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2008 was a heck of a year for Russia. It started off  with the country in the international spotlight 
aft er Time magazine named Vladimir Putin its 2007 Man of the Year. Th en oil prices reached 
record highs, and Russians went to the polls to elect Dmitry Medvedev. Dima Bilan won the 
Eurovision Song Contest, and in sports, Russia won the hockey world championship and made it 
to the European soccer semifi nals, St. Petersburg’s Zenit won soccer’s UEFA Cup, and Moscow’s 
CSKA won the Euroleague basketball title. 

And 2009 is poised to bring some changes, what with the fi nancial krizis and a new president 
about to move into the American White House. On that subject, Passport is poised for some 
changes of its own. Its New Year’s resolution is to become bilingual, so starting in January 2009, 
Passport readers will fi nd the same English-language content that’s always been there for them, 
but now there will be something for our Russian-speaking friends as well. 

In the meantime, though, it’s time to take a moment to kick back and celebrate the holidays, 
and Passport is the place to start. If you’re in the market for Christmas gift s, turn to Holiday 
Shopping (pages 10-11) for some ideas as well as Books & Music (page 12) for some stocking-
stuff er hints. If you’re looking to get away for the holidays, try Tallinn (pages 22-23) or a trip along 
the Black Sea coast (pages 30-33).

And if you’re staying in town, have we got the goods for you. If it’s snowing outside, stay in and 
turn to our music feature (pages 18-19) to hear about some of the most popular bands to come out 
of the Soviet successor states (does that sound hip or what?). If it’s not, grab those skis and hit the 
slopes — indoors (Recreation, page 13).

To get you into that Holiday Spirit, you can crack open some chestnuts Tchaikovsky-style with 
two of Russia’s leading ballet masters (Russian Stars, pages 24-25), brush up on the history of 
Russia’s winter holidays (pages 26-27), and learn how you can volunteer to help the Moscow 
Protestant Chaplaincy spread some holiday cheer (pages 28-29). 

If you don’t know where to go eat, go directly the Wine & Dine section, where you’ll fi nd lots of 
recommendations for spots where you can fuel up before hitting the wassailing circuit.

And it wouldn’t be an issue of Passport without our regular features on art and fi lm, City Best, 
our columns, and, of course, the Last Word in magazine fi nales, our Passport poll.

Santa’s made his list and he’s checked it twice, but he’d still like Passport’s editorial team to 
proofread it, so they’ve got to run now.  

As for me, I’m headed over to the Cratchitts’ house (it’s their turn to host our bridge game – that 
Tiny Tim plays a mean hand)…Enjoy the issue!

Passport is hiring a full-time designer. Candidates should be creative, 
hard-working team-players. Knowledge of Quark or InDesign 

essential, English language not required. 

Send resume to 
editor@passportmagazine.ru
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Th e Waltz of Vienna 
Castle Christmas Concert

MMDM, 19:00

Belen Maya SOLOS (fl amenco)
DK im Zueva, 19:00

Jazz Dance Orchestra (Jazz, Rus)
Soyuz Kompositorov Club, 20:30

Th e Yuriov Chapel Choir Chapel of Russia
Moscow Conservatory Grand Hall, 19:00

Poets of the Fall (rock, Fin)
Tochka Club, 20:00

Whitesnake (rock, US)
B1 Maximum, 20:30

Moscow International Choir 
Annual Christmas Concert
St. Andrew’s Church, 19:30

Also December 16

Nabucco (opera)
Bolshoi Th eater, 19:00

Also December 10

Irina Tomaeva and 
Grigory Fine Ensemble (jazz, Rus)

Soyuz Kompositorov Club, 20:30

Jerome Th omas (juggler) accompanied by 
Sergey Osokin (harmonica) 

MMDM, 19:00

Manhattan Transfer (jazz vocal, US)
B1 Maximum, 21:00

Rap Music Festival 
Tochka Club, 19:00

Golden Bouff e
Circus on Prospect Vernadskogo, 19:00
Also December 12, 13, 14, also at 15:00

Gems of Orchestral Music
National Philharmonic of Russia, 

Vladimir Spivakov, conductor
MMDM, 19:00

Th e Dagestan Dance Ensemble 
State Kremlin Palace, 19:00

Jazz and Brahms 
with Denis Shapovalov (cello) 

and Alexander Vershinin (piano)
MMDM, 19:00

Siberia (opera premiere)
Helikon Opera on the Arbat, 19:00

4ehov (rock, Rus)
16 Tonn Club, 21:00

De Phazz 10th Anniversary Tour
Rossiya Concert Hall, Luzhniki 

Sports Palace, 20:00

Grand Rendez-Vous a l’Opera
MMDM, 19:00

Eugene Onegin (opera) 
Novaya Opera, 19:00

Th e Lesson & La Sylphide 
(one-act ballets)

Bolshoi Th eater, 19:00

Cinderella (Moscow Classical Ballet)
MMDM, 19:00

Giselle (ballet)
Stanislavsky & Nemirovich-Danchenko 

Musical Th eater, 19:00

Mariinsky Th eater Symphony Orchestra,
Valery Gergiev, conductor

Tchaikovsky Concert Hall, 19:00

Eugene Onegin (opera)
Bolshoi Th eater, 19:00
Also December 17, 18

Dmitry Khvorostovsky and Friends 
(concert)

State Kremlin Palace, 19:00

Alena Baeva (violin, Rus)
MMDM, 19:00

Lacuna Coil (rock, It)
Tochka Club, 20:00

Jam Session with Irina Tomaeva 
(jazz, Rus)

Soyuz Kompositorov Club, 22:00

Nautilus Pompilius 25th Anniversary 
(rock, Rus)

Olimpiisky Sport Complex, 19:00

Oleg Pogudin (vocal, Rus)
State Kremlin Palace, 19:00

Ladia 2008 (craft  exhibition)
Expocenter

Daily 10:00-18:00 through December 21

Dennis Rowland Ensemble (jazz, US)
Soyuz Kompositorov Club, 21:00

Also December 18

Moscow Symphony Orchestra with 
Soovin Kim (violin)

MDMM, 19:00

La Boheme (opera)
Stanislavsky & Nemirovich-Danchenko 

Musical Th eater, 19:00

Don Quixote (ballet)
Stanislavsky & Nemirovich-Danchenko 

Musical Th eater, 19:00

Th e Nutcracker (ballet)
Bolshoi Th eater, 19:00

Also December 21, 27 (also at 15:00); 29; 
30, 31 (also at 15:00)

Die Fledermaus
Helikon Opera on the Arbat, 19:00

Th rough December 30 (except 22, 24)

Symphony Orchestra
Alexander Vedernikov, conductor

Moscow Conservatory Great Hall, 19:00

L’Elisir d’Amore (opera)
Novaya Opera, 19:00

Oleg Kireev Quartet (jazz, Rus)
Soyuz Kompositorov Club, 20:30

Jam Session (jazz, Rus)
Soyuz Kompositorov Club, 22:30

Th e Queen of Spades (opera)
Bolshoi Th eater, 19:00

Also December 25

Christmas Concert
with Vladimir Spivakov

Moscow Conservatory Great Hall, 19:00

Concert Dedicated to Maria Callas
Novaya Opera, 19:00

Christmas Ball with the Glenn Miller 
Orchestra & Harlem Gospel Singers

MMDM, 19:00

Anna Levshina and Oleg Kireev Quartet 
(jazz, Rus)

Soyuz Kompositorov Club, 20:30

Th e Nutcracker 
(Moscow Classical Ballet) 

Novaya Opera, 19:00
Also December 28

Gypsy Legend Leonsia Erdenko 
MMDM, 19:00

Classical Christmas Concert
Amadei Th eater, 19:00

Ballet@Jazz (Moscow Classical Ballet and 
the Lundstrem State Jazz Orchestra)

Novaya Opera, 19:00 

Tsar Saltan Tale (opera)
Stanislavsky & Nemirovich-Danchenko 

Musical Th eater, 14:00
Also December 30 at 12:00 

New Year’s Jazz Carnival 
Tchaikovsky Concert Hall, 20:00

Aktem (jazz, Rus)
Soyuz Kompositorov Club, 20:00

Opera@Jazz Musical Show (Novaya 
Opera soloists and the Lundstrem 

State Jazz Orchestra)
New Opera, 19:00

Classical Operetta Night
Stanislavsky & Nemirovich-Danchen-

ko Musical Th eater, 19:00

Piotr Vostokov & Oleg Kireev Quartet 
(jazz, Rus)

Soyuz Kompositorov Club, 20:30

Mnozil Brass La Crème de la Crème 
(vocal, instrumental, Austria)

Moscow Conservatory Great Hall, 19:00

New Year’s Magic of Dance
 (Russian Seasonal Dance Company)

MMDM, 18:00

National Philharmonic of Russia 
New Year’s Concert

Mario Alvarez (tenor, Argentina)
MMDM, 19:00

Vladimir Spivakov Charity Foundation
New Year’s Concert 

MMDM, 18:00

Th e Prodigy (electro, US)
Olimpiisky Sports Complex, 20:00 

Giselle 
MMDM, 19:00

Tale of the Invisible City of Kitezh (opera)  
(season premiere)

 Bolshoi Th eater, 19:00
Also December 3,4 

Patrick Fiori (vocal, Fr)
State Kremlin Palace, 19:00

Th e Cup of Europe for Basketball
Sport Palace Dinamo on 
Krylatskiye Hills, 19:30

Acapella Express (jazz, Rus)
MMDM, 19:00

Igor Moiseyev Ballet (folk dance)
Tchaikovsky Concert Hall, 19:00

Also December 3

Akvarium (rock, Rus)
MKhT im. Gorkogo, 19:00

Also December 4

Th e Off spring (rock, US)
Olimpiisky Sports Complex, 19:00

Israel Piano Trio (classical)
MMDM, 19:00

Th e Heart of the Scotland 
Festival of Scottish Culture

MMDM, 19:00

Endrik Wottrich (vocal, Ger)
MMDM, 19:00

Th e Nutcracker (Moscow Classical Ballet)
MKhAT im. Chekhova, 19:00

Th e Barber of Seville (opera)
Novaya Opera Th eater, 19:00

Also December 26
 

Ben van Oosten (organ)
MMDM, 19:00 

 
6th Moscow Synthetic Snow Festival 

Tochka Club, 18:00

Th e Game (rap, US)
B1 Maximum, 20:00

Leningrad (rock, Rus)
B1 Maximum, 20:30

Also December 6

Grand Mozart Gala 2008
Moscow Conservatory, Great Hall 

19:00

Sergei Penkin (vocal, Rus)
Golden Ring Th eater, 19:00

Cavalleria Rusticana &
I Pagliacci (one-act operas)

Novaya Opera, 19:00

Misfortune from a Carriage (comic 
opera) Stanislavsky & Nemirovich-
Danchenko Musical Th eater, 19:00 

Th e Zapashy Brothers’ Camelot 
(circus)

 Luzhniki Sports Palace, 
Small Arena, 19:00

Th rough December 29
 (also at 11:00, 15:00)

Gala Concert the Ice Age TV Show 
Ice Palace on Khodynskoye Pole, 19:00

Also December 27

Classical Christmas Concert
Amadei Th eater, 19:00

Drugiye Veshchi 
Russian Crafts Fair

Saturday, December 13
Saturday, December 20
Saturday, December 27

12:00-16:00
at OGI Project

(see venues list for address) 



VENUESSaturday Sunday

6 7

13 14

20 21

27 28

International Women’s Club 
of Moscow (IWC) 

WINTER BAZAAR 2008
Saturday, December 6

10:00-16:00 
Radisson SAS Slavyanskaya Hotel

M. Kievskaya
For more information call
+7 (916) 259-1565 or email 

marcela.tenhoonte@yahoo.com
Proceeds benefi t local charities 

Th e Marriage Figaro (opera)
Helikon Opera on the Arbat, 19:00

Also December 4, 5, 7

Da Camera e da Chiesa Orchestra plays Vivaldi
Tchaikovsky Cultural Center, 15:00

Zhanna Aguzarova (vocal, Rus)
SDK MAI, 20:00

La Traviata (opera)
Novaya Opera, 19:00

Bach with Candles
Musica Petropolitana Ensemble

Old English House, 18:00

Mashina Vremeni (rock, Rus)
State Kremlin Palace, 19:00

Ruslan and Lyudmila
Novaya Opera, 14:00

Vasily Ladyuk (baritone)
Novaya Opera, 19:00

Music and Circus (performance)
Moscow House of Composers, 14:30 

Shock-Rock Party 
Tochka Club, 18:00

Russian Bards Sing the Songs of Our Time
Golden Ring Th eater, 19:00

Rigoletto (opera)
Novaya Opera, 19:00

Yuki Manuela Janke (violin)
MMDM, 19:00

Kurt Elling and Jazz Band (US)
MMDM, 19:00

Noize MC (rap, Rus)
16 Tonn Club, 21:00

Magic Flute (opera)
Amadei Th eater, 19:00 

Also December 28 at 18:00

Beethoven Gala with Denis Matsuev (piano) and 
Vadim Repin (violin)

Moscow Conservatory, Great Hall, 19:00

Mary Stuart (opera)
New Opera, 19:00

Tosca (opera)
Stanislavsky & Nemirovich-Danchenko Musical 

Th eater, 19:00

Masterpieces of Slavonic Music
National Philarmonic of Russia, 

Vladimir Spivakov, conductor
MMDM, 19:00

World Dances Series
 (Russian Seasonal Dance Company, Rus)

MMDM, 19:00

Symphonica Toscanini 
Lorin Maazel, conductor

Tchaikovsky Concert Hall, 19:00

Alexey Kozlov & Arsenal (jazz-rock, Rus)
Soyuz Kompositorov Club, 21:00

Animal Jazz (rock, Rus)
Tochka Club, 20:00

Th e Cat’s House (opera)
Novaya Opera, 12:00

Bravissimo! (opera medley in two parts)
Novaya Opera, 19:00

Th e Nutcracker (ballet) 
State Kremlin Palace, 12:00

Th e Swan Lake (ballet)  
State Kremlin Palace, 19:00

Vladimir Spivakov Solo Concert (violin)
MMDM, 19:00

Also December 28 at 18:00

Rossini Musical Divertissement (opera medley)
Novaya Opera, 19:00

Peter Pan (ice show)
Rossiya Concert Hall, Luzhniki Sports Palace, 14:30

Th rough December 30 (also at 11:00, 18:00)

Children’s Ice Show by Ilia Averbukh, 
Christmas Tree Fairy Tale Show

Olimpiisky Sports Complex, 12:00, 15:00
Th rough December 30, also at 11:00, 13:30, 16:30

Th e Snow Maiden (ballet)
Stanislavsky & Nemirovich-Danchenko Musical 

Th eater, 19:00
Also December 28 at 12:00 

Ratmansky Gala with artists of the Bolshoi
Bolshoi Th eater, 19:00

Christmas Tree Fairy Tales 
Gogol Th eater, 11:00 ,14:00
Also December 30 at 12:00

Tamara Mashulia Ensemble (jazz, Rus)
Soyuz Kompositorov Club, 20:30

Amadei Moscow Musical Th eater
4 Spiridonovskaya
(495) 290-0956
M. Pushkinskaya, Arbatskaya
 www.amadei.ru

B1 Maximum Club
11 Ul. Ordzhonikidze
(495) 648-6777
M. Leninsky Prospect
www.b1club.ru

Bolshoi Th eater
1 Teatralnaya Ploshchad
(495) 250-7317
M. Teatralnaya
www.bolshoi.ru

Bonsai CenterGalley
18 Ul. Shukhova
(495) 410-8703
M. Shabolovskaya
www.bonsai.su

Central House of Artists
10 Krymsky Val
(495) 238-1955
M. Park Kultury
www.cha.ru

Crocus Expo Center
www.crocus-expo.ru

Dinamo Sports Palace at Krylatskoye
7 Ostrovnaya Street
(499) 726-3702
M. Krylatskaya
www.baskethall.ru

DK im Zueva
18 Lesnaya
(495) 937-3461
M. Belorusskaya
www.dkZueva.night.ru

Expocentr
14 Krasnopresnenskaya Naberezhnaya 
M. 1905 Goda, Mezhdunarodnaya 
www.expocentr.ru

Golden Ring Th eater
17a Ul. Timiryazevskaya
(495) 611-4800
M. Timiryazevskaya
www.golden-ring.ru

Helikon Opera on Arbat
11 Novy Arbat, Bldg. 2
(495) 290-0971
M. Arbatskaya
www.helikon.ru  

Manezh Exhibtion Center
1 Manezhnaya Ploshchad
(495) 689-1660
M. Okhotny Ryad

Mir Concert Hall 
11 Tsvetnoi Bulvar, Bldg. 2
(495) 624-9647
M. Tsvetnoi Bulvar
www.mir-hall.ru

MKhT im. Gorkogo
22 Tverskoi Bulvar
(495) 203-6222
M. Tverskaya
www.mxat-teatr.ru

MMDM
52 Kosmadamianskaya Naberezhnaya
Bldg. 8, (495) 730-4350
M. Paveletskaya
www.mmdm.ru

Moscow State Operetta Th eater
6 Ul. Bolshaya Dmitrovka, 
(495) 692-5982
M. Tverskaya, Pushkinsakaya 
www.mosoperetta.ru

Moscow State Kremlin Museums
M. Okhotny Ryad
www.kreml.ru

Moscow Conservatory im Tchaikovsky
Grand Hall
11 Ul. Bolshaya Nikitskaya
(495) 629-8183
M. Biblioteka im. Lenina
www.mosconsv.ru

MKh AT im Tchekhov
3 Kamergersky Pereulok
(495) 629-8656
M. Okhotny Ryad
www.mxat.ru

Moscow House of Composers
8/10 Brusov Pereulok, Bldg. 2
(495) 629-1365
M. Okhotny Ryad
www.domset.ru

Moscow Gogol Th eater
8A Ulitsa Kazakova
(499) 262-9214
M. Kurskaya
www.gogoltheatre.ru

New Circus on Prospekt Vernadskogo
7 Prospect Vernadskogo, 
(495) 930-0300
M. Universitet
www.bolshoicircus.ru

New Opera
3 Karetny Ryad, Ermitazh Garden
(495) 694-0868
M. Chekhovskaya
www.novayaopera.ru

OGI Project
8/12 Potapovsky Pereulok, Bldg. 2
(495) 627-5366
M. Kitai-Gorod, Chistiye Prudy
www.proektogi.ru

Old English House 
4a Ul. Varvarka
(495) 298-3952
M. Kitai-Gorod
www.museum-city-moscow.ru

Olimpiisky Sports Complex
16 Olimpiisky Prospekt
(495) 688-3777
M. Prospekt Mira
www.olimpik.ru

Rossiya Concert Hall at Luzhniki
24 Luzhniki 
(495)246-1543
www.rossia-hall.ru

Russian Academic Youth Th eater 
2 Teatralnaya Ploshchad
(495) 692-0069
M. Teatralnaya
www.ramt.ru

SDK MAI
8 UI. Dubosekovskaya
(495) 223-3226 
M. Sokol (trollebus 43, tram 23 to Pischevoi 
Institut)
www.sdk.ru

St. Andrew’s Anglican Church
8 Voznesensky Pereulok
(495) 629-0990
M. Pushkinskaya, Okhotny Ryad
www.standrewsmoscow.org

Stanislavsky and Nemirovitch-Danchenko 
Musical Th eater
17 Bolshaya Dmitrovka
(495) 629-8388
M. Tverskaya
www.stanislavskymusic.ru

Soyuz Kompositorov Club  
8/10 Briusov  Pereulok, Bldg. 2
(495) 692-6563
M. Puskinskaya. Okhotny Ryad
www.ucclub.ru

State Kremlin Palace
1 Ul. Vozdvizhenka
(495) 628-5232
M. Biblioteka im. Lenina
www.gkd.ru

Tochka Club
6 Leninsky Prospect, Bldg. 7
(495) 737-7666
M. Oktyabrskaya (the Ring Line)
www.clubtochka.ru

16 Tonn Club
6 Presnensky Val, Bldg. 1
(495) 253-5300
M. Ulitsa 1905 Goda
www.16tons.ru

Tchaikovsky Concert Hall
4/31 Triumfalnaya Ploshchad 
(495) 232-5353
M. Mayakovskaya

Tchaikovsky Cultural Centre
46/54 Kudrinskaya Ploschad
(495) 291-1514
M. Barrikadnaya

Tretyakov Gallery at Krymsky Val
(Central House of Artists)
more info at www.tretyakovgallery.ru
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Editor’s Choice

In the 2008-09 season, legendary chamber orchestra Moscow Virtuosi is celebrating 
its 30th anniversary, but its founder, Vladimir Spivakov, has a career that stretches 

back farther than that. Th e violinist and conductor won his fi rst competition at age 
13 and went on to study at the Moscow State Conservatory. In 1979  he established 
Moscow Virtuosi, which has since earned itself a top-notch reputation. Today its mem-
bers are known for a style of playing that combines European elegance with the rigor 
of Russian musical culture. Th e anniversary season will be marked by a globetrotting 
concert tour that will bring Spivakov and his virtuosi to the Moscow Conservatory on 
Christmas Eve, where they will be joined by the Russian Choral Academy Choir and 
young violin talent Julian Rakhlin. Th e performance is presented with the support of 
Land Rover.

Christmas Music in Moscow

Wintertime, and the Listenin’ is Easy 

De Phazz is a German jazz ensemble integrating elements of soul, Latin, trip hop, and 
drum and bass into a lounge music sound. Its name stands for Destination Future Jazz 

and as such encapsulates the group’s musical modus operandi: With each new album, De 
Phazz recombines and draws on diff erent styles to invent a new sound, constantly striving to 
move forward toward a future state of jazz while continuing to reference the past. It is helped 
in this goal by a long list of guest musicians and vocalists. Aside from its habit of innovation, 
the group is known for its use of sampling and turntablism. Its most recent album, 2007’s 
Days of Twang, represents a return to jazz basics, placing the ensemble, which celebrates its 
10th anniversary this year, into the easy listening category. 

Rossiya Concert Hall, Luzhniki Sports Arena
December 12 at 19:00 www.rossia-hall.ru

Moscow Conservatory, Great Hall
December 24 at 19:00
www.meloman.ru

A Christmas Moonlight Serenade

On December 24th, Moscow will have a real ball for Christmas when the Glenn 
Miller Orchestra comes to the Moscow International House of Music, per-

forming together with vocal band Moonlight Serenade and the Harlem Golden 
Gospel Singers. Formed in the late 1930s, the original Glenn Miller Orchestra, 
led by the inimitable jazz great himself, went on to produce some of the most 
popular hits of the swing era, including timeless classics like “Tuxedo Junction” 
and “Chattanooga Choo Choo.” Following Miller’s death in 1944, the band went 
through a few iterations before being reconstituted in 1956 and has been perform-
ing ever since. Th is month the Orchestra will bring its unique big band jazz sound 
to Moscow with a Swing Christmas program that is chock full of unforgettable and 
romantic melodies from the 40s, 50s, and 60s. So all you hepcats out there: Grab 
your honey and get “In the Mood” for a real ball!

Moscow International House of Music (MMDM)
December 24 at 19:00
www.mmdm.ru

Greetings from Gergiev

It is becoming a tradition for Moscow to host an annual December visit from each year 
from Valery Gergiev, the director of St. Petersburg’s Mariinsky Th eater. Th is year, 

he is bringing the Mariinsky orchestra along to help him express his holiday wishes to 
Muscovites. Considered one of the world’s leading orchestras, the Mariinsky Th eater 
Symphony Orchestra added a new page to its 200-year history with the advent of Gergiev 
to the conductor’s podium. Under his leadership, the orchestra has reached new artistic 
heights, moving beyond its role as a pit orchestra that sticks to the opera and ballet rep-
ertoire presented at its legendary home institution in St. Petersburg. Today the orchestra 
regularly tours the major concert halls of North America and Europe and has recorded with 
Philips Classics. Th e Moscow appearances, with a program unannounced as of this print-
ing, promise to be worth the year’s wait.

Tchaikovsky Concert Hall
December 15, 16 at 19:00
www.mariinsky.ru
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Editor’s Choice 
Museums and Galleries

Th e Art of the Sublime Porte

The Sublime Porte is the term used by Western diplomats in Ottoman times to refer to Sultan’s 
government. It is derived from the entrance gate to apartments of the Grand Vizier in Istanbul’s 

Topkapi Palace, where foreign ambassadors were greeted upon arrival. As the 16th and 17th centu-
ries were a period of active commercial and diplomatic relations between the Russian and Ottoman 
empires, Russian tsars accumulated a unique collection of luxurious samples of Turkish decorative 
arts that is today part of the holdings of the Kremlin Museums. Although the days of the Ottoman 
Sultans (not to mention the tsars) are gone, this month an exhibit of artifacts from the collections of 
the Kremlin Museums will bring you back to the time of the Grand Viziers through examples of arma-
ments, equestrian decorations, textiles, and jewelry that represent some of the fi nest Ottoman achieve-
ments in the decorative arts. 

Th e Kremlin Museums
December 19 – March 15
Open daily (except 
Th ursday) 10:00-16:00
www.kreml.ru

Evergreen, Ever Japanese 

In December, people all over the world buy evergreen trees to decorate their homes 
for Christmas and New Year. Th is December, the First Bonsai Exhibition at the 

Moscow Bonsai Center gives you the chance to admire miniature evergreen trees 
and the art of sculpting them. Meaning “potted plant,” bonsai refers to the art of 
miniaturizing trees by growing them in containers. Th e practice originally emerged 
in China more than 1000 years ago and was imported to Japan, where it took root 
— both literally and fi guratively. Specifi c techniques for cultivating the trees as well as 
aesthetic principles to guide the pruning process were developed, and keeping bonsai 
became a popular leisure activity among Japanese aristocrats, Buddhist monks, and 
samurai. Today the popularity of the hobby has spread beyond the borders of Japan 
— apparently, all the way to Moscow. 

Bonsai Center Gallery 
Th rough December 31
Open Mon.– Fri., 10:00-20:00; 
Sat. – Sun., 12:00-18:00
www.bonsai.su

See previous page for venue information.

Th e 250th Anniversary of Vladimir Borovikovsky

This month the State Tretyakov Gallery is presenting an exhibition of 200 works by Ukrainian-
born Vоlоdymyr Borovyk (known in Russian as Vladimir Borovikovsky), the great portrait 

artist of the late 18th century. Borovikovsky began painting icons for local churches and would 
have remained in his provincial town but for an unexpected event: On her way to tour the newly 
conquered Crimea, Catherine II spent the night in a small Ukrainian town, and as part of the 
preparations for her arrival, Borovikovsky was asked to decorate her rooms. Th e Empress was so 
delighted with his work (two allegorical paintings of the Russian monarch), that she requested 
Borovikovsky come to St. Petersburg, where his career immediately took off . Among those who 
posed for him were members of the imperial family, courtiers and aristocrats, generals, and 
fi gures from the Russian artistic and literary worlds. 

Silver Cameras and Gold Medals 

A silver camera is the graphic symbol of the Moscow House of Photography, and its 
physical personifi cation is its director, Olga Sviblova. Taken together, they are sym-

bols of the revival of photographic culture in today’s Russia. Young in comparison with 
its counterparts in Paris and Prague, the museum energetically encourages a diverse 
set of artistic projects. Th anks to the House of Photography, it is impossible to imagine 
a season without an exciting photography event such as the annual Silver Camera con-
test taking place at Manezh this December. Th e competition invites both amateurs and 
professionals to submit their work in a variety of categories, from architecture to street 
scenes to the human face. Th e nominated photographs are displayed anonymously at 
Manezh for a month, during which time visitors have an opportunity to view the works 
and vote for their favorites. 

Manezh
December 18 – January 18

Open daily (except Monday), 
10:00 – 19:00
www.mdf.ru

State Tretyakov Gallery at Krymsky Val
October 31 – January 18

Open daily (except Monday), 10:00-18:00
www.tretyakovgallery.ru
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This Month in History

December 13, 1833: 
Th e new Russian national anthem is publicly performed for the fi rst time.

Th e audience at Moscow’s Bolshoi Th eater heard the fi rst public performance of the new state 
hymn, “A Prayer for the Russian Nation,” oft en known as “God Save the Tsar,” aft er the fi rst line 
of the lyrics. During the time of Peter the Great and Catherine the Great, various musical com-
positions had been used as a national anthem, but it was not until Tsar Nicholas I issued an edict 
calling for the composition of a national anthem that the gap was offi  cially fi lled. Aft er 1917, the 
Internationale was oft en used as the Soviet anthem until a new one, with music by Alexander 
Alexandrov and lyrics by Sergei Mikhalkov (father of the noted fi lm actor and director Nikita 
Mikhalkov), was adopted in 1943. Aft er the collapse of the Soviet Union, the melody of the Soviet 
anthem was rejected but eventually resurrected a decade later, with new post-Soviet lyrics, also 
composed by Mikhalkov. 

December 15, 1699: 
Peter I declares that Russia will begin observing the Julian calendar. 
Th e 12-month Julian calendar was developed during the reign or Julius Caesar and adopted by Rome in 
46 B.C. and spread throughout the Roman world. It was adopted by Peter the Great as a Westernizing 
reform, coming into eff ect on January 1, 1700, and is still used by the Russian Orthodox Church today. 
Before Peter’s adoption of the Julian calendar, Russia used the ancient lunar-based Slavic calendar, 
which marked time through a cycle of seasonal festivals. In the 20th and 21st centuries, the Julian 
calendar runs 12 days behind the Gregorian, which is why Russian Orthodox Christmas is celebrated 
on the Gregorian January 7 (December 25 according to the Julian calendar) and “Old New Year” 
is celebrated on the Gregorian January 12. Russia adopted the Gregorian calendar in early 1918 by 
decree of the Bolshevik Council of People’s Commissars. In that year Wednesday, January 31 was fol-
lowed by Th ursday, February 14.

December 17, 1547: Ivan IV takes the title of “tsar.”
Th e reign of Grand Prince Ivan IV, also known as Ivan the Terrible, is widely credited with admin-
istrative changes and military conquests that enabled the Muscovite state emerge as a power in 
the region, a precursor to the modern empire established by Peter the Great. In recognition of this 
political and geographical unifi cation, which included the expansion of Ivan’s rule as far as Kazan 
and Astrakhan across much of Siberia, Ivan traded in his title of grand prince and adopted the new 
executive title of tsar. Th e Slavic term, which is derived from the Latin “Caesar” and related to the 
English “chancellor” and the German “Kaiser,” came to be associated with the Russian monarch 
until the monarchy’s demise in 1917. However, it continues to connote absolute power.

December 10, 1904: 
Russian scientist Ivan Pavlov is awarded a Nobel Prize. 

Although it was his research into the nerves of the heart that earned Pavlov his Nobel 
Prize, he is best known for his work in behavioral refl exes and conditioning. Pavlov’s 
studied the relationship between salivation and digestion, most famously through a 
series of experiments with dogs. By exposing the animals to a variety of visual, aural, 
and tactile stimuli just before feeding, he found that the dogs began to salivate merely 
upon sensing the stimulus even when food was not present. He described this phenom-
enon as a “conditioned refl ex,” in contrast to an innate refl ex (such as a sneeze or yawn), 
which cannot be controlled. Th is concept has been highly infl uential in a variety of sci-
entifi c fi elds as well as in popular culture. Th e conditioned refl ex can also be regularly 
observed among members of Passport’s editorial staff  who, late at night before a dead-
line, have been known to start drooling at the mere mention of ordering out for pizza.
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This Month in History
December 18, 1892: 

Tchaikovsky’s ballet Th e Nutcracker premieres.
Th e score of the ballet, which is based on the story “Th e Nutcracker and the Mouse King” 
by the German Romantic author E.T.A. Hoff mann, was fi rst presented to an audience 
in March 1892. In December of that year, the ballet was presented as a double premiere 
together with Tchaikovsky’s Iolanth at the Mariinsky Th eater in St. Petersburg. With its 
child-centered story of Clara, who receives a nutcracker as a Christmas gift  and dreams 
about it coming to life and turning into a prince, the ballet has become a perennial favor-
ite and the music universally familiar. 

December 20, 1935: 
Th e Hotel Moskva opens in Moscow.

Considered a prime example of Stalinist architecture, the 14-story hotel featured 
lavish decoration by notable Soviet artists of the day. Located along Okhotny 
Ryad (then called Prospekt Marksa) between Red Square and what is now the 
State Duma of the Russian Federation, it was known for the views from its top 
fl oor as well as its four facades in diff erent architectural styles. Th e (perhaps 
apocryphal) story behind this variety was that four alternative designs were 
submitted to Stalin. When instead of selecting one he simply signed the page, 
indicating approval of them all, the architects were too afraid to ask for clarifi ca-
tion and decided to incorporate all four. Th e hotel was demolished in 2004 (the 
original facade was preserved) and replaced with a modern replica that is now 
near completion and scheduled to open in 2009 as a Four Seasons hotel. Th e 
image of the original Hotel Moskva survives today as part of the logo on bottles 
of Stolichnaya vodka. 

December 26, 1825: Th e Decembrist uprising occurs in St. Petersburg.
When Nicholas I assumed the thrown aft er the sudden death of his father, Alexander 
I, a group of liberal-minded army offi  cers led a revolt in protest. Forces loyal to 
Nicholas defeated the revolutionaries, who were captured and convicted. Some were 
condemned to death and others were exiled to Siberia, where many Decembrists’ 
wives accompanied their husbands. Although the absolutist Russian monarchy 
would survive for many decades and progressive Russians would have to wait years 
for the reforms the Decembrists had clamored for, those who participated in the 
rebellion became a symbol of resistance to autocracy and heroes to reformers both 
in their own time and for generations to come. Alexander Pushkin wrote poems 
honoring the Decembrists, and such infl uential Russian liberal intellectuals as 
Alexander Herzen were inspired by them. In the Soviet period, the Decembrists 
were viewed as the forebears of the Bolsheviks’ revolutionary eff orts. 

December 31, 1991: 
Th e Soviet Union is offi  cially dissolved.

Aft er the August 1991 coup by hardliners failed to unseat the reformist General Secretary of 
the Communist Party Mikhail Gorbachev, it was clear that the path of reform was irreversible 
and the Soviet republics began succeeding or seeking to renegotiate their relationship with the 
federal government. On December 8, the presidents of the republics of Russia, Ukraine, and 
Belarus signed an accord dissolving the Soviet Union and establishing the CIS (Commonwealth 
of Independent States) in its place. On December 25, Gorbachev resigned from the offi  ce of presi-
dent of the USSR and dissolved the post, turning power over to Boris Yeltsin, then president of 
Russia. Th e next day, the Surpeme Soviet, the USSR’s highest body, voted to dissolve itself and the 
country, eff ective the last day of the year. Th us the Union of Soviet Socialist Republics, which had 
been established on December 30, 1922, met its demise, just one day short of its 69th birthday. 
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Holiday Shopping

Gift Ideas
text Anna Mikhailova

The holidays are a great time of year. Who doesn’t like to get presents? And most of us like 
to give them, too. But fi guring out what to get everyone on your list is another story. And 
(spoiler alert), if you’re waiting for Santa or Ded Moroz (Santa’s Russian cousin, known 
locally as Grandfather Frost) to appear with a sack of gifts to save you the trouble of 
picking them out, then you’ve got a surprise in store. 

As much as we’d like to help, we can’t read Santa’s mail for him (mail tampering: 
federal offense), but we’ve tried to help out by combing Moscow for some gift 
ideas…

Dremel Rotary Tool 300 Series by Bosch
 4,300 rubles at any do-it-yourself store 
(like Obi or Tvoi Dom)

Dremel Glue Gun Hobby Set by Bosch
1,000 rubles at any do-it-yourself store 

For her…

Set of makeup brushes by Kevyn Aucoin
21,800 rubles at Cara & Co. 

Delvaux bracelets
1500 to 17,070 rubles at Cara & Co. 

For the home…

Alessi kettle
3,500 rubles at Cara & Co. 

Set of resin tableware in dinosaur motif
10,000 rubles at Cara & Co. 

Candles from Candle Studio
300-500 rubles at Drugiye Veshchi Craft Fair (see 
Calendar on page 5 for details) 

For the do-it-yourselfers in your life…

Gift basket
From 1,000 rubles at Globus Gourmet

International cookbooks
1,500 rubles apiece at Cara & Co. 

For those staying in town for the holidays… 
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Holiday Shopping

Krasnaya Shapochka (translation: Little Red 
Riding Hood – as in “Better to eat you with, 
my dear…”) – two layers of wafers with 
peanuts and a praline fi lling with a touch 
of vanilla, all covered in chocolate

Alyonka (simply the diminutive of a wom-
an’s name) – thin wafers layered with pra-
line fi lling covered in chocolate

Mishka na Severe (“Bear in the North”) 
– thin wafers layered with almond fi lling, 
covered in chocolate

Vdokhnoveniye (“Inspiration” – note the 
image of the Bolshoi Theater on the wrap-
per) – thick center of chocolate and 
ground hazelnut, covered in chocolate 
(are you detecting a theme here?) 

All 200 to 270 rubles per kilo at any candy 
store or kiosk

If you want to bring a gift from Russia with love 
to family overseas and fi nd yourself all matryosh-
kaed out, why not try the quickest route to their 
hearts…through their stomachs. Kids from age 1 
to 100 love sweets…   
Here are some of our favorites, along with a 
description of what’s inside (so you won’t have to 
squeeze them to fi nd out): 

Set of T-Tech Adventure suitcases
16,770 to 20,130 rubles at TUMI

Leather travel accessories from 
L’Atelier des Tuileries 
1,100 to 3,500 rubles at Cara & Co. 

WHERE TO SHOP:
Cara & Co.
1 4th-Syromyatnichesky 
Pereulok, Bldg. 9 
(entrance through Winzavod 
Center for Contemporary Art)
(495) 223-4111
M. Kurskaya, Chkalovskaya
Open daily 11:00-21:00  

TUMI at Novinsky Passage
31 Novinsky Bulvar
(495) 540-4275
M. Okhotny Ryad

Globus Gourmet at TsUM
2 Ul. Petrovka
(495) 960-5153
M. Okhotny Ryad

For more information on 
Bosch products, see 
www.bosch.ru 

If you’re leaving 
town or know some-

one who is…



12 December  2008

Amy Winehouse
Frank (2003)
Back to Black (2006)

Britney Spears
...Baby One More Time (1999)
Oops!...I Did It Again (2000)
Britney (2001)
In the Zone (2003)
Blackout (2007)
Circus (2008)

Dima Bilan
I’m a Night Hooligan (2003)
Between the Sky and Heaven (2004) 
Time is a River (2006)
Against the Rules (2008)

Christmas is the ideal time to encourage your loved ones to 
lose themselves in a book. Just think about how peaceful 

Boxing Day would be if all the family curled up with their 
new book — which don’t break like many toys, do not require 
batteries, and don’t make annoying beeping noises. Utter 
bliss!

Th ere were many titles published this year that — along 
with many classics — deserve a place in anyone’s stocking or 
bookcase. Below is just a handful of suggestions. 

For history buff s, the prize-winning Young Stalin by 
Simon Sebag Montefi ore would be a real treat (see Passport’s 
October issue for a review of Sashenka, a novel by the same 
author). Although many may know about Stalin’s political 
life, his youth holds intrigue and mystery. How does a boy 
from Georgia become one of the most infamous leaders of the 
modern world? Th is biography is written with honesty and 
care, telling not only the story of Stalin but delving into the 
lives of his parents and grandparents. Montefi ore does not fail 
to impress with his descriptive depiction of Georgian life at 
the turn of the 20th century. 

Staying with the Russian theme but taking a completely 
diff erent and comic turn is Gary Shteyngart’s Absurdistan. 
Th is is the hilarious tale of Misha (aka Snack Daddy). He was 
living his American dream, spending his time and his father’s 
money in New York with his Latina girlfriend. His life is 
turned upside-down, however, when his gangster father mur-
ders an Oklahoma businessman in Russia. Th is is poignant 
observation of the excesses of 21st-century life is guaranteed 
to raise a smile or full belly laugh from the recipient of this 

present. 
If you have a 

family member or friend who is 
a fan of Ian McEwans’s Atonement, then Sadie 
Jones’s Th e Outcast is a must. Th is is a dark and moving tale 
about the breakdown of a family and a town aft er the tragic 
death of one woman. Jones presents a number of damaged 
characters whose dysfunctional lives weave together to form 
the tapestry of this superb fi rst novel. Set in post-war Britain, 
it lends itself to comparison with Atonement, but I believe the 
characterizations and plot far exceed McEwan’s eff orts.

Although I am suggesting this fi nal title for the younger 
members of your clan, I believe that once they have devoured 
Th e Boy in the Striped Pyjamas by John Boyne, it will 
become the gift  that is passed from person to person. Boyne, 
an Irishman, has written a chilling tale of the Holocaust told 
through the innocent eyes and actions of Bruno, the eight- 
year-old son of a commandant of Auschwitz. As a reader, you 
remain gripped by this boy’s adventures, disturbed by his 
naïve observations, touched by his childish pronunciations, 
and completely hooked right until the novel’s shocking end.  
— Claire Marsden

Melodic Stocking Stuffers
Troubled British star Amy 

Winehouse is one person who 
will gladly say goodbye to 2008. It has 
been a turbulent year for this soul diva. 
Having your name and face on every 
magazine and newspaper cover should 
be every star’s dream but not when it 
is to document a fall from grace. Her 
heightened drug addiction, her husband 
in prison, and her extreme weight loss 
have shocked many. Although her looks 
and festival appearances have been ter-
rifyingly awful, nothing can take away 
from her talent as a singer. If you know 
of someone who does not have her 2006 
album Back to Black, it would make 
the perfect Christmas gift . Her music 
is reminiscent of that of her idol Nina 
Simone but has an edginess that links 
easily with her hardened, excessive 
party image.

Across the waters, another young vet-
eran of the music industry has struggled 
with her public image. Aft er a devastat-
ing performance at the 2007 MTV Music 
Awards — a drunken display that nearly 
destroyed the career it should have reig-

nited — and a number of bizarre stories 
of depression, hairstyles, and mothering 
skills, it looked like Britney Spears was 
on her way out. However, in the latter 
part of 2008, Spears surprised us all with 
a remarkable comeback — releasing her 
new album, Circus, and winning three 
MTV awards. Although her music may 
not be everyone’s cup of tea, it’s hard to 
argue with her ability to wow fans and 
to bounce back.

Winning MTV awards is about the 
only thing that Dima Bilan has in 
common with the two stars above. 
Th is Russian celebrity leads a sober life 
and divides his time among touring, 
producing albums (his newest album, 
Against the Rules, is recorded in 
Russian, Spanish, and English versions) 
and charitable work. It has been a good 
year for Bilan, and his success looks to 
soar as he goes into 2009. Th anks to 
his 2008 Eurovision Contest-winning 
song, Believe, we can look forward to the 
spring, when Russia will take its turn as 
Eurovision host — yikes!

— Claire Marsden

Literary Stocking Stuffers
Books and Music

DISCOGRAPHY
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Recreation

Hitting the Slopes for the Snow-Deprived
text Andy Potts

With winter fast approaching, it’s time to think about 
winter sport. As soon as the fi rst snows appear, 

Moscow’s parks will fi ll with brightly clad cross-country 
skiers slicing their way across frosty paths as the sun gleams 
alluringly against the silver birch trees. At the same time, the 
winter holidays signal an exodus to the peaks of the Caucasus, 
Carpathians, and Alps in search of downhill action.

But warm weather of recent winters has transformed what 
was once a reliable entertainment into an unpredictable 
wait for the promised freeze to fi nally materialize. For the 
past two years November and December have become the 
annual period of waiting, like kids before Christmas, for the 
snow to arrive. Unless winter comes early this year, you’ll 
probably be reading about ski centers lamenting lost earn-
ings while the zoo delivers heart-rending reports about its 
bears and their problems hibernating in a globally warmed 
autumn.

So it’s up to Snej.com, Moscow’s newest winter sport 
attraction, to plug the gap. Artifi cial snow may seem redun-
dant in Russia, but the success of this operation proves they 
are not merely taking samovars to Tula. A chance for con-
venient downhill skiing has proved a hit in Moscow, and the 
opportunity to take to the slopes all year round is welcome 
whether you hope to impress at Val d’Isere or merely want a 
local hobby for the weekend.

Snowdomes are a familiar feature in warmer countries 
where natural skiing is hard to come by, but in a market 

where everyone is familiar with the real stuff , does it meet 
the required standards or is it a slushy disappointment? Igor 
Alyenik, a keen skier, was impressed aft er his visit. “It felt 
a bit strange to be skiing indoors then come outside into a 
warm aft ernoon, but it was really good,” he said. “It wasn’t 
any diff erent from skiing outdoors, and now we can go all 
year round.”

Th e center, located on the MKAD near Krasnogorsk, also 
off ers snowboarding, ice skating, and laser paintball and 
can provide instructors for novice sportsmen (in Russian 
only). Snow-time is priced by the hour, and starts at 300 
rubles per hour on weekdays, climbing to 900 rubles on 
weekends and holidays (kids up to 12 pay 150 / 300, respec-
tively). Coaching ranges from 500 rubles per person per 
hour in a group of six to 1200 rubles an hour for one-to-one 
training. Boots and skis are also available to hire on site, for 
150-200 rubles per hour.

Getting there is easy enough by car, and there is plenty of 
on-site parking. On public transport, grab the purple metro 
line to Tushinskaya, where a shuttle bus runs every hour, 
usually on the half hour. Return buses leave the center on 
the hour and run until just aft er midnight. Local buses 542, 
549, and 568 run from the same station, while elektrichkas 
from Rizhsky Vokzal stop at nearby Pavshino.  P

www.snej.com
Tel.: (495) 225-2233
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Cinema

The year 2008 has turned out to 
be quite an eventful one for the 

Russian fi lm industry. Th e government 
has adopted a new scheme of fi nancial 
support for the industry, while several 
domestic movies collected prizes at 
international festivals, and a Russian 
movie (Sergei Mikhalkov’s 12, a remake 
of the 1957 Sidney Lumet classic 12 
Angry Men) won an Oscar nomination 
for best foreign language fi lm.

It is no secret that Russia’s fi lm indus-
try largely depends on the government 
for fi nancial support. Industry insiders 
say that the vast majority of the over 
100 feature fi lms currently made in the 
country each year would not be possible 
without cash from the government. And, 
predictably, many in the Russian fi lm 
industry were taken aback when the fed-
eral agency for culture and cinema was 
disbanded last May, making the future 
of the 3 billion ruble ($120 million) a 
year fi lm support program unclear.

Fortunately, no drastic changes 
ensued, and the federal agency’s tasks 
with regard to cinema were transferred 
to the culture ministry, accompanied 
by an announced increase in state sup-
port to the industry — an additional 
150 million rubles ($6 million) in 
2009 followed by another substantial 
increase of 1 billion rubles ($80 mil-
lion) in 2010. Changes to the current 
system of distributing the funds will 
go along with  the increases: Th e lion’s 
share of state money will now go to a 
few state-approved projects and to a 

handful of the most commercially suc-
cessful domestic producers. 

At this point, it is too early to say 
whether the new scheme will represent 
an improvement as it has yet to start 
working. But, in any event, one thing 

remains clear: Th e current system 
—  which provided state funding to too 
many profoundly mediocre fi lms that 
could hardly attract viewers, let alone 
prizes at (or even invitations to) fi lm 
festivals – had to be amended.

Th at said, the old state fi nancing 
system did foster some good eff orts, 
at least judging by international prizes 
awarded to Russian productions. 
Although no Russian fi lm or direc-
tor won the main prize at a major fi lm 
festival this year, several fi lms received 
important awards, which may be seen 
as a sign of the stable performance of a 
group of producers and directors. 

Even as Nikita Mikhalkov — whose 
Utomlyonny Solntsem [Burnt by the Sun] 
won the Oscar for best foreign language 
fi lm in 1995 — remains a presence on 
the international festival circuit, it is 
the successes of younger Russian direc-
tors that may be more important. For 
example, Anna Melikyan’s Rusalka 
[Mermaid] won the World Cinema 
Dramatic Directing Award at the 
2008 Sundance Film Festival and the 
FIPRESCI (International Federation 
of Film Critics) Panorama prize at the 
58th Berlin International Film Festival, 
which probably helped the movie 
become Russia’s submission to the com-
petition for 2009 best foreign language 
fi lm Oscar. Although it is too early to 
gauge its prospects in the Oscar race, 
Mermaid, which is Melikyan’s sopho-

more eff ort, does have a shot at winning 
an Academy nomination. 

Another young notable is Alexei 
German Jr., son of the renowned 
director Alexei German. Th e younger 
German has made three fi lms to date, 

Over the next three years, the Russian government has pledged over 
11 billion rubles [more than $520 million] in state fi nancing to the 
nation’s fi lm industry.

The Year in Film in Review
text Vladimir Kozlov

“Hitler Kaput”

“Th e Best Movie Ever”
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all of which took part in the offi  cial 
competition at Venice, where his debut 
feature, Posledny Poyezd [Last Train], 
brought him the Luigi De Laurentiis 
Award three years ago. Th is year, he 
was one of the main winners at Venice 
with Bumazhny Soldat [Paper Soldier], 
collecting the Silver Lion for best direc-
tor. Th is recognition left  German just 
short of the success Andrei Zvyagintsev 
had at Venice fi ve years ago, when his 
Vozvrashcheniye [Th e Return] won the 
Golden Lion for best fi lm.

Although German’s movies are not 
commercial and may not fi nd large audi-
ences in today’s Russia, he is widely con-
sidered to be one of the country’s most 
promising fi lm directors, and his work 
is certainly good for the international 
image of the Russian fi lm industry. In 
light of the international reception given 
German and Melikyan, one could argue 
that Russian fi lmmakers are doing bet-
ter when it comes to art house cinema. 
However, the country’s commercial cin-
ema still has a long way to go before it 
can off er audiences something good. 

For evidence of this state of aff airs, 
just take a look at this year’s domestic 
box offi  ce champions. Movies like Samy 

Luchshy Film [Th e Best Movie Ever] or 
Gitler Kaput [Hitler Kaput], which were 
able to draw huge crowds to movie 
theaters, are far from good judging by 
just about any standards. Th e fact that 
people still rushed to see them may be 
explained by several factors, including 
a lack of better off erings for unsophis-
ticated audiences, the undeveloped 
tastes of the majority of younger mov-
iegoers (a function of the steady diet 
of low-quality television shows they’ve 
consumed over the last few years), and 
heavy promotion by TV networks that 
helped produce the movies. 

Timur Bekmambetov’s sequel to the 
Soviet TV movie Ironiya Sudby [Irony 
of Fate], which also did extremely well 
at the box offi  ce at the beginning of this 
year, may have been better on the artis-
tic side, but it was not the fi lm’s artis-
tic merits that explained its popularity. 
Rather, it was the idea of a sequel to a 
fi lm that has been a staple of the New 
Year’s celebration for several genera-
tions that attracted people to theaters, 
including those who hadn’t gone to the 
movies for 15 years or so.

In other sad news for domestic fi lm-
makers, most of this year’s releases, 

including those predicted to do well, 
such as 

Den D [D-Day] or Novaya Zemlya 
[Terra Nova], fl opped at the box offi  ce, 
providing further evidence that some-
thing has to be changed in fi lmmakers’ 
and producers’ attitudes and strategies. 
Th e new state fi lm fi nancing system to 
be implemented in 2009 has a chance to 
eff ect these badly needed changes. Let’s 
hope it does.  P

“Last Train”

“D-Day”



Inside a two-story studio in northwest 
Moscow, the quixotic world of two 

Russian sculptors is preserved in bronze 
and other media. Vladimir Lemport 
and Nikolai Silis shared this workspace 
for years, creating art individually as 
well as in collaboration. 

Born in Tambov in 1922, Lemport 
fought the Nazis at Stalingrad and lived 
to tell about it. Th at survival, he said, 
“fi lled me with joy for the rest of my life 
— aft er the trenches, everything seems 
fi ne.” Aft er World War II, while study-
ing at the Stroganov Art School, he was 
given the opportunity to help decorate 
the new Moscow State University build-
ing on what is today called Sparrow 
Hills.

Nikolai Silis was born in Moscow 
in 1928. Aft er surviving the Siege of 
Leningrad during World War II, he 
also enrolled at Stroganov. But it was 
not until 1952 that the two artists began 
to work together. Th ey were invited 
together with fellow Stroganov gradu-
ate Vadim Sidur, to design sculptures 
for the Palace of Culture and Science 
in Warsaw, Poland. Although the team 
created 20 sculptures, only two were 
installed — a result, they contend, of 
“monopolism” (the domination of all 
commissions for new works of art by a 
small group of artists who were highly 

placed in the Soviet art establishment). 
In May 1953, the three artists penned a 
ferocious article in Literaturnaya Gazeta 
entitled “Against monopolism in sculp-
ture.” Although the piece delivered a 
blow to the monopolists, it also served 
to close the doors of the establishment 
art world. 

Nevertheless, the three continued to 
work. In 1956, thanks to Khrushchev’s 
thaw, Lemport became a member of the 
Moscow Artists’ Union, and the trio 
staged an exhibition at the Academy 
of Arts. Th e same year, they collabo-
rated to decorate the swimming pool 
at Moscow’s Lenin Stadium in Moscow. 
Th ey created a ceramic relief that har-
monized perfectly with the pool’s huge 
ceramic tiles. But the advent of the 
Brezhnev era revived the chill wind of 
censorship, bringing a deep freeze to 
the creative world. Silis and Lemport 
would not stage their next solo show 
until 1987. 

Aft er Sidur left  the team in 1962, 
Lemport and Silis continued to work 
together until Lemport’s death in 2001. 
Rejection from the authorities notwith-
standing, the duo viewed the Brezhnev 
years as ones of artistic growth and mat-
uration. “Since we were heading against 
the wind,” Silis laughed, “the Artistic 
Council [of the Union of Artists, one 

of the bodies that had to approve works 
of art] did its best to drown us in a tea-
cup.” Several projects were rejected. 
“Th e Artistic Council would oft en drop 
the price for our works by fi ve times,” 
Lemport said during a 1995 interview, 
“only because our art is abstract, unlike 

Above: Lemport & Silis, Library facade, Ashhabad, 
Turkmenistan (1970)
At right: Details of library facade, “Greece” and “Egypt”

The Quixotic World of Silis and Lemport
text Olga Slobodkina-von BrØmssen
photos courtesy Nikolai Silis

16 December  2008

N. Silis, Don Quixote on a Chessboard 
Lithograph, 1979

Art History
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Socialist Realism.” Despite — or per-
haps because of this — the sculptors’ 
workshop was known in the 1960s as a 
popular gathering spot for artists. 

Amid their close collaboration, each 
artist maintained his own style, which 
was oft en in stark contrast with that 
of his partner. For example, Silis dis-
likes sharp angles and rough surfaces, 
while Lemport loves texture. “We are 
opponents,” Silis explained in 1995. 
“We’re constantly arguing, but people 
get together according to the principle 
of antipodes…I instinctively chose 
Lemport — I wanted to prove myself to 
someone. However, we share the same 
philosophy and our hierarchy of values 
is the same.”

Among Lemport’s work is a series of 
series of ceramic portraits that includes 
Albert Einstein and Dante Alighieri. An 
asymmetrical mosaic depicting Boris 
Pasternak in blue, green, and yellow was 
created in the 1960s, when the writer 
was persecuted for having published 
his novel Doctor Zhivago abroad. “I try 
to model my sculptures as if they were 
fi lling the whole of my head,” Lemport 
said. “Th ere is a whole world in our head 
— infi nite and unique. Th e challenge is 
to learn to sense it, to see and hear it.” 

Silis, who early on worked in a real-
istic style before becoming increasingly 
abstract, refl ected on his own artistic 
development: “Th e Lemport-Sidur-
Silis team did monumental sculptures 

together for 15 years, but I don’t really 
think I succeeded in that genre. In 1962, 
I carved my fi rst individual sculpture in 
wood. Since then I’ve considered myself 
a sculptor…Th e main thing for me in 
sculpture is form. Form alone can create 
the image of the artist. Texture, mate-
rial, dimensions — all these are just 
attributes.”

But Silis is not known for his work 
in sculpture alone. In 1976, he created 
a series of witty lithographs portraying 
Don Quixote in contemporary situ-
ations. “What I wanted to express in 
these engravings is Cervantes’ sarcasm, 
humor, and depth,” he said. So in Don 
Quixote on a Chessboard the character 
fi nds himself in a chessboard universe 
that exists in several dimensions at 
the same time. Unable to tell top from 
bottom, Don Quixote nevertheless 
maintains his fi ghting spirit, posed on 
horseback and holding a lance. “We’re 
all Don Quixotes in a way and may 
always fi nd ourselves in surreal situa-
tions like that,” commented Silis. In the 
Ecological Don Quixote, Cervantes’ pic-
aro is set against a big industrial town 
pumping out black fumes. He tries to 
hide behind a dilapidated wall, sur-

rounded by garbage and broken bottles, 
but there is nowhere to go. 

In the mid-1990s, both sculptors took 
some of their work created in more 
fragile media and cast it in bronze. “We 
entered the bronze age in our creativity,” 
they laughed. Lemport’s bronze sculp-
tural portraits include Bach (with a wig 
composed of pieces of an organ) as well 
as Goethe and the deaf Beethoven in 
agony trying to discern sound. In 1994, 
two Lemport sculptures, Pieta and War, 
were selected for display at Moscow’s 
Museum of the Great Patriotic War on 
Poklonnaya Gora, which opened as part 
of the 50th anniversary of the Soviet 
victory in World War II. 

Despite the pair’s success — between 
1994 and 1996 Lemport alone had 15 
exhibitions of his work — Lemport used 
to say, “We’re happy we couldn’t sell all 
our sculptures. Th e studio is full of 
them. It’s very important for an artist to 
have his works around him, to be able to 
talk to them.” In this way, they were able 
to maintain an external manifestation 
of the world inside their heads: “Our 
workshop is our home where we live. Of 
course, we leave it to go home for the 
night, but it’s our world.”  P

A book on the work of Nikolai Silis 
is currently available, and a compan-

ion volume on the work of Vladimir 
Lemport is in progress. 

For information, call (499) 142-1637

Since we were heading against the 
wind, the Artists’ Council did its 
best to drown us in a teacup.
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N. Silis, Lamentation 
Relief, 1970 

V. Lemport, Ludwig van Beethoven
Bas-relief, 1992

V. Lemport, Albert Einstein
Bas-relief, 1964
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From two men dressed in what might 
have been the remains of the dog which 

attacked them outside Novokuznetskaya 
metro station to an Armenian Bjork-alike 
morphing into a female Freddie Mercury 
as soon as she found a bigger stage, 
Moscow’s music scene is never short of 
surprises. And many of the most intrigu-
ing have arrived here from the far-fl ung 
reaches of the former Soviet Union. Just 
as Russia’s folk heritage is undergoing 
contemporary scrutiny on a scale unseen 
since the mid-19th century, so her neigh-
bors are doing much the same thing with 
their own diverse range of traditions. 
Whether your tastes run to a Ukrainian 
dominatrix Barbie Eurovision star, a 
Minsk-based drum’n’accordion duo, or 
blends of classical opera with Azerbaijani 
folk music, there’s something out there 
for just about everyone — some good, 
some bad, and some just plain weird.

Th e Western Reaches
In Europe we got our fi rst fl avor of these 

acts from the Eurovision Song Contest: 
Moldova’s debut entry, Grandma Bangs 
the Drum [Boonika bate doba], was from 
Zdob si Zdub. Th is fl amboyant folk-rock 
ensemble was written off  as a novelty act 
aft er an upper mid-table fi nish at the song 
contest, but remains one of the biggest 
bands in the former USSR. Th eir stage 
shows are a manic frenzy of energy, with 
fur-hatted front man Roman Iagupov 
leading the way. Along with the classic 
ingredients of a rock band, Zdob si Zdub 
bring a variety of folksy wind instru-
ments, mostly played by a genial fat man 
with a pork-pie hat. And, as the rest of the 
band takes a well-earned break, Victor 
Dandes remains on stage to perform pipe 
solos of surprising delicacy before the 
mayhem resumes. As with many of these 
bands, the local variant of the bagpipe 
puts in an appearance: In Moldova, tar-
tan octopuses are slimmed down and fur 
covered, slightly resembling an unfortu-
nate ferret.

It was also Eurovision that unleashed 
Ukrainian folk-disco on an unsuspect-
ing world, thanks to Ruslana’s winning 
entry in 2004. Her Wild Dances may have 
triumphed due to her revealing leather 
outfi ts as much as her music, which 
blends traditional music of the Hutsul 
people of the Carpathians with a pri-
meval beat, but they quickly established 

her as the marketable face of Ukrainian 
pop. Which is a bit tough on bands like 
Vopli Vidopliassova or Ten Solntse. Th e 
latter groups have combined original folk 
tunes, folk-infl ected motifs, and tradi-
tional instruments to create an absorb-
ing rock hybrid. Vopli Vidopliassova’s 
brand of ska-infl uenced folk-rock has 
made them regular and popular visitors 
to Moscow’s clubs.

But it is perhaps Belarus, the land oft en 
dubbed Europe’s last dictatorship, that 
has provided some of the most distinc-
tive bands of the musical genre-bending 
world. Anyone familiar with the local folk-
rock scene will have come upon Osimira, 
renowned for their “ethnographic” shows 
based on Kryvian folk. A typical evening 
starts with two guys in furry loincloths 
taking to the stage. Gradually joined by 
more musicians, including a violinist in a 
red dress with cheekbones to die for, they 
produce a pipe-heavy music, and the per-
cussion section powers up a huge noise. 
In the studio they veer toward electron-
ica as part of the side-project Pragnavit, 
inspired by ancient pagan Belarus and 
swathed in sounds of nature. Like the 
concept, the results are slightly piece-
meal, ranging from slick contemporary 
ambient to 1970s whale-song meditation 
tape.

But nothing like Gurzuf, a bizarre drum 
and accordion pairing. On paper it looks 
like it should be a disaster, but the sheer 
virtuosity of accordionist Yegor Zabelov 
overcomes any gaps in the sound. Shy 
between songs (though blessed with the 
same epic cheekbones as the Osimira vio-
linst mentioned above), he comes to life 
when performing, whipping up a storm 
of sound which is by turns densely cho-
ral, bewilderingly polyphonic, jarringly 
dissonant, and intermittently melodic. 
Th e pairing is a spin-off  from “freak cab-
aret band” Serebryannaya Svadba [Silver 
Wedding], which is itself worth hearing 
for their reworking of French chanson.

Th e Caucasus
Th e proud nations of the Caucasus boast 

varied musical traditions. Azerbaijan, 
for example, likes to credit itself with 
originating the idea of folk-fusion 
with the premier of Uzeyir Hajibeyov’s 
“Mugham-opera” Leyli and Majnun in 
1908. Hajibeyov took a Romeo and Juliet-
style love story, stretched it over a tradi-

Bands of the CIS
text Andy Potts

Alina Orlova

Ruslana

Zdob si Zdub

Vaikuso Kuunolok
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tional western operatic framework, and 
added arias in the ancient mugham style, 
beloved of wandering bards for centuries. 
Th at set the tone for a century of inno-
vation in Baku, with Vagif Mustafazade 
pioneering mugham-jazz at a time when 
the Soviet frowned on the infl uence of 
“decadent” Western musical styles.

More recently, though, the neighbors 
have taken up the trend. Armenia’s Deti 
Picasso, fronted by brother and sister 
Karen and Gaya Arutyunyan, blend eth-
nic sounds with rock and psychodelia. 
On a small stage, Gaya adopts a mari-
onette-like persona at times, with small, 
jerky movements that call to mind her 
kooky Icelandic soulmate, Bjork. At a 
larger venue, however, the caged animal 
is unleashed, strutting and stomping like 
a rock god and reminiscent of Freddie 
Mercury “if he came from Armenia and 
wore a dress,” commented one showgoer. 
Which is perhaps less unlikely than it 
sounds! Th eir second and fourth albums, 
Ethnic Experiments and Turbo Maririk, 
turn up the amps and rock, largely in 
Armenian; the third, Mesyac Ulyboc, 
uses a string quartet and develops a gen-
tler, more lyrical sound in Russian.

Across the border in Georgia, trends 
have been more electronic. Th e likes of 
Assa and especially Sameba have taken 
the wild dances and delicate love songs 
of the high peaks of the Caucasus and 
woven them into a mix of club beats 
and ambient soundscapes. While both 
acts are hard to fi nd in Russia, Sameba’s 
eponymous 2001 release is defi nitely 
worth seeking out — anyone who enjoys 
the likes of Banco de Gaia or even the 
morphing monks of Enigma will fi nd 
something to relish here. 

Th e Baltics
In the late 1980s, they talked about the 

singing revolution in these parts, with 
Estonian, Latvian, and Lithuanian folk 
festivals becoming a focal point of resis-
tance to Soviet rule. Perhaps surprisingly, 
though, contemporary pop in this region 
tends not to retain a strong echo of that 
era. Th e Eurovision acts that put these 
states on the musical map were more 
Mediterranean than Baltic in sound, and 
bands like Latvia’s Brainstorm sound 
more like art rockers Mumiy Trol than 
folk rockers Kalinov Most.

Latvia’s Dzelzsvilks are among the most 
interesting of the acts who do attempt to 
fuse old and new: Th e title track from 
their most recent album, Uija Uija Nikni 
Vilki, is an engaging sea shanty, while 

other songs work the plangent cadences 
of Latvian folk into a gentle rock frame-
work. It’s all a bit like Counting Crows.

As for the neighbors, Estonia’s Vaikuso 
Kuunolok claim to be creating a 21st-
century folk music. Unfortunately, on 
the evidence of their festival shows in 
Russia this year, the Tartu-based band 
are more interesting when they focus on 
the folk and tone down the fusion. Too 
many good ideas became self-consciously 
arty, and diffi  cult to hear. Th ere are better 
prospects to the south, where Lithuania’s 
polyglot Alina Orlova has been steadily 
winning fans across the former Soviet 
Union with a blend of singer-songwriter 
angst in the Tori Amos mold coupled 
with traditional Lithuanian sounds. She’s 
a regular visitor to Moscow, with a recent 
well-received gig at IKRA.

Central Asia
As the moment, the so-called ‘Stans 

are perhaps less fertile ground for musi-
cal innovation. Th is isn’t to say that rock 
music hasn’t penetrated into the heart of 
Asia — Kazakhstan, for example, boasts 
an enthusiastic heavy metal scene. But 
for various reasons, traditional genres 
have tended to remain precisely that. In 
some cases this has been an act of politi-
cal will. Countries like Turkmenistan 
have spent much of their post-Soviet his-
tory creating a national self-image. In 
practical terms, it makes it hard to blend 
traditional and modern when the tradi-
tions are still being created. Further east, 
the cultural infl uence of China is much 
stronger than that of Europe and the U.S. 
Not surprisingly, then, the Chinese 
model of producing entirely Western-
style rock bands — such as the Beijing-
based Nirvana sound-alike Cold-
Blooded Animal — is more commonplace 
in these countries.  P

ESSENTIAL LISTENING:
www.zdobsizdub.com
www.myspace.com/osimira
www.myspace.com/alinaorlova
www.detipicasso.ru  

All have extensive download sections 
with MP3 and video clips and some 
English-language material. 

Th ere are similar resources on www.
Dzelzsvilks.lv, but only in Latvian. 

Ruslana’s photo album is perhaps the 
highlight of www.ruslana.com.ua, while 
www.vopli.com.ua contains an extensive 
discography in Ukrainian.

Vopli Vidopliassova

Deti Picasso

Vagif Mustafazade

Osimira
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Living in Taganka as I do is very pleasant. On one of 
Moscow’s seven hills, there is an agreeably old town feel 

to the area, with pre-revolutionary buildings, churches, and 
monasteries aplenty and a street pattern that survived Soviet 
“modernization.” Bounded on two sides by rivers, the slopes 
make for healthy exercise and aff ord great views, not least of 
the Kremlin and city center. Th e many Stalin-era buildings 
are some of the best specimens around and invoke a sense 
of solidity and endurance. Th e metro station not only serves 
three lines but has imposing and tasteful architecture above 
and below ground, particularly on the Ring Line (Brown).

Perhaps this explains why the area was chosen as the site for 
one of the 1950s’ most epochal constructions: the nuclear war 
command post and shelter. Fittingly, there remains plenty 
of mystery about the complex, and every question answered 
raises several more. It is open to the public, by appointment, 
and a visit is well worth the 1000 rubles, as it guarantees not 
only a couple of hours’ instructive tour but weeks of thought 
aft erward. 

Th e essentials are simple. With World War II over and the 
erstwhile allies immediately set upon mutual Cold War scare-
mongering, the USSR had no choice but to sink huge sums into 
deep defenses, just as NATO countries were doing. Some 80 
meters below Taganskaya Ploshchad, a set of four tunnels was 
built between 1952 and 1956, each 150 meters in length, tall 

enough to be split into upper and lower decks, and intercon-
nected by small passageways (pictured opposite, top right). 

Th is would have been the center, or one of the centers, of 
a post-nuclear blast administration, home to 2,500 leaders, 
communications specialists, and military planners. A fully 
self-sustained survivors’ city worked here, with its own air 
supply, electricity, and food for everyone for 90 days. Th e 
whole unit functioned for 30 years. 

Th e compound fell into disuse during the relatively lower 
stress 1980s, and into disrepair following the Soviet Union’s 
demise in the 1990s. Fixtures and fi ttings went, water and 
rubbish invaded. Sold to private enterprise a couple of years 

ago, the press briefl y fl ared with excited (if mostly recycled) 
stories of optimistic development plans — hotels, shopping 
arcades, restaurants, Jacuzzis, and all the trivia of new-
Russian consumerism. 

Mercifully, the reality is a limited budget restoration that 
is intelligent, respectful, highly evocative, and not without a 
healthy dose of dark humor. Work continues, so an early visit 

Tagansky Secured Command Post
text and photos Ross Hunter

In case of nuclear attack, a city for survivors, equipped 
with its own air supply, electricity, and food for 90 
days. Would it have worked if tested in anger?

Entrance to the Command Post

City Beat
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is recommended to help fund the ongoing restoration — or 
before the place succumbs to commercialism. Th e restoration 
so far has had to settle for the essentials: drainage, electricity, 
clearing up and making the corridors, doors, and stairwells fi t 
for inexpert visitors.  

Th e operation is small in scale but personal and individual. 
Our guide (pictured below) looked the part in his original his-
torical uniform, and was both enthusiastic and knowledge-
able. His commentary was in Russian and somewhat limited 
English, so try to arrange a bilingual colleague to be with you, 
as the depth and detail of replies was much better in Russian. 

Th e most impressive part of the bunker is its system of 
tunnels. With a diameter of over 6 meters, they would not 
fi t into a metro train. Even the smaller walkways are lined 
and bolted into the surrounding limestone that lies beneath 
the soft  and unstable sand and wet clay on which Moscow 
is built. (Incidentally, this is one of the reasons the metro is 
so deep — to get beyond the soft  ground into the more solid 
rock beneath.) Th e fi rst metro tunnels, built in the 1930s, 
were deliberately functional as defense against the Luft waff e; 
later ones were dug even deeper to aff ord protection against 
nuclear blast, and it is at this “nuclear-blast proof” depth that 
the Taganka bunker sits. 

It is estimated that each meter of the Taganka bunker’s 
tunnel blasting, lining, and sealing cost as much as an entire 
apartment building. With post-war rebuilding a pressing 
necessity, 600 meters of deep tunneling was a huge cost in 
lost civilian housing and a measure of Soviet fears of nuclear 
assault.   

Despite the great majority of fi ttings and equipment hav-
ing been lost during the stagnant years, as much as possible 
has been salvaged and put on display. If you get disoriented 
underground, there is a helpful 3-D cut-away model, which 
serves to emphasize the enormity of the operation, all con-
structed in secret. Elsewhere, there are evocative period tele-
phones (pictured at right), surprisingly ordinary civil service 
desks, eclectic electronic equipment, and a small arsenal. 
Even if obviously beyond use, a Kalashnikov being waved 
around in a confi ned space caused a degree of anxiety among 

the untrained, although not as much as created by the tour’s 
unexpected surprise ... which can stay that way until it is 
your turn. 

And then the questions. Is there a secret metro link under 
Moscow? If the bunker was built in secret, how was 600 
meters of rock extracted from 80 meters down without dis-
turbing the neighbors — and where was the rock removed to? 
Why under central Moscow, the most obvious target, and not 
out in Russia’s plentiful wilds? Can anyone who worked there 
remember what went on, and can they tell us? How long did 
workers stay down there? How many other remarkable edi-
fi ces await discovery? And, of course, the one nobody wants 
an answer to: Would it have worked if tested in anger? 

In addition to the impressive tour, guests are also shown 
a fi lm about the escalation of the Cold War, both politically 
and militarily. Part obvious documentary, part propaganda, 
the fi lm mixes familiar images with totally new footage. Th e 
off -screen voice, in stereotypically clipped, Russian-accented 
English, combines new perspectives with curious hypotheses. 
In any setting, these would be thought provoking, but on site 
and in the period, such challenges leave one deep in thought. 

Hardly a jolly day out, but an unmissable experience.   P

For booking information, 
go to www.zkp42.ru
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Tallinn Old Town is everything that 
central Moscow is not. Th e streets 

are so narrow that one car or a couple of 
pedestrians can use them, but not both 
at the same time. A large hotel is one 
with 20 rooms, and the one bar that can 
seat about 200 people is so out of line 
with the others that it has to be called the 
Moskva Café. Streets are cobbled rather 
than paved, and none are straight. Th e 
buildings are all at least 300 years old, 
and none are more than four stories 
high. Th e government seems rather 
shy about displaying itself: Parliament 
sits in what Muscovites would see as a 
modest country house, and it is quite 
easy to walk past the prime minister’s 
offi  ce without being aware of it at all.  

Th e Old Town is a monument to 
the Baltic Germans who ran Reval 
(Tallinn’s German name) as a manu-
facturing and distribution center from 
the 14th century until 1920, no mat-
ter whether Swedes or Russians were 
Estonia’s nominal masters. Just look at 
the external architecture of any church 
or the coats-of-arms that adorn their 
interiors to see the extent and the suc-
cess of German power; look at any old 
plaque or document and German is the 
language you’ll see. While Tallinn has 
oft en been fought for, it has never been 

fought over, and only Soviet bomb-
ing in March 1944 damaged parts 
of what is otherwise an intact medi-
eval town. Th e 1980 Olympics, when 
Tallinn hosted the sailing events, were 
an incentive to the Soviet authorities 
to start proper conservation of the Old 
Town. Th is process has of course accel-
erated since Estonian independence in 
1991. In mid-summer and in the run-
up to Christmas, the Town Hall Square 

is given over to a market, as is the cus-
tom in Germany.

Only the Soviets tried to rule Tallinn 
from afar, and the hatred their regime 
generated explains the current politi-
cal friction between the Russian and 
Estonian governments. Th ere is no sign 
of this, however, at any day-to-day level, 
and as 40 percent of Tallinn’s popula-
tion is Russian-speaking, it is just as 
well that the two communities coex-

Tallinn
text and photos Neil Taylor

St. Nicholas Church City Gates and St. Olav’s

Kadriorg Palace, built by 
Peter the Great
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ist so easily. Unlike Riga, Tallinn does not have Soviet-style 
restaurants catering to the nostalgic. It does, however, have 
several, such as Klafi ra (www.klafi ra.ee) and Tchaikovsky 
(www. telegraafh otel.com), that sensibly recreate 19th- rather 
than 20th-century Russian food. Tallinn is well geared up 
to “both” Christmas festivals, off ering special meals around 
December 25 and then again two weeks later for the Orthodox 
holiday.

Perhaps this coexistence is best seen on a walk through 
Kadriorg Park, a short tram ride away from the Old Town. 
Visitors from ages 8 to 80 come here to enjoy the mixture of 
formal gardens and areas left  wild. In the summer there are 
concerts and in the winter ice-skating. Peter the Great, always 
a fan of Tallinn, built a palace here for his wife. Th ough nei-
ther lived long enough to enjoy it, contemporary visitors 
can happily do so in their place. Peter, who visited Tallinn 
11 times, admitted that had he conquered the Swedes sooner, 
Tallinn rather than what later became St Petersburg would 
have been his capital.

Once in Kadriorg, walk a little further to KUMU (www.
ekm.ee), which displays Estonian art from the last 200 years. 
See, for example, how some artists subtly resisted Soviet pres-
sures, while others were quite willing to toe the party line. 
Th e spacious museum has light, proper ventilation, and a 
decent gift  shop — all qualities missing in many of Tallinn’s 
older and smaller museums, which are squeezed into rather 
inappropriate buildings. 

Going out in Old Tallinn means dressing down rather 
than up. Bring a suit only if you plan to attend the opera or 
a concert, both incidentally good ideas as tickets rarely cost 
more than €10. Otherwise stay casual but neat, whether you 
want the raucous atmosphere of an Irish pub such as Molly 
Malone’s (www.mollymalones.ee)  or a quiet leisurely meal 
at Lydia (www.lydia.ee), named aft er Lydia Koidula, Estonia’s 
most famous poet, who in fact lived much of her life in St. 
Petersburg. Th ough locals complain about increasing bar and 
restaurant prices, they still bear no relation to what is charged 
in Moscow.

Juniper kitchen articles make practical souvenirs, as does 
hand-embroidered linen which oft en matches it. Or choose 
from a variety of small items made of dolomite and limestone, 
both quarried in Estonia.  At the airport pick up a bottle of 
Vana Tallinn, Estonia’s famous herbal liqueur, but do make 
sure you pay the lower prices charged to travelers leaving the 
EU. Look out, too, for whatever other drinks are on special 
off er there so as to postpone paying Moscow prices again for 
as long as possible!  P

PRACTICALITIES
Estonian Air off ers convenient schedules for a weekend break in Tallinn, with a Friday aft ernoon departure from Moscow and a Monday 
return. Fares start at €92 each way including taxes, but it may well make better sense to book a package through a Baltic specialist rather 
than try to book all the elements separately. Such agencies include Jarkoff  (495 203-2068, www.jartour.eu), Las Flores (495 961-3441, www.
las-fl ores.eu), and Star Line (495 740-4395, www.star-line.eu). Also check out Estonian Air’s rates for  business class, as they are oft en not 
much more than an economy fare. 

Packages tend to be based at one or another of the very modern Norwegian-run Reval Hotels (www.revalhotels.com), such as the three-star 
Central or the four-star Olympia, both within walking distance of the Old Town and both always a little ahead of the competition in the 
facilities they off er. Queen Elizabeth and the Duke of Edinburgh were very happy at the Th ree Sisters in October 2006, which provides a 
luxury alternative in the Old Town itself. British expats are oft en attracted to the two Uniquestay hotels (www.uniquestay.com), which off er 
tea- and coff ee- making facilities and a computer in each room. 

Do not be surprised to hear the chambermaids or waiters speaking Russian, as many will come from the eastern suburbs of Tallinn where it 
is still the predominant language. However, English, which has been taught in all Tallinn schools for the last 15 years, is now the country’s 
second language and is oft en used between Estonians and Russians.

Th e Estonian currency, the kroon (abbreviated to EEK), is tied to the euro at EEK15.65 = €1.00, and in a few years Estonia will probably 
adopt the euro. For now, however, make sure you change money at a bank (they are open on Saturdays) and not at an exchange bureau 
since few shops accept euros and those that do are probably overcharging. Banks are equally happy to change dollars, sterling, or the 
Scandinavian currencies and — unlike exchange bureaus — give very sensible rates. 

Taxi drivers can be as naughty as their Moscow counterparts in dealing with foreigners but given the size of the city, they can be avoided 
altogether. If not, keep in mind that speaking to the driver in Russian will probably ensure that the meter runs at a sensible pace and that 
any journey in town is unlikely to cost more than €5.00

KUMU Art Gallery, opened in 2006
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In addition to its status at home, 
Kasatkina and Vasilyov’s Moscow 

Classical Ballet has abroad, with Th e 
New York Times declaring MCB’s Th e 
Nutcracker “the best in town.” Despite 
its lack of a home stage to call its own, 
the 40-year-old company manages to 
stage new productions, train talented 
young dancers, and gracefully play 
a leading role on Moscow’s classical 
dance scene. Much of this accom-
plishment is a function of the dedi-
cation and hard work of Kasatkina 
and Vasilyov, who have headed the 
Moscow Classical Ballet since 1977.

Trained in the Bolshoi Ballet’s 
school of choreography, the couple 
have been well-regarded as ballet-
masters since the 1960s, seeing many 
changes in the world of dance over 
the decades.   

Kasatkina joined the Bolshoi the 
year it began touring internation-
ally. At the time, danse contempo-
rain (modern dance) was in fashion 
the West, and many companies had 
shift ed away from the classics in 

favor of one-act ballets. But when 
the Bolshoi brought its Giselle and 
Swan Lake to Europe and the United 
States, it helped revive interest in the 
classics and catalyzed a move back in 
that direction. In this way, Kasatkina 
recalled, the Bolshoi became a power 
force in the struggle between classi-
cism and the modernizing impulse 
that existed in the dance world at the 
time. 

Today, these various branches of the 
art live side by side, she noted, add-
ing that classical dance has greater 
versatility and thus greater capacity 
to sustain development than modern 
dance, which she described as “rather 
déjà-vu.” Classical technique frees 
the dancer to render emotions, and 
for this reason even the new is based 
on the classics, she explained. 

As an example, she cited the work of 
American dancer and choreographer 
William Forsythe, who is known for 
taking classical ballet in new direc-
tions, such as incorporating archi-
tecture, contemporary visual arts, 

Pas de Deux
text Alevtina Kashitsina
photos courtesy of Moscow Classical Ballet

Th e Moscow Classical 
Ballet is one of the best-

known ballet troupes 
in Russia, unoffi  cially 

ranking third aft er 
the esteemed Bolshoi 

and the legendary 
Mariinsky. Its directors, 
Natalia Kasatkina and 
Vladimir Vasilyov, are 
a couple who are as in 

love with each other as 
they are with the ballet.

Russian Stars
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and performance art into his choreography. Absent the 
traditional foundations, the avant-garde makes a weaker 
impression, Kasatkina said. But the true test is whether or 
not the ballet master has something to say: “If he or she 
has something new to tell to the world, then a production 
is a success. If not, then it’s déjà-vu.”

So how should the classics be treated today in order to 
remain of interest to modern audiences? 

Th eater should be adapted to the modern audience, 
Kasatkina said. For example, centuries ago the ballet was 
entertainment for the royal court and could last fi ve hours 
as audience members drank champagne, held conversa-
tions, left  the performance for a while and then returned. 
Performances must evolve to keep apace with the norms 
and habits of modern life and audience members. She said 
when approaching such a task of adaptation, she tried to 
imagine what balletmasters of earlier eras would stage for 
the balletgoers of today. She added, though, that just as 
the stage must adapt to the audience, the audience must 
be prepared for what takes place on stage.

In order to accomplish this, Kasatkina and Vasilyov 
have made eff orts to keep ballet accessible and in the 
minds of the audience year round. To this end, they estab-
lished the Summer Festival of Classical Ballet. Held at the 
Novaya Opera Th eater at the Ermitage Garden in summer 
2008, the festival provided a full schedule of ballet clas-
sics throughout the summer, typically a season of balletic 
drought. And they were pleased with the results: Interest 
was high and audiences were large. 

Apart from the festival, Kasatkina and Vasilyov cer-
tainly know how to keep busy. Earlier this year, MCB pre-
miered its new ballet, Mowglie, which they will bring to 
the Kremlin Palace in April 2009. And in March of next 
year, the company will present a new ballet, Coppelia, 
with original choreography. Coppelia is based on a tale by 
the German writer E.T.A. Hoff mann, whose stories pro-
vided the basis for another ballet, Th e Nutcracker, which 
was included in the summer 2008 festival. 

What’s that? Th e Nutcracker in summer?
Unlike in Europe and the U.S., where Th e Nutcracker 

is a staple of the Christmas season and rarely performed 
at other times of the year, in Russia the ballet is season-
less. “I guess this is a Russian feature — to have ice cream 
outside in winter and go to see Th e Nutcracker in summer. 
Maybe watching Th e Nutcracker when it is so hot outside 
makes the audience feel cooler,” Kasatkina hypothesized. 
Historically, in Russia the ballet is simply one element of 

the repertoire, she said. 
Given the popularity of Th e Nutcracker and Tchaikovsky 

during Christmastime in the West (“In winter they simply 
go mad about it. You see billboards everywhere advertis-
ing performance of Th e Nutcracker and hear Tchaikovsky 
playing constantly — at railway stations, in restaurants...”), 
MCB usually goes abroad on tour with the ballet at this 
time of year. Now that the size of MCB’s company has 
increased — they went from 19 members in the late 1970s 
to 75 today — they can divide their dancers into several 
casts and present performances abroad and at home at the 
same time. 

Lucky, then, for those of us who live in Moscow. Now we 
can have visions of MCB sugar-plum fairies dancing in 
our heads as well as on the stage before us.   P

For more information on Moscow Classical Ballet including 
tour and performance schedule, go to www.classicalballet.ru 

(in Russian only)
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Holiday Traditions 
in Russia and Around the World
text and photos Marina Lukanina

Geseënde Kersfees! Shuvo Naba 
Barsha! Fröhliche Weihnachten! 

¡Feliz Navidad! S Rozhdestvom! 
Although these phrases look and sound 
vastly diff erent from each other, they 
all have the same meaning. Th is is how 
people wish each other Merry Christmas 
in Afrikaans, Bengali, German, Spanish, 
and Russian, respectively. Even though 
Christmas is observed at the same time of 
year throughout the world, each country 
has its own customs and traditions asso-
ciated with this magical holiday. 

In Germany, for example, the prepara-
tion for Weihnachten (Christmas) usu-
ally starts on December 6th, also known 
as Nikolaustag (St. Nicholas Day). St. 
Nicholas was a 4th-century bishop who 
had a reputation for giving gift s in secret, 
and in Germany gift s are given on his 
day. Celebrations may be held on the 
evening of December 5th, and children 
leave their shoes outside their doors for 

St. Nicholas to fi ll during the night with 
treats like fruit, nuts, and special candies 
and cookies. 

Th e centerpiece of the Mexican 
Christmas celebration is called La Posada 
(Th e Inn) a religious procession that reen-
acts the search for shelter by Joseph and 
Mary before the birth of Jesus. People go 
from house to house carrying images of 
Mary and Joseph looking for shelter. On 
Christmas Day children take turns try-
ing to break open a decorated clay piñata, 
releasing a shower of candy. 

Aft er New Year’s Day, there is another 
special celebration yet to come in most of 
the Latin world: January 6, or Dia de los 
Reyes [Th ree Kings’ Day], which com-
memorates the arrival of the Th ree Wise 
Men in Bethlehem, bearing gift s for the 
infant Jesus.   

In Russia and the rest of the Orthodox 
world, Christmas is celebrated on January 
7th, as the Russian Orthodox Church 

observes its traditional Julian calendar, 
which is currently 13 days behind the 
Gregorian calendar used in most coun-
tries in the world. (When the Bolshevik 
government adopted the Gregorian cal-
endar in early 1918, the Russian Orthodox 
Church rejected the change in protest.) In 
the six weeks leading up to January 7th, 
Orthodox Russians fast for four weeks. 
Th e Christmas Fast is vegetarian and for-
bids any parties or large gatherings. 

For the less religious, Christmas time 
is just a long, joyful holiday season. Many 
Russians start celebrating Christmas on 
December 25 (together with the Western 
world), then continue to observe New 
Year Eve’s with festive parties, enjoy New 
Year’s Day with their families and, fi nally, 
celebrate Russian Orthodox Christmas 
on January 7 followed by Old New Year 
on January 13th.  

Christmas celebration was banned in 
Russia aft er the 1917 Revolution along 

New Year Tree in GUM

Holiday Spirit
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with other religious rituals. Russians, 
however, were loath to give up their 
traditions, instead reinventing the New 
Year’s holiday tradition to include what 
had previously been associated with 
Christmas: a decorated tree and a Santa-
like character called Father Frost, known 
as Ded Moroz in Russian (see the handy 
Ded Moroz-Santa Claus comparison 
chart below). Today, even though reli-
gious observance has experienced a 
resurgence in post-Soviet Russia, New 
Year’s remains the bigger event.

In a religious Russian family, 
Christmas Eve dinner is meatless but fes-
tive. Th e most important ingredient is a 
special porridge called kutya that is made 
of wheatberries or other grains (symbols 
of hope and immortality), honey, and 
poppy seeds (traditionally believed to 
help ensure happiness and success). Th e 
kutya is eaten from a common dish to 
symbolize unity. Some families used to 
throw a spoonful of kutya up to the ceil-
ing. According to tradition, if the kutya 
stuck, there would be a plentiful honey 
harvest. 

Christmas in Russia is associated 
with a number of other practices. On 
Christmas Eve, groups of people mas-
querading as manger animals and go 
from house to house singing songs called 
kolyadki. Some kolyadki were pasto-
ral carols to the baby Jesus; others were 
homage to the ancient solar goddess 
Kolyada, who was responsible for the 
lengthening of the days as winter wore 
on. A great example of a Russian classi-
cal literature, Noch’ pered Rozhdestvom 
[Th e Night before Christmas] by Nikolai 
Gogol, off ers an excellent introduction to 
various Slavic Christmas traditions.

Many Russians believe that the way 
you meet the New Year sets the tone for 
the whole year ahead. Th e most common 
dishes on the holiday table include olivye 
salad (sour cabbage, pickles, and pick-
led tomatoes chopped up); a fi sh salad 
known as selyodka pod shuboy (literally, 
“herring in a coat” — that is, under a 
crust of spices mixed with boiled vegeta-
bles and beets). Th e celebration is impos-
sible without champagne. 

New Year’s is commonly perceived as 
family holiday, with everybody sitting at 
a nicely set table watching TV. Over the 
past 30 years or so, Ironiya Sudby [Irony 
of Fate] has become a classic “must-see” 
New Year’s fi lm and is typically shown 
on television. With its innocent, roman-
tic sensibility, this fairy tale-like movie 
creates just the sort of festive atmosphere 

a New Year’s holiday is supposed to 
have. Other popular, New Year’s movies 
include Karnaval’naya Noch [Carnival 
Night] and Charodei [Th e Magicians]. 

It is customary to “bid farewell” to the 
previous year, as people take stock of the 
last 12 months and wish that the coming 
year treats them kindly. A toast is usu-
ally given along these lines. Th en, several 
minutes before the New Year arrives, the 
sitting president gives an address, shown 
on all major TV channels against the 
backdrop of Red Square, the Kremlin, 
and Spassky Tower, whose clock counts 
down the time remaining in the old year. 
As the clock strikes midnight people 
raise their glasses and make a toast to the 
New Year, aft er which the festive dinner 
continues. 

In Moscow, many head to Red Square 
to celebrate, where there are oft en con-
certs and other entertainment. Th e next 
couple of days are spent partying, visit-
ing family members, and exchanging 
gift s. Children usually fi nd their gift s 
under the New Year’s tree on the morn-
ing of January 1st. Holiday celebrations 
continue up until January 13th, called 
“Old New Year” in Russia, Ukraine, and 
some other Orthodox countries. 

During pagan times New Year was 
celebrated on March 22nd — the spring 
equinox — and was connected with the 

agricultural cycle. Once Russia became 
Christian, the Byzantine calendar began 
to dominate over the old calendar, 
and the New Year celebration was on 
September 1st. For a long time there was 
no consistency in this celebration; some 
parts of the country still celebrated New 
Year in spring. Only by the end of the 
15th century was New Year standardized 
and offi  cially fi xed on September 1st. 

In 1669 Peter the Great decreed that 
New Year be moved to January 1st and 
the country observe the Julian calen-
dar, which runs 12-14 days (depending 
on the century) behind the Gregorian 
calendar used in most countries of the 
world. Th us Julian New Year occurs 
on Gregorian January 12. When the 
Bolsheviks swapped the Julian calen-
dar for the Western-style Gregorian in 
1918, it gave Russians the opportunity to 
celebrate New Year twice, and this cel-
ebratory double-dipping has become a 
Russian tradition in itself. Old New Year 
is also a good way to celebrate New Year 
with friends since December 31st is usu-
ally spent with family.

When it comes to holidays, it seems 
there are diff erent specialties – Americans 
have their Th anksgiving, Brazilians their 
Carnaval. Russians are New Year experts. 
Aft er all, they’ve had twice as much prac-
tice as everyone else. P
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FATHER FROST SANTA CLAUS
Wears an ancient Russian boyar hat. Wears a pointed cap.
Wears an ancient Russian coat (tulup) Wears a short red suit trimmed with white.
Has a wide band. Has a belt with a buckle.
Wears decorated mittens. Hides his hands in thin white gloves.  .
Wears Russian long boots (valenki) or morocco Wears leather boots, usually black or yellow. 
   boots.
Is tall, strong, mighty. Is quite short and fat.
Comes by a sleigh drawn by three horses (troika). Travels on a sleigh through the air drawn by eight  
    reindeer.
Lives at his offi  cial residence in Ustug the Great Lives at the North Pole. 
Is accompanied by a snow maiden. Is usually alone.
Enters a house through a door and gives gift s Enters a house through a chimney and
personally or leaves them under a Christmas puts gift s into stockings.
tree on New Year’s Eve.

Compiled by Larissa Franczek
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‘Tis the Season
text Isabelle Hale
photos courtesy Moscow Protestant Chaplaincy

Since the establishment of diplomatic 
relations between the United States 

and the Soviet Union in 1933, there 
has been clergy available to fulfi ll the 
religious needs of the American diplo-
matic community in Moscow. In 1962, 
the Moscow Protestant Chaplaincy was 
founded to minister to Protestant mem-
bers of the American Embassy commu-
nity through the permanent position of 
a Protestant chaplain. 

Over the years, the MPC has been 
housed at diff erent locations — for its 
fi rst 30 years on the embassy grounds and 
since 1992 in various spots around the 
city, including next door to a stolovaya 
[cafeteria] on Ulitsa Mosfi lmovskaya in 
Moscow. It is during the Mosfi lmovskaya 
era that MPC founded the soup kitchen 
program that has become a cornerstone 
of its charitable activities.

Today MPC’s food sharing ministry 
has expanded to include a second soup 
kitchen as well as a food pantry and a 
Meals-on-Wheels program to provide 
support to Moscow’s needy. Th e origi-
nal location at the Mosfi lmovskaya sto-
lovaya (pictured at right) provides hot 
meals to 200 pensioners on weekdays, 
while single moms and their kids are 
served at a facility near Kuznetsky Most 
in central Moscow. 

In addition, MPC assembles and dis-
tributes weekly food bags to refugee 
families, biracial children and their 
families, students, and others who have 
trouble making ends meet in a Moscow 
that has become increasingly expensive 
and who fi nd themselves outside of the 
available social safety nets. Th e con-
tents of these packages consist of staples 
donated by various groups such as the 
International Women’s Club and foreign 
embassies such as the German as well as 
corporations like the Russian discount 
cash-and-carry chain Metro and Dutch 
dairy giant Campina, which runs a 
yogurt factory in the Moscow region.

Two years ago MPC began a Meals-on-
Wheels-inspired “Adopt a Grandparent” 

program in response to the nourishment 
and companionship needs of the elderly 
as well as a desire among young congre-
gants to get involved with the local com-
munity. Th e initiative pairs homebound 
pensioners with expat professionals who 
pay weekly visits in the evening or on 
weekends to deliver a food bag and sit 
down and talk. 

More recently, MPC’s community 
projects have extended into new areas as 
well in order to address other perceived 
needs. For example, the Chaplaincy pro-
vides computer literacy and language 
classes, and on Monday,  November 17 
opened a brand-new parish center near 
the Aviamotornaya stop on the metro’s 
Yellow Line.

Th e chaplaincy constituency has 
grown to include many Moscow resi-
dents of African origin, some students 
who were left  stranded here when the 
Soviet Union collapsed, others more 
recent arrivals who came to study or to 
escape war or persecution back home. 
Many come with hopes of eventually 
reaching the West only to fi nd them-
selves stuck in Russia as their visas 
expire, leaving them in legal limbo. 
MPC provides support to this commu-
nity in a variety of ways, including a stu-
dent and refugee ministry. 

It is through this segment of its con-
gregation that MPC came to organize 
one of its more ambitious initiatives, 
the Task Force on Racial Violence. Th e 
project began in 2001, when African 
members of the MPC community were 
regularly experiencing violent racially 
motivated attacks. Aft er one particular 
incident in which a member was bru-
tally beaten on the way to church, the 
chaplaincy responded by establishing 
the task force, whose initial objective 
was to document these racially moti-
vated attacks in Moscow. 

Th ree years later, in 2004, MPC pro-
duced a report on the subject that was 
subsequently published by Amnesty 
International. Today the task force con-

tinues its monitoring and recording 
eff orts, disseminating the information it 
compiles to various human rights orga-
nizations. Although the problem per-
sists, the number of reported attacks has 
been on the wane in the past few years, 
said Lydia Troncale. 

At present, MPC works in collabora-
tion with a number of other organiza-
tions such as the United Nations High 
Commission on Refugees (UNHCR) 
and the Russian Orthodox Church,  
with which it has always had a close 
relationship. During the Soviet time, 
the Orthodox Church was an active 

Th e Moscow Protestant Chaplaincy (MPC) is about to celebrate its 46th Christmas in Russia. Its 
newest local staff er, development director Lydia Troncale, told Passport about the group’s charita-
ble activities and how anyone can pitch in to help during the Christmas season and all year long.
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participant in a number of worldwide 
ecumenical organizations, including 
the National Council of Churches of 
Christ (NCCC) in the United States, 
which appoints MPC’s chaplains. More 
recently, MPC has taken steps to build 
on that foundation to strengthen ties 
and increase cooperation with the 
Orthodox Church. For example, many 
participants in MPC’s social programs 
are referred by the Orthodox Church, 
which has been extremely supportive of 
the chaplaincy’s eff orts here in Moscow, 
Troncale noted. 

In the future, Troncale added, 
MPC aims to expand the services it 
is equipped to off er the city’s neediest 
residents by opening a shelter. She also 
talked about plans to establish a food 
program modeled on New York’s City 
Harvest, a non-profi t that collects excess 
food from restaurants, cafeterias, cater-
ers, and other suppliers and distributes 
it to emergency food programs. 

In the meantime, however, the never 
ending drive to raise funds and recruit 
volunteers continues.   P
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HERE’S HOW YOU CAN HELP:

1) Volunteer
Volunteers are needed to participate in all of MPC’s activities such as its soup 
kitchens and its Adopt-a-Grandparent program. 
Demand for volunteers is particularly high on Th ursdays, when food packages 
are assembled for distribution. Cars and/or drivers who can help with the pick up 
and distribution of donations are also needed. 

2) Donate
Cash or in-kind donations of food or clothing from individuals and 
organizations

For more information, contact Lydia at ltroncale@mpcss.ru or visit
www.moscowprotestantchaplaincy.org
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Black Sea Coast
text and photos Piers Gladstone

The Caucasus Mountains loom-
ing over the sub-tropical resort 

of Sochi are framed in a sky of blue 
and bathed in the glorious golden 
sunshine of a winter’s late aft ernoon. 
From the air they look like a churn-
ing sea of cream, frozen in a tem-
pestuous moment of time. From the 
ground, they are a veritable wall, the 
top half snow-capped, the bottom 
half dark rock. Imposing, powerful, 
impregnable. Th e air is fragrant and 
clean. Palm trees and evergreens sit 
alongside the autumnal rust reds of 
more northerly species, all the while 
backdropped by the forested foot-
hills and snowy peaks of monumen-

tal mountains that have already wel-
comed the next season. 

Th e rays of the setting sun turn the 
pastel yellow of Sochi’s Primorskaya 
Hotel to a deep gold. On the prom-
ontory in front, overlooking the 
Black Sea, people sit quietly and con-
templatively on benches among the 
manicured gardens, facing out across 
the waters. A lone boat slowly slips 
through the liquid gold. Th e stillness 
and tranquility is interrupted by the 
occasional clank from a nearby con-
struction site. A young woman gen-
tly rocks the pushchair next to her 
bench, while another hurries aft er a 
whirring electric mini-car as it veers 

off  towards some bushes. Mauves, 
crimsons, violets, lilacs, and golds 
melt and merge above the horizon. 
Streaks of thin clouds and vapor 
trails angle across the sky, caught 
by a remembrance of the colors just 
seen. Th e sea becomes an oil slick of 
color, a mirror of this slow, lingering 
end-of-day symphony.

Completed in 1952, Sochi 
Railway Station was designed by 
Alexander Dushkin, famous for 
his Moscow metro stations such as 
Kropotkinskaya and Mayakovskaya. 
It exudes the same sense of imperial 
power that many of Sochi’s sanatoria 
such as Rus and Ordzhonikidze do. 
Its columned and colonnaded gran-
deur and magnifi cence are a fi tting 
welcome to the millions who came, 
and still come, to Sochi from all over 
the former Soviet Union for rest and 
treatments at the plethora of sanato-
ria nestled along the coastline. 

Today, the station is bathed in a 
winter’s morning sunshine. It is a 
Saturday and the station is unusu-
ally quiet and still. Th e benches by 
the terminal building are occupied 
with those waiting for the Sochi — 

Russia’s Black Sea coastline stretches from the border with 
Georgia to the border with Ukraine, from the disputed 
and mountainous Abkhazia to the eerie and flat Taman 
Peninsula, from the lush sub-tropical south to the cold and 
foggy north — all in less than 500 kilometers. Since the 
Bronze Age, this area has seen many invasions and occupa-
tions, creating an archaeological and ethnic jigsaw puzzle, 
and has since the middle of the 20th century, been Russia’s 
most popular resort area.

Travel

A young cyclist in front of Sochi’s Primorsk Hotel
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Kiev express. Feathers fl utter down 
from the roosting pigeons in the bas-
relief alcoves. A young woman sits 
on a bench slowly looking through a 
photo album while the young man on 
the next bench cleans his shoes. An 
old man checks and re-packs his food 
for the journey as pigeons swoop 
down to feed on pastry crumbs by his 
feet. When the train arrives, the pas-
sengers make their way to their car-
riages, have their tickets checked by 
the uniformed attendants, and climb 
aboard. An old woman waits on the 
platform, standing in front of the 
window that her husband sits by. As 
the train slowly pulls out, she waves 
until the carriage has passed, then 
turns and walks slowly toward the 
exit while pigeons swoop overhead, 
their shadows sweeping across the 
platform around her.

Th e Sochi-Touapse train travels at 
a leisurely pace. To the left  of the car-
riage window is the permanency and 
tranquility of the glassy Black Sea. 
To the right, the permanency and 
power of the Caucasus Mountains. 
Th e sea is calm, its non-tidal surface 
textured in diff erent places by local-
ized breezes. Th e winter sun com-
ing through the carriage window is 
warm and the gentle rhythms of the 
train soothingly hypnotic. Th e peb-
bled beach is sparsely populated with 
the occasional walkers or lone exer-
cise-takers, but every pier extending 
into the waters is colonized by people 
fi shing, silhouetted and undefi ned in 
the sun’s refl ection on the water. 

North of the resort of Dagomys a 
sense of abandonment appears on 
the coastline. Th e train stops at the 
small station of Anchor Creek, set 
among the golden autumnal trees. 
Close to the platform stands Titanic 
Discotheque, a roof-terraced art deco 
concrete monument to a time of for-
mer glory and social desire, left  to its 
crumbling fate. 

Every few kilometers the train 
crosses small bridges straddling 
streams that have made their way 
down to the Black Sea. Th e train 
snakes and winds around the curves 
of coves, hugging the lower reaches of 
the foothills stretching down to the 
seashore. High above, lines of trees 
march over the hilltops while cars 
parade along the road hewn out of 
the hillsides. All along the coastline 
melancholic buildings are crumbling 

away while new ones are being built. 
Here, Russia is being given a new 
lease of life, is being reconstructed 
away from the past. Destruction and 
construction coexist, like some kind 
of Hindu god.

Th e train passes Mediterranean-
style stations, one bearing the name 
and a bust of Ivan Lazarev (1820-1878), 
“the Conqueror of the Caucasus.” Th e 
bust is fl anked by four palm trees that 
appear to be guarding him, while he 

Orzhonikidze Sanatorium, Sochi

Sunset

Akhun
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faces the passing trains imperiously 
and impassively. On the other side 
of the tracks, people chop wood in 
a ramshackle village. Immediately 
aft er, the train crosses a series of iron 
bridges spanning stony riverbeds and 
fl ood plains; the rivers meander, as if 
in no hurry to end their journeys. 
Men shovel silt from beside a river 
into a trailer attached to their car. 
A man in swimming trunks juggles 
large pebbles on the beach while two 
little girls inspect rock pools. High 
above, brightly colored houses with 
traditional white trim look out over 
the scene.

At fi rst light fi shermen arrive at the 
sea wall at Touapse, all wrapped up 
against the cold, carrying their rods, 
fold-up seats, and small boxes to hold 
their catch. Th ey line the length of the 
promenade, silhouetted against the 
early morning sun, their long rods 
moving rhythmically up and down 
like some strange multi-legged spi-
der. Th ey are featureless in this light 
and blend into an inhuman mass, 
becoming a giant sea urchin whose 
tentacles are constantly moving. 

Th e line of men faces out to sea, as if 
in worship, the bowing of their heads 
as they remove the small fi sh from 
their lines accentuating this devo-
tional image. Th eir breath and exha-
lations of smoke rise up above them. 
Behind them two young boys ride 
their bikes, pedaling furiously, while 
an old woman sweeps the pavement 
with a bird’s nest broom. At regular 
intervals the coal train bisects the 
promenade from the rest of Touapse 
as it makes its gradual way towards 
the port and the slow industrial bal-
let of cranes that hang like fi ngers 
broken at the knuckle. Th is is a work-
ing city, but with a relaxed and com-
fortable atmosphere.

In 1943, a small landing party of 
Soviet soldiers arrived at the port 
city of Novorossiysk, holding up 
the German offensive for 225 days 
before a decisive counter-offensive 
was launched by the Soviet army. 
As a consequence, Novorossiysk was 
almost entirely destroyed, and today 
the city that now nestles between the 
mountains and the deepwater port 
is modern and heavily industrial. 
Everything is covered in a thin film 
of gray dust courtesy of a cement fac-
tory.  Even the air smells of cement. 

Soviet monument, Sochi

Touapse cranes

Taman ice
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Novorossiysk not only houses part of Russia’s Black 

Sea Fleet, it is also one of the country’s most important 
ports, feeding much of southern Russia with the goods 
it requires. Huge ships in dock are unloaded, while oth-
ers dot the horizon, waiting their turn. Empty trucks 
wait to be loaded, while others labor away with a con-
tainer to unknown destinations. Busloads of workers 
arrive for the nightshift, while those who have finished 
their day’s work stare with the blankness of exhaustion, 
their faces framed by the bus window and illuminated 
by the light inside.

Even in the fading light, Novorossiysk train station 
stands out as an anomaly in this gray, industrial, and 
dirty city. It is clean, freshly painted in a white and blue 
livery and, more surprisingly, it dates from before the 
city was razed to the ground during World War II. A 
series of monolithic grain silos stand behind the station, 
domineeringly overlooking it and the goods yard where 
track upon track is lined with freight wagons. Plumes 
of smoke from Novorossiysk’s factories drift across the 
city in unison, mirrored by the smaller chimneys of 
the coal boilers in each carriage of the Novorossiysk — 
Vladikavkaz express.

It immediately feels colder on entering the Taman pen-
insula. Th e landscape becomes shrouded in dense fog. 
Out of this blanket of fog appears a magical and fairy tale 
sight: rows of trees entirely covered in a cryogenic frost. 
Up to 10 centimeters of ice has accumulated on the trees’ 
branches, streamlined like airplanes’ wings sheering off  
in the slipstream of the thin branches. Large branches 
sway awkwardly and stiffl  y in the damp wind, creaking 
and cracking. Th e weight of these beautiful and surreal 
ice formations is such that branches break off  under their 
unnatural burden. Stark contrasts abound: bright green 
and dark brown freshly plowed fi elds, sand-colored grass, 
black asphalt, and the white frozen trees, all in a succes-
sion of symmetrical lines of color. As the temperature 
slowly rises, the ice melts, losing its grip, and falls soft ly in 
piles around the base of the trees. 

Th e Taman Peninsula is a desolately haunting place. 
Vast swathes of it are seemingly devoid of humanity, with 
the occasional Cossack settlement scattered here and 
there, its houses painted in traditional blue and white 
with ornately decorated window frames. Th e streets are 
clean and the houses well kept, their fences decorated 
and their gardens planted with fl owers. Th ere is a sense 
of community, a pride in where and how they live, in the 
independent spirit that has always been the hallmark of 
the Cossack way of life.

Th e opening sentence to Lermontov’s Taman states, 
“Taman is the foulest hole among all the sea-coast towns of 
Russia.” While the modern-day town of Taman seems to 
have changed since the 1830s, the peninsula’s haunting 
atmosphere and last-outpost feel, captured by Lermontov, 
has not. As the freight-only train line travels down the 
narrowing spit toward the last stop at Port Kavkaz, it passes 
communities seemingly untouched by time; stations such 
as Taman have not seen passengers for years. Th e spit’s fi n-
ger touches two seas, the Sea of Azov on one side and the 
Black Sea on the other. It is a fi tting place for a border zone 
between Russia and Ukraine. A no-man’s land, discon-
nected and strange, yet with a unique magic.    P

Lenin in a sub-tropical setting, Sochi
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Новогодняя Лихорадка в Стиле Диско в 
Марриотт Гранд Отеле. 

Присоединяйтесь к нашей новогодней вечеринке «Назад в 80-е». Последняя ночь уходящего 2008 года в 
Марриотт Грандъ-Отеле пройдет под аккомпанемент зажигательных мелодий в стиле Диско, полных 

задора и веселья. Джазовый оркестр «Фонограф» под руководством Сергея Жилина и артисты джаз-балета 
не дадут вам скучать ни минуты. В праздничном меню от французского шеф-повара вас ожидают: Перепела 
в Виноградном Соусе из Кьянти, Стерлядь в Соусе из Белого Вина и Белужья Икра, Карпаччо из Говяжьего 
Языка с Каперсами и Кервелем имноге другое. В программу включены: Гала Ужин, Шампанское, Открытый 
Бар, Новогоднее Представление и Новогодняя Лотерея.*10% скидка для владельцев карточек Marriott Exclusiv  
Билеты в продаже с 10 декабря 2008 г. 

Вопросы бронирования и дополнительная информация по телефону (495) 937-0097.

Give the Gift of Happiness!
Rosinter Restaurants is off ering a solution for all those who waste time look-

ing for the perfect gift  only to end up with the lovely but useless. Come to 
one of our restaurants — IL Patio, Planet Sushi, 1-2-3 Café, or T.G.I. Friday’s 
— and relax over a cup of coff ee while you do your holiday shopping. An EAT’S 
HAPPINESS gift  card of any value is a gift  your family, friends, and colleagues 
are bound to appreciate — a gift  that combines a good mood with some good 
food!  For more information, go to www.rosinter.ru

For more information, go to www.rosinter.ru

New Year’s Disco Fever At The Marriott Grand Hotel

Dance the last night of 2008 away to the best tunes of the 80s. Enjoy a spectacular show and live music by Sergey Zhilin’s 
Phonograph jazz orchestra along with an exclusive gala dinner in the signature chic style and fi ve-star luxury of the 

Marriott Grand Hotel. Th e mouth-watering buff et prepared by the hotel’s French chef off ers a variety of international culinary 
specialties each more tempting than the last. Appetizers include Cold Venison with Chargrilled Pears and Baby Zucchini; 
Quails with Grapes in Chianti Dressing; Poached Sterlet with White Wine Sauce and Black Caviar; Beef Tongue Carpaccio with 
Capers and Chervil; and many more choices. Th e New Year’s package includes: the gala dinner buff et, Champagne and open 
premium bar, incredible live show, New Year’s raffl  e.

*10% discount for Marriott Exclusive Members
Tickets on sale starting December 10, 2008
For more information and reservations, call (495) 937-0097

Росинтер «Счастье» в подарок!
Для тех, кто каждый год мучается с выбором подарка и тратит время на поиски милых, но, чаще 

всего, бесполезных вещей, компания «Росинтер Ресторантс» нашла возможность  решить эту 
маленькую проблему за вас. Зайдите в один из ресторанов сети «IL Патио», «Планета суши», «1-2-3 
кафе», «T.G.I. Friday’s» и за чашкой кофе вам помогут приобрести подарочную карту «Счастье есть» 
любого номиналом. Этот подарок, безусловно, придется по душе вашим близким, и знакомым, потому 
что это не только вкусная еда, но и  хорошее настроение и положительные эмоции! Дополнительная 
инфрмация информация на www.rosinter.ru
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Welcome the New Year at the Ararat Park Hyatt
The best of international and local cuisine presented by our Executive Chef 

Emmanuel Garde, a large variety of premium beverages at the open bar, 
and live music by Long Play — best cover project in Moscow — will round out a 
night to remember. An outdoor ice bar of the terrace outside the Conservatory 
with champagne and vodka will invite you to watch fi reworks on Red Square 
and welcome the New Year (warm blankets will be available).
Th e package includes an open premium bar including Veuve Clicquot, New 
Zealand Sauvignon Blanc, Cabernet Sauvignon Private Selection Robert 
Mondavi, Kauff man vodka, Hennessy XO, gin, rum, a selection of whiskeys 
and single malts, and a choice of other liqueurs and spirits. Th e buff et and live 
cooking stations will feature a variety of delicacies such as oysters, sushi, carv-
ings, and a mouth-watering dessert buff et. For young parents, baby-sitting services and special New Year’s Eve accommodation 
are available.  For more information, call (495) 783-1234 (ext. 1296) or 783-1296 12:00-21:00 dayly
ARARAT PARK HYATT MOSCOW
4 Neglinnaya Street,  www.moscow.park.hyatt.com

Новогодняя Ночь в Арарат Парк Хаятт Москва
В новогоднюю ночь шеф-повар ресторана «Консерватория» Эманнуэль Гард приготовил для вас гастрономический 
микс из самых изысканных блюд мирового кулинарного искусства и традиционных русских кушаний. Впечатляющий 
ассортимент алкогольных напитков премиум-класса прекрасно дополнит меню ужина. Всю ночь для вас, создавая 
неповторимую атмосферу праздника,  будет играть группа «Long Play». Под аккомпонимент музыкантов на террасе 
10 этажа незадолго до наступления полуночи для вас открыт бар десертов. К тому же где, как не у нас, вы сможете 
насладиться салютом на главной площади страны и встретить Новый 2009 Год. В баре вас ждут: шампанское Veuve 
Clicquot, водка Kauff man, коньяк Hennessy XO, вина Нового Света, а также многие другие алкогольные напитки. Шведский 
стол порадует Вас множеством деликатесов. Молодым родителям мы предлагаем услуги няни, и специальное предложение 
на размещение в отеле. 

Дополнительная информация по телефону +7 (495) 783-1234 (доб.: 1296) или 783-1296 с 12:00 до 21:00 ежедневно.
АРАРАТ ПАРК ХАЯТТ МОСКВА
Ул. Неглинная, 4
moskva.park.hyatt.com.ru

IWC Winter Bazaar 2008
The International Women’s Club of Moscow presents the best family event of the year! Th e IWC’s 2008 Winter Bazaar will 

feature a wide variety of products from all over the world, including china, clothing, souvenirs, jewelry, wine, and much 
more! Sample traditional foods prepared by talented chefs representing a range of diff erent cuisines. With the support of over 85 
embassies and international companies, this year’s Winter Bazaar promises to be an unforgettable event. Don’t miss out!
Saturday, December 6, 10:00-16:00
Radisson SAS Slavyanskaya Hotel
2 Ploshchad Evropy

M. Kievskaya
Entrance fee: 100 rubles
For more information,  go to www.iwcmoscow.ru

Зимний Базар 2008
Международный Женский Клуб в Москве представляет Самое 

Интересное Событие Сезона для всей семьи! Зимний Базар откроет 
широкий выбор товаров со всего мира: изделия  из фарфора, предметы 
одежды, сувениры, украшения, вина и многое другое. Лучшие повара 
приготовят традиционные блюда своих стран. При поддержке более чем 
85-и посольств и крупных международных компаний Зимний Базар в этом 
году обещает стать незабываемым событием! 
Суббота, 6 декабря c 10:00 до 16:00
Гостиница Рэдиссон SAS Славянская, Площадь Европы 2, М. Киевская
Дополнительная информация на www.iwcmoscow.ru   Входной билет: 100 рублей
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Café Wok Studio

Café Wok Studio

Рождество в Терранео.

Холодные зимние вечера становятся теплее, когда вся семья собирается за 
одним столом. Ресторане «Терранео» приглашает гостей в предпраздничное  

воскресенье, 21 декабря с 12:00 до 16:00 на семейный рождественский бранч. 
«Шведский стол» с богатым выбором блюд, теплая и уютная атмосфера и 
развлекательная программа для самых маленьких. Стоимость предложения, 
включая НДС и услуги подземной охраняемой парковки, составит  2100 
рублей с человека. А 25 декабря вас ждет Рождественский Обед из четырех 
блюд и безалкогольных напитков. Предложение включает стоимость ланча 
и услугу охраняемой парковки и действительно с 12:00 до 16:00 в сумме 1950 
рублей, включая НДС. 

Все гости получат подарки от ресторана.  Для детей до 6 лет предложение 
бесплатно, дети с 6 до 12 лет получат  50% скидку.
Вопросы бронирования и дополнтиельная информация по телефону  (495) 937-3070
Коуртъярд Марриотт Москва Центр
Вознесенский Переулок, 7
www.courtyardmoscow.com

Christmas at Terraneo
Cold winter nights always get warmer when you gather all your friends and family at one table. A Mediterranean buff et, 

selection of soft  drinks, coff ee, and tea, as well as an entertainment program for children await you on Sunday, December 
21 at Terraneo restaurant from 12:00 till 16:00 2100 RUR per person including tax and secure underground parking.
From 12:00 till 16:00 on December 25, the warm and cozy Terraneo restaurant off ers you a special Christmas Day 4-course 
lunch with a selection of soft  drinks. 1950 RUR including tax and secure underground parking. 

Every guest will get a present. Children ages 0-6 are free; children 6-12 pay only 50%.  For reservations, call (495) 937-3070
Courtyard by Marriott Moscow City Center
7 Voznesensky Pereulok
www.courtyardmoscow.com

В Москве появился Филипинский ресторан! Любители и знатоки Азиатской кухни могут отведать 
настоящий филипинский фасолевый суп, Адобо из свинины и курицы, и это только малейшая часть из 

того, что вым предложат. Для тех, кто так любит завтракать вне дома шеф ресторана подготовил специальное 
меню, нужно лишь упомянуть о блюде Тотсы по Манильски и вы сразу поймете, что вас ждет удивительное 
сочетание сладких ягод и хрустящего бекона. Поспешите, владелец нового ресторана Рональд Пангилинан 
обещает, что вы найдете здесь редкое сочетание хорошего сервиса и демократичных цен. 

Moscow’s only restaurant serving authentic Filipino cuisine is now open! Fans of pan- 
Asian food can sample many gastronomical delights, including mung bean soup, pork 

and chicken adobo, Cebuano lumpia, and banana-almond spring rolls, to name just a few. For 
those who like to start their day with breakfast in the city, Café Wok Studio presents one of 
its signature dishes, Manila Toast, a mouthwatering combination of coconut-coated fried toast 
stuff ed with butter crème berries, served with crispy bacon and honey maple syrup. Spearheaded 
by Philippine national Ronald Pangilinan, the former executive chef at Starlite Diner, this tasty 
new venture promises attentive service along with great value. Conveniently located a stone’s 
throw from Mayakovskaya metro station, Café Wok Studio awaits this city’s connoisseurs.

10 2nd Tverskaya-Yamskaya Ul.
(495) 234-1953
Open 24 hours 

M. Mayakovskaya
www.wokstudio.ru

2-я Тверская-Ямская, 10
(495) 234-1953, 
круглосуточно

М. Маяковская
www.wokstudio.ru
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The fl oral interior at I Fiori is in bloom anew and awash with bright color! A renovation has swept away the heavy velvet 
curtains, now replaced by wooden blinds that allow in glorious beams of sunlight. Shelves fi lled with books and the 

restaurant’s wine collection divide the restaurant into cozy nooks. In keeping with the restaurant’s selection of violet as the 
centerpiece of this season’s color scheme, original designs in that hue decorate the walls of the bar area. So come see for yourself, 
and sample the latest off erings of our chef, who has created a new menu to complement the restaurant’s new look.
36/9 Novy Arbat
Tel. (495) 988-2656
M. Barrikadnaya, Krasnopresnenskaya

A Holiday Story with a Happy — and Delicious — 
Ending from Globus Gourmet
Each December, we run around trying to get all our holiday preparations done — buy presents 

for everyone on your list, clean the house before guests arrive, do all the food shopping and 
cooking, and then there are the myriad little details that occur to you only at the last minute. It’s 
enough to make you rub the nearest oil lamp in hopes that a wish-granting genie will appear. 
Now the Globus Gourmet genie is here to help: With catering from Globus Gourmet, you’re ready 
to cross “cooking” off  your to-do list long before the holiday party begins. Stuff ed Christmas duck, 
Christmas goose with apples, and lots more — it couldn’t be easier. Simply place an order by phone 
at any Globus Gourmet store up until December 20, and don’t forget to specify the date and time 
you want it ready. Rest assured that your order will be prepared fresh for you the day of pick up. 
And then you can get back to all those other undone tasks on your to-do list…
Globus Gourmet in TsUM
Tel. (495) 960-5153

Новогодняя сказка от Глобус Гурмэ!
Ежегодно, в декабре, каждый из нас мечтает о Волшебстве. Это естественно, когда понимаешь, что нужно столько 

успеть: подобрать наряды, купить подарки близким, и многое другое, о чем всегда  принято думать в последний 
момент. К числу таких мелких забот можно отнести подготовку праздничного стола. Сеть гастрономов премиум 
класса Глобус Гурмэ предлагает решить эту проблему задолго до начала предновогодней суеты. Создать кулинарный 
рай на праздничном столе можно просто, закажите любое блюдо шеф-поварам Глобус Гурме до 20 декабря. Оформите 
заказ по телефону любого из гастрономов, внесите предоплату, и заберите заказ в назначенное время. Не волнуйтесь о 
свежести продуктов они готовятся для вас в день забора. 
Глобус Гурме в ЦУМе
тел: +7 (495) 960-5153

Новый интерьер 
в баре-ресторане I FIORI

Давно всем полюбившейся, раскрашенный теплыми цветами интерьер I 
FIORI расцвел новыми яркими красками! Пространству на цокольном 

этаже СЭФ, где находится ресторан, всегда было мало солнечного света, 
но теперь  радостный свет польется из под деревянных жалюзи, которые 
заменили тяжелые  бархатные гардины. Стеллажи, с помощью которых 
пространство поделено на уютные зоны, теперь стали светло-графитного 
цвета, на них расположились не только книги, но и коллекционные вина. 
Главным лозунгом ресторана в этом сезоне стал фиолетовый цвет, он на 
стенах бара в виде авторских узоров. Приходите оценить новый интерьер и 
попробуйте новинки меню от шеф-повара.
Новый Арбат 36/9
(495) 988-2656
М. Баррикадная, Краснопресненская

New Décor at I Fiori Bar and Restaurant



Best Wine Boutique
Th ere are essentially four wine boutique 
chains in Moscow: Grand Cru, owned 
by importer Simple Wines; Kauff man 
shops, owned by importer Whitehall 
(VX Import); the Magnum and Decanter 
shops owned by importer DP Trade; and 
Kollektsiya Vin. Th ey all have good high 
end wine selections but Kauff man gets 
the Best award nod for stocking a fair 
number of imports under 600 rubles, a 
rarity at the others.

Best Supermarket Wine Shopping
Azbuka Vkusa, which is at the expensive 
end of the market for groceries, stocks an 
extensive line of very good wines, includ-
ing some you won’t fi nd anywhere else. 

Best Wine Bargains
If you can get a Metro membership card 
(only representatives of legal organiza-
tions, not private individuals, are eli-

gible for membership), their prices are 
the best in town and the selection is not 
bad, especially at a location where they 
have a VIP wine section (such as at 2 B 
Ul. Shosseinaya, Tel. 495-502-1900/502-
1978, open 24 hours). Metro is the place 
to buy case lots for the New Year party.

Best Russian Wines
Th e French-built and -run winery opened 
in the Krasnodar region in 2003 Chateau 
Le Grand Vostock is still well ahead with 
no close competitors on the horizon. Th is 
year Prime Minister Putin has been get-
ting regular shipments and shared some 
bottles with French President Sarkozy. 
Th ese wines make good value party 
wines: We recommend the entry level 
Terre du Sud white and red at 178 rubles 
and the oak-aged Cuvee Karsov mid-
market red and white at about 415 rubles. 
Order online for delivery and ask for a 
Passport Magazine discount.

Other Krasnodar wineries, Fanagoria for 
its Cabernet and Merlot (449 rubles) and 
Myskhako for its white wines, come in 
second. Both wineries have been assisted 
by fl ying Australian winemaker John 
Worontschak to create lines of decent 
Russian wines.

Biggest Surprise of the Year
It’s been over a year but we still can’t get 
over the surprising defeat at a Passport 
blind wine tasting of fi ve of France’s best 
Champagnes by a $20 Crimean Novy 
Svet Pinot Noir Rose Brut 2002. Th e story 
even made the London newspapers. Still 
a good bet for a New Year celebration. 

Best “What Do I Bring Home from 
Russia Instead of a Matryoska Doll”
4 Samogon from Stavropol region’s 
Praskovaya Winery available at the 
Stavropol Wine and Cognac shop.
4 Fanagoria Winery’s Chorny Leker 

Best of Wine 2008
text Charles Borden
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and Bely Leker, dark and light sweet and 
rich herbal wines from Kransodar region. 
A sure hit with Russian guests.
4 Tsimlanskoye Sweet Red Sparkling 
wines “made in accordance with a tradi-
tional Cossack method.”

Best Wines Over $100
Antinori Cervaro Castello della Sala 
2006 (Italy)
A Tuscan white, Cervaro is primar-
ily Chardonnay (85%) moderated with 
the Italian domestic grape Grechetto. It 
scored a Wine Spectator 94 and high in 
Passport wine tastings.

Dalwhinnie Chardonnay 2005 
(Australia)
A Grant Dodd import, this Chardonnay 
has been named best white more than 
once at Passport wine tastings.

Clos Mogodor 2001 (Priorat, Spain) 
Th is red wine has a Wine Spectator 95 
and Parker 98. Wine Advocate described 
it:  “simply sensational, this inky/purple-
colored 2001 boasts gorgeous blueberry 
and raspberry liqueur characteristics 
intertwined with crushed stone, lilac, 
and subtle background espresso/toasty 
new oak notes.”

Kaesler WOMS 2004 (Barossa Valley, 
Australia)
Another Grant Dodd import, a Shiraz 
(62%) and Cabernet Sauvignon blend. 

Best Wines $25 to $100
Sigales Santorini (Santorini, Greece) 
Surprise, a Greek white wine — there 
have been some real improvements in 
the industry, thanks to self-taught wine-
maker Paris Sigales who holds a degree in  
mathematics at the Sorbonne.

Montes Limited Selection Sauvignon 
Blanc 2005 (Colchagua, Chile)
Bright, crisp — just what you need from 
Sauvignon Blanc.

Domaine Huet Le Haut-Lieu/Domaine 

Huet Le Clos du Bourg    
Or any other white Vouvray from this 
extraordinary biodynamic winery. On  
my Christmas list.

Gaja Ca’Marcanda Estate Toscana 
Promis 2004  
Th is is the entry level Super Tuscan 
Merlot-Syrah-Sangiovese blend from 
Ca’Marcanda, a Gaja estate near the vil-
lage of Castagneto Carducci. 

Seghesio Zinfandel (Sonoma, California) 
2005 or 2006  
Th ere are three Seghesio Zins available 
in Moscow, and they range from 1,013 to 
1,705 rubles — these may be the best of 
the few California red wines in town.

Best Wines Under $25
Hardy’s Stamp Series Riesling/
Gewurtztraminer 2007 
Hardy’s is Australia’s giant but they know 
how to produce consistent wines from 
year to year that consumers love.

Orca Bay Sauvignon Blanc (New 
Zealand) 
Th e highest score for a white at Passport’s 
New Zealand winetasting.

Emiliana Novas Chardonnay 2006 
(Casablance Valley, Chile)    
An organic Chardonnay.

Heartland Stickleback White 2006 (South 
Australia)  
A blend of Chardonnay, 32% Verdelho, 
16% Semillon. Very tasty.

Salento Primitivo 2005 (Italy) 
Sells at Sedmoi Kontinent for under 
500 rubles — a bargain price for such a 
superb wine.

YellowTail Shiraz 2006 (Australia) 
Th is Shiraz is one of the world’s big-
gest sellers to be found in almost any 
country. 

Vina Falernia Sangiovese 2005 (Elqui 
Valley, Chile)

An Italian classic grape from an innova-
tive winery in Chile’s northernmost wine 
district. Well structured and smooth.  P

ADDRESSES:

DP Trade Shops
Decanter
30 Bolshaya Polyanka 
(495) 238-3808 
Magnum
24 Kutuzovsky Prospekt 
(495) 937-6515 
Magnum
20 Ul. Plyuschkina 
(495) 775-0674 
Vinum
40/2 Prechistenka 
(495) 775-2305 
www.wine-dp-trade.ru

Kauff man Shops
22 Kutuzovsky Prospekt
(495) 243-2238 
3 Ul. Kuznetsky Most
(495) 624-0464
27 Ul. Ostozhenka 
(495) 291-3671
www.whitehall.ru

Kollektsiya Vin
18 Kutuzovsky Prospekt
12 Novinsky Bulvar
20 Ul. Tverskaya 
16 Leninsky Prospekt 
www.vine.ru

Grand Cru Shops 
Novinsky Passage
31 Novinsky Bulvar 
(495) 775-5553 
Chateau le Grand Vostock
10 Gogolevsky Bulvar
(495) 783-7463 
www.grandvostock.ru 

Stavropol Wine and Cognac Shop
12 Ul. Malaya Gruzinskaya
(495) 252-1408

Massandra (Kriymskikh Vin)
15 Komsomolskiy Prospekt
(495) 247 0096
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Fanagoria winery YellowTail Shiraz 2006 (Australia)Grand Cru
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BEST MOSCOW EATS 2008
Text Charles Borden

TOP TEN
Th e sight of several millions of dollars 
of black Mercs and BMWs in front of 
dozens of expensive restaurants has 
been a most visible extravagance of 
Moscow’s good years. Perhaps a new 
Moscow restaurant rating system could 
be built by ranking the value of the 
vehicles in front of the top restaurants 
every night. However, Passport’s expe-
rience has shown that neither expense 
of build-out nor popularity with the 
new rich is an indicator of quality, and 
you won’t fi nd some of today’s trendy 
joints on our list of bests. By best we 
set a high bar: a restaurant where each 
meal is prepared with the freshest, 
highest-quality ingredients by people 
who care what they serve; a restaurant 
led by a culinary artist, whether that 
person is the product of training at a 
top cooking school or a homegrown, 
self-taught artisan. Th e meal should 
be served in an enjoyable, restful, or at 
least locally interesting environment 
by courteous and responsive waitstaff .” 
While there is no restaurant in Moscow 
that doesn’t fall down on one or more 
of these points, some deserve a word for 
trying.

1. Nedalny Vostok
A big open kitchen and a great Asian 
menu with an emphasis on Kamchatka 
crab under the direction of Chef Glen 
Ballis is a perennial favorite. Even Prime 
Minister Vladimir Vladimirovich and 
wife Lyudmila have dropped in unan-
nounced for a quiet dinner.

2. Semifreddo Mulinazzo
Chef Nino Graziano has created a com-
fortable, homey Italian inn with a menu 
that emphasizes seafood and Sicilian 
preparation. Other Moscow Italian 
restaurants have good food but none 
beats Semifreddo for Italian ambiance. 
Semifreddo also has the biggest Italian 
wine list in town.

3. Café Pushkin
Situated in a faux 19th-century Russian 
lodge, Café Pushkin is the obligatory 
fi rst dinner stop for foreign business 
visitors to Moscow. Th e Pushkin update 
of Russian classic dishes is superb and 
the service impeccable. 

4. Turandot
Th e over-the-top decor and cost of build 
out of Turandot has become a metaphor 
for the excesses of Russia’s new rich, but 

the quality and presentation of selec-
tions from the Japanese-Chinese menu 
are without fault and the attention to 
detail of design from hand-painted fur-
niture to waitstaff  costuming really is 
breathtaking. 

5. Carre Blanc
Eric Le Provos is back as chef at this 
French classic on the north side. Th ough 
the building and grounds appear over-
due for some cosmetic work, the food 
is as wonderful as ever and the bistro 
and bar provide for a nice expat eve-
ning out.

6. Mario
It’s not just nostalgia for the fi rst great 
Italian restaurant in Moscow that puts 
Mario on this list; it is still a favorite 
with its private summer garden and 
top-quality Italian food.

7. Navarro’s 
Yuri Navarro heads Moscow’s best (and 
one of its only) chef-owned restaurants. 
Navarro’s features a meticulously well 
prepared and delicately spiced Latin 
American and Mediterranean menu 
with prices that are easier on the wallet.

As Muscovites and expats alike 
speculate about the extent of the 
fallout from the Russian and global 
fi nancial crises, Passport decided 
to create some buzz of its own by 
picking the Best of Moscow dining 
and wining. In fi nancial hard times 
the institutions that have excelled 
in the past continue to do so, and 
the best cheap eats also thrive. It’s 
the middle-grounders and marginal 
producers that have trouble. In 
any case, those who have fed us 
well during the past year should be 
recognized for their eff orts regardless 
of future developments.

Dine

Navarro’sCarre Blanc

Sugar-Coated Black Cod with Ponzu 
Dressing at Nedalny Vostok
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8.  Beefb ar
With a nice view overlooking the 
Moscow River near Park Kultury, 
Beefb ar is a new addition to Moscow 
and a brand extension of the Monaco 
Beefb ar. Beefb ar is all about meat 
fl own in direct and charred in its spe-
cial high temperature producing steaks 
unmatched in Moscow.

9. Correa’s
Isaac Correa now has several locations 
in Moscow that off er his simple, New 
American comfort food in bright and 
open surroundings. Th e food is always 
pleasing and the ambiance makes for 
a good informal business meeting 
environment.

10. GQ Bar
Th e food at GQ put it on the short-list 
for Top Ten but it made the fi nal list as 
one of Moscow’s best places to be seen 
and to watch. 

BEST RUSSIAN FORMAL
It was Catherine the Great who trans-
formed the Russian table by creating 
a royal Franco-Russian cuisine. Many 
dishes, such as Chicken Kiev and Beef 
Stroganoff , resulted. Even the service 
method used in the West originated 
in Russia, known as Russian Service 
with meals served in courses. Aft er 

years of neglect in Soviet times, sev-
eral restaurants have revived some of 
the old menus and raised the quality of 
Russian cuisine to a high level. No res-
taurant has done this better than Café 
Pushkin, which is  followed by runner-
up Oblomov.

BEST STEAKS
Goodman provides a good everyman’s 
steak and El Gaucho deserves a run-
ner-up, but nobody does it better than 
newcomer Beefb ar.

BEST SEAFOOD
Tunisian Mehdi Douss built Moscow’s 
leading fresh seafood business, fl ying in 
a daily catch to supply many of Moscow’s 
leading restaurants. Th is probably helps 

make his La Maree Moscow’s number 
one seafood restaurant. 

DEMOCRATIC STEAKS & 
SEAFOOD
Th e fi rst Goodman got cheers from 
expats when it brought top-quality 
steaks to Moscow, but growth into a 

city-wide chain brought a few com-
plaints. However, Goodman’s com-
mitment to good steaks and burgers at 
mid-market prices still earns it a num-
ber one. Moscow now has two fresh 
seafood chains, Filimonova & Yankel 
and Porto Maltese, which follow closely 
on La Maree’s tail.

BEST SUSHI
Despite its location in the Radisson 
Slavyanskaya hotel, sushi lovers swear 
that Sumosan has the city’s best and 
freshest sushi. But diner beware: the 
best comes at a price. Th e runners-up 
are Yoko and Seiji.

BEST SUSHI CHAIN
Th ere are so many sushi bars in Moscow 
that the city even seems to have run 
out of the Japanese chef and waitress 
look-alikes that come from Buryatia 
and other Russian Asian regions. Most 
chains are so-so at best, but, unlike the 
others, Ichiban Boshi is actually Asian-
owned and generally clean, fresh, and 
fairly priced.

BEST ITALIAN
Both Semifreddo Mulinazzo and Mario 
made our Top Ten list which gives them 
Best Italian and Best Italian Runner-up 
status, but we could also add Cantinetta 
Antinori and Casta Diva as second 
runners-up.
BEST PIZZA

For its pizza, service and ambiance 
Bocconccino, with two locations in 
Moscow, gets our top marks.

BEST “ELITNY” PIZZA
Casta Diva has its own pizza-prizewin-
ning Italian chef. Don’t miss the Black 
Truffl  e Pizza. 

BEST CAUCASIAN
Georgian restaurants and their own-
ers have taken a political hit during the 
past few years, and the problem with 
import of Georgian wines has still not 
been solved. However, Georgian res-
taurants still provide the city’s favored 
Caucasian cooking. Genatsvale is our 
number one followed by Khvanchkara.

BEST FRENCH
Th e fact that it made Moscow’s top ten 
indicates the level of quality at Carre 
Blanc and the fact that it is practically 
the only authentic French restaurant in 
town shouldn’t keep it from claiming 
Best French.

BEST DIM SUM & PEKING DUCK
Th is special category was created to 
recognize the results of Turandot’s 
enormous investment in its kitchen 
resources, which have not been wasted. 
Th e Peking duck is extraordinary as 
is the dim sum and many of its other 
Asian off erings.

TOP THAI
Th e elegant Blue Elephant in Novinsky 
Passage is part of a worldwide chain of 
gourmet Th ai restaurants. Th e food and 
service are top notch and it gets num-
ber one, unfortunately in a fi eld of one 
in Moscow. Someone give us more good 
Th ai restaurants!

BEST CHINESE
One perennial mystery about Moscow 
is the lack of authentic ethnic restau-
rants — a Mexican restaurant run by 
Mexicans or a Chinese run by Chinese. 
OK, there are exceptions like Georgian 
and Azerbaijani and even a couple of 

Dine

Beef Bar

Blue Elephan’s

Correa’s
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Indian restaurants. Th ere just aren’t 
any really great Chinese restaurants 
like those found in most cities, small 
and large, around the world. However, 
Druzhba has earned Passport’s number 
one vote.

BEST AFTER WORK DRINKS
Th e summer patio at Scandinavia and 
its close-in location and service makes 
it a perennial favorite and number one. 
Newcomer Kalina Bar on top of Lotte 
Plaza is an up-and-coming favorite. 

BEST POWER BREAKFAST SPOT
Paul O’Brien’s Starlite Diners (there 
are now four) not only have the best 
real American breakfasts, lunches, and 
dinners in town, they have become the  
place for early morning business meet-
ings. Starlite even gives you the metal 
shaker to refi ll your milkshake — an 
American tradition.

BEST COFFEE 
American Jerry Ruditser brought 
great coffee to Moscow, and his 
Coffee Bean still has the best coffee, 

though you may find yourself waiting 
in line for a while before you get your 
cup. Note: The branch on Tverskaya 
is closed.

BEST PLACE TO IMPRESS A 
VISITOR
Th ough it is easy to miss the door to 
Turandot, once through you can stop 
at the jewelry store to the left  to admire 
the $100,000+ trinkets before entering 
the elaborate palace to the left .

BEST PLACE TO TAKE A BIG- 
SHOT FIRST-TIME VISITOR
Café Pushkin — everyone wants to try 
real Russian food!! 

BEST STREET FOOD
Th e Teremok street stands make blini 
to order with all manner of fi llings — 
lesnaya yagoda (wild berries), malina 
(raspberry), tvorog (sweet cottage 
cheese). 

BEST DINNER AND SHOW
Old Havana is a large impressive Cuban 
restaurant and nightspot. Th e food is 
good, but the highlight is the unbe-
lievable three-hour extravaganza with 
about two dozen dancers and capoiera 
performers. Th e Yar Restaurant at the 
Sovietski Hotel gets runner-up for its 
Russian show.

BEST “LET’S DO LUNCH”
Correa’s bright and informal New 
American cafes have become a favorite 
daytime meeting venue.

BEST HOTEL DINING
Th e Ritz-Carlton’s Jeroboam, under 
the stewardship of celebrity German 
chef Heinz Winkler, off ers his “la 
Cuisine Vitale” in the new building 
that replaced the eyesore that was the 
Soviet-era Intourist Hotel. Th e Polo 
Club at the Marriott Aurora runs a 
close second.

BEST NEW OPENINGS
Moscow Beefb ar — Moscow’s fi rst steak 
joint for wealthy carnivores. 
Soho Rooms — Asian fusion from 
Executive Chef “Big Tim” Freeman 
that morphs into a trendy nightspot at 
midnight. 
Casta Diva — a recent Italian addition 
by Andrey Dellos next to his Turandot 
with equal attention to design detail 
and excellent food with Italian execu-
tive chef and pizza chef.

BEST HOTEL LOBBY BAR
Th e Ritz-Carlton appears to be the 
expat favorite.

BEST VIEW OF THE CITY
Restaurant Baltschug off ers the best up- 
close view of the Kremlin in luxurious 
surroundings. Further out, the recently 
renovated Sky Lounge on top of the tall 
Russian Academy of Sciences building 
provides the best city panorama.

BEST BAKERY
Th e baked goods from French-style 
Volkonvosky Pekarnya-Konditerskaya 
near Mayakovskaya metro station is 
as close to Paris as Moscow is likely 
to get.

MOST MISSED RESTAURANT 
REVIEWS
Th e Exile’s tightly written and witty 
reviews and ratings of Moscow’s expat 
nightspots and restaurants will be 
sorely missed.   P

For restaurant contact information, see 
www.passportmagazine.ru

Dine

Old Havana

Scandinavia

Cafe Pushkin
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Restaurants & BarsRestaurants & Bars
Academy 
Accenti
Adriatico
Adzhanta
Aist
Alpen Terrasse
Alrosa
American Bar & Grill
Apshu
Art Bazar
Art Chaikhona
Australian Open 
Baan Thai
Beavers
BeerHouse
Bellezza
Bistrot
Blooming Sakura
Blue Elephant
Bookafe
Cafe des Artistes
Cafe Atlas
Cafe Courvoisier
Cafe Cipollino
Cafe Gorozhanin
Cafe Michelle
Cafe Mokka
Cantinetta Antinori
Сarre Blanc
Che
Chenonceau
China Dream
Cicco Pizza
Coff ee Bean
Colonna
Costa Coff ee
Cutty Sark
Da Cicco
Darbar
Djonka
Donna Klara
Doug & Marty’s Boarhouse
Dymov №1
Esterhazy
Fat Mo

Feras
French Cafe
Gallery of Art
Gandhara
Ginger Cafe
Gorki
Grand Havana
Guilly's
Hard Rock Cafe
Ichiban Boshi
Il Patio
Interpochta
Italianets
Ju-Ju
Khajuraho
Labardans
Leonardo
Liga Pub
London Pub 
Louisiana Steak House
Mikstura
Moka-Loka 
Molly Gwynn's Pub
Muar
Navarros
Night Flight
Noah’s Ark
Nostalgie
Old Havana Club
Pancho Villa
Pizza Maxima
Planeta Sushi
Porto Maltese
Prognoza Pogody
Pyramid
Real McCoy
Rendezvous
R&B Cafe
Santa Fe
Scandinavia
Seiji
Shafran
Shamrock 
Shanti
Shokolad
Silvers Irish Pub
Simple Pleasures
Soho
Starlite Diner
Sudar
SunGate
T. G. I. Friday's
Talk of the Town
Tapa de Comida
Tesoro
The Place
Trattoria Macaroni
Tunnel

Uley
Vanil
Vanilla Sky
Vogue Cafe
Vesna
White Sun of the Desert
Yapona Mama
Yellow Sea
Zapravochnya

HotelsHotels
Akvarel Hotel Moscow
Ararat Park Hyatt
Art-Hotel 
Baltschug Kempinski
Belgrad
Courtyard by Marriott 
    Moscow City Center
Globus
Golden Apple Hotel
East-West
Hilton Leningradskaya
Iris Hotel
Katerina-City Hotel
Korsten
Marriott Grand
Marriot Royal Aurora
Marriott Tverskaya
Metropol
Mezhdunarodnaya 2
Maxima Hotels
National
Novotel 1, 2
Proton
Radisson Slavyanskaya
Renaissance
Sheraton Palace
Soyuz 
Sretenskaya
Swissotel Krasnye Holmy
Tifl is
Volga
Zavidovo
Zolotoye Koltso

Business CentersBusiness Centers
American Center
Business Center Degtyarny
Business Center Mokhovaya
Dayev Plaza
Ducat Place 2
Gogolevsky 11
Iris Business Center
Japan House
LG Electronics
Lotte Plaza
Meyerkhold House
Morskoi Dom
Mosalarko Plaza
Mosbusiness Center
Moscow Business Center
Mosenka 1, 2, 3, 4, 5
Novinsky Passage
Olympic Plaza
Romanov Dvor
Samsung Center
Sodexho
Znamenskoye Business Center

EmbassiesEmbassies
Australia
Austria
Belgium
Brazil
Canada
China
Cyprus

Czech Republic
Denmark
Egypt
Finland
France
Germany
Greece
Hungary
Iceland
Indonesia
India
Ireland
Israel
Italy
Japan
Kuwait
Luxembourg
Mauritius
Mexico
Netherlands
New Zealand
Norway
Pakistan
Peru
Philippines
Poland
Portugal
Saudi Arabia
Singapore
Slovenia
South Africa
South Korea
Spain
Sweden
Thailand
United Arab Emirates
United Kingdom
United States

Medical CentersMedical Centers
American Clinic 
American Dental Clinic
American Dental Center
American Medical Center
American-Russian Dental Сenter
European Dental Center
European Medical Center
German Dental Center
International SOS Alarm 
 Center
International SOS Medical 
 Clinic
US Dental Care
MedinCentre

OthersOthers
American Chamber 
 of Commerce
American Express 
Anglia Bookshop
Anglo-American School
American Institute of 
 Business and Economics
Astravel
Aviatransagentstvo
Baker Hughes
British International School
Cara & Co.
Citibank
Concept MR, ZAO
Dr. Loder’s 
DHL
Dunaevsky 7
English International 
 School
Ernst & Young
European Business Club

Evans Property Services
Expat Salon 
Foreign Ministry Press Center
General Electric
General Motors CIS
Gold's Gym
Halliburton International
Hinkson Christian Academy
Imperial Tailoring Co.
Indian Shop
International School of Moscow
Ital-Market
JAL
JCC
Jones Lang LaSalle
Mega/IKEA
Moscow Voyage Bureau
Move One Relocations
NB Gallery
Park Place
PBN Company
Penny Lane Realty
Philips Russia
Pilates Yoga
Pokrovky Hills
PriceWaterhouseCoopers
Procter & Gamble
Pulford
Reiter, Ltd.
Renaissance Capital
Respublika
Royal Bank of Scotland
Ruslingua
Russo-British Chamber
  of Commerce
St. Andrew’s Anglican Church
Savant
Schwartzkopf & Henkel
Shishkin Gallery
Soyuz Kompozitorov
Sport Line Club
Swiss International Airlines
TeamAllied
Unilever
Uniastrum Bank
WimmBillDann
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Wine & Dine Listings
AMERICAN
AMERICAN BAR & GRILL 
Hamburgers, steaks, bacon & eggs and more. 
Children’s room on weekends. Open 24 hours.
2/1 1st Tverskaya-Yamskaya Ul., 250-9525.
M. Mayakovskaya
59 Ul. Zemlyanoi Val, 912-3621/3615.
M. Taganskaya
14 Kirovogradskaya Ul., (inside Global City Trade 
Center), 956-4843, M. Yuzhnaya

FLAT IRON BAR & ROADHOUSE 
Located in the Courtyard Marriot. American-
style pub with great cuisine and meat dishes. 
7 Voznesensky Pereulok, 937-3077.
M. Tverskaya, Pushkinskaya, Chekhovskaya

T.G.I. FRIDAY’S
American favorites in a cozy wood-paneled set-
ting. Open noon-midnight.
18/2 Tverskaya Ul., 694-3921/2497.
M. Pushkinskaya, Tverskaya
1/2 Leninsky Prospekt, 238-3200.
M. Oktyabrskaya
33 Ul. Zemlyanoi Val (in Atrium Mall), 970-1187.
See www.tgifridays.ru for additional locations.

STARLITE DINER  
American ‘50s-style diner. Extensive menu with 
great breakfasts, cheeseburgers, milkshakes. 
Open 24 hours.
6 Prospekt Vernadskogo, 783-4037.
M. Universitet
16 Ul. Bolshaya Sadovaya, 290-9638.
M. Mayakovskaya
9a Ul. Korovy Val, 959-8919.
M. Oktyabrskaya

ASIAN
BELOYE SOLNTSE PUSTYNI 
Named after White Desert Sun, one of the 
USSR’s favorite films. An eclectic Asian menu 
that includes Azerbaijan and Uzbek cuisine. Open 
noon-midnight.
29 Ul. Neglinnaya, 625-2596, 200-6836
M. Kuznetsky Most, Teatralnaya

BLUE ELEPHANT 
Thai cuisine with impeccable service. Try the 
Royal Thai Platter to sample a range of Thai 
specialties. Three-elephant rating means very 
spicy; no elephants means it’s mild enough to 
serve the kids. Open noon-midnight.
31 Novinsky Bulvar, 580-7757. M. Barrikadnaya

INDUS 
”Elitny” modern Indian restaurant with Chivas 
bar on the first floor. Open 24 hours.
15 Plotnikov Pereulok, 244-7979.
M. Smolenskaya, Kropotkinskaya

TANDOOR 
Upscale Indian. Open noon-midnight.
31 Tverskaya Ul., 699-8062.
M. Mayakovskaya

EUROPEAN
APPLE BAR & RESTAURANT 
A chic, intimate lounge serving classic and 
original cocktails. The restaurant offers a 
selection of simple and tasty European dishes in 
a contemporary atmosphere. Restaurant 0pen 
19:00-last guest; bar open 24 hours. 
11 Ul. Malaya Dmitrovka, 980-7000.
M. Tverskaya, Pushkinskaya, Chekhovskaya

CAFE DES ARTISTES 
Restaurant and bar offers fine European cuisine 
in a relaxed atmosphere, often with recent 
art on the walls of the upstairs room. Open 
11:00-midnight.
5/6 Kamergersky Pereulok, 692-4042.
M. Teatralnaya

CAFE SWISS
Breakfast, lunch, and dinner. Located on the 
3rd floor of Swissotel Krasnye Holmy. European 
(including Swiss) cuisine and Russian dishes. 
Seafood buffet on Tuesdays, Russian buffet 
Wednesdays. Open 7:00-22:30.
52/6 Kosmodamianskaya Nab,, 787-9800/3202, 
M. Paveletskaya

CITY GRILL 
Contemporary European cuisine, modern 
interior. Open noon-2:00.
2/30 Sadovaya-Triumfalnaya Ul., 699-0953.
M. Mayakovskaya

COFFEE MANIA
Good daytime business meeting venue next to 
Moscow Conservatory. Open 24 hours.
13 Ulitsa Bolshaya Nikitskaya
775-5188, 775-4310, www.cofffeemania.ru
M. Arbatskaya, Biblioteka im. Lenina

CUTTY SARK 
Restaurant made to look like a luxury yacht. 
Aquarium with live lobsters and  crabs; oyster 
bar; over 40 varieties of fresh fish. Seasonal 
offerings from the chef. Extensive selection of 
wine, spirits, cigars. "Captain's Cabin" VIP room. 
Open 11:00-midnight.
12 Novinsky Bulvar, 202-1312/1621.
M. Smolenskaya, Barrikadnaya

DANTES 
Several dining halls. Menu consists of European 
and Soviet dishes. Dantes gives a master-class 
in style to Moscow`s upmarket cocktail crowd. 
Open 24 hours.
13 Myasnitskaya Ul., Bldg.1
Tel. 621-4688, M. Chistiye Prudy

GALEREYA 
Trendy, lavish and expensive. The place to see 
and be seen. Open 24 hours.
27 Ul. Petrovka, 937-4544.
M. Pushkinskaya

KAI RESTAURANT AND LOUNGE
Contemporary French cuisine with an Asian 
touch. 2nd floor of Swissotel Krasnye Holmy.
52/6 Kosmodamianskaya nab.
221-5358
M.Paveletskaya

OBSERVATOIRE
Excelllent – and expensive European cuisine –
with attentive service in a relaxed atmosphere.  
Valet parking available. Free wi-fi. Open noon-
midnight. 
22 Bolshaya Yakimanka, bldg. 3
643-3606/797-4333, www.observatoire.ru
M. Oktyabrskaya, Polyanka

THE SAVOY 
Located inside the hotel of the same name, the 
restaurant lunch and dinner. Its magnificent in-
terior and gourmet menu make it equally suited 
to corporate events and candlelit dinners. Open 
noon-last guest.
3 Ul. Rozhdvizhenka, 620-8600.
M. Kuznetsky Most

SHOKOLAD 
Pan-European menu plus a selection of Japanese 
dishes. Cozy decor and live music. Open 24 
hours.
5 Strastnoi Bulvar, 787-8866.
M. Pushkinskaya, Chekhovskaya, Tverskaya

SIMPLE PLEASURES 
The large dining room accommodates 80 
people, while the cozy Fireplace Hall doubles 
as a showroom for photographers. As always, 
a DJ entertains from 22:00. Enjoy the simple 
pleasures of life! Open noon-06:00
22/1 Sretenka Ul., 607-1521.
M. Sukharevskaya

SKY LOUNGE 
This sushi bar on the roof of the luxury hotel of-
fers its guests unparalleled views of the Kremlin 
Palace and Red Square. Top-notch sushi. Open 
noon-midnight.
32a Leninsky Prospekt (In the Russian 
Academy of Sciences building), 
915-1042; 938-5775.
M. Leninsky Propekt

VANILLE 
Hip French and Japanese near Christ the Savior 
Cathedral. Open noon-midnight.
1 Ul. Ostozhenka, 202-3341.
M. Kropotkinskaya

VOGUE CAFE 
European food, top clientele.  Hip and elegant 
partnership with Vogue magazine. Modern, 
continental menu. Open Mon.-Thurs., 20:30-
01:00, Fri., 20:30-02:00, Sat.,  noon-02:00, 
Sun., noon-01:00.
7/9 Ul. Kuznetsky Most, 923-1701.
M. Kuznetsky Most

YU CAFE 
DJ cafe with inexpensive but good-quality 
food, drinks and house music. Open weekdays 
10:00-midnight.
4 Pushechnaya Ul., 271-8865. 
M. Kuznetsky Most

ZOLOTOI KUPOL 
Upmarket restaurant serving Caucasian and 
pan-European cuisine. Wide selection of bever-
ages. Open 24 hours.
Gorki-10, 70/2 Rublyovo-Uspenskoye Shosse, 
634-5278.
M. Molodyozhnaya

4 ANGELS CAFE 
European, Russian and Japanese cuisine. Cozy 
cafe with gorgeous interior. 
Open Sun.-Thurs.,noon-6:00, Fri.-Sat., 24 hrs.
5 Pokrovka Ul., 364-3339.
M. Kitai-Gorod

5 RINGS RESTAURANT 
European and Russian cuisine with cozy atmo-
sphere, elegant interior. 
Open noon-last guest.
27 Dolgorukovskaya, 250-2551.
M. Novoslobodskaya

ITALIAN
BENVENUTO 
Great variety of Italian cuisine. Most items run 
around or below 300 rubles. 
Open NOON-23:00. 
6 Velozavodskaya Ul. 675-0033.
M. Avtozavodskaya, Dubrovka

BISTROT 
Italian cuisine, three dining rooms, VIP hall, 
summer patio. Open noon-5:00.
12 Bol. Savinsky Per., Bldg. 2, 248-4045.
M. Kievskaya

CASTA DIVA 
Andrey Dellos latest venture. Excellent food 
and pizza to die for, Italian executive chef and 
pizza chef.
26 Tverskoi Bulvar 
651-8181
M. Pushkinskaya

CHIANTI 
The feeling in the small dining room is cozy 
rather than cramped with an open kitchen at 
one end of the room. The walls have beautiful 
custom murals depicting a Florence landscape, 
framed by windowsills with a base hewn from 
Italian marble. A large variety of pizza and a 
wide choice of Italian cuisine.
48 Leningradsky Prospekt, 
612-5612
M. Dinamo

CIPOLLINO 
Coffee-and cream-colored stylish Italian eatery 
a stone's throw from Christ the Savior Cathe-
dral. Three halls with numerous divans make for 
cozy dining in this upmarket restaurant. 
Open noon-6:00.
7 Soimonovsky Proyezd, Bldg.1, 
291-6576.
M. Kropotkinskaya

DA GIACOMO 
An exact copy of Da Giacomo in New York and 
Milan. This spacious two-level restaurant is 
heavy with authentic Italian furniture and bric-
a-brac… Open noon-23:00.
25/20 Spiridonovka Ul., 746-6964.
M.Barrikadnaya, www.litelife.ru

MARIO 
Delightful elegance and style with best-quality 
Italian dishes. 
Open noon-last guest.
17 Ul. Klimashkina, 253-6505.
M. Barrikadnaya

ROBERTO 
Cozy, classy Italian. 
Open 11:00-midnight.
20 Rozhdesventkiy Bulvar, 
628-1944
M. Kuznetsky Most

SEMIFREDDO 
A little bit of everything. Large selection of 
wines and spirits, including grappa and cognac. 
Open noon-23:00. 
2 Rossolimo Ul., 248-6169.
M. Park Kultury

SETTEBELLO 
Classic Italian menu with a Russian twist. Cozy 
coffee lounge. 
Open noon-last guest.
3 Sadovaya-Samotechnaya Ul., 
699-1656/3039.
M. Tsvetnoi Bulvar, Mayakovskaya 

SPAGO 
Stylish restaurant with a wide range of pastas. 
Live music. 
Open noon-23:00.
1 Bolshoi Zlatoustinsky Pereulok, 
921-3797. M. Lubyanka

JAPANESE
ICHIBAN BOSHI 
High-quality, affordable Japanese with cool 
ambience. 
22 Krasnaya Presnya Ul., 255-0909.
M. Krasnopresnenskaya
105 Prospekt Vernadskogo, k.1
M. Yugo-Zapadnaya
50 Ul. Bolshaya Yakimanka     NEW LOCATION!
M. Polyanka
Open 11:00-midnight. www.ichiban.ru

SAPPORO 
105-1 Prospekt Vernadskogo, 433-9151.
M. Yugo-Zapadnaya Modern Japanese with 
extensive sushi and sashimi menu. 
Open noon-23:00.
14 Prospekt Mira, 207-0198.
M. Prospekt Mira

TSVETENIYE SAKURY 
Completely new restaurant concept in Moscow 
based on the combination of traditional and 
contemporary Japanese cuisine. Ancient 
recipes are joined by recent innovations. Open 
noon-midnight.
7 Krasina Ul., Bldg. 1, 506-0033.
M. Mayakovskaya

MEDITERRANEAN
PANORAMA 
Located on the 23rd floor of theGolden Ring 
Hotel, Panorama’s service and food are also 
elevated far above the rest of the city. The 
Mediterranean cuisine is served on Versace 
tableware, and the Versace glasses make any 
drink taste better. Open 18:00-midnight.
5 Smolenskaya Ul., 725-0100.
M. Smolenskaya

ARARAT 
A little corner of Armenia right in the center of 
Moscow. Cozy atmosphere and spicy Armenian 
fare. All ingredients are delivered straight from 
Armenia, and the wine list abounds with the 
finest Armenian cognacs. 
Open noon-midnight.
4 Neglinnaya Ul.(Ararat Park Hyatt), 783-1234.
M. Teatralnaya, Kuznetsky Most

RUSSIAN
CAFE PUSHKIN 
A Moscow classic serving upmarket Russian 
cuisine in a lavish, 19th-century setting. Bus-
tling ground-floor dining hall, more sophisticated 
(and pricier) experience upstairs. Reservation 
essential. 
Open 24 hours.
26a Tverskoi Bulvar, 739-0033.
M. Pushkinskaya, Tverskaya, Chekhovskaya

GODUNOV 
For real lovers of all things Russian, including 
traditional Russian dancing, flowing rivers of 
vodka and plates stacked with food. For those 
who find it thrilling to dine in the Tsar’s cham-
bers, which were established during the time of 
Boris Godunov. 
Open noon-midnight.
5 Teatralnaya Ploshchad, Bldg. 1, 698-5609.
M. Teatralnaya

GRABLI 
The best mid-priced Russian food in Moscow. 
Buffet-style. Russian cuisine. 
Open 09:00-23:00.
99 Prospect Mira, 602-4662.
M. Alexeyevskaya     www.grably.ru

GRAND ALEXANDER 
Named after poet Alexander Pushkin, this 
restaurant is valued for its refined European 
cuisine with a wide choice of French delicacies 
that delight Muscovites and foreigners alike. 
Visitors who seek anonymity can dine in one of 
the private rooms. 
Open Mon.-Fri., 18:00-23:00.
26 Tverskaya Ul. (in Marriott Grand Hotel), 
937-0000. 
M. Tverskaya

NA MELNITSE 
Uber-Russian eatery. Homemade cuisine – kvas, 
mors, vodka, pickles. The interior is in Russian 
style with plenty of wood. The food is far from 
cheap, but the portions are enormous: it’s like 
being fed by an overzealous babushka. 
Open noon-last guest.
7 Tverskoi Bulvar, 290-3737.
M. Pushkinskaya, Tverskaya, Chekhovskaya
24 Sadovo-Spasskaya Ul., 625-8890/8753.
M. Krasniye Vorota   www.namelnitse.ru
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OBLOMOV 
In a mansion in the historical Zamoskvorechye 
area, the interior is crammed with ancient uten-
sils and furniture. Two large halls are named 
for characters from Nikolai Goncharov`s novel 
Oblomov. Remember to peek in the chimney 
room on the first floor and the oriental room on 
the third. Open noon-midnight.
5 1st Monetchikovsky Pereulok, 953-6828.
M. Dobryninskaya

SENO 
This inexpensive Russian restaurant is a good 
option for the budget- or time-conscious. Excel-
lent self-service buffet offers a wide range of 
salads and hot meals. Open 9:00-midnight.
6 Kamergersky Pereulok, Bldg. 1, 692-0452. 
M. Tverskaya

SUDAR 
Authentic Russian dishes prepared from 
traditional recipes. Located in a 19th-century 
mansion, Open noon-last guest.
36a Kutuzovsky Prospect, 249-6965.
M. Park Pobedy, Kutuzovskaya

TRAKTIR CHERNAYA KOSHKA 
This restaurant was opened to mark the 20th 
anniversary of the cult detective series “Mesto 
Vstrechi Izmenit Nelzya” (“The Meeting Place 
Caǹ t be Changed”) – everything here is connect-
ed with the movie, such as the image of a black cat 
on the entrance wall. Open noon-last guest.
6 Vorontsovskaya Ul., 911-7601.
M. Taganskaya

TsDL 
(Central House of Writers) 
This opulent Russian restaurant is located in the 
building with the same name, lavish decor, and 
opulent atmosphere. A memorable, top-notch 
meal in luxurious surroundings. Open noon-mid-
night. 50 Povarskaya Ul., 290-1589.
M. Barrikadnaya

1 RED SQUARE 
The menu features lavish, centuries-old 
recipes. Expect cream-laden meat dishes with 
fruit-based sauces and live folk music. Open 
noon-midnight. 1 Krasnaya Ploshchad, 
625-3600; 692-1196.
M. Okhotny Ryad, Teatralnaya

STEAK 
EL GAUCHO 
True Argentine menu. THE place for charcoal-
grilled meats and fish. Impressive selection of 
over 120 Argentine and Chilean wines. Open 
11:30-midnight. www.elgaucho.ru
4 Ul. Sadovaya-Triumfalnaya, 699- 7974. 
M. Mayakovskaya
6/13 Ul. Zatsepsky Val, 953-2876.
M.Paveletskaya
3 Bolshoi Kozlovsky Pereulok, 623-1098.
M. Krasniye Vorota

GOODMAN 
Moscow’s premium steak house chain. Open 
noon-midnight. 775-9888., 23 Ul. Tverskaya.
M. Tverskaya, Puahkinskaya
See www.goodman.ru for additional locations.

GUILLY'S The oldest steakhouse in Moscow. 
Steaks from Australian and U.S. beef. Multina-
tional culinary hits. Extensive choice of wines. 
Located in the basement of an historic mansion 
and named after Moscow writer Gilyarovsky, 
the interior revives the spirit of 19th-century 
Moscow. Main hall, bar, two banquet rooms. 
10% discount with this ad.
6 Stoleshnikov Pereulok, 933-5521.
M. Okhotny Ryad

JU-JU Meat restaurant with hunting-lodge 
decor. Open kitchen with wood-burning stove 
and chargrill. Huge selection of meat and fish 
dishes. Open noon-last guest.
15 Smolensky Bulvar, 291-1667. 
M. Smolenskaya

LOUISIANA STEAKHOUSE 
Big selection of Australian and Argentinian beef 
steaks. Grilled fish. Wines from France, Italy, 
Spain, New Zealand. VIP “Sherif f room.” 20% 
menu discount weekdays from 12:00 to 16:00.
Open 11:00-01:00.
30 Ulitsa Pyatnitskaya, Bldg. 4,
951-4244, 959-5506.
M. Tretyakovskaya, Novokuznetskaya

STEAKS There’s a successful formula to steak-
houses, and Steaks follows it almost to the 
letter with a meat heavy menu of pork, chicken, 
lamb, sausage and seafood.
21 Verkhnyaya Radishevskaya Ul., 915-1042.
M. Taganskaya

TORRO GRILL The focus here is the best mid-
priced meat in Moscow. Wine Bar.
6 Prospekt Vernadskogo, 775-4503.
M. Universitet

FUSION
NAVARRO’S BAR & GRILL From tapas to eclec-
tic Peruvian-Mediterranean fusion, seafood to 
grilled meat, from popular Moscow chef Yuri 
Navarro. Open 8:30-3:30. 
23 Shmitovsky Proezd, Bldg. 4, 259-3791.
M. Ulitsa 1905 Goda

POLLY SAD The selection of dishes fuses 
dif ferent cuisines, rather than just alternating 
between them.
41 1st Brestskaya Ul., Bld. 2, 250-2530.
M. Belorusskaya

BARS AND CLUBS
BOOZE PUB 
English-style pub with real British beer and 
original cocktails. 
Daily from 5 a.m. to noon – 
English breakfast for only 100 rubles.
Weekdays from 12:00 to 17:00. 
Business lunch from 140 rubles and 35% menu 
discount. Sport matches on the big screen.
5 Potapovsky Pereulok, Bldg. 2, 621-4717.
M. Chistiye Prudy     www.boozebub.ru 

KARMA BAR 
One of the most popular night-clubs in town. 
Eastern-inspired interior, hookahs, and pan-
Asian cuisine. Offering themed parties. Latin 
American dancing Thursday-Saturday, 21:00-
midnight. Every Saturday, the amazing Show 
Girls night. Every Sunday 12:00-6:00 – R`ǹ B 
and hip-hop party night.
3 Pushechnaya Ul., 624-5633.
M. Kuznetsky Most   www.karma-bar.ru

B2 CLUB 4 bars, sushi bar, concert hall for 800. 
Resonable prices. Open daily noon-06:00. 
8 Bolshaya Sadovaya Ul., 650-9918.
M. Marksistskaya, Tretyakovslaya

JUSTO Monday-Friday, Sunday 13:00-02:00, 
Friday-Saturday 13:00-03:00. Face control, 
dress code.
5 Bolshoi Tolmachyovsky Pereulok, Bldg. 9, 
937-3750.
M. Tretyakovskaya 

PAPA JOHN’S 
Tucked in the basement below the Johnny the 
Fat Boy Pizzeria, Papa John’s features live music 
and lots of sweaty young bodies
2 Myasnitskaya Ul., 755-9554
M. Kitai-Gorod 

TOCHKA 
Open Monday- Sunday, 18:00-06:00. 
6 Leninsky Prospect, Bldg. 7, 737-7666.
M. Oktyabrskaya

SAKHAR Open Tues.-Thurs. 20:00-06:00, Fri. 
12:00-6:00, Sat. 20:00-07:00.
23/25 Bolshoi Sukharevsky Pereulok, 207-
2838.
M. Sukharevskaya

A PRIORI 
Open Mon.-Sat. 24:00-12:00. 
Face control.
12 Bolshaya Molchanovka Ul., Bldg. 1, 
737-5843.
M. Tretyakovskaya 

ADRENALIN 
Restaurant, bar, disco, billiards, entertainment 
center. Open noon-midnight.
1 Chermyansky Proyezd, 477-3447.
M. Medvedkovo 

CABANA BAR 
Tasty Mexican and African food. Male striptease 
on Tuesdays and Fridays. 
4 Raushskaya Naberezhnaya, Bldg. 1, 238-
5006, 238-5017.
M. Tretyakovskaya 

CENTRAL HOUSE OF ARCHITECTS
Face control. Open Mon.-Sat. 24:00-12:00.
7 Granatny Pereulok, 290-3249.
M. Tretyakovskaya 

GOLDEN PALACE CASINO Concert hall, restau-
rant, open bar for players. Entrance free for 
women. Face control. Open 24 hours. 
15 Ul. 3rd Yamskogo Polya, 212-3909.
M. Belorusskaya

NOTES: Hours of operation are given in the 24-
hour clock. All phone numbers are in area code 
495 unless otherwise indicated. Reservations 
suggested for most restaurants.  
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Daniel Klein’s Legal Line 

Dear Daniel, 
I am the director of a small Russian company that, in light of the 

current economic situation, must downsize by laying off  employees. 
I have heard that the Russian labor code makes it diffi  cult to reduce 
staff , necessitating closure as a route to downsizing. Is this true? 
Dear Downsizer,

Since Russia’s labor code has provisions for laying off  staff , you do not 
have to close your company in order to downsize. Th ese laws make it 
possible to eliminate entire departments as well as individual positions 
in accordance with a fi rm’s restructuring or optimization needs. All it 
takes is a decision from management – no explicit economic reason is 
necessary for downsizing. In addition, downsized departments or posi-
tions may be reestablished at a later date in the event of an economic 
rebound, and there is no fi xed timeline for such reestablishment. Keep 
in mind, though, that lower courts tend to favor the laid-off  employee 
whose position is quickly recreated, so downsizing should not be used 
as a mechanism to terminate underperforming staff . 

Th ere are also ways to lay off  unsatisfactory staff , a move that 
may become increasingly attractive as the labor market soft ens and 
competition for jobs increases. Th ese approaches, of course, require 
documenting cause over a period of time. Th e paper trail may include 
original performance reports signed by an employee’s supervisor or 
other relevant manager, and the end of the year is a good time to start 
collecting such evidence by conducting annual reviews. Th e evidence 
must be suffi  cient to convince a court that the dismissed staff  fell short 
of the company’s performance expectations. If a laid-off  employee 
legally contests his dismissal and the court fi nds that the employer’s 
documentation falls short of the labor law requirements, the company 
must reinstate the employee. 

Even if the documentation passes legal muster, laying off  workers in 
Russia — either as a function of underperformance or of downsizing 
— is not cheap: Apart from the required two months’ notice, there 
is an additional month of severance to be paid. During the fi nal two 
months of employment, the employee is required to show up to work 
unless the employer agrees otherwise. If the employee fails to do so, he 
may be fi red immediately, in which case the month of severance salary 
is forfeited. Th e employer, however, cannot prevent the employee from 
coming to work during the two-month period, as the employee has the 
legal right to his job during this time. 

If the laid-off  staff er is unable to fi nd work for two subsequent 
months, the employer may be liable for these extra two months’ of 
salary. In other words, the employer may have to provide a total of fi ve 
months of an employee’s salary, and, in extreme cases, the unemploy-
ment board may award the employee an additional month of salary, 
bringing the total to six. 

Certain types of employees, such as sole breadwinners in a family or 
those who have suff ered work-related injuries, enjoy special protec-
tions from layoff s. While it is possible to lay off  such workers, others 
must be laid off  fi rst. Some categories of workers — such as single 
mothers with children under 14, pregnant women, new mothers, and 
women raising disabled minors — are exempt from layoff s altogether. 
Here your choices are to negotiate a severance package with the 
employee or put your company into liquidation.   P

Daniel Klein is a partner at Hellevig, Klein & Usov. His column is intended 
as commentary and not as legal advice.

Each month Daniel Klein fi elds corporate legal questions posed 
by Passport’s readers. Do you have a Russia-related legal question 
you’d like Daniel to address? Tell him about it at dklein@
passportmagazine.ru. 

Давайте… 
One of the most popular ways to make a suggestion in 
Russian is with the word давай! (or давайте! if you are 
talking to more than one person or addressing someone in 
the polite form). Followed by a verb in the 2nd person plural 
(мы), here are some of the suggestions you might be making 
most frequently:). 

To get out and about:
Давай сходим в кино! 
Let’s go to the cinema! 

Давай съездим на дачу! 
Let’s drive out to the dacha! 

Давай съездим в Париж на выходные! 
Let’s go to Paris for the weekend!

When you get there:
Давай выпьем! 
Let’s drink! (inviting a toast)

Давай выпьем за встречу! 
Let’s drink to our meeting!

Давай попробуем! 
Let’s try it!

A gentle way to make suggestions in meetings:
Давайте обсудим!
Let’s discuss this!

Давайте мы у него спросим!
Let’s ask him!

Давайте таким образом!

Let’s do it like this!

Давайте перенесём встречу на завтра?
How about we postpone the meeting till tomorrow?

Давайте я вам позвоню послезавтра?
How about I call you the day aft er tomorrow? 

If things are getting a bit anxious:
Давайте побыстрее! 
Can we hurry this up a bit?

Давайте не будем спорить! 
Let’s not argue.

Давайте не будем... 
Let’s not do that...

In every case the best answer:
Давай! 
Let’s (do it)!

Courtesy of Ruslingua
www.ruslingua.com

HOW TO:
MAKE A SUGGESTION
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World-Class City for Tourists? Not so fast…
text Diogenes Touristico

I got into an argument with a Russian 
colleague of many years the other day. 

I was agreeing with him that Moscow 
was indeed an enjoyable and exciting 
city to live in, when he said, “Yes, we 
have truly become a world-class city!”
I took issue with that. “Yuri, I have 
come to love this city. It is big, it is rich, 
and it has many good things going on. 
But Moscow is not “user-friendly,” as 
we say in the computer world. And this 
is enough to keep it out of the ranks of 
the world’s top cities. It is unfriendly 
and unhelpful to the traveler, and cer-
tainly, no one says, “Let’s pop over to 
Moscow for a holiday!” as they might 
for Paris or London or Rome.” 
Why is that? Well, here are some areas 
in which Moscow has some improve-
ments to make before it can truly 
become a world-class city… 

1) Tourism infrastructure. Th e entire 
thing needs an overhaul. Th is town 
forces tourists to sign up with a guide 
or tour agency to get around. Terrible 
signage. Irritable and unhelpful kassa 
attendants are as common as mush-
rooms aft er the rain (as we like to say 
in Russia) or as sidewalk expectoration 
(as we like to do in Russia — see #11 
below). 
Whenever I have sent visiting friends 
to the Kremlin, they always come back 
tired — not from hours marveling at 
the wonders of the Kremlin Armory or 
Cathedrals but from the frustration of 
the ticket-buying process. Even those 
who successfully navigate that proce-
dure and obtain tickets — for a pretty 
penny, by the way — are then told that 
their movements are restricted: Th ey 
must have a guide escort them to the 
front of the line to enter each building. 
And how about setting up a centralized 
electronic ticket distribution system for 
theater and concerts? With all the cen-
tral planning experience and computer 
wizards in this town, surely someone 
can be found to design such a thing.
Sidenote: Is there a reason for the win-
dows at these kassa booths to be set at 
Munchkinland height? I submit it is 
to make the customer bow down and 
tilt his head in supplication before 
the mighty Ticket Khan, who has the 
power to admit you or send you pack-
ing. A lingering vestige of the Tatar 
Yoke, perhaps?

2) Visas. Th e visa policy must be 
brought into the 21st century. Why on 
earth does one need a letter of invita-
tion from a hotel or travel agency (see 
#1 above) to come here? Russians are so 
quick to invite you into their house for 
some tea, but into their country…well, 
that’s another story. You literally need 
a printed invitation! And maybe some 
hospitality lessons for the visa clerks at 
the embassy? Many friends complain 
they are treated as criminals trying 
to sneak into the country rather than 
guests to be welcomed.

3) Metro. Th e Moscow metro is quite 
splendid for those of us who live here, 
but it is outdated. In addition to the 
millions it needs in infrastructure 
upgrades, how about more signs telling 

you what station you are at? Or maps 
to tell you which of the 20 exits under-
neath Pushkin Square is the one you 
need? Or, Heaven be praised, electronic 
ticket dispensers (again, see #1 above)? 

4) Traffi  c and driving. Th e hassle and 
danger of driving in this town make 
it prohibitive for the visitor. Car rent-
als are horribly diffi  cult, and the laws 
regarding who may drive are Byzantine 
(literally — I think they were brought 
from Byzantium in the 10th century 
together with Christianity). How about 
numbered exits for the MKAD and 
other ring roads? And the GAI (traffi  c 
police)? Don’t get me started…

5) Taxis. It’s time to set up a decent, 
dependable, licensed cab service. With 
meters and drivers who know the roads. 
Can Moscow really call itself a world-
class city when you raise your arm to 
hail a cab and end up fl agging down a 
decrepit Lada instead? You then hag-
gle the driver down to $10 (from $15) 
to take you to what basically amounts 
to the end of the block (albeit a long 
Moscow block). Maybe you are paying 
for that old car smell and the tetanus 
you’ll contract from the metal spring 
that’s popping out of the seat and dig-
ging into you for the duration of the 
trip. 

6) Save your old buildings. Tourists 
want to see those old palaces and glo-
rious buildings! And how can you 
let a glorious place like the Shchusev 
Architectural Museum go without the 
paint job and new windows it needs? 
How about a “Heritage Trust” organi-
zation or “Save Moscow” society to help 
private donors save your old buildings 
and better utilize the space? 

7)  Airport access. I know there is 
some train service to 2 of the 3 air-
ports, but once an hour? And where 
are the signs that tell the visitor that? 
Get off  at Paveletskaya Metro Station, 
and where do you go to get the train 
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to Domodedovo? Or where do you get 
a taxi when you take the train back to 
that station, aside from hauling your 
luggage out to the street and fl agging 
a gypsy cab? And getting a cab at the 
airport? (See #4 above.)  Russia could 
learn from the rest-of-the-world about 
the single line for passports and airline 
agents, with a monitor directing one to 
the fi rst available clerk or offi  cial? 

8) No foreign newspapers. How can a 
city of 12 million people, with interna-
tional businesspeople here all the time, 
not have Le Monde or the International 
Herald Tribune or Asahi Shimbun for 

sale at regular newsstands? Th is is 
Moscow — not Perm! (I suspect there’s 
still some Soviet-era law on the books 
restricting the import of “degenerate” 
foreign journals.) 

9) Classical music station. Culturally 
speaking, this is a wonderful city — 
theater, concerts, ballet, opera. Can’t 
someone buy the bandwidth for one 
classical music station so we can have 
Tchaikovsky and Rachmaninoff  there 
for us always instead of bubble-gum, 
teenager-targeted cacophony that dom-
inates the radio dial? Yes, I know Radio 
Classic is trying, but I’m talking full-
time classical music — 24/7, please. 

10) Phone codes. Maybe this is just 
the eventual overtaking of all landline 
phones by mobile phones, but can’t we 
synchronize the prefi xes for dialing so 
that a mobile number can be used eas-
ily from landlines? 

11) Trash. Only in the receptacles, 
please, and we could use some more of 
those. And pick up aft er your dogs, for 
Spot’s sake. Also, the spitting and tis-
sueless nose-blowing on the sidewalk 
have got to stop. Even Beijing cleaned 

up its act for the Olympics. Surely 
the Russians can do better than the 
Chinese? 

12) Bird Guide. Well, I admit this one’s 
not essential, but it is personal. Why 
is there no “Birds of Russia” identifi -
cation guide in this glorious country? 
Not just of “Europe …and Russia,” but 
of all of this beautiful land? Not just a 
pretty picture book with a few birds, 
but a real bird guide of all species and 
distribution maps. Every country inter-
ested in protecting its environment has 
one. And environmental tourism is big 
money these days. 
I paused for a breath, and Yuri gave me 
that “What-right-does-a-foreigner-
have-to-tell-me-how-to-improve-my-
own-city?” look that I know so well by 
now. Th en he paused. “Well, maybe we 
could use a decent birdwatcher’s 
guide…”   P

Th e author, a diplomat who has 
traveled throughout Europe, the 

Americas, Australia, and Asia, has 
learned to love life in Moscow but, out 

of pure respect for the sensitivities of 
others, prefers to remain anonymous 

when off ering critical advice.  
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Lipp Service: 
Moscow on My Mind
text Linda Lippner

This December I bid my read-
ers adieu with my fi nal col-

umn for Passport aft er a three- 
year run. Th e reason for this sad 
goodbye is my move back to the 
United States, where I arrived just 

in time for the fi nancial and electoral whirlwind that is sending 
seismic waves not only from sea to shining sea but well beyond 
domestic shores as well. While all these developments provide 
plenty of excitement, daily life in my new home pales in com-
parison with the tempo of working and living in Moscow. “I 
miss [x, y, or z] in Moscow” is something I fi nd myself thinking 
— and saying — quite oft en as I readjust to life in my native city 
aft er fi ve years in Moscow. 

For example, while I have access to good public transpor-
tation here (not a given in most American cities), descending 
into my town’s metro is certainly diff erent than hurtling down 
into Moscow’s palatial metro stations. It is hard not to show 
my impatience with the excruciatingly slow escalators (if the 
lighting weren’t so bad, I could read an entire magazine article 
during the escalator ride). One thing is the same as in Moscow, 
though: the moving handrails are out of sync with the pace of 
the escalator steps! 

In addition, I was surprised to discover that my time in 
Moscow has beaten a bit of gratuitous friendliness out of me. 
Riding the public buses in my city, there is a certain obligation 
to greet the bus driver upon boarding and say “thank you” upon 
disembarking. OK, so it is nice that s/he got me to my destina-
tion safe and sound, but do I really need to have a conversation 
with him/her? 

Along the same lines, here is a word of warning to those 
who are planning to move to an American city: Don’t make 
eye contact with a stranger or you will risk having a brief but 
achingly friendly exchange. It is simply not polite to pass by 
without acknowledging the other person. Try looking through 
the approaching pedestrian and s/he will mentally brand you a 
snob, a cold fi sh, or perhaps wonder if you are a bit mental!

And have your smiles ready. Smiling is a way of life back in 
the U.S., and you will be doing it to one and all you encounter 

on streets, hallways, buses, and queues if you don’t keep your 
head down, which, of course, is considered anti-social behavior 
(see above). I yearn for the typical Moscow pedestrian traffi  c 
where you can remain in your own world, free to ignore and 
be ignored. 

Despite the oppressive friendliness, I have been enjoying the 
restaurants and good food at reasonable prices back here, but 
there is a small (or, more accurately, rather large) problem with 
eating out in the U.S.: Th e portions are huge! Aft er a few giant 
salads and slabs of prime meat, accompanied by giant beverages 
(with free refi lls) to wash it down, I have learned to be a bit more 
disciplined when it comes to cleaning my plate. In Moscow, a 
restaurant meal might set your bank account back a few thou-
sand rubles, but it won’t push you into the ranks of the over-
weight within a few weeks.

All these diff erences aside, my daily life does provide con-
stant connections with Russia. It is amazing how oft en you hear 
Russian spoken on the streets or in stores. It seems that at least 
a third of the playlist on my local classical music station is by 
Russian composers, not even counting the selections from Th e 
Nutcracker that dominate airwaves as the Christmas season 
gets into full swing.

I have already seen a Georgian theater group perform (not 
Russian exactly but defi nitely regional, though perhaps rarer 
in Moscow these days than it used to be). And I have found a 
Russian restaurant to satisfy the yen for pelmeni and borshch 
with sour cream when it strikes. 

I oft en fi nd myself reminiscing about Moscow and wonder-
ing what has changed — for the better and worse. Will I miss 
a proper Russian winter this year (I remain resentful that my 
last two Moscow winters were lacking in iconic snowfalls)? Is 
the Hotel Ukraine almost fi nished with its remont? How high 
is Moscow-City these days (or has the fi nancial crisis slowed 
construction)? 

While I worry that I am forgetting the little Russian I picked 
up while living in Moscow, I will always remember the great 
sense of belonging to that great and fascinating city that, in its 
own way, embraces everyone who lives there, even expats like 
myself. Do svidaniya, dorogaya Moskva!   P
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Reflections on Nine Years
text Fred Flintstone

It was just nine years ago this month that Fred, Wilma, and 
Fred Jr. moved into their newly renovated fl at northwest of 

Bedrock’s Garden Ring near the river. Wilma inherited the fl at 
from her grandfather who, a veteran who had received it from 
the state during the building boom of the 1950s. 

Now, 10 years aft er the Financial Crisis of 1998, with the 
country ensnared in the World Financial Crisis of 2008, 
Fred refl ected on the changes in his neighborhood since the 
Flintstones moved in. Despite the economic parallels between 
then and now, the developments in the area around the 
Flintstone abode over the decade in between refl ect the tre-
mendous modernization Moscow has seen in this short time. 

When the Flintstones moved in, their neighborhood was 
still a backwater with the nearest metro station fi ve trolley-
bus stops away in either direction. Th e only sign of modern 
society between those two metro stations was, thankfully, a 
McDonald’s that the Flintstones could see from their kitchen 
window.

Th e nearest supermarket was a Ramstore, a half-hour bus 
ride away. At the time, the Turkish-owned chain provided 
the only real supermarkets in the city apart from a couple of 
Stockmanns — Sedmoi Kontinent, Perekryostik, Azbuka 
Vkusa, Billa, Ashan, etc. had hardly or not yet appeared. So, 
for groceries and household goods, the Flintstones relied on 
two nearby Soviet-style shops — the kind that used an abacus 
to tally the bill and where Wilma would have to ask the shop 
clerk to take down the family purchases from items displayed 
behind the counter. A little further away there was a small, 
cramped indoor market. 

Fred Jr. was eligible for the city’s free milk program. Wilma 
insisted that Fred get up early two days a week to pick up the 
milk, kefi r, and tvorog that she and her mother believed was the 
absolute best quality (the city would, of course, never give its 
children anything but). On the weekends the Flintstones would 
take a trolley excursion to a small semi-modern supermarket.

Soon the fi rst supermarkets began to appear in the neigh-
borhood; today there are two Sedmoi Kontinents, a Billa, and 
a Pyatyorochka all within two kilometers of the Flintstones’ 
door. One of the relic shops has been replaced with a conve-
nience store, though the other one still exists, as does the open 
market. 

A modern auto parts store opened across the street just 
before Fred fi rst took to Bedrock roads in his new Zhiguli 
(thankfully, since the Zhiguli would make Fred a regular cus-
tomer). While the modern the auto parts store resembles its 
counterparts elsewhere, it does have two features particular 
to the Bedrock market: armed security guards and stock dis-
played in glass-enclosed shelves that must be unlocked by a 
salesperson.

Th ere were no real aptekas (pharmacies) in the Flintstones’ 
neighborhood; now there are at least half a dozen within 
a kilometer. As to restaurants, in contrast to the time when 
McDonald’s was it, today there are two Il Patios, two Planeta 
Sushis along with three other chain sushi restaurants, a Rostiks, 
and a recently opened Novikov pub a hundred meters away.  

Out the Flintstones’ back window, a new highway is push-
ing through. Th e small forest behind was cleared last year and 
replaced with a small village of container housing for the guest 
workers from Central Asia. Traffi  c is backed up morning and 
evening. 

Aft er nine years of promises, Bedrock’s city fathers have 
fi nally issued documents necessary to demolish the Flintstones’ 
building and give them and their neighbors new and bigger 
apartments. However, Wilma and her mother are not so sure 
this time that the city would give the Flintstones anything less 
than the absolute highest quality.  P
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On October 30th, Moscow’s State Museum of 
Oriental Arts celebrated its 90th birthday, 

and the festivities marking the occasion were as 
elegant as the venerable institution itself. With 
Russian Minister of Culture Alexander Avdeev 
on hand to congratulate the museum’s director, 
Alexander Sedov, and his staff . In addition, the list 
of celebrants included friends and colleagues from 
other Moscow museums such as Tretyakov Gallery 
Director Valentin Rodionov, Anna Klyukina from 
the Darwin Museum, and Director of the State 
Historical Museum Alexander Shkurko. Th e offi  -
cial ceremony was followed by a reception over-
fl owing with Eastern hospitality and entertain-
ment, including Uzbek plov, Tibetan music, and an 
Indian fashion show. Happy Birthday, Museum of 
Oriental Arts, and many happy returns of the day!

Oriental Museum’s 90th Anniversary

From October 22 to 27, Gostiny Dvor hosted the 20th 
annual Moscow Fashion Week. With the support of 

the Moscow city government, the event brought together 
top designers from Russia and abroad to show their new 
collections for the spring-summer 2009 season. In addi-
tion, to the established names that already loom large on 
the Russian fashion scene such as Valentin Yudashkin, 
Slava Zaitsev, Masha Tsigal, and Alexander Terekhov, the 
event also featured young talents such as Andre Tan and 
Victoria Savvateeva’s MaiNaim. Th e participation of such 
celebrities as pop singer Dima Bilan and ice skater Yevgeny 
Plyushchenko in the role of models helped make Moscow 
Fashion Week the focal point of the season.

Moscow Fashion Week



Out & About

December  2008 53

The American Women’s Organization held its 15th annual craft  
fair on November 13th at Moscow’s Park Place. Over 400 shop-

pers browsed and bought the off erings of 75 artists and craft speople 
while dozens of prizes were raffl  ed and bids placed on donated items in 
a silent auction. Along with the usual fare of high-quality matryoshka 
dolls, lacquer boxes, and Christmas decorations, for the fi rst time 
this year the AWO organized tables selling English-language books 
and Russian valenki (traditional felt boots), with 100 percent of the 
proceeds from the sale of these items given to charity. Th e event raised 
over $40,000, which will be presented to the Nastenka Foundation in 
support of Moscow’s Pediatric Cancer Hospital at AWO’s Christmas 
party in December.

AWO Craft Fair 2008

THE AMERICAN WOMEN’S 
ORGANIZATION OF MOSCOW WOULD LIKE 

TO THANK 
ALL THOSE WHO HELPED MAKE 

OUR 2008 CRAFT FAIR A GREAT SUCCESS!
Gold Donors

Chevron, Swiss Air, Hines International (Park Place) 

Silver Donors
TeamAllied, Barbara Spier, ConocoPhillips, 

Ernst & Young, Hilton, Jack’s Pizza, 
Living in Moscow, Marriott, Move One Relocation, 

Park Hyatt, 
Swissotel Krasnye Holmy, Vadim I. Kirillov 

Bronze Donors
U.S. Dental, Build-a-Bear, Coca-Cola, Copy General 

Printing, DHL International, Guilly’s Restaurant, 
Holiday Inn, Kodak, Maharajah Restaurant, Monsoon 

Accessorize, NB Gallery, Vera Bradley, Le Pain 
Quotidien, Expat Salon, Ritz Carlton, 

Mary Kay Cosmetics, UPDK

Individuals and Groups
Kim Balaschak, Sayoka Bardwell, Linda Buchan, 

Canadian Women in Moscow Group, Chevron Ladies, 
ConocoPhillips Ladies, Jill Cordry, Janet Crawford, 
Mary Deathe, Sue De’Ath, Tatiana Dunina, Jennifer 

Eremeeva, Nancy Eisenmenger, Diana Foster, Kathleen 
Henderson, Jan Jakubowski, Beth Johannson, Kathy 
Kaufman, Knitting Group, Lena Kolikova, Anne Kurek, 

Debbie Leturno, Avis Lewis, Valentina Markusova, Lorna 
McEwan, Susan McDonnell, Kathy McNeill, Megan 
Moates, Galina Morozova, Kerry Murphy, Natalia 

Nikitina, Anne O’Gallagher, Mary Peterson, Pivo, Vino 
& Vodka! Group, Amy Prahar, Cresa Pruitt, Dana Roby, 
Harolyn Rose, Janet Rusk, Joy Snodgrass, Betsy Steer, 

Jan Sturgeon, Natasha Sumerina, Understanding Russia 
Group, Ania van der Meer, Wednesday Duplicate 

Bridge Group, Dawnia Willis, Bobbie Willson, Brigitte 
Wolfsberger, Kim Ysebaert, Ysebaert & Roby Families

This fall, the nation’s capital was the setting for the Fourth 
Moscow Food Festival: A Taste of the Moscow Autumn. 

Th e biannual event brings together chefs, restaurant industry 
folk, and other foodies to exchange ideas and take stock of 
the latest developments in local restaurant culture. Th is year, 
over 50 of the city’s restaurants participated in a month-long 
schedule of activities that included master classes, thematic 
evenings, and a special program exploring the culinary 
traditions of Brazil. Th e festival culminated in a gala fi nal 
dinner that gave three luminaries of Moscow’s haute cuisine 
scene the opportunity to present their interpretations of 
some traditional Russian dishes. Th ree chefs — Anatoly 
Komm of Varvary, Adrian Quetglas of Cipollino, and Chris 
Southwick of the Ritz-Carlton (pictured above) — set about 
creating their own versions of such Russian classics as blini 
with caviar and wild strawberries and salad “Olivier.” For 
more information on the 2008 festival and plans for next 
year’s, visit www.gastronomic.ru.

The Fourth Moscow Food Festival
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The annual fl agship event of the British Business Club in Russia, the black-tie 
Trafalgar Ball 2008 raised more than $16,000 from over 200 participants to 

support the Taganka Children’s Fund. Th e occasion was the fi rst public appear-
ance of Britain’s new Ambassador to the Russian Federation, Anne Pringle, and 
with a sumptuous dinner and full entertainment program was rated a resounding 
success by guests who danced the night away at the event. Th e ball, which took 
place on October 18 at Moscow’s Marriott Grand Hotel, was sponsored by DHL, 
Pepsi International, and Deloitte, among others.

Trafalgar Ball Raises Over $16,000 
for Local Charity

On October 21-22, 2008, the Russo-British Chamber of Commerce held its annual 
RussiaTalk Investment Forum, bringing together members of the British and 

Russian business and political communities to discuss economic and trade links 
between the new nations. Th is year’s conference included panels such as “Future 
Trends for Investors in Russia” and “Russia’s Business Expansion on Domestic and 
Global Markets,” moderated, respectively, by BBC World correspondent Jonathan 
Charles (in middle at left ) and Ekho Moskvy host Yevgeny Kiselyov. Highlights 
included an opening address by British Ambassador Anne Pringle and HSBC Bank’s 
announcement of plans to expand its retail branch network in Russia. In reference 
to the current economic situation, some participants were pessimistic while others 
voiced a cautious optimism, pointing out that crises can encourage innovation. 

RBCC’s RussiaTalk 2008 
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This year, October 31 fell on a Friday night, setting the perfect stage for the Halloween cele-
brations that are becoming increasingly popular in Moscow. Th ere were parties all around 

the city, as Muscovites continue the osvoyeniye of this holiday imported from the West — that 
is, the process of making Halloween their own. Among the shindigs in town was one at the 
Winzavod Center for Contemporary Art, organized for VIP clients by PR agency AbsolutPro. 
Th e hand-delivered invitations were hard to come by, presumably earmarked for Moscow’s 
most glamorous and beautiful. But who could tell? Everyone was in costume — from 19th-
century crinolines to nun’s habits and hussar’s uniforms.

Winzavod’s Wicked Halloween Party

From October 14-16, Moscow played host to the 2008 Pro Flair World Championship. 
(For those of you scratching your heads, fl air bartending, or “fl airing,” is the art 

of preparing mixed drinks combined with elements of juggling.) Th e event, which 
was organized by the FBA (Flair Bartenders Association) and sponsored by Bacardi, 
brought dozens of the world’s most accomplished fl airists to Moscow to compete on 
three skill levels (amateur, advanced, and pro) for a total of $50,000 in prize money. 
Brandishing their jiggers, the contestants wowed the judges and spectators alike 
with their fl airing techniques. At the end of the fi nal round, when all the bottles had 
been fl ipped and the fl ying cocktail shakers had landed, Rodrigo Delpech was left  
the winner, maintaining the championship title he won at last year’s competition, 
also held in Moscow. And the home team’s showing wasn’t too shabby either: Andrei 
Korolyov won the amateur category, Vasily Zheglov was third in the advanced cate-
gory, and Sergei Bulakhtin came in 10th in the pro category. For more information, 
visit www.bacardiprofl air.ru.

Bartending with Flair
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A ride in a white limo with champagne and fl owers 

Almost 20 years ago: a diamond ring from my 
(future) husband soon aft er we met. He was a 

penniless student, so the ring represented a lot.

No idea!

Th at’s easy...Th e December issue of Passport, of 
course. Th ose things are more valuable than gold!

Obama’s election?!

Th e $25,000 Audemars Piguet watch one of my 
Russian partners gave me for my birthday last year. 

A fl uff y Russian teddy bear hamster! 
(Note: Hamsters make great pets for expats who 
plan to be in Russia for 2-3 years. Th ey are good 

company and low maintenance.)

A DVD collection of all my favorite 1980s fi lms 
— St. Elmo’s Fire, Th e Breakfast Club, Ferris Bueller’s 

Day Off , Pretty in Pink, Risky Business. 

An MP3 stereo system 

For my 12th birthday, my mother found some guy 
in a gorilla suit to deliver balloons to me at school. 
As a sixth-grader I was mortifi ed, but now I think 
it’s hilarious. In fact, I’d like to have my own child 

just so I can send him or her a balloon-bearing 
gorilla when he or she turns 12.

A puppy

First-class upgrade on a trans-Atlantic plane trip. 
(Have you ever seen those fi rst-class bathrooms?! 

Th ere’s potpourri in there!)

A bicycle — oh, I loved it so much...I rode it four 
miles to school and another four miles back every 

day — uphill both ways! 

I was 10, delivering newspapers on my paper route. 
One house gave me an entire BOX of bubble gum. 

Man, that was the best Christmas ever. 

A spam fi lter for my email, so I don’t have to answer 
stupid questions like this. (Looks like it’s time for a 

new one.)

WHAT’S THE BEST PRESENT YOU’VE EVER RECEIVED?

December  2008
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January Passport poll question:
WHAT IS YOUR FAVORITE WORD 
IN ENGLISH AND/OR IN RUSSIAN?

Make your voice heard!
Email your answer to:

editor@passportmagazine.ru
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