next four months and a fine harvest to boot. 
Although June is the red month (also meaning 
beautiful) – ‘Cherven’ – and July is the month 
the Linden tree blooms – ‘Lipen’ – both are 
temperamental months in Belarus; just when 
everyone is longing to take a picnic and go 
swimming in the nearest lake, it could be lash-
ing with rain. As Belarusians go to gather sap 
from Birch trees in the forests (used to make 
a cordial), they’ll know that the more liquid 
gathered, the wetter summer is expected to 
be. However, if you hear a cuckoo on June 29th 
(St. Peter and Paul’s day) summer should be 
long and hot. During these months, look out 
for spiders; if they’re all hiding, this means that 
rain is on the way. Ravens’ croaking also pres-
ages the coming of wet weather. Although 
you might expect August to be the height of 
summer, it’s not unusual to see more grey skies 
than blue. It’s the harvesting month – ‘Zhniven’ 
– so everyone prays for the rain to hold off.  

 ‘Vrasen’ is September – the month the Vera-
sok plant blooms. Soon, the last remnants of 
summer are fading and people’s thoughts be-
gin to turn to the coming winter. When cats 
curl themselves inwards, hiding their noses, 
cold weather is sure to be on the way. If they 
scratch their claws against the floor, there 
might even be strong frosts. ‘Kastrychnik’ – 
October – is the month of fires and November 
is ‘Listapad’ – the month of falling leaves. 
Watch out for ravens croaking again, dogs 
rolling on the ground, and spiders fighting 
one another: these all foretell the turn of the 
season. If it’s frosty on November 21st (St. 
Michael’s day), then the snows will lie deep 
in the weeks ahead. Traditionally, this was 
the time when Belarusians believed wolves 
unlocked their jaws and began to prey on 
farmers’ cattle. When the moon turns red, 
heavy snow is expected. By December 4th 
(St. Barbara’s day) frosts are usually well es-
tablished. Their severity on this date augers 
the harshness of the winter ahead. 
Belarusians preoccupation with the seasons 
may be rooted in the country’s strong agricul-
tural background but, even in these modern 
times, few can resist debating when the first 
flakes of snow are likely to fall, or whether 
they’ll be cooking shashlik outside by June. 

forecasting the weather by anne coombes
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16 Tons 
6 Presnensky Val, Bldg. 1, 
Tel.: 253-5300

 1905 Goda
35MM 
47/24 Ul. Pokrovka, Tel.: 917-5492

 Krasnye Vorota
Amadei Moscow Musical Theatre 
4 Ul. Spiridonovka, Tel.: 290-0956

 Arbatskaya
Apelsin Club 
11 Ul. Shvernika, Bldg. 1, Tel.: 718-1600

 Akademicheskaya
B1 Maximum 
11 Ul. Ordzhonikidze, Tel.: 648-6777

 Leninsky Prospekt
B2 Club 
8 Bolshaya Sadovaya, Tel.: 209-9909

 Mayakovskaya
Bolshoi Theater 
1 Teatralnaya Pl, Tel.: 250-7317

 Teatralnaya
Central House of Writers 
53 Bolshaya Nikitskaya, Tel.: 291-6316

 Krasnopresnenskaya
Club on Brestskaya 
6 2nd Brestskaya, Tel.: 200-0936

 Mayakovskaya
Conservatory 
13 Bolshaya Nikitskaya, Tel.: 229-2060

 Biblioteka im. Lenina 

Dolphinarium 
27 Mironovskaya Ul, Tel.: 369-7966

 Semyonovskaya
DOM Cultural Centre 
24 B. Ovchinnikovsky Per., Bldg. 4, 
Tel.: 953-7236

 Novokuznetskaya
Galina Vishnevskaya Opera 
Centre 25 Ostozhenka, Bldg. 1, Tel.: 201-7703
  Park Kultury
Helikon Opera on Nikitskaya 
19/16 Bolshaya Nikitskaya, Tel.: 290-6592

 Arbatskaya
5 Ul. Druzhinnikovskaya, Tel.: 363-9955

 Krasnopresnenskaya
Luzhniki Sport Complex 
24 Luzhniki, Tel.: 785-9717

 Vorobyovy Gory
Moscow international Performing
Arts Centre 
52 Kosmodamianskaya 
Naberezhnaya, Bldg. 8, Tel.: 730-1011

 Belorusskaya
Moscow Puppet Theater 
1 Petrovskie Linii. , Tel.: 200-4734

 Kuznetsky Most
New Ballet (Moscow State Musical 
Theater of Plastic Ballet) 
25/2 Novaya Basmannaya, Bldg. 2, 
Tel.: 261-7603

 Krasnye Vorota

Novaya Opera 
3 Karetny Ryad, Tel.: 200-0868

 Pushkinskaya 
 Tverskaya

Operetta Theatre 
6 Bolshaya Dmitrovka, Tel.: 692-6377

 Teatralnaya
Sats Children’s Musical Theater 
5 Prospect Vernadskogo, Tel.: 930-7021

 Universitet
Stanislavsky 
and Nemirovich-Danchenko Theatre 
17 Ul. B. Dmitrovka, Tel.: 629-2835

 Pushkinkaya
State Kremlin Palace Kremlin

 Aleksandrovsky Sad
Tel.: 928-5232
Tchaikovsky Concert Hall 
4 Triumphalnaya Pl, Tel.: 299-037

 Mayakovskaya
Teresa Durova Clowning Theater 
6 Pavlovskaya. Tel.: 237-1689

 Dobryninskaya
TsDKh 
10 Krymsky Val, Tel.: 238-9634

 Oktyabrskaya
Vinzavod Centre 
of Contemporary Art 
1 4th Syromyatnichesky Per., Bldg. 6 
Tel.: 207-8252

 Kurskaya
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road rage in russia

As more drivers and their cars hit the roads and traffic has worsened, road rage has 
come to Bedrock. But in Bedrock the situation is more complex. The drivers here per-
form maneuvers that not only would have them hunted down in America, but earn 
them instant revocation of their driver’s license for life. Back in civilization, I often find 
myself in traffic chuckling over the reaction I could expect if I performed any of the 
classic Bedrock maneuvers. 
It was about 5 years ago, when I first took to the roads. I had never driven the Bedrock 
roads before, already sensitive to the challenges. I told Wilma, “I can’t drive here; I’ll 
have a heart attack in three days.” It takes a lot to set me off, but I can lose it – my first 
wife knew all the right hot buttons. Nevertheless, I got my first road lessons and over 
time have learned new skills.
My first big lesson was that some Bedrock drivers could actually take your life, such 
as by forcing you into oncoming traffic if you don’t move out of the left lane quickly 
enough. In this maneuver, the offender drives up behind, within centimeters of your 
back bumper. Then the flashing headlights start. Just as you are about to move to the 
right, he swings out on your right side and cuts in inches from your right front quarter 
panel. An inexperienced driver might react by heading into oncoming traffic and by 
the time the colliding cars had stopped moving, the offender would be a mile away.
Late one evening a few months ago, I was driving the Pomegranate Pyaturka down 
Shmitovsky Proyezd, when I suddenly found a white Volkswagen station wagon flash-
ing lights a few feet off my back bumper. Shmitovsky is essentially a two-lane road, 
what with cars parked on both sides of the street. The Volkswagen was relentless; he 
expected me to pull over and let him speed by. Finally he swung out into the oncoming 
lane (thankfully there wasn’t much traffic) and then, less than expertly, performed the 
cut-in maneuver, side-swiping my beauty. He took off but stopped at the light where 
I caught up with him. Dennis and I both got out and exchanged words and at times 
like this I resort to four-letter English words. He settled down and said in English, “Oh, 
you’re a foreigner. Take my number. I’ll pay for the damage.” As if he knew he was in the 
wrong since I was a foreigner, but perfectly within his rights if I had been a dedushka 
(grandfather).
It has taken a long time, but I have learned virtues, especially patience. Sit back and 
enjoy the show. Demonstrate politeness. Maybe it will be contagious. After all we all 
had a hard day. And you really don’t know who the guy is that you’re flipping off – could 
be mafia, or a government honcho. As a friend pointed out recently in another context 
– we play with tennis rackets, but these folks play with baseball bats. 

Fred was living in southern California in 
the early ‘80s when he first heard the term 
“road rage.” There were several freeway 
shootings in snarled Los Angeles traffic, 
spawning clever bumper stickers including 
“Keep Honking, I’m Reloading.” These days 
in the US, even a small slight of perceived 
driver etiquette can result in the offender 
being chased down on the road. 

fred flinstone
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This story of a Kazakh nomad during the reign of Stalin is remarkable for its unedited 
recounting of the facts and experiences of Shayakhmetov’s early life as a boy and young 
soldier. There is no hyperbole or bitter polemic, although the systematic destruction of 
the traditional way of life of the Kazakh nomads would warrant it. Instead the author 
treats the Soviet collectivization of agriculture almost sympathetically.  
Denied a complete education on the grounds that his father was a disgraced ‘kulak’ Shay-
akhmetov returned from the war with Germany, and became a teacher rising to the posi-
tion of headmaster of the secondary school and head of the local education department. 
He retired in 1981 but still plays an active role in community affairs in Oskemen, formerly 
Ust-Kamenogorsk.
He is now in his mid-eighties.
In his introduction, Tom Stacy points out the suffering of the Kazakhs under the rule of 
Stalin and his policy of collectivization launched in 1929. “During that period the popu-
lation of indigenous Kazakhs fell by approximately 1.2 million from death by starvation. 
Over the whole of the first decade and a half of effective Soviet Communist rule, from - say 
– around 1923, some 1.75 million Kazakhs out of a previous population of around 4 million 
were lost by starvation or execution or, in the case of about a tenth of that number, by flight 
to other countries in the region, notably China, Afghanistan and Iran. This is a story of willed 
catastrophe, on a scale of ideological horror unequalled even in the total record of Stalin’s 
tyranny, and only subsequently surpassed by Mao Tse-tung and Pol Pot.”
Shayakhmetov’s tale is a family history, interwoven with Kazakh tradition, beginning with an 
account of the idyllic life of a nomad that he lived as a child. He rapidly takes us into an ac-
count of collectivization and the effect it had on the nomadic tribes vividly described in the 
trial of his uncle, who became a fugitive before surrendering to a prison sentence. This is a 
poignant tale, which evokes powerful emotions as Shayakhmetov’s describes how traditional 
hospitality and nomadic mores wilted in the face of the famine that swept the Steppe.
The stoicism of the author, and his comrades, shines through the pages.
A worthwhile read that focuses on a little known aspect of the Soviet era and its effect on 
the nomadic people of Kazakhstan. 

by james logan

sad tale of a willful catastrophe

THE SiLENT STEPPE
Mikhamed Shayakhmetov
Translated by Jan Butler
Stacey International
345 pages. GBP 19.95
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religion
ST ANDREW’S ANGLiCAN 
CHURCH 
April 2007 schedule
HOLY WEEK AND EASTER:
April 1 Palm Sunday
11:00 –  Holy Eucharist with 
Palm Procession
April 2, 3 and 4 
Monday-Wednesday
12:30 – Lunchtime Concerts 
with Speaker
19:00 – Holy Eucharist with 
Music and Speaker
April 5 Maundy Thursday 
12:30 – Lunchtime Concert 
with Speaker
19:00 – Ecumenical Liturgy for 
Holy Thursday
21:00 - 6:00 – Gethsemane 
Vigil in Church
April 6 Good Friday 
12 noon - 15:00 – Vigil with 
Ecumenical Service of Stations 
of the Cross
19:00 – Ecumenical Liturgy for 
Good Friday
April 7 Holy Saturday 
20:00 - 22:00 – The Easter Vigil 
and Liturgy
EASTER DAY
8:30 a.m. - Holy Eucharist
11:00 a.m. – Sung Eucharist for 
Easter Day 
Sunday services:   
8:30 – Holy Communion 
11:00 –  Sung Eucharist with 
Sunday School and Crèche
18:30 – Evening Prayer
Weekdays:
8:30 – Morning Prayer 
18:30 – Evening 
Prayer (including Saturday)
Wednesdays:
19:00 – Holy Communion 
19:45 –  Bible study 
Thursdays: 
Concert night with classical 
concert being started at:
19:30 (Tickets at the door) 

St Andrew’s Anglical Church
Voznesensky Pereulok 8, 
Moscow (Metro - Okhotny Ryad 
or Pushkinskaya)
Phone/Fax: 629-0990
www.standrewsmoscow.org 

Music
MOSCOW iNTERNATiONAL 
CHOiR
The Moscow International 
Choir has started its spring 
season and is currently holding 
rehearsals every Tuesday at 
19:00 at St Andrew’s Church on 

Voznesensky Pereulok.
Moscow International Choir is an 
amateur choir. They sing mixture 
of classical music and popular 
music and will have a seasons 
concert at the end of May. 
New Singers are welcomed, 
no experience necessary. Just 
come along. 

For more information please 
contact:
Moscow.International.Choir@
gmail.ru
Tel.: 200-5205 or
8-916-522-8339

social
iCL HELP LiNES
Free Psychological help line
8-926-113-3373

A free, confidential phone-in 
service, providing professional 
counselling service in a discreet, 
comfortable atmosphere. This 
service is provided by an inter-
national team of psychologist, a 
psychotherapist experienced in 
counselling different relational 
and personal issues, handling 
trauma and crisis, career coun-
selling and psychotherapy.
Counselling is available in Eng-
lish, Russian, Polish and French.
8:00 – 23:00 daily
Contact: ICL@list.ru

BiG CHANGE
Educational Centre and 
Charitable Fund promoting 
educational opportunities for 
orphans.
Big Change invites all to come 
and meet new friends in April.
April 1 
“Sunday Salon” charity concert 
of Gnesinskoye students.
Concert starts 14:00 
April 22 
“Sunday Salon” a concert of Ma-
ria Fedulova, singer of children’s 
musical theatre on Basmannaya.
Concert starts 14:00 
April 28 
“A self-thought”: the 15th stu-
dents’ conference “A window to 
Prague”. The event we hope will 
be interesting and useful in case 
someone is willing to enter into 
our studying process, under-
stand the educational methods 
and process.
The conference starts 12:00
We will be glad to see every-
one, come with your children, 
friends. There is no payment for 

any concert.
Just come. We meet you in Big 
Change.

Big Change: 
Moscow, 2d Kozhevnichesky 
Pereulok, 10/11.
Metro Paveletskaya 10-15 min-
utes walk.
Tel: 8-495- 633-2479
Contact: Irina Ryazanova, 
Elena Mikhailyuk

THE iNTERNATiONAL 
WOMEN’ CLUB 
The IWC holds newcomers cof-
fee mornings the second Tues-
day of every month at the Hard 
Rock Café, Arbat, 44. Everyone is 
welcome form 10:00 to noon.

AMERiCAN 
WOMEN’S ORGANiSATiON
The AWO of Moscow has over 
200 members and assists expat 
women adapt tp life in Moscow. 
The AWO meets the first and 
the third Wednesday from 10:30  
to noon at the Hard Rock Café, 
Arbat 44.
Every second Wednesday is the 
newcomer’s coffee at 10:30 till 
noon at the Hard Rock Café.

Business
Association of European Busi-
nesses in the Russian Federation
The AEB in Russia invites to the 
April conference “Last Ten-
dencies of CG Development 
in Russia – Corporate Ratings 
Development Dynamics”
The meetings take place:
April 3 CORPORATE GOVER-
NANCE: 
Last Tendencies of CG Develop-
ment in Russia – Corporate Rat-
ings Development Dynamics
April 4 AEB OPEN EVENT: 
National Priorities of New Tech-
nologies: Science and Technolo-
gy Transfer, Konstantin Skriabin, 
Russian Academy of Sciences 
April 4 LEGAL COMMITTEE: 
Doing Business in Ukraine
April 5 HR COMMITTEE: 
Meeting with the Head of the RF 
Labour Inspection
April 12 REAL ESTATE COMMIT-
TEES: Real Estate Development 
Finance II 
April 17 AEB Annual General 
Meeting
April 18 BANKING COMMITTEE: 
Financial Instruments: 
Derivatives

April 19 HR COMMITTEE: 
Motivation workshop
April 26 REAL ESTATE COMMIT-
TEE: Office Market Update
AEB OPEN EVENT: 
Mikhail Schmakov, Federation 
of Independent Trade Unions 
in Russia
FINANCE and INVESTMENTS 
COMMITTEE: 
CFO Business Breakfast
LEGAL COMMITTEE: 
Consumer Protection
Supported event
 April 3 "Effective and Efficient 
Corporate Education" 
Stockholm School of Economics 
Free-of-charge to AEB members 

Association of European Busi-
nesses in the Russian Federation
Ulitsa Bolshaya Ordynka 40, Bld. 
2, Moscow, 119017
Tel (+7 495) 721-1760 
Fax (+7 495) 721-1761
info@aebrus.ru
www.aebrus.ru
For more information please 
Contact: Irina Sergeeva,               
is@sserussia.org 

THE AMERiCAN CHAMBER OF 
COMMERCE iN RUSSiA
AmCham's Annual Meeting 
and Awards Dinner. We will 
name 2006's recipients of the 
Amcham awards .
Marriott Grand Hotel Saturday 
April 14, 
18:00 
18:00 the Annual Meeting 
18:30 Champagne reception
19:00 the Dinner and Awards 
Ceremony

For more detailed information 
on the tickets and sponsorship 
opportunities contact Oksana 
Marchenko, 
E-mail: omarchenko@amcham.
ru
Tel.: 961-2141
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rEstaurants & Bars

0��
Academy 
Acapulco
Accenti
Adriatico
Alpen Terrasse
American Bar&Grill
Antonio
Art Bazar
Art Chaikhona
Australian Open 
Muskat
Baan Thai
B.B.King
Beerhouse
Benihana
Bezh
Big-Pig-Pub
Bookafe
Boulevard 
Coconuts Bar&Grill
Maisoncafe
Cafe Mokka
Cantinetta Antinori
Сarre Blanc
Che
Churchill 's Pub
Cicco Pizza
Coffee Bean
Colonna
Correas'
da Milio
Darbar
Deli France
Del Mare
Delis Cafe
Donna Klara
Dorian Gray
Doug & Marty's Boarhouse
Eat Cafe
El inka 
Esterhazy
Etazh
Fame Cafe
Fat Mo
Fata Morgana
Felicita
Gallery Cafe
Gallery of Art
Gallery of Roses
Gandhara
Gibo e viso
Goodman steak house
Gorki
Guill 's
Gulden
hard Rock Cafe
hic Bibitur
hippopotamus
ichiban Boshi
il Patio
irish Bar in sheremetyevo
italianets
izola
John Bull Pub
Khajuraho
Kivayaki
labardans
le Club
leonardo
london Pub 
los Bandidos
louisiana steak house
Maestro de Oliva
MAO
Mario
Mekhana Bansko
Mesto vstrechi

Moka-loka
Moka-loka 
Molly Gwinn's Pub
My place
Night Flight
No Name
Noahs Ark
Nostalgie
Old Tokyo
Palazzo Ducale
Paname
Pancho villa
Paper Moon
Parisienne
Pinocchio
Pizza Maxima
Planet sushi
Porto Maltese
Probca
Public
Pyramid
Rendezvous(hotel iris � floor)
R&B cafe
Rosie O'Grady's
santa Fe
scandinavia
seiji
seven seas
shafran
shanti
shamrok 
silvers irish Pub
simple Pleasures
sports Bar
starlite Diner
sudar
sv
T.G.i.Friday's
Talk of Town
Tesora
The Furniture Museum
The Place
The Real McCoy
Tofu
Trattoria Macaroni
Tunnel
uley
uzbekistan
vanila sKY
v.i.P.National
vesna
viva la vita
vogue Cafe
White sun of the Desert
Yapona Mama
Yellow sea
Zapravochnya
Zebra skver
Coconuts

hotEls

Alrosa 
Ararat Park hyatt
Arbat
Art-hotel 
Baltchug Kempinski
Globus
East-West
iris
Katerina
Marriott Grand
Marriot Aurora
Marriott Tverskaya
Metropol
Mezhdunarodnaya �
Moskow Country Club
National
Novotel �
Novotel �

Orlyonok
Proton
Redisson slavyanskaya
Renaissance
Rushotel
savoy
sheraton Palace
soyuz 
sretenskaya
swisshotel Krasnie Kholmy
Tiflis
ukraina
volga
Watercolors
Zavidovo
Zolotoye Kol'tso

BusinEss cEntErs

American Center
Business Center Degtyarny
Business Center Elite
Business Center Mokhovaya
Business Center Renaissance
Business Center 33 usacheva str.
Daev Plaza
Ducat Place �
�� Gogolyevsky 
iris Business Centre
Japan house
McDonald’s Building
Meyerkhold house
Morskoi Dom
Mosalarko Plaza
Mosbusiness Center
Moscow Business Center
Mosenka �
Mosenka �
Mosenka 3
Mosenka 4
Mosenka 5
Novinsky Passage
Olympic Plaza
Parus Business Center
Petch & Abels
Publicis united
Romanov Dvor
sadovaya Plaza
samsung Center
schlumberger
sodeksho (Riverside Towers)
sodeksho (Moscow-City)
sokol �0 (intel)
Trehprudny Business Center
usadba Centre
usadba Centre JTi 
Western Bridge Business Cent.

EmBassiEs

Australia
Austria
Belgium
Brazil
Canada
China
Cyprus
Czech Rebublic
Denmark
Egypt
Finland
France
Germany
Greece
hungary
iceland
ireland
israel
italy
Japan
Kuwait

luxembourg
Netherlands
New Zealand
Norway
Peru
Philippines
Poland
Portugal
saudi Arabia
shell EP services
singapore
simens llC
slovenia
south Africa
south Korea
spain
stilas Business solutions
stiles & Riabokobylko
sweden
united Arab Emirates
united Kingdom
u.s. Embassy

mEdical/ dEntal cEntErs

Adventist health Center of Mos.
American Clinic 
American Clinic Dental
American Dental Center
American Medicical Center
American-Russian Dental Сent.
European Dental Center
European Medical Center
French Dental Clinic
German Dental Center
international sOs Alarm Center
international sOs Medical Clinic
u.s. Dental Care

rEsidEntial comPlEXEs

JO's
Park Place (office)
Pokrovky hills 
Rosinka (Office)
Rosinka (sportcenter)

BusinEss orGanizations

American Chamber of Commerce
European Business Club
Russian Financial Club
Russo-British Chamber of 
Commerce

fitnEss cEntErs

Dr. loder 
Gold's Gym
Planeta Fitness
sport line Club
World Class
Radisson slavyanskaya sport Club

airlinEs/travEl comPaniEs

Air China
Air Baltic
American Express 
Adria Airways 
Andrew's Travel
Aviatransagentstvo
Cathay Pacific
Czech Airlines
Delta Airlines
Egypt Air
Feras
Finnair
JAl
Quantas
sN Brussels Airlines
streamline 
swiss international

othErs

Allied Picfords (ангар)
Anglia Bookshop
Anglo-American school
Aerobusinessservice
Allen-Bradley Co. (Rockwell 
Automation)
American Bar Association
American institute of Business 
and Economics
Apple Computer
America Cinema
American Womens Organization
Australia and N.Z. Women's Group
Baker hughes(Aerostar Place)
Banque societe Generale vostok
ВВС
Calinka stockmann
Chadbourne & Parke
Citi Bank
Crown Relocations
Daimler Chrysler
Dhl
Ericsson Corporation
Ernst & Young
Ford Motor Company
General Electric Co
General Motors Cis
Googyear
halliburton international
hinkson Christian Academy
honeywell
hP 
iBM East Europe Russia
international Womens Club
ital-Market
John lang lasalle
Calinka stockmann
little Angels Kindergarden 
Mars llC
Mega
Moscow Turkish Women's Org.
Noble Gibbons
Nortel Networks
NB Gallery
Nestle(on Reception)
Penny lane Realty
Passport Magazine Office
Philips Russia
Pony Express
Procter & Gamble
Raiffeizenbank Austria
Renaissance Capital
Russian-American Christian 
university
Russin & vecchi
Pricewaterhousecoopers
shishkin Gallery
soviet Art Gallery
stockmann Khimki
stockmann Teply stan
stockmann-discount
The Baltimore sun (Apt.�8.)
The Concept
The Expat salon
The imperial Tailong Co.
TsM limousine service(in cars)
unilever
Wimm-Bill-Dann
Wrigley's Moscow
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banquets and ice-skating in singapore     
The Russia-Singapore Business Forum 
kicked off with the aptly-named concert 
“SINGAPORE”, featuring Russian composer 
Vladimir Martynov’s minimalist, yet in-
novative and inspiring symphonic-scale 
work, “SINGAPORE. A Geopolitical Utopia”. 
The occasion was graced by the President 
of the Republic of Singapore and First 
Lady Mrs S. R. Nathan, Minister Men-
tor Lee Kuan Yew and Mrs. Lee and the 
Russian Minister of Trade and Economic 
Development, German Gref.
Martynov was commissioned by Singa-
pore Ambassador to Russia, Michael Tay. 
SINGAPORE can hardly be described in 
one word. Like the island-state, SINGA-
PORE comprises a unique blend of worlds: 
minimalism, Russian Othrodox choral, 
impressionist and strains of Chinese and 
Indian music, as well as Malay rhythms. 
Martynov’s wife, celebrated musician 
Tatiana Grindenko, lead the Opus Posth 
string ensemble, the Vasiliev Chamber 
Choir lent it’s sonorous voice to the 
chants of ‘Sin-ga-pore”, together with the 
Singapore Symphony Orchestra led by 
resident conductor Lim Yau, have created 
a milestone in Singapore musical history. 
To close the Forum, Singapore was intro-
duced to ice-skating, courtesy of Troika 
Dialoge, a Russian investment bank. Par-
ticipants and guests attending the Forum 
were treated to an ice-skating spectacle 
featuring Russian Olympic skaters and 
young Singaporean skating champions. 
Hosting such an event at the tropical ha-
ven on Soliso Beach in the resort island of 
Sentosa was a feat in itself; more than half 
a million dollars was invested in building 
the ice rink, the giant tent to house it and 
the over 300 VIP guests seated at banquet 
tables. The performances ranged from the 
classical to quirky-themed performances 
that included a kitschy Soviet-styled num-
ber and a sword-wielding crew of pirates 
on ice. One of the more unique highlights 
featured an ice skating couple comprised 
of a Singaporean and a Russian, symbol-
izing the emerging partnership between 
the two nations.
The event was a perfect way to conclude 
the high-octane business forum that 
ended earlier that evening. After the 
performance, the ice rink was opened and 
ice-skates provided to ice-skating enthusi-
asts present at the gala dinner.
Russian – Singapore business will be the 
subject of a Special Report in the May is-
sue of Passport Magazine. 

by cheryl-ann tan photos courtesy by troyka-dialog

Minister Mentor of Singapore, Lee Kuan Yew, (centre) makes a point to Ruben Vardanian, President and CEO of Troika 

Dialogue, watched by Ms Euleen Goh (Chairman, International Enterprise Singapore, the co-organiser for the forum), 

while Herman Gref, Minister of Economics, Russian Federation, (third from left), listens to Mr Lee Yi Shyan (Minister of State 

for Trade & Industry, Singapore),  while, left, Mrs Lee talks to Lee Kuan Yew’s wife, during the banquet at the close of the 

Russia-Singapore Business Forum.

Russian Olympic ice-hockey stars with enthusiastic Singaporeans on the ice rink 

Minister Mentor of Singapore, Lee Kuan Yew, (centre) reaches out to Mrs Yew as Ruben Vardanian looks on, at the end of 

the banquet in Singapore. The two young ladies to the left are members of Mr Lee’s family..



PASSPORT | APRIL | 2007 | issue # 04 

55 out & About

| PASSPORT | APRIL | 2007 | issue # 04 

embassy hosts british business club 

glamour in the snow 
The most glamorous event of the Moscow 
winter season was the Rolex Snow Polo 
Cup, which took place at Otrada Equestrian 
Centre, Moscow on 25 February 2007.
Organised by Eventica in association with the 
Russian Polo Club, and sponsored by Rolex 
and Land Rover, the event drew a crowd 
of hundreds. The first game of the day was 
the fight for third place, which was won by 
Rolex after a worthy battle on the snow with 
the competing Brioni and Mildberry teams. 
The final took place after lunch: spectators 
were treated to a stunning match, with the 
eventual champions, the Kauffman team, 
beating the extremely accomplished Land 
Rover side, by 13 goals to 7. As is always 
the case with polo, in many ways the social 
aspect of the game is just as exciting as the 
sport itself - and the Rolex Snow Polo Cup 
was certainly a place to see and be seen.  

1. The ponies were the real stars

2. Some brisk action on the pitch

3. The Kauffman team were champions, and seen here 

holding aloft their trophies are, L_R,  Adolfo Casabal, 

team captain Rodianko and David Geovanis

4. The man credited with bringing polo back to Russia, 

Victor Huaco and his wife Anastasia

Hundreds of British businessmen 
and their spouses filled the main 
hall of the British Embassy on March 
1st, St David's Day, for a reception 
with the highlight of a Mariomi 
fashion show, followed by a speech 
by British Ambassador Anthony 
Brenton. Mr Brenton paid tribute to 
the perspicacity of those present 
in doing business with Russia and 
noted that trade and business was 
booming. Acknowledging that 
political relations were currently 
not at their highest level of accord 
between the two countries, he 
noted that Russian officials he dealt 
with very pragmatically did not 
let political discord sway them in 
furthering business relations.t. 

1. A model displays a Mariomi creation

2. Mr. Andy Sherlock, Managing Director, TCAD

3. Mr. Edwards Kirakosyan Director Sales Tetley Overseas 

and a colleague

4. British Ambassador, Mr Anthony Brenton, draws a  

winner for the business card lottery, watched by Mr. Don 

Scott, OBE, President of the British Business Club

by daniel klein photos courtesy of eventica 

photographs by liza azarova
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Bashir Obasekole, Ph.D.

is the president of the Nigerian Community 
Russia, a graduate of the People’s Friendship 
University and a Finance and Accounting 
specialist with Independent Media Sanoma 
magazines in Moscow

for the Last Word he spoke to 
annet kulyagina 
photo by ruslan sergeev

On the street, I try to avoid places where 
there is a high risk of being subjected to 
racial abuse (places like parks, football sta-
diums, the metro in the night, etc). I also 
use to advise my compatriots to take pre-
caution and avoid places where there are 
concentration of hooligans and drunks. 
Despite these possible dangers, I try to feel 
free and not be overwhelmed by fear. I live 
my own life and ignore unnecessary un-
pleasantness and concentrate on the good 
side of  staying in Russia. 
You head a Nigerian association. What is 
the essence of it?
The Nigerian Community Russia is a non-
government social asociation in Russia. 
The aim is to encourage Nigerians to 
be law abiding, maintain links with the 
motherland, assist each other, and pro-
mote Nigerian culture. We also assist our 
members to know more about Russian 
culture and laws. It has regional chapters 
and we aim to promote unity and brother-
hood amongst Nigerians and promote Ni-

geria cultural heritage. Ever since it’s initial 
conception in the late 1990's, The Nigerian 
Community Russia has undergone a lot 
of changes and now enjoys the support 
of the Nigerian Embassy in Moscow. The 
organization comprises Nigerian business-
men, expatriates, students, and others liv-
ing here in Russia with their families. 
Do you feel Russian, after living here for 
20 years!
Being in Russia for such a long time, I think 
I must have imbibed some Russian culture 
and attitudes. True, I might not person-
ally realize this until someone else tells 
me. I speak the language well (maybe not 
always with the right accents and gram-
mar), and sometimes think first in Rus-
sian language before finding the right 
words in English. When I travel home to 
see my relations, I often find myself be-
ing told that I am already doing things like 
Russians. So, having stayed in Russia for 
most of my adult life, I can say that psycho-
logically I feel Russian-Nigerian. 

What did you know of Russia before ar-
riving?
I first came here in 1986.  I didn't know 
much. Of course, I had studied geography 
and history, so I knew about the Russian 
weather; theory of Communism; World War 
II and the Russian defeat of Nazi Germany; 
Yuri Gagarin and Valentina Tereshkova. I 
did not know an iota of Russian language. I 
just wanted to further my education in the 
USSR and learn about new things. 
Your first impressions? 
I arrived with great expectations. At the 
airport my students group were well re-
ceived. The School authorities representa-
tives met us and we were accommodated 
and fed. As time went on and I started to be 
on my own, I started to see the realities of 
Russia. I discovered that generally, the Rus-
sian people are nice and accommodating, 
but they had certain stereotypes about Af-
ricans, which sometimes features in their 
expressions, jokes and attitudes.
I discovered that there were a lot of restric-
tions and limitations to freedom of expres-
sion and travelling. Luckily, however, 1986 
marked the year of perestroika and glas-
nost. Russians started to change. 
And is the situation different now?
Now, things are totally different.  The only 
bad thing is that all these changes brought 
into the open latent racism. Unfortunately, 
this sometimes has the ideological support 
of highly-rated and educated politicians, 
who themselves have at one time or another 
stayed or studied in foreign countries and are 
quite aware of the advantages of tolerance 
and peaceful multi-cultural coexistence.
Do you feel it is dangerous staying in 
Moscow now? 
It is not news that being black in Russia can 
sometimes be dangerous. Nevertheless, 
one must value the people that surrounds 
one. I am surrounded by learned and civi-
lized colleagues at work and I mingle with 
people of high intellect in social and sci-
entific circles, with whom we show mutual 
respect. So, I try to see those people as the 
true representatives of the Russian people. 


