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.letter from the editor

J

anuary in Moscow is not the brightest
of months, and so we decided that for
this issue we would give you as many
ways as possible for you to enjoy the city.
I have been looking at our section called
‘What’s On in Moscow in January’ and thinking that this is a city now in the first rank for
entertainment. Moscow has always been a
city known for its opera, ballet and classical
music, but to that you can now add blues
music, experimental music, pop music and
even garage-lounge. There are truly some
outstanding things to mark in your diary, as
you can see in our Editor’s Choice.
Moscow is the home of the Bolshoi Ballet, and you would expect to find very good
dancing schools here. In our article “And
one, two, three, four!” we give you the
Passport Magazine Guide to the Best Dance
Schools in Moscow.
Russia Today is the face of Russia today,
and we have an interview with Margarita Simonyan, the dynamic and very young Editorin-Chief of Russia’s very own satellite TV channel. On our front cover we ask the question,
“Is Margarita Simonyan the most powerful woman in Russia today? If you think about the
small number of women in senior positions in Russian society – Valentina Matviyenko, the
Governor of St Petersburg, Elena Baturina, the head of Inteko, Irina Khakamada, politician
– the list is a small one. And if one thinks of power as the ability to influence people, then
we think that Margarita Simonyan is in a very powerful position indeed.
Our travel writer Piers Gladstone decided that he should get out of Moscow, to avoid
the snow and the cold; he decided that he would see for himself why Dubai has become so
attractive to Russians. When he came back we asked him how it had been? “Hot” was the
answer. “It’s been warm here also,” we told him.
In our Business section we interview Eric le Prevos, a very talented French chef who delivers. You will see what we mean when you read about his new business “Cuisine 31.”
The Ritz-Carlton Hotel is opening in Moscow in March, and Passport Magazine was given
a look inside. The hotel has been two years in the making, and when we were told about
how much marble they have imported from the Altai, we can see why.
In our Wine and Dine section, we review La Maree, a fish restaurant which is as good as
anything you can find along the shores of the Mediterranean. If you know your wine, or you
would like to know a little bit more about it, then we think that you will enjoy our review of
a wine tasting we held recently. In ‘The Myths of Italy’ our wine editor, Charles Borden, gives
an account of what was a very lively evening.
We give The Last Word to Pavel Belorussky, the shoeshine boy at the Marriott Royal
Aurora Hotel. Pavel is a man whose story could have come straight out of Dostoevsky; we
think you will agree with us when you read what he has to say.
Jeremy Noble
Acting Editor-in-Chief
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Photo by Damir Yusupov, Bolshoi Theatre

The Nutcracker (ballet by Peter Tchaikovsky)
Bolshoi Ballet, New Stage of the Bolshoi
January 2, 12:00 and 19:00
January 12, 19:00
January 13, 12:00 and 19:00

what's on in moscow in January.

1 JANUARY

6 JANUARY

Rock Music
Masha i Medvedi at 16 Tons

23:00

Folk Music
Fleur (Ukraine) at IKRA Club

Pop Music
David Brown at IKRA Club

21:00

Jazz
Oleg Kireyev Ekzotik Band at Cool Train Club 21:00

2 JANUARY

Blues
Giya Dzagnidze and Modern Blues Band
JVL Art Club
Also on 14, 21, 28 January
Folk Music
Pelageya at IKRA Club

21:00

Magic Mushrooms Festival
Tore Johansen Nordic Quintet (Norway),
Valery Ponomarev (trumpet, US) and his New
Jazz Messengers, Ermitazh Chamber Orchestra,
Aleksandr Utkin (conductor)
Tchaikovsky Concert Hall
19:00

Classical Music
Eliso Virsaladze (piano), Musica Viva Academic
Chamber Orchestra, Aleksandr (conductor) performing Beethoven Concerto №1 for piano and
orchestra, Concerto №2 for piano and orchestra,
music from the ballet The Creatures of Prometheus
Great Hall of the Conservatory	19:00

Ballet
Prokofiev Cinderella
Stanislavsky and
Nemirovicha-Danchenko Theatre
Also on January 9
and January 27

Opera
Donizetti Rita, ou Le mari battu
Helikon on Nikitskaya
Also on 9 January

5 JANUARY
Magic Mushrooms Festival
A’CAPPELLA ExpreSSS vocal band, Tore Johansen
Nordic Quintet (Norway), Valery Ponomarev (trumpet, US) and his New Jazz Messengers
Tchaikovsky Concert Hall
19:00
Acoustic
Pavel Kashin at IKRA Club
Opera
Rimsky-Korsakov The Golden Cockerel
New Stage of the Bolshoi
Also on 6 January
Ballet
Khachaturian Spartacus
New Stage of the Bolshoi
Also on 8 January

21:00

22:00

19:00

Minimal Techno
Moonbeam, djs Anrilov, Yolka, Zorkin
IKRA Club
19:00
19:00
14:00

Vocal Music
Vladimir Baikov (bass-baritone) and Marina
Belousova (piano) performing Tchaikovsky, Dvorak,
Brahms
Small Hall of the Conservatory
19:00

23:00

Folk Music
Dmitry Pokrovsky Ensemble in a concert ‘Russian
Yuletide’
Moscow International
Performing Arts Centre
19:00

Opera
Mozart Cosi fan tutte
Stanislavsky and
Nemirovicha-Danchenko Theatre
Also on January 31

4 JANUARY

Magic Mushrooms Festival
Tore Johansen Nordic Quintet (Norway),
Mikhail Ivanov (piano), Andrey Ivanov (contrabass),
Frank Vaganee (saxophone, Belgium), Aleksei Utkin
(oboe, guitar), Sergey Mazayev (clarinet),
Dmitry Sevastyanov (drums), Yury Genbachev
(percussions), Anna Pashinskaya (harp), Ermitazh
Chamber Orchestra
Tchaikovsky Concert Hall
19:00

15 JANUARY

Avant-garde Music
Khoronko-Orkestr
Club on Brestskaya

19:00

19:00

Jazz Music
Aleksey Kozlov, Arsenal Ensemble and Valery Karimov performing jazz-rock and funky-fusion.
Moscow International
Performing Arts Centre
19:00
Ballet
Kremlin Ballet Theatre performing Prokofiev Romeo
and Juliet
State Kremlin Palace
14:00

3 JANUARY

Classical Music
Nikolay Petrov (piano) playing Scarlatti,
Beethoven, and Schumann.
Great Hall of the Conservatory

21:00

12 JANUARY

12:00 and 19:00

Ballet
Shostakovich The Age of Gold
New Stage of the Bolshoi
Also on 4 January

Classical Music
Leif Ove Andsnes (piano, Norway) performing
Beethoven, Grieg, Sibelius
Tchaikovsky Concert Hall
19:00
Experimental Music
Alexey Aigui and 4:33
Club on Brestskaya

Classical Music
Musical composition after works by Gluck,
Offenbach, Liszt, Chopin, Saint-Saens, Stravinsky
performed by Sergey Stadler (violin, conductor),
Musica Viva Academic Chamber Orchestra, Yuliya
Stadler (piano), Aleksandr Rudin (cello), Irina
Samoilova (soprano), Irina Dolzhenko (mezzosoprano), Yurlov State Academic Choir.
Great Hall of the Conservatory
19:00

Rock
Splin at B2 Club
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21:00

8 JANUARY

Ballet
Tchaikovsky The Nutcracker
New Stage of the Bolshoi

Organ Music
Garry Grodberg (organ) performing Couperin,
Clerambault, Daquin, Franck, and other French
composers
Great Hall of the Conservatory
19:00

21:00

7 JANUARY

Ballet
Tchaikovksy The Nutcracker
Stanislavsky and
Nemirovicha-Danchenko Theatre
19:00
Also on 5 January
12:00 and 19:00



14 JANUARY

24:00

Classical Music
Viktor Merzhanov (piano) playing Mussorgsky,
Tchaikovsky, Prokofiev
Great Hall of the Conservatory
19:00
Ballet
Tchaikovsky The Nutcracker
New Stage of the Bolshoi

19:00

13 JANUARY
19:00

9 JANUARY
Classical Music
Berlioz L’Enfance du Christ performed by Tchaikovsky State Academic Great Symphony Orchestra,
Moscow State Academic Chamber Choir, Vesna
Children’s Choir, Delphine Haidan (mezzo-soprano,
France), Paul Gay (baritone, France), Yann Beuron
(tenor, France), Gilles Cachemaille (baritone, Switzerland), Jean Pascal Introvigne (bass, France)
Tchaikovsky Concert Hall
19:00

Classical Music
Mussorgsky Dawn on the Moscow River – introduction to the opera Khovanschina, Songs and Dances
of Death, Prokofiev Ivan the Terrible – oratorio
for soloists, choir and orchestra performed by
Russian State Academic Bolshoi Theatre Symphonic
Orchestra and Choir, Yury Temirkanov (conductor),
Mikhail Kazakov (bass), Nikolay Burov
Great Hall of the Conservatory
19:00

10 JANUARY
Opera
Verdi La traviata
Stanislavsky and
Nemirovicha-Danchenko Theatre
Also on 21 January
Opera
Tchaikovsky Eugene Onegin.
New Stage of the Bolshoi
Also on 11 January

Classical Music
Svetlanov State Academic Symphony Orchestra,
Aleksandr Melnikov (piano) performing Beethoven
Overture Leonore №3, Symphony №3 (Eroica),
Schumann Concerto for piano and orchestra.
Great Hall of the Conservatory
19:00
Ballet
Minkus Don Quixote
Stanislavsky and
Nemirovicha-Danchenko Theatre

19:00

17 JANUARY
Jazz
Aleksandr Gureyev Quintet
Club on Brestskaya

19:30

Classical Musi
Aleksey Bruni (violin), Yevgenia Krivitskaya (organ,
harpsichord, piano) performing Leclerc, Bazzini,
Rossini, Verdi, Arensky, Rachmaninov
Small Hall of the Conservatory
19:00
Opera
Tchaikovsky Eugene Onegin
Novaya Opera

19:00

18 JANUARY
Classical Music
Kogan Moscow State Academic Symphony Orchestra, Denis Matsuyev (paino) performing Tchaikovsky
Suite from the ballet Sleeping Beauty, Rachmaninov
Concerto №1 for piano and orchestra, Mussorgsky
Pictures at an Exhibition
Great Hall of the Conservatory
19:00
New Fusion
Alissid Jazz presents its new album ‘Tapes on Trees’
Club on Brestskaya
20:00

19:00

19:00

Soul Music
dj Osadchy at IKRA Club

20:00

Jam-band
Sunlight at B2 Club

20:00

11:00

11 JANUARY

19:00

Classical Music
Nataliya Trull (piano) playing Beethoven, Schubert,
Ravel, Scriabin
Small Hall of the Conservatory
19:00

Classical Music
Terem-Kvartet and Moscow Virtuosi at Moscow
International Performing Arts Centre
19:00
Ballet
Kremlin Ballet Theatre performing Tchaikovksy The
Nutcracker
State Kremlin Palace
14:00
Ballet
Tchaikovsky The Nutcracker
New Stage of the Bolshoi

12:00 and 19:00

Pop Music
Sergey Babkin (5nizza soloist) presents a new
album at IKRA Club
21:00
Opera
Pergolesi La serva padrona, Stravinsky Mavra.
Helikon on Arbat
19:00
Also on 14 January

Jazz
Jazz Sisters Quartet
Cool Train Club

21:00

Opera
Donizetti Maria Stuarda at Novaya Opera

19:00

19 JANUARY
Ballet
Tchaikovsky Sleeping Beauty performed by Kremlin
Ballet Theatre
19:00
Ballet
Minkus La bayadere
New Stage of the Bolshoi
Also on 20 January
Blues
Levan Lomidze and Blues Cousins
JVL Art Club

19:00

21:00

22 JANUARY

26 JANUARY

28 JANUARY

Classical Music
Nikolay Lugansky (piano), Vadim Rudenko
(piano), Aleksandr Knyazev (cello), Yevgeny Petrov
(clarinet) performing Paganini, Brahms, Chopin,
Rachmaninov, Piazzolla
Great Hall of the Conservatory
19:00

Classical Music
Bach Mass in B minor for soloists, choir and
orchestra performed by Russian State Academic
Symphony Choir, Valery Polyansky (conductor).
Tchaikovsky Concert Hall
19:00

Classical Music
Yekaterina Melnikova, Martin Baker (UK) playing
Mozart, Saint-Saens, Borodin, Tchaikovsky.
Moscow International
Performing Arts Centre
19:00

23:00

Classical Music
Aleksandr Melnikov (piano), Denis Shapovalov
(cello), Moscow Philharmonia Academic Symphony
Orchestra, Jonathan Brett (conductor, UK) performing Haydn Concerto for cello and orchestra in
C, Concerto for cello and orchestra in D, Rachmaninov Concerto №3 for piano and orchestra
Great Hall of the Conservatory
19:00
20 JANUARY
Classical Music
Russian State Academic Symphony Orchestra,
Aleksandr Lazarev (conductor) performing Glazunov
Suite from the ballet The Seasons, Prokofiev
Symphony №4
Moscow International
Performing Arts Centre
19:00
Classical Music
Aleksandr Vinnitsky (violin), Tigran Alikhanov
(piano), Aleksandr Rudin (cello), Anna Sokolova
(violin), Anna Kochelayeva (violin), Vladimir Yarovoy
(viola), Ilya Gofman (viola), Sergey Stepanov (cello)
playing Mendelssohn and Brahms
Rachmaninov Hall of the Conservatory
19:00

Soft Rock
Tindersticks (UK) at IKRA Club

21:00

Ballet
Illustrations for Autumn Leisures, musical-poetic
play
New Ballet (Moscow State Musical Theatre of
Plastic Ballet)
19:00
Also on 30 January
24 JANUARY
Oper
Puccinni Madam Butterfly
Stanislavsky and
Nemirovicha-Danchenko Theatre
Opera
Bach The Coffee Cantata
Helikon on Nikitskaya

19:00

19:00 and 20:30

Soft Rock
Tindersticks (UK) at IKRA Club

21:00

Choral Music
Moscow Conservatory Chamber Choir, Boris Tevlin
(conductor), Ira Spolding (vocal, US), Yekaterina
Mechetina (piano) performing Barber, Berger,
Grieg, Nystedt, Piazzolla, Thompson, Lloyd Webber,
Hogan, Elgar
Great Hall of the Conservatory
19:00
JazZ
Beverly Houston (vocal, US) and Valery Grokhovsky
(piano)
Moscow International
Performing Arts Centre
19:00

Classical Music
Tchaikovsky State Quartet playing Haydn,
Beethoven, Tchaikovsky
Small Hall of the Conservatory

20:00

Pop/Rock
Tokio at 16 Tons

23:00

Ballet
Tchaikovsky Swan Lake
Stanislavsky and
Nemirovicha-Danchenko Theatre

19:00

Classical Music
Russian National Philharmonic Orchestra, Vladimir
Spivakov (conductor), Aleksandr Gindin (piano) performing Mosolov Iron Foundry, Scriabin Concerto
for piano and orchestra, Poem of Ecstasy, Lyadov
The Enchanted Lake
Moscow International
Performing Arts Centre
19:00
Classical Music
Graf Murzha (violin), Pyotr Laul (piano), Francoise
Grobin (cello, France) performing Schubert and
Brahms
Small Hall of the Conservatory
19:00
Rock Music
Tequillajazzz at Club on Brestskaya

Ballet
Stray Dog Cafe, Romances and Dances of the beginning of the XXth Century
New Ballet (Moscow State Musical Theatre of
Plastic Ballet)
19:00
Opera
Shostakovich Moscow, Cheryomushki
Stanislavsky and
Nemirovicha-Danchenko Theatre

19:00

Opera
Tchaikovsky Iolanta
Galina Vishnevskaya Opera Centre

19:00

22:00

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
27 JANUARY

19:00

25 JANUARY

Jazz
Brad Mehldau (piano, US)
Tchaikovsky Concert Hall

Ballet
Kremlin Ballet Theatre performing Pugni Esmeralda.
State Kremlin Palace
14:00

23 JANUARY

Classical Music
Haydn The Creation – oratorio for soloists, choir
and orchestra, performed by Musica Viva Academic
Chamber Orchestra, Aleksandr Rudin (conductor),
Octopus Chamber Choir (Belgium), Bart Van Reyn
(Belgium), Lydia Teuscher (soprano, Germnay),
Markus Brutscher (tenor, Germany), Wolf Matthias
Friedrich (bass, Germany)
Great Hall of the Conservatory
19:00

29 JANUARY

21 JANUARY
Classical Music
Aleksandr Buzlov (cello), Rem Urasin (piano), Tchaikovsky State Academic Great Symphony Orchestra,
Denis Lotoyev (conductor) performing Smetana
Overture to the opera The Bartered Bride, Dvorak
Concerto for cello and orchestra, Rachmaninov
Concerto №2 for piano and orchestra
Great Hall of the Conservatory	19:00

Classical Music
Pratum Integrum Orchestra performing Pisendel in
a concert ‘Der vollkommene Konzertmeister’
Moscow International
Performing Arts Centre
19:00
Classical Music
Shostakovich Symphony №14 for soprano, bass
and orchestra performed by Russian National
Orchestra, Aleksandr Vedernikov (conductor),
Tatyana Smirnova (soprano), Pavlo Hunka (bassbaritone, UK)
Tchaikovsky Concert Hall
19:00
Garage-lounge
GDR at B2 Club

Rock Music
Delphin at 16 Tons

23:00

Blues
Svet Boogie Band at JVL Art Club

21:00

Jazz
Aleksey Kozlov and Arsenal at TsDKh

18:00

Classical Music
Nikolay Petrov (piano), Viktor Tretyakov (violin),
Denis Matsuyev (piano), Aleksandr Gindin (piano),
Moscow Philharmonia Academic Symphony Orchestra, Russian State Academic Chamber Orchestra in
a concert dedicated to the anniversary of Moscow
Philharmonia
Tchaikovsky Concert Hall
19:00
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Classical Music
The Pocket Symphony Ensemble, Nazar Kozhukhar
(violin), Igor Fyodorov (clarinet) performing
Telemann, Molter, Krommer
Moscow International
Performing Arts Centre
19:00

Classical Music
Svetlanov Russian State Academic Symphony
Orchestra, Saulus Sondetskis (conductor, Lithuania), Aleksandr Melnikov (piano), Vadim Rudenko
(piano) performing Mozart Concerto №10 for two
pianos and orchestra, Beethoven Symphony №8.
Tchaikovsky Concert Hall
19:00

.what's on in moscow in January

Rock/PoCK
Bratya Grim at B2 Club

31 JANUARY
Jazz
Alyona Ivanova at JVL Art Club
Opera
Bach Peasant Cantata.
Helikon on Nikitskaya
Ballet
Minkus Don Quixote
New Stage of the Bolshoi

21:00

19:00 and 20:30

19:00

21:00


kids 'n' culture.

2 JANUARY
Musical
Shelygin Neznaika’s Trip
Sats Children’s Musical Theatre

20 JANUARY

4 JANUARY

12:00
and 16:00

Opera-Ballet
Podheiz Thumbelina
Sats Children’s Musical Theatre

12:00
and 16:00

5 JANUARY
Musical
Yakushenko Wizard of the Emerald City
12:00
Sats Children’s Musical Theatre
and 16:00

3 JANUARY

12:00

Opera
Mozart The Magic Flute
Sats Children’s Musical Theatre

18:00

Shadow Play
Let Me Introduce Buka performed by Moscow Theatre of Light and Shadow
B2 Club, call to check the time

Also on 13 January

Show
Buggs Bunny on Ice at Luzhniki
Through 9 January
Check performance schedule
www.bugsbunny.holidayonice.ru.

21 JANUARY
Fairy Tale
Moscow Region State Chamber Theatre
performing a Japanese fairy tale Crane’s
Feathers
Moscow International
14:00
Performing Arts Centre
Ballet
Khachaturian Cipollino
Sats Children’s Musical Theater

6 JANUARY
Musical
Yakushenko Princess Frog
Sats Children’s Musical Theatre

Ballet
Tchaikovsky The Nutcracker, Vivaldi Snow
Queen
New Ballet (Moscow State Musical Theatre
12:00
of Plastic Ballet)
and 15:00
Also on 4, 5, 6 January
Operetta
Kulygin Tales of Puss-in-Boots
Sats Children’s Musical Theatre
Clowning
Bye-Bye, Khrapelkin!
Teresa Durova Clowning Theatre

12:00
and 16:00

Through 8 January
Show
Chinese Circus Fairy Show
Manezh

12:00
and 16:00

7 JANUARY

27 JANUARY
Drama
Child and Magic
Sats Children’s Musical Theatre

12:00
and 16:00

Also on 17 January
8 JANUARY

12:00
and 16:00

Also on 14 January

Opera-Tale
Banevich Twelve Months
Sats Children’s Musical Theatre

12:00
and 16:00

24 JANUARY

Ballet
Tchaikovsky Swan Lake
Sats Children’s Musical Theatre
Clowning
Bu-ra-ti-no!
Teresa Durova Clowning Theatre

12:00

18:00

12:00
and 16:00

Also on 28 January
Puppets
Playing Andersen performed by the Moscow
Region Puppet Theatre
B2 Club, call to confirm the time

9 JANUARY
12:00
and 15:00

Puppets
Penza Region Puppet Theatre performing
Winter Tale
Moscow International
14:00
Performing Arts Centre

Musical
Yakushenko Wizard of the Emerald City
16:00
Sats Children’s Musical Theatre

Ballet
Tchaikovsky The Nutcracker
Sats Children’s Musical Theatre

Opera-Tale
The Snow Queen
Sats Children’s Musical Theatre

28 JANUARY

Drama
The Redskin Chief
Sats Children’s Musical Theatre

12:00

Ballet
Thumbelina, plastic ballet to the music of
Vivaldi Le Quattro Stagioni
New Ballet (Moscow State Musical Theatre
15:00
of Plastic Ballet)
Opera-Tale
Banevich Twelve Months
Sats Children’s Musical Theatre

12:00
and 16:00

31 JANUARY
Opera
Tchaikovsky Eugene Onegin
Sats Children’s Musical Theatre

18:00

18 JANUARY
12:00
15:00
18:00

Drama
Brave Soldier and Old Tinder Box
Sats Children’s Musical Theatre

16:00

Through 8 January

Postcard from Belarus
Foretelling the Future
By Anne Coombes
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t midnight on New Year’s Eve, here in Belarus, young girls will be secretly gathering together in darkened rooms around flickering candle flames. With a
mirror placed either side, they’ll gaze deeply into the reflected images, hoping for a glimpse of their future husbands. They’ll be trying not to giggle as it’s
said that if you don’t concentrate properly, a devil will reach out from the flame and grab you! Although they might try to deny it, few women here can
truly say they’ve never tried to foretell the future in this way.
Understandably, we like the idea of finding out what the year ahead holds for us. There are many ancient rituals passed down through families which reveal
how to see your future; at the very least, they provide a few moments of fun as the clocks chime in the New Year. To foretell who will survive the coming year,
each person must take a piece of bread and place it outside the front door. If your slice disappears, it doesn’t bode well. On a more cheerful note, everyone can
write their hopes for the year on a sheet of paper then set fire to them as midnight begins to chime; if your note is still burning as the clock strikes 12, your
wish will come true.
Several techniques focus on discovering the identity of your future husband or how soon you’ll be married. One involves pouring molten wax into water. As
the shape solidifies, it gives a clue to your fortune in the coming year; most young girls hope for the figure of a man to appear. Similarly, you can screw up some
paper, set it alight and, afterwards, hold the burnt remainder up to see what shadow it casts. Alternatively, each girl in the group can plant an onion; if yours is
the first to grow roots, you’ll be the first to marry.
Patience is required. Some rituals clearly require the participants to be living in the countryside. If you can acquire a chicken, you then place a mirror, a bowl
of water and a bowl of grain on the floor. On releasing the chicken, look to see where it pecks first: if it goes to the mirror, your husband will be vain, if to the
grain, he’ll be rich and if to the water, he’ll be a drunk. Another way for girls to foresee their destiny is by placing their rings in a pot of grain. Each then takes a
handful. If you have only grain, you’ll stay single for 12 months. Anyone choosing a gold ring will marry a wealthy man, whereas silver indicates a simple but happy
marriage. Rings made of base metal show hardship within wedlock. No doubt, the best way is to ensure that everyone has their best jewellery with them.

GARY TATINTSIAN GALLERY, INC
Create Your Own Museum: From the
Icon to Fuck’d
This exhibition may seem to be
provocative or maybe simply chaotic;
that’s the first idea that comes into
your head when you see well-known
icons of the 15th century, or Peter
Halley next to mannequins by the
Chapman brothers. Meanwhile, the
gallery aspires to teach art aspiring
collectors not to be afraid of being
bold, and shows that the process of
collecting can say as much about the
collector as a person, as the act of
creating art itself.
January 25 through March 1
3/8 Ul. Ilyinka, Bldg. 5,
Ploschad Revolutsii
Kitai-Gorod, 10:00 to 18:00
Tel.: 101-2102

KOVCHEG GALLERY
Alleys of Culture, Meadows of
Recreation.
Gardens and Parks in Russian Art of
the 20th Century.
From Mikhail Larionov and Zinaida
Serebryakova to Timur Novikov and
Konstantin Batynkov, the exhibition
explores the notion of parks in the
Soviet era which, unlike the pre-revolutionary era parks (belonging to a
small elite and carefully guarded from

MOSCOW HOUSE OF PHOTOGRAPHY
Aleksandr Rodchenko Photography
is Art. The gallery decided that
they might as well continue running
Rodchenko’s retrospective exhibition,
interrupted by Art Manezh. Undoubtedly, he is one of the pillars of Russian photographic art and not only
due to the innovative techniques that
he introduced and was criticized for.
He was the first one to give voice to
the idea that photography is not a
mere reflection of reality but a visual
embodiment of the photographer’s
inner world.
Through January 20
Manezh, 1 Manezhnaya Ploschad,
Okhotny Ryad, 10:00 to 21:00
(please call to confirm)
Tel: 231-3325

MOSCOW MUSEUM OF MODERN ART
Speaking with Hands: Photographs
from the Buhl Collection.
Amazed by the way Alfred Stieglitz
photographed the hands of his wife,
Georgia O’Keefe, Henry Buhl decided
to purchase the gelatin-silver printed
image bearing the name Hands with
Thimble. That was the beginning
of his future collection. Hands, its
theme, are a symbol, a magic sign,
a metonymical representation of
the person. By now the collection
encompasses more than 1000 images – from the daguerreotypes of
the 19th century to the conceptual
works of the 1970s.
Through March 4
25 Ul. Petrovka,
Chekhovskaya, 12:00 to 20:00,
closed Tues.
Tel.: 694-2890

PUSHKIN MUSEUM OF FINE ARTS
Whistler and Russia
Through February 15
12 Ul. Volkhonka, Kropotkinskaya,
10:00 to 18:00, closed Mon.
Tel. 203-7998

MOSCOW MUSEUM OF MODERN ART
Viktor Pivovarov Eaters of Lemons
One of the leaders of conceptual art,
Victor Pivovarov was better known
to the general public as an illustrator
of children’s books. His ‘serious’ art
was aimed at analysing the labyrinth
of the soul of a Soviet person and
artist who used to share his secrets
in the kitchen with his friends. Even
the lemons, that gave their name to
the entire exhibition, were a form of
protest since they were beyond the
reach of ordinary citizens.
Through January 15
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

RUARTS GALLERY
Dmitry Provotorov Games that
People Play.The artist refers us to
the notion of homo ludens of Johan
Huizinga, with the game being the
basis of human actions. In his photographs he playfully mixes reality with
game-playing, combining the animate
with the inanimate, sensations and
illusions. His teddy bears gossip like
people, and his ballerinas look like
big dolls.
January 19 through February 28
10 1st Zachatyevsky Per.,
Kropotkinskaya, 12:00 to 20:00,
closed Mon., Sun.
Tel.: 201-4475
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LUMIERE bROTHERS PHOTOGALLERY
Efrosina Lavrukhina Selected Works
During the limited amount of time
that she has been doing photography, Efrosina Lavrukhina has already
become an established artist and
participated in a number of big
international projects. Creating a
surreal, fairy world in her works, she
colours up each one of them manually

KINO GALLERY
Viktor Velikzhanin Cinema.
Three Generations. Leonid Utyosov
– Yury Lubimov – Vladimir Vysotsky.
The highlight of this exhibition,
celebrating Vladimir Vysotsky’s 69th
anniversary, is a single photograph
which has never been presented to
the public before. It shows how in
one room not simply three people
got together, but three generations,
three eras of Russian culture. The
other photographs show those with
whom Vysotsky would have wanted
to spend his birthday – actors from
the Theatre on Taganka.
January 19 through January 21
Generation. The gallery continues
a series of exhibitions dedicated
to Russian art of 1960s-1970s.
The works on display are by famous
artists such as Anatoly Zverev or
Vladimir Yakovlev, as well as by participants of the infamous ‘bulldozer
exhibition,’ who may be less known
to the public, though they are equally
important to the history of non-conformist Soviet art.
January 24 through February 2
8 Bolshoi Rzhevsky Per.,
Arbatskaya, 12:00 to 19:00
Mon. to Fri., closed Sat. and Sun.
Tel.: 291-9115

the common people), were more
than places of recreation, rather
yet one more means of the political
indoctrination of the Soviet people;
a workshop where a new man of the
communist future was created.
Through February 25
12 Nemchinova,
Timiryazevskaya, 11:00 to 18:00,
closed Mon., Tues.
Tel.: 977-0044

.moscow museums & galleries

FINE ART GALLERY
Dmitry Shorin Once Not For All
The artist’s trademarks are his characters that all seem to have stepped
off the pages of glossy magazines.
Strangely enough, his paintings,
bright and cheerful, remind one more
of shots from a film; a film about the
live of his characters.
Through January15
3 Bolshaya Sadovaya, Bldg. 10,
Mayakovskaya, 11am to 6pm
Mon. to Fri., 12pm to 5pm Sat.,
Sun. by appointment,
Tel.: 251-7649.

transforming them into something on
the border between photography and
painting.
January 10 through January 31
Hall A51, TsDKh, 10 Krymsky Val,
Park Kultury, 11:00 to 19:00
closed Mon.
Tel.: 238-7753



.art review

Filonov’s disciples
T

he Art-Divage Gallery is displaying an
exhibition called ‘Filonov’s Movement:
from Masters of Analytical Art to PostAvant Garde.’
Pavel Filonov (1883-1941) is one of the
brightest, most interesting and at the same
time most controversial figures not only in
Russian art, but worldwide. His works never
stop to amaze and shock us by the passionate desire of their creator to open at least a
tiny bit of the Hidden and the Invisible, which
becomes possible only in the imagination of
the most sophisticated and brave fantasist.
An attempt at a rational explanation of
Filonov’s work often confuses the spectator, taking him into a blind alley. Paradoxical, but nevertheless quite explicable, is the
fact that such a lonely talent gave birth to
a large army of apprentices and followers.
The blinding effects of the master’s innovation were like the sounds of the magic pipe
carrying away and dooming to death the
rapturous admirers. Filonov himself was a
thoughtful teacher who managed to give his
students the formal devices of his craft and
his analytical method, yet only a few of his
followers managed to transmute its essence.
Filonov and his followers were collectively called the Masters of Analytical Art, and
the school continued long after the master
himself had died. What survives in all of the
works on display in the exhibition is a carefully guarded and preserved aesthetic of the
20s, an aesthetic which served as a bridge for
the later revived art of non-conformism.
The current exhibition is showing ninetyfour works by twenty-four of Filonov’s followers. The works belong both to the gal
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lery and have also been drawn from private
collections in Moscow and especially in St
Petersburg. All of these artists have been
trained by the great master in his studio at
different times. Among them are the disciples who form the nucleus of the Filonov
School – Gurvich, Zaklikovskaya, Stibasov,
Poret, Glebova, Luppian, alongside less wellknown artists such as Leviton, Krapivny, Avlas, Livchak and Vazhnova.
Most of the works on display are being
displayed for the first time. The primary impression is that of diversity, and not only that
of different media – from pencil to oil – but
also stylistic. Some works bring associations
with Dutch still-lifes (the paintings by V. D.
Avlas); some give a feeling of expressionism,
for example V. K. Luppian in his works Trees
and Before the Storm which are reminiscent
of Maurice de Vlaminck.
Interesting are the abstract subject-less
compositions by B. I. Gurvich (1960s). If they
are not as sophisticated as the works by
Kandinsky, they nevertheless mark a further
development of Russian abstract painting.
More shocking is the oil painting by T. N. Glebova, Easter (1953) created in striking colours
where the crucified and naked Christ is soaring above a cold God-forsaken world.
There is much portraiture, and of a very
high quality: M. P. Stibasov’s 1920s Portrait of
Nikolai Kluyev (a well-known poet of the first
quarter of the 20th century); E. M. Yemelyanov’s Portrait of a Boy (1930); Glebov’s Girl
with a Rose (1960); S. A. Zaklikovskaya SelfPortrait (beginning of the 70s). They are all
different in their stylistic interpretations and
insights into the psychological nature of the

by Olga Slobodkina-von Bromssen

sitter. What unites them with Filonov is the
draughtsman-like construction of the painting, with the colours serving more as a sensual filling. In this exhibition Filonov lives on
in Moscow in 2007.
ART- DIVAGE GALLERY
December 6 through February 22
3/4 Novaya Ploshad,
Polytechnic Museum, Entrance 2,
Metro Kitai Gorod
11:00 to 19:00 Tuesday to Friday
12:00 to 18:00 Sat.
Closed Mon. and Sun.
Tel.: 628-5870
www.art-divage.ru

performing arts.

A Passage
to Purgatory

By Glenn Walters

N

early four decades after its completion and 10 years after its composer’s death, Mieczyslaw Weinberg’s
opera The Passenger finally received its
world premiere at a public performance on
December 25th 2006, in a semi-staged concert version at the Moscow International
House of Music by singers and orchestra of
the Stanislavsky and Nemirovich-Danchenko Musical Theatre.
To judge from what was seen and heard
at that performance, The Passenger seems
likely, at least in time, to be regarded as one
of the truly outstanding operatic creations
of the 20th century.
Born in Poland just after the end of World
War I and a refugee to the Soviet Union at
the start of World War II, Weinberg became
a close friend and perhaps the most important protégé of fellow composer Dmitri Shostakovich. But his prolific output of
music, including some 26 symphonies and
seven operas, gained little recognition during his lifetime. Only in very recent years has
it come to be heard with any regularity on
concert stages either inside Russia or elsewhere in the world.
Weinberg and his librettist, Alexander Medvedev, based The Passenger on
the novel of the same name by the Polish
writer Zofia Posmysz. The story’s setting alternates between an ocean liner travelling
from Europe to South America in 1959 and

the concentration camp at Auschwitz during the years 1943-1944. Aboard the ship is
Lisa, wife of a German diplomat on his way
to take up a post in Brazil. Lisa, as it turns
out, was once an SS guard at Auschwitz. To
her consternation, she recognizes among
the ship’s passengers one who resembles a
certain Marta, a Polish inmate of the camp
whom she attempted to befriend, but who
presumably went to her death in the gas
chamber.
After the opening scene on shipboard,
the action switches to Auschwitz, where
the horrors of the camp are witnessed by
the voices of Marta and a group of women
inmates of various nationalities. Eventually it moves back to the ship, where the
fellow passenger’s identity seems now
confirmed. As Lisa approaches her, Marta
asks the ship’s band to strike up the vulgar
waltz repeatedly played by the inmate musicians of Auschwitz on orders of the camp’s
commandant. The Passenger ends as Marta
stands alone by the side of a river, remembering and mourning those who perished
at Auschwitz.
Weinberg’s score is one of gigantic proportions. And though it contains echoes
from elsewhere – in particular the music
of Austrian composer Alban Berg and of
Shostakovich at his most free-wheeling
– it is nevertheless a work of extraordinary
originality.

Shostakovich called The Passenger “a
masterpiece” and used his considerable
influence in an attempt to bring it to the
stage. And though at least four Soviet opera houses expressed interest in producing
it, the country’s cultural authorities in each
case exercised a veto.
The performance on Monday proved
something of a miracle, given the unusual
style and complexity of Weinberg’s writing for both voice and orchestra. The cast
of young singers from the Stanislavsky and
Nemirovich-Danchenko had obviously taken
considerable pains to master the vocal line
and for the most part did so with great success. Natalya Muradymova used her bright
and powerful soprano to particularly moving effect in the role of Marta, while mezzosoprano Natalya Vladimirskaya brought appropriately darker tones and a convincing
bewilderment to the part of Lisa.
No doubt greatest praise of all, however, must go to veteran Stanislavsky and
Nemirovich-Danchenko conductor Volf
Gorelik for his obvious sensitivity to Weinberg’s musical language and the impassioned leadership he exercised over the
forces at his command.
The minimal staging given The Passenger at this performance worked quite well.
But surely the opera would have even
greater impact if given a full-scale production. Assuming that word gets around, as it
probably will after Monday’s performance,
a production seems almost certain to be
found before long on the stage of some
enterprising opera house either in Russia or
abroad.
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.books

R

odric Braithwaite knows Moscow
well. As a diplomat he served here
from 1963 to 1966, and he was the
British Ambassador from 1988 to 1992. He
also knows the language well, having studied Russian at Cambridge in 1952-5 and at
Oxford in 1972-3. It is important to mention
these facts at the outset because it is his familiarity with the city and with the Russian
language which allows him to write this history of the Battle of Moscow, with an authority and fluency that few Western (and
perhaps few Russian) historians can match.
He makes the case convincingly that
what he is writing about is a battle almost
without equal in history: “By one measure
– the number of people involved – the Battle of Moscow was the greatest battle of the
Second World War, and therefore the greatest battle in history. More than seven million officers and men from both sides took

the stone walls of a kremlin (fortress), and
finally metamorphosed into the clogged- up
ring roads we know and love today.
Roads played an all-important role in
the Battle of Moscow, for it was along the
Mozhaisk, Leningrad and Volokolamsk
Highways that the Germans were stopped,
within sight of the city.
That they were stopped at all is not very
much to the credit of Stalin, who comes out
of this story with much less of a reputation
as the architect of victory; quite unlike the
‘official’ history still found in textbooks in
Russian schools. Braithwaite shows how Stalin, on the eve of war, even as three million
Germans and their panzer divisions were
massed on the border, refused to accept
the evidence that was obvious to all but
himself. How close Stalin came to disaster,
and the awfulness of his monomania, is one
of the many reasons for reading this book.

The Greatest Battle in History

By Jeremy Noble

part… The Battle of Moscow swirled over
a territory the size of France, and lasted for
six months from September 1941 to April
1942. The Soviet Union lost more people
in this one battle – 926,000 soldiers killed,
to say nothing of the wounded – than the
British lost in the whole of the First World
War. Their casualties in this one battle were
greater than the combined casualties of
the British and Americans in the whole of

10
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the Second World War. This was the horrendous price they paid for inflicting on the
Wehrmacht the first real defeat it had ever
suffered.”
Braithwaite makes the comparison with
two other attempts at an invasion of Russia: “The Poles in 1612, the French in 1812,
and the Germans in 1941 all travelled along
the same route to Moscow. On all three occasions the Russians stood and fought at
Smolensk, and in 1812 and 1941 they stood
at Borodino. The German army in 1941 was
almost as dependent on horses as Napoleon’s army, and took a lot longer to get to
Moscow.”
He is particularly good when it comes
to ‘setting the scene;’ he tells us what was
playing at the Bolshoi Theatre on New Year’s
Eve 1940 (Rimsky-Korsakov’s Tsar Saltan and
Tchaikovsky’s Swan Lake). He tells us about
the purges of a few years earlier in 1937 and
1938 which had killed millions of people,
and affected almost every family in the Soviet Union. He brings into his story not only
Stalin, his generals and the major players,
but also many ordinary Muscovites who
have their own story to tell: schoolboys,
nurses, ambulance drivers.
He takes us right back to the founding
of Moscow, nearly 900 years ago, in order to
be able to make the reader understand how
the city came to be developed in such a
“higgledy-piggledy” fashion. He shows how
the city moved progressively outwards in
concentric rings, which, in their original form,
were bounded by, first paling fences, then

Stalin was saved because, for all the suffering he had imposed upon his citizens,
they preferred to stand and fight the Germans to the last man standing, than to become citizens of the Third Reich. When it
came to it, Russia was saved by the sheer
millions of peasants who sacrificed themselves for Mother Russia. It was ever thus.
Rodric Braithwaite
Moscow 1941: A City and its People at War
Profile Books, London, 2006
1233 roubles, available at Biblio Globus, 6/3
Myasnitskaya, Bldg I; metro Lubyanka.
Tel.: 781-1900
Jeremy Noble was educated at Magdalene
College, Cambridge. He is the author of
A Century of Russian Ballet.

film.

S

erko is based on a true story about
a legendary horse Serko. In the 19th
century Dmitry Peshkov, a young sotnik (Cossack lieutenant) of the Amur Cavalry
Regiment, rode from Blagoveschensk to St
Petersburg in one-hundred-ninety-four
days, on a single mount. In the capital he
was received by the Tsar, who presented
him with a medal. The distance from the
Far East to St Petersburg is more than 8800
kilometres.
Serko, then, is a nineteenth century ‘road
movie.’ As with all road movies the interest
lies not in what happens to the hero upon
his actual arrival at his destination (which is
always a moment of anti-climax), but in the
adventures he has along the way. And boy,
does Peshkov have some adventures. And
that’s the trouble with the film. But we are
getting ahead of ourselves.
The 18-year-old Cossack Dimitri Peshkov
decides that he is tired with Siberia; he has
never been out of his village, and he decides
to travel across Siberia on horseback to get
an important message to the Tsar about the
abuse of the native Evenk tribe at the hands
of a corrupt local Governor. The Governor
is offering the Evenk men only a handful
of guns and a few sacks of flour, in return
for their herd of special horses. He wants
to make food out of the horses, to feed the
workers on the Trans-Siberian Railway.
Peshkov saddles up his faithful horse
Serko, and sets out to ask the Tsar to uphold
his promise to protect the Evenks and their
horses. Along the way, he meets Buryats,
Manzhurs, Kazakhs, a lost settlement of Old
Believers. He learns about the customs and
traditions of the unknown parts of Russia
and its variety of Asian peoples (played by
non-professional actors), who are, as yet,
still separated from civilization. Meanwhile,
the Governor, fearful the Tsar will hear of
his perfidy, attempts to sabotage Peshkov’s
journey. But the brave Peshkov crosses
snowy paths with the puppeteer Fragonard, who incorporates Dimitri's amazing
adventures into his shadow-puppet performances. The fame of both men grows. Not
so, the film itself.
An excerpt from a review of the film,
printed on the back of the DVD I bought,
makes it all sound very promising: “You will
make a wonderful trip through Siberia, see
amazing landscapes, and learn a lot about
Russia even if the story is set in the 19th century. This story is also a little Russian history.
In conclusion, a good movie for all the family!” And the fact that Peshkov is played by
Aleksei Chadov is a big drawing-card for the
film. Chadov is one of the most popular and
successful actors working today in Russian
cinema. You might have seen him in Night

“It is far to God,
but it is even
farther to the Tsar”

By Dimitri Mokhov

(an old Russian saying)

Watch and Company 9. Furthermore, the
film is an international co-production between Proline Film in St Petersburg (known
for their work with the art-house director
Alexander Sokurov) and the French entertainment company Canal +.
But somehow the film doesn’t quite hang
together. It is not so much the number of
factual mistakes in geography, history, costume and culture which prevent one from
enjoying what should be a ripping good

yarn. It is the sheer number of adventures,
and the sense one has when watching the
film that one has come across a travel programme on the Discovery Channel.
The film, however, is extraordinarily
beautiful. Russia, as presented by the director Joel Farges, is like a country out of a fairy
tale, with snow-white ice and clear blue
skies. The beauty of the film is such that you
can almost forget about the failings of the
screenplay.
PASSPORT | JANUARY | 2007 | issue # 01
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.editor's choice

by marina sinitsyna

Slava Polunin’s Snowshow
The stage and the aisles are covered with snow,
that white, fluffy stuff you no longer often find
in Moscow. A clown in a shapeless yellow gown
and furry red slippers walks out. He is funny and
very touching at the same time. This slightly
melancholic character is reminiscent of Charlie
Chaplin, or of Federico Fellini’s Clowns. He transports the audience into a world of pure emotions, an inexplicable joy that was called by The
Times “A thing of rare theatrical beauty.”
Editor’s comment: Perhaps he was the clown
who stole the snow from Moscow
January 26, 30 and 31 at 19:30;
January 27 and 28 at 19:00
Operetta Theatre

Konstantin Scherbakov
Rachmaninov 24 Preludes
Music critics often call him the ‘Rachmaninov of
today.’ His virtuosity and grace together with a
razor-sharp technique, and an interest in works
previously considered unplayable have brought him
world fame and an array of prizes at prestigious
international competitions. Mostly acclaimed for
his performance of Liszt’s transcriptions of the
Beethoven symphonies, Konstantin Scherbakov
has a simply staggering repertoire that covers all piano concertos by Tchaikovsky, Scriabin,
Rachmaninov, Medtner and Respighi; and these
composers are only a small part of the whole list.
For his only concert in Moscow, Scherbakov has
prepared the Rachmaninov 24 Preludes.
Editor’s comment: To listen is to be in the presence of genius
January 28, 19:00
Moscow International Performing Arts Centre
12
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Besh o droM
In the Gypsy language or, to be precise, in the lovari dialect, the name of this Hungarian band means
“ride the road.” In a less literal sense it stands for “follow your path” and that’s exactly what these
10 musicians are doing. Into their travel bag go Bulgarian, Romanian, Greek, Jewish, Transylvanian,
Afghan, Egyptian, Lebanese and Armenian tunes, all tied together with sweeping gypsy rhythms and
unconstrained jazz improvisation. Founded in 1999, Besh o droM quickly gained loyal followers both at
home and abroad. Wherever they go, their concerts are invariably accompanied by joyous exuberance
and an unstoppable stamping of feet, since it is virtually impossible to sit still to this music of such
exceptional drive and colour.
Editor’s comment: Enough colour and thrills to see you through to the end of January
January 27, 19:00, Moscow International Performing Art Centre

Giuseppe Verdi La traviata
La traviata is the second opera premiere to be
staged in the newly-reconstructed Stanislavsky
and Nemirovich-Danchenko Theatre. Perhaps
premiere is an exaggeration, as the theatre has
been touring with this performance for almost
two years. This staging of the ever-popular Verdi
opera is extremely bold for Moscow classical theatre; what with the erotic show dancers in one
of the scenes, and the scenery itself, designed
by Vladimir Arefiev, which represents glass cubes
surrounding the stage with petals floating inside.
You can either compliment the theatre for this
innovative staging or join the crowd of those who
criticize it for the very same reason. Whatever,
La traviata deserves your attention for the mere
fact of Khibla Gerzmava playing the role of the
Parisian courtesan. She managed to find a special
tone for this part, and her Violetta is full of drama
and energy, far removed from the languishing
“lady of the camelias.”
Editor’s comment: A bright spot in January in
Moscow
January 10 and 21, 19:00
Stanislavsky and Nemirovicha-Danchenko Theatre

State Academic Ensemble of Folk Dance
under the direction of Igor Moiseyev
On February 10, 1937 the first ensemble of folk
dance in the history of the USSR had its first
rehearsal. Starting from scratch, Igor Moiseyev
single-handedly created a tradition and a myth (the
myth that everybody was always singing and dancing in the USSR). His first dancers came from very
different backgrounds – some were peasants, others had been dancing ballet for quite some time.
This blending of bold folk vivacity with a refined yet
slightly dry academic dance gave birth to what is
now referred to as the “Moiseyev Style”. The geography of the ensemble’s repertoire is more than
stunning – some 300 national dances collected in
almost 70 years of its existence. Igor Moiseyev,
whose 101st birthday is one of the reasons for this
concert at the Kremlin, says that for him national
dance is “Silent poetry, visual song, a guarding
of part of the national soul, an emotional, poetic
chronicle of the nation.”
Editor’s comment: Try not to jump about too
much in your seat
January 21, 18:00
State Kremlin Palace

feature.
By Olga Mironenko

“And
one,
two,
three,
four!”
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J

anuary in Moscow. The weather is horrible. Shake off the blues with a little
salsa, or hip-hop. Here is the Passport
Magazine G uide to the Best Dance Schools
in Moscow.
Everybody knows that a good dancer is
a good lover; think of the silent-screen star
Rudolf Valentino, or John Travolta. Dance
isn’t only about sex; but it is a fundamental part of being human. Dance is a means
of communication; think how you use
dance in a nightclub to express feelings
and emotions.
New York is the capital of dance, but if
you think that you have to go to Broadway
to shake your booty, you are wrong. In the
past couple of years dance schools in Moscow have undergone many changes. A
decade ago an average dance school here
looked more like a volunteer organisation,
renting a sports hall in a secondary school
or a community club, with one instructor
offering ballroom dancing. today, you
can take belly-dancing classes on Monday, classical ballet on Tuesday, Latin dance
on Wednesday, hip-hop on Saturday.
The best schools now have cafes, TV
sets and soft couches. The very best offer master classes with famous dancers,
not only Russian, but also visiting international stars. If you have children, dance
classes are a very good way for them to
make new friends. Moscow is the home
of the Bolshoi, so if your son is a budding
Billy Elliott, or your daughter wants to follow in the footsteps of Anastasia Volochkova, then this is the city to be in.
If you yourself have decided to dance,
or at least, give it a try and see how it
works for you, there are two ways you can
go. First, you could decide what exactly
you would like to dance. For every type of
dance there are a number of well-known,
experienced instructors whom you could
choose and whose classes you could go
to. Or, otherwise, you could choose one
particular dance school and give all of the
various types of dance a try.
Duncan Dance School
Duncan Dance School offers a great variety of dance styles – starting from ballet
all the way to hip-hop. For almost every
style there are several instructors, according to the level of the group’s skills. The instructors and the administrative personnel
speak English, which, probably, accounts
for quite a large number of French, Italian, Latin American, Spanish and Brazilian
adults, as well as kids taking, dance classes
in Duncan.
Another of Duncan’s characteristics is its
collaboration with foreign dancers and fre14
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quent master classes. At present a Brazilian
dance show is being prepared, which also
includes the Brazilian dancers giving Latin
dance and hip-hop classes. There is a good
client-friendly atmosphere; for example,
you can watch any class if you need to decide whether you would like to take up a
certain style or just to watch the instructor’s
way of delivering it; in many Moscow dance
schools this frequently is not allowed.
What the dancers say:
Ellie, 16, from Holland, says: “I like it here…
It’s like you don’t even have to speak another language – you understand each other in
dance”.
Kelly, a Brazilian dancer, 20, adds: “I come
here, change, enter the dance room and
everything fades away. I no longer see the
rain outside or care about the rush hour in
the subway. There’s just music and me and
nothing else interferes.”
Washington, 23, from Brazil, seems to be
caught by surprise by the question if he
feels the lack of knowledge of the Russian
language is any obstacle to the understanding between him and the dancers in his
class. “Language? Well, I speak French and
Portuguese, but I don’t think this matters
here. There’s just one language that all of
us use – the language of our body and the
music – and we seem to understand each
other perfectly.”
What is on offer: Classical ballet, hip-hop
substyles, street jazz, r’n’b, jazz-modern,
belly dance, Latin dance, tango, and special
children’s dance groups.
Facilities: two dance halls, a small comfortable hall for rehearsals and warm-ups;
changing rooms with showers, café.
English-speaking: yes
Cost: an hour’s lesson of classical ballet 250
roubles; other dance, 300-400 roubles
Address: Leningradsky Pr., 32/2, “Sovetsky”
Hotel, 3rd floor.
Tel.: 251-0151

Mainstream
Mainstream, despite being quite a new
school, has already become popular among
lovers of hip-hop. Besides hip-hop, you will
find a lot of interesting dance styles here:
belly dance, strip dance, Latin dance, jazzmodern and club dancing. A notable Mainstream characteristic is that it regularly organizes dance parties in clubs, in which the
best students and the instructors take part.
It also organizes summer dance camps by
the sea.
What the dancers say:
Natalie, 24: “That’s a really outstanding
school, I’d say. The instructors here are just
perfect”.
What is on offer: mainstream, hip-hop, Latin
dance, strip dance, belly dance, jazz-modern, club dance.
Facilities: two large dance halls, changing
rooms with showers.
English-speaking: yes
Cost: an hour’s lesson of any style 350 roubles
Address: Krivokolenny Per., 14.
Tel.: 585-6140
Model-357
Model-357 provides a dancer with
as many as seventeen different styles to
choose from, and qualified instructors,
among whom you will find American and
Cuban choreographers. The school has
two locations, both of which possess several dance halls with plastic floor covering,
and are equipped with professional light,
sound and air conditioning systems.
What the dancers say:
Irina, 18: “I tried a lot of schools, but this
one is the very best for me…the variety
and the facilities they offer is amazing”.
What is on offer: club dance, belly dance,
Latin dance, strip dance, hip-hop, break
dance, krumping, ragga-jam, jazz-mod-
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TSEH
TSEH is quite different from the schools
listed above; it is, in fact, a dance theatres’
agency rather than simply a school. Its
main business is organizing dance festivals
and summer dance schools, which last for
about 3 weeks and include daily master
classes with the best dance instructors
– Russian as well as foreign ones. They also
offer regular master classes and classes of
contemporary dance, which are taught by
two instructors.

ern, stretching, yoga.
Facilities: five dance halls with professional light, sound and air conditioning
systems.
English-speaking: yes
Cost: an hour’s lesson of club dance is 220
roubles; Latin, strip dance is 350 roubles
Address: Novolesnaya Str., 1/49.
Tel.: 223-23-67, 773-57-66
Tatyana Timofeeva’s Dance Centre
This is a dance school noted for its classical ballet, but it also offers yoga, Pilates,
belly dance and modern dance. There are
also special children’s groups and a breakdance group for teens. Every six months
the school organises concerts in which
almost all of its students take part. The
school regularly invites dancers from other
countries to conduct master classes and
seminars.
What is on offer: Classical ballet, yoga, Pilates, belly dance, modern dance, hip-hop
Facilities: two dance halls, a small comfortable hall for rehearsals and warm-ups;
changing rooms with showers.
English-speaking: yes
Cost: 3200 roubles for any 8 classes
Address: Sivtsev Vrajek, 20.
Tel.: 244-7407
Street Jazz School
This school was created by the participants of a very popular dance group,
Street Jazz, which managed to create its
own style. The Street Jazz dancers themselves give street jazz classes there, so you
have a good chance of taking in a priceless
experience. The school has just opened
– and the official opening is planned for
February. By February it plans to have
opened all the groups, while right now
you already can try street jazz and Latin
dance. Street Jazz also has special children groups.

What the dancers say:
Sergei, 22: “Street Jazz have got such an
undisputable reputation of real professionals that I don’t think someone might want
any arguments or proof that their school
is worth it. They are simply the best; that’s
pretty much all I could say”.
What is on offer: street jazz, Latin dance.
(Starting from February a wide range of
styles is planned. )
Facilities: two dance halls with a professional floor covering, café, solarium, massage
room, two changing rooms with showers,
chill-out area.
English-speaking: yes
Cost: an hour’s lesson of 400 roubles for
adults, 300 rubles for kids.
Address: Strelbischensky per., 21.
Tel.: 259-9977
Todes
Todes can be called a dance school almost
everyone might have heard of, since it plays a
supporting role to the well-known Todes Ballet,
which takes an active part in a great number of
concerts and performances, and is constantly in
need of new dancers. This is, probably, the only
school that offers its own style – Todes, which
comprises elements of hip-hop, jazz-modern
and a lot more – rather than a range of various styles like hip-hop, for example, or modern
dance. If you are intent on making your hobby a
profession, or just trying something new, this is,
in all likelihood, the school for you.
What the dancers say:
Irina, 21: “There’s nobody like us.”
What is on offer: hip-hop, jazz-modern,
modern.
Facilities: 4 dance halls, and changing rooms
with showers, a bar.
English-speaking: yes
Cost: 4500 roubles per month (12 classes);
870 roubles for the first class.
Address: Krasnokazarmennaya Str., 2.
Tel.: 261-10-26

What the dancers say:
Maria, 18: “I’ve taken part in their summer
dance school. A very high level of instruction, I surely will repeat it this summer”
What is on offer: contemporary dance
Facilities: a large dance hall, changing rooms
with showers.
English-speaking: yes
Cost: an hour’s lesson is 300 roubles.
Address: Vostochnaya Str., 4.
Tel.: 221-0757
Vortex Dance Theater
Vortex is a modern, up-to-date dance
school offering a wide range of dance
styles. The school is well-known for staging shows and performances and holding regular master-classes conducted
by foreign professional dancers, and by
the school’s own instructors. Every week
there are seminars where you can improve your knowledge about your particular favourite dance style.
Vortex collaborates with a variety of
French, American, Dutch and English professional dancers, and actively involves
its students in leading Russian and foreign choreographers’ dance and educational projects.
What the dancers say:
Anna, 25: “The atmosphere here is something I enjoy a lot. And the master classes – I
believe they are indispensable for anyone
who decided to learn to dance well”.
Helen, 22: “Vortex is a good school. Its cooperation with foreign successful dancers is
so useful for us, students here”.
What is on offer: jazz, modern, step dance,
flamenco, hip-hop, ballet, tango, Indian
dance, capoeira.
Facilities: five dance halls with plastic floor
covering, changing rooms with showers,
a fitness hall with a massage room, and a
computer class.
English-speaking: yes
Cost: 300 roubles for one class;
2000 roubles for 8 classes.
Address: Leningradskoye Shosse, 58.
Tel.: 459-9842, 459-9063
PASSPORT | JANUARY | 2007 | issue # 01

15

.feature

is the face of Russia today
Margarita Simonyan – Editor-in-Chief of Russia Today. At 26, in the world today, she is the
youngest head of a global news and entertainment TV channel. In the past year formerly vocal
critics of the channel have been replaced by a more balanced discussion about what type of
news an English-speaking audience expects from a Russian information channel broadcasting
only in English. Our Editor Jeremy Noble interviewed Margarita Simonyan in her office, on the
one-year anniversary of Russia Today. (The interview naturally was in English).
Do you think that it is accurate to
say that Russia Today is the face of
Russia today? I mean by this, that the
channel presents a very professional,
very polished and very articulate image of Russia.
We are aiming to become the face of
Russia today. We want to be the first, the
best, the quickest, the most aware TV channel talking about Russia and the CIS. We
want people to trust us, when they want to
know about Russia, we want them to watch
Russia Today,
As the Editor-in-Chief do you see
yourself as being somehow part of
what we are calling the face of Russia
Today?
I am not the face of Russia today as a
channel; we have many handsome and
beautiful presenters who can claim to be
the face of the channel. I feel myself a part
of my country but no, the channel is not
about me.
Do you then see yourself as being
16
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only one part of a large team?
Yes. We are all in the same boat, Russians
and foreigners. I am proud of my team, I
trust them; they are all dedicated people
who are ‘into’ this channel, who know ‘what
the story is about.’ There are no ‘accidental
people’ here, as we call them in Russia. It
doesn’t matter if they are Russians or foreigners.
You are from Armenia?
My parentage is 100% Armenian, although my parents themselves were
brought up in Russia. I too was born and
brought up in Russia. My motherland is Russia, no matter that I have not one drop of
Russian blood.
How would you present on Russia
Today, say, a conflict that might arise
between Armenia and Russia which
might affect you on a personal level?
I have only been to Armenia once, on an
official delegation accompanying President
Putin.
What you see is dependent upon where

Margarita Simonyan, editor-in-chief of russia today

Alicia Young presenting the news on Russia Today

Russia Today
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you stand. A sophisticated Cambridge-educated Englishman will see Russia but won’t
feel her. But if you were born and brought
up in a distant provincial region, and felt
with all your inner being the ‘90s in Russia,
the end of the USSR, you would feel your
country in a different way. When you have
experienced a country’s history like that,
you understand.
Can I ask you please more about
your upbringing. You were born in
Krasnodar and educated there. In the
10th Class you went on an exchange
programme to the US; how was that
visit important for you?
It was 1995 to 1996. I was fifteen, the age
when your views on life are being formed.
When I was in the US I came to better appreciate life in Russia. At the same time I got
into American habits and beliefs, large and
small. Small beliefs can be important, for
thinking about other people. I will give you
an example; when I am driving in Moscow
and I see that people are trying to cross the
road, I stop; that is not a very Russian characteristic. About beliefs, you have to start
with yourself. If you want to fight corruption, then you have to stop the cheating in
the classroom.
Would you say that you have a Western work ethic?
In Russia Today there are things that we
do in a Russian way, and others which can
be called ‘Western.’
You received your higher education
at Kuban State University, and then
at the Television School of Vladimir
Pozner. Pozner is perhaps the most
famous example of a Russian media

personality who is equally at home in
both Russia and the West. Do you see
yourself in that same way, I mean, as
someone who understands and is comfortable in both those ‘worlds’?
I am comfortable in both of them, yes;
understand the West just as well as I understand Russia, no. I don’t think that one
can say that one fully understands a foreign
country, the West. I won’t claim that I under-

stand any other country as well as I know
Russia.
You have had a very varied and
interesting career, with periods of
journalism ‘in the field’ and a stint as
Kremlin correspondent for Rossiya TV
channel. How is that background important for being the Editor-in-Chief
of Russia Today?
I think that what we are talking about is
balance. It makes it much easier for me to
talk to people who work with me, with the
experience I have. It would be impossible
to be a part of my team without those two
types of experience. I understand my colleagues when they are in the field and when
they are in the Kremlin.
What is the difference between
‘field’ journalism and ‘red carpet’ journalism?
The difference is that it is difficult to make
‘red carpet’ journalism interesting for viewers. In the field, in Beslan, for example, it is
not difficult; you have action, background,
everything is there. But you have to show
that ‘red carpet’ reporting is also just as important; the decisions you might be talking
about could be affecting millions of people.
You have to find a common language with
the audience. Sometimes a journalist will
call me and ask, “Margarita, how am I going
to write this story? I always try to suggest a
personal angle, “how does this situation affect a typical family?”
PASSPORT | JANUARY | 2007 | issue # 01
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It sounds as if you have a very approachable management style?
I try to. I do not want to be sitting behind closed doors.
President Putin sent flowers to you
on your twenty-fifth birthday. Clearly
the President thinks highly of you;
how does this high regard affect your
work?
(Laughing) That question! I was at a
press conference, where President Putin
was talking with the President of Tajikistan.
It was my twenty-fifth birthday, which is a
special anniversary. The other journalists
were talking about it, the President heard
them, and that was how I received the flowers. It was very spontaneous. I don’t think
that you can call it a presidential high regard. Don’t you think that the President has
more important things to think about? Like
all of the other heads of TV channels, we
meet at celebrations. I understand that the
President watches the channel and I hope
that he likes it.
You are twenty-six; that is very
young to be the head of a major TV
channel. Do you think that your youth
is one of the reasons why the President
picked you for the job?
Do you seriously believe that the President personally chooses an editor for Russia
Today? (laughing). To be young and ambitious is nothing unusual. But yes, even for

18
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Russia, that is young. Having said that, you
will know yourself how young the senior
managers of companies can be in Russia.
My youth, I agree, is important. My

generation does not have old stereotypes
about the West. I was eleven when the Soviet Union broke up. We had the chance to
travel, to see with our own eyes. We are not
suspicious about everything that comes
from the West. This is an advantage; it allows me and my generation to be more
open and objective. Just because somebody does something differently doesn’t
mean that it is wrong.
You are a Russian woman with a
high-powered job. In Russia there are

not so many women who have made
it to the top of the tree in their chosen profession. Do you see yourself as
somehow breaking the mould of traditional Russian society?
(Laughing) I hear many top managers
telling me that women are more reliable
than men. (Pause). It is not that women
cannot achieve what they want to achieve
in Russia; it is only that in Russia, less women than in Europe want to have a career.
For example, here at the station we have
had situations where very talented and
promising women have decided to take
a long break in their career because they
have had babies.
Do you see yourself as a role model
for other ambitious Russian women?
I can’t talk about people I do not know;
but I can say that many of my friends do not
want to work such long hours as I do.
Let us talk about Russia Today. You
have been quoted as saying that you
did not want to move away from the
programming format used, for example, by CNN, Euronews and BBC News.
How, then, is Russia Today different
from these other channels?
It is not about format; it is about content.
It is about looking at things from other perspectives.
We pay more attention to the regions in
Russia, for example, which are not covered
by the other channels. We don’t want to
cover only what everybody else is covering.
We do cover, obviously, for example, the
death of Litvinenko, what we call the headlines; but at the same time we are always
trying to find what nobody else is talking
about. We want to go beyond that, deeper.
We look at conflicts in Georgia, elections
in Ukraine, something more detailed. We
wouldn’t exist without the details; they are
what make us different.
Why does Russia today need a Russia Today?
Well, because until recently Russia did
not have a way of speaking to the world.
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Russia needs a visual voice. Take, for example, a person who is interested in Russia, but doesn’t speak Russian, he could not
know what is happening in Russia, which
is not right. France has France 24, the Arab
world has Al Jazeerah; now Russia has Russia Today. We want our audience to trust us,
to believe that what they are seeing is what
we have seen with our own eyes. The image
that we broadcast is not coming from something we have read or copied, but is based
upon what we have seen, or experienced.
We are looking through native Russian eyes,
and speaking what we see.
You have been quoted as saying that
you are not translating Russian news
into english, but that you are writing
and broadcasting in english as a first
language. can you please explain what
you mean by this?
We hold meetings in English here at the
station; we run the station in English; the
cameramen and technicians are speaking to
presenters in English. In other departments,
for example the legal department, we are
working in Russian. As far as Russia Today
as a channel is concerned, we don’t merely
polish to a high gloss, or mirror and report
second-hand information; we explain what
is happening in Russia because we want our
audience to understand. We cannot expect
our audience to know about Russia a priori

as a native Russian; we have to always ask
ourselves how much information our audience might have already, before we begin;
but at the same time we are not going to
explain about Ivan the Terrible. We expect
that our audience switches on because they
already have an interest. That said, we are
learning about our audience. Russian TV
channels are only broadcasting for Russians.
They know their audience. As yet, we do not
know our audience, when it is coming from
all over the world; say from Iowa, or Japan,
but we will.

You said also in a recent interview
that, “we are not translating dostoevsky.” what did you mean?
We are not translating words, we are
translating a country.
do you think of your job as being in
any way political?
Let me think about it. No. And I wouldn’t
like us to be political; we want to stick to
pure journalism. But it is easy to be tricked
into politics nowadays by a slick PR campaign which you can mistake for the truth.
We have to be careful as a channel.
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A Dacha in Dubai
Dubai has become one of the most sought after destinations and places to buy property abroad
for Russians. The ease of getting visas and residency, the sun, the luxury and the ostentation, all
lure Russians to Dubai. Many have bought ‘Dachas in Dubai’, and there are estimated to be 30,000
Russians living in Dubai. Piers Gladstone went there to see for himself.
Piers Gladstone

D

ubai is a truly unique city that is attracting record numbers of tourists,
investors and businesses, year-onyear. It is a cocktail of cities: Las Vegas meets
the Middle East with a dash of Los Angeles;
a booming city growing steadily out of the
desert, on the back of the discovery of oil less
than forty years ago. It is a city of superlatives – the largest, the tallest, the richest, the
first, the newest; a living metaphor for the
folly of man, some might say. In the space of
25 years it has transformed itself from Third
World to First World, with its glimmering
and inspirational architecture, 6-laned highways, a plethora of glittering five-star hotels
and beach resorts, as well as bars, restaurants and shopping malls galore.
Dubai is one of seven Emirates that make
up the United Arab Emirates that came into
existence in 1971 after the British left the
region. At that time, oil had just been discovered, there were only a handful of paved
roads, and all the buildings were either lowrise or simple traditional barasti huts. The
rulers set about an ambitious programme
of economic and social development from
the oil revenues that have transformed
Dubai from a fishing village to what it is to20
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day, and it is still a city defining itself, reaching towards its future. Indeed, the rulers
were prescient enough to realise that the
oil would be a short-lived windfall, so they
invested heavily in the city so that it could
continue to thrive well after the oil ran out,
which has essentially happened.
Dubai’s various districts, many of which
are distinct, are spread out over a fairly large
area. Perhaps the best starting point is to
take a tour. The Big Bus Company operates
eight open-topped London double-decker
buses that take in all the sites and shopping malls in Dubai with a live commentary.
Tickets cost $35, are valid for 24 hours and
cover two routes – the city centre and the
beaches. One can get off the bus at any of
the stops and catch a later bus to continue
– a perfect way to get a feel for and a taste
of the city, and all the while getting a suntan
in the process!
Khor Dubai

Khor Dubai (Dubai Creek) is at the heart of
Dubai, its waters are literally the lifeblood of
the city, and more than 15,000 people cross
the creek on abras (water taxis) everyday
to and from the districts of Deira and Bur
Dubai. It is possible to hire an abra privately

for a cruise on the creek. The best time to
do this is just before sunset, and for around
$20.00 for one hour, one can marvel at the
contrast between the minarets of Bur Dubai
and the modernity of Deira, especially the
National Bank of Dubai, known locally as the
‘pregnant lady’ – a convex mirror of glass
which reflects the creek and all that passes
and which is transformed into a shimmering
sheet of gold as the sinking sun catches it.
Bur Dubai

Flanking the eastern side of Dubai Creek,
Bur Dubai houses some of the most atmospheric and historical parts of Dubai. Sheik
Saeed al-Maktoum House is the traditional
house of one of Dubai’s former rulers. It is a
fine example of traditional building methods, using coral and gypsum for the walls,
and incorporating wind towers, an early
form of air conditioning. The ruling family
has long gone, but having been fully renovated the house now displays examples of
pre-oil Dubai, including beautiful photographs of traditional life and occupations
such as pearl diving, all of which have long
been consigned to history. The displays illustrate how even thirty years ago, Dubai
was just a desert outpost, sharing nothing
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in common with the metropolis now outside. A sequence of aerial photographs of
Dubai over the years demonstrates the exponential growth of the city from its roots
as a fishing village.
A similar feeling of a world now lost can
be felt at Dubai Museum, located in the AlFahidi Fort, Dubai’s oldest building dating
from 1787. It is a fascinating mixture of audiovisual and interactive displays which are
creative and informative, providing a comprehensive journey through the history,
traditions and lives of Dubai and its inhabitants past. However, for me, the most interesting exhibits were the real ones – a group
of teenage Emirati schoolboys dressed in
traditional white robes, who looked utterly
perplexed by the lifestyles being presented,
even though most of their grandparents
would have lived in such a way.
The Bastakiya quarter dates from the
1900s, taking its name from Iranian traders
who settled here. Traditional wind-tower
houses, winding alleys and courtyards
characterise this area, and it has been
painstakingly restored by the municipal
authorities and now houses a collection of
art galleries and restaurants. In Basta Art
Café, the two have been combined wonderfully, providing a tranquil setting for a
lunch in the cool shade of a tree in the central courtyard.
The Textile Souk is filled with wonderful
silks, pashminas and textiles from around
the world, although it seems the majority
of items, and those selling them, are from
India. Happily, prices are similar to those in
India, and there are also shops selling goods
from the Middle East, ranging from carpets
to Sinbad-style slippers.
Deira

The glittering Gold Souk and the aromatic
Spice Souk in Deira give an idea of how shopping in Dubai used to be before the advent
of mega mall shopping, and both are well

worth visiting even if you are not buying.
Bargaining for discounts is expected. Shopkeepers are happy to show and explain their
wares, and the historical link is hard to miss,
as the ancient trading of gold, frankincense
and myrrh continues in Dubai.
Another chain in this historical link can
be seen ‘creek side’ at the dhow wharf. The
word ‘dhow’ comes from a Swahili word
‘dau’ meaning fishing boat, showing the
strong historical seafaring bond between
the Gulf and East Africa. The design of these
dhows has not changed in centuries and
they still continue to plough the same ancient trading routes, although their cargo
has become more modern. In true Dubai
fashion, the ancient and the modern sit side
by side, co-existing.
Jumeirah

Jumeirah, overlooking the aquamarine
waters of The Gulf, is one of the most desirable areas in Dubai. However, not all of its
beaches are private. Jumeirah Beach Park,
set amongst wooded gardens, has a great
beach with good changing and shower facilities, sun loungers and umbrellas for hire,
lifeguards, restaurants and cafes. Entrance
costs $10.

Jumeirah Mosque is Dubai’s most exquisite building, with intricate carvings and soft
sandstone colouring, and is best viewed at
night. Free tours are conducted at 10am
every Sunday and Thursday. Dress should
be conservative, and headscarves must be
worn by women.
One of Dubai’s most impressive shopping malls, the Mercato, is situated in Jumeirah. Unlike most of the others, it is the
architecture rather than its size that makes
it impressive. It is an architectural folly – a
recreation of a Renaissance Tuscan town,
albeit with Armani and Top Shop.
Dubai Marina

Dubai Marina is where it seems to all be
happening at the moment, both in terms
of the intensity of the construction and
the extravagance of hotels and nightlife.
Dubai has the highest concentration of
cranes per square kilometre in the world,
and a large proportion seems to be in full
24-hour swing in Dubai Marina. Scores of
apartment towers are crawling their way
upwards, workers swarming over their skeletons like ants. Once finished, Dubai Marina
will be truly amazing, but at present it is a
giant construction site best visited at night
to enjoy the twinkling metropolis skyline,
the grooves at Buddha Bar or a sophisticated cocktail at the Rooftop Lounge in The
One&Only Royal Mirage Hotel.
Trade Centre

Some of the most striking architecture
can be seen on the strip known as Trade
Centre, along Sheikh Zayed Road. The
Dubai World Trade Centre and The Emirates
Towers literally tower over the road, but
give a strange sense of loneliness and of a
city unfinished because of the emptiness
behind them. A cocktail at Vu’s Bar on the
51st floor of the Emirates Towers is a must
for viewing a sunset. The speed of the lift to
the bar is almost as spectacular. One thing:
Wear stylish clothes to make sure they let
you into the lift.
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Umm Suqeim

On the beach and next door to Jumeirah,
Umm Suqeim is home to the tallest and most
iconic hotel in the world, and Dubai’s most
famous sight, the Burj-al-Arab. Shaped like a
billowing sail, the Burj al-Arab sits on its own
island and is fiendishly expensive. If you cannot afford to stay here, it is still possible to
see the hotel by booking afternoon tea at the
Sahn Eddar Café ($50). Ask to have your tea in
the Skyview Bar, 200 metres above the sea and
remember to dress smartly. Great views of the
evening lightshow on the hotel can be seen
from Souk Madinat Jumeriah, a new soukthemed shopping mall with small boutiques
as well as some great restaurants and bars.
For the young at heart or their children,
Wild Wadi Water Park’s 12 acres of aquatic
adventures, next door to the wave shaped
Jumeirah Beach Hotel, can provide welcome
relief from the shopping and sunbathing.
Best of the Rest

For the truly adventurous, or those with a
keen sense of the bizarre, there is only one
place to go in Dubai: Ski Dubai at the Mall of
the Emirates. Opened a year ago, Ski Dubai is
the Middle East’s first indoor ski resort, and
the third largest in the world. $30 gets you
all the equipment (minus hats and gloves for
some unknown reason) and 2 hours on the
green, blue, red and black runs. The area under snow is the equivalent of three football
22
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pitches, with runs built inside a giant, slanting metal tube around 25 floors high. The
marshmallow and M&M hot chocolate at the
café halfway down the run has tremendous
reviving effects and the plastic pine trees are
an ‘authentic’ touch…
The Mall of the Emirates is one of Dubai’s
‘Mega Projects’ and is truly a beast of a shopping mall. With over four hundred designer
outlets, shops and department stores, such
as Harvey Nichols, this place requires time,
patience and a map. If mega is not your style,
then Wafi City Mall is perhaps a better place

to visit. Its stained-glass pyramid roofs and
Egyptian architectural themes are verging
on the naïve, but are nonetheless impressive,
as are its boutiques and shops, as well as the
alfresco dining at Biella.
The Cost of Expansion

Dubai is one of the word’s fastest-growing
cities. Last year the economy grew by 17%,
four times more than the USA and twice that
of China. However, the speed of the growth
and the change it has brought has had negative effects.
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the world (more than 20% of which has been bought by Russians),
an extra 1000 kilometers of coastline will be added to Dubai and
its profile will continue to attract vacationers and investors. Quite
where Dubai’s future lies is hard to say, but it is a fascinating story of
rags to riches that is by no means over and is worth witnessing.
Places to Stay

To take advantage of Dubai’s incredible hotels at a reasonable
price, book a holiday through a travel agent.
For the budget conscious, it is possible to ‘do’ Dubai on the
cheap. Dubai Youth Hostel’s (www.uaeyha.org.ae) doubles at $40
are great value. Thanks to the numbers of guest workers, there are
plenty of cheap places to eat good quality food – mainly Indian and
Middle Eastern.
Getting Around

85% of Dubai’s population are not Emirati nationals, but foreign guest workers. The majority of these workers are labourers
from India, Pakistan and Bangladesh who live and work in terrible
conditions for less than $200 per month in salary. They certainly
earn much more than they would back home, and many relatives
depend on their remittances, but for many years they have been
subject to abuses. They have no legal representation in the form of
unions and it is illegal to strike. Many employers and agencies take
advantage of the precarious position these workers are in, usually
in the form of debt bondage or non-payment of salaries. According to Sarah Leah Whitson, Middle East and North Africa director
at Human Rights Watch: “One of the world’s largest construction
booms is feeding off workers in Dubai, but they’re treated as less
than human.” Earlier this year, work on Dubai’s most high profile
project, Burj Dubai (soon to be the world’s tallest building), was
halted when 2,500 workers walked out and rioted over pay and
work conditions.
In October a class action was filed in Miami, alleging that the ruler of Dubai, his brother Hamdan and 500 others are involved in the
trafficking and enslavement of children from Pakistan, Bangladesh,
Sudan and Mauritania. The children are being used as child jockeys
in camel racing. The use of child jockeys was banned in 1993, although it was not until very recently that remote controlled jockeys
replaced the children.
It is not just the guest workers who are suffering. The local population faces mounting problems due to such a radical change of
values and lifestyles in such a short space of time. Divorce rates are
nearing 50%, road fatalities statistics are some of the worst in the
world, and more than 25% of United Arab Emirates nationals suffer
from diabetes, a direct result of the large percentage of obese people. Children as young as ten are being diagnosed with diabetes
and the numbers are set to increase due to their sedentary lifestyle
and bad eating habits.
Nevertheless, Dubai seems set to continue its meteoric rise. The
government plans to attract 15 million visitors by 2010, which would
account for 20% of GDP, and 40 million by 2015. Dubai has become
one of the most sought after destinations and places to buy property
abroad for Russians. The ease of getting visas and residency, the sun,
the luxury and the ostentation, all lure Russians to Dubai. Many have
bought ‘Dachas in Dubai’, and there are estimated to be 30,000 Russians living in Dubai. Some are purely speculating, and with property
prices having risen between 200-300% in the last two years, one can
understand why. In 2005, official figures show that Russians invested
more than $200 million in the Dubai property market.
With such projects as the man-made Palm Islands (shaped like
palm trees) and The World, a collection of 300 islands in the shape of

If you feel brave and want to try your luck with the Dubai traffic, there are many rental car options, including Avis (www.avisuae.
com) and Hertz (www.hertz-uae.ae). Taxis in Dubai are plentiful,
air-conditioned, metered and usually cost between $5-10 per trip.
Buses are very cheap, but can get extremely crowded.
Out & About

For the most up to date listings, visit www.timeoutdubai.com
Getting There

Piers Gladstone flew on Aeroflot to Dubai for $550 roundtrip.
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ERIC
LE PREVOS

Is a
French chef
who delivers!
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By Valeria Cheshko. Photos By Alexei Gorov

E

ric le Prevos is one of Russia’s most
well-known and successful (French)
chefs. He was formerly the part-owner and head chef at Carre Blanc, a restaurant
patronized by President Putin. Now le Prevos has opened a catering business, Cuisine
31. This is no ordinary catering company;
it offers gourmet French cuisine delivered
to your home, where it can be heated and
served, and your friends will never know
that you didn’t cook it yourself!
How did it happen that you came to
Russia?
When I was young I wanted to leave France
– I did not feel good there, I was disappointed with French politics and economics, and felt bored. Then, in 1987 I decided
to go to the United States to learn English,
and stayed there for two years. I came back
to France in order to improve my cooking
skills because I was afraid to lose everything
I knew. Still, I did not like the French mentality, and I found it too difficult to stay there.
One day I was looking through a newspaper
my father bought, and came across an announcement that a restaurant in Moscow is
looking for a chef. I got interested. My parents thought it was a good idea for me, who
lived in capitalist countries, to experience
the other way. I never expected that I would
stay so long.
What kept you here?
New challenges, good friends… the restaurant business is like theatre – both are
about bringing pleasure to people. I met
many interesting people and we created
good relationships. Then we started creating together – le Duc, Viking, my own
restaurant Carre Blanc. There are not
many places in the world with so many
opportunities.
Do you intend to stay here long?
I do not know. I always act on impulse and
never plan more than ten years in advance.
What do you think about cooking skills
in Russia?
In Soviet Russia, cooking was never seen
as something fundamental for living. Russians cooked because they had to eat, they
used no imagination and felt no love towards the process. Unfortunately, many
Russian chefs it seems to me still cook just
for the money; they do not understand as
such the art of cooking and do not want to
understand it. They see no difference between a brasserie and a bistro, stolovaya
and a restaurant. Cooking demands love,
and a good chef feels happy when he sees
a good ingredient.
What is the future of Russian cooking?
I would like to do something to develop
the art of cooking in this country. There are
some very good chefs in Russia, it is just

business.
that they are a very small percentage. But I
believe in evolution. I am in the process of
writing a book about being a small cook,
like I used to be, and how one can expand
one’s business. The problem here is that
there is not enough investment capital
available to an ambitious Russian chef to
buy new equipment, upgrade the kitchens, etc.

want to have time for themselves, for their
kids, for the family. I want to help those
who do not want to waste time going to
supermarkets, and for whom a party for 5-6
people is too much of a headache. Cuisine
31 offers everyone an original menu and
something fresh every day. But I realize that
it is going to take time for some, especially
Russians, to understand the service.

"I want to help those who do not want to waste time
going to supermarkets, and for whom a party for 56 people is too much of a headache"
Cuisine 31 is your latest project, could
you tell us something about it?
Cuisine 31 is all about making people’s lives
easier, helping them. At first we were planning only to be supplying to restaurants and
cafes. I know the kitchens of my friends’ restaurants – they are simply too small. Many
have asked me to consult them on how to
improve their food and menus, but the size
of the kitchens would not allow making any
significant improvement. Also, it is tough to
work with Russian personnel – they move
too much. Good people are hard to find and
difficult to keep; and most cafes cannot get
a foreign chef. This situation brought me to
an idea of Cuisine 31, where I could help the
restaurant business by supplying them with
good quality food at affordable prices.
At some point you also decided to cater
to private people, why?
A good friend of mine gave me the idea. She
has a family of five at home and thought it
would be great if there would be a company
that could provide high-quality food for the
home. And I thought: why not me? People

Are you planning to expand Cuisine 31?
I would like to expand it, but that is in the future. It has been only two months since we
properly started, and we are just beginning
to understand all the ins-and-outs – logistics, the delivery process. At the same time
I am working on a new menu project. In the
future I am thinking about providing a banqueting service.
There is only one way to place an order
with Cuisine 31 – by internet. Isn’t this
too restrictive?
All the clients I am targeting do have computers, and it makes it much easier and
convenient for me. Otherwise it is too much
trouble. It took 3-4 months to create the
website, and I did testing sessions with
friends. We wanted to make it understandable to a layman.
The name Cuisine 31 is very catchy,
where does it come from?
Cuisine means kitchen in French, and 31 is
the house number of the building in which
we are located on Leninsky Prospekt. We
wanted to make it simple, and followed the
PASSPORT | JANUARY | 2007 | issue # 01

25

.business
current trend of having both a word
and a number in the name.
Your location is very central…
Yes, we were very lucky to find the
place, which is not too far away from
the centre and has enough floor space.
The place is very important – both the
location and the interior design. The
operations spread across two floors,
and I asked a cuisinist – a person whose
profession is to build kitchens – to make
a suitable architectural design. One
can be a good architect but not a good
chef, or a good chef but a bad architect.
Both are very important, for each other
when it comes to kitchens.
Does Cuisine 31 have competitors in
Moscow?
Not really. Cuisine 31 is catering made
differently. There is no display, and
people have to order on the internet.
Also, unlike in shops where the food
is sold ready-made, at Cuisine 31 the
dishes are vacuum packed. This means
that absolutely everyone can feel like a
chef in the comfort and privacy of their
own homes.
Have you encountered any problems
with Cuisine 31?
My friend and business partner used
to say that life is to resolve problems.
There are problems every day: ensuring
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the same quality of food for many portions, organizing the logistics, creating
a user-friendly website. In particular,
one thing is new to me – the certification of food in a business like this.
Cuisine 31 is different from restaurants
in that we need a certificate for every
single dish and food, while restaurants
simply get a license for food and drinks
in general. Certificates for each dish
are not easy to get; plus, it takes time.
What makes it even more complicated
is that such certification is new also
for the authorities, especially that one
dish might contain up to 20 different
products, some of them completely unknown here. This is why we work with
Russian suppliers. This is important
because of certificates. Also, vacuumpacked food in Russia is only allowed to
be stored for 48 hours, while in France
it can be stored for up to 2 weeks.
Do you think that bureaucracy in
Russia is worse than in France?
It is the same in France. Bureaucracy is
bureaucracy, and it is the same all over
the world.
How then does setting up a business
like Cuisine 31 in Russia differ from
France?
There is no such type of catering business like this in France. In any case, in

France it is required to get accreditation and authorization first, while in
Russia these go in parallel with the actual establishing of a business.
You are doing business in Russia – a
country where the influence of politics in business is a topical issue.
What do you think about it?
It does not matter for my business. People need to be fed every day. Politics
concerns relations between countries,
and the only problem it can cause to
my business is if we will not be able to
import food that we cannot get in Russia. Food products are most important.
And what about President Putin?
Of course I was very lucky and happy
that he came to my restaurant Carre
Blanc.
A final question: You have lived
here for so long and experienced so
much, what do you like about Russia
most?
The zest for life. I am never stuck in a
rut here. Many people – more Russians
than foreigners – are ready to give an
opportunity to someone to provide
something new. In other countries it is
different – investors are afraid. It is tiring though, you have to leave every 2-3
months to take a break.

real estate.

ThE rITz-cArLTOn
mOscOW
30,000 pieces of solid silverware
25,000 finest woven table-cloths and napkins
1,200 chairs and 400 tables
30,000 plush slippers
2,500 400-thread count bed linens
6,000 pieces of custom-designed uniforms
50,000 glasses

THe RiTZ-CARLTON,
MOsCOW, WiLL Be
OPeNiNG OFFiCiALLY
iN MARCH. PASSPORT
MAGAZINE WAs GiVeN
A GUiDeD TOUR.
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imon F. Cooper, president and chief
operating officer, explained why the
Ritz-Carlton has come to Russia: “Our
expansion into Russia signifies an important strategic move for The Ritz-Carlton
Hotel Company. With the Russian economy
thriving, it is the ideal time to establish our
brand in the capital. Ideally located near
the Kremlin and the adjacent Red Square,
The Ritz-Carlton, Moscow will offer a new
standard of luxury and service for visitors.”
Located just off Red Square, at Tverskaya 3-5, and within walking distance of the
Kremlin, St Basil’s Cathedral and the Bolshoi Theatre, the hotel will have 334 rooms
in total. We were told that the hotel will
feature the largest guest rooms in the city
measuring 42 square metres, plus 65 suites,
including The Ritz-Carlton Suite. All guest
rooms will showcase polished dark cherry
woods and burl wood veneers, while bathrooms measuring a minimum of 10 square
metres will be finished with marble from
the Altai Mountains. Hi-tech guest room
28
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features include electronic room control
touch panels that allow guests to conveniently control lighting, air-conditioning,
curtains and music/alarm clock preferences from bed.
The signature Ritz-Carlton Club Level
will be located on the top two floors of
the hotel offering impressive views of Red
Square and will provide an extra level of
privacy and exclusive services for guests.
Club Level guests will enjoy complimentary, round-the-clock food presentations
and dedicated butler/concierge services.
All guest rooms will be furnished with signature Ritz-Carlton bedding, Liquid Crystal Display (LCD) televisions, multi-line
telephones and free high-speed internet
access.
Two restaurants are planned including
an all-day dining facility and a specialty
outlet. Guests can also enjoy the choice of
three lounges, including a large rooftop
bar in the cupola offering panoramic views
of the city’s skyline. Guest fitness and re-

laxation features include a health club and
spa, with indoor, glass-covered swimming
pool, sauna, steam rooms, whirlpool, hair
and beauty salon.
The project was designed by one of
Moscow’s largest and most experienced
architectural firms, Mosproject. Peter Silling of Hotel Interior Design, also responsible for The Ritz-Carlton, Berlin, was called
upon to design the interiors; they reflect
the grandeur of Imperial Russia’s Classicical Era (circa 1780 – 1840).
Oliver Eller, the General Manager, says
that: “We have done intensive research
worldwide to find the best materials for
The Ritz-Carlton, Moscow. Our aim is to
pamper guests with products from renowned producers known for their perfection and exclusiveness. That has kept us
busy for over two years now.” Among the
items delivered are:
30,000 pieces of solid silverware
25,000 finest woven table-cloths and napkins
1,200 chairs and 400 tables to host elegant

real estate.

events in the banqueting section
30,000 plush slippers featuring The RitzCarlton logo
2,500 400-thread count bed linens
6,000 pieces of custom-designed uniforms
50,000 glasses, many hand-blown or lead
crystal
At Passport Magazine we think that one
of the main attractions of the Ritz-Carlton
will be the gourmet restaurant, which will
be under the guidance of one of Germany's
most famous chefs, the Austrian Heinz Winkler, the youngest ever chef to be awarded
three Michelin stars at the age of only 31.
Winkler, who fulfilled his dream of opening his own hotel and restaurant "Residenz
Heinz Winkler" in Aschau (South Germany)
in 1989, is one of the greatest chefs of our
time. Influenced by the legendary Paul
Bocuse during his tenure in 1978, he has
achieved Michelin glory 19 times over as
well as scoring 19.5 points three times with
Gault Millau, and became the first chef to
be awarded Germany's Cross of Honour. In

1988, he was made an honorary member
of the "Club of Chefs of Chefs", the association of personal chefs to kings and presidents, even though he is an independent
chef. He is also an accomplished author
with ten cookery books to his credit.
The design of the new restaurant is in
the style of the Russian Empire, circa 1780
– 1840. The elegant interiors feature a
muted color palette of black, beiges and
rose pink, lit by a cupola of glass and steel.
Custom-made furniture, antique vases and
vibrant fabrics combine to give a feeling of
grand luxury with the focal point being a
superb three metre chandelier. Chef Winkler has also personally selected the table
decorations.
For discreet meetings and intimate
family gatherings, there is a private dining room seating 20 people as well as chef
tables and a wine room, perfect for serious
"degustations". Separated from the restaurant by transparent "chambrairs", there
is space for over 500 bottles.

A Famous Site
For the past few centuries, Tverskaya
3-5 has played host to travellers from
around the globe. In the 18th century,
travellers first stopped at Tverskaya 3-5,
a tavern founded and run by a Greek, to
find lodgings and a good meal. Known
as "Tsaregradskiy Traktir", the word "traktir" was used rather than hotel - meaning
literally tavern - a place where one could
dine and sleep.
In the lower floors of the "traktir", the
locals were offered a choice of different
food and drink stalls whilst the upper
floors were reserved for accommodation.
The "Tsaregradskiy Traktir" enjoyed great
popularity in Moscow and was especially
renowned for the quality of its coffee.
Fast forward a few decades and the
"traktir" is transformed into the hotel
"Paris", offering more stylish and sophisticated services to its clientele. In fact
many Russian writers and artists stayed in
the hotel and mentioned "Paris" in their
works, among them Konstantin Leontjev.
Operating for over 100 years to general
acclaim, the hotel was regrettably demolished in the 1930's as part of the urban regeneration of the area, a fate suffered by
many other small hotels in the city.
In 1970, the hotel "Intourist" rose from
the ashes of the site - a massive 22-storey building of glass, concrete and steel.
Although not blessed with an attractive
facade, the "Intourist" was in fact very
popular - both with Muscovites who held
their weddings there and amongst the international travelling public, as the property enjoyed spectacular views over the
centre of Moscow from many of the guest
rooms.
This ideal location - close to world-renowned theatres and concert halls such as
the Bolshoi Theatre, the Grand Conservatory Hall, shopping centres and the heart
of government - ensured that the "Inturist" remained a very popular property until it was demolished in 2002 to make way
for a new breed of hotel, more in keeping
with the modern Russian lifestyle.
Tverskaya Street itself is full of history.
After the founding of St. Petersburg in
1703, Tverskaya Street became the main
road to the new Russian capital. The street
quickly grew in terms of importance, with
Muscovites building their exuberant palaces and residences along its path. It also
became known as a progressive area with,
in 1860, the introduction of the first gas
street lamps and in the same year, the first
horse-drawn railway was inaugurated. In
1933, a trolleybus drove down this street
for the first time in Moscow.
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A CatcH of Fish
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e were greeted at the door of
La Marée by the owner, Mehdi
Douss, an Algerian who, in the
best traditions of a patron, makes a point of
saying hello to his guests.
Our table was next to one of the two
large aquariums, filled with live Kamchatka
crab, lobsters and other fish. The aquariums
separate La Marée’s luxury restaurant from
its seafood retail boutique. Mehdi Douss is
one of the largest importers of fresh seafood into Russia; he opened La Marée in
2005 as the restaurant arm of his wholesale
business which features fish flown in, often
live; the business supplies both his own restaurant and many of the top restaurants in
town. La Marée’s chef is Marc de Passorio,
previously chef at Moscow’s Nostalgie and
Le Chateau de Marcay hotel in the Loire,
France.
After a quick examination of the menu
and wine card, we slipped into the adjacent
boutique to select some fresh oysters, fish
and shellfish for our La Plancha, a Spanish
specialty of the house. You can buy fish and
seafood from the boutique to take home.
La Plancha is a mix of the day’s catch
seared on a flat grill. La Marée presents its
oysters in baskets, laid on ice under white
linen cloth. For the novice, they appear
to be just oysters, differing somewhat in
shape and price, but there are a dozen or
so different varieties ranging in price from
about 125 roubles each to almost 600. All of
the varieties are French, with the exception
of the giant Kiril Island Oysters. We chose
Pousses en Claires #2 and Speciale Argente
#2 (180 roubles each).
La Marée displays its selection of fish and
shellfish over a large ice table, and prices are
displayed per 100 grammes. For the La Plancha our host selected Madagascar Prawns
(350 roubles), huge Carabinier Shrimp (890
roubles), Merou – otherwise known as grouper (350 roubles), Bluefin Tuna (305 roubles), Seiche – cuttlefish (345 roubles/100g),
Praires – clams (100 roubles), Octopus (385
roubles), Scallops (430 roubles), and Spanish Mussels (190 roubles). We added a full
Besugo – red bream (305 roubles). And as an
afterthought, how could we leave without
trying the Bouillabaise at 1220 roubles?
By the time we returned, our order of a
round of cold shots of Kauffman’s Soft Vodka and a bottle of white wine, an Australian
Dalwhinnie Moonambel Chardonnay (3650
roubles), were on the table. The La Marée
wine list is dominated by the selections of
Mark Kauffman, who owns Whitehall importers and the wine boutiques bearing his
name. Kauffman has bottled his own premium vodkas, Soft and Hard, sold in La Marée
at 200 roubles per 50ml shot. The Dalwhin-
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nie wine is an import of a regular Passport
Magazine guest, Australian Grant Dodd, and
this Chardonnay has received top ratings of
our tasting team, with good reason. It is a
deep, straw yellow, elegant Chardonnay,
with oak clearly present but not overdone.
The big surprise on the wine list was Huet
Vouvray Le Haut Lieu 2005 (1850 roubles),
a full, honeyed-fruit forward, and brilliant
wine from this Loire domaine that was converted to bio-dynamic production in 1990.
La Marée also offers this wine by the glass.
Before starting, a complimentary
Fish Tartar was presented; a small patty
of chopped Dorado with black sesame
seeds accompanied by shredded carrots.
The bread selection included triangular
shaped, chewy, white, yeasty rolls with a
touch of caraway and black sesame, and
very thinly-sliced black bread, baked hard.
The oysters came out with the Madagascar
Prawns. The oysters were very fresh, cool
and smooth.
The Bouillabaise was presented in the
classical way with toasted slices of baguette
toast, a white wine/butter/lemon/cream
roux, and shredded hard cheese, which
we floated in the saffron yellow stew, and
after a few seconds to soak up the flavour,
popped them out as a preview to the soup
to come. This was one of the first cold nights
this winter and La Marée’s Bouillabaise was
a heavenly treat. We finished the starters
with a complimentary sorbet of grapefruit
ice crystals to polish our palette before the
main course.
The Plancha arrived on one platter together with the Besugo, flayed out on a
plank with its large, bright white, now quiet
eyes staring up at us. Besugo is a delicatelyflavoured, sweet fish and La Marées’s was a
good example. No one item of La Plancha
stands out, either plus or minus, from the
rest; the La Plancha grill was what we ex-

pected, very fresh fish, grilled without any
additional touch.
La Marée is elegant and upscale in design, with white, starched table linens, exquisite fabric and leather trim, and a staff
wearing Gallic café dress. The prices are also
similarly upscale.
La Marée restaurant
Ulitsa Petrovka, 28
Tel.: 694-0930, 694-0979
www.la-maree.ru
Opening hours: every day 11am to 11pm
La Marée fish boutique
(adjacent to the restaurant)
Opening hours: every day 11am to 11pm
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The Myths
of Italy

Our tasting of Italian wine at Semifreddo restaurant brought
plenty of comments from our expert guests, about the
difference between ‘old-fashioned’ wine and ‘modern’ wine.
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e are always pleased to have real
experts at our wine table, so this
Passport Magazine wine tasting was called together quickly when we
learned that Maurizio Micciche, owner of
Casa Vinicola Calatrasi in Sicily, was in town
and could join us. Maurizio has transformed
his Calatrasi family wine business, located
not far from the village of Corleone, into a
progressive producer through strict adherence to modern techniques – he has even
brought in Australian winemakers. Maurizio
has been exporting some of his wines to
Russia for the past two years.
Another surprise (and expert) was the
unexpected arrival in town also of Italian
Roberto Chiardia, who exports top wines
throughout the world. In Russia, Roberto’s
wines are sold through Palais Royal. These
are the wines to buy when you are looking
to fill that 5,000 bottle wine cellar for your
new pad on Rublovskaya Shosse. Roberto’s
wines include verticals of Chateau d’Yquem,
Chateau Lafite Rothschild, and Chateau
Haut Brion. Other wines include the fabulous Australian Clarendon Hills Australis and
Penfold’s Grange, and the Italian Sassicaia.
A third industry player also joined us,
Preston Haskell, owner of Haskell Vineyards
in the famous Stellenbosch area of South
Africa. Preston purchased Haskell Vineyards
in 2002 and promptly constructed a new,
modern cellar, with a maiden vintage in
2005. Preston’s wines have scored very well
in recent Passport Magazine wine tastings.
His Sauvignon Blanc, Chardonnay, Amalgam
and Syrah are again available in Moscow.
The presence of these three expat experts

on wine, and regulars in the Russian market,
made for an interesting evening of discussion about wine being sold in Russia today.
All three experts had navigated through this
year’s government-implemented custom’s
tax fiasco that left Russia’s wine shelves practically empty during July and August. Shelves
began to refill in September but still hold a
fraction of pre-fiasco levels. Our friends all
finally have their wines back on the shelves
after a five-month hiatus.

Maurizio memorably described
these ‘old-fashioned’ wines as
reminiscent of “horse’s sweat”
or “wet leather saddle.”
In honour of our guests, we decided to
review a selection of some of the best Italian wines available in Moscow. We raided
John Ortega’s cellar for some wines he had
purchased in Moscow, and hit the wine boutiques. We found a broad selection of highly-rated Italian wines, and this time we also
brought with us the wine comments from
the Wine Spectator website to compare with
our taster’s ratings.
We gathered at Semifreddo, considered by many to be one of Moscow’s best
Italian restaurants. The chef at Semifreddo
is Sicilian Nino Graziano, former chef-patron of Il Mulinazzo in Villaftati, a small
town between Palermo and Agrigento. At
Il Mulinazzo, he applied the products of
Sicilian agri-artisans to create the islands
greatest Sicilian cuisine, for which he was

awarded two Michelin stars.
There were just two white wines. The La
Scolca Gavi is an example of the extraordinary prices of wines in Russia; though this
is a nice, tangy and light wine that retails at
$18 in the US, it appears on restaurant wine
lists in Moscow at 4400 roubles or about
$170. We also sampled Mastroberadino Novaserra Greco di Tufo, from eastern Naples.
The first entry in the reds was Blau & Blau,
a light red from the famous Silvio Jermann
in northeastern Italy. We followed this with
a Chianti Classico and two Brunello Di Montalcino wines. We topped these off with
three Amarones, the legendary Sassicaia,
and finally one of the best-known Sicilian
red wines, Mille e una Notte Donnafugata.
The Brunello wines brought very interesting comments from Maurizio and Roberto about the differences between Italian
wineries that are following a modern path,
and the traditional producers like Brunello.
Maurizio memorably described these ‘oldfashioned’ wines as reminiscent of “horse’s
sweat” or “wet leather saddle.” This is not a
slur against the wine; rather, as he said, it
reflects the fact that the particular qualities
of these traditional wines are coming more
from the terroir than from the processes being used in ‘modern’ wine estates. In some
cases these changes in production methods have meant that modern wineries in
even some of the best areas have discarded
the DOC regional restrictions (Denominazione di Origine Controllata) and are producing wines with new labels from grapes not
eligible for DOC status, freeing them from
what people expect of an Italian wine, what
PASSPORT | JANUARY | 2007 | issue # 01
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Maurizio called the “myths of Italy.”
In other regions, not known for excellent
wines, winemakers are now excelling. Maurizio’s Sicilian wines provide an example of
the breaking of one of the ‘myths of Italy;’
they don’t all come from the Italian mainland. Sicily has long been a backwater of Italian wines; it produces large quantities of jug
wines and is best known for its Marsala dessert wines. Despite the poor reputation that
Sicily’s wines garnered in the past century, in
recent years a small but growing number of
wineries have traded quantity for quality and
gained recognition for their wines. Many of
them, including Calatrasi’s, have made it all
the way to Russia. Other modern Sicilians include Cusumano, La Planeta, Donnafugata,
and Tenuta Rapitala.
Maurizio Micciche, JOHN ORTEGA, Nino Graziano

Wine Ratings
For this issue of Passport Magazine, we
decided to include comments from Wine
Spectator including their rating and price in the
US market. Wine Spectator provides the best
online rating and information system for wines
and is available by subscription.

Ortega Easy Rating System

White Wines
La Scolca Gavi 2003
$18
Spectator rating	
81
Passport Magazine rating	
2.44
Fresh and tangy, with citrus and light mineral
character. Drink now. 10,000 cases made.
Mastroberadino Greco di Tufo
Novaserra 2003
$24
Spectator rating	
87
Passport Magazine rating	
3.10
Aromas of lemon rind and anise seed follow
through to a medium-bodied palate, with good
fruit and a medium finish. Drink now.
6,700 cases made.

I love this wine!

5 pts.

I really like this wine!

4 pts.

This wine is good!

3 pts.

This wine is not that good!

2 pts.

I don’t really care for this wine! 	1 pt.

Panel
John Ortega
Founder and Owner, Fashion Mart
and International Apparel
Charles Borden
Preston Haskell

Director, Meridian Capital
Maurizio Micciche
owner of Casa Vinicola Calatrasi in Sicily
Roberto Chiardia
Owner, Arcum Trading
Preston Haskell
Executive Chairman
Colliers International
Robert Brown
President, B-III Capital
Robert Fekete
Senior Vice President
Citigroup Realty Services
Timur Beslangurov
Managing Partner

Roberto Chiardia
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Red Wines
Jermann Delle Venezie Blau & Blau 2002
$38
Spectator rating	
87
Passport Magazine rating	
3.13
An interesting red, with berry, bark and a light earth character. Mediumbodied, firm and fruity, with a touch of herbs and vanilla on the finish.
Delicious red. Blauburgunder and Blaufränkisch. Best after 2004.
650 cases made.
Villa Mangiacane Chianti Classico 2003
$29
Spectator rating	
86
Passport Magazine rating
3.30
Plum and vanilla aromas follow through to a full-bodied palate, with fine
tannins and a medium finish. Drink now. 3,330 cases made.
Pieve Santa Restituta Brunello di Montalcino Rennina
1999
$105
Spectator rating	
91
Passport Magazine rating	
4.10
Interesting aromas of crushed berries, cedar and green tobacco follow
through to a full-bodied palate, with gamy, smoky and fruity flavors.
Long finish. Decadent style. Needs to come together with some bottle
age. Solid red. Best after 2006. 2,200 cases made.
Castiglion del Bosco Brunello di Montalcino Campo del
Drago 1999
$70
Spectator rating	
92
Passport Magazine rating	
3.56
Plenty of crushed blackberries with hints of minerals. Very clean. Fullbodied, with layers of fine tannins and a long caressing finish. A beauty.
Very well done for this estate. One to watch in the future. Best from
2005 through 2010. 900 cases made.
Allegrini Amarone della Valpolicella Classico 2001
$78
Spectator rating	
93
Passport Magazine rating	
4.27
A superclean, juicy Amarone, with concentrated dried black fruit and
a well-concealed, smooth oak note. Full-bodied, with fine tannins that
give the palate an elegant poise and prolong the fruity finish. Classy and
refined, with a long finish. Drink now through 2012. 12,500 cases made.
Masi Amarone della Valpolicella Classico Campolongo di
Torbe 1998
$58
Spectator rating	
91
Passport Magazine rating	
4.24
Rich, dark grapey, almost Port-like aromas, with a raisiny, minerally edge.
Full-bodied, with big, muscular tannins and a long, fruit-driven finish. Very
good, but not as complex as the 1997. Best after 2003. 1,700 cases made.
Tedeschi Amarone della Valpolicella Classico Capitel Monte
Olmi 1999
$65
Spectator rating	
86
Passport Magazine rating	
3.99
Fresh aromas of forest fruits and piecrust follow through to a medium to
full body, with a slightly astringent palate and a fresh finish. Turns a bit
short. Best after 2004. 750 cases made.
Tenuta San Guido Sassicaia 2002
$190
Spectator rating	
87
Passport Magazine
3.77
Aromas of sweet tobacco and plum with hints of cigar box. Medium- to
full-bodied, with sweet fruit and a silky texture. Herbal. Lovely caressing
wine, but I expect a little more from Sassicaia. Best after 2006.
15,000 cases made.
Mille et una Notte Donnafugata 2004
$65
Spectator rating	
87
Passport Magazine rating	
2.88
A wine with good vanilla character and fresh herb and berry undertones.
Full, round and velvety. Long finish. Best after 2006. 2,900 cases made.
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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

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •

– $15-30 •
– $30-50 •
– Reservations recommended •

– $50-100 •
– over $100
– Kids menu •
– Delivery •
– Wi-Fi

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)
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Antonio
Stylishly modern yet warm restaurant. Wide selection 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 interesting seafood options. Not inexpensive.Noon-midnight
2 Frolov Per. 625-4954/38
Chistiye Prudy
Anime i Manga
Sushi bar with, as the name would suggest, a Japanese animation and cartoon theme. The walls and tables are covered with Japanese cartoons. Waitresses dress like Japanese schoolgirls. Noon-midnight
79 Butyrskaya Ul. 210-3549
Dmitrovskaya
Atlas Cafe and Bar
Watch sport broadcasts and enjoy European cuisine.
Open from 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), 10.0022.30(sports bar). 2 Kozitsky Per., 229-2114
Tverskaya
Bega Tokyo
Modern Japanese restaurant in minimalist surroundings. 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 accompanying beer. Noon-midnight
69 Butyrskaya Ul., 977-7959
Savyolovskaya
Benihana
Japanese Teppan-style restaurant and fusion lobby
bar. Dishes skillfully prepared in front of customers.
Noon-midnight. 5 Pushkin Ploschad, 209-1023
Tverskaya
Bel Mondo
Cozy European eatery with a classical interior.
Noon-midnight
16/23 1st Tverskaya-Yamskaya Ul., 250-0029
Mayakovskaya
Bericony
Home-style Georgian cuisine cooked over charcoal.
Traditional decor. Homemade wine. 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. Attracts 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-Midnight., 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 Countdown. 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 dining 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

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 (boutique/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 wellsuited 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)

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 Moscow. At Grand Cru, they’ve frozen and zapped the
base ingredients of food for a scientifically intriguing
eating experienced. In this small, non-smoking winebar 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 fashionable menu featuring Italian, European, Japanese
and Thai. Has a chill-out section plus turntables for
guest DJs. The restaurant doubles as an interiordesign 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

Karetny dvor
Azerbaijani. Sample a range of starters like marinated 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 atmosphere, as well as wines and ingredients brought
from Georgia. Noon-midnight
58 Ul. Pluschikha, Bldg.1, 933-7171
Park Kultury

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 soundproofed 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 atmosphere.12.00-midnight
13, 1st Tverskaya-Yamskaya Ul., 250- 9648
Mayakovskaya

– $50-100 •
– over $100
– Kids menu •
– Delivery •
– Wi-Fi

Discreet Charm of the Bourgeoisie
Eclectic menu in a casual atmosphere. Trendy, young
crowd. 24 hours
24 Ul. Bolshaya Lubyanka, 923-0848
Lubyanka

Goodman Steak House
Huge steaks, plus generous side dishes and classic
American desserts, Noon-midnight
23 Tverskaya Ul., 937-5679
Tverskaya

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

Khajuraho
Indian & European cuisine amongst wooden replicas of
Indian sculptures. Noon-23.00
14 Shmitovsky Per., 256 8136/7202
Ul. 1905 Goda
(Fri, Sat)

– $15-30 •
– $30-50 •
– Reservations recommended •

Dorian Gray
Sophisticated, traditional Italian cuisine.
Great Kremlin view. Noon-1.00
6/1 Kadyshevskaya Nab., 238-6401
Polyanka

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

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 liking. Seating is in little dinghy-like booths named after
Georgian towns. Noon-midnight
11 Novy Arbat, Building 2, 291-4909
Arbatskaya

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •

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

Genatsvale on the Arbat
Upscale cuisine to satisfy the most selective
gourmet. Noon-1.00
11 Ul. Novy Arbat, Bldg. 2, 203-9453
Arbatskaya

.wine & dine

Da Cicco
Family-oriented Italian dining. Good wine list.
11.00-midnight. 13/12 Profsoyuznaya Ul., 125-1196
Profsoyuznaya
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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)

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

Rytsarsky Club
Georgian specialties with great views from the top
of Vorobyovy Gory. 1.00-midnight
28 Ul. Kosygina, 930-0726
Leninsky Prospekt

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

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

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

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

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •

– $15-30 •
– $30-50 •
– Reservations recommended •

– $50-100 •
– over $100
– Kids menu •
– Delivery •
– Wi-Fi

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

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 surroundings. 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 nightclub. 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)

Shafran
Situated between Patriarch’s Pond Pond and Tverskaya 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

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

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

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

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

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)

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

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

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

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

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

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

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

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 virtualreality 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

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, highback 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

Zolotoi Kupol
Upmarket restaurant serving Caucasian and panEuropean cuisine.
Wide selection of beverages.
24 hours
Gorky, Rublyovo-Uspenskoye Shosse, 419-5278
1 RedSquare
The menu features lavish, centuries-old recipes. Expect cream-laden meat dishes with sticky fruit-based
sauces and live folk music.
Noon – midnight
Krasnaya ploshchad, 1, 625-36-00
Okhotny riad
4 Angels Cafe
Cuisine: European, Russian, Japanese
Cozy cafe with gorgeous interior. New menu. Collection 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
RESTARAUNT
ENJOY THE TRUE TASTE OF THAILAND IN MOSCOW
COPENHAGEN • LONDON • BRUSSELS • PARIS • LYONS • MALTA • BEIRUT • KUWAIT • BAHRAIN • DUBAI • BANGKOK

MOSCOW, 31 NOVINSKY BOULEVARD TC NOVINSKY PASSAGE PHONE +7 495 580-77-57 WWW.BLUEELEPHANT.COM

– $50-100 •
– over $100
– Kids menu •
– Delivery •
– Wi-Fi

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

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

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

– $15-30 •
– $30-50 •
– Reservations recommended •

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

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

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

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •

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

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

.wine & dine

Syr
Charming Italian restaurant with a wine lounge on the
second floor. Noon-last diner
16/2 Sadovaya-Samotechnaya Ul., 209-7770
Tsvetnoi Bulvar
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.community
BELLS,
BELLS,
BELLS
IN MOSCOW

РУССКИЙ ЯЗЫК
How to say ‘Happy New Year!’
It may sound strange to an English speaker to wish someone
“With New Year!” but it makes more sense to know that the word
‘Поздравляю…’ (Congratulations…) is missing but understood.
Likewise in these other phrases of goodwill:

Linda Lippner

N

ear to where I live in Moscow is a slightly down-at-heels
Russian Orthodox Church. There are many things I don’t
know about this church; what did it become during Soviet times, how old it is, who are the congregants, and are they
paying for its renovation or is the government? I wonder about
the government’s role only because this little church sits between
two rather significant sites of federal government business in
Moscow. As we all know, there are many churches here that have
been restored to a post-Soviet splendour. In fact, the Cathedral of
Christ the Saviour may have been resurrected to something even
beyond its original splendour, during Yeltsin’s campaign to right
the wrong of its destruction during Stalin’s rule.
My little church is unique in the neighborhood because it also
runs a restaurant in a small annex along the narrow little street
which the church occupies. According to a Russian friend who
has an office nearby, several years ago the priest affiliated with
the church visited business offices asking for donations for the
restoration of the church. My friend, who is in the wholesale
food business, suggested that he help the church become selfsustaining by establishing a small restaurant/take-out facility.
He donated some refrigeration equipment, some food, and the
place took off. Sometimes there is a line to get delicious food to
take home, or to find a seat at the picnic tables inside the restaurant/gift shop.
My little church has an excellent bell tower. Those of us who
work nearby have often wondered if the bell tower has possibly
been used for purposes other than bell ringing. Some of us have
actually called it Our Lady of Perpetual Surveillance to honour
these imagined purposes, but never mind. What is wonderful
about the bell tower is the bell ringer, who regularly climbs the
steps and creaks open the trap door to the platform that supports
the upper landing where the ringing of the bells take place. I have
not heard this creaking of the trap door, but a friend who spends
time outside every day, attests that this creaking is the opening
stanza to the most spectacular bell ringing in Moscow. She argues
that the song is always the same, as she claims that each church
has its unique “song”. I wouldn’t know. My friend also spends
enough time outside in a location where she can see the bell ringer at work and she claims it is poetry in motion. A young man,
with long hair and an agile body, works the foot pedals and pulls
the strings with a syncopation that keeps him from freezing up
there in the bell tower. The “song” goes on and on, and we who
are nearby pause to listen and wonder and enjoy.
And then suddenly it ends, and according to my friend who
listens carefully, the last stanza consists of the creaking of the
trapdoor once again, and then the “bang” of its slam as the bell
ringer retreats back downstairs. A sudden finale to one of the
best concerts in the city of Moscow. Happy New Year!
40
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To wish someone a happy holiday:
С новым годом, с новым счастьем! - Happy New Year and all the
best!
С рождеством! – Merry Christmas!
С восьмым марта! –Happy International Women’s day!
Or congratulate on a special date:
С первым снегом! – Congratulations on first snow!
С началом учебного года! – Congratulations on the beginning of
the academic year!
С первым днём весны! – Congratulations on the first day of spring!
(which is the 1st March)
Or a personal event:
С днём рождения! – on your birthday (Happy Birthday)
С новорожденным! – on the birth of your child
С новосельем! – on your move.
С возвращением! – on your return (after holiday etc.)
С лёгким паром! – on light steam! i.e. after a banya, or sometimes
even a shower.
Many of the above are followed by a stream of general
good wishes:
Желаю… ( I wish you… + genitive)
…счастья - happiness
…любви - love
…здоровья - health
…денег – wealth
…успеха - success
…всего того, чего ты сам себе желаешь! – everything that you
wish for yourself
PREVIOUS PHRASES ON WWW.RUSLINGuA.COM

community.

Fred Flintstone

The Parking Lot

A

in the construction. For those who now take them for granted, the
entire ten-lane, 109-kilometer MKAD and 35 kilometer Third Ring
roads have been constructed in the past ten years. Though these
large infrastructure changes are necessary, they cannot be made
fast enough and the real problem is not infrastructure.
The problem is a combination of both amateur and juvenile drivers who treat the road like a NASCAR track; police who spend more
time stopping drivers to collect “fines” rather than directing traffic,
and a roadway system that appears to be designed by engineers
who take the metro. And then there are the accidents, mostly small
rear end collisions, but the vehicles block the road for hours waiting for the GAI to come to write up a report, and the guy with the
flat tire who thinks the best place to repair it is in the center of the
road, rather than pull over to the side. Every stoplight feels like the
starting line of a NASCAR race, the right hand lane is the high-speed
passing lane, and the shoulder, if there is one, is the sneak-aroundlane. And the roads are a parking lot, literally, since building codes
do not require adequate off-street parking for new malls, office
buildings and apartment structures.
Finally, the problem is Russia’s “me first” culture. Four-way stops
do not exist in Russia, and they could not exist – it would only be
an uncontrolled intersection. The Taganskaya exit on the Garden
Ring regularly jams up at least four of five lanes as vehicles fill-swing
around into the through lanes to get to the front of the queue into
the one lane exit, a typical situation at many other “choke” points
in the city. And at any restriction in the road, drivers turn three
lanes into five or six tightly packed lanes, slowing everyone down
to avoid a collision. Drivers “block the box” at busy intersections,
closing off cross traffic that otherwise might move freely. Police do
nothing to regulate these situations when they arise. Many drivers
are courteous, and driving in Moscow teaches patience if nothing
else, but there is more than enough rudeness and selfish drivers to
snarl up the entire city.

fter work I stepped out of the office to the Garden Ring, and
it was immediately clear that the Pyturka (5 series) would
be spending the night at the office and that Fred would be
taking the Metro. Traffic was immobilized in both directions. In the
ten minutes it took me to hike to the Krasny Vorota metro station,
not a single car moved in either direction. I surfaced at the Tsvetnoy Bulvar station; the Garden Ring overpass was visible and I set a
cement truck on the bridge as a marker. During the seven-minute
walk up to the Steakhouse, the cement truck sat in place. Later, I
heard the Garden Ring had been constipated for more than four
hours. The Spartak football team had to flee their bus to make the
match, which was their excuse for losing. Though this was the worst
incident this year, sitting in traffic for hours has become routine in
Moscow.
Barney once commented, “There is no city in Europe with such
wide roads and so few cars, and such traffic problems.” “Few cars?”
– Russian drivers are incredulous when I say this, but on a per capita
basis auto ownership in Moscow is about a third of big European
cities. Private automobile ownership is new to Russia. Sure, a few
people saved their rubles and bought a Zhiguli, but they were a
luxury in the USSR, and there simply were no foreign cars except for
“trophy cars” the Germans left behind on the road back to Berlin in
1945. Wilma’s mom told us that when she finished institute in the
early ‘50s and started work as an engineer, only three people had
cars – the director, his assistant, and the lab director. In the early 90s,
there were literally about 9 gas stations in the city. To avoid queues,
petrol trucks along the road became mobile filling stations.
The city has made huge investments in new highway infrastructure. Officials understood early what US road contractors learned
after World War II – that unimaginable largesse may be buried away
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SOCIAL
American Women's Organization
The AWO of Moscow has over
200 members and helps expat
women adapt to life in Moscow
through social, cultural and
educational activities. The club also
supports charitable organizations
in Moscow. Due to the winter
holidays, we will only be having one
AWO meeting on January 17th. The
meeting will take place at 10:30
at the Hard Rock Cafe on Stary
Arbat. Hope you have a wonderful
Holiday Season!
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 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
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
to celebrate Christmas and learn
more about the work of the Metis
Charity.
Contact: Emilia Tynes-Mensah.
metis2001@mail.ru

MUSIC
Moscow International Choir
Moscow International Choir is an
amateur choir, who meet every
Tuesday night, currently at St
Andrew's Church on Voznesensky
Pereulok, at 7.00 pm. 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
will start its new spring season on
16th January 2007. First rehearsal
starts 7:00 pm, St Andrew's
Church. New singers are welcome,
no experience necessary, just
come along.
For more information please write
to the
moscow.international.choir@gmail.com
Contact: Chantal Cooper
200-5205, 8-917-552-8339
SPORT
Expat Over-30's Football
(Soccer) League
If you're a keen footballer and
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. Our
outdoor summer pitch location
(centre of Moscow) is perfect
for families, and we provide free
shashlik, salads, beer and soft
drinks for players, friends and
family.
For more information, please email
Nick Rees at: nickrees99@yahoo.
com

RELIGION
St Andrews Anglican Church
January 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
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 www.standrewsmoscow.org

Moscow Congregation for
Progressive Judaism
5th, 12th, 19th and 26th of January,
2007 – at 7:00 pm
Friday night service (RussianHebrew) at 7.00 pm.
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
B. Nikolopeskovsky Pereulok, 12a
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.

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

.distribution list

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

SUBLEASE OF OFFICE IN THE CENTER OF MOSCOW
Mayakovskaya. Sublease of newly built top
floor in historic Bulgakoff House
office building which is situated directly on
the Garden Ring and is only 5 minutes
walk from the metro (Bolshoi Sadovy, 10).
This former apartment building was the
subject of the famous novel: "Masters &
Margarita." This air conditioned loft-style
space features beams and trusses and is
perfect for creative environment for a
dynamic company. Reception services &
parking available. From 42sq meters to
100sq meters.
From $4150 per month. 225 3038
avc@avenircorporate.com
www.avenircorporate.com.
No commission
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.out & about
Doing Good
The British Business Club met at
the Marriott Grand Hotel in December. More than one-hundredfifty members and invited guests
were present when Her Majesty’s
Ambassador Mr Anthony Brenton handed over a cheque in the
sum of $30,000 to the Taganka
Children’s Fund. This substantial
amount of money was the proceeds from the previous month’s
Trafalgar Ball.
At this same event Mr Michael
Belford also presented money to
the fund; the proceeds from the
Village Fete held in September under the auspices of the Anglican
Church.
A lottery was held this same evening at the Marriott Grand, for
the members of the British Business Club, with a main prize donated by Sun Interbrew; tickets
for two people to London on the
new BMI flight.

SOS CHILDREN’S VILLAGES’ CHRISTMAS TREE
On December 1, 2006, the
Christmas Tree opening ceremony, devoted to the charity
for children from SOS Children’s
Village Lavrovo, was held in the
Swissotel Krasnye Holmy.
Children from Lavrovo came to
the Swissotel and were greeted
by Santa Claus and the chorus
“Cantilena” from the School of
Art by Diaghilev. The children
had a lot of fun playing amusing
games with Santa Сlaus and later were invited to enjoy a festive
dinner in the cafe.
The Swissotel Krasnye Holmy
Moscow supports children from
the charity SOS Children Villages
all over Russia. This time the hotel appealed to people to become
a special “SOS Santa Claus” and
make the children’s Christmas
wishes come true. The hotel
wishes to thank all of the people
who so kindly contributed to
the success of this charitable
event.
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out & about.
Talking with Spices
On the occasion of the 10 th anniversary of the ASEAN-Russia
Dialogue, an ASEAN Food Festival
took place at GlavUpDK Cultural
Centre on November 27th. The
reception was organized by the
ASEAN Moscow committee (embassies of Thailand, Philippines,
Vietnam, Singapore, Brunei, Cambodia, Indonesia, Lao, Malaysia
and Myanmar).
Many representatives of the diplomatic community in Moscow
were present at the reception.
The food was acclaimed by everybody as exceptional.

Talking Shop
The Moscow Retailers Meeting was held at Doug’s Steakhouse on Dec 11.
Representatives of more than fifty different companies attended the meeting, including: British House, C&A, International Apparel, Marks and Spencer,
Mexx, New Yorker, Mango, Puma, Next. The Association of Moscow Retailers
promotes and supports the activities of retailers in Moscow.
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.out & about

Fashionable Art
The XI th ‘Art Manege’ Fair of Contemporary Art took place in the
Manege on 15-19 December. The
beau monde of Moscow society
stepped out of their limousines to
have a little look at the pictures
and at each other. One could tell
which artists were commanding
the highest prices by the number
of guests and TV cameras crowding onto stands.
Not all of the best galleries were
at the fair, which is competing
with Art Moscow. Nevertheless,
here is the Passport Magazine
Guide to the Most Fashionable
Contemporary Russian Artists:
Budaev, Andrei
(Budaev Studio of Political Posters)
Chkhaidze, Omar
(Gallery Omar Chkhaidze)
Dorzhiev, Zoritko
(Gallery Khankhalaev)
Hariutiunian, Hrachya
(Art-Sargiz)
Kaminskii, Pasha
Nekrasov, Sergei (Ask Classics)
Semenskii, Vladimir (AG Gallery)
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out & about.
Birthday Chocolates
On December 5 the Embassy
of the Kingdom of Thailand
celebrated the 79 th birthday of
King Bhumibol Adulyadej, with
a diplomatic reception held in
Novinsky Passage. The king is
the longest-reigning monarch
in Thai history, with more than
50 years on the throne, and is
one of the most revered kings
of modern times.
In honour of this event, almost
the entire international
diplomatic corps turned out
in force for the celebration.
Guests were received in line by
His Excellency Ambassador Mr
Sorayouth Prompoj, his wife
and other diplomats from the
Embassy of Thailand. The excellent Thai food was supplied
by the “Blue Elephant” restaurant. One of the highlights
of the food was the chocolate
fountain, where the guests
could dip fresh exotic fruits in
bubbling dark chocolate.

A Chelsea Football Club football in Moscow
The American non-profit organisation “Kidsave” held its 4th annual
charitable evening “Be With Me,”
on November 18th 2006 at the
Petrovsky Hall in the Moscow
Marriott Royal Aurora Hotel.
These fundraising charitable
events are held annually in Russia, USA and Colombia. In Russia
“Kidsave” has been working since
2001, and organizes various programmes for orphans in Moscow,
St Petersburg, Smolensk and
Ujno-Skhalinsk.
This gala evening was very successful thanks to the efforts
of the organising committee:
Keith Bayer, Ludmila Forsman,
Michelle Griffith, Natasha O'Brien,
Lada Muir, Elena Solomentseva,
Dmitry Besedovsky. The evening
got started with a ‘silent’ auction. More than 30 lots were
presented (including dinner at
the Metropol Hotel restaurant,
a signed Chelsea Football Club
football and a sculpture by Zurab
Tsereteli).
The sponsors who have been

supporting “Kidsave” for several
years now, are Deloitte, CocaCola, AIG Life, Dresdner Kleinwort
Wasserstein, Shell. The Russian
companies Renaissance Capital,
Troika Dialog Group and Will-BillDann have kindly sponsored this
event for the first time.
big support was also received
from Rockwell East Star, Le Boeuf,
TNK-BP, Akin Gump, Mary Kay,
Farina Melwani and the Mosier
Family, ExxonMobil Russia, Inc. and
Toyota.
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.the last word

Pavel Belorussky
19, is the shoe-shine boy
at the Marriott Royal Aurora Hotel
He has a story to tell straight out of Dostoevsky.
We asked him for The Last Word.
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Where are you from?
Kemerovo in Siberia. It’s very beautiful,
with the taiga and the lakes. People with
money come and buy dachas there. But
life isn’t so beautiful when there isn’t any
work. That’s why so many people leave,
come to Moscow.
What do your parents do?
My parents work hard, they import
clothes from Turkey. They supply little
shops. They make a living.
When did you first get into trouble?
I did get a job. My parents kept telling me
to go and work. I worked in a furniture
factory.
For how long?
Six days.
When did you join the gang?
There are lots of gangs in Kemerovo. Ours
had about thirty. I was a boxer. Somebody needed sorting out, I was doing it.
We were taking mobiles, beating up the
drug dealers. In New York the dealers are
kings, with us they’re scum.
Drugs?
I was smoking a lot of stuff. It was fashionable to do hard drugs, my older brother
was into heroin; eight years he was sticking needles in himself. I’ve seen what
drugs can do to somebody, how he becomes unrecognizable.
And then you found God. How?
My brother was first. He found God when
he gave up drugs, came to Moscow; now
he’s studying theology in St Petersburg.
He left a bible in our apartment. I was at
home, just thinking what sort of friends
did I really have? I started reading the Bible, started thinking properly. I gave up
smoking and swearing. My mother said
that I became like a son, she could see it
on my face.
Why did you come to Moscow?
To attend Bible school. It’s Episcopalian.
There are students from everywhere: Uppsala, Sacramento, Hanoi.
How did you find the shoe-shining job?
A friend in Bible class; he’s also a shoeshine boy. It’s convenient for studying; I
work every other two days.
How do you like being a shoe-shine boy?
I wasn’t going to do it, clean people’s
shoes; but now I like it. The guests are
very different. I have a customer who
works in the Kremlin, he’s from Kemerovo. We got talking. He guessed what I’d
been up to, told me, “You think you’re the
only one….”
Jesus washed the feet of his disciples
Yes. “For God resisteth the proud, and
giveth grace to the humble.” (1 Peter 5:5)

