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People often talk about February as if it is a dead 
month, something you have to rush through on the 
way to spring. But at Passport Magazine our Febru-

ary issue is all about living life to the full. 
In our What’s On in Moscow in February calendar there 

is something happening every day, no matter what you 
like to do in your leisure time: Jason Webley, Joaquin Cor-
tes, the Vienna State Philharmonic. It doesn’t get more 
varied than that.

Moscow has some of the best museums and galleries 
in the world, and in our Art Review, The Spoils of War, we 
write about the missing Rubens painting, Tarquin and Lu-
cretia. It is a picture with quite a history, and quite a value 
also (a little over $100 million). There is history of another 
kind in our review of a wonderful book, Images of the End-

game, Persia through a Russian Lens. 
The fi lm director Pavel Lungin has been riding the crest of a wave recently, picking up 

awards for his fi lm The Island. Our review of the fi lm agrees with the jury of the Golden Eagle 
Festival in Moscow: it is a superb fi lm. 

February 12th will mark the beginning of Maslenitsa (Butter Week). This is a pagan festival 
alive and well in Russia. People still follow the customs and traditions that go back many cen-
turies. In our article Pagan Rites you can fi nd out where to see these customs for yourself. 

Our feature article about Moscow City is spread over many pages. This is because we 
think that Moscow City will become a new landmark as well-known as the Kremlin, Red 
Square and St Basil’s Cathedral. It will be ‘a city within a city’ and it will be home to the tall-
est building in Europe and the tallest residential skyscrapers anywhere in the world. After 
you have read the article, you might like to take a drive out to Kutuzovsky Prospect and see 
for yourself what the new Moscow is going to look like.

In our travel article Beware of the Bison in Belarus, we take you to a country which has had 
something of a bad press recently. We think that our article will provide a corrective. 

If you enjoy fi sh and seafood, then almost certainly you have already had ‘business’ with 
Mehdi Douss. Mehdi runs a specialist foods business, providing fi sh and many other prod-
ucts to many of the hotels and restaurants in Moscow. In our Business Interview we ask him 
about the key to success. 

People are always talking about the price of real estate in Moscow (it only ever seems 
to go up). We decided to see if the facts match the hearsay. You can fi nd out the answer in 
How Expensive Is Expensive in Moscow?

I have a passion for good food and wine. In our Wine and Dine section we review a restau-
rant I like very much, the Italian restaurant Semifreddo. For St Valentine’s we came up with a 
very romantic way to spend February 14th: just the two of you in a dacha with the very special 
food supplied by Eric le Provos and his team at Cuisine 31. I can say with my hand on my heart 
that the wine we write about in Out of Africa is very good. I was drinking it at New Year’s. 

We give The Last Word to Henrike Bartels who works for Greenpeace in Moscow. She has 
a passion for her work. I can drink to that.

John Ortega
Owner and Publisher
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JOAQUIN CORTES
This is a chance to see in the fl esh the dancer whose talent has earned him such high-profi le fans as 
Jennifer Lopez, Sting, Giorgio Armani. Above all, it is a chance to experience the fi ery rhythms of fl a-
menco which Joaquin Cortes mixes together with the pensiveness of jazz and the vivacity of Cuban 
melodies. Of gypsy origin, he was born in Cordoba in 1969 and at the age of twelve moved to Madrid. 
There, encouraged by his uncle Cristobal Reyes, he started dancing classes and soon joined the Spanish 
National Ballet. World recognition came to him with his show Pacion Gitana (Gipsy Passion) that he took 
on international tour in 1995. Since then he has created three more shows, Soul, Live and Mi Soledad 
(the latter to be now presented in Moscow); he had his debut as an actor in Pedro Almodovar’s La fl or 
de mi secreto, played in Flamenco, directed by Carlos Saura; he has broken countless numbers of female 
hearts. Joaquin Cortes is sometimes accused of trading artistry for fame and success but what artist 
didn’t dream of sharing his passion for the dance with a mass audience?
State Kremlin Palace, February 6, 19:00

NEUE VOCALSOLISTEN STUTTGART
Few would argue that the fi rst Biennale of Contemporary Art did not have an immense infl uence on 
the cultural scene of the Russian capital. For one month in 2005 art was everywhere in Moscow – its 
galleries, streets, and even the metro. Nevertheless, performing arts were not given the same atten-
tion; hence the 2nd Biennale, to be launched in March of this year, is destined to correct that, via the 
First Moscow Biennale of Contemporary Performing Arts. This festival hinges on two main ideas – the 
multi-dimensionality of today’s art which is often a transfusion of genres and techniques; and its cor-
relation with the avant-garde at the beginning of the 20th century. Neue Vocalsolisten will open the 
Biennale with works by contemporary European composers – George Aperghis, Salvatore Sciarrino, 
Lucia Ronchetti, Nadir Vassena, Manuel Hidalgo and Carola Bauckholt. These “discoverers, adventur-
ers and idealists”, as they call themselves, never cease searching for new sounds, new techniques, new 
forms of expression and are as much researchers as they are artists.
Moscow International Performing Arts Centre, February 28, 19:00

VIENNA PHILHARMONIC ORCHESTRA
Founded in 1842, the Vienna Philharmonic Orchestra remains one of the fi nest of its kind in the world 
and is part of the national heritage of Austria. It is unique both in its sound and its history. Since the 
time of its foundation, it has maintained an exceptional relationship with the Vienna State Opera and, 
in order to be elected as an Orchestra member, a musician has to prove his capability in the Opera for 
not less than three years minimum. Since 1933, the Orchestra has refused the idea of having a principal 
conductor and from that time on continues to work with the most signifi cant international conduc-
tors. Guest conductors have included Richard Strauss, Arturo Toscanini, Karl Boehm, Leonard Bernstein 
and Valery Gergiev.  The history of the orchestra is also inseparable from such composers as Wagner, 
Verdi, Brahms, Liszt, and Gustav Malher who was conducting the orchestra during its fi rst performance 
abroad at the Exposition Universelle in Paris in 1900. 
Tchaikovsky Concert Hall, Mozart Concerto N 27 for piano and orchestra
Wagner Overtures to the operas, February 22, 19:00
Great Hall of the Conservatory, Mozart Concerto N 27 for piano and orchestra
Bruckner Symphony N 7, February 23, 19:00

A LITTLE BIT OF THE BOLSHOI
For three nights in February the Bolshoi Theatre will step away from its productions of grand scale to 
treat its audience to three one-act ballets – Serenade staged by George Balanchine to music by Tchai-
kovsky, a new ballet by Christopher Wheeldon set to the music of Arvo Part and a highly-acclaimed 
ballet by Twyla Tharp, In the Upper Room. Despite belonging to different eras and being very different 
in style, these non-narrative ballets all bear the mark of spontaneity and encourage the audience to 
become a co-author. Serenade itself can be viewed as a collection of accidents that happened during its 
rehearsals. A girl absent-mindedly forgot to step out with the others – Balanchine left it in the ballet as 
it was; and while the corps de ballet was leaving the stage, one ballerina stumbled and fell, then burst 
into tears – Balanchine included this episode as well.
New Stage of the Bolshoi, February 13, 14 and 15, 19:00

JASON WEBLEY AND DETI PICASSO
He is sometimes called “Tiger Lilies in the Hat of Tom Waits” with the frenetic energy of the former and the 
husky ballads of the latter. Every performance of his turns into a bizarre carnival; he burns enormous beets 
made of paper, invites his audience to kill time with the tomatoes that they throw into the gigantic clock 
installed right in the club, and generally electrifi es the air around him with the sounds of his loyal accordion. 
Meanwhile, Deti Picasso are the most elegant of the current rock bands in Russia. Piercing in its purity, the 
voice of Gaya Arutyunova and the haunting sounds of the drums never fail to leave the audience enchanted. 
A joint project of the two is the most unexpected and the most awaited event of the New Year. 
Club on Brestskaya, February 9, 22:00
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1 FEBRUARY

BALLET 
Minkus Don Quixote
New Stage of the Bolshoi 19:00
Also on February 2
BALLET
Trockadero Ballet
Estrada Theatre 19:00
Through February 4
OPERA
Verdi Falstaff
Helikon on Arbat 19:00
Through February 4
NEW ACADEMIC MUSIC

Vladimir Martynov
DOM Cultural Centre 20:00
ROCK
Undervud 
B2 Club 21:00

2 FEBRUARY

CLASSICAL MUSIC

Russian National Philharmonic Orchestra
Theodor Currentzis (conductor), Ruxandra Donose 
(mezzo-soprano, Romania), Veronika Dzhioyeva 
(soprano), Moscow State Academic Chamber Choir 
performing Mahler Symphony №2 (Resurrection) 
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC
Pyotr Aidu performing Froberger, Poglietti, 
Couperin, Purcell
Moscow International 
Performing Arts Centre 19:00
OPERA
Purcell Dido and Aeneas
Novaya Opera 19:00
HOUSE MUSIC
Franckie Knuckles with Def Mix 2007, dj Da Vinci
B1 Maximum 23:00
BALLET
The Poem of Fire, The Poem of Ecstasy, Kisses on 
the Keyboard to music of Scriabin
New Ballet (Moscow State Musical Theatre of 
Plastic Ballet) 19:00
ROCK
Olga Arefyeva and Shanson-Kovcheg
TsDKh 19:00
ELECTRO-POP
Chikinki (UK)
16 Tons 23:00
ROCK
Bi-2
B2 Club 23:00
Also on February 3

3 FEBRUARY

BALLET
Vicious-Chaste Baroque
New Ballet (Moscow State Musical Theatre of 
Plastic Ballet) 19:00
OPERA
Donizetti L’elisir d’amore
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00
ELECTRONIC MUSIC
Hug&Pupp aka Jesper and John Dahlbaeck (Swe-
den), dj Helga
B1 Maximum 23:00
TECH-HOUSE
Johan Skugge (Sweden), dj B-Voice @ dj Sonia & 
Friends
Ikra Club 24:00
LOUNGE MUSIC
Richter FM Live
Ikra Club 24:00

JAZZ
Ariadna and Parallelniye Golosa Trio
Arkhangelskoe Estate-Museum 16:00

4 FEBRUARY

CLASSICAL MUSIC
Francisco Comesana (violin) performing Barce, 
Hallfter and Marco
Pushkin Museum 19:00
WORLD MUSIC
Kalashnikovband, Magic Pump 
DOM Cultural Centre 20:00
BALLET
Khachaturian Spartacus performed by Kasatkina 
and Vasilev State Academic Theatre of Classical 
Ballet
State Kremlin Palace 18:00
OPERA
Puccinni Madama Butterfly
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00
BOSSA NOVA
Brazzaville (US) feat. Sobaki.Ru
Ikra Club 21:00
JAZZ
Jastlisten Band
Arkhangelskoye Estate-Museum 16:00

5 FEBRUARY

CLASSICAL MUSIC

Yury Bashmet (viola)
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC
Yelena Obraztsova (mezzo-soprano), Vazha 
Chachava (piano) performing Berlioz, Thomas, 
Chausson, Massenet, Saint-Saens, Debussy, Sarti, 
Milhaud, Poulenc
Small Hall of the Conservatory 19:00
BALLET
Tchaikovsky Swan Lake
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00
Also on February 23

6 FEBRUARY

CLASSICAL MUSIC
Boris Berezovsky performing Chopin and Schumann. 
Great Hall of the Conservatory 19:00
FLAMENCO
Joaquin Cortes
State Kremlin Palace 19:00
WORLD MUSIC
Instituto Cervantes celebrates its 5th anniversary 
with the concert of Cyril Torres and Jo Graell
Club on Brestskaya 21:00

7 FEBRUARY

BALLET
Love Adagio 
New Ballet (Moscow State Musical Theatre of 
Plastic Ballet) 19:00
OPERA
Stravinsky Mavra
Helikon on Nikitskaya 19:00
AMBIENT MUSIC
Dj Sky 77
Ikra Club 20:00

8 FEBRUARY 

CLASSICAL MUSIC

Moscow Philharmonic Academic Symphony 
Orchestra, Yury Simonov (conductor), Aleksandr 
Gindin (piano) performing Moniuszko Halka, Chopin 
Concerto № 1 for piano and orchestra, Concerto № 
2 for piano and orchestra, Glazunov Chopiniana
Great Hall of the Conservatory 19:00

CLASSICAL MUSIC
Musica Viva Academic Chamber Choir, Aleksandr 
Rudin (conductor), Cesar Alvarez (conductor, 
Spain), Aleksandr Rudin (cello) performing Turina, 
Sallinen, Bizet-Schedrin
Moscow International Performing Arts 
Centre 19:00
BALLET
Chopin Chopiniana, Bizet-Schedrin Carmen-Suite
New Stage of the Bolshoi 19:00
OPERA
Gretry Pierre le Grand
Helikon on Arbat 19:00
Through February 11
WORLD MUSIC
Stepanida Borisova (vocal, Yakutia), Mario (percus-
sion, Moldavia)
DOM Cultural Centre 20:00
REGGAE
Annual reggae festival in honour of Bob Marley’s 
birthday
B1 Maximum 19:00
ROCK
Masskva
B2 Club 21:00
ROCK
Nochniye Snaipery
Ikra Club 20:00

9 FEBRUARY

CLASSICAL MUSIC
Moscow State Academic Chamber Choir, Vladimir 
Minin, Borislav Strulev (cello) performing Bernstein 
Chichester Psalms for countertenor, mixed chorus, 
organ, harp and percussion, Dashkevich Seven 
Lightnings of Apocalypse, Kancheli Amo Omi for 
mixed choir and four saxophones
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC
Philippe Lefebvre (organist from Notre Dame de 
Paris, France) performing Bach, Couperin, Men-
delssohn, Schumann, Liszt, Franck, Vierne, Lefebvre
Tchaikovsky Concert Hall 19:00
FUNK/ROCK

Jason Webley (US) and Deti Picasso
Club on Brestskaya 22:00

10 FEBRUARY

CLASSICAL MUSIC
Russian National Philharmonic Orchestra, Vladimir 
Spivakov (conductor), Ion Marin (conductor, 
Austria) performing Schubert Symphony № 8 (Un-
finished), Strauss Symphonic Fantasy Aus Italien
Moscow International Performing Arts 
Centre 19:00
CLASSICAL MUSIC
Svetlanov Russian State Academic Symphony 
Orchestra, Mark Gorenshtein (conductor), Maksim 
Fedotov (violin), Georgy Kapitonov (viola) perform-
ing Strauss Till Eulenspiegel, Bruch Concerto №1 
for violin and orchestra, Concerto for violin, viola and 
orchestra, Strauss Tod und Verklaerung
Great Hall of the Conservatory 19:00

CLASSICAL MUSIC
Yury Martynov (piano) playing Beethoven, 
Schumann, Ravel
Small Hall of the Conservatory 19:00
BALLET
Stray Dog Cafe, Romances and Dances of the begin-
ning of the XXth Century
New Ballet (Moscow State Musical Theatre of 
Plastic Ballet) 19:00
Also on February 24
BALLET
Boris Eifman St Petersburg Academic Ballet 
Theatre, Svetlana Zakharova, Ulyana Lopatkina, 
Farukh Ruzimatov
Stanislavsky and Nemirovich-Danchenko 
Theatre 19:00
R’N’B
MC Dynamite, Ligalaiz, Detsl, N’Pans, Teona 
Dolnikova, Valeri, Knapi and others
Infiniti Club 23:00
ROCK
Joe Lynn Turner (USA), ex. Deep Purple, Rainbow
Apelsin Club 20:00 to 23:00
ELECTRONIC MUSIC
A Guy Called Gerald: The Proto Acid Live Tour, 
including dj LYO25 (Laboratory Instinct Berlin/dj 
set) & vj Exceeda (UK), dj Scientifique
B1 Maximum 23:00
TECHNO
Sami Koivikko (Finland), djs Helga, Kast aka Gut-
tersnipe, Grabke, Chizh, Ryba
Ikra Club 24:00

11 FEBRUARY

BALLET
Adam Giselle
New Stage of the Bolshoi 19:00
Also on February 25
OPERA
Mozart Cosi fan tutte, ossia La scuola degli amanti 
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00
Also on February 17
ELECTRONIC MUSIC
Neba Zhiteli
Ikra Club 19:00

12 FEBRUARY

CLASSICAL MUSIC
Aleksandr Buzlov (cello), Vladimir Skanavi (piano) 
performing Beethoven, Ustvolskaya
Small Hall of the Conservatory 19:00

13 FEBRUARY 

CLASSICAL MUSIC
Russian State Academic Symphony Choir, Valery 
Polyansky (conductor) performing Schumann 
Symphony №4, Schubert Mass №6 for soloists, 
choir and orchestra
Tchaikovsky Concert Hall 19:00
CLASSICAL MUSIC
Soloists from Moscow Soloists Chamber Ensemble 
performing Debussy, Milhaud, Honegger
Small House of the Conservatory 19:00
BALLET
Tchaikovsky Serenade, new ballet by Christopher 
Wheeldon, Philip Glass In the Upper Room
New Stage of the Bolshoi 19:00
Through February 15.
BALLET
Minkus Don Quixote performed by Kasatkina and 
Vasiliev State Academic Classical Ballet Theatre
Moscow International Performing Arts 
Centre 19:00
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14 FEBRUARY

CLASSICAL MUSIC
Russian National Philharmonic Orchestra, Ion 
Marin (conductor, Austria) performing Mahler 
Symphony № 9
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC
Aleksey Parshin (organ) performing Bach 12 Choral 
Preludes, Partita in G minor
Small Hall of the Conservatory 19:00
BALLET
Adam Giselle performed by Kremlin Ballet Theatre 
State Kremlin Palace 19:00
OPERA
Gala concert by the soloists of the Centre
Galina Vishnevskaya Opera Centre 19:00
OPERA
Pergolesi La serva padrona
Helikon on Nikitskaya 19:00
VOCAL
Andrey Antonov, Vladimir Baikov, Mikhail Davydov, 
Aleksandr Kiselyov, Mikhail Guzhov, Pavel Kudinov, 
Jacek Janiszewski (Poland), Krisjanis Norvelis 
(Latvia), Andrey Valenty, Branislav Yatic (Serbia) 
in a concert “Basses of the 21st Century Singing 
about Love”
Moscow International Performing Arts 
Centre 19:00
RAP
Basta
Infiniti Club 23:00
ROCK/POP
Esthetic Education
16 Tons 21:00
JAZZ
Sergey Zhilin and Phonograph Jazz Band
Moscow International Performing Arts 
Centre 19:00

15 FEBRUARY

CLASSICAL MUSIC
Vadim Repin (violin), Nikolay Lugansky (piano) play-
ing Beethoven, Franck, Janacek
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC
Harry Grodberg (organ) playing Bach
Tchaikovsky Concert Hall 19:00
CLASSICAL MUSIC
Yury Bashmet, Aleksandr Bobrovsky, Yury Tkanov, 
Roman Balashyov, Ludmila Shubina, Vitaly Astahov, 
Natalya Belskaya, Igor Naidin, Anna Sazonkina, 
soloists of Moscow Soloists Chamber Orchestra 
performing Telemann, Bach, Bartok, Jacob, Cage, 
Druzhinin, Tchaikovsky
Small Hall of the Conservatory 19:00
NEW CHAMBER MUSIC
Rock’o’Co!
DOM Cultural Centre 20:00
JAZZ
Missisbig 
16 Tons 22:00

16 FEBRUARY

CLASSICAL MUSIC
Shostakovich State Quartet performing Wolf, 
Debussy, Ravel
Small Hall of the Conservatory 19:00
CLASSICAL MUSIC
Mark Pekarsky (percussions) performing Cage, 
Harrison, Hovhannes, Riley
Rachmaninov Hall of the Conservatory 19:00
BALLET
Tchaikovsky The Nutcracker performed by Kremlin 
Ballet Theatre
State Kremlin Palace 19:00
NEW JAZZ
German Lukyanov and Kadans Ensemble 
DOM Cultural Centre 20:00
ROCK

Sweet (UK)
Apelsin Club 20:00 to 23:00
OPERA
Bizet Carmen
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00
Also on February 24.

17 FEBRUARY

BLUES

Duke Robillard Band (US), Sugar Ray Norcia (vocal, 
harmonica, US)
Moscow International Performing Arts 
Centre 19:00
BALLET
Kasatkina and Vasiliev State Academic Classical 
Ballet Theatre performing Creation of the World
Moscow International Performing Arts 
Centre 19:00
ETHNO/ROCK
Vermicelli Orchestra
DOM Cultural Centre 20:00
ACID JAZZ
Lyuk 
16 Tons  23:00

18 FEBRUARY

CLASSICAL MUSIC
Russian National Orchestra, Mikhail Pletnyov (con-
ductor), Denis Matsuyev (piano) performing Liszt 
Prometheus, Totentanz for piano and orchestra, 
Concerto №1 for piano and orchestra, symphonic 
poems Hunnenschlacht, Orpheus, Mazeppa
Tchaikovsky Concert Hall 19:00
OPERA
Verdi Rigoletto
Novaya Opera 19:00
NEW CHAMBER MUSIC
Dietmar Bonnen (vocal, piano, Germany), Alexei 
Aigui (violin)
DOM Cultural Centre 20:00
ROCK
Animal Jazz
Apelsin Club 20:00 to 23:00
SKA
Ska Jazz Review
 B2 Club 21:00

19 FEBRUARY

CLASSICAL MUSIC

Russian National Philharmonic Orchestra, Vladimir 
Spivakov (conductor), Aleksandr Gindin (piano) per-
forming Mosolov Iron Foundry, Scriabin Concerto 
for piano and orchestra, Poem of Ecstasy, Lyadov 
The Enchanted Lake
Great Hall of the Conservatory 19:00
OPERA
Concert version of Rimsky-Korsakov The Tsar’s 
Bride performed by Tchaikovsky State Academic 
Great Symphony Orchestra, Vladimir Fedoseyev 
(conductor), Moscow State Academic Chamber 
Choir
Tchaikovsky Concert Hall 19:00
BALLET
Prokofiev Cinderella
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00

20 FEBRUARY

CLASSICAL MUSIC
Eliso Virsaladze (piano) playing Schumann, 
Schubert, Liszt
Great Hall of the Conservatory 19:00

21 FEBRUARY

BALLET
Mystery – Ode to Joy, ballet to the music of 
Beethoven’s Symphony №9
New Ballet (Moscow State Musical Theatre of 
Plastic Ballet) 19:00
Also on February 28

SKA MUSIC
Salvador & dj Spirin @ Rock’n’Roll Radio
Ikra Club 20:00

22 FEBRUARY

CLASSICAL MUSIC
The Vienna Philharmonic Orchestra, Daniel Baren-
boim (conductor, piano, Israel) performing Mozart 
Concerto №27 for piano and orchestra, Wagner 
Overture to the opera Tannhaeuser, Dawn and Sieg-
fried’s Rhine Journey and Siegfried’s Funeral Music 
from the opera Goetterdaemmerung, overture to 
the opera Die Meistersinger von Nuernberg
Tchaikovsky Concert Hall 19:00
CLASSICAL MUSIC
Moscow Conservatory String Trio, Tigran Alikhanov 
(piano) performing Beethoven
Small Hall of the Conservatory 19:00
OPERA
Verdi Nabucco
Novaya Opera 19:00
OPERA
Tchaikovsky Iolanta
Galina Vishnevskaya Opera Centre 19:00
OPERA
Verdi Traviata
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00
BLUES
Andrey Makarevich, Levan Lomidze, Aleksey 
“White” Belov, Blues Cousins at TsDKh, 19:00.
Industrial: Alymysto (Finland), Leningradki female 
choir, Iyerofaniya, Kosmodron
DOM Cultural Centre 20:00
ROCK
Wetton/ Downes Icon (UK)
Apelsin Club 20:00 to 23:00
FRENCH CHANSON
Nilda Fernandez (France)
Ikra Club 21:00

23 FEBRUARY

CLASSICAL MUSIC
The Vienna Philharmonic Orchestra, Daniel Baren-
boim (conductor, piano, Israel) performing Mozart 
Concerto № 27 for piano and orchestra, Bruckner 
Symphony №7
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC
Matthias Eisenberg (organ, Germany) 
Moscow International Performing Arts 
Centre 19:00
BALLET
Lovenskjold La sylphide
New Stage of the Bolshoi 19:00
Also on February 24 at 12:00
ROCK

Slade (UK)
Apelsin Club 20:00 to 23:00
INDIE ROCK
Paragraph 78 Fest Festival. Ian Brown (UK), 
Richard Feerless (Death in Vegas), Happy Mondays 
feat. Bez (UK)
B1 Maximum 20:00
ROCK
Olga Arefyeva and Kovcheg
Club on Brestskaya 22:00
SKA
Markscheider Kunst
 Ikra Club 21:00

24 FEBRUARY

CLASSICAL MUSIC
Svetlanov Russian State Academic Symphony 
Orchestra, Hobart Erl (conductor, US), Dmitry 
Alekseyev (piano, UK), Julian Milkis (clarinet, 
Canada) performing Garner Misty, Tsfasman 
Intermezzo, Gershwin Promenade, Myrow Autumn 
Nocturne, Bernstein Divertimento for Orchestra
Tchaikovsky Concert Hall 19:00
CLASSICAL MUSIC
Aleksandr Gindin (piano) performing Beethoven, 
Liszt, Rachmaninov
Great Hall of the Conservatory 19:00
OPERA
Puccini La boheme
New Stage of the Bolshoi 19:00

OPERA
Rubinstein The Demon
Novaya Opera 19:00
OPERA
Lampe Pyramus and Thisbe
Helikon on Arbat 19:00
OPERA
Rimsky-Korsakov The Tsar’s Bride
Galina Vishnevskaya Opera Centre 19:00
ROCK
Paragraph 78 Fest Festival. Brett Andersen (UK), 
The Rosebuds (US)
B1 Maximum 20:00
CLASSICAL MUSIC
Aleksei Lubimov (clavier) and Sergey Kasprov 
(clavier) performing Glinka and Chopin
Moscow International House of Music 19:00

25 FEBRUARY

CLASSICAL MUSIC
Nataliya Gutman (cello), Eliso Virsaladze (piano) 
performing Schumann and Brahms
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC

Russian National Orchestra, Vladimir Yurovsky 
(conductor), Helene Grimaud (piano, France) 
performing Brahms Concerto №1 for piano and 
orchestra, Strauss Also sprach Zarathustra
Tchaikovsky Concert Hall 19:00
FOLK DANCING
Beryozka State Academic Choreographic Ensemble
State Kremlin Palace 18:00
OPERETTA
Shostakovich Moscow, Cheryomushki. 
Stanislavsky and Nemirovich-Danchenko Musi-
cal Theatre 19:00
CLASSICAL MUSIC
Pratum Integrum performing Carl Philipp Emanuel 
Bach in a concert “Sturmus Phantasticus”
Moscow International Performing Arts 
Centre  19:00

26 FEBRUARY

CLASSICAL MUSIC
Russian State Academic Symphonic Choir, Valery 
Polyansky (conductor), Vladimir Ovchinnikov (piano) 
playing Mozart Concerto №24 for piano and orches-
tra, Malher Symphony №2 (Resurrection)
Great Hall of the Conservatory 19:00
BALLET: Kasatkina and Vasiliev State Academic 
BALLET, Vladimir Malakhov performing Strauss-
Gala. State Kremlin Palace, 19:00.

27 FEBRUARY

OPERA
Mozart Magic Flute
New Stage of the Bolshoi 19:00
CLASSICAL MUSIC

Vardan Marcos (violin) in a concert “Parade of 
Passions”
Estrada Theatre 19:00

28 FEBRUARY

CLASSICAL MUSIC
Aleksandr Rudin (cello), Novaya Rossiya State 
Symphony Orchestra, Aleksandr Sladkovsky 
(conductor) performing Dvorak Concerto №1 for 
cello and orchestra, Schumann Concerto for cello 
and orchestra
Great Hall of the Conservatory 19:00
CLASSICAL MUSIC
Bach and jazz performed by Laslo Fashang (organ, 
Hungary), Vincent le Quang (saxophone, France)
Tchaikovsky Concert Hall 19:00
CLASSICAL MUSIC
Artur Tsinguyev, Ilya Lekhanov, Aleksandr Shaikin, 
Pablo Rossi (Brazil), Marina Kolomiytseva, Yakov 
Katsnelson, Eliso Virsaladze performing Mozart
Small Hall of the Conservatory 19:00
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2 FEBRUARY

BALLET
Bluebird of Happiness
Sats Children’s Musical Theatre 16:00

3 FEBRUARY

OPERA
Minkov Mystery of Magic Words
Sats Children’s Musical Theatre 12:00
OPERA
Tchaikovsky Royal Love, or Winter Tale 
(opera-bouffe)
Sats Children’s Musical Theatre 18:00
BALLET
Tchaikovsky The Nutcracker, Vivaldi Snow 
Queen
New Ballet (Moscow State Musical 
Theatre of Plastic Ballet) 15:00
CLOWNING
Bye-Bye, Hrapelkin!
Tereza Durova Moscow Clowning 
Theatre 12:00 and 15:00 
DRAMA
Kolobok performed by Svet i Ten Theatre
B2 Club 12:00

4 FEBRUARY

OPERA-BALLET
Podheiz Thumbelina
Sats Children’s Musical 
Theatre 12:00 and 16:00
CLOWNING
Bye-Bye, Hrapelkin! 
Tereza Durova Moscow Clowning 
Theatre  12:00 and 15:00
Also on February 18

7 FEBRUARY

MUSICAL
Shelygin Neznaika’s Trip
Sats Children’s Musical Theatre 16:00

8 FEBRUARY

OPERA
The Mermaid
Sats Children’s Musical Theatre 15:00

9 FEBRUARY

OPERA
Puccini Madama Butterfly
Sats Children’s Musical Theatre 18:00

10 FEBRUARY

BALLET
Khachaturian Cipollino
Sats Children’s Musical 
Theater 12:00 and 16:00
BALLET

Thumbelina, plastic ballet to the music of 
Vivaldi Le Quattro Stagioni
New Ballet (Moscow State Musical 
Theatre of Plastic Ballet) 15:00
CLOWNING
Bu-ra-ti-no! 
Tereza Durova Moscow Clowning 
Theatre 12:00 and 16:00
Also on February 11

11 FEBRUARY

OPERA-TALE
Banevich Twelve Months
Sats Children’s Musical 
Theatre 12:00 and 16:00

14 FEBRUARY

MUSICAL
The Tinder Box
Sats Children’s Musical Theatre 16:00

15 FEBRUARY

BALLET
Tchaikovsky Swan Lake
Sats Children’s Musical Theatre 18:00

17 FEBRUARY

DRAMA
The Redskin Chief
Sats Children’s Musical Theatre 12:00

OPERA
Mozart The Magic Flute
Sats Children’s Musical Theatre 18:00

18 FEBRUARY

MUSICAL
Yakushenko Princess Frog
Sats Children’s Musical 
Theatre 12:00 and 16:00
PUPPETS
Zhar-Ptitsa Puppet Theatre performing The 
Emperor’s New Clothes
Moscow International Performing Arts 
Centre 14:00
TALES
Sephardic tales performed by puppets and 
actors
Club on Brestskaya 13:00

20 FEBRUARY

OPERA-TALE
The Snow Queen
Sats Children’s Musical Theatre 16:00

23 FEBRUARY

OPERA

Flyarkovsky Son of the Regiment
Sats Children’s Musical Theatre 15:00

24 FEBRUARY

OPERA-TALE
Banevich Twelve Months
Sats Children’s Musical 
Theatre 12:00 and 16:00

BALLET
Thumbelina, plastic ballet to the music of 
Vivaldi Le Quattro Stagioni
New Ballet (Moscow State Musical 
Theatre of Plastic Ballet) 15:00 
CLOWNING
Tsarevna Nesmeyana
Tereza Durova Clowning 
Theatre 12:00 and 15:00

25 FEBRUARY

MUSICAL
Yakushenko Wizard of the Emerald City
Sats Children’s Musical 
Theatre 12:00 and 16:00
OPERA
The Mermaid
Sats Children’s Musical Theatre 14:00
SHOW
Sleeping Beauty performed by Na Basmannoi 
Musical Theatre
Moscow International Performing Arts 
Centre 14:00

28 FEBRUARY

BALLET
Yurovsky Scarlet Sails
Sats Children’s Musical Theatre 16:00

Maslenitsa is a week long festival full of rites to ensure that winter is chased away. Most celebrate the return of light and warmth after 
months of long dark days: bonfi res are lit, wheels with fl aming axels are rolled around, and riders on horseback circle homes by torchlight. 
Honouring the sun, circular imagery features heavily. People sweep around their homes three times, creating a magical ring to protect 
against illness and evil spirits and, of course, golden brown blini (pancakes) are the staple diet throughout. Served piping hot and topped 
with caviar, garlic, mushrooms, jam or sour cream – with lashings of butter – they are laden with powerful symbolism. 

People in the country traditionally give the fi rst pancake to their cow – to spur it on to grow fat. All other domestic animals then get 
to share in the feast, along with the family and any visitors who drop by; all who partake are enriched by the nurturing powers of the 
sun. Meanwhile, kozuli (pastries shaped like cattle and goats) are fed to livestock, protecting them from disease and encouraging fertil-
ity. Maslenitsa also provides Belarusian girls with a fortune-telling opportunity: they throw pancakes to a dog and watch intently to see 
whose is eaten fi rst, since this indicates who will be the next to marry. 

Monday is the fi rst day on which pancakes are baked. Guests are welcome and, in days gone by, would playfully call out for food 
as they stood on the doorstep: ‘If you don’t give us cheese, you won’t have a son; if you don’t give us poppy seeds, you won’t have a 
daughter!’ Tuesday is a playful day of entertainments: fi reworks, puppet shows and theatre. On Wednesday, Gobbling Day, pancake eat-
ing reaches new heights with the motto ‘Eat as many blini as the wags of a dog’s tail’. Thursday is full of revelry. A man is chosen to dress 
as Lady Maslenitsa (Lady Butter) in a dress sewn with bells. He then rides around in a sledge, sitting on a wheel (circular sun symbolism 
again) while drinking wine and eating pastries to encourage abundance in the year ahead. Crowds follow, dancing and singing. This is 
also the day for fi st fi ghts, recalling the bravery of soldiers in past battles; bare-chested, the men face each other in two rows before rush-
ing forward – recreating the effect of a full-scale battle. 

On Friday, mothers-in-law invite their sons-in-law over (even if they are usually out of favour for the rest of the year). Traditionally, 
while feeding them the obligatory pancakes, they smear butter on the young men’s foreheads to make them ‘tender’ towards their wives. 
Saturday is sister-in-law’s day when women invite their husbands’ sisters over and give them presents. 

On Forgiveness Sunday, bonfi res are lit and a large straw doll of Lady Maslenitsa is burnt to say farewell to the cold months. Minsk’s 
Maslenitsa effi gy is still burnt in the square near the Palace of Sport. Any unwanted items are also thrown in the fi re in an act of purifi ca-
tion: out with the old and in with the new. As the smoke curls up into the sky, it’s thought to carry away winter. Her ashes are then buried 
in the snow to fertilise the crops. People ask each other to pardon outstanding bad feelings from the past year, leaving them with a light 
heart. The fi nal day of the celebration is Pure Monday: the fi rst day of Lent. Homes are spring-cleaned and people like to go to the banya 
to scrub off the grime of the dark days past.

BY ANNE COOMBES

POSTCARD FROM BELARUS

BELARUS’ MASLENITSA FESTIVAL



.m
o

s
c
o

w
 m

u
s
e

u
m

s
 &

 g
a

lle
rie

s

7

PA
S

S
P

O
R

T | FEBRUARY | 2007 | ISSUE #
 02 

DOM NASCHOKINA
EXPRESSION OF SPIRIT
It all started a couple of years ago 
when the Federal Agency of Culture 
and Cinematography asked Dom 
Naschokina to compile an exhibition 
of Russian contemporary art which 
was to be displayed in Beijing. After 
the exhibition’s immense success, 
the curators thought it might be 
worthwhile holding a similar project 
in Russia itself. That is how the idea 
of Expression of Spirit was born. The 
current exhibition is the fourth one 
in the cycle and presents the artists 
who created works mainly in the 
’80s: Rustam Khandamov, Gayane, 
Viktor Rusanov being just a few 
examples.
Through March 1
12 Vorotnikovsky Per., 

 Mayakovskaya, 12:00 to 20:00, 
Tel.: 699-1178.

GALLERY ON SOLYANKA
Denis Shibanov 
TARTARIN DE TARASCON ETC.
This young artist is best known for 
his work in cinematography – Sub-
sidiary Farm directed by Yegor Anash-
kin, and 977 directed by Nikolay 
Khomeriki – in which he participated 
as an art director. These films were 
highly regarded at international film 
festivals. Denis Shibanov is one of 
those artists who always do slightly 
more than required; in the end, 
sketches for the film turn into a 
discrete series of paintings, and two 
or three illustrations evolve into a 
full-fledged collection.
February 2 through February 18
Larisa Zenevich EON, OR CHARMS 
OF THE FOX
Long winter evenings are ideal for 
telling fairy tales. The name of the 
exhibition sends us back to Pu 
Song-Ling’s novellas Strange Tales 
of Liaozhai, published in Russia under 
the title Charms of the Fox. The 
theme for most of them is love of a 
human towards some supernatural 
creature – werewolf, fox or spirit of 
the flower. Nevertheless, the idea of 

the artist is not simply to tell a story 
but to remind us of how wonderful it 
feels to be charmed with life.
February 3 through February 18
1/2 Ul. Solyanka, Bldg. 2, 

 Kitai-Gorod, 12:00 to 20:00, 
Tel.: 628-4109.

MOSCOW HOUSE OF PHOTOGRAPHY
ARCTIC!!!
The exhibition covers exploration of 
the Arctic regions by Russia over a 
period of more than a hundred years. 
Taken both by professionals and 
amateurs (i.e. by Yakov Leitsinger 
who was the mayor of Arkhangelsk at 
the beginning of the 20th century), 
the photographs show not only the 
polar explorers and solemn Arctic 
landscapes, but also the life of the 
indigenous people.
Through February 18
Manezh, 1 Manezhnaya Ploschad, 

 Okhotny Ryad, 10:00 to 21:00 
(please call to confirm), 
Tel.: 231-3325.

MOSCOW MUSEUM OF MODERN ART
HISTORY OF RUSSIAN VIDEO ART 
– VOLUME 1
The Museum of Modern Art is again 
exploring, if not the completely 
unknown, then the little known. 
There are a great number of Russian 
artists, working with video, who have 
gained recognition both at home and 
abroad; however, this form of art 
remains an empty spot on the map of 
the history of Russian art. With the 
help of Antonio Geusa, curator of the 
exhibition, the museum aims to show 
systematically the emergence and 
evolution of video art in Russia, cov-
ering the time period from mid-’80s 
through the end of the ‘90s.
Through February 22
17 Yermolayevsky Per., 

 Pushkinskaya or 
 Mayakovskaya, 12:00 to 19:00 

Mon., 12:00 to 20:00 Wed. to Sun., 
closed Tues. Tel.: 694-2890.

MOSCOW MUSEUM OF MODERN ART
Georgy Ostretsov RENOVATION
As imagined by Georgy Ostretsov, 
the members of the New Govern-
ment do not have human faces. In 
fact, they don’t have faces at all. 
Instead, they wear latex masks and 
represent a political force that is 
not personalised for the population. 
They are the guardians of values 
and laws established by, and for, 
themselves. Their appearance dates 
back to the end of the ’90s when 
Gosha Ostretsov returned to Russia 
after a decade spent in Paris. For 
this exhibition he decided to start 
his work right in the museum itself; 
he turned the whole premises into 
an installation on a grand scale, to 
reinstate how the real can intertwine 
with the utopian.
Through February 19
25 Ul. Petrovka, 

 Chekhovskaya, 12:00 to 20:00, 
closed Tues., Tel.: 694-2890.
POP/OFF/ART GALLERY
Aleksandr Sigutin 
FROM LIFE OF SUPREMUS
Aleksandr Sigutin, one of the most 
cheerful conceptualists in Moscow, 
keeps on exploring the interconnec-
tions between abstract art and life 
as well as within the history of art 
itself. This new project is an attempt 
to show the liaisons between Russian 
avant-garde artists of the early 
20th century and ancient Russian 
culture, between geometric art and 
iconography. 
Through February 10

Nikolay Kasatkin 
TRACES. CONTINUATION.
Nikolay Kasatkin absorbed the 
experience of the landscape painters 
of both previous centuries and in the 
end formulated a style of his own. 
Having a peculiar sense of space, the 
artist places some object, reminding 
one of a human presence, into the 
scenery; but this object is not for 
drawing a line between the viewer 
and the painting; on the contrary, 
it invites you to walk around it and 
step right into the vastness of the 
Russian field.
February 13 through March 3
6/4 Ul. Radio, 

 Kurskaya, 12:00 to 20:00 
Mon. to Sat., closed Sun., 
Tel.: 261-7883.

STELLA ART GALLERY
THE SIGMUND FREUD MUSEUM 
CONTEMPORARY ART COLLECTION
Originally this Viennese museum on 19 
Berggasse was meant to document 
the life and work of the founder of psy-
choanalysis. But in 1989 an American 
artist Joseph Kosuth, greatly influ-
enced by Freud’s theories, presented 
an installation Zero & Not on the 
occasion of the 50th anniversary of 
the scientist’s death. Later on he and 
Peter Pakesch, an Austrian gallery-
owner, managed to convince other 
artists to donate their works to the 
Freud Museum in order to establish 
a connection between psychoanalysis 
and contemporary art. The collection 
was greatly expanded in 1997 and is 
now on display in Moscow.
February 21 through May 15
7 Skaryatinsky Per., 

 Arbatskaya, 10:00 to 18:00 
Mon. to Fri., 11:00 to 18:00 Sat. 
and Sun., Tel.: 291-3407.
VINZAVOD CENTRE OF CONTEMPO-
RARY ART
I BELIEVE
This exhibition is one of the first 
projects taking place within the 
orbit of the 2nd Moscow Biennale of 
Contemporary Art, and offers some 
50 works by the most prominent 
Russian artists of today. 
1 4th Syromyatnichesky Per., 
Bldg. 6, 

 Kurskaya, Tel.: 917-4646.

ZURAB GALLERY
LOVE COUTURE
The Moscow Museum of Modern Art 
opens this new gallery with an exhibition 
put together by Andrey Bartenev. Often 
referred to in the Western press as 
the enfant terrible of the Russian art 
scene, this time he produces something 
that intends not to shock but rather to 
educate. Bartenev continues with the 
idea of the book that bears the name 
of Velikolepno! Russian Illustrators of 
Glossy Life and he himself character-
izes it as a “panoramic sliding along the 
history of the Russian gloss industry”. 
The exhibition presents 80 artists who 
produced illustrations for a number 
of Russian glossy magazines, such as 
L’Officiel, Vogue, Maxim, and Sobaka.ru.
February 8 through February 26
9 Tverskoy Bulvar, 

 Pushkinskaya, 12:00 to 20:00, 
closed Tues., Tel.: 694-6660.
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make an impression in his home town 
Antwerp. 

This grand canvas (187,3 x 214,3 cm) is 
now hanging in the Dutch section at the 
Pushkin Museum next to other works of 
the great master, and it can be counted as 
one of his most important masterpieces. 
It is only after a long restoration process, 
however, that we can see how beautiful a 
picture it is. When the painting was taken 
in for restoration at the State Hermitage 
Museum in St Petersburg it was badly 
damaged. The restoration has been years 
in the process, and the result is a triumph 
both for Rubens and for the restorer. Art 
experts agree that it is worth around euro 
80m ($104 million). 

Now for the scandal. Not only was 
Lucretia mysteriously raped in ancient 
Rome, but the Rubens’ Lucretia itself mys-
teriously vanished from Germany during 
the Second World War. The fact that such 
a famous painting can disappear is all 
the more surprising given the fact that, 

First, about the picture itself. For 
the subject of this painting Rubens 
used an ancient Roman story of the 

death of the chaste Lucretia who was 
raped by Sextus, son of the king Tarquin 
the Proud, the last ruler of Rome, from 
616 until 578. Lucretia could not live 
with the shame and committed suicide. 
Before this, however, she told her hus-
band of what had happened. The subse-
quent brouhaha brought about a revolt 
in Rome led by Brutus, and Tarquin was 
expelled from Rome. 

The Roman writers Ovid and Livy 
both wrote about the event; later, Shake-
speare also. The combination of male 
sexual passion and female virtuousness 
was a popular subject for many painters, 
with its obvious opportunities for dra-
matic effect. 

Judging by its monumental character 
and the lush palette of colours, experts 
believe that the painting was executed 
by Rubens during the years 1600–1611; 
the years when the artist had recently 
returned from Italy, where he had had 
a great success. Now, he was looking to 

THE SPOILS 
OF WAR BY OLGA SLOBODKINA

The Pushkin Museum is currently displaying Tarquin and 

Lucretia, by Peter Paul Rubens (1577–1640). This is a great 

Rubens, depicting a subject from classical mythology. The 

greatness of the painting, however, has been equally matched 

by the scandal surrounding the ownership of the picture; a 

scandal which has also been of mythic proportions. Art experts 

agree that it is worth around $100 million.

until war broke out, it had such a well 
documented history. Frederick the Great 
bought it in 1765 for his collection, and 
the painting was on public view until 1942 
in a gallery in Potsdam. 

According to several newspaper re-
ports the Rubens painting disappeared 
from a castle on the outskirts of Berlin in 
1945 as the Red Army advanced on the 
German capital. It appears that a Soviet 
army officer took the painting for him-
self in April 1945 when the Red Army was 
overwhelming Nazi Germany. But how did 
the painting find its way from Potsdam to 
a Berlin suburb? Other reports say that 
the house where the Rubens was hang-
ing belonged to Joseph Goebbels, where 
it had been displayed in a bedroom. How 
Goebbels came to own the picture is also 
in question. However it was, the painting 
then disappeared. It appears to have re-
mained in the Soviet officer's family for 
decades until his daughter sold it for a few 
hundred dollars after his death. 

In 2003 a group of Russian business-
men e-mailed a photograph of the pic-
ture anonymously to a German art expert, 
Gerhardt Bartoschek. They wanted to sell 
it. The painting was in poor condition and 

PETER PAUL RUBENS: TARQUIN AND LUCRETIA (SECTION, PRE-RESTORATION)

PETER PAUL RUBENS (1577–1640): SELF PORTRAIT, 1639 
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had clearly been rolled up; but it appeared 
to be the real thing. Mr Bartoschek, how-
ever, happened to be the director of the 
very same Potsdam gallery where the 
painting had been hanging before it was 
taken to the USSR. He immediately alert-
ed the German police. At the same time 
he also offered to send a team to Moscow 
to confirm the painting's authenticity. 

In June 2003 the Russian gang agreed, 
and two German art historians set off for 
Moscow. After a round of telephone calls 
and cloak and dagger negotiations wor-
thy of a TV series, the experts were driv-
en to a private house somewhere in the 
east of the city and shown into a room 
locked with a reinforced door. There the 
gang pulled off a white sheet to reveal 
the painting. The experts were able to 
compare it with the last black and white 
photograph of the painting. They agreed, 
it was the missing Rubens.

The Germans have been trying to get 
the Rubens back ever since. The Russian 

businessman who now says he "owns" the 
painting, Vladimir Logvinenko, insists he 
bought it legitimately in 1999 from a Rus-
sian antiques dealer. In 2003, Logvinenko, 
who was refusing to give back the pic-
ture, was threatened with legal action. 
His cause was helped when Russia's pros-
ecutor general's office then ruled that 
Mr Logvinenko was the Rubens' rightful 
owner, and also said that he did not break 
any Russian law in acquiring it. In 2004, 
Lognivenko had yet more of a defence 
when a court in Germany ruled that the 
German government itself had not pro-
duced enough evidence to show that the 
Rubens had been stolen. 

Nevertheless, the return of the missing 
(or ‘stolen’, if one is in Germany) Rubens 
soon became a political hot potato. The 
former German Chancellor Gerhardt Schro-
eder brought up the subject of returning 
the picture with President Putin, when 
Schroder was still in offi ce; but the picture 
is still in Moscow. There is still a lot of ill-

will when the subject of war booty is be-
ing discussed between the two countries. 
Many Russians regard the spoils of war 
taken from Nazi Germany, as compensa-
tion for the devastation caused by Hitler's 
invasion. Germany has been negotiating 
with Russia since 1991 for the restitution of 
some 200,000 artefacts; while Russia has 
claims on icons and other artworks stolen 
by German troops earlier in the war. 

It is not a happy story. If you go to see 
the painting – and what can be better 
than going to a museum just to see one 
picture – try to forget about the politics, 
and enjoy the picture for itself. Spare a 
thought, please, for poor Lucretia. 
   
PUSHKIN MUSEUM OF FINE ARTS
Peter Paul Rubens: Tarquin and Lucretia
December 22, 2006, through April 30, 2007
 
12 Ul. Volkhonka, M. Kropotkinskaya, 
10:00 to 19:00, closed Mon., 
Tel.: 203-7998

PETER PAUL RUBENS: TARQUIN AND LUCRETIA (POST-RESTORATION)
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The preface to this wonderful book 
tells you very succinctly what it is 
about: “John Tchalenko’s recon-

struction of the unknown, lost life of Al-
exander Iyas, a military officer and con-
sul on the borders of Persia in the years 
immediately before the First World War, 
based on surviving correspondence, re-
ports and photographs, is a remarkable 
achievement. It is the story of the dis-
covery of a long-lost relative and how a 
number of negatives found on the dead 
body of a Turkish officer killed when Rus-
sian troops retook Tabriz in early 1915, 
led through many vicissitudes to the 
piecing together of an extraordinary 
photographic collection. Russian, Finn-
ish and English archives have been skill-
fully used to recreate as far as possible 
the life of that photographer and place 
it in the context of the conflict between 
Russia and Britain in the later nineteenth 
and early twentieth centuries.”

Images from the Endgame, Persia 
through a Russian Lens 1901–1914 is as 
elegantly produced as a coffee-table 
book, and as entertaining as an historical 
thriller. It is also painstakingly well-re-
searched, scholarly, and still manages to 
be affectionate about its subject, Alexan-
der Iyas. We come to know much about 
him, and to admire him, for his diplo-
macy, and above all for his photographs. 
How the author found out by chance that 
Iyas was his great-uncle is what adds to 
the tale. 

Iyas was born in 1869 in Lovisa in Fin-
land (at a time when Finland was a part 
of the Russian Empire), about halfway be-
tween Helsinki and St Petersburg. His fa-
ther was a tailor (about his mother there 
is no information). He received a military 
education and joined the Lithuanian 
Regiment of the Tsar’s Guard in Warsaw. 
He had a great talent for languages, and 
in 1895 he took a three-year course at 
the Eastern Languages Unit of the Minis-
try of Foreign Affairs in St Petersburg. He 
was fluent in two Afghan languages and 
both spoke and wrote Persian flawlessly. 
He was sent first to Turkestan in 1900. He 
spent nearly 10 years in Turbat-I Haydari 
in Khorasan in north-east Persia (now 
Iran), ending up as Consul. In 1912 he 
was then appointed Consul in Soujbulak, 
south of Lake Urmiyeh, a mainly Kurdish 
town which, until 1905, had been a part 
of Turkey. It would be called a good, if not 
remarkable, career. It does show how pos-
sible it was to be upwardly mobile in the 
Russia of Nicholas II. 

The tribal politics of Kurdestan and 
Central Asia which Iyas encountered (not 

to mention the intrigues of the Turks), will 
seem all too familiar to a reader of news-
papers today, or anybody who watches 
CNN, BBC News or Russia Today. Actually, 
Iyas makes a much better job of describ-
ing the internecine feuding; he reports 
monthly about the machinations of the 
petty pashas and nomad tribes who 

would swap sides for a herd of sheep and 
a couple of camels. He lucidly explains to 
his superiors in St Petersburg the differ-
ences between Sunnis and Shi-ites, which 
should make this book required reading in 
Washington. We are in 2007, and nothing 
has changed since Iyas was trying to make 
peace between the mind-boggling num-

HISTORY 
REPEATS ITSELF

BY JEREMY NOBLE

used as such in his work, and he photo-
graphed for his own enjoyment, not with 
any thought of publication. That is surely 
why there is such an artless quality about 
his photos, even when he takes such care 
to get a shot absolutely right. There is an 
early group portrait of himself and his 
Cossack guard: the men are placed in an 
arc convex towards the rotating camera; 
the result is both formal in its symmetry 
and informal in the relaxed poses of the 
men. A 1912 photo of Quarapapakh hunt-
ers poses two falconers; one looks straight 
at the camera, screwing up his eyes, the 
other has his eyes closed; it is a luminous 
image of stasis, the birds perched, ready 
at any moment to fly. 

His landscapes are only sparsely popu-
lated; the vastness only emphasizes how 
futile it was to imagine that one could 
control such a region. His photographs 
of the tribal leaders and their turbaned 
thugs, armed to the teeth, show how dan-
gerous were the men with whom Iyas was 
dealing. The same men who shot and be-
headed him, in the assault on Mianduab 
in 1914.  

There is nothing new about brutality in 
war. History repeats itself.

JOHN TCHALENKO
Images from the Endgame,
Persia through a Russian Lens 1901–1914
SAQI London 2006 in association with Iran 
Heritage Foundation

Jeremy Noble was educated at Magdalene 
College, Cambridge. He is the author of 
A Century of Russian Ballet.

ber of inter-related tribes. Today, British 
troops are bogged down in Afghanistan, 
and American soldiers are being shot at 
by the descendants of the men who in-
trigued against the imperialists (British, 
Turkish and Russian) a century ago. 

This is one way to read this book. The 
other way is to admire Iyas as a photog-
rapher. His photographs of the people 
and the landscape of northern Persia are 
what make him a man to remember. Iyas 
would never have described himself as 
anything other than an enthusiastic ama-
teur, but he had the best equipment – a 
No. 1 Folding Pocket Kodak camera and a 
No. 4 Panoram, Kodak – and, above all, a 
wonderful eye. His photographs were not 
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I was in two minds about watching this 
movie because the advertisements for it 
had been plastered all over Moscow, in a 

marketing campaign almost as loud as that 
for Night Watch. I normally shy away from 
such fi lms, fi guring that the louder the mar-
keting the smaller the fi lm. From the adver-
tising I thought it was one of those “we are 
Russians, we are orthodox, therefore we are 
right and we are the best” sort of Russian 
fi lms. Pavel Lungin, to date, has not attract-
ed me as a director, because his trademark 
style has been selling images that are in 
demand in Russia: skinheads, poor miners, 
cowering Jews, and now, in the spirit of the 
historical moment, monks. 

But I have to say that his new fi lm The Is-
land is as different as can be imagined from 
anything the French-Russian director has 
made before, as he moves from the comic, 
realistic human world he has previously 
charted, into an austere Orthodox religious 
environment.

Pavel Lungin moved to Paris, but he has 
been seen often in Moscow in recent years, 
what with last year's innovative television 
adaptation of Nikolai Gogol's Dead Souls, as 
well as the Kinotavr prizewinner Roots, also 
rather Gogolian in its theme. Before that 
there was Tycoon, the so-called ‘Berezovsky 
movie’ from 2002, and The Wedding from 
2000, an ensemble comedy with deeper 
roots set in the Russian provinces. And it all 
started, of course, with Taxi Blues, a prize-
winner at Cannes in 1990.

The Island took fi rst place at the 'Moscow 
Premiere' festival of Russian cinema held in 
Moscow.  The fi lm was regarded as the best 
fi lm by both the audience and the jury. The 
legendary ex-frontman of the Zvuki Mu 
band, Pyotr Mamonov, who stars in The Is-
land, was awarded the prize of best actor. In 
recent years Mamonov himself had appar-
ently disappeared from the scene, adopting 
a more traditional Orthodox lifestyle. In The 
Island, appropriately, he plays the central 
role of Father Anatoly, a fi gure whose expia-
tion and atonement for his past sins provide 
the central element of the fi lm.

During the Second World War, the barge 
on which Anatoly and his senior comrade 
Tikhon are transporting coal, is seized by a 
German patrol ship. Anatoly begs the Ger-
mans for mercy, they force him to shoot his 
commander Tikhon, and then leave Anatoly 
on the mined barge. The resulting explosion 
throws him on to a monastery island, and 
thanks to the help of the monks from a near-
by monastery, Anatoly survives. Years go by. 
The Elder Anatoly is respected for his just life, 
and the help which he has given to the is-
land’s visitors has caused him to be thought 
of as a great miracle-worker. However, the 

BY DIMITRI MOKHOV

THE ISLAND

terrible sin of the murder he committed dur-
ing the war does not give him peace. 

You can say that the plot of The Island is a 
little lame, but the superb cinematography, 
the directing and the acting, make up for this 
weakness. The two other leading actors are 
Viktor Sukhorukov as Father Filaret and Dmi-
try Dyuzhev as Father Iov. Sukhorukov, in par-
ticulalar, is an outstanding actor, best known 
for the comic roles he has played over the last 
decade. Dyuzhev has played more than his 
fair share of gangster roles, too. Here, both 
men are acting against type, heavily bearded 
in Orthodox fashion. They play convincingly, 
but sometimes it is hard not to associate them 
with their earlier fi lm parts.

The cinematography is by Andrei Zhega-

lov (who captured the bare northern land-
scapes in Alexander Rogozhkin's The Cuck-
oo). He has a wonderful feel for the coldness 
of the frozen north, and also for its beauty. 
If you have been missing a real Russian win-
ter in Moscow, I recommend this fi lm, if you 
want to be reminded of what winters used to 
be like, and now seem to exist only on fi lm. 

For Lungin, The Island is a testament to 
his many talents as a director. He has shown 
that he is a master of comedy; now he shows 
that he is a master of tragedy.

THE ISLAND. Russia, 2006
Directed by Pavel Lungin
Starring Pyotr Mamonov, Viktor Sukhorukov, 
Dmitry Dyuzhev, Yury Kuznetsov
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Maslenitsa (Butter Week) is not, as many people think, an Orthodox 

festival; it is, in fact, a pagan festival and, as such, is disapproved 

of by the Orthodox Church. What is most confusing, however, 

is that the end of the pagan festival Maslenitsa also marks the 

beginning of Orthodox Lent. This is yet one more example of the 

way in which pagan and Orthodox traditions in Russia have become 

intermingled.

on this day. Groups of friends drove around 
in sledges. Petrushka the clown made people 
laugh in wooden entertainment pavilions 
(balagan). Mummers visited homes in groups 
and surprised everybody with spontaneous 
concerts. Men were allowed to kiss any pass-
ing woman on the streets during this day. 

Troika racing was one of the most popu-
lar entertainments. But in downtown Mos-
cow, then as now, there was no space for 
competitive driving. The racing, therefore, 
took place on the rivers. Troika drivers be-
gan the course on the ice of the Neglinka 
River, and then dashed to the Moscow River. 

Maslenitsa marked the beginning of 
spring, and for centuries all over 
Russia people celebrated each day 

of Butter Week with particular traditions. In 
Moscow this February there will be celebra-
tions and activities which closely follow the 
traditional activities and entertainments of 
old Moscow.

THE 7 DAYS OF BUTTER WEEK 
Maslenitsa Monday in History – Meeting 
Together with the grown-ups, children 

made a Maslenitsa doll out of straw and 
old women’s clothes. They set it on a pole 
and carried it around, singing. Then it was 
placed at the top of a snow hill, from where 
people were sliding down.

Monday, 12th February, 2007: The 
Maslenitsa Fair at Vasilyevsky Spusk opens 
at 4pm. Until 9pm you can watch folklore 
performances, various contests, and a lot 
of traditional pancake cooking taking place 
here each day of the fair. At 6 pm people 
greet Maslenitsa.  

Maslenitsa Tuesday in history – Games 
Most of the amusement activities began 

BY OLGA MIRONENKO

PAGANPAGAN
RITESRITES

The straight section along the Kremlin walls 
was where the racing drivers lashed their 
horses to maximum speed. 

These amusements soon became an an-
nual tradition; on the Moscow River in win-
ter the city began to arrange "orderly" com-
petitions. Two stadiums were constructed 
for the better-off citizens; there were so 
many people that the ice would crack. Two 
racetracks were cleared, measuring 250 sa-
zhen (533 metres), with the turnings made 
around two columns.

Tuesday, 13th February, 2007: from 4 pm 
to 9pm the Maslenitsa Fair is offering free 
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People went to cemeteries and left 
pancakes on the graves of their ancestors. 
Everybody asked one another for forgive-
ness and bowed with the words, “God will 
forgive you.” All the food that was left was 
eaten, along with a piece of rye bread and 
salt, as a reminder of the coming Lent. 

On this day the Maslenitsa dolls contin-
ued to be burnt; after they had turned to 
ashes, young people jumped over the fi re, 
and this action ended Maslenitsa. The Sun-
day of pagan Maslenitsa is also the Ortho-
dox Day of Forgiveness (known in the West 
as Shrove Sunday).

Sunday, 18th February, 2007: This is 
the last day of the fair, and when the main 
festivities take place. At 4pm the festive 
procession from Vasilyevsky Spusk to Tri-
umfalnaya Square starts, accompanied by 
skomorokhi (travelling clowns). At 5pm, 
when the procession has ended, the clos-
ing concert starts. There will be an offi cial 
closing ceremony at 8:50pm, followed by 
fi reworks at 9pm. 

The Monday after Maslenitsa: The last 
day of celebrating Maslenitsa was called 
Pure Monday (which coincides with the fi rst 
day of Lent). Everybody went to the banya, 
women scrubbed the dishes of grease and 
what the cats had not eaten: “Maslenitsa 
won’t last forever for the cat, as Lent will 
come.” 

One other thing: on the fi rst day of Lent 
men were supposed to gargle with vodka, 
and then go to the banya.
Maslenitsa (Butter Week) Fair
Vasilyevsky Spusk
M. Okhotny Ryad
12 - 17 February
4pm to 9pm (Friday until 9:30pm)

Mothers-in-law were invited by their 
sons-in-law to a gathering with pancakes. 
Newly-wed couples put on their best 
clothes and rode on decorated sledges. This 
was a day to visit all those who had been the 
guests at a wedding. 

Friday, 16th February 2007: The Maslen-
itsa Fair at Vasilyevsky Spusk is open and 
is working half an hour longer than usual 
– until 9:30pm. This is so that you can spend 
even more time with your mother-in-law…

Maslenitsa Saturday in History – Sister-
in-law’s Gathering 

Sisters-in-law and other relatives were 
invited for dinner by a young wife, where 
she was supposed to distribute gifts. After 
strolls and round dances, when darkness 
arrived, Maslenitsa dolls were burnt in ritual 
fi res, with cries and laughter. Pancakes were 

thrown into the fi re with the words: “Burn, 
pancake, burn, Maslenitsa!” 

Saturday, 17th February 2007: At the 
Maslenitsa Fair the entertainment starts at 
2pm. At 4pm, during the children’s concert 
you will have a chance to see how children 
imagine Maslenitsa and its rituals. 

Maslenitsa Sunday in History – Forgive-
ness Day 

pancakes with honey mead, traditional folk 
souvenirs and contests.

Maslenitsa Wednesday in history 
– Feasting 

This day opened the feast proper, in 
all homes, when pancakes and other deli-
cacies were prepared in quantities. Each 
housewife had her own pancake recipe and 
kept it a secret. Pancakes were made in a 
great variety of ingredients – from wheat, 
buckwheat, fi ne-ground barley and oats. 
Street stalls were opened, selling hot toddy 
(made from honey, water and spices), nuts, 
honey cakes, tea and pancakes. This day 
sons-in-law went to their mothers-in-law to 
eat blini. 

Wednesday, 14th February, 2007: At 
7pm at the Maslenitsa Fair there is a contest 
between men and women, where everyone 
can take part.

Maslenitsa Thursday in History - Revelry
The biggest day of Butter Week was ‘Wild 

Thursday.’ In Moscow this meant fi st fi ght-
ing. One of the favourite places for fi ghting 
was the area of land immediately below the 
Moscow River Bridge. The contests were of-
ten extremely violent, in spite of the strict 
rules. “Never hit a man when he is down” 
goes the Russian proverb, and it comes 
from Maslenitsa. Violations of the rules were 
punished. Rules, of course, are made to be 
broken – a Dr Collins, in Moscow during the 
mid-17th century, recorded that more than 
200 men were killed on this day. 

Thursday, 15th February, 2007: At 6pm 
at the Maslenitsa Fair a concert begins, dur-
ing which performances of different folk 
groups and comedians are expected. 

Maslenitsa Friday in History – Mother-
in-law’s Eve 
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Moscow City is the evidence of 
Moscow’s determination to stand 
alongside the worlds leading in-

ternational business centres – New York, 
London and Tokyo. Not only is it one of 
the most important socio-economic pro-
grammes in Moscow itself and all of Russia, 
but it also represents one of the biggest in-
vestment and building projects in Europe.

This new business, residential, shopping 
and entertainment metropolis is situated 
only 4 km from the Kremlin, on Krasnopres-
nenskaya Naberezhnaya, on the bank of the 
Moscow River in the Presnenskiy municipal 
area. Before the 1917 revolution, and during 
the Soviet period, this area was a working 
class district of the city, known most of all 
for the Trekhgornaya Manufaktura, a tex-
tiles factory founded by the Prokhorov fam-
ily in 1799. 

Currently, about 60 hectares of land are 
under development. This district is the only 
development site in Moscow where a busi-
ness centre of such a scale could be created. 
The total area of all buildings planned to be 
opened by 2011 will amount to about 3 mil-
lion square metres, and it is estimated that 
some 350,000-500,000 people will work, 
live in, and visit the complex every day. 

MOSCOW 
Moscow is famous the world over for three landmarks: the Kremlin, Red Square and St Basil’s Cathedral. 

Be prepared to add to this list a new landmark: “Moscow City” – the symbol of Russia in the 21st Century. 

It is an ambitious project; it is costing billions of dollars; but where is it exactly? Moscow City is a building 

project as important and significant as the original construction of the Kremlin. The Kremlin, however, as 

we know it today, was built and re-built over many centuries. Moscow City will cover an area of land twice 

as large as the Kremlin, and it will all be built within the next four years.

THE CITY OF CAPITALS

MOSCOW TOWER

ST PETERSBURG TOWER

EMBANKMENT TOWER

BY VALERIA CHESHKO

ARCHITECTURAL DRAWING COURTESY OF MOSPROJEKT-2



15

feature.

PASSPORT | FEBRUARY | 2007 | ISSUE # 02 

W CITY
RUSSIA TOWER

FEDERATION TOWER

CITY HALL AND CITY DUMA

WEDDING PALACE TOWER
CENTRAL GALLERY
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Moscow City, if everything goes accord-
ing to plan, will not be a typical fi nancial 
district, such as Wall Street, which sleeps at 
night (except for the investment bankers, 
that is), but will be a small city, alive day and 
night. The plan is for it to become the heart 
of Moscow’s business activity. It will have 
an excellent direct transport connection 
to Sheremetevo Airport and feeder roads 
into the main roads of Moscow, as well as its 
own mini-metro line. Some experts in city 
planning perceive it as the next stage in the 
development of contemporary life in big 
cities all over the world – a mini-metropolis 
planned so that its citizens (note the idea 
that they will somehow be living apart from 
the rest of Moscow) will be living, working 
and relaxing in optimal conditions. There 
are questions, of course. For example, will 
Moscow City perhaps become not a city 
within a city, but, rather, an up-market 
ghetto in which a small, rich and highly-
paid elite, will live and work in luxury, cut off 
from the surrounding Muscovites? Or will it 
act as the catalyst for the regeneration of 
surrounding areas of the ‘old city,’ in which 
everybody benefi ts? The jury is still out.

The project was fi rst initiated at the be-
ginning of the 1990s by the City Govern-
ment of Moscow, and this active support 
and participation has been crucial to the 
progress of the development. In order to 
manage the project a public company CITY 
was created in 1992 specifi cally for this pur-
pose. Its function is best described as that 
of a general management company which 
is responsible for overseeing the initial cre-
ation and development of Moscow City as 
well as its subsequent exploitation. CITY is 
also a general contractor and both landlord 
and lessor. 

Overall responsibility for the architec-
tural planning and design of Moscow City 
belongs to the architectural studio No. 6, 
which is a part of the large Moscow practice 
Mosproject-2 named after M. B. Posohin. 
This group, headed by Gennadiy Lvovich 
Sirota (who is offi cially the Chief Architect 
of Moscow City) is in charge of overseeing 
the design of the complex as a whole and 
agreeing the details of individual projects. 
Each and every building lot (there are 20 in 
total at present, with more planned) has its 
own discrete investor and architect.   

As outlined by Mosproject-2 Moscow 
City will comprise a cluster of offi ce towers 
in which tenants will include leading Russian 
and international companies, fi nancial insti-
tutions and governmental bodies. In keeping 
with the idea that this is a city within a city, it 

will have everything one can possibly need: 
restaurants, shops, fi tness centres, parking 
lots, parks, hotels, residential apartments, of-
fi ces, governmental authorities, etc.

The dominant element of the City will 
be the 430-metre tall Federation complex 
located on lot number 13. It will house of-
fi ces, a fi ve-star Hyatt hotel, and top-fl oor 

restaurants with panoramic views. The tall-
est building, however, will be the 118-fl oor 
offi ce-hotel-residential Russia Tower de-
signed by Norman Foster that will reach 600 
metres in height. Both the City Government 
of Moscow administration and the Moscow 
City Duma are moving to Moscow City.  They 
will be located on two lots – numbers 1 and 
15. As of January 2007, the last of the three 
buildings that will form a business centre 
belonging to Enka (on lot number 10) is near 
completion.

Of the 20 lots that are to be developed 
in the area, only one is predominantly resi-
dential – the “City of Capitals”. We look at 
City of Capitals in more detail later on but it 
seems clear that the success of Moscow City 
is dependent on the success of the City of 
Capitals, and vice versa. Are there enough 
people willing to pay the very high prices 
being talked about for apartments in the 
City of Capitals? No matter how impressive 
the apartments or the views will be (and 
they do look good in the drawings), poten-

A CITY WITHIN A CITY  
THE TERMINAL,  MOSCOW CITY. ARCHITECTURAL DRAWING COURTESY OF MOSPROJEKT-2
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tial buyers will be looking at what else is on 
offer in the surrounding area. If it really will 
be like Tverskaya or Patriarchy Ponds, bus-
tling with restaurants, caf s and shops, then 
people will come. But if it looks too much 
like a fi nancial district, or the infrastructure 
is not what the advertising says it will be, 
then the City of Capitals  could look a little 
empty. 

There will be apartments offered in 
other buildings as well, including those 
earmarked for hotels and business centres. 
This is something new for the Moscow real 
estate market, and represents a new type 
of investment for potential private inves-
tors looking for a healthy return on capital. 
It is expected that these apartments will be 
competing for customers with the fi ve-star 
hotels as well as the realtors offering apart-
ments in elite residential complexes. It is 
too early to say which apartments will be 
the most popular. 

Naturally, a project on such a scale as 
Moscow City is not free from a number 

of challenges. There are any numbers 
of critics who question if Moscow is yet 
ready for a city within a city. Will there be 
enough tenants and buyers to fi ll so many 
offi ce towers and residential units? Or will 
Moscow City be a repeat of Canary Wharf 
in the London Docklands, which all but 
bankrupted the Reichmann Brothers in the 
1980s, but who hung on grimly until they 
were saved by the later upswing in the 
world economy. If the Russian economy 
is so dependent on the price of oil, and 
this is what is fuelling the development of 
Moscow City, what happens if a decline in 
oil prices leads to a decline in the value of 
Moscow real estate? Is Moscow City a wise 
investment, or is it the most visible froth on 
top of a speculative bubble?

In fact, at the moment, the biggest prob-
lem facing Moscow City is a more prosaic 
one, namely the very big challenge of co-
ordinating a large development site where 
every lot has its own architect and inves-
tor. The multitude of architects, each one 

of them with a different design and vision, 
means the task of making Moscow City an 
harmonious ensemble is a very diffi cult one. 
The trick they have to pull off – they being 
Mosproject-2 and CITY – is to allow for the 
individuality of each architect, create a co-
hesive ensemble of buildings, and blend in 
with the rest of Moscow. 

It is generally agreed that the ultra-mod-
ern Moscow City has to somehow integrate 
well with the rest of Moscow – its red Krem-
lin, its golden and multi-coloured onion-
shaped domes. In order to achieve this, a 
number of measures have been adopted. 
There is a company which specialises in the 
colouring of buildings, Moscow Centre for 
City Colours, which has a unique  database 
on the colours of buildings in the capital. 
This company is in charge of designing a 
colour scheme, including surface textures, 
for all of the buildings in Moscow City. A 
further step in the essential harmonisation 
of the overall project is the careful use of 
landscape design (GlavApu is the company 
doing this), which includes the planning of 
pedestrian roads, green areas, sculptures, 
fountains, and all the other myriad of de-
tails which could make or break the success 
of the project. Finally, there is also a need to 
determine a lighting solution for the Mos-
cow City complex, which is being done by 
Svetoservis – a leading Russian company in 
this fi eld. The extent to which people think 
Moscow City is a stylish place to live and 
work will determine whether or not they 
want to go there. 

If you think that Moscow City is some-
thing too big to think about, then you will 
not want to know about the plans in the 
pipeline for “City Park” and “Big City.” The 
name City Park has already been desig-
nated for the area of land on the bank of 
the river opposite Moscow City. Moderni-
sation and development plans are under 
way to upgrade the residential buildings 
there and create a high-class residential 
area with a prime view of Moscow City. The 
name Big City refers to an additional 1,000 
hectares adjacent to Moscow City that has 
already been earmarked for future devel-
opment. These are situated to the left of 
Moscow City, alongside the river, and in-
clude the planned Olympic Village. The ul-
timate aim is to remove all of the industrial 
buildings, and build many new residential 
buildings, recreation and shopping cen-
tres. It is estimated that by 2010-2020, in 
addition to the some half-a-million people 
expected to have moved to Moscow City, a 
further 130,000 people will be living in Big 
City, in an offi ce and residential area com-
prising about 20 million square metres of 
buildings. 

WEDDING PALACE TOWER,  MOSCOW CITY. ARCHITECTURAL DRAWING COURTESY OF MOSPROJEKT-2



PASSPORT | FEBRUARY | 2007 | ISSUE # 02 
18

.feature
THE RUSSIA TOWER

When it is built (in 2010/11) the Russia 
Tower will be the tallest naturally-ventilated 
tower in the world and the tallest tower 
in Europe. The tower is being built by STT 
Group, and is being designed by the British 
architect Norman Foster and his practice 
Foster and Partners. We spoke with Foster 
and Partners about the building which we 
believe is going to become as famous as St 
Basil’s Cathedral.

What is so special about the tower?
The Russia Tower – taller than any other 

building in Europe – is a striking new addition 
to the dynamic high-rise skyline of Moscow 
City. With its unique form, this new landmark 
will be visible from the heart of Moscow. 

What is unusual about it?
The building continues the practice’s 

investigation into the nature of the Tower, 
taking structural, functional, environmental 
and urban logic to a new dimension. 

What can be said about the design?
Based on a highly effi cient geometry de-

rived from the triangular plan, the vertical 
city is a powerful triumvirate of three ‘arms’ 
that meet at a central green spine running 
the full height of the tower. Wider at the 
base and tapering towards the top, the 
pyramidal form is elegant and slender in 
profi le, and benefi ts from a highly effi cient 
composition to achieve the maximum sta-
bility with the minimum structure, as well as 
the most effective distribution of space.

What will be in the tower?
At ground level, the dramatic and vibrant 

gateway into the site slopes downward into 
an inverted pyramid that houses an exten-
sive retail space and a public ice-rink. The 
site is well-connected to Moscow’s world 
renowned underground transport system, 
and there is also underground parking pro-
vided. At ground level, there are three sepa-
rate addresses, for offi ce, hotel and residen-
tial, and rising up the centre of the building, 
there are a series of green skygardens that 
draw in natural ventilation and provide key 
circulation and social space. 

There will be apartments?
The higher fl oors containing residential 

and hotel accommodation are designed as 
a series of modular units that can be indi-
vidually confi gured. Apartments benefi t 
from fresh air, natural light, double or triple 
height volumes and access to skygardens, 
creating a unique lifestyle in the heart of 
Moscow – an opportunity to escape the city 
within minutes, while benefi ting from a di-
verse choice of amenities and access to a vi-
brant community. At the summit, a publicly 
accessible viewing deck with cafes and bars 
creates a magnetic new attraction for both 
visitors and residents of Moscow.

THE RUSSIA TOWER

ARCHITECT: 
Foster and Partners, London
Norman Foster, Mouzhan Majidi, 
Andy Bow

CLIENT:
STT Group, Moscow

LOCATION:
Located in Moscow City, 
Moscow

BUILDING TYPE:
Mixed-use, super-dense, vertical city 
for 25,000 people

USES:
Offices, hotel, shopping, leisure and 
residences with private gardens 
Public spaces and observation deck

Site Area: 21,935m2

Total Gross Area: 520,800m2

GENERAL BUILDING DATA
Height to top of building 600m
Height to top occupied floor 500m
Width of floor plates 21m
Typical floor to floor height 4.25m
Number of lifts 101
Number of car parking spaces 3680
Number of floors above ground 118

STRUCTURAL SYSTEM
Composite steel and concrete ‘fan’ 
column superstructure
Reinforced concrete core
21m clear span steel trusses with con-
crete on steel deck for office floors
Steel beams with intermediate columns 
with concrete on steel deck for the ho-
tel, serviced apartments and residential 
floors

SUSTAINABILITY
Tallest naturally ventilated tower in the 
world.
Shallow 21m floor plates to maximise 
daylight and natural ventilation potential.
Triple glazed high performance low 
energy facade.
High-end comfort levels throughout.
Photovoltaic cells feed electricity back 
into city grid, equivalent to lighting of-
fice space all year.
Energy recycling within the vertical city 
reduces heating demand by 20%.
Potential for thermopiles and river 
water cooling.
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WHAT THE EXPERTS THINK
We spoke with Alexander Shatalov, Partner, 
Intermark Savills, about  Moscow City and in 
particular the “City of Capitals” (see pages 
20-21).

What is your opinion about investing 
overall in Moscow City?

The Moscow City district as a whole is 
one of the most promising from an invest-
ment point of view because it will be the 
new business centre of Moscow.

What do you think about the level 
of prices per square metre in the City of 
Capitals at the moment, and what is your 
prediction for prices at the moment of 
completion of the building?

Looking at similar foreign developments, 
for instance the Pan Peninsula project in the 
Canary Wharf district of London, the current 
level of prices in the City of Capitals allows 
for a subsequent growth in prices. This is 
with the condition that the developers have 
a wise sales policy allowing a good balance 
between buyers looking to live in the tow-
ers, and investors, whose ultimate aim is the 
profi table resale of apartments immediately 

after the completion of the building.
Who do you think will be interested 

in purchasing apartments in the City of 
Capitals?

The profi le of the potential buyer of such 
type of real estate is quite broad. Apart-
ments situated in either the Moscow or St 
Petersburg towers will undoubtedly in-
terest both Moscow and regional Russian 
businessmen, as well as people purchasing 
apartments for subsequent letting. 

Do you think that foreigners will be inter-
ested in investing in the City of Capitals?

The majority of foreign companies still 
prefer not to buy apartments for a temporary 
stay of their employees, but to rent them. 

Could you comment on the general situ-
ation in the Moscow real estate market?

The real estate market for elite residen-
tial areas is literally changing in front of 
one's eyes. Qualitatively, new projects are 
emerging, and a buyer can choose between 
an apartment in a skyscraper, an extrava-
gant loft or living in an exclusive club house 
with a few select apartments. Now there is 
the City of Capitals. It is an exciting time.

We spoke with Paul Blackman MRICS, Re-
gional Director, Offi ce Department, Colliers 
International Russia & CIS, about offi ce devel-
opment in Moscow City.

"Moscow City is the largest investment 
and development project in Europe and 
will truly become a city within a city. 

 It covers approximately 1 square ki-
lometre, and envisages the completion 
of approximately 2.5 million m2 of office, 
retail, hotel, residential and recreational 
accommodation. It is a logical step in the 
evolution of the Moscow office market; 
as city centres become more congested 
and landplots for development of large 
buildings become scarcer, both develop-
ers and occupiers look for alternatives. 
London has Canary Wharf, Paris has 
La Defense – Moscow City is Moscow’s 
equivalent.

The first buildings in Moscow City 
have been successful. The Embankment 
Tower complex of Enka has been suc-
cessful in attracting a range of occupiers, 
including some of the most prominent 
multinational companies. The first phase 
of the Federation Tower complex of Mi-
rax was believed to be 100% sold prior to 
completion. 

 The North Tower project of 
SeverstalTrans, that will be completed 
during the third quater of 2007 is experi-
encing strong levels of demand from both 
international and Russian occupiers.  We 
are sure that North Tower will be a suc-
cess, as in addition to high quality of-
fice space it offers the best parking ra-
tio available in Moscow City and a wide 
range of amenities for tenants, including 
conference facilities, banking, retail, 
caf s, restaurants, a fitness centre.  

Rental levels for Grade A space in Mos-
cow City are comparable to rental lev-
els for Grade A space within the Garden 
Ring, with upper fl oors with views of all 
of Moscow commanding premium rents. 
However, as with all discussion of rents 
and occupation costs, there is a tendency 
to focus too heavily on headline rental 
rates. Well-advised occupiers will look at 
other factors such as the effi ciency of the 
building, the costs of fi t out, and any rental 
indexation that might apply, and will com-
pare different buildings to determine the 
net present cost per employee over lease 
length. This measure can then be balanced 
against more subjective factors such as the 
image of the building and location. When 
considering rental rates in Moscow city it 
is important to consider the fact that the 
costs associated with constructing a tall 
building are often signifi cantly higher than 
those of a lower rise building.” 

EMBANKMENT TOWER 2007. PHOTO BY JASON PLATT.
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THE “CITY OF CAPITALS”
The two residential towers that make up 

the complex called the “City of Capitals” are 
meant to refl ect the idea of a united Moscow 
and St Petersburg. The towers are situated 
on a prime lot on the bank of the Moscow 
river, the fi rst line of the building area.

City of Capitals will unite living, business, 
commercial and recreational areas under 
its three roofs. It will house offi ces, shops, 
a Spa, fi tness centres, and luxurious apart-
ments. It will also have the largest under-
ground parking lot in Moscow City – 6 levels 
with enough space for 2,100 cars.

But most importantly, the City of Capi-
tals is unique as it will become the fi rst ever 
residential skyscraper in the world.  Mos-
cow Tower is the tallest one, with 73 fl oors 
reaching 274 m above ground level; while 
St Petersburg Tower has 62 fl oors and 235m 
of height. The common base of the towers 
and the connecting block in between has 
18 fl oors. The podium (fl oors 1 to 3) will be 
occupied by boutique shops, restaurants, 
a fi tness centre and administrative rooms; 
while fl oors 4 to 17 are reserved for offi ces. 
Starting from the 19th fl oor all the way up 
will be the residential area – apartments, of 
which there are fi ve types:

De Luxe: 101,9 – 106 sq.m.
Superior: 181,3 – 199 sq.m.
Grand Superior: 181,9 – 208,5 sq.m.
Executive: 217 – 241,7 sq.m.
Presidential: 215,5 – 234,7 sq.m.

The price per square metre depends on 
the viewing characteristics which are de-
termined by the fl oor level and location on 
the fl oor. Apart from the regular residential 
apartments, there will also be apartments 
under hotel administration on the upper 
fl oors. Both options will be covered by a 24-
hour room service and concierge.

CAPITAL GROUP
 is the development company responsi-

ble for  the City of Capitals, the two primar-
ily residential towers being built in Moscow 
City. Designed by the US architectural fi rm 
NBBJ, the two towers are based upon the 
utopian style of the Russian Constructi-
vists of the 1930s. We interviewed Alexey 
Belousov, Commercial Director of Capital 
Group, and asked him about the building of 
the largest private residential construction 
project in Russia.

When did the building of the City of 
Capitals start?

The development of the concept of the 
project began three years ago. The offi cial 
laying of the fi rst stone of the Moscow Tower 
took place in December 2005. From that mo-
ment on construction has been taking place. 
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At what stage is the process at the mo-
ment?

At the moment the works to raise the six-
level underground parking lot are fi nished, 
and now we are at the 10th-11th fl oors.

When will the City of Capitals be fi n-
ished?

The project is expected to be fi nished in 
the fi rst quarter of 2009.

What is the cost estimate of the project 
at the moment?

The total amount of investment in the 
project will total about $450 million.

What is the current selling price per 
square metre in an apartment in the City 
of Capitals?

The price for one square metre in the City 
of Capitals ranges from $10,500 to $15,700 
depending on the fl oor level, type of apart-
ment and the location on the fl oor, which is 
directly connected to the view.

Where do you see the price per square 
metre going in the future?

Based upon world market levels, we think 
that one square metre in a completed tower 
will come in at about $30,000-35,000. We 
think that by the time we are ready to present 
the towers for inspection to the city authori-
ties, that the cost per square metre will al-
ready have risen to something like  $25,000.

How does Capital Group evaluate the de-
mand for apartments in the City of Capitals?

It is important to keep in mind that all 
Moscow City projects are different, but in 
particular there is a demand for apartments 
situated on the fi rst building line, that is on 
the bank of the Moscow river, which ensures 
breathtaking views from the windows. If we 
talk about an investment in an apartment, 
then it is important to consider the exclusiv-
ity of the project, the quality of service, de-
sign, reliability, status and the uniqueness 

of the concept. 
Are people buying apartments off- 

plan to live in, or for speculation?
We believe that the majority of apart-

ments are being purchased to live in.
How much on average will an apartment 

cost in the  City of Capitals?
The average cost of an apartment will be 

about $1,500,000. 
And what about the rental market?
We think that apartments with 100 

square metres of fl oor space will be bring-
ing in a monthly income of  $15-20,000. 
Here, we are talking about a minimum 
guaranteed return on capital of 15-20%. It 
is essential to take into account also the fact 
that, as we see it, real estate of this type will 
be rising in price every year.

THE BIG QUESTION
Now that you know what is being 

planned, and what is already being built, 
should you be thinking about moving 
your office to Moscow City, booking a 
room in advance in the 5-star hotel, or 
buying an apartment off-plan in one of 
the towers of the City of Capitals? The an-
swer, surely, depends, in the final analy-
sis, on what you think is going to happen 
in Russia, and to the Russian economy. 
Is it all blue skies in the future over Rus-
sia and Moscow City because of the fun-
damentals which say that with so many 
natural resources Russia can only go up? 
Or is it a more grey-looking sky because 
of the excessive dependence on oil, and 
a history of unstable politics? 

CONSTRUCTION OF ST PETERSBURG AND MOSCOW TOWERS, THE CITY OF CAPITALS. PHOTO BY JASON PLATT.CONSTRUCTION OF ST PETERSBURG AND MOSCOW TOWERS, THE CITY OF CAPITALS. PHOTO BY JASON PLATT.

ARCHITECTURAL DRAWING COURTESY OF CAPITAL GROUP
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BEWARE OF THE BISON 

IN BELARUS
Belarus has been much in the news lately. Passport Magazine decided that there has to be more to 

this country than the unfortunately-named Friendship Pipeline, and the fact that it is ruled by the ‘last 

dictator in Europe.’ We were absolutely right, but the bison was something else.

Belarus isn’t like anywhere else. Its vil-
lages remain frozen in time – circa 
18th century – while central Minsk 

stands as a monument to Soviet planning 
at its most ‘inspired.’ Wide avenues span 
the city, giving majestic views; their colon-
naded facades lit spectacularly at night and 
refreshingly devoid of billboard advertising. 
Testament to the capital’s attractiveness is 
the local obsession with promenading, 
come rain, snow or hail. Few would deny 
that a stroll through the capital’s centre lifts 
the spirits. If you want a chance to ‘study’ 
the locals, then joining them in pounding 
the pavements is the way to go; you’ll have 
seen half the city’s population by day’s end. 
No doubt, you’ll be struck by Belarusian 
women’s glamour; they are always impec-
cably, one might say provocatively, dressed 
and are often very beautiful.

The streets are impeccably clean, cour-
tesy of an army of ever vigilant cleaners, 
and it’s unlikely you’ll have any trouble with 
pickpockets or muggers. Minsk is extremely 
orderly, but if you do happen upon a rally or 
protest, try to look disinterested and leave 
quickly; most end in arrests.  
SIGHTSEEING IN THE CAPITAL (2/3 DAYS)

Once you’ve taken a turn down Karl Marx, 
Lenin and Engels Streets, why not take a 

BY ANNE COOMBES

BERNADINE CHURCH IN 'OLD TOWN', MINSK

look at the KGB building on Nezavisimosti 
(Independence Avenue); don’t take a photo 
or you may get to see the inside too! Octo-
ber Square has its own grandeur; fl anked 
by the looming Palace of the Republic and 
the classical prettiness of the Trade Unions’ 
Culture Palace, it’s used for open-air con-
certs in summer and becomes an outdoor 
ice-rink in winter. Continue on to elegant 
Ploshad Pobedy (Victory Square); its tall 
obelisk and eternal fl ame have a command-
ing dignity. Nearby, at 2 Kisleva St, you can 

see the building where Lee Harvey Oswald 
lived in his 20s (Oswald was the man who 
shot President John F. Kennedy). Walk along 
the River Svislach to the Troitsky Suburb – 
the 'old town' rebuilt after the destruction 
of the Second World War, in colourful 19th 
century style. There are several attractive 
churches here too. In warmer weather, en-
joy a beer at one of the outdoor cafes. The 
Afghan monument on the Isle of Tears is an-
other sombre reminder of young lives lost. 
Newly-weds queue to lay fl owers and have 
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their photos taken here. 
A visit to Minsk’s Great Patriotic War Mu-

seum (October Square) is essential to gain 
some understanding of the horrors older 
Belarusians still remember. Most sobering 
are the photos of public hangings and those 
from POW camps. Maps set out the Nazi’s 
target fi gures for exterminations. Art lovers 
might like to spend an hour in the Belaru-
sian Art Museum (Lenin St). See Russian Art 
from the 18th–20th century, Western Euro-
pean Art from the 16th–20th century and a 
collection of Belarusian Art: modern works, 
landscapes and portraits from the 17th–20th 
century – including paintings of Belarus’ fa-
mous Radzivill family – and a fi ne selection 
of iconography dating from the 15th century. 
Alternatively, visit the small gallery under the 
Palace of the Republic; its exhibition changes 
regularly. 

Minsk has several pleasant parks. Gorky 
Park is for children, with costumed dancers 
and singers often frolicking about. There 
are fairground rides for all ages – includ-
ing a big wheel. For a wilder experience, 
go to the Botanic Gardens. The wooded 
pathways easily convince you that you’re no 
longer in the middle of the city. Next door is 
Chelyuskintsev Park – a huge forested area 
in which you half expect a wolf to leap out 
at you. There are no bison in this park.

Treat yourself to an elegant lunch at the 
Parisian-inspired News Cafe or the quaint 
My English Granny’s Cafe (next to each 
other in Karl Marx St). You could sample 
Gurman’s delicious pelmeni ravioli (Kom-
munisticheskaya St). The stylish Beze and 
cosy Cafe London – with miniature mod-
els of London landmarks inside – are good 
choices for cappuccino and cake (near the 
KGB building). 

A NIGHT ON THE TOWN 
If you are looking for classical entertain-

ment, then Minsk can rival both Moscow and 
St Petersburg. Consider an outing to an ice-
hockey match, the circus, the ballet, the opera 
or the Philharmonic. You can buy tickets from 
the 'box offi ces' located in the Nezavisimosti 
underpass next to McDonalds for $3-4. 

Most restaurants can rustle up a few Eng-
lish menus, albeit with some amusing trans-
lations: pork chap, foul breasts, paltry meat 
or boiled brians perhaps. You can eat well 
for $20, but wine tends to be pricey. 

Be ready for a ‘show’ half way through 
your evening. In Staraya Rusla (Ulyanovskaya 
St) your traditional Belarusian meal will be 
complemented by a three-piece band play-
ing local folk music. In Singing Fountain (Ok-
tyabrskaya St) lively jazz accompanies tasty 
Italian dishes and in Astara (Pulikhov St) you 
may fi nd yourself distracted from your cen-
tral Asian fare by gyrating lovelies. We were 

treated to a dance with swords and a lithe 
acrobat in a catsuit – complete with tail and 
ears. Belly/exotic dancing is common – so 
check beforehand if this might upset you. 

Night-owls will love club Zhuravinka 
(Yanka Kupala St), while Goodwin’s (19 Ne-
zavisimosti St) draws a large student crowd 
ready to bop their socks off – their '80s 
nights are especially popular. Hotel Belarus’ 
Westworld Club (aka Sheiber) has a huge 
dance fl oor for up to 1000 people. The pred-
atory females ensure no single man gets 
out alive. A rare treat can be had in Alkatraz 
(under the Trade Union Place) if you fancy 
being locked in your own private cell – com-
plete with iron bars. The waitresses wear 
prison issue hot-pants. Most clubs charge 
$10–15 entrance. The closest Minsk has to a 
pub is 0.5 U Ratushi (Gertsena St) – behind 
October Square; brave the heaving throngs 
round the bar if you can’t get a table. 

SHOPPING IN MINSK

A trip to Komarovsky Market (Y. Kolas 
metro) is always worthwhile. Outside, the 
vivid displays of fruit and vegetables are 
tempting and the aisles of strawberries 
in summer quite take your breath away. 
Under cover, you’ll fi nd whole pigs hang-
ing from hooks. Imported fur and leather 
coats can be snapped up for bargain prices 
at Zhdanovichi Market (out of town – take 
a taxi). Belarusian woven straw dolls and 
linen tablecloths can be found in most of 
the souvenir shops dotted about town. For 
a reminder of how far Moscow has come 
in the past 15 years, pay a visit to GUM or 
TSUM (Nezavisimosti). The women’s clothes 
department is a breeding ground for see-
through polyester and scratchy lace. 

ACCOMMODATION IN MINSK 
AND IN THE COUNTRY

Luxury isn’t a word that springs to 
mind when describing Belarusian hotels, 
but Hotel Minsk is modern and pleasant 
with double rooms for around $200. Ho-

tel Belarus offers a cheaper alternative 
($81–$117). Don’t expect too much from 
accommodation outside of Minsk. As long 
as your room is clean and warm and your 
bathroom plumbing works, be content. 
The easiest way to book rooms is through 
a travel agent. 

TRAVELLING OUTSIDE OF THE CAPITAL
The best way to visit some of the attrac-

tions outside Minsk is by car. Your hotel 
can arrange this for you – or contact Top 
Tour Agency, which charges $0.35 per km 
for a car with driver. They supply guides at 
$13 per hour (7 hours minimum). Holiday 
Tour Agency offers guides at $10 per hour 
($60 for 7 hours). 

DAY TRIPS 
1) Ancient Castles
MIR CASTLE 
Two hours from Minsk, you’ll fi nd this 

attractive early-stone and red brick 16th 
century fortress, boasting fi ve formidable 

towers surrounding a spacious courtyard. 
Knights’ tournaments – including medi-
eval dance, cross-bow demonstrations and 
traditional Belarusian puppetry and plays 
are scheduled for some summer dates. Nu-
merous legends exist: one prince escaped 
from pirates in a nutshell and rode a car-
riage pulled by bears! Famous for his love 
affairs, he even fell in love with a Rusalka
(river mermaid). 

NESVIZH CASTLE AND CHURCH
This 13th century castle is built on an 

island. Take a stroll through Nesvizh’s 
beautiful parks. The ghost of an unfortu-
nate Radzivill bride – named Black Barbara 
– is said to roam the grounds at night. Don’t 
miss the stunning baroque frescoes in Cor-
pus Christi Church or its spooky crypt fi lled 
with the mouldering remains of nobles 
past.  

2) War Memorials
THE MOUNT OF GLORY
Climb the 240 steps for a close view of 
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three huge bayonets, rimmed by an impres-
sive mosaic depicting the horrors of war. 
These stand on a hill of soil brought from 
thousands of Belarusian settlements. 

KHATYN
On 22nd March 1943, all 149 inhabitants 

of this village were burnt alive by the Nazis, 
having been locked in a barn – half were 
children. 617 other settlements shared their 
fate; 185 have never been re-established. 
Khatyn stands as their memorial: a handful 
of soil was brought from each village and 
a symbolic ‘graveyard’ bears the name of 
each community. 26 chimneys with bells 
remain, tolling each hour, while plaques on 
each chimney list the names and ages of 
each family member who died. Despite its 
lush green surroundings, this site will send 
a chill through your heart.

The sole survivor (absent from the village 
that day) is immortalised in a solemn sculp-
ture; he carries the lifeless body of his son 
– shot while trying to escape through the 
burning barn’s window. An eternal fl ame 
stands beside 3 birch trees, symbolising the 
one in four Belarusians who lost their lives 
during the war. 

3) Outdoor Folk Museums
DUDUTKI PARK
This outdoor folk museum celebrates 

Belarusian country life. Its old windmill still 
grinds corn and its craftsmen demonstrate 
their skills before your eyes. You can help 
a blacksmith to forge a horseshoe, make 
your own vase, taste homemade vodka 
with gherkins, or sample fresh rye bread 
from the bakery, and milk and cheese from 
Dudutki’s own dairy farm. Its museum has a 
display of 18-20th century artefacts. 

STROCHITSY MUSEUM OF EVERYDAY LIFE 
AND ARCHITECTURE 

If you’ve enjoyed Dudutki, you’ll fi nd 
Strochitsy a similar delight. More than a 

hundred old buildings have relocated to the 
site and plenty of artefacts are on show. 

THE PROVINCES
Use an agency to book your hotel – all 

have their own restaurants. 
Day One – drive to Polotsk (261km from 

Minsk) then on to Vitebsk
Polotsk is Belarus’ oldest town (fi rst men-

tioned in 862). It boasts the 11th century So-
fi a Cathedral and St Efrasinnia’s Monastery 
(founded in 1125). Both are enchantingly 
beautiful.

Spend the night at Vitebsk’s Vetraz Hotel 
(double for $50). 

Day Two – in Vitebsk then return to Minsk 
(277km) for the evening

The main attraction is the Chagall Mu-
seum – even though it’s full of reproduc-
tions rather than original works. Chagall 
was born in Vitebsk in 1887. He called it his 
‘second Paris’. See his home, the City Art 
Museum and the old town hall. In late July/
early August, the town hosts the Slavonic 
Bazaar international song festival. Open-air 
concerts go on to the small hours and the 
streets hum with activity: book rooms and 
tickets several months in advance.  

Day Three – drive to Grodno (282km)
Wander the streets of this picturesque 

city, climb the hill to see the Old and New 
castles and admire Pokrovsky and Farny Ca-
thedrals on Sovietskaya Square.

Stay at the Tourist Hotel ($48–$110 for 
doubles). Pop back into town (5 minutes by 
taxi) to dine at Mr. Twister, the Retro Pizza 
place, or Karchma. 

Day Four – drive to Brest (280km)
On the way, stop at Kamanets to see the 

13th century White Tower: 30 m high with 2.5 
m thick walls. Walk onto the roof for amazing 
views of the surrounding countryside. 

Brest fortress was built from 1830-1842 
as part of the Russian Empire’s western 

defence.  In June 1941, the German army 
poured over the border and Brest became 
the fi rst place of confrontation; its valiant 
soldiers endured a month long siege. Those 
trying to drink from the river, just a few me-
tres away, were often shot; a monument to 
the thirsty soldier stands there in addition 
to an immense stone soldier’s head – en-
titled ‘Valour’. The red walls of the fortress 
are riddled with gun fi re. 

Stay at the Intourist (double $61) or Be-
larus Hotel (doubles $55–$68 or half suite for 
$96). The best place to eat is the atmospheric 
Jules Verne – located on the corner of Karl 
Marx and Gogol Streets. 

THE BISON!
Day Five – drive to the Belovezhskava 

Pushcha (190km)
The Pushcha is Europe's last primeval for-

est, and is not to be missed. It is UNESCO 
listed, and its biosphere reserve is home to 
900 types of plant and 60 kinds of animal 
– including wild pigs, elk, beavers, otters, 
wolves, hares, deer, bears and lynxes. The 
Pushcha is all that remains of a primeval 
forest which once stretched from the Baltic 
Sea to the Bug River and from the Oder to 
the Dnieper River.

Now for the bison. They are Europe’s 
heaviest animal, and there are now only 300 
of them, a fraction of the enormous herds 
which used to roam across much of North-
ern Europe. They are now a protected spe-
cies, having been zealously hunted by Pol-
ish Kings and Russian Tsars since 1409 and, 
in later years, by high ranking Soviet lead-
ers, including Brezhnev. Looking at them 
in their unique habitat one really can think 
that one has gone back to a time when Eu-
rope was without its motorways and its 
high-speed trains.

If hunting, shooting and fi shing is your 
thing (not the bison, please), then these trips 
can be organised from spring to autumn. 
The Pushcha is a delight for bird-watchers, 
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who may sight an osprey, hawk, golden eagle, eagle owl or a crane 
among its thriving bird life. 

However old you are, don’t miss a visit to Father Frost’s Belaru-
sian home, set in the heart of the forest. It’s open all year; I went on 
a warm August day and was still utterly charmed.

Stay at the rustic Hotel Visculi in the heart of the forest (doubles 
$50). If you want to get away from your stressful life, then this is the 
place to come. They have horse and bike riding facilities and can 
organise excursions into the Pushcha for you. Just down the road is 
the state residence where, in 1991, the leaders of Russia, Belarus and 
Ukraine signed their agreement to dissolve the Soviet Union, creat-
ing the Commonwealth of Independent States (CIS).

Day Six – return to Minsk (240km)
On the way back, stop near Slonim to see Zhirovitsa’s glorious 

15th-century Monastery of the Assumption. The cathedral houses a 
Holy Mother icon thought to have miraculous powers. 

HISTORY
Belarus (White Russia) has very little historical experience of in-

dependent rule. Founded in 9th century Polotsk, it was subsumed 
by the Grand Duchy of Lithuania in the 1200s and then by the Rus-
sian Empire in the late 18th century. Countless armies have marched 
across its soil. It proclaimed independence in 1918, but this only 
lasted until 1919 – when the Red Army invaded. In 1921, at the end 
of the Russo-Polish War, Western Belarus was given to the Poles, 
only to be retaken in 1939 – becoming part of the USSR once more. 
Belarus was occupied by Germany from 1941 until 1944. Under the 
Nazi plan, 75% of the population was to be eliminated. 2.2 million 
people (just over 25%) died during these years. More than 9000 
settlements and 1 million buildings were destroyed; barely a stone 
was left standing in the capital, Minsk. However, this provided Stalin 
with the opportunity to rebuild this front line ‘hero-city’ on grand 
plans as his ideal. In the 1960s, the Soviet Union’s Russifi cation pol-
icy dealt a death blow to the Belarusian language. In 1986, at least 
70% of Chernobyl’s radioactive cloud fell on the unsuspecting Be-
larusians; one third of their land remains polluted. In August 1991, 
as the Soviet Union broke up, Belarus declared independence and 
re-instated Belarusian as the offi cial language. However, in 1995, a 
co-operative pact was signed with Russia – with Russian restored 
to its former status. In recent years, Belarus has taken further steps 
to cement its relationship, working towards a Union State. That all 
went out of the window in January of 2007 when the two countries 
had a stand-off about the matter of energy prices.

WHEN TO GO AND HOW TO GET THERE
June and July are the sunniest months and there’s no need to 

worry about overcrowding. Although winter is beautiful, road con-
ditions outside of the capital can be off-putting. Taking the over-
night train from Moscow is a good option. Book the most expen-
sive compartment – worth it for privacy and comfort: $300 return 
for a twin. This brings you conveniently to the centre of Minsk – a 
short taxi ride from your hotel. Return fl ights with Aerofl ot /Belavia 
cost around $250, but you’ll need to arrange a car to pick you up 
from the airport (45km). Russian citizens can travel freely across the 
border, but others need a visa. Visit www.embassybel.ru to fi nd out 
more, or ask a travel agency to make arrangements for you. 

USEFUL WEBSITES
Top Tour Agency  (www.toptour.by)
Holiday Tour Agency  (www.otpusk.by) 
Both can organise your visa, car, hotel rooms, excursions and guides. 
They also offer their own group tours. 

Hotel Minsk  (www.hotelminsk.by)
Hotel Visculi  Svetlana Bedok and Oleg Alexandrovich
   tel. (01631) 56242

General info on Belarus (www.belarus.by)
   (www.belarusguide.by)
   (www.belarustourism.by)
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Mehdi Douss came to Moscow from Tunisia, North Africa, in 1981. He studied 

mathematics at Moscow State University, and then took a PHD in bridge and 

tunnel construction. He is now the owner of a timber business, and of La 

Maree restaurant and boutique; his specialist foods business supplies many 

of Moscow’s top hotels and restaurants. 

MEHDI DOUSS
"...90 percent of restaurants in Moscow are using our fish and seafood"

BY VALERIA CHESHKO. PHOTO BY SASHA ANTONOV.
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Please tell me about the beginnings of 
your Russia story.

I came to Moscow in 1981 on a special 
governmental programme from Tunisia 
to study mathematics in MGU. I got two 
degrees: after mathematics I did a PhD in 
bridge and tunnel construction at the Mos-
cow Institute of Highway Design. At the 
time I thought I needed to do something 
substantial, like engineering. But I have 
never made a single project of either a  tun-
nel or a bridge, apart perhaps from the one 
in my degree thesis. 
Why is that?

When I fi nished all my studies I realised 
that there was no future in either math-
ematics or bridge building; but there was 
a future in business. And so in 1990 I went 
into business. It was also the time when 
Russia was embarking on another path of 
development.
Why did you choose the Soviet Union as a 
place to study?

Because it was a closed country, differ-
ent from Europe, Canada and the US, and 
I was curious. There was a competition 
among the students for places, and I got 
fi rst choice. It was very interesting to me.
And after your studies, why did you decide 
to stay?

I fi nished my studies in 1987, and I was 
supposed to then go back to Tunisia. The 
reason I stayed was a girl, who later became 
my wife. She is Russian. We met in 1983 
and I simply did not want to part with her. 
I stayed because of her – it is not a secret. 
Now we have two daughters – 16 and 5 
years-old. The oldest is a master of sports in 
artistic gymnastics. 
You said you went into business in 1990; 
what was that exactly?

In 1990 I became a representative of 
a big foreign timber company in Russia, 
which had been operating in Russia since 
1958. The beginning of the '90s brought 
about huge changes throughout the 
whole of the economy, and as a result also 
changes in this company – reorganisation 
of production, deliveries, etc. They were 
looking for someone who could manage 
those changes.
Why did they come to you?

The company needed a man who 
knew the country and spoke the lan-
guage to recreate a business that had 
broken down. Somebody needed to re-
store customer relations and find the 
timber goods; this we did in 2-3 years. 
The company itself approached me, but 
I knew of them before; the owner was 
from Tunisia, so it was not by chance. I 
became their representative straight af-
ter university. It was a big thing then.

Who you know is important…
Very important. But even more so for-

tune, or luck.
And now you are…?

I am the owner of the company. We ex-
port timber, timber goods, cellulose and 
paper, mostly from Russia, but also from 
Scandinavia. The main part of the business 
is in Russia – it is my child. 
Timber seems to be your prime business; 
however, you are known in Moscow as a 
supplier of superb quality fi sh and sea-
food. How did you become involved in 
that business?

By chance. I was already a representa-
tive of the timber company. In Russia it was 
the time of restaurant business develop-
ment. I used to go to TrenMos – a Russian-
American restaurant on Komsomolskiy 
Prospekt, and got to be friends with their 
chef – a Frenchman Bernard Derroissne. 
He used to work in Tunisia in the '60s. He 
told me that there is no fi sh or meat in 
Russia of a quality that would be suitable 
for fi ne dining. So I talked to some people 
then, and we delivered the fi rst 20kg pack-
age. From then on it was getting more and 
more. This is how La Mar e company was 
born – at the time it was the fi rst such com-
pany in Russia.
So your fi rst delivery was a 20kg package 
a week?

Yes… and now we deliver 50 tons of fi sh 
and seafood every week and employ 120 
people! We deliver throughout the whole of 
Russia; 90 percent of restaurants in Moscow 
are using our fi sh and seafood. Actually, fi sh 
and seafood currently constitute about 60 
percent of our operations, while the rest has 
to do with other delicacies, like truffl es, su-
perb cheeses, and Spanish ham. Our clients 
are hotels, restaurants, and good supermar-
kets. 
Ninety percent of restaurants in Moscow! 
Do you have any competitors?

During the last 17 years competition has 
emerged – it is normal, the market is so big. 
It would be naïve to dream that we would 
remain a monopoly.
And what about your employees?

They are very international – Frenchmen, 
Italians, Cubans, Tajiks, Ukrainians, Turkish, 
etc., although predominantly Russians.
Is it true that you train them abroad? 

Even though the La Mar e business has 
been here in Moscow for over 17 years, 
the delivery of fresh fish is still a new 
area in Russia. There simply were no oys-
ters in Russian restaurants before. That 
is why professionals in this area need to 
be created, or rather, prepared. There is 
no time to learn from mistakes. People 
need to know the rules and requirements 

for transport and storage. I am sending 
my people where this kind of production 
has been taking place for ages. This way 
is extremely effective – it is better to see 
something with ones own eyes once than 
to hear it 100 times. I also invite profes-
sionals to come here. 
There is also La Mar e restaurant and fi sh 
boutique. How come?

I am a great gourmand, and the idea of 
a restaurant was always somewhere on my 
mind. I just waited to fi nd a good spot and 
good partners, which happened three years 
ago. Actually the boutique is not a separate 
undertaking, but a face of the restaurant. I 
always wanted it to be like that. My partner 
now is Kirill Tomashuk – a great gourmand 
and a good friend. 
You recently received an award for the 
best wine list in Moscow?

Not only in Moscow! La Mar e received 
an award for having one of the most out-
standing wine lists in the world from Wine 
Spectator Magazine last August. It is like a 
Michelin star of wines. And it happened 
by chance. The gentlemen from Wine 
Spectator just happened to walk in for 
dinner one day.
Your restaurant is famous for its excep-
tional service…

The success of a restaurant depends a lot 
on its waiters. That is why I send my waiters 
to work in the kitchen on a rotational basis. 
Every day two waiters assist the chef and 
watch the food-making process. Then they 
really know what they are talking about 
when they advise a customer on his choice 
from a menu. 
Do you choose the waiters yourself then?

No, I do not have time for that. But I am 
very carefully choosing those who choose 
the waiters. The most important quality we 
are looking for is their willingness to learn. If 
they have it, then we have a chance! 
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have to undertake things yourself. It is very 
laissez-faire. The development of business 
depends only on you, your possibilities and 
your strategy and policy. It is much more in-
teresting now. There is freedom.  
What was your experience of the '90s?

One had to adjust to the changes. One 
had to always think about every step and 
decision in a country where not very good 
things were happening. Those were diffi -
cult and complex times. But after the 1998 
default I was not upset much – I took it as 
it came. My philosophy then was that the 
money was made here and so it stayed here 
as well. It was a pity of course, but every-
body was in the same boat. 
Some people say that Russia now is a 
country of unique opportunities and pos-
sibilities…

I agree. Europe, for instance, has ex-
hausted all its possibilities. In every area of 
activity business already works at its maxi-
mum potential. People have extracted all 
that was possible. Russia is a country that is 
in no way exhausted; there is a huge scale 
here, not only geographic but also eco-
nomic. However, it is not easy to start up 
a business in Russia. One needs to prepare 
for that well, establish connections. It is 
not that simple. One needs to understand 
the country, its psychology and character. 
Preparations are essential. 
What in your opinion is important in order 
to succeed in Russia?

The most important is having a good 
and decent partner, who at the same time 
sees a good and interesting partner in you. 
One has to earn not only the money here 
in Russia, but also a reputation and trust. 
These are the most important in business. 
The best recommendation one can get is 

What business do you feel is closer to you 
– timber or La Mar e?

The timber business is a profession. 
I know how to do it. The rest started by 
chance and was initially a hobby. Now it is 
no longer a hobby, but a serious business, 
although a happy one. It is very interest-
ing to me. I cannot live without either and 
it would be extremely diffi cult for me to 
choose one if I had to.
You are a foreign businessman involved 
in a diversity of businesses; what is your 
experience of working with Russian com-
panies?

In the timber business there is a very 
narrow circle of partners, and new ones 
do not appear. It is a rather closed sphere, 
we even joke that the timber business is a 
timber club. This is also why I am not try-
ing to look for new partners. It is better to 
expand and develop the business with the 
old ones. In the La Mar e business, coop-
eration with Russian companies is going 
well. I still remember that when the default 
happened in 1998, all hotels still paid for 
the delivered products. With our long-time 
Russian partners, we work successfully and 
calmly. With the new ones it takes time, it is 
a gradual process. Currently, we have more 
than 1,200 clients.
You have experienced business both in the 
USSR and in capitalist Russia. How is it dif-
ferent?

Take the timber business for instance. 
During the Soviet Union it was much calm-
er; entrepreneurs were much more passive. 
State companies owned the whole busi-
ness; it assigned quotas for each country 
and appointed companies that were in 
charge of the distribution. Nothing much 
was happening. Now it is different – you 

that of being a decent person. Especially in 
closed professional spheres – where every-
one knows everything about one another 
– you have to be perceived as a desired 
partner.  

I would also say that everyone should 
follow one’s profession. A chef should stay a 
chef, for example. Learning something new 
is much more diffi cult, and Russia needs 
professionals in many areas. For instance, 
opportunities are rapidly expanding in the 
service area, which is growing fast, as the 
standard of life increases.
What do you do in your free time?

Free time… I have very little of it. Having 
several different businesses is very time-
consuming – restaurant, timber, La Mar e. 
Now I am planning to open a second 
La Mar e restaurant in St Petersburg. But 
when free time does appear, I like relaxing 
at home and spending time with my chil-
dren. We also travel together. 
Do you think you will stay in Russia for 
good?

I am not thinking about that. It is not 
a relevant question when someone is 
constantly moving – Russia, France, Tuni-
sia… I have a great affection for all three 
countries, but especially to Russia. I grew 
up here, both as a person and as a busi-
nessman. It is a country very close to my 
heart. I cannot stay away from Moscow 
long. Here are my family, my friends, and 
my work.
What do you like in Russia the most?

I love all that is beautiful; beauty in all 
its manifestations and forms. I like good 
friends; I already have a wonderful family; 
I like to eat well; and I want to have an in-
teresting life and work. And all that I have 
found here in Moscow. 

TRUFFLES AT LA MAREE. PHOTO BY SASHA ANTONOV.TRUFFLES AT LA MAREE. PHOTO BY SASHA ANTONOV. SEAFOOD AT LA MAREE. PHOTO BY SASHA ANTONOV.SEAFOOD AT LA MAREE. PHOTO BY SASHA ANTONOV.
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Everybody in Moscow likes to talk about how expensive it is to live here. Passport Magazine decided 

to put the gossip to the test. We asked some of the leading real estate agencies in the city to show us 

examples of what there is on offer if money is no object. BY VALERIA CHESHKO

HOW EXPENSIVE 
IS EXPENSIVE IN 
MOSCOW?

ARBAT AREA. $26 MILLION
For this price one gets to live right next 

to the American ambassador, in a 601 sq.m. 
duplex apartment on the 6th and 7th fl oors 
of a 7-storey building built in 1915. The 
apartment has wonderful views from the 
windows, facing three different sides, and 
the ceilings are 3.8 metres high. There is 
an inner courtyard to the building which 
is designed in a classic style, with a façade 
adorned by Italian sculptures, a marble 
and granite interior, and external entrance 
doors made of exotic woods.

Available through Penny Lane Realty.

OSTOZHENKA AREA. $18.6 MILLION
A penthouse with a terrace in an elite 

residential complex. The area is known as 
an oasis of peace and quiet in the historical 
city centre of Moscow. The penthouse has 
6 rooms and a good-size kitchen. There is 
a large swimming pool, as well as a fi tness-
centre, sauna, and a children’s play area.

Available through Penny Lane Realty.

PHOTO BY JASON PLATT
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ANDREYEVSKAYA NABEREZHNAYA AREA. 
$3.25 MILLION

A 450 sq.m. apartment in a new elite 
building in Neskuchny Sad, right on the 
Moscow River embankment. It has under-
ground parking and is guarded by milita-
rized security.

Available through Evans. 

PUSHKINSKAYA PLOSHAD AREA
$1.5 MILLION

An historical apartment with a superb view 
and elements of the original interior design, 
situated on the top fl oor of a Stalinist building. 
The total fl oor area is 150 sq.m., with windows 
facing three different sides, four rooms, a big 
kitchen and a large bathroom. Ceilings are 4 
metres high. There are 2 balconies and also a 
garage in the courtyard. 

Available through Evans.

POVARSKAYA STREET AREA. 
Price On Application.

A 360 sq.m. duplex apartment on the 7th 
and last fl oor of an historical mansion block. 
The area is considered to be one of the best 
in Moscow. There is a possibility to install a 
terrace on the roof.

Available through Intermark.

HAMOVNIKI-PLUSHIKHA AREA
$15 MILLION

A truly king-size penthouse – 744 sq.m. 
with 7 rooms in a new 5-storey elite resi-
dential house. Impressive panoramic views 
onto Vorobyovy Gory and Moscow State 
University, Novodevichiy Monastery, and 
the Moscow River. Ceilings are up to 5 me-
tres high. The terrace is 238 sq.m. 

Available through Penny Lane Realty.

KRIMSKY VAL AREA. $12.1 MILLION
A 440 sq.m. apartment with 6 rooms in 

Kopernick House. Wonderful views of the 
Kremlin and the Cathedral of Christ the 
Saviour. Kopernick House is situated in the 
historical city centre of Moscow. This apart-
ment has been designed by the architec-
tural studio Natal of S.B. Tkachenko, and its 
two huge round sun-windows are framed 
with mosaics and are easily recognizable 
from the street.

 Available through Penny Lane Realty.

BOLSHAYA GRUZINSKAYA AREA
$3.8 MILLION

A 250sq.m. apartment in a new elite resi-
dential building. It has a unique and elegant 
design, is fully furnished, and interior details 
include a fi replace and a jacuzzi. There is un-
derground parking available.

Available through Evans.

ARBAT AREA. $3.4 MILLION
A bright two-level apartment in a pre-

revolution apartment building in the histor-
ical city centre of Moscow. It has 250 sq.m. 
of fl oor space and a 100 sq.m. terrace with a 
view onto the Arbat. The apartment has just 
recently been completely renovated, has 
heated fl oors and a real fi replace. 

Available through Evans.
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Semifreddo [say-mee-FRAYD-doh, ] Italian for "half cold," semifreddo 

culinarily refers to any of various chilled or partially frozen desserts 

including cake, ice cream, fruit and custard or whipped cream.

Source: www.epicurious.com

The word Semifreddo (semi-chilled) 
would much better describe this win-
ter in Moscow than the warm, com-

fortable Italian restaurant now called Semi-
freddo Mulinazzo. The Mulinazzo has been 
appended in honour of Chef Nino Graziano; 
after the name of his two Michelin star Il 
Mulinazzo in Villaftati, a village off the high-
way that connects Palermo to Agrigento in 
Sicily. At this Mulinazzo in Moscow on Ros-
solimo side street, you may need help from 
the valet to fi nd parking among the black 
metal beasts crowding out the surrounding 
streets. 

Semifreddo Restaurant is anything but 
half-cold, starting from the small grill to the 
right as you walk in off the street, to their 
wood-framed, light and bright terrace. It is 
here that Nino holds court in the evenings, 
personally grilling dishes for his favourite 
customers. The menu at Semifreddo is Ital-
ian, but Nino’s specialties are in fact Sicilian, 
with an emphasis on fi sh. The wine list, with 
the exception of Champagne, is exclusively 
Italian, and it must be one of the largest and 
intelligent selections in Moscow, with some 
of the best wines from every corner of Italy.

We visited Semifreddo twice, for dinner 
with last month’s wine tasting and again 
for lunch this month. At 1200 roubles, the 
Semifreddo’s business lunch includes a 
choice of 1) Home-made Salad or Pea Soup 
with Ricotta, Speck and Fresh Mint, 2) Au-
bergines with Cheese Sauce of Parmesan 
and Tomatoes or Penne All’Arrabbiata, and 
3) a dessert choice of Ice Cream or Fruit. An 
easy choice for dinner is the Prix Fixe Sicil-
ian Menu (3400 rubles) that includes a 1) 
Fish Tatar Assortment with Olive Oil and 
Lemon, 2) Baby Calmari and Artichokes 
Grilled with Sea Salt, 3) Spaghetti with 
Shrimp, Lobster Pieces, Langoustine, and 
Fried Zucchini, 4) Ravioli with Goat Cheese 
and Piquant Honey Sauce, and 5) Semifred-
do with Almonds. 

For lunch, I started with a delicious 
Cream Squash Soup Con Seppie (Cuttlefi sh) 
and Toasted Almonds (550r) and John Orte-
ga went for the Fish Soup  la M dit rranee 
(1260r), which was brought in a large tureen 
holding enough for two servings. The Fish 
Soup was perfectly spiced in a tomato base 
and consisted mostly of shellfi sh, includ-
ing calamari, scampi, shrimp, mussels and 
clams with Branzino (European Sea Bass). 
The Squash Soup was a wide bowl fi lled 
with the brilliant golden orange soup and 
an ample helping of the pure white pieces 
of cuttlefi sh, which at sight could be mistak-
en for a pasta until one bites into the fi rm, 
sweet fl esh.

John ordered the Penne All’Arrabbiata 
(512r), traditionally prepared with chunks 

SEMI-CHILLED
CHARLES W. BORDEN

of tomato and ham, and I went for the Spa-
ghetti with Shrimp, Lobster Pieces, Lan-
goustine, and Fried Zucchini (960r). John 
called the Penne perfect. The Spaghetti was 
fl ush with a light creamy sauce and there 
were ample, bite-sized pieces of the shell-
fi sh and it made me regret we passed on a 
nice white wine with lunch.

We skipped dessert both at our wine 
dinner and the business lunch, but the se-
lection looks marvelous starting with the 
Semifreddo with Almonds (490r). 

Semifreddo has only a couple of rivals in 

Moscow for the name Best Italian, and like 
its rivals customers should be prepared to 
pay accordingly. But few restaurants, if any, 
can boast of a chef with a two Michelin star 
restaurant under his belt, and gracious Nino 
himself, with his kind and gentle manner, 
also enjoys mixing it with the guests. I hope 
we can return when he’s at work at his small 
open grill on his Sicilian terrace.

Semifreddo Mulinazzo
Rossolimo 2
Tel.: 248-6169

SEMIFREDDO. PHOTO BY ALEXEI GOROV.
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then they leave our lovers to themselves. Ev-
erything is clearly labelled and it takes him 
only 10 minutes to prepare his Valentine’s 
gourmet dinner for her. 
11:10pm: He serves the hors d’oeuvres. With 
a smile he says: “I made it myself.” 
Midnight: He says to her: “I just have one 
more surprise. Keep your eyes closed.” He 
places all of the candles around the bath-
room and lights them.

12:05am: He proposes to her: “How about 
a bath?”  

WHAT HE PLANS FOR VALENTINE’S DAY:
8am: He says to her: “Darling, this morning 
we’re not having cereals like we normally 
do. I’m taking you somewhere special.” He 
takes her for breakfast to Hédiard. 
11am: He sends an e-mail to Eric le Provos 
at Cuisine 31 confi rming his order for dinner 
that evening. Eric confi rms the menu:
Escallopes of foie gras with pears and ginger 
chutney, lovers toasted bread
Whole sea bass de-boned and roasted
Baileys mousse

11:30am: He confi rms his order for the 
bouquet of fl owers. 
11:45am: He reminds her boss about the 
deal they had that she is taking the after-
noon off.
12:15pm: The fl owers are delivered to her 
offi ce. There is a card inside: “Look out the 
window at 2:30pm. The man in the uni-
form, standing next to the long black car, 
is waiting for you. You have the afternoon 
off. I fi xed it with the boss. You are now in 
my hands. It must be love… What do you 
think?”
2:30pm: The limousine takes her to the 
spa. They give her the full works.

3:30pm: His personal assistant calls him 
during a meeting to say that the handmade 
candles he ordered a few days ago from St 
Petersburg have arrived in the offi ce. 
4:20pm: He comes out of a meeting and 
remembers that he has to call the concierge 
company about the dacha - not to forget to 
have the caviar out on the table when they 
arrive.  

5:30pm: The limo brings her to the Savoy 
Hotel, where he meets her for drinks in the 
cocktail bar. 
6:15pm: The limo takes them to the New 
Stage of the Bolshoi, where they take seats 
in the parterre for the premiere of a new bal-
let by Christopher Wheeldon. 
7:15pm: While they are watching the per-
formance the driver of the limo goes to pick 
up the candles from the offi ce. 
10pm: The limo takes the two of them to 
the dacha outside of Moscow. The con-
cierge company has really gone to town. 
The fi replace has been lit; the table is set; 

the champagne is on ice.
10:45pm: She tells him that he’s been do-
ing alright so far; but who is cooking this 
evening? He says: “I’ve been in the kitchen 
all day.”
10:48pm: Right on cue Eric le Provos and 
his team from Cuisine 31 arrive with dinner. 
They unpack the bags, decant the wine, and 

ST VALENTINE’S 
A LA RUSSE
On February 14th everyone in Moscow is going to be buying flowers and planning a romantic dinner 

for two. At Passport Magazine we decided that the whole day has to be devoted to romance. 

BY ANONYMOUS
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5:30pm: Her driver has picked her up and 
taken her to meet him outside the Sanduny 
Baths. “I like the way your hands feel” she 
says when he kisses her. 

6:30pm: The traffi c is terrible, and it takes 
them forever to get to the Red Bar, but it is 
worth it. 

7:40pm: The view from the 27th fl oor is 
fantastic. They are looking across at the 
towers going up in the new Moscow City. 
She says that she likes the idea of a galaxy 
level apartment in the Moscow Tower. 
9:50pm: She says to him, ‘How about an 
early night?”

Hédiard: 7 Sadovaya-Kudrinskaya Ul.; 
Tel.: 913-7713. M. Barrikadnaya
Hotel Baltschug Kempinski: 
1 Baltschug Ul. Tel.: 230-5500
M. Novokuznetskaya
Flowers: Au Nom de La Rose: 
1/5 Prechistenskiye Vorota. 
Tel.: (909) 945-6990
Limousine: LimoTour: 
93A. Profsoyuznaya St. 
Tel.: 109- 4773
Spa: Thai Spa 7 Colours. 
36 Rublevskoe Shosse, Bldg 2. 
Tel.: (915) 160-8279
Sanduny Baths: 
14 Neglinnaya St., Bldg. 3-7. 
Tel.: 625-4631
Candles: Baltiisky Candle Factory: 
10 Kolomyazhsky Pr., St Petersburg. 
Tel.: (812) 325-4649. 
www.artcandles.ru 
New Stage of the Bolshoi: 
1 Teatralnaya Ploshad. Tel.: 250-7317
Concierge: Apple Concierge 
Tel.: 780-8600. 
www.apple-concierge.com
Cuisine 31: 31 Leninsky Prospect. 
Tel.: 540-3851/52. www.cuisine31.ru
Red Bar: 23a Naberezhnaya 
Tarasa Shevchenko, 27th Floor
Tel.: 730-0808

WHAT SHE PLANS FOR VALENTINE’S DAY:
7:30am: She wakes him up and says that she is 
taking him for breakfast to the Hotel Baltschug, 
with its views across to the Kremlin.

1pm: Her company courier delivers a card 
to him. Inside it reads, “Happy Valentine. I 
called your boss; she’s giving you the after-
noon off. My driver will pick you up at 2:30. 
He knows where to go.” 

2:30pm: Her driver takes him to the Sandu-
ny Baths. He is given a private room. He has 
a Russian sauna; they beat him with euca-
lyptus leaves. He has a haircut, a manicure, a 
pedicure and a massage.
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OUT OF
When did you fi rst come to Stellenbosch?

My fi rst visit was in 1985, as a young guy 
travelling the world. Then I returned in 1991 
with my parents, a little older and with a 
burgeoning interest in wine. I remember 
thinking just how spectacular the Stel-
lenbosch region was, but I also remember 
very clearly something my father said as we 
travelled around and sampled wines from 
various producers. He said, “They’re giving 
this stuff away”, referring to the ridiculously 
low prices that were being charged. Being 
a man with an eye and an ear for a bargain, 
the words stayed with me.

Why did you decide to buy in Stellen-
bosch?

I had visited South Africa many times 
after 1991, and during that time began to 
formulate a plan to buy a wine property. 
Towards the end of the 1990’s, I was at a 
point where my knowledge of the industry 
had expanded enough for me to begin to 
make objective decisions about the merits 
of different sites and locations. I had been 
looking at a number of potential sites when 
I heard about the sale of the Dombeya farm, 
located next door to the legendary Rust en 
Vrede, which piqued my interest. Once I 
saw it I knew it was the right place, and very 
soon after I signed a contract to buy the 23 
hectare estate.

After receiving an invitation to come 
to Preston’s New Year’s party in 
Cape Town, I hopped on a Lufthansa 

fl ight via Frankfurt to South Africa, fl ying on 
Christmas day; 17.5 hours later I arrived in 
this fantastic city with the famed Table Top 
Mountain as a backdrop.

Preston has been a visitor to South Africa 
for nearly twenty years. In 2002 he bought 
the Dombeya wine farm. The vineyards lie 
on the slopes of the Helderberg Mountains, 
situated in the heart of what is known as the 
Golden Triangle of the red wine industry in 
Stellenbosch. 

Preston has put in a new cellar, fully 
equipped with conveyer belts, sorting ta-
ble and a pneumatic press built to house a 
capacity of 150 tons of fruit. He also hired 
famed winemaker Rianie Strydom. As the 
winemaker at the highly regarded Morgen-
hof Estate for ten years until 2004, Rianie has 
been responsible for crafting some of South 
Africa’s fi nest wines. It is a great credit to 
Rianie that the 2001 Morgenhof Premier Se-
lection (made by her) has recently won Best 
New World Wine in Decanter Magazine, as 
voted by leading critic Stephen Spurrier. 

The 2005 vintage saw Strydom vinify-
ing Sauvignon Blanc, Chardonnay, Merlot, 
Shiraz, and Cabernet Sauvignon. The future 
focus will be to concentrate on Chardonnay, 
a varietal Shiraz, in exceptional years a Bor-
deaux blend and a dry red called Amalgam 
under Dombeya Wines. Pegged for future 
releases are a Haskell icon wine – but only 
after the relatively young vines attain their 
maturity and offer the right fruit quality.

More than thirty of us descended on 
Preston’s winery a few days before New 
Year, and tasted four of the wines. Over a 
glass of wine I asked Preston how an Ameri-
can businessman, living in Moscow, came to 
buy a vineyard in South Africa?

Tell us a little about the estate?
It is located in the Helderberg, a region 

which is known in South Africa as the “Gold-
en Triangle” because of the outstanding 
quality of fruit that it produces and the roll 
call of names that reside there; names like 
Rust en Vrede, Ernie Els, Waterford, Stellen-
zicht, Alto, the list goes on. There is a great 
history here of premium wine production. 

The estate itself has 15 hectares under 
vine, with Cabernet Sauvignon, Shiraz, 
Chardonnay and Merlot planted. The soils 
are perfect for quality wine production 
with a high stone content that just makes 
them hard enough for the vine to struggle 
in, which is what you need to grow great 
grapes. Fertile soil produces too much vig-
our and high yields, which is exactly what 
you don’t want for premium wine.

To top it all off, the view from the estate 
is truly spectacular. It is like living in a post-
card. A truly special place.

What changes have you made so far to the 
estate?

We are at a very exciting stage of our de-
velopment. There have been a lot of chang-
es that have been made with a view to turn-
ing the estate into the leading producer of 
super premium wine in South Africa. A new 
150 tonne winery has been built. We have 
contracted one of South Africa’s best wine-
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South Africa, and Cape Town in particular, has become a magnet for Russian visitors, who love the weather 

and the laid-back lifestyle. President Putin made an official visit to Cape Town in September 2006, where 

he met with President Mbeki, and with representatives of Russian and South African business interests. 

Russian investors have been buying up real estate, and back at home in Moscow, South African wine 

has become very popular. John Ortega took a flight to Cape Town, to look at Haskell Vineyards, owned 

by Preston Haskell, an American businessman based in Moscow.

OF AFRICA
makers, Rianie Strydom, to work exclusively 
for us, and brought in a new marketing and 
viticulture team. I have also asked my part-
ner in D&H Fine Wine Export, Grant Dodd, 
to take over the running of the enterprise 
and things have progressed very well since. 
We have a young, ambitious team in place 
and already the changes have reaped re-
wards. Wine quality is right where we want 
it at this point in time, and we are set for the 
next step in our evolution.

So what is next?
Well, next is getting ready to produce 

the fi rst range of “Haskell” wines. We have 
a three year window for this, and our goals 
are unashamedly elitist. We want to make 
the very best wines possible, wines that 
are judged in an inte rnational context and 
that are seen as being synonymous with 
quality of the highest order. We know that 
we have the grapes and a team capable of 
doing the job; so the rest is about being a 

stickler for detail and making sure that no 
shortcuts are taken.

Our Dombeya range has just been re-
leased, and a brand launch will be held in 
Cape Town and Johannesburg in February. 
We have some exciting wines to show the 
public and it looks like being a terrifi c intro-
duction to the market.

You have spoken about your team there, is 
there anyone we should know about?

Absolutely. First, Rianie Strydom. The 
Strydom name has great currency in South 
Africa, with Rianie’s husband Louis being 
well known as the winemaker for Ernie Els 
Wines and also Rust en Vrede. Rianie has 
come to us via ten years as winemaker at 
the highly regarded Morgenhof Estate and 
has an outstanding reputation. 

Second, Phil Freese. Phil Freese is anoth-
er part of the jigsaw that we are putting to-
gether at the moment, and will be a crucial 
aspect of our quality orientated push. Phil 

BY JOHN ORTEGA
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is our viticultural consultant, coming to us 
via America where he was Vice President of 
Viticulture for Mondavi and also a lecturer at 
UC Davis, one of the worlds leading viticul-
ture educational institutions. He works with 
a number of leading names in South Africa 
and is also married to Zelma Long, who was 
the winemaker for Opus One for many years. 
Phil brings great experience and expertise 
to our operation and has great passion for 
what he does. He will be a big asset.

What is your production at present?
In 2006 and 2007 we will be around 4000 

cases in the Dombeya range, and will gradu-
ally build up from there. Our goal is to push 
up to a maximum of 10,000 cases across 
both the Haskell and Dombeya brands over 
the next 4-6 years.

Where are you selling the wine? Any over-
seas markets being opened up?

Sales are expanding quite quickly, espe-
cially in Cape Town and Stellenbosch. We 
also distribute in Russia through Palais Roy-
al, and the wines can be found on the wine 
lists of many of Moscow’s best restaurants. 
Aside from that we are working on deals 
with distributors in the U.S.A. and a number 
of European countries that look very posi-
tive for us. The winery has been attracting a 
lot of attention of late in South Africa. 

Anyone of note that has been paying a 
visit?

In recent times we have had Sam 
Chelowa, the infl uential president of Gau-
teng province at the estate. In addition, 
Prince Albert of Monaco and Sir Michael 
Smurfi t have paid a visit and have also 
been very complimentary. It is nice to 
know that people with good taste appreci-
ate our wines!

We also sent our winemaker Rianie and 

her assistant Wikus over to Australia in July 
last year for an information-seeking visit. 
They travelled through all the great wine 
growing regions of Australia with Grant 
Dodd, and got to meet many of Austral-
ia’s best known winemakers. Rianie has 
recorded the visit on the blog on our web 
site: www.haskellvineyards.com. It is a very 
good read.

You also have a game lodge in South Af-
rica. How did that come about?

I have always had a love for animals. 
Therefore, it was always on the cards that 
I would have some involvement with a 

project like this at some point in time. 
Monate Game Lodge is located an hour and 
half north east of Johannesburg and is a 
beautiful spot. One of the things I am most 
proud of is our cheetah breeding program 
which has been very successful. You can 
fi nd out more about it by visiting the web-
site: www.monatelodge.com.

Preston, it all sounds terrifi c. We wish you 
all the best and look forward to seeing and 
hearing more about Haskell Vineyards in 
the near future. Thank you for chatting to 
Passport Magazine.

Many thanks.

THE HASKELL VINEYARDS ESTATE

PRESTON HASKELL, RIANIE STRYDOM, JOHNRIANIE STRYDOM, JOHN ORTEGAORTEGA HASKELL VINEYARDSHASKELL VINEYARDS
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HISTORY
In 1486 Bartholomew Diaz, a Portuguese explorer, discovered the 

Cape. The Dutch East India Company was sent to the Cape to establish a 
halfway station to provide fresh water, vegetables and meat for passing 
ships traveling to and from the East. Jan van Riebeeck’s party of three 
vessels landed at the Cape on 6 April 1652.

In 1688 the Huguenots arrived at the Cape. They had fled from anti-
Protestant persecution in Catholic France to Holland where they were 
offered by the Company free passage to the Cape and farmland. The Hu-
guenots made an important contribution to the Cape’s wine industry.

TASTING NOTES
DOMBEYA CHARDONNAY 2004

The wine is 100% wood fermented and matured for 10 months. It has 
a golden yellow colour. The nose shows lime, peach pip, honey and lovely 
smoky flavours. The palate is smooth and buttery with dried apricots that 
add to the sweet/sour tang. The acidity is crisp and gives an edge of fresh-
ness that would allow the wine for more aging.

DOMBEYA SAUVIGNON BLANC 2005
This wine was from the oldest block on the farm, which is 22-years-old. 

The vineyard is planted on a northwestern slope. The wine is 100% tank 
fermented. Two different yeast strains were used to bring out the best 
flavours at the different times of picking. The dominant flavours on the 
nose are granadilla, kiwi and grapefruit, with a touch of tinned peas. The 
palate is lovely and balanced, crisp and dry with asparagus and tropical 
fruit sweetness.

DOMBEYA SHIRAZ 2003
The wine has a vibrant, deep, red-purple inviting colour. The nose 

shows nuances of white pepper, violets, and mocha with a touch of dark 
chocolate. The palate is soft and structured with red cherries and red 
currant flavours lingering in the aftertaste.

DOMBEYA AMALGAM [CABERNET SAUVIGNON/MERLOT] 2003
In 2003 it was the first vintage where the wine was made from the Ca-

bernet Sauvignon and Merlot blocks on the farm. The vineyards were only 
in their second crop and thus made a very soft, subtle wine. Only 12 x 300 
litre barrels of each were made with total time in the barrel 20 months. 
The majority of this wood was second and third fills French oak.  

This is a blend of 50/50 Cabernet Sauvignon and Merlot. 
The colour is a vibrant lively red. The wine has soft tannins and sweet 

warmth that lingers on the palate. The nose has hints of cinnamon and 
other fresh spices that finish it off beautifully. The final thought reminds 
of dark robust berries.

The winery has a restaurant and a wool spinning store were you can buy 
clothing created by local residents.

These wines are for sale in Russia from Palais Royal: www.palaisroyal.ru
Winery web address is: www.haskellvineyards.co.za
Haskell Vineyards. PO Box 12766, Die Boord, Stellenbosch, 7613
Tel: +27 21 881 3895. Fax: +27 21 881 3986
Email: info@haskellvineyards.com

HASKELL VINEYARDSHASKELL VINEYARDS
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ACADEMIA CAFE & PIZZERIA  
Italian food plus sushi bar. 
Great place to enjoy pizza prepared in a wood oven
11.00-midnight. 2 Kamergersky Per., 292-9649

 Tverskaya    

ACCENTI  
Innovative Italian with Japanese touches. 
11.00–last diner. 7 Kropotkinsky Per., 246-1515

 Park Kultury   (Fri, Sat, Sun)

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

 Mayakovskaya  

AIST 
Occupying a three-floor mansion, the first floor holds 
a cafe with a designer interior, a mixed menu from a 
variety of cuisines and more moderate prices than 
are found on the second level. Besides higher prices, 
the second floor also has a classical 19th-century 
dining room interior and a fine-dining menu with a mix 
of French, Italian and Mediterranean dishes. The third 
floor offers a summer patio. Noon-Midnight
8/1 Malaya Bronnaya Ul. 736-9131/32

 Pushkinskaya

AMFITEATRO 
French, Italian, and Mediterranean food with a few 
Georgian dishes. Live music. Noon-last diner
7 Marksistskaya Ul., 911-0523

 Taganskaya  

AMERICAN BAR&GRILL 
Hamburgers, steaks, bacon & eggs breakfast and 
more. Children’s room on weekends. 24 hours
2/1 1st  Tverskaya-Yamskaya Ul., 250-9525,

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

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

 Yuzhnaya

ANGELICO’S 
Italian food with pan-European flair. Homemade 
pastas and seafood. Noon-midnight
6 Bolshoy Karetny Per., 299-3696 

 Tsvetnoi Bulvar    (orders from $200)

ANTONIO 
Stylishly modern yet warm restaurant. Wide selec-
tion of French and Italian wines. Live music
2a Ul. 1905 Goda, 255-1125

 Ulitsa 1905 Goda  

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

 Chistiye Prudy

ANIME I MANGA 
Sushi bar with, as the name would suggest, a Japa-
nese animation and cartoon theme. The walls and ta-
bles are covered with Japanese cartoons. Waitress-
es dress like Japanese schoolgirls. Noon-midnight                                                                               
79 Butyrskaya Ul.  210-3549

 Dmitrovskaya    

ATLAS CAFE AND BAR   
Watch  sport broadcasts and enjoy European cuisine. 
Open from 11.00 to 11.00
57 Bolshaya Gruzinskaya Ul., Bldg.1, 255 9887

 Belorusskaya 

AUSTRALIAN OPEN  
Eclectic fusion menu. 
Kangaroo and ostrich fillet, live sports broadcasts. 
Mon-Fri 10.00-6.00, Sat-Sun noon-6.00
10 Leningradsky Prospekt, Bldg.1, 214-1749

 Belorusskaya    (Thu, Fri, Sat)

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

 Mayakovskaya    

BANANA LEAF  
Sports bar with huge video screen and decent 
Indian food. Noon-22.45 (restaurant), 10.00-
22.30(sports bar). 2 Kozitsky Per., 229-2114

 Tverskaya   

BEGA TOKYO 
Modern Japanese restaurant in minimalist surround-
ings. 11.00-23.00
8th floor Hotel Bega, 11 Begovaya Alley,    946-1733

 Begovaya, Dinamo  

BLEACHERS 2 
All the fun you can handle. 24 hours
30, Tsvetnoy bulvar, 694-23-03

 Tsvetnoy bulvar

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

 Savyolovskaya

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

 Tverskaya  

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

 Mayakovskaya

BERICONY  
Home-style Georgian cuisine cooked over charcoal. 
Traditional decor. Homemade wine. 11.00-last guest 
11 Ul. Volkhonka, Bldg. 6, 298-1332

 Kropotkinskaya  

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

 Tsvetnoy Bulvar

BOTANIKA 
Small, but cute, eatery decorated in soothing shades 
of green fusion restaurant. Serves innovative and 
tasty modern dishes for very reasonable prices. At-
tracts a fairly fashionable crowd. 11.00-midnight 
61a Bolshaya Gruzinskaya Ul., 254-0064

 Belorusskaya

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

 Chekhovskaya    (Wed, Thu, Fri)

BISCUIT  
Casual dining, eclectic menu. Sun-Wed. Noon-Mid-
night., Thu-Sat Noon-1.00
19 Ul. Kuznetsky Most, Bldg. 1, 925-1729

 Kuzn. Most  

BLEACHERS  
Moscow’s newest Sports Bar offers a range of 
Burgers, Pizzas, South American hot dogs, English 
favourites including bangers and mash, Shepherd’s 
Pie initiated by General Manager Martin Bainbridge. 
Features Happy Hour 6-9 every night, Ladies Night 
with free Redd’s Thursdays 7-10 and Monday Count-
down. International sport coverage from around trhe 
world and sports betting on premises from Stan 
James. Discotheque from 20.00, 24 hours 
1,Volgogradsky Prospekt (side of Jackpot).
676-3972

 Proletarskaya   
(50% disc Sun-Mon  noon – 20.00)

BELLAGIO  
Chic Italian in a scenic and elegant atmosphere. 
Live music. 8 Mosfilmovskaya Ul., 143-8887

 Kievskaya 

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

 Pushkinskaya

BON 
The third in a series of designer restaurants with 
design by Philippe Starck (the other two were opened 
in Paris). Italian cuisine for, as would be expected, 
substantial prices. Noon-last guest  
4/4 Yakimanskaya Ul., Building 1, 737-8009 

 Polyanka

BOSCO  
Italian menu with good selection of wines. Relaxed 
atmosphere. 11am-11pm. 3 Red Square, GUM, 1st 
floor, 929-3182/3139

 Okhotny Ryad 

CRU  
Modern Italian prepared by Milanese chef. Specialties 
include homemade desserts. Noon-last guest 
61 Bolshaya Gruzinskaya Ul., 254-0064

 Barrikadnaya  

CAFE ROSET 
Along with an excellent kitchen, Cafe Roset offers 
a spectacular wine on its list, the Australian, 
Clarendon Hills Syrah. Visitors are welcome from 
9am – midnight.
29, Kutusovsky prospect, 249-90-40

 Kutuzovskaya

CAFE PUSHKIN 
A Moscow classic serving upmarket Russian cuisine 
in lavish, 19th century surroundings. The is a bustling 
dround-floor dining hall and a more sophisticated (and 
pricier) experience complete with classical quartet, 
on the upper levels. Reservation essential. 24 hours
Tverskoy Bulvar, 26a, 699-55-90

 Pushlinskaya

CUTTY SARK  
Restaurant stylized as a luxury ocean yacht. Fresh 
seafood. Aquarium with live lobsters and  crabs; 
over 40 varieties of fish in an ice showcase; oysters 
bar. Seasonal offers from the chef. Wine from 
France, Italy, Spain and the New World and other 
elite beverages; cigars. "Captain's Cabin" VIP room. 
11:00-midnight. Cards :all
12 Novinsky ..bldg., 202-1312/1621

 Smolenskaya, Barrikadnaya

CAFE DES ARTISTES  
Elegant French eatery and exhibition hall in one. 
11.00-1.00
5/6 Kamergersky Per., 692-4042

 Tverskaya   

CANTINETTA ANTINORI 
Out-of-this-world Italian plus a selection of 50+ 
Antinori wines. Noon-midnight
20 Denezhny Per., 241-3771

 Smolenskaya 

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

 Kropotkinskaya

CAFE ROSET 
Along with an excellent kitchen, Cafe Roset offers 
a spectacular wine on its list, the Australian, 
Clarendon Hills Syrah. Visitors are welcome from 
9.00 – midnight.
29, Kutusovsky prospect, 249-90-40

 Kutuzovskaya

CAFFE FRESCO 
Relaxed but elegant atmosphere. Homemade pastas, 
pizza, and grilled seafood by an Italian chef. 
Noon-last diner
8, 1st Frunzenskaya Ul., 242-0562

 Park Kultury    

CARRE BLANC 
Tres chic. Award-winning wine list. Beer on tap. 
12.00-midnight. 19/2 Seleznyovskaya Ul., 258-4403

 Novoslobodskaya   

CAFE MANER 
European menu which changes every three days.  
10.00-midnight. 
Berlin House, 5 Ul. Petrovka, 775-1959

 Kuznetsky Most   

CENTRAL HOUSE OF WRITERS  
Modern European food in an intimate 19th century 
ambience
50 Povarskaya Ul., 291-1515/7273, 290-1589

 Barrikadnaya   

CICCO CLUB  
Family-friendly classic Italian restaurant with a 
winter garden. Specialises in Italian wines
8-10 Azovskaya Ul., 310-3611

 Nakhimovsky Prospekt  

CITY GRILL  
Contemporary European cuisine, state-of-the-art 
interior. Noon-2.00
2/30 Sad.-Triumphalnaya Ul., 299-0953

 Mayakovskaya   

COURVOISIER  
Modern European restaurant frequented by the chic 
and stylish. 24 hours
Malaya Sukharevskaya Ploschad, Bldg.8, 924-8242

 Sukharevskaya 

CORREA’S 
A chain of charming New York-style cafe restaurants. 
Reservation advised. 9:00-24:00
Sadovnacheskaya ul.,82/2, 969-21-13,

 Paveletskaya
Bolshoi Ordinka Street ,40/2, 725-60-35,

 Tretiakovskaya
Bolshoi Gruzinskaya street, 32, 205-91-00,

 Belorusskaya
Rublevo-Uspenskoe highway, 85/1, 739-25-86,

 Krilatskoe

CAFE ARARAT  
Armenian food inside the Ararat Park Hyatt. Mon-Fri 
noon-midnight, Sat-Sun 10.00-midnight
4 Neglinnaya Ul., 783-1234, ext. 5028

 Okhotny Ryad  

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

 Mayakovskaya  
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DA CICCO  
Family-oriented Italian dining. Good wine list. 
11.00-midnight. 13/12 Profsoyuznaya Ul., 125-1196

 Profsoyuznaya  

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

 Barrikadnaya

DORIAN GRAY  
Sophisticated, traditional Italian cuisine.
Great Kremlin view. Noon-1.00
6/1 Kadyshevskaya Nab., 238-6401

 Polyanka   

DISCREET CHARM OF THE BOURGEOISIE  
Eclectic menu in a casual atmosphere. Trendy, young 
crowd. 24 hours
24 Ul. Bolshaya Lubyanka, 923-0848

 Lubyanka  

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

 Smolenskaya  

DOUG’S STEAKHOUSE 
Moscow’s best steakhouse. Noon-Midnight
30 Tsvetnoy Bulvar, 694-01-45

 Tsvetnoy Bulvar

DRUZHBA 
Reputedly the most authentic Chinese restaurant 
in town, with an extensive menu ranging from the 
exotic (ears, offal and trotters) to the more usual 
meat and noodle dishes. 10:30-11.00
4 Novoslobodskaya Ul.,  973-1234/12

 Novoslobodskaya 

DOLF  
Modern European cuisine in a contemporary, elegant 
setting. Purchasable artwork on the walls. 
11.00-1.00 daily
3/2 1st Smolensky Per., 241-6217

 Smolenskaya  

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

 Tverskaya, Mayakovskaya  

DZHUSTO  
Upscale Japanese eatery. Sun-Thu noon–midnight, 
Fri-Sat noon-2.00
9 Bolshoi Tolmachevsky Per.,  937-3750, 953 6595

 Tretyakovskaya    

FAUCHON  
Acclaimed French gourmet delicatessen, wine 
department and more. 10.00-23.00
7, 1st Tverskaya-Yamskaya Ul., 978-8083/74 (bou-
tique/restaurant)

 Mayakovskaya 

FILE 
Decorated with seaside motifs, the name means 
fillet and this small one-room restaurant does, as you 
would expect, serve fish fillets among other seafood 
dishes. 11am-11pm
4/3 Strasnoi Bulvar, Building 3, 209-2844

 Pushkinskaya

FLORIDITA 
The total Cuban experience. Live Cuban bands, DJ, 
cocktails, La Casa del Habanos. Noon-till the last guest
Stari Arbat, 36, 241-03-92

 Arbatskaya

FRANT  
Centrally located, two-story cafe located in a 
downtown historical building. Situated on a corner 
with high ceilings and large windows, this cafe is well-
suited to sipping coffee while watching the world 
walk by. 11.00-midnight
1 Ul. Solyanka, 628-5539

 Kitai Gorod

GALEREYA  
Popular with high end crowd. Menu includes sushi, 
European favorites, and more. 24 hours
27 Ul. Petrovka, 937-4544

 Chekhovskaya   

GENATSVALE  
Classic Georgian cuisine with terrific Georgian wine. 
Live music from 19.00. Noon-modnight
12/1 Ul. Ostozhenka, 202-0445

 Kropotkinskaya   (Fri, Sat)

GENATSVALE ON THE ARBAT  
Upscale cuisine to satisfy the most selective 
gourmet. Noon-1.00
11 Ul. Novy Arbat, Bldg. 2, 203-9453

 Arbatskaya  

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

 Teatralnaya

GOODMAN STEAK HOUSE  
Huge steaks, plus generous side dishes and classic 
American desserts, Noon-midnight
23 Tverskaya Ul., 937-5679

 Tverskaya

GIARDINO ITALIANO  
Warm and relaxed Sicilian restaurant specialising in 
handmade pastas and seafood. Generous portions. 
Noon-23.00. 37 Leninsky Prospekt, 958-1292

 Leninsky Prospekt  

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

 Lubianka

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

 Tverskaya

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

 Chekhovskaya

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

 Novokuznetskaya   

GUILLYS RESTAURANT  
Steak&seafood in a historic mansion. Multinational 
culinary hits,special winter menu, extensive wine list. 
Mon-Sun noon-midnight
Stoleshnikov Per., 6, 629-2050, 933-5521

 Tverskaya, Teatral'naya

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

 Profsoyuznaya  

GOGOL-MOGOL  
Chic French-style cafe serving Russian and European 
food. 10.00-11.00. 6 Gagarinsky Per., 203-5506

 Kropotkinskaya 

HARD ROCK CAFE  
Casual favorites – burgers, BBQ, cheesecake 
– amidst rock music memorabilia. 24 hours
44 Ul. Arbat, 205-8335

 Arbatskaya, Smolenskaya    
 (Fri, Sat, and large groups)

I FIORI 
A fashionable place for fashionable people with a fash-
ionable menu featuring Italian, European, Japanese 
and Thai. Has a chill-out section plus turntables for 
guest DJs. The restaurant doubles as an interior-
design studio, so all items such as vases and so on 
are for sale. Noon-last guest
36/9 Novy Arbat, 290-7160

 Arbatskaya

 ITALIANETS  
Casual Italian dining with a French twist.
Noon-23.00
13 Samotyochnaya Ul., 688-5651

 Tsvetnoi Bulvar     

JUST CAFE 
Super-centra European restaurant-club with a plush 
interior complemented by large mirrors in elaborate 
frames and crystal chandeliers. Award-winning 
cocktail concoctor Seyran Gevorkyan mixes up tasty 
tipples. 24 hours
5/6 Tverskaya Ul., 692-6158

 Okhotny Ryad

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

 Arbatskaya

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

 Park Kultury  

KARETNY DVOR 
Azerbaijani. Sample a range of starters like mari-
nated chicken and stuffed peppers before moving on 
to a generous hank of shashlyk. 24 hours
Povarskaya ul., 52, 291-63-76

 Arbatskaya

KHATO  
Modern Japanese restaurant with diverse Japanese 
menu. 11.00-midnight
19 B. Nikitskaya Ul., Bldg.1, 290-2254

 Arbatskaya  

KEKS  
Gallery restaurant with a 1970s European feel. 
11.00-last visitor. 11 Ul. Timura Frunze, 249-6362

 Park Kultury 

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

 Belorusskaya 

KO.BOR.-DASH 
Classical and formal interior with crystal chandeliers 
and portraits in gold frames hanging on the walls. 
Serves a variety of cuisines including Italian and 
Uzbek. Noon-midnight. 3 Orlikov Per., 207-8100

 Krasniye Vorota               

KITAISKY KVARTAL  
Authentic Uigur cusine from the Xinjian Province of 
China. 24 hours. Outdoor Garden at the Propekt  
Mira location. Prospekt Mira 12/1, 207-6252

 Sukharevskaya   

KNYAZ BAGRATION  
Georgian cuisine in authentic 19th century atmo-
sphere, as well as wines and ingredients brought 
from Georgia. Noon-midnight
58 Ul. Pluschikha, Bldg.1, 933-7171

 Park Kultury  

KHAJURAHO  
Indian & European cuisine amongst wooden replicas of 
Indian sculptures. Noon-23.00
14 Shmitovsky Per., 256 8136/7202

 Ul. 1905 Goda    (Fri, Sat) 

LA HACIENDA 
Authentic Mexican Cuisine under direction of Moeses 
Castro. Noon-Midnight
13 Komsomolskiy Prospekt, 246-57-26

 Park Kulturi

LA GROTTA  
Modern Italian cuisine in a light, spacious interior. 
Noon-midnight. 
27/4 Bolshaya Bronnaya Ul., 200-3057

 Tverskaya  

LOUISIANA STEAK HOUSE  
A variety of steaks and shashlik.
 European food served as well. 
11.00-1.00
30 Pyatnitskaya Ul., Bldg. 4, 951-4244

 Novokuznetskaya   

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

 Belorusskaya

LUBYANSKY 
Housed in the same building as the FSB's premises 
by Lubanskaya Ploshchad. The two-level restaurant 
among its numerous designer features has five 
projection screens, a DJ and VJ booth and a sound-
proofed area suitable for either karaoke or private 
business meetings. The menu offers a mixture of 
Middle Eastern, Mediterranean with some Russian 
offerings. 24 hours. 
7 Malaya Lubyanka, 621-1378

 Lubyanka

LYUSTRA  
European, Middle Eastern and fusion cuisine in 
elegant 19th century palace. Noon-last guest
11/1 Vorotnikovy Per., 299-5852/3378

 Mayakovskaya    

L’ ETRANGER  
Intimate French-style fusion with  friendly atmo-
sphere.12.00-midnight
13, 1st Tverskaya-Yamskaya Ul., 250- 9648

 Mayakovskaya 
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LOFT  
European with French emphasis. Great view of 
Moscow from the open-air balcony. 9.00–12.00
25 Nikolskaya, 933-7713/14

 Lubyanka    (for special view)

LE GATEAU  
Homely French cooking with European touches. 
9.00–1.00 23 Tverskaya Ul., 937-5679, 209 5020,

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

 Paveletskaya
24/27 Sadovaya-Samotechnaya Ul., 725-6476,

 Tsvetnoi Bulvar     

LITTLE JAPAN  
Arkady Novikov’s latest, this time Japanese cuisine of 
average price and standard. 13.00-1.00
12a B. Dorogomilovskaya Ul., 243-2133

 Kievskaya

MEKHANA BANSKO  
Full Bulgarian menu. Whole baked lamb marinated in 
beer on Fridays. Folk music and dancing waiters. 
Sun-Thur noon-11.00, Fri-Sat noon-last diner
9/1 Smolenskaya Pl., 241-3132/6729, 244-7387

 Smolenskaya    

MAHARAJA  
A favourite spot for spicy Indian food. 
Noon-23.00
2/1 Ul. Pokrovka, 921-9844

 Kitai-Gorod  

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

 Barrikadnaya  

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

 Ulitsa 1905 Goda  

MONPLASIR  
French cuisine in a lavish 19th-century 
Russian dining hall. 11.00-last guest
2 Ul. Schipok, 737-0494

 Belorusskaya  

MADAM GALIFE  
Thai, Hungarian, Andalusian and Georgian food.
Live music. Noon-Midnight weekdays, 
5.00-Midnight Sat-Sun
26/1 Prospekt Mira, 775-2601

 Prospekt Mira

MILK AND HONEY  
Modern European cuisine in an over-the-top 18th 
century Hermitage-like interior. 24 hours
38 Myasnitskaya Ul., 921-3278

 Chistiye Prudy

MOSCOW-BERLIN  
Ideal for coffee and desserts. 
Central European menu. 24 hours
52/2 Ploschad Tverskoi Zastavy, 251-2282

 Belorusskaya 

MOSCOW-ROME  
Upmarket, Mediterranean food. 24 hrs
12 Stoleshnikov Per., Bldg.2, 229-5702

 Tverskaya   

MAISON CAFE  
Home-style French cooking in pleasant environment. 
Moon-1Midnight
12 Savvinskaya Nab.,Bldg.8, 246 3240

 Smolenskaya 

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

 Mayakovskaya 

NOSTALGIE  
Sophisticated French with European and Japanese 
touches. 5,000-bottle wine cellar. Noon–last diner  
12A Chistoprudny Bulvar,  625-7625

 Chistiye Prudy   

NA LESTNITSE  
Between Stary and Novy Arbat on 3 levels. Sushi 
menu, Mexican specialties, choice of pasta. DJ’s and 
show programs
1/4 Smolensky Per., 24 hours, 244 0655, 202 7670

 Smolenskaya 

NIGHT FLIGHT  
European favorites by Swedish chef: foie gras, elk 
carpaccio, pineapple sorbet.  6.00-5.00 
17 Tverskaya Ul., 229-4165

 Tverskaya  

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

 Tverskaya    

OCEAN DREAM 
A seafood restaurant with a twist. Run by Indian 
restaurateurs, this eatery offers a change from the 
swathe of Mediterranean seafood restaurants that 
have opened around town by offering seafood served 
in an Indian and Portuguese fashion. Quite expensive. 
11.00-last guest
26 Nikoloyamskaya Ul., 502-9906

 Marksistskaya

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

 Chistiye Prudy, Lubyanka 

POLO CLUB 
International cuisine in stylish and modern sur-
roundings. Menu includes prime beef steak and 
a good selection of seafood. Extensive wine list. 
18.00-Midnight
Marriot Royal Aurora Hotel, 11/12 Ul. Petrovka, 
937-1024

 Pushkinskaya

PRADO CAFE  
Predictable offering of European, Italian, Chinese and 
Japanese food in plush surroundings. Noon-2.00
2 Slavyanskaya Ploschad, 784-6969

 Kitai-Gorod 

PETROVSKY 
Classically styled restaurant situated on the second 
and third floors above a boutique. Offers European 
dishes with modern touches. 11.00-midnight                                                             
21 Ul. Petrovka, 624-0358, 621-5713

 Chekhovskaya

PROS & CONS  
Cozy, relaxed restaurant with a French-Italian menu. 
Good wine list. Noon–midnight
28 Trubnaya Ul., 921-3392

 Tsvetnoi Bulvar  

PANAME  
French-owned with traditional menu, relaxed atmosphere
7 Stoleshnikov Per., (entrance through the courtyard), 
229-2412

 Okhotny Ryad

PASTA DELLA MAMMA  
Many kinds of home-made pasta and pizza. From noon 
to midnight
12/9 Spiridonyevskiy Per., 730-5600

 Pushkinskaya

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

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

 Kutuzovskaya

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

 Arbatskaya 

PEPERONI  
Delicious Italian cuisine and decor. 11.00-Midnight. 
17 Petrovka Ul., 980-7350

 Pushkinskaya  

PREGO PIZZA & PASTA  
Traditional Italian cuisine and decor. 10.00-Midnight. 
6 Dolgorukovskaya Ul., 785-7895

 Novoslobodskaya  

PARISIENNE 
Four Dining halls in a 19th century mansion, with 
traditional French cuisine.  Vintage French and Italian 
wines.  Live salon jazz on Fridays/Saturdays.  13.00 
until last guest
31 Leningradsy Prospect; 613 0784

 Belorussaya, Dinamo 

RIVIERE 
Upscale French food in a smart setting. 
Noon-last diner
4 Bolshaya Dorogomilovskaya Ul., 243-0977 

 Kievskaya  

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

 Tverskaya R (Thu, Fri, Sat)

RYTSARSKY CLUB  
Georgian specialties with great views  from the top 
of Vorobyovy Gory. 1.00-midnight
28 Ul. Kosygina, 930-0726

 Leninsky Prospekt   

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

 Prospekt Mira  

SHAFRAN  
Situated between Patriarch’s Pond Pond and Tver-
skaya ulitsa. Sample a range of the delicious mezes, 
which come with unlimited bread. 9:00-24:00
Spiridonevsky pereulok,12, buld.9, 737-9500

 Tverskaya

SIMPLE PLEASURES 
First-rate  American dining in tranquil atmosphere. 
12.00-12.00 daily, Tue, Fri,  Sat – 2.00.
22/1 Ul. Sretenka, 207-1521

 Sukharevskaya   

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

 Tverskaya      

SHATUSH  
Modern Chinese with European influences. Minimalist 
black wood interior. Noon-midnight 
17 Gogolevsky Bulvar, 201-4071

 Kropotkinskaya 

SHTOLTS  
European cuisine in three differently-decorated 
rooms. Noon-last diner
25–27 Savvinskaya Nab.,246-0253

 Smolenskaya  

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

 Belorusskaya  

SINDBAD 
Delightfully fresh food. Which includes a veal stew 
that neverfails. The place is small and reservations 
are not taken. 12:00-24:00
Nikitsky blv., 14, 291-71-15

 Tverskaya

SYRNAYA DYRKA  
Great range of French cheeses. Noon-midnight. 
32 Ul. Bolshaya Dmitrovka, Bldg.4-6.,209-1007

 Chekhovskaya 

STARLITE DINER   
American ‘50s-style diner, extensive menu with 
great breakfasts, nachos and milkshakes. 
Expat hangout. 24 hours
16, Ul. B. Sadovaya, 290-9638,

 Mayakovskaya
9a Ul. Korovy Val, 959-8919,

 Oktyabrskaya  

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

 Tverskaya  

SAPPORO  
Modern Japanese restaurant with an extensive sushi 
and sashimi menu. Noon-23.00
14 Prospekt Mira, 207-0198/8253

 Prospekt Mira  

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

 Park Kultury   (6 options)

SEMIFREDDO 
Little bit of everything – special set from chef. Large 
list of wines, sparkling wines, grappa and cognacs
Noon-23.00. 2 Rossolimo Ul., 248-6169

 Park Kultury

SENO 
This inexpensive Russian restaurant is a good option 
for the budget- or time-conscious. Its excellent 
self-service buffet offers a wide range of salads and 
hot meals. 9:00-24:00 
Kamergersky pereulok, 6 building 1, 692-04-52

 Tverskaya

SETTEBELLO 
Classic Italian menu with a Russian twist. Cozy coffee 
lounge. Noon-last diner
3 Sadovaya-Samotechnaya Ul., 299-1656/ 3039

 Tsvetnoi Bulvar  

SPAGO  
Stylish restaurant with a wide range of pastas. 
Live music. Noon-23.00
1 Bolshoi Zlatoustinsky Per., 921-3797

 Lubyanka  
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SYR  
Charming Italian restaurant with a wine lounge on the 
second floor. Noon-last diner
16/2 Sadovaya-Samotechnaya Ul., 209-7770

 Tsvetnoi Bulvar  

SULIKO  
3 elegant dining rooms,120 Georgian specialties. 
Noon-Midnight
42/2 Ul. Bolshaya Polyanka, 238-2888

 Polyanka   

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

 Okhotny Ryad  

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

 Tsvetnoi Bulvar

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

 Kropotkinskaya  

TINKOFF  
A beermaker’s industrial-style restaurant. 
Live music. Noon-2.00. 11  Protochny Per., 777-3300

 Smolenskaya   

TOKYO  
Creative setting with sophisticated Japanese food. 
Noon-midnight
6 Ul.Varvarka (inside Rossiya Hotel), 298-5707/5374

 Kitai-Gorod  

ULEY  
Fusion from a French chef whose credo is “Food is 
art”. Sun-Wed noon-2.00, Thu-Sat 2pm-2.00
7 Ul. Gasheka, 797-4333

 Mayakovskaya    

TUTTO-BENE  
Bright, eclectic decor with cuisine from different 
Italian provinces. Vegetarian menu available. 
Good selection of Italian and French wines. 
Noon-23.00 
1/15 Kotelnicheskaya Nab., 234-3223, 915-2610

 Kitai-Gorod   

TSIMMIS  
Cuisine is comprised of original, carefully-collected 
home recipes. Beautiful interiors. 
Separate kosher area with its own kitchen and grill. 
Noon-midnight. 
Kosher kitchen closed Sat
3 Novoslobodskaya Ul., 973-0873

 Novoslobodskaya   

TUNNEL  
Japanese-American food with a European twist. 
Menu includes shashlik, chicken curry and 
vegetarian dishes. 
24 hours
7 Lubyansky Proezd, 937-4101

 Kitai-Gorod  

TESORO 
Modern Italian food including over fifteen varieties of 
pizza. Good venue for business or romantic dinners. 
Live pianist evenings. 
10.00-23.00
4 Romanov Per., (Romanov Business Centre), 
937-7730

 Tverskaya  

T.G.I. FRIDAY’S  
American favorites in a cozy wood–paneled setting. 
Noon-midnight
18/2 Tverskaya Ul., 200-3921/2497,

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

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

 Kurskaya
14 Ul. Novy Arbat, Bldg.1, 291-1318, 

 Arbatskaya 
23 Ul. Garibaldi, 779-4211,

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

 Novoslobodskaya     

VERSIYA 1.0 
Super modern cafe/club/restaurant with a virtual-
reality theme. The menu consists of dishes of modern 
European cuisine while the cocktail list is extensive. 
The establishment's main drawing card however, is 
its virtual-reality room, where the walls and doors 
all become giant displays showing cosmic scenes, 
ocean panoramas and other such "realities." 
Noon –2.00, Fri. & Sat. noon-16.00
3 Ul. Varvarka, 647-1303/04

 Ploshchad Revolyutsii

VOGUE CAFE  
European food, top clientele. 
Mon-Thu 8.30-1.00, Fri 8.30-2.00, 
Sat noon-2.00, Sun noon-1.00
7/9 Ul. Kuznetsky Most, 923-1701

 Kuznetsky most   

VREMYA YEST  
European food with German and Czech emphases. 
Beer on tap. Noon-5.00
1/2 Lesnaya Ul.,251-6873

 Belorusskaya  

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

 Kropotkinskaya  

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

 Tverskaya, Mayakovskaya  

VESNA  
Chic modern interior with an Italian-Japanese menu. 
Noon-midnight
19/1 Ul. Novy Arbat, 783-6996

 Arbatskaya 

VILLA ROSA 
Fancy Italian restaurant housed in a 19th century 
mansion. Features rose-colored interior design, high-
back arm chairs and finished of with chandeliers. Be 
prepared to spend a lot of money. Noon-midnight
52 Pyatnitskaya Ul., 951-4080

 Dobryninskaya

YAPONA MAMA  
Japanese food in modern, steely surroundings.
Sun-Thurs noon-last diner, Fri-Sat noon-5.00
11 Tsvetnoi Bulvar, Bldg. 3, 921-6098

 Tsvetnoi Bulvar    (Fri, Sat, Sun)

YELLOW SEA  
Chinese and Japanese cooking with a separate oyster 
menu. Chef’s specials, comprehensive wine and 
cigars list, summer menu. Live gigs by international 
artists on the summer terrace. Sun to Tue, noon to 
1.00, Wed to Sat, from noon to 6.00
27 Ul. Bolshaya Polyanka, 953 9634/54

 Polyanka

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

 Mayakovskaya

ZOLOTOI KUPOL  
Upmarket restaurant serving Caucasian and pan-
European cuisine. 
Wide  selection of beverages. 
24 hours
Gorky, Rublyovo-Uspenskoye Shosse, 419-5278

1 REDSQUARE 
The menu features lavish, centuries-old recipes. Ex-
pect cream-laden meat dishes with sticky fruit-based 
sauces and live folk music.
 Noon – midnight
Krasnaya ploshchad, 1, 625-36-00

 Okhotny riad

4 ANGELS CAFE 
Cuisine: European, Russian, Japanese
Cozy cafe with gorgeous interior. New menu. Collec-
tion 06/07 Autumn Winter. 
Sunday-Thursday: 12.00-6.00 Friday-Saturday:
24 hours
5 Pokrovka, 364-33-39

 Kitay-Gorod 

5 RINGS RESTAURANT 
Cuisine: European, Russian
Classic European Restaurant with cozy atmosphere 
and elegant interior. 
Noon-last Diner
27 Dolgorukovskaya, 250-25-51

 Novoslobodskaya  

13 SANDWICHES BISTRO  
Cozy Italian eatery serving warm pressed gourmet 
sandwiches. 
Open from 10.00 to 7.00.
www.13sandwiches.ru 
21 Ul. Trubnaya, 106 4996

 Trubnaya. 

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

 Belorusskaya 

ROYAL

THAI

CUISINE

RESTAURANT
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It has been a long and strange winter in Moscow this 
year. With the temperatures going up and down all 
winter and with hardly any snow on the ground, it ’s be-

come less and less romantic being in Moscow this winter 
season. Right now Moscow is only good for stepping over 
muddy puddles in the gutters and getting germs from 
close contact with other Muscovites in the steamy and hu-
mid metro.

With a week-long vacation in early January, the whole 
city shuts down and after 2 years of listening to the famil-
iar refrain of, “and where are you going for the holidays? ” 
I was ready to join the lemmings swarming to Shereme-
tevo and Domodedovo over the New Year’s weekend. And 
did we swarm; the lines for checking in at the airport were 
stretching out the door as everyone jostled for position. 
Some scary fights broke out during the hours of wait-
ing, but no serious damage occurred. After all, we were 
in a holiday mood and not in a mood to get arrested and 
hauled back to Moscow.

So off I went to Italy for a mid-winter break. Going to 
Italy doesn’t give you much of a break from Moscow locals 
who have also fled the dark and dreary city. I saw many 
Moscow expats and natives soaking up the Italian sun in 
the many outdoor cafes and restaurants. You could tell 
who we were; dressed in our overly-heavy down and fur 
coats, we had that stunned, “Is-it-really-January-and-sun-
ny-here? ” look about us as we stared up at the sky in be-
tween sips of espresso. And I thought that most Moscow 
vacationers would be stretched out on the sand down at 
the Red Sea resorts or far away in Asia on the beaches of 
Thailand. And what a contrast to Moscow! Palm and cy-
press trees gently waving in the temperate breezes blow-
ing off the Mediterranean, with great food to eat and lots 
of museums and little streets and squares to explore. No 
threat of snow and no threat of icy streets on my vaca-
tion! 

As my plane flew north above Russia, I prepared myself 
to face the remainder of the Moscow winter. We plunged 
down through the gray cloud cover towards the airport 
and I said goodbye to the sun, possibly forever, I thought. 
Down below, snow was still absent from the woods near 
the airport. I saw bare trees and bare ground and in among 
them, a small herd of deer nibbling on the sparse pickings 
in the woods. A momentary thrill – it could be cold and 
clean down there and after all, there are at least two more 
months of winter with temperatures bound to go below 
freezing for a night or two if we are lucky. Of course, I look 
forward to spring; just give me a little winter before then! 

GOT 
OUT 
OF 
TOWN 

LINDA LIPPNER

РУССКИЙ  ЯЗЫК

HOW TO SAY … EXCUSE ME!

Whereas in English, this phrase works universally in all the situa-

tions below, the (overused by the English speaker) ‘Извините’, is 

not always appropriate. In Russian you need 3 different phrases to 

convey the message ‘Excuse me’, depending on the context:

To say Excuse me in the sense ‘Sorry!’:

Прошу прощения!

Sorry. (Literally: “I ask forgiveness”).

Прошу прощения, я вас не заметил.

Sorry, I didn’t notice you.

Прошу прощения, я вас не расслышал.

Sorry, I didn’t hear you.

Прошу прощения, я вас не узнал.

Sorry, I didn’t recognize you.

Прошу прощение, я не специально!

Sorry, I didn’t do it on purpose.

To say Excuse me in the sense ‘You’re in my way’:

Разрешите, пожалуйста!

Excuse me. (Literally: allow me).

Разрешите пройти.

(Excuse me), let me through, please.

Разрешите выйти.

Let me out, please. 

Разрешите войти.

Let me in, please.

To say Excuse me to preface a request:

Извините, пожалуйста!

Excuse me. (Literally: forgive me). 

Извините, пожалуйста, время не подскажете?

Excuse me, do you have the time, please?

Извините, пожалуйста, у вас нет ручки на секунду?

Excuse me, could I borrow your pen a sec?

Извините, пожалуйста, где ближайшее метро? 

Excuse me, where’s the nearest metro?

PREVIOUS PHRASES ON WWW.RUSLINGUA.COM
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After the holiday, I heard the sad news 
that a centimillionaire business ac-
quaintance had lost the opportunity 

to enjoy his wealth with his small daughter, 
son and beautiful wife by crashing his Merc 
on Rublovskoye Shosse while speeding home 
late at night. Sad news, and even sadder that 
this is just one addition to the awful traffi c 
accident statistics in Bedrock, which account 
for 13% of the traffi c deaths in a country that 
has the highest road death rate in Europe. The 
combination of inexperienced but aggressive 
drivers who consider seatbelts unmanly (or 
unwomanly as the case may be), poor road 
conditions, and just plain stupidity, has made 
proximity to the road one of the most danger-
ous places to be in this country, whether by 
car or on foot.

One day last week, the morning news 
reported that 28 accidents had been “reg-
istered” in the previous 24 hours. I’m not 
sure what “registered” means in this con-
text, but it surely bears no relationship to 
the number of accidents – every day I see 
at least one accident in the ten minutes it 
takes to get Fred Jr. to the school bus in the 
morning. Just today, in the hour and a half I 
spend on the road, covering about 55 kilo-
metres, I counted fi ve traffi c accidents. And 
if the damaged vehicles were sitting in the 

FATE
road, it means they were waiting for the GAI 
(traffi c police) to write it up for insurance 
purposes. I guess these write-ups don’t 
count as “registered.”

Most accidents are relatively minor rear 
end collisions. Bedrock drivers love to sit a me-
tre off the back of your car, even at high speed, 
oblivious to the effect that a quick brake from 
the car in front will have. But even in a minor 
accident, a seatbelt can reduce injury or even 
save a life. But, of course, no self-respecting 
Bedrock driver would ever wear one.

In my early years in Bedrock a GAI would 
stop a driver without a seatbelt, so drivers 
symbolically pulled the belt across them (but 
did not latch them). I remember that one of 
my business associates substituted a bright, 
wide pair of suspenders for his missing seat-
belt. A few years ago I asked my regular driver 
why he didn’t wear seatbelts. He fi rst respond-
ed that he could brace himself in an accident, 
and followed with a second answer, “If I get in 
an accident and die, anyway it is fate.”

Today, when you catch a gypsy cab and 

start to belt up, more likely than not the driver 
will tell you it’s not necessary. He’s referring to 
the fact that the GAI no longer stops drivers 
for not wearing a seatbelt, and I suppose it in-
sults his skill as a driver. 

Modern cars have seat belt alarms, but 
Bedrock drivers are nothing if not ingenious. 
During a recent trip to the regions, we had of-
fi cial drivers. When an offi cer picked us up in a 
late-model Camry, the seat belt was missing, 
and in its place a plug (the metal clip without 
the belt) was latched in to defeat the seat belt 
alarm. Later, we transferred to another late-
model import with an OMON (special forces) 
driver; this time the front belts were strung 
around the back of the seats and latched in 
permanently.

Just for fun, to see some of the marvellous 
Bedrock driving techniques, google “Leforto-
vo Tunnel video.” This is a one-minute video 
taken from fi xed traffi c cams inside this new 
tunnel on the Third Ring and shows an as-
tounding sequence of spectacular accidents 
at just this one location. 

FRED FLINTSTONE

CARTOON BY VLADIMIR ROMANOV.



PA
S

S
P

O
R

T 
| 

FE
BR

UA
RY

 |
 2

00
7 

| 
IS

SU
E 

#
 0

2 

c
o

m
m

u
n

it
y
 l
is

tin
g

.

44

MUSIC
MOSCOW INTERNATIONAL CHOIR
Moscow International Choir is an 
amateur choir.
They sing a mixture of classical 
and popular music, and have two 
seasons with concerts at the 
end of each season, in December 
and May.  
The choir is always looking for 
more members of all ages, 
nationalities and singing levels. 
The choir also organizes social 
evenings and dacha days in the 
summer. It is a wonderful way 
to meet like-minded people of all 
nationalities.
The Moscow International 
Choir has started its spring 
season and is currently holding  
rehearsals every Tuesday at 7.00 
pm at St Andrew's Church on 
Voznesensky Pereulok. 
New singers are welcome; no 
experience necessary, just come 
along. 
For more information please 
contact: Moscow.International.
Choir@gmail.com
Contact: Chantal Cooper 
200-5205, 8-917-552-8339

RELIGION
ST ANDREWS ANGLICAN CHURCH
February 2007 schedule
SUNDAYS:   
8:30 Holy Communion 
11:00 Sung Eucharist with Sunday 
School and Creche
18:30 Evening Prayer
WEEKDAYS:
8:30 Morning Prayer 
18:30 Evening Prayer (including 
Saturday)
WEDNESDAYS:
19:00 Holy Communion 
19:45 Bible study 
20 FEBRUARY
19:00  Shrove Tuesday
Party at the parsonage 
21 FEBRUARY
19:00 Ash Wednesday
Ecumenical Service of Holy 
Communion with Imposition of Ashes

Thursday Night Is Concert Night 
at St Andrew’s!
Classical Concerts begin at 7:30 PM
Tickets at the door.

ST ANDREW'S ANGLICAN CHURCH
Voznesensky Pereulok 8, 
Moscow (Metro Okhotny Ryad 
or Pushkinskaya)
Phone/Fax 629-0990
Web site www.standrewsmoscow.
org

MOSCOW CONGREGATION FOR 
PROGRESSIVE JUDAISM 
2nd, 9th, 16th and 23rd of February 
2007 – Friday night service at 7:00 pm 
3rd, 10th, 17th and 24th of February 
2007 – Saturday morning service 
at 11:00 am
4th of February – Moscow Jewish 
Community Annual Charity Fair. 
1-7pm, arts, crafts, Jewish 
food, children's program, klezmer 
music. All proceeds go to children 
with serious illnesses (diabetes, 
cerebral palsy).

VENUE: Moscow Jewish 
Community House, 
Ul. Volochaevskaya, 14/1
Phone: (495) 632-5598
Contact person: Nelly Shulman

INTERNATIONAL CHRISTIAN 
FELLOWSHIP
Sunday School, 10:00
Sunday Worship Service, 11:15
ICF is an evangelical church 
dedicated to strengthening and 
spreading faith in the Lord Jesus 
Christ. If you are a Christian 
(or if you're just interested) we 
warmly welcome you to come to 
our Sunday morning service. Our 
contemporary worship services 
are conducted in English with 
simultaneous translation into 
Russian. Most of our members 
are expatriates from many 
different countries and diverse 
denominational backgrounds, so 
you're sure to feel at home. For 
more information, contact the 
ICF office at: 507-0635

VENUE: Bolshoi Nikolopeskovsky 
Pereulok, 12a

SOCIAL
AUSTRALIAN AND NEW ZEALAND 
SOCIAL WOMEN’S GROUP (AUSKI’S)
The Auski group meets at 
least once a month for lunch, 
usually on the second or the 
third Wednesday, or whatever 
date is most convenient for 
whoever is hosting. Primarily a 
social support group, we are a 
relatively small but very social 
and welcoming group. The Auski 
group is open to all Australian 
and New Zealand citizens and 
their spouses.  A limited number 
of associate memberships are 
available.  There is no charge 
for membership.  For more 
information please call Joy Harris 
on: 255-4915 or 722-6113 or 
email: joykatheryn@hotmail.com

SPORT
EXPAT OVER 30'S FOOTBALL 
(SOCCER) LEAGUE
If you're a keen footballer, about 
30-years-old or older, why not join 
our fun (but a bit serious) league? 
With 8 sponsored teams of various 
levels, professional referees and 
a great social scene, it's a great 
chance to meet new friends and 
get fitter at the same time. In the 
winter, we are located in Dinamo's 
full size indoor pitch and play 90 
mins per game every Saturday or 
Sunday (depending on the schedule 
for each team)
For more information, please email 
Nick Rees at:
nickrees99@yahoo.com

METIS
A group that works to overcome 
discrimination and hardship faced 
by mixed-race children in Russia.
Gathering at the Central Children’s 
Russian Library, Oktyabrskaya 
Square, #1. We are looking for 
sponsors: we need money to invite 
some artists, and to buy presents. 
Our children can perform songs 
and poetry, but we don’t have 
a teacher who will lead them. 
Anybody is cordially invited to a 
programme of events and learn 
more about the work of the Metis 
Charity.

17 February Ethnic Gathering at 15:00
Contact: Emilia Tynes-Mensah
metis2001@mail.ru

INTERNATIONAL WOMEN’S CLUB
The International Women’s Club 
of Moscow will hold its General 
meeting interest groups sign-up on 
February 15th 10:00-12:00. 
Address: Holiday Inn Moscow 
Sokolniki, 2 Rusakovskaya St.
The IWC newcomers meeting will 
take place on February 22nd. 
Contact: Joy Harris
(joykatherine@hotmail.com, 
255-4915)

HELP LINES
ICL HELP LINE
Free Psychological Help Line
8-926-113-3373
A free, confidential phone-in 
service, providing professional 
counselling in a discreet, 
comfortable atmosphere. 
This service is provided by an 
international team of psychologists 
and psychotherapists experienced 
in counselling on different 
relational and personal issues, 
handling trauma and crisis, career 
counselling and psychotherapy. 
Counselling is available in English, 
Russian, French, and Polish.
8:00 am-11:00 pm daily
Contact: ICL@list.ru
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HOTELS 
Akvarel Hotel Moscow
Alrosa 
Ararat Park Hyatt
Art-Hotel 
Baltchug Kempinski
Courtyard by Marriott Moscow 
City Center
East-West
Globus
Hotel Irbis
Hotel Zarya
Iris
Katerina
Marriott Grand
Marriott Royal Aurora Hotel
Marriott Tverskaya
Metropol
Mezhdunarodnaya 2 
Moscow Country Club
National
Novotel 1. Novoslbodskaya
Novotel 2. Sheremetyevo
Orlyonok
Ozerkovsky Hotel
Proton
Radisson Slavyanskaya
Renaissance
Sheraton Palace 
Sretenskaya
Swissotel Krasnye Holmy
Tiflis
Volga
Zavidovo
Zolotoye Kol‘tso

EMBASSIES
Australia
Austria
Belgium
Brazil
Canada
China
Cyprus
Czech Republic
Denmark
Egypt
Finland
France
Germany
Greece
Hungary
Iceland
India 
Indonesia
Ireland
Israel
Italy
Japan
Kuwait
Luxembourg
Malaysian Embassy
Netherlands
New Zealand
Norway
Philippines
Poland
Portugal
Saudi Arabia
Singapore
Slovakia 
Slovenia
South Africa
South Korea
Spain
Sweden
Thailand
U.S. Embassy. South Gate
United Arab Emirates
United Kingdom

RESTAURANTS & BARS 
13 Sandwiches
Academy 
Acapulco
Accenti
Adriatico
Alpen Terrasse
American Bar&Grill. Zemlyanoi Val
Antonio
Art Bazar
Art Chaikhona
Australian Open 
Baan Thai
Beavers
BeerHouse
Benihana
Bezh
Big-Pig-Pub
Bleachers
Blue Elephant
Bookafe
Budvar
Cafe Atlas
Cafe Courvoisier  
Cafe Michelle
Cafe Mokka
Cafe Roset
Cantinetta Antinori
Carre Blanc 
Casual
Che Guevaro
China Dream
Cicco Pizza
Coffee Bean, Pokrovsky
Coffee Bean, Pyatnitskaya
Coffee Bean, Stretenka
Coffee Bean, Teverskaya
Colonna
Correas'da Milio
Darbar
Deli France
Delis Cafe
Delis Cafe
Donna Klara
Dorian Gray
Doug & Marty‘s Boarhouse
Doug‘s SteakHouse
Esterhazy
Fat Mo
Four Angels/Five Rings
French Cafe 
Gallery of Art
Gandhara
Gibo e Viso
Gorki
Guilly‘s
Gulden
Hard Rock Cafe
Hic Bibitur
Ichiban Boshi
IL Patio, Leninsky Prospect
IL Patio, Novinsky 31
IL Patio, Smolenskakaya
IL Patio, Tverskaya Yamskaya
IL Patio, Volkhonka
Italianets
Khajuraho
Kivayaki
Labardans
Le Club
Le Hacienda
Leonardo
London Pub  
Los Bandidos
Louisiana Steak House
Maisoncafe
Marios
Mekhana Bansko
Mesto Vstrechi
Moka-Loka 

Molly Gwynn‘s Krasnaya Presnaya
Molly Gwynn‘s Pub, Nov. Arbat
Molly Gwynn‘s Pub, Pyatnitskaya
My Place
Night Flight
Noahs Ark
Nostalgie
Paname
Pancho Villa
Paper Moon
Parisienne
Pinocchio, Kutuzovsky Prospect
Pizza Express
Pizza Maxima
Planet Sushi, Nov. Arbat
Planet Sushi, Tverskaya Yamskaya
Planet Sushi. Leninsky Prospect
Planet Sushi. Novinsky 31
Planet Sushi. Smolenskaya
Porto Maltese
Porto Maltese. Leninsky Pr.
Public
Pyramid
R&B Cafe
Rendezvous, Hotel Iris 1 floor
Santa Fe
Scandinavia
Seven Seas
Shafran
Shamrok 
Shanti
Silvers Irish Pub
Simple Pleasures
Starlite Diner. Mayakovskaya
Starlite Diner. Octoberskaya
Sudar
SunGate(Fame Cafe)
T.G.I.Friday‘s. Len. Prospect
T.G.I.Friday‘s. Novoslobodskaya
T.G.I.Friday‘s. Novy Arbat
T.G.I.Friday‘s. Tverskaya
Talk of Town
Tapadecomida restaurant
Tesora
The Place
The Real McCoy
Tofu
Trattoria Macaroni
Tunnel
Uley
Uni (Old Tokyo)
Uzbekistan
V.I.P.National
Vanilla SKY
Vesna
Viva la Vita
White Sun of the Desert
Yapona Mama
Yellow Sea
Zapravochnya
American Bar&Grill. Tverskaya 
Yamskaya

MEDICAL/ DENTAL CENTERS 
American Clinic 
American Dental Center
American Medicical Center
European Dental Center
European Medical Center
German Dental Center
International SOS Alarm Center
International SOS Medical Clinic
U.S. Dental Care

FITNESS CENTRES 
Dr. Loder. Ostozhenka
Dr. Loder. Strastnoi Boul.
Gold›s Gym
Radisson Slavyanskaya Sport Club
Sport Line Club

BUSINESS CENTERS 
American Center
Avrora Business Park (Ernst & 
Young)
Business Center Degtyarny
Business Center Mokhovaya
Daev Plaza
Ducat Place 2
Gogolyevsky 11 
Iris Business Centre
Japan house
McDonalds Building
Meyerkhold House
Midland Plaza
Morskoi Dom
Mosalarko Plaza
Mosbusiness Center
Moscow Business Center
Mosenka 1
Mosenka 2
Mosenka 3
Mosenka 4
Mosenka 5
Mosenka 6
Novinsky Passage
Olympic Plaza
Parus Business Center
Petch & Abels
Romanov Dvor
Samsung Center
Schwartzcopf & Henkel 
Sodexho, Expocentre
Sodexho, Riverside Towers
Sokol 10 
Usadba Centre
Usadba Centre JTI
Western Bridge Business Cent.

AIRLINES/TRAVEL COMPANIES
American Express 
Aviatransagentstvo
Capital Tours
Delta Airlines. Gogolevsky Boul.11
Delta Airlines. Sheremetyevo
Egypt Air
Emirates Air
Feras
Finnair
JAL. Sheremetyevo 2
JAL. Tverskaya Yamskaya
Mentor Group Asia
Qatar Airways
Singapore Airways
Streamline 
Swiss International
Thai Airways

OTHER 
Allied Pickfords
Anglia Bookshop
Anglo-American School
Apple Computer
Baker Hughes(Aerostar Place)
Citibank
Crown Relocations
DHL
Ernst & Young
Foreign Ministry Press Centre
General Electric Co
General Motors CIS
Goodyear
Halliburton International
Hinkson Christian Academy
IBM East Europe Russia
ICA office
Indian Shop
Ital-Market
JCC Jewish Community
Jones Lang LaSalle
Kalinka Stockmann
Little Angels Kindergarden 
Mars LLC
Mega. Khimki
Mega. Teply Stan
Moscow Voyage Bureau
Move One Relocations
NB Gallery
Nestle
Passport  Magazine Office
PBN Company
Penny Lane Realty
Philips Russia
PriceWaterhouseCoopers
Procter & Gamble
Russian-American Christian 
University
Shell Company
Shishkin Gallery
Stockmann Khimki
Stockmann Teply Stan
The Baltimore Sun
The Concept
The Expat Salon
The Imperial Tailoring Co.
TSM Limousine service
Uniastrum Bank
Unilever
Wimm-Bill-Dann
Wrigley's Moscow

AFFORDABLE ACCOUNTING SERVICE

• LOW MONTHLY FEES

• NO HIDDEN EXTRAS

• ENGLISH, GERMAN & RUSSIAN

• MANAGEMENT REPORTS

DREAM HOLDINGS

SMOLENSKY PASSAGE, 

SMOLENSKAYA SQUARE 3,

121099 MOSCOW, RUSSIA.

PH: (+7495) 771-7150 

FAX: (+7495) 937-8290
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.out & about
FULL OF WINE AND OPTIMISM

On 24th January, the VinZa-
vod (Wine Factory) Art Centre 
proved to be exactly the right 
place to bring together many of 
Moscow’s artists and members of 
the beau-monde, who offi cially 
came to celebrate the opening 
of an exhibition called ‘I Believe: 
A Project of Artistic Optimism’ 
– an event organised under the 
umbrella of the 2nd Moscow 
Biennale of Contemporary Art. 
Unoffi cially, the excellent mulled 
wine was what people really be-
lieved in. 

The evening was organised by 
marka:ff, and supported by the 
real estate company MIAN led by 
Alexander Senatorov, and Nescafe 
Alterico. With Oleg Kulik as the cu-
rator, it was no surprise that some 
big name artists were showing 
their work: Blue Noses, Aidan Sal-
akhova; two among many. Very 
few people, however, realized 
that the giant excavator parked 
under covers at the entrance was 
in fact an ‘installation’ and not a 
part of the building works. 

CORRECTION: In our Out and About, January issue, ‘Doing Good,’ the main sponsors of the event, BMI, provided tickets to London. Sun Interbrew also sponsored with Beck’s Beer and other prizes for the raffle. 

THE COURCHEVEL KREMLIN
This year the traditional 

Russian season in Courchevel 
surprised its guests with a 
festival, organized by Mega-
fon – one of the major Russian 
mobile phone operators.

On January, 7th, a copy of 
the Spasskaya Kremlin Tower, 
complete with a real clock, 
was built in ice, in the centre 
of town. On the day of the 
opening ceremony the town 
centre was heaving with peo-
ple. Children enjoyed sliding 
down the ice hill, while their 
parents took pictures of the 
ice tower. 

Later that evening the Cap 
Horn Chalet hosted a huge 
party, with nearly a thousand 
VIP guests and their close 
friends. These festivities were 
held to celebrate the start of 
Megafon’s new VIP service 
programme, which includes 
a choice of exclusive phone 
numbers, personal managers 
and a hotline for Megafon VIP 
clients.
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The Canada Eurasia Russia 
Business Association (CERBA) 
Moscow Chapter in associa-
tion with the Vladislav Tre-
tyak Foundation and CIDA 
held its 6th Annual Charity 
Auction Cocktail on January 
25th at the Hotel Baltschug 
Kempinski. 

The evening featured an 
address by Ralph Lysyshyn, 
Canadian Ambassador to 
Russia, and the presence of 
Vladislav Tretyak, State Duma 
Deputy and President of the 
Russian Hockey Federation. 
The presence of hockey leg-
end Tretyak helped to make 
the auction a great success. 
The auction was for the ben-
efit of the Saratov Children’s 
Institutions, St Petersburg 
Amputee Ice Hockey Federa-
tion, and the All-Russia So-
ciety of People with Hearing 
Impairments, Saratov Branch.

Corporate sponsors in-
cluded: Barrick, Petro-Cana-
da, White & Case, Aktis Stroi, 
Pepsi, Ernst & Young.

CERBA AUCTION WITH TRETYAK

The 4th Gala Evening 
to help raise funds to save 
the Amur tigers and leop-
ards from extinction, took 
place on November 29th 
at the Renaissance Hotel in 
Moscow. The evening was 
organised by the Anglo-
Russian Charity Fund AMUR 
with the support of two of 
its patrons: Lord Fairfax of 
Cameron and the Russian 
singer Ilia Lagutenko (bet-
ter known as “Mumi Troll” ) . 
The evening was attended 
by many VIPs and business 
people who are all interest-
ed in helping to protect the 
heritage of Russian wildlife. 

The event was opened 
by a welcome speech of Mr 
Anthony Brenton, British 
Ambassador, in which he 
emphasized the importance 
and significance of the oc-
casion, as it helps to raise 
not only money, but also 
awareness about the criti-
cal status of the two Rus-

RUSSIAN TIGERS AND LEOPARDS
sian big cats. There are only 
about 400 Amur tigers and 
less than 35 Amur leopards 
living in the wild. These two 
felines are included in the 
Russia Red List of Endan-
gered Species.   

The AMUR Fund is also 
supported by A-1 Alfagroup, 
KPMG, Worldwide Company 
Services Limited, Marriott, 
and Peak Partners. 
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HENRIKE BARTELS
is 27, from West Berlin, Germany. 
She works for Greenpeace in Moscow. 
Passport Magazine gave her The Last 
Word.

Why did you come to Russia?
I come from West Berlin. Nobody in my family 
had any connection with Russia or spoke Rus-
sian. But when I studied International Forest 
Ecosystem Management at the University for 
Applied Sciences, outside of Berlin, we had to 
spend the 3rd and the 6th semesters abroad. 
Everybody was choosing destinations like 
Spain and the US, but we were only 50km 
from the Polish border! Those places seemed 
so boring to me.

You went to Poland fi rst? 
Yes. First for an internship to the Puszcza 
Bialowiejska, the national park close to the 
border with Belorussia, and then for a study 
exchange at the Forestry Faculty at Poznan 
University. It was my first step East, as a prepa-
ration for Russia. Then, 2 years later, I went for 
a language course in Irkutsk. And after I got 
back to Germany, I was determined to return. 
How did you get involved with Green-
peace?
The same year I came back to Russia to visit 
a friend in St Petersburg and look for some-
thing to do. I came across the Greenpeace 
website and thought that it would be per-
fect for me.
How did you become involved with fund-
raising?
Well, I realized that what I like most is work-
ing with people. And I also realized that 
what is needed most is money. So I decid-
ed to go into the fundraising department 
at Greenpeace, and simultaneously take an 
external degree at the German Fundraising 
Academy. In the evenings I teach German 
in two language schools. It is sometimes 
hard, but I like it. Being a fundraiser involves 
a deep knowledge of human psychology.
What exactly are you doing in fundrais-
ing?
I am working with the Germans living here – 
trying to reach them and gain their support 
for what Greenpeace does in Russia. There 
are many Germans in Moscow, and they 
think well of what Greenpeace stands for. 
Greenpeace is famous for its activists; 
have you been an activist?
Yes. One time in Karelia we came across 
an illegal logging place. We watched and 
then followed the timber trucks all the way 
to Finland. They were supplying some very 
big companies there, which had no idea 
they were buying illegal goods. There is 
just not enough information available. 
What it is it about logging in Russia that 
makes it so important? 
Some companies are logging in the most 
valuable forests without giving any consid-
eration to sustainability. Russia is the only 
country left in Europe with large virgin for-
est. That is why it is important that other Eu-
ropean countries provide support for what 
Greenpeace is doing here – it is a global re-
sponsibility. Only 10 percent of our money 
comes from Russians. Karelia, Baikal – they 
are so beautiful, and so unique…
Do you feel at home here?
I do. I have many friends here. I did not 
come here, as such, to live in Moscow, but 
to work with Greenpeace in Russia. I even 
brought my dog with me from Germany!
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