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THE LETTER FROM PUBLISHER
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assport is three years old this
month! It’s been a turbulent and
exciting ride. We have gone from
ten times a year with combined issues
for December/January and July/August
to monthly publication. Three years ago
we were 36 pages (32 + four cover).
Today we are 64 pages, and growing.
Three years ago our our first print run
was 10,00 copies. Today it is 40,000!
For the first time, with this issue,
we have undergone a major re-design
of the magazine under the direction of
Lev Marzeev, introducing more modern, readable typefaces and converted to three column layout for most of our articles.
We have recently completed our first ever reader-survey to find
out what you like and dislike about the magazine, and just as importantly, what you want more of. And we are responding.
Three years is a significant time for an English language magazine in
Moscow. We have established our readership. We have a clear idea of
where we are going. We know our future is bright.
This issue is lively as ever. The future of nuclear energy is galvanising the world and Piers Gladstone explores this increasingly important
energy source in his cover story. James Blake profiles a man almost
everyone in Moscow is familiar with, the tailor who treats his clients
as "Gods" – Sammy Kotwani. Sophie Larder heads off to the edge of
the world to the Solovetsky Islands in the White Sea, while Glenn
Walters takes us to the re-opening of the Stanislavskogo musical theatre.
Marina Sinitsyna and Nataliya Dementeva continue to cover the
varied social events in Moscow, while Daniel Klein, a new addition to
our writing roster, discusses the pros and cons of parachuting in a
country manager.
But pride of place goes to our Special Section, Escape to the Asian
Sun.
Late last September, Passport Editor-Manager, John Bonar and I,
were enjoying after-dinner drinks with the Ambassador of the Philippines, Ernesto Llamas and the Ambassador of Singapore, Michael Tay,
when the idea of promoting travel to these wonderful countries and
their neighbours Malaysia and Thailand came to us.
John picked up the project and ran with it, together with his team,
and the result is a creditable expansion of our travel coverage in this
issue. Expect more of the same in the future.
John Ortega
Owner-Publisher

General Director and Publisher John Ortega
+7 (495) 784 2834 jortega@passportmagazine.ru
Editor-manager John Bonar
+7 (916) 544 8073 j.bonar@passportmagazine.ru
Editorial Assistant Nataliya Dementeva
+7 (495) 959 2271 marketing@passportmagazine.ru
Arts and Entertainment Editor Marina Sinitsyna
+7 (495) 959 2342 msinitsyna@passportmagazine.ru
Wine and Dining Editor Charles Borden
charles@russiawines.com
Business Writer James Blake
blake.james@gmail.com
Contributors James Blake, Charles Borden,
aaron bronfman, Piers gladstone,
susan hetherington, daniel klein,
Sophie Larder, Linda Lippner, julian
shuster, marina sinitsyna, Olga
Slobodkina, Glenn walters
creative director LEV MARZEEV
+7 (926) 524 8645 lev@passportmagazine.ru
Webmaster Alexey Timokhin
alexey@timokhin.ru
Copy Editor Linda Lippner
Proof Reader Stephen Lapeyrouse
Photographer Liza Azarova
liza.azarova@gmail.com
Advertising & Sales Manager Galina Buival
+7 (495) 959 2332 g.buival@passportmagazine.ru
Sales EXECUTIVES ATIF QAYYUM
atif@passportmagazine.ru
Alex Edelson
advertising@passportmagazine.ru

Circulation 40,000
Published by OOO Passport Magazine
All rights reserved. This publication is registered by the
Press Ministry, No. 77-18639, 08.10.04
Editorial Address:
Ozerkovskaya Embankment, 50 Bldg. 1, Office 515, 5th floor,
115054 Moscow, Russia
Tel: +7 (495) 959-2332, 959-2875, 959-2271, 959-2873
Fax: +7 (495) 221-2677
www.passportmagazine.ru

PASSPORT | NOVEMBER | 2006 | issue # 11

THE BOTTOM LINE
To the Editor
Dear Sir,
A brief note to say thank you for a great write-up of EveryChild and our work
in September‘s Passport. I‘ve had several complimentary comments from people
who‘ve read the article – it gives all the information clearly and sympathetically.
It‘s interesting for me to see such a good article.
Many thanks for your support.
Kit Lawry
Moscow Coordinator
EveryChild Russia
Tel: 8 903 592 8852
www.everychild.org.uk



What a marvelous bunch you are!
The top of run results from our Reader Survey are just in, and what exciting
reading they make. 65% of you read every issue! And over 20% read, on average,
one in two issues. There is an average of two readers per issue. Over 35% pick up
their copy in a restaurant or bar, while 20% pick it up in their hotel. Our readers
are almost equally split between men and women (51% and 49% respectively).
Nearly 50% of you are aged 31-50 and another 29% are over 51. Almost all of
you are Senior Management (43%), Middle Management (14%) or Professionals
(29%). Of our dedicated sections, Travel is the most popular, followed by Restaurant
Reviews. 65% of you want MORE travel articles! Over 35% want in-depth coverage of the Russian Regions. You are frequent travelers. 40% of you make six or
more international trips a year, while another 14% make between four and six international trips a year. 86% travel in Russia with 42% making over four journeys
wthiin Russia a year. 36% of you already own a foreign brand car and another 21%
are considering buying one. 8% of you already own Russian stocks and shares. Another 29% of you are considering investing in the local stock market. 79% of you
eat out at restaurants at least once a week and 57% even more frequently. 64%
of you entertain at home. What passports do you carry? 38% of you are American
citizens, 29% are from the European Community, and 26% are Russian.
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ERRATA
Getting the geography right!
In the September Issue of Passport in the article Nizhny Novgorod in a Day, the
city is on the banks of the Oka River, not Okra, which is, of course, a vegetable.
Our wine editor, Charles Borden was so enamored with the wines of Italy’s
Piedmont region that he disorientated himself. Piedmont is in the northwest of
Italy, not the northeast. We are grateful to Maja Bogdesic, an avid watcher of the
Turin winter Olympics, for setting the record straight.
Still on geography
In the October Issue of Passport we apologize for misspelling Malaysia, which
has designated 2007, Visit Malaysia year. We nearly jeopardized our visas! Sorry,
Ambassador Khalis. In the same Out & About report we relocated Basil Rajendram
from his home country of Malyasia south to Singapore! Sorry Basil.
Lastly
It was of course the law firm Hellevig, Klein & Usov which celebrated moving into
their new offices in Bulgakov House. Apologies for the typo in the headline Jon.

WHAT‘S ON IN MOSCOW IN NOVEMBER
1 NOVEMBER
Rock:
GDR presents its album “IQ”
16 Tons
22:00
Ballet:
Prokofiev Cinderella
New Stage of the Bolshoi
19:00
Also on November 2
Jazz:
Varvara Rogovich and Orient
Band
Club on Brestskaya
19:30
Blues:
Efes Blues Festival
Forum Hall
19:00
Through November 3



2 NOVEMBER

Show:
World renowned illusionist
Dani Lary
Luzhniki Sport Complex
19:00
Also on November 3

21:00
Ballet:
Glazunov Raymonda
New Stage of the Bolshoi
19:00
Also on November 5
Rock:
Tokio Band
B2 Club
23:00
World Music:
Tandalay (Altai)
performing throat singing, shamanic
mysteries, folk songs and romances
DOM Cultural Center
20:00
5 NOVEMBER
Blues:
Giya Dzagnidze and Modern
Blues Band
JVL Art Club
21:00
Also on November 12 and 26
Rock:
Backyard Babies (Sweden)
B2 Club
20:00
Ballet:
Maurice Bejart and Bejart Ballet Lausanne
performing L’art d’etre grand pere,
Serait ce la mort, Adagietto, Wien,
Wien…
Tchaikovsky Concert Hall
19:00
Through November 7

Ballet:
Tchaikovsky The Nutcracker
performed by Kremlin Ballet Theater
State Kremlin Palace
12:00
Ballet:
Pugni La Esmeralda
performed by Kremlin Ballet Theater
State Kremlin Palace
19:00
9 NOVEMBER

Chamber Music:
Viktoriya Postnikova (piano)
Aleksandr Rozhdestvensky
(violin)
playing Shostakovich
Small Hall of the Conservatory
19:00
Opera:
Tchaikovsky Eugene Onegin
Novaya Opera
19:00
Ballet:
Adam Giselle
New Stage of the Bolshoi
19:00
Also on November 12
Rock:
A-HA (Norway)
Olimpiisky Sport Complex
19:00

Jazz:
Baltic Jazz International
Festival
Uli Lenz (piano, Germany), Dynamite
Vikings (Denmark), Pierre Dorge (Denmark), Jacek Niedziela (Poland)
Moscow International
Performing Arts Center
19:00

12 NOVEMBER

10 NOVEMBER
Opera:
Erenberg The African Princess
Vampuka (opera-parody)
Galina Vishnevskaya Opera Centre
19:00

Organ Music:
Wolfgang Zerer (organ, Germany)
in a concert “Music of Christmas”
Tchaikovsky Concert Hall
19:00

Jazz:
Baltic Jazz International
Festival
Alexei Kolosov (guitar) and Vladimir
Ivanov (piano); Silje Nergaard (vocal,
Norway), Jacek Niedziala (contrabass,
Poland), Uli Lenz (piano, Germany)
Moscow International
Performing Arts Center
19:00

Classical Music:
Moscow Virtuosi
State Chamber Orchestra
Vladimir Spivakov (conductor), Denis
Matsuyev (piano) performing Mozart,
Shostakovich, Bizet-Schedrin
Great Hall of the Conservatory
19:00
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

7 NOVEMBER

Rock:
Plastic People of the Universe
(Czech Republic)
Club on Brestskaya
21:00
3 NOVEMBER
Jazz:
Grigory Fain Jazz Trio
playing Oscar Peterson
Great Hall of the Conservatory
19:00
Opera:
Gounod Faust. Galina Vishnevskaya
Opera Center
19:00
Rock:
Moralny Kodeks
16 Tons
23:00
Blues:
Off Beat
JVL Art Club
21:00
4 NOVEMBER
Jazz:
Sergey Zhilin
Blue Bird Jazz Club

Classical Music:
Novaya Rossiya State Symphony
Orchestra
Yury Bashmet (conductor), Khibla Gerzmava (soprano), Mario Brunello (cello,
Italy), Alexey Utkin (oboe) performing
Strauss Burlesque for piano and orchestra, concerto for oboe and orchestra, Don Quixote
Great Hall of the Conservatory
19:00
Opera:
Tchaikovsky Iolanta
Galina Vishnevskaya
Opera Center
19:00
Reggae:
The Wailers (Jamaica)
B2 Club
21:00
8 NOVEMBER
Jazz:
Roman Sekachev Quintet
Club on Brestskaya
19:30
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11 NOVEMBER

Classical Music:
Musica Viva Academic Chamber
Orchestra
Aleksandr Rudin (conductor, cello) performing Eberlin Symphony in D minor,
Beethoven Symphony #3 "Eroica"
Great Hall of the Conservatory
19:00

World Music:
Terem Quartet
Moscow International
Performing Arts Center
19:00

WHAT‘S ON IN MOSCOW IN NOVEMBER
13 NOVEMBER
Classical Music:
Russia National Philharmonic
Orchestra
James Conlon (conductor, U.S.) performing Mozart Symphony #36 "Linz",
Mahler Symphony #5
Great Hall of the Conservatory
19:00
Minimal Techno:
Lazyfish, Nightech, Unit 21, Ariu
Kara, Riverz End
Club on Brestskaya
20:00
14 NOVEMBER

16 NOVEMBER

Ballet:
The Poem of Fire, The Poem
of Ecstasy, Kisses on the Keyboard
to music of Skriabin
New Ballet (Moscow State
Musical Theatre of Plastic Ballet)
19:00
17 NOVEMBER
Blues:
Levan Lomidze and Blues Cousins
JVL Art Club
21:00

Classical Music:
Svetlanov State
Academic Symphony Orchestra
Mark Gorenshtein (conductor), Natalya Gutman (cello), Viktor Tretyakov
(violin), Aleksey Lubimov (piano) performing Brahms Concerto for violin,
cello and orchestra, Part Lamentate for
piano and orchestra, Shoenberg Verklaerte Nacht
Great Hall of the Conservatory
19:00
Ballet:
Illustrations for Autumn
Leisures
musical-poetic play
New Ballet (Moscow State
Musical Theatre of Plastic Ballet)
19:00
Also on November 28
Opera:
Verdi Nabucco
New Stage of the Bolshoi
19:00
Through November 17
15 NOVEMBER
Classical Music:
Musica Viva Academic Chamber
Orchestra
Theodor Currentzis (conductor), Olga
Trifonova (soprano), Anna Bonitatibus
(mezzo-soprano, Italy), Sarah Castle
(mezzo-soprano, UK), Maksim Mironov
(tenor), Paolo Bordogna (baritone,
Italy), Filippo Morace (bass-baritone,
Italy), Andrew Foster-Williams (bassbaritone, UK) performing Rossini Cinderella
Great Hall of the Conservatory
19:00
Jazz:
German Lukyanov Sextet
Club on Brestskaya
19:30

Musical Theatre of Plastic Ballet)
19:00
Also on November 25
Rock/Folk:
Kalinov Most
16 Tons
23:00
Ballet:
Lovenskiold La Sylphide
New Stage of the Bolshoi
19:00
Also on November 19
Classical Music:
Pratum Integrum Orchestra
in a concert “Illusions of the French
Baroque”
Moscow International
Performing Arts Center
19:00
Experimental Rock:
Bosch’s With You and Disen Gage
DOM Cultural Center
20:00
Dancing:
Latin American Dances World
Cup
State Kremlin Palace
19:00
Also on November 19
19 NOVEMBER

Jazz:
Kenny Barron Trio (US)
Moscow International
Performing Arts Center
19:00
Ballet:
Ballets de Monte Carlo
performing Prokofiev Cinderella
Operetta Theater
19:00
Also on November 18
18 NOVEMBER

Classical Music:
Hortus Musicus Ensemble
Andres Mustonen (conductor, Estonia)
performing ancient Yemenite and
Israeli chants, Senfl, Isaac, Rossi,
Kancheli, Knaifel, Silvestrov
Small Hall of the Conservatory
19:00

Ballet:
Stray Dog Caf?
Romances and Dances of the beginning
of the XXth Century
New Ballet (Moscow State

Classical Music:
Daniil Shtoda,
Mariinsky Theater soloist
Moscow International
Performing Arts Center
19:00
Vocal:
Tamara Gverdtsiteli and Michel
Legrand
State Kremlin Palace
19:00
20 NOVEMBER
Classical Music:
Russia State Academic Symphony
Choir
Gennady Rozhdestvensky (conductor),
Aleksandr Kiselyov (bass) performing Shostakovich-Rozhdestvensky
Symphonic Fragment, Shostakovich
Execution of Stepan Razin, Hypothetically Murdered
Tchaikovsky Concert Hall
19:00
21 NOVEMBER

Chamber Music:
Eduard Brunner (clarinet, Germany), Nataliya Gutman (cello),
Svyatoslav Moroz (violin),
Vasiliy Lobanov (piano)
performing Debussy, Ravel, Messiaen,
Poulenc
Small Hall of the Conservatory
19:00
Opera:
Bellini Norma
Novaya Opera
19:00
Rock/Punk:
Naïve
presenting its new album “Panko–mania”
Stsena Club
???

Jazz:
Hiram Bullock (guitar, vocal)
and his trio (USA)
Le Club
20:30
Through November 25
22 NOVEMBER
Jazz:
Anatoly Tekuchev Quintet
Club on Brestskaya
19:30
Blues:
Timur Kvitelashvili
JVL Art Club
21:00
Rock:
Nochniye Snaipery
B2 Club
21:00

Ballet:
Love Adagio
New Ballet (Moscow State
Musical Theatre of Plastic Ballet)
19:00
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WHAT‘S ON IN MOSCOW IN NOVEMBER
23 NOVEMBER
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
Rock:
Korney
16 Tons
22:00
Ballet:
Tchaikovsky Swan Lake
New Stage of the Bolshoi
19:00
Also on November 30
Rock:
Masha I Medvedi
B2 Club
21:00



Tango Nuevo:
Carel Kraaijenhof and
Sexteto Canyenque (Netherlands)
Moscow International
Performing Arts Center
19:00
24 NOVEMBER
Classical Music:
Russian National Orchestra
Moscow State Academic Chamber
Choir performing Taneyev John of Damascus for choir and orchestra, At the
Reading of Psalm for soloists, choir and
orchestra
Tchaikovsky Concert Hall
19:00
Ska Music:
Ska Jazz Review
16Tons
23:00
Rock:
Vopli Vidoplyasova
B2 Club
23:00
25 NOVEMBER
Dubstep Music:
Kode9 (UK)
16 Tons Club
23:00
Rock:
Nogu Svelo
B2 Club
23:00

26 NOVEMBER

Organ Music:
Pier-Damiano Peretti (organ,
Italy)
in a concert “Christ Has Risen”
Tchaikovsky Concert Hall
19:00
Ballet:
Herold La fille mal gardee
New Stage of the Bolshoi
12:00 and 19:00
Garage Rock:
Babyshambles
B2 Club
20:00

Classical Music:
Pascal Roge (France)
performing Debussy 24 Preludes
Moscow International
Performing Arts Center
19:00
World Music:
Uryankhai (Tyva)
DOM Cultural Center
20:00
27 NOVEMBER
Classical Music:
Russia National Philharmonic
Orchestra
Vladimir Spivakov (conductor), Denis
Matsuyev (piano) performing Rachmaninov Concerto #3 for piano and
orchestra, Symphonic Dances
Tchaikovsky Concert Hall
19:00
Vocal Music:
Moscow Conservatory Chamber
Choir
performing Taneyev 12 Choirs on
Polonsky Poems
Great Hall of the Conservatory
19:00
julian shuster,

28 NOVEMBER
Classical Music:
New Russia State Symphony
Orchestra
Aleksandr Sladkovsky (conductor),
Tchaikovsky Symphony #3,
Saint-Saens Symphony #3
(with organ)
Tchaikovsky Concert Hall
19:00
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Ballet:
Pugni Pharaoh’s Daughter
State Kremlin Palace
19:00
Also on November 29
Jazz:
The Real Group (Sweden)
Moscow International
Performing Arts Center
19:00
29 NOVEMBER
Classical Music:
Moscow Philharmonia
Academic Symphony Orchestra
Vladimir Ponkin (conductor), Johan
Fostier (guitar, Belgium) performing
Castelnuovo-Tedesco Concerto #2 for
guitar and orchestra, Rodrigo Concierto
de Aranjuez, Chabrier Espana, Manuel
de Falla Three Dances from the ballet El
Sombrero de Tres Picos, Ravel Daphnis
et Chloe
Tchaikovsky Concert Hall
19:00
Opera:
Tchaikovsky Iolanta
Galina Vishnevskaya Opera Center
19:00
Jazz:
Nikolay Massalsky (vocal,
bass guitar), Mikhail Sokolov
(percussions,
steelpan), Gnel Kazaryan (bass
guitar, vocal)
Club on Brestskaya
19:30

Jazz:
Deedee Brigdewater (France-USA)
Moscow International
Performing Arts Center
19:00
30 NOVEMBER
Ballet:
Vicious-Chaste Baroque
New Ballet (Moscow State
Musical Theatre of Plastic Ballet)
19:00
Drama:
BlackSkyWhite Theater
performing Bertrand’s Toys
Moscow International
Performing Arts Center
19:00

MOSCOW MUSEUMS & GALLERIES
gether make a worthy conclusion of the anniversary-related exhibitions.
November 8 through February 28
Uspenskaya Belfry, Kremlin, M. Borovitskaya,
10:00 to 17:00 Fri. to Wed., closed Thurs., Tel:
202-3776.
GALLERY ON SOLYANKA
Gao Brothers Alone and Together
The exhibition is held as part of the ROZAMIRA Festival aimed at rediscovering the
culture of the countries that signed the 1996
Shanghai Five agreement, and rebuilding
the cultural ties that weakened after the collapse of the Soviet Union. The Gao Brothers
use a supposedly common gesture as a hug
to explore the life of Chinese cities.
Through November 19
1/2 Ul. Solyanka, Bldg. 2, M. Kitai-Gorod,
12:00 to 20:00, Tel: 628-4109.

LUMIERE BROTHERS PHOTOGALLERY
Moscow Photographic Collections
To celebrate its 5th anniversary the gallery has planned a magnificent exhibition
occupying the entire mezzanine of the Central House of Artists. This will be a unique
chance to witness impressive photo collections that usually hide behind office doors
or security systems of private owners. The
gallery will also exhibit its own remarkable
collection to the general public, displaying
photographs by great masters of the past,
as well as by contemporary Russian and foreign artists.
November 1 through November 12
Hall A51, TsDKh, 10 Krymsky Val, M. Park Kultury, 11:00 to 19:00, closed Mon., Tel: 238-7753.

MOSCOW KREMLIN MUSEUMS
Gallery of the Hermitage Treasures
Some 80 exhibits from the so-called Treasure Gallery that existed in the 19th century
and the beginning of the 20th century are,
in a sense, a tribute by the imperial treasury
to the tsarist one. Here you will find a snuffbox that belonged to Anna Ioannovna, lavishly decorated with diamonds, a weapon
presented to Nicolas I, Faberge Easter eggs,
and many other jewelry objects which to-

LURE ULTRA LOUNGE
Boris Kosarev Our Intelligentsia
This cafe-gallery presents unique works
by Boris Kosarev, an official photographer of
the USSR and TASS reporter. The first series
is dedicated to the life of Soviet intelligentsia and features Aleksandr Solzhenitsyn,
Maya Plisetskaya, Mstislav Rostropovich,
and many others.
Through November 11
Boris Kosarev Our Leaders
This is the second series in the project of
works by the renowned Soviet photographer. This one will allow you to witness the
powers that were, both Soviet and visiting
foreign ones.
November 7 through November 21
1/15 Ul. Samotechnaya, M. Tsvetnoi Bulvar,
Tel: 209-6391.
MUSEUM OF PRIVATE COLLECTIONS
Graphics and Sculpture of the First Third of the
20th Century. From the Collection of Sergey
Krivosheyev and Maria Salina
Based on the private collection, the exhibition gives a unique chance to see the
little-known works of Russian artists of the
early 20th century. Covering the history
of Russian modern art from symbolism to
avant guard, among others, it contains
graphics and watercolors by Victor BorisovMusatov, Lev Bakst, Mikhail Larionov, and
Kazimir Malevich.
Through November 25
10 Ul. Volkhonka, M. Kropotkinskaya, 12:00 to
19:00 Wed. thru Sun., closed Mon. and Tues.,
Tel: 203-1546.

fabric of the veil.
November 9 through the end of December
10 1st Zachatyevsky per., M. Kropotkinskaya,
12:00 to 20:00, closed Sun, Mon, Tel: 2014475.
SCHUSEV STATE ARCHITECTURE MUSEUM
Bee Flowers Megastructure
Curiously enough, the Dutch photographer has not developed an aversion towards the monotony of color and shape of
residential areas in post-Soviet cities. On
the contrary, he is mesmerized by them,
and views them as part of the “controlled
accident” and as monuments to the mighthave-been utopia.
November 2 through November 22
Yury Ushakov and Russian North
Being a great lover of the Russian North,
Yury Ushakov dedicated most of his life to
exploring the architectural riches of the
area. A doctor of architecture, he contributed greatly to preserving the cultural heritage of those places. In addition to all this,
he created a series of watercolors and photographs in which the Russian North serves
as the main character.
Through November 17
Marie Amar Leaves
In the photographs on display Marie
Amar, an eminent French photographer,
analyzes one of her most favorite topics
– ephemerality. She saves leaves – lifeless
and doomed to disappear – from slipping
into non-existence with her camera and fills
them with new life and beauty.
November 24 through December 14
5 Vozdvizhenka, M. Biblioteka im. Lenina,
11:00 to 19:00 Tues. to Fri., 11:00 to 18:00 Sat.
and Sun., closed Mon. and last Thurs. of the
month, Tel: 291-2109.

RUARTS GALLERY
Kimiko Yoshida Marry Me!
A Japanese photographer who took
spiritual refuge in France presents a series
of self-portraits where, according to herself,
she embodies “a bride who is paradoxical,
intangible and unwed”. The photographs,
mostly in black and white, become an inner dialogue; an infinite balancing between
visibility and invisibility, appearance and
disappearance on the border of the fragile
PASSPORT | NOVEMBER | 2006 | issue # 11



KIDS ‘N‘ CULTURE

10

1 NOVEMBER
Circus:
Russian pop stars
performing in a circus show
“All Stars in Circus”.
Moscow Circus on Prospekt Vernadskogo
Every Wed., Fri., Sat. and Sun
19:00
–
2 NOVEMBER
Drama:
Brave Soldier and Old Tinder Box
Sats Children’s Musical Theatre
16:00
–
3 NOVEMBER
Ballet:
Tchaikovsky Swan Lake
Sats Children’s Musical Theatre
18:00
–
4 NOVEMBER
Opera-Tale:
The Snow Queen
Sats Children’s Musical Theatre
12:00 and 16:00
Clowning:

Melvin Tix (clown-conductor,
Norway)
Moscow International Performing Arts
Center
14:00
Puppets:
Gosling
Moscow Puppet Theatre,
10:00, 12:00, and 14:00
Also on November 5 at
10:00 and 12:00

16 Tons
6 Presnensky Val, Bldg. 1
1905 Goda. Tel.: 253-5300
Apelsin Club
11 Ul. Shvernika, Bldg. 1
Akademicheskaya. Tel.: 718-1600
B2 Club
8 Bolshaya Sadovaya
Mayakovskaya. Tel.: 209-9909
Blue Bird Jazz Club
23/15 Malaya Dmitrovka
Mayakovskaya or Pushkinskaya
Tel.: 699-2225.
Bolshoi Theater
1 Teatralnaya Pl.
Teatralnaya. Tel.: 250-7317
Central House of Writers
53 Bolshaya Nikitskaya
Krasnopresnenskaya. Tel.: 291-6316
Circus on Prospekt
Vernadskogo
7 Pr. Vernadskogo
Universitet. Tel.: 930-0272
Children’s Fairy Theater
18 Bolshoi Fakelny Per., Bldg. 3, 4, 5
Taganskaya. Tel.: 912 -206
Club on Brestskaya
6 2nd Brestskaya
Mayakovskaya. Tel.: 200-0936
Conservatory
13 Bolshaya Nikitskaya
Biblioteka im. Lenina or Okhotny Ryad.
Tel.: 229-2060

Puppets:
House for Flowers
Moscow Puppet Theatre
10:00, 12:00 and 14:00
Also on November 12 at
10:00 and 12:00.
12 NOVEMBER
Operetta:
Kulygin Tales
of Puss-in-Boots
Sats Children’s Musical Theatre, 12:00
–
18 NOVEMBER
Opera:
Minkov Mystery
of Magic Words
Sats Children’s Musical Theatre
12:00
Opera-Tale:
The Snow Queen
Sats Children’s Musical Theatre
18:00
Ballet:

5 NOVEMBER
Opera-Ballet:
Podheiz Thumbelina
Sats Children’s Musical Theatre
12:00 and 16:00
6 NOVEMBER
Ballet:
Khachaturian Cipollino
Sats Children’s Musical Theater
12:00 and 16:00
–
7 NOVEMBER
Musical:
Shelygin Neznaika’s Trip
Sats Children’s Musical Theatre
12:00 and 16:00
–
8 NOVEMBER
Drama:
The Redskin Chief
Sats Children’s Musical Theatre
12:00
–
9 NOVEMBER
Opera:
The Mermaid
Sats Children’s Musical Theatre
15:00
10 NOVEMBER
Musical:
Yakushenko
Wizard of the Emerald City
Sats Children’s Musical Theatre
12:00 and 16:00
–
11 NOVEMBER
Ballet:
Tchaikovsky The Nutcracker
Sats Children’s Musical Theatre
12:00 and 16:00
Opera:
Valdgardt The Cat’s House
Novaya Opera
12:00

Thumbelina, plastic ballet to the
music of Vivaldi four seasons
New Ballet (Moscow State Musical
Theatre of Plastic Ballet), 15:00
Puppets:
Aunt Lusha
and Kolobok Vanusha
Moscow Puppet Theatre
10:00, 12:00 and 14:00
Also on November 19 at
10:00 and 12:00

Corner of Grandpa
Durov Theater
4 Ul. Durova
Prospect Mira. Tel.: 631-3047
Dolphinarium
27 Mironovskaya Ul.
Semyonovskaya. Tel.: 369-7966
DOM Cultural Centre
24 B. Ovchinnikovsky Per., Bldg. 4
Novokuznetskaya
Tel.: 953-7236
Et Cetera Moscow Theater
2 Frolov Per.
Turgenevskaya. Tel.: 781-7811
Forum Hall
11/10 Ul. Letnikovskaya, Bldg. 7.
Paveletskaya. Tel.: 589-1860
Galina Vishnevskaya
Opera Centre
25 Ostozhenka, Bldg. 1
Park Kultury. Tel.: 201-7703
Helikon Opera-1
19/16 B. Nikitskaya
Arbatskaya. Tel.: 290-6592
Helikon Opera-2
11 Novy Arbat
Arbatskaya. Tel.: 290-6592
IKRA Club
8 Ul. Kazakova
Kurskaya. Tel.: 505-5351
Infinity Club
15 Ul. Druzhinnikovskaya
Krasnopresnenskaya. Tel.: 363-9955

JVL Art Club
14/19 Novoslobodskaya, Bldg. 7
Novoslobodskaya. Tel.: 978-2319
Le Club
21 Verhnyaya Radishchevskaya
Taganskaya. Tel.: 915-1042
Luzhniki Sport Complex
24 Luzhniki
Vorobyovy Gory. Tel.: 785-9717
Mir Concert Hall
11 Tsvetnoi Bulvar
Tsvetnoi Bulvar. Tel.: 624-9647
Moscow International
Performing Arts Centre
52 Kosmodamianskaya
Naberezhnaya, Bldg. 8
Belorusskaya. Tel.: 730-1011
Moscow Puppet Theater
1 Petrovskie Linii
Kuznetsky Most. Tel.: 200-4734
New Ballet
(Moscow State Musical
Theater of Plastic Ballet)
25/2 Novaya Basmannaya, Bldg. 2
Krasnye Vorota. Tel.: 261-7603
Nikulin Moscow Circus
on Tsvetnoi Bulvar
13 Tsvetnoi Bulvar
Tsvetnoi Bulvar. Tel.: 200-0668
Novaya Opera
3 Karetny Ryad
Pushkinskaya or Tverskaya
Tel.: 200-0868.
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19 NOVEMBER
Opera-Ballet:
Podheiz Thumbelina
Sats Children’s Musical Theatre
12:00 and 16:00.
–
25 NOVEMBER
Musical:
Yakushenko
Wizard of the Emerald City
Sats Children’s Musical Theatre, 12:00
and 16:00
Ballet:
Thumbelina, plastic ballet to the
music of
Vivaldi Four seasons
New Ballet (Moscow State Musical
Theatre of Plastic Ballet)
15:00
Puppets:
Little Hare and His Friends
Moscow Puppet Theatre
10:00, 12:00 and 14:00
–
26 NOVEMBER
Musical:
Nothing but Miracles
Sats Children’s Musical Theatre
16:00
Puppets:
Katka’s Day
Moscow Puppet Theater
10:00 and 12:00
–
29 NOVEMBER
Opera:
Tchaikovsky Eugene Onegin
Sats Children’s Musical Theatre
18:00

Olympiysky Sport Complex
16 Olimpiysky Prospect
Prospect Mira
Tel.: 688-3777, 688-5322.
Sats Children’s Musical Theater
5 Prospect Vernadskogo
Universitet. Tel.: 930-7021
State Kremlin Palace Kremlin
Aleksandrovsky Sad.
Tel.: 928-5232
Tabula Rasa
28 Komsomolsky Prospect
Frunzenskaya. Tel.: 248-6688
Tchaikovsky Concert Hall
4 Triumphalnaya Pl.
Mayakovskaya. Tel.: 299-0378
Teresa Durova
Clowning Theater
6 Pavlovskaya.
Dobryninskaya. Tel.: 237-1689
Tinkoff private brewery
11 Protochny Per.
Smolenskaya. Tel.: 777-3300
TsDKh
10 Krymsky Val.
Oktyabrskaya. Tel.: 238-9634

feature

Grab the taste of SE Asia before you go!
By Marina Sinitsyna

J

ust like life in any other big city, enjoying
your stay in Moscow requires a measure
of savoir vivre: knowing where to make
the right turn in order to avoid those horrific
traffic jams; where to find the best tiramisu
in town; and where to look for lemon grass
for your favorite tom yum soup.
It’s true what they say about Moscow: everything is available for the right price. Or
the right place.
On the recommendation of the ambassador of The Philippines in Moscow, Ernesto
Llamas we headed to the bustling little Vietnamese Market near Tulskaya metro. You
can find Thai spices together with quite a
number of other Asian herbs and products
at any time there. Located at 9 Varshavskoye
Shosse, it’s only minutes from Metro Tulskaya. By car you’ll have to enter the market
area from the Danilovskaya Embankment
through an almost non-descript driveway.
The market itself is concealed behind a
metal door near the staircase at the far right
end of the building if you drive in.
Upon entering, I was for a second dazzled with the amount of jars and packs of
all sizes and colors arranged on the shelves.
Coconut cream, pickled lotus rootlets, pickled salted eggplant – all this could be found
there at a price of 50r per jar. On the upper
shelves I noticed different kinds of noodles
– rice vermicelli noodles for Malaysian char
kway teow, Vietnamese pho noodles, and
Indonesian egg mee noodles, with the first
two priced at 30r and the third at 50r per
pack. Lower shelves were crammed with
an abundance of condiments: several variations of soy sauce ranging from 25 to 35r,
hoisin bean sauce and burgundy-colored
fish sauce – known as nuoc mam in Vietnam
or patis in the Philippines –, which is slightly
more expensive but not exceeding 60r.
Contenting myself with coco caramel for
40r (“That will color up your meat”, advised
the vendor) and pickled chili for 60r, I moved
on to the next stall and found myself in the
fascinating world of spices and herbs. Cinnamon and clove cost me only 40r per 100g
while the fresh and tender-skinned ginger
was priced at 130r per kg. And for only 100r
here you can buy a whole kg of fragrant
ground red chili powder. Piled up in the corner of every stall, underneath boxes of instant noodles, I was pleased to see packages
of jasmine rice that cost only 350r for 10kg.
Green bananas, pickled green mustard,

green bamboo, tofu, mushrooms, lentils,
rice paper, shrimp chips, even rice bowls
and chopsticks – you name it, all of it is sold
at one place. Unfortunately, they didn’t
have any of the curry paste – not red, green
or yellow. “Normally we have it but we are
out at the moment,” confessed the vendor, adding that it will set me back by 40r
if I return in a couple of days. Fortunately,
they did have lemon grass and for as little as
350r per kg. Remember though, if you are
planning to throw a big party, you should

take care to order big quantities of a kg or
so in advance. This is an essential ingredient
for stuffing roast suckling pig in Filipino cuisine, and its widespread use in practically all
South-East Asian dishes. .
You can also find coconut milk packs,
Thai Curry Kits, Thai Noodles and a variety
of cook-in-the-wok sauces at the Paterson
chain of suburban supermarkets while Blue
Elephant Royal Thai Cuisine Restaurant in
central Moscow sells their own brand of noodles and sauces imported from Bangkok.

The Asian food selection in a Paterson supermarket. If you neeed more I'll go to the market tomorrow!
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Triumphant
re-opening of
Stanislavskogo
Musical Theatre
T

NIKOLAY TARKHOV

ARTS

By Glenn Walters

he re-constructed auditorium of
the Stanislavskogo and NemirovichDanchenko Musical Theater was finally inaugurated in September. In the summer
of 2003, the theatre on Bolshaya Dmitrovka
Ulitsa closed, for what was then expected
to be a two-year-long period of renovation.
But just as the work neared completion in
May last year, a mysterious fire gutted the
theater’s main auditorium. As a result, its
scheduled re-opening was delayed for an
entire season.

To them it needs to be explained that the
theater boasts a wide ranging repertoire
which includes productions of opera – such
as its Golden Mask award-winning versions
of Puccini’s “La Boheme” and “Madame Butterfly” and Verdi’s “Ernani”, plus a personal
favorite, Prokofiev’s “Betrothal in a Monastery” – at least on a par with the best to be
found at the Bolshoi, and a large and mostly
praiseworthy group of ballets that range
from classics such as “Swan Lake,” “Don
Quixote” and “Giselle” to a distinctive set

The inauguration was in the form of a pair
of concert performances by the theater’s
company of singers, dancers and orchestra.
And this month (November) marks the return of full-scale opera and ballet. First off
the mark is a new production of Sergei Prokofiev’s ballet “Cinderella,” choreographed
by the one-time balletmaster of St. Petersburg’s Mariinsky Theater, Oleg Vinogradov.
Later in the month come two nearly-new
stagings of opera, Giacomo Puccini’s “Tosca” and Giuseppe Verdi’s “La Traviata,” the
latter heretofore seen in Moscow only at a
closed preview two years ago.
No doubt many music and dance lovers
in Moscow, especially among those newly
arrived during the past three years, are no
more than vaguely aware of the Stanislavsky and Nemirovich-Danchenko’s existence.

of contemporary works created by the theater’s former balletmaster, Dmitri Bryantsev, whose disappearance during a visit to
Prague two summers ago remains as much
a mystery as the fire that later destroyed its
main auditorium.
The re-opening this autumn finds the
Stanislavsky and Nemirovich-Danchenko
presided over by a strong artistic team. Alexander Titel, author of some of the theater’s
most inspired stagings, heads its operatic
wing; former Bolshoi star dancer Mikhail
Lavrovsky leads the ballet troupe; and the
long-vacant position of chief conductor
has now been filled by one of the most talented of a younger generation of Russian
conductors, Felix Korobov. The theater’s
roster of singers includes many excellent
voices, including those of Olga Guryakova
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and Khibla Gerzmava, arguably the two finest sopranos to be heard anywhere in Moscow today, while among the ballet troupe
are the not-to-be-missed ballerina Tatyana
Chernobrovkina and a considerable number of other first-rate dancers.
The work to renovate the Stanislavsky
and Nemirovich-Danchenko and to expand
its premises to three times its former size
commenced five years ago. The first phase
of the project was completed in 2003, when
the theater moved into brand-new administrative offices, ballet rehearsal halls, scenery
and costume ateliers and storage facilities.
2005 brought to an end the second phase,
with the inauguration of a new Small Stage
and a so-called “Musical Drawing-Room,”
designed to host intimate concerts, as well
as the completion of new opera rehearsal
halls, dressing rooms, scenery workshops, a
huge glass-roofed atrium and two levels of
underground parking.
The Small Stage, essentially a sizable
black box intended for chamber-scale and
experimental productions, has already seen
action since early last spring. First with a
delightful piece of Soviet nostalgia, Dmitry
Shostakovich’s operetta “Moskva, Cheryomushki,” and later with a stylish version of
Wolfgang Amadeus Mozart’s opera “Cosi
fan tutte.”
The Stanislavsky and NemirovichDanchenko, as we know it today, dates from
the eve of World War II, when a pair of opera
troupes and a ballet company pooled their
resources to form a single theatrical enterprise. The opera troupes were founded some
twenty years earlier by two now-legendary
theater directors, Konstantin Stanislavsky
and Vladimir Nemirovich-Danchenko – the
former as the Opera Studio of the Bolshoi
Theater, the latter as a musical offshoot of
the Moscow Art Theater. Joining them was
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a company of dancers formed in the late 1920s and known as the
Moscow Art Ballet.
Next on the Stanislavsky and Nemirovich-Danchenko’s schedule
this season, following “Cinderella,” “Tosca” and “La Traviata,” will be
a new staging by Titel of Pyotr Tchaikovsky’s “Eugene Onegin.” “I
hope we can do it in January,” said the director in a conversation
last month. “It all depends on how quickly things go with adjusting and testing the backstage equipment. Naturally, I want the best
possible cast for the premiere. But those are artists who are often
busy with guest appearances abroad,” mentioning, in particular,
Olga Guryakova, who is slated to sing Tatyana. “I’ve managed to reserve them for January, so I pray there won’t be a postponement.”
March brings to the theater the distinguished American choreographer John Neumeier, to stage his dance version of Anton
Chekhov’s play “The Seagull,” a work he originally created in 2002
for his own German company, The Hamburg Ballet. Neumeier is already well-known to Moscow ballet audiences for the highly successful staging of his ballet “A Midsummer Night’s Dream” which he
brought to the Bolshoi year before last.
The final premiere of the season, scheduled for June, will be
Claude Debussy’s operatic masterpiece “Pelleas and Melisande,”
which, rather surprisingly, has never before been seen on a Russian stage. An entirely French production team, including the wellknown conductor Marc Minkowski, will be imported for the occasion, and guest singers from France will take on at least some of the
principal roles.
As for the Stanislavsky and Nemirovich-Danchenko’s existing
large repertoire, the process of returning it to the main auditorium
will be a gradual one, due to the adjusting and testing yet to be
completed backstage. “We’ll first bring back the less technically
demanding productions,” said Titel, mentioning “Madame Butterfly,” Georges Bizet’s “Carmen” and Nikolai Rimsky-Korsakov’s “Tsar
Saltan” as operas likely to appear again in early 2007, “but it will
probably be the beginning of next season before we can stage our
full repertoire.”
“On the Small Stage,” said Titel, “we’re limited there to works that
only require a small-sized orchestra.” That means mostly operas
written in the 18th century and after 1900.” Among those he has
in mind for the future are operas by the foreign composers invited
to the court of Empress Catherine the Great and by 20th-century
Englishman Benjamin Britten.
For the main auditorium, Titel looks forward to a “Russian Season” in 2007-2008, with new productions of two seldom-heard clas-

sics, Rimsky-Korsakov’s “May Night” and Alexander Dargomyzhsky’s “Rusalka.” He also plans a staging of Gaetano Donizetti’s “Lucia
di Lammermoor,” its title role beautifully suited to the coloratura
soprano voice of Khibla Gerzmava. Also likely to be seen and heard
in the fairly near future are Luigi Cherubini’s “Medea” and Leos
Janacek’s “Jenufa,” a pair of imposing operatic tragedies that have
been much neglected by Russian opera houses.
While offering some of the best of opera and ballet in Moscow,
the Stanislavsky and Nemirovich-Danchenko nevertheless manages to keep its ticket prices at bargain levels. Except for initial performances of new productions, when prices rise slightly, the best
seats in the house cost a mere 550 rubles for opera and 700 rubles
for ballet.
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Natalya Slovinskaya:

The Play
of the Stars
14

By Sophie Larder

Что касается звезд, то они всегда.
То есть, если одна, то за ней другая.
Только мак оттуда можно смотреть сюда.....

A

quote from Brodsky describing how
the eternity of the constellations
look down on us, the mortals, opens
the introduction to Georgian artist Natalya
Slovinskaya’s second exhibition at the ASTI
Gallery on Tverskaya. Slovinskaya’s work has
a childlike simplicity that reflects her own
innate sense of innocence in the world, yet
simultaneously offers the courage of youth
and belief. She is unashamedly Christian in
her ethos and her work is reminiscent of a
child’s first book of biblical stories. Noah
watches benignly in bright hues as the animals go sedately two by two into the ark.
The well known characters are almost El
Greco-esque in form, with elongated limbs
and curiously feminine faces. Childlike de-

pictions of good and evil speak volumes;
the black face of Judas Iscariot at the Last
Supper and the symbolism of a single grape
lying apart on the table leaves no doubt
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Иосиф Бродский
about his place at the centre of the betrayal
of Christ.
The two portraits in the exhibition are
unashamedly personal. Her adolescent son
and daughter face each other across the
room and as she describes them the glow
of motherly love shines in her eyes. The two
still lifes in the exhibition are comprised of
beloved possessions; a vase brought back
from Central Asia, a richly patterned wine
red Georgian scarf. So Natalya seeks to tell
us about her history, her nation, her life.
Pride in her Georgian-ness is deeply evident
when she tells me of the beauty of Tbilisi
and the variety of the Georgian countryside from the mountains in the East to the
warmth of bathing in the Black Sea in summer.
The simplicity of the landscapes tells of
another aspect of Natalya. Her love of nature
is well presented in the corner of the room
dedicated purely to pastels of the Georgian
countryside in full bloom. In one pastel a
lone peasant’s horse wanders through the
centre. A simple single moment of beauty
caught in time and space. Natalya has an
intrinsic ability to capture and record these
moments of pure happiness.
Just as the outward realm of nature’s
beauty is represented, so is the evidence
of a rich inner life. Imagination rules as
Natalya’s painting ‘Boats’ transports us with
the richest tones of blue. Van Gogh waves
to another era of tall ships with billowing
sails setting off on voyages of discovery to
new worlds. Elsewhere in the room, set intriguingly next to her biblical stories, is the

eponymous ‘Play of the Stars’. As written in
the introduction to her work, each person
is born under his own sign of the Zodiac and
indeed the childlike representations of the
‘sweet and kind animals’ remind us of the
intrinsic equality of humanity at birth.
The abiding sense that overwhelms the
viewer is the cluster of basic human beliefs
that are so lovingly recreated in Natalya’s
painting. Natalya speaks movingly and
with a smile on her open face, of her need
to paint the things that make people most
happy in life. With one glance around the
room we see imagination, nature, children,
personal possessions, but above all religion.
There is no disguise, falsehood or mystery in
the pictures, but merely a refreshing childlike honesty. An artist who lays out her joy
in life for all to see and says to the viewer
‘this is me and my happiness – be happy
with me.’ In a world of cynics and critics she
is truly an original.
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MOSCOW ORATORIO SOCIETY

A UNIQUE SOUND
15

By LINDA LIPPNER

M

any who come to Moscow are
looking for new and unique
opportunities. This happens
in the business world and also in the
cultural life of the city. In culture,
there are unique opportunities to see
excellent musicians and world class
productions of ballet and opera. But
you might like to take the plunge and
become part of the cultural swirl here
by contributing your own musical talents.
The Moscow Oratorio Society is a
group that will allow you to participate in presenting choral works of the
highest quality, while contributing to
a charity through your artistic efforts.
But, you don’t have to throw caution and your self image to the wind
in order to participate in the Moscow
Oratorio Society. The musical director,
Alexander Tsaliuk, has a well-thought
out plan to get you up and singing
with the group with as much confidence as you can muster. Once the
musical selections are chosen for the
twice-yearly concerts (Christmas season and spring), Conductor Tsaliuk distributes individual tapes of the music
to be learned. Not only do you get a
CD of the complete musical selections,
you receive a tape of your actual musical part in the production. If you are
an alto, a soprano, a tenor or a bass,
Mr. Tsaliuk himself, has personally recorded your part, so that you may take
it home, listen and sing along with his
interpretation of your singing part. Of
course, for the soprano and alto parts,
Mr. Tsaliuk sings in his voice at one octave lower. But you can still capture the
pronunciation, the rhythm and all the
other aspects of your part in the over-

all choral ensemble. What better way
to ease your way into choral singing?
And who are the choir members?
They come from all walks of expat life.
Many Russians have also joined over
the years. Citizens of Japan, Spain, Poland, plus African, Scandinavian and
South American nations have been
represented along with many Americans and Brits. Most Russians who
have joined over the years have had
some musical training and are looking
for ways to express their talent after
they have made the difficult decision
to work in other professions after their
musical education was complete. Expats join if they also had a musical education, but many are trying this type
of musical expression for the first time.
All are brought to a level of excellence
by the very dedicated and talented
Musical Director. Conductor Tsaliuk
holds down many “day jobs” in the
musical world of choral conducting,
but has remained loyal to conducting
this dedicated group of volunteers in
the musical life of Moscow.
There are social and even linguistic advantages of joining the Moscow
Oratorio Society. Occasional social
gatherings occur during the year, and
professional and social networking
opportunities abound with such a diverse and interesting group of people.
An interesting off-shoot of the choral
work is that you get a chance to read
and understand the Russian language
of music. All instructions and musical
terms are given in English and Russian
and you can build up your vocabulary
of musical terms in both languages
and perhaps impress your friends at
the next concert you attend. In other

words, you are learning about music as
you learn the music.
Finally, there is the giving-throughcharity aspect of joining the choral
group. All proceeds are coordinated
through the International Women’s
Club (IWC) to the Choir’s charity of
choice. This season the Moscow Oratorio Society has chosen to support
Cradle, an NGO founded in the city of
Ivanova in 2002. Cradle aims to reduce
the alarmingly high number of children
and infants abandoned to orphanages
by providing assistance to pregnant
women and to single mothers with infants and young children. The women
receive medical help and clothing for
their families and some are given temporary housing in a shelter that was
built in 2004. Donations administered
through the IWC this year will be utilized by Cradle to expand the shelter
so that more families can be accommodated, and to provide space for vocational training and medical services.
Watch for announcements about
the upcoming Christmas Season choral
concert. Tickets will be sold by members at many venues and events in the
fall and winter. Or better yet, please
give a call to the numbers below and
find out about trying out your own
voice with this group of international
singers.
You can find out more about the
Moscow Oratorio Society
by checking their website at:
www.moscoworatorio.com
or contacting Ms. Carol Sorrenti at:
csorrenti@irex.ru
or 7-910 446-5711
or 956-0978
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The Silver Age
of Russian Arts –
the first quarter
of the 20th century
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NIKOLAI SAPUNOV. “VASES, FLOWERS, FRUITS” (1912)

ART HISTORY

By Olga Slobodkina-von Bromssen

continuing our series on the history
of Russian Art

I

decorative. Nikolai Sapunov also did a lot
of work for the theatre.
The pre-revolutionary period of Martitros Saryan (1880-1972) is well-represented in the Tretyakov Gallery. “A DatePalm Egypt” (1911) was inspired by the
impression of his travels. It is an image of
sweltering heat. The drawing is energetic,
rhythmical and simplified. The strong taut

n the rapid development of Russian
art after the first Revolution of 1905, a
place of importance belonged to the
work of the “Blue Rose” group – as one of
its first exhibitions was called. Their precursor was Borisov-Musatov.
The leading member of
the “Blue Rose” was Pavel
Kuznetsov (1878-1968). In
his picture “Evening in the
Steppe” (1912) he does
not paint the scene from
nature, but translates his
impressions of the steppe
in the Volga country and
Central Asia into a symbolic image. He paints the
simplest, eternal elements
of being – the earth and
the sky, animals and plants,
man and the fruits of his labor, generalizing the forms
to the utmost by streamlining the silhouettes, and
using just two basic colors,
developed into a soft harmony of shades by applying the paint in light, transparent layers. The idyllic
image is almost incorporeal in its spiritualized whole- Aristarkh Lentulov. “Church of St. Basil the Blessed” (1913)
ness – an embodied dream
of peace and happiness and of man’s har- curves of the palm fronds, painted against
mony with the world.
the blue sky, seem to personify the eruptNikolai Sapunov (1880-1912) is another ing fecundity of the earth. Saryan paints
exquisite colorist, paints his still life “Blue the jubilant beauty of the world, majestic
Hydrangeas” (1907) in his favorite combi- and meaningful even in its simplest manination of blues, yellows and oranges. Like festations.
his other paintings, this still life has an
Kuzma Petrov-Vodkin (1878-1939) is an
effective composition and is beautifully artist with a philosophical cast of mind
PASSPORT | NOVEMBER | 2006 | issue # 11

and a leaning towards symbolical images
of impressive significance and decorative
beauty. He constructs his paintings on
contrasting blots of intense color. In “Bathing the Red Horse” (1912), the boy rider,
lost in thought, seems to be subordinated
to the solemn and powerful movement
of the fantastic horse. This bright image
is full of inner tension. While affirming
the beauty and dignity of
life, Petrov-Vodkin infuses
his picture with a feeling that
great changes are coming.
In the painting “Girls on the
Volga” (1915), Petrov-Vodkin
creates something lyrical out
of a quite ordinary scene of
girls coming to take a bath in
the river, and it acquires the
solemnity of a profoundly
meaningful rite.
A great number of usually short-lived associations
sprang up in the decade preceding the Great October
Socialist Revolution, and one
of the most stable proved
to be the Bubnovi Valet (“Jack
of Diamonds”) whose first
exhibition was held in 1910.
The young painters who belonged to this group and gave
it such a strangely provocative name, took a determined
stand against mysticism and
overcomplicated symbolism, against
naturalism and the over-indulgence in
impressionistic studies which were very
popular at that time. They maintained a
crudely joyous and sanguinely sensuous
attitude to life, and upheld the beauty of
the carnal and of the materially tangible.
Attention was concentrated on the con-
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Kuzma Petrov-Vodkin. “Bathing the Red Horse” (1912)

struction of the picture, and the shape
of objects had their geometrical outlines
strongly emphasized. By color contrasts
and by a deliberate simplification of the
shape of things, and by “sculpturing” the
images with thick paint, the “Jack of Diamonds” artists gave their objects a hyperbolized three-dimensional solidity, creating a vividly decorative material world.
They mostly concentrated on still life,
drawing on the experience of Russian folk
art in painting ornamental trays, signs,
chests, and so forth. They assimilated the
latest accomplishments of Cezanne, Matisse, and other French artists. The techniques they used in painting still life left
an imprint on their work and the pictures
of the “Jack of Diamonds” group were extravagantly colorful; the objects strongly
sculpted and their texture meticulously
rendered.
In some of their canvases, the young
artists subordinated the live perception
of nature’s beauty to their preferred ex-

pressive interpretation of the objective
world, and did so to a point where the
purely formal element began to predominate – coming into conflict with the basic
orientation of the group’s nucleus. Although they had these general features in
common, each of the artists had his own
distinct individuality.
The extravagantly decorative picture
“Pumpkin” (1914) by Ilya Mashkov (18811944) is a typical example of his temperamental brushwork. He exaggerates the
size of the objects, as was done in painting shop signs, and boldly contrasts his
intense colors applied in large blots. In
the display at the Tretyakov Gallery the
lustiness of this painting is juxtaposed to
the controlled color-molding of the objects and the carefully balanced composition of “Still Life with a Blue Tray” (1914) by
Alexander Kuprin (18880-1960). “Agave”
(1916) by Piotr Konchalovsky (1876-1956)
is notable for the wealth of expressive
juxtapositions of shapes and colors in a

space of small depth along with its variety of textures.
Aristarkh Lentulov (1882-1943), one of
the leading “Jack of Diamonds” artists, had
a genius for translating his impressions of
16th century Russian architecture into a
dynamic, exuberantly fantastic spectacle;
a glorious display of forms and colors that
makes one think of church bells pealing on
a holiday. At one time Lentulov was strongly drawn to Cubism and Futurism, and his
is typical of that period in his career.
Rafail Falk (1886-1958) demonstrated
his flair for trenchant characterization in
the portrait he painted of journalist M.
Refalov (1915). The rhythmic energy of
the generalized forms is combined with
subtle changes of color and a wealth of
shades in each of the basic colors. The
portrait is lyrical and psychologically expressive.
To be continued
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Sophie Larder

TRAVEL

By Sophie Larder

T

he icy waters of the White Sea are walls, which date from the 16th century are lims, Jews, writers, artists and liberals, both
glassy and still. Dawn breaks over built out of huge boulders to withstand men and women, are displayed along with
the horizon as we arrive at the port the harsh northern climate. They encircle a simple sentence telling us of their fate.
of Kem. A starkly beautiful wooden church domed churches and the living quarters Most died on Solovetsky or in other Gulags
of the Russian North is silhouetted against of the community of monks who form a across Russia.
the early morning light, and as the dark- small but growing community, reviving SoIt is one of the central contradictions of
ness of the night recedes into a chilly Au- lovetsky’s beginnings as a place of retreat Solovetsky that this terrible history took
gust morning, fishing boats appear on the and contemplation, which date from the place in some of the most movingly beausea, returning with their morning catch. A arrival of the first monks Savvaty and Ger- tiful scenery in the whole of Russia. As the
day’s train journey from Moscow on the man here in 1429. Following the collapse of island comes into view you can see the
Murmansk railway, we are en route to the Communism, in 1994 the Kremlin and all dark green misty forests that cover most of
Solovetsky Islands, yet it feels like we are the churches and minor monasteries that the island. These forests stretch right down
actually approaching a stepping-off point dot even the furthest islands were returned to the water, except where a small strip of
at the end of the earth. At 8 am we board to the Orthodox Church. Patriarch Alexei pure white sandy beach drops into the
the Boris Kocyakov, the boat bound for So- II held thanksgiving services throughout clear blue sea. If you are fortunate on the
lovetsky, with driving rain and wind lash- the islands, one service commemorating boat journey you might catch a glimpse of
ing our faces. It’s too cloudy on the hori- the victims of the islands’ darkest period another of Solovetsky’s natural wonders;
zon to see more than a misty outline of our as one of the most brutal prison camps of the Beluga whales that gather here in sumdestination as we head out to the open sea Stalin’s Gulag.
mer to breed.
and everybody crowds
After our epic jourinto the saloon. Up on
ney from Moscow, the
It is one of Solovetsky’s true joys that you
deck, despite the wind
Hotel “Solo” is a mercican walk all day long and not meet a soul, save
and rain, I feel the sense
fully short walk from the
of exhilaration of an adharbor. The clean woodperhaps a monk in contemplation or a villager
venturer leaving civilizapaneled attic room that
bicycling home.
tion with the salty air,
greets us is marginally
the greenish blue swell
less exciting than the
of the water below and the cries of seagulls
Following their use as a remote Tsarist gallons of steaming hot water laid on for
swooping in the boat’s frothy wake. Three prison, in 1923 they became SLON, or the our arrival. Having washed away two days
hours later the boat chugs into Solovetsky’s Solovetsky Camp of Special Designation, worth of travel grime, and full from the
harbour. An ornate wooden cross stands the infamous name forever synonymous fresh fish cutlets in the hotels spacious
on the island looking out to sea, reminding in Russian minds with violence and death. wooden dining restaurant, we head outyou that Solovetsky is one of the holiest In the form of crosses and memorials, the side as the sun breaks through the clouds.
sites in Russia, a unique and moving place shadow of the Gulag hangs heavy over the Armed with a map and with a faint notion
of pilgrimage for Orthodox believers. In- islands to this day, with somber reminders of heading south down the coastline, we
deed, each evening during our stay a lone of the horror endured here in this most walk along the dirt road through the vilwoman would kneel by the tiny chapel on hauntingly beautiful of places. The muse- lage. Screams ring out suddenly as a fumthe shore, facing out to sea, bowing and um of the history of the Gulag in the Krem- ing babushka runs into her garden flapping
crossing herself as the glowing evening lin tells its own story. Contrasting with the her arms. Five or six goats, mouths full of
sun dipped below the horizon and dark- official Soviet pictures of the writer Gorky flowers, leap over the fence bleating inness fell like a blanket over the island.
and family visiting the ‘progressive’ correc- dignantly and trot down the track in front
The Kremlin dominates the harbour. tive camp, simple photographs of the vic- of us. Everything about Solovetsky, from
Massive and austere, its thick fortress tims hang in rows: Orthodox priests, Mus- the dilapidated houses to the wood sheds
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SOLOVETSKY KREMLIN REFLECTED IN the WHITE SEA

filled to the brim with the fuel needed to the island: the Solovki Hotel. The massive peaceful haven, the most northerly Boget through the long dark winter, feels like red log cabin has its lights on and the din- tanical Gardens in the world are an ingegoing back in time fifty years. The cars are ing room is welcoming and full of guests. nious result of underground heating and
mostly aged and rusted jeeps, and a few The food feels like the most delicious we sprinkling systems that allow the riot of
Second World War motorcycles complete have ever tasted; with Baltika beer straight flowers to thrive even in this harsh climate.
with sidecars that chug down the dusty from the tap.
Just off the same road is the island’s canal
paths. Aside from this, walking or bicycling
The next day the sun is still shining system, which was, like the botanical gar(there are numerous bicycle hire shops and we hire modern bikes from a wooden dens, created by the enterprising commualong the road) seem to be the preferred shed and set off on the 11km trip to Sekir- nity of monks. Today you can hire a boat
modes of transport.
naya Gora, literally “Hatchet Hill”. Made and row along this intricate canal system
As we head out of the village and round infamous by Solzhenitsyn for the horrors linking the island’s many lakes to the sea.
the calm and still Holy Lake, nature com- that took place there when it served as From the village heading out east along an
pletely takes over. We head down to the the punishment cells of SLON, Sekirnaya even bumpier track, you can cycle the 7km
shore through mossy woods, clambering Gora is a forested steep hill. The winding to see the monks’ most ambitious and asover slippery seaweed-covered boulders path takes you up to the church, the only tonishing achievement: a 150m long dam
revealed by the low tide. The water is crystal one in the world to serve as a lighthouse built of boulders taken from the sea in a
clear, the sand white, and the silence and as well. The inside is being renovated, but masterpiece of engineering links the main
emptiness mesmerizing as we look over to if you are lucky as we were, or come with island to the island known as “Bolshaya
the islands, some a mere rock, others with an excursion, you will be allowed to see the Muksulmana.”
buildings and a church or monastery. As we gradually reappearing frescos that cover
With weary legs, we pedal the last few
walk down the coastline all the way to the the domed ceiling, and to read the somber kilometers back to the village just as the
Conversation Rock, dipping our toes in the display concerning the fate of the church’s sun is setting over the sea. The peace and
icy clear water, we meet no one. Returning prisoners. Outside is a lookout point to the tranquility of the village and its ancient
home through the birch tree woods, early north, with lakes cutting through the forest Kremlin are bathed in glowing pink light
evening sunlight dappling the ground, and a glint of the sea. Next to it an intricate and a few clouds streak the red sky. We sit
the solitude is startling. It
on boulders watchis one of Solovetsky’s true
ing as the sun dips
The peace and tranquility of the village
joys that you can walk all
below the horizon
and its ancient Kremlin are bathed
day long and not meet a
on our last night in
soul, save perhaps a monk
Solovetsky. Whatever
in glowing pink light and a few clouds streak
in contemplation or a vilyour reason for unthe red sky.
lager bicycling home.
dertaking the epic
The combination of
journey to Solovetsky,
fresh sea air and a long walk means that cross marks a steep flight of stairs leading whether it be as a pilgrim in search of conby nine thirty, the sun has set and we are all the way down the hill, a recent memorial templation and prayer, a historian absorbfamished. Yet a long and increasingly des- to the victims whose bodies were thrown ing the troubled history of the islands, or
perate search confirms our worst fear; all down the steps. It is no coincidence that simply as a tourist in search of some of the
the cafes on the island, including the Solo the stone placed in front of Lyubianka after most unforgettably beautiful nature in the
Hotel’s restaurant, have already shut. A trip the fall of Communism, was brought there whole of Russia, your trip will be unique. In
to a bare Produkty shop and the situation is from the Solovetsky Islands.
a world of tourist trap holidays filled with
looking even worse, until a helpful villager
On the road home, we take a rest and loud people, it is the silence and tranquility
takes pity and points us in the direction of a chance to ponder the somber history of these islands that continue to irresistibly
the newest and most expensive hotel on of the islands in the Botanical Gardens. A draw people here.
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NUCLEAR
ENERGY BACK
IN FAVOUR

NUCLEAR REACTOR

COVER STORY

By Piers Gladstone

T

he World Nuclear Association predicts that during the next 5 years,
world energy demand will rise by
40%. Energy security is at the top of virtually every major government’s agenda
in the world today. Nuclear energy is now
the frontrunner in the race for securing
the world’s energy needs for the future,
proving to be a dark horse when one considers international public perception of
the industry less than a decade ago. The
word ‘renaissance’ is being continually
used to describe the state of the nuclear
industry, and while such a term may be a
little premature, it seems that in the coming decades the nuclear industry will indeed see a renaissance.
In January of this year, the issue of energy security took a rather unexpected
turn when Russia suspended the supply
of gas to Ukraine over a price dispute,
and this led to a temporary disruption of
supplies across Europe. Some saw this as
a politically motivated attack to punish
Ukraine for its pro-Western stance, using
a state controlled company, Gazprom, as
a foreign policy tool. Others felt that it
was high time that Ukraine should stop
being subsidised by the Russian government and pay market prices for the gas
they import from Russia. Either way, it put
the cat amongst the pigeons of governments in Europe, whose domestic markets rely on Russia to provide them with
25% of their gas, mostly via Ukraine. In
the words of George Soros, the dispute
and its consequences were “a wake up
call for Europe”. When OPEC announced
in 1973 that they would no longer ship
petroleum to countries supporting Israel,
affected governments scrambled to find
alternatives, and now just as in 1973, the
nuclear power route is what they are optPASSPORT | NOVEMBER | 2006 | issue # 11

ing for.
The cold snap in January also added
to the problems of supply, and several
European countries experienced up to
10% shortfalls. While nobody doubts the
reserves that Gazprom has at its disposal,
what is in doubt is Gazprom’s ability to
meet the increasing demand from Europe, recently highlighted by the International Energy Agency. Production output
has dropped significantly at the majority
of Gazprom’s existing fields, and the vast
supplies to be found at the Shtokman,
Yamal Peninsula and Yuzhna-Russokye
fields will not start coming online until
well after 2010. It seems that Gazprom
is keener on making acquisitions such as
the $13 billion purchase of Sibneft last
year and reducing its debt, than in investing in its production and delivery infra-

URANIUM

structure.
The combination of these factors, as
well as others such as reducing carbon
emissions, dwindling fossil fuels and their
current prices, and the fact that the cost
of uranium is just 5% of the operating
cost of a reactor as compared with gas
which accounts for 75% of plant operating costs, has encouraged the nuclear
energy lobby. Nuclear energy has almost
overnight become ‘an alternative energy
source’ and seems to be well on its course

towards a renaissance.
As with defence, energy security is
now seen as a strategic issue, and it is
becoming apparent that many European
governments have made the decision to
reduce their dependency on Russian gas.
Alastair Darling, the British Trade and Industry Secretary, presented his government’s new Energy Review in July, and
said that new nuclear plants “could make
a contribution to reducing carbon emissions and reducing our reliance on imported energy.” Without nuclear power
and by 2020, the UK will be dependent on
natural gas for 55% of its energy needs.
It is no wonder that Tony Blair stated
that nuclear power was “back with a vengeance”.
Not all European governments have
shown the same enthusiasm and endorsement of the nuclear industry. Germany
is committed to a phase-out of nuclear
power stations by 2020. This fact, combined with the rise in gas prices and the
uncertainty of supply, has led Germany to
turn back the clock and use coal, despite
the carbon emissions involved. 12 newly
constructed coal-based power plants are
planned to come online in 2011.
Other countries around the globe have
all made commitments to nuclear energy as an increasing part of their ‘energy
mix’, from the Baltic States to the United
States, from China to India, and of course,
what many are now calling ‘the energy
superpower’, Russia.
In his annual state address this year,
Vladimir Putin stated that Russia must
“take steps to develop nuclear energy,
a nuclear energy sector based on safe
and new-generation reactors. We need
to consolidate Russia’s position on the
world markets for nuclear energy sector
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technology and equipment, and make full
use here of our knowledge, experience,
advanced technology, and of course, international cooperation.”
In 2005, the Russian nuclear industry
made $2.4 billion from the sale of nuclear
fuel alone. Russia is well placed to significantly increase this figure because
of its uranium deposits and its power
plant construction industry. The sale of
a power plant abroad usually goes handin-hand with contractual obligations on
future fuel sales to power the plant. At
present, 3% of Russia’s energy is export-

URANIUM LAYER

ed to Asia, but this is set to rise to 30% in
the next 15 years, and a significant part
of this will come in the form of nuclear
energy. In May the state-owned bank
Vneshekonombank signed an agreement
with Atomstroiexport, the state-owned
nuclear plant construction company, to
provide financing for the construction of

nuclear reactors in India and China – both
power-hungry developing economies. A
total of 60 Russian nuclear power plants
are planned for construction abroad.
Domestically, the Federal Atomic Energy Agency set a target in May to increase
nuclear energy’s share of national energy
production from 16 to 25% by 2025. In
September, Sergei Kiriyenko, the head of
the Federal Atomic Agency, said that Russia plans to start building 2 new reactors
per year starting in 2007, with a total of
up to 60 by 2030. «Russia, like much of the
world, sees the sense in increasing nuclear generation, and has ambitious plans to
do so”, states Al Breach, Chief Strategist
and co-Head of Research at UBS Moscow,
“but it is unlikely to radically change the
energy balance and more likely will more
or less keep nuclear generation constant
as a share of total generation as the pie
gets bigger.» With the cost of building
these nuclear reactors set at $60 billion,
the pie certainly is large.
Recently, all industries connected with
the nuclear energy sector have seen a
significant upward shift, none more so
than the uranium mining industry, and in
particular the price of uranium which has
risen six-fold in recent years. The uranium
mining industry ground to a halt after the
combined effects of accidents at Three
Mile Island in the USA and Chernobyl in
the former USSR. In the 1990’s Western
power companies relied on their large
stockpiles and the decommissioning of
Russian nuclear warheads for their ura-

nium needs. The uranium stockpiles are
now close to running out, and the Russian government has indicated it will not
continue converting their warheads into
uranium suitable for reactors when their
non-proliferation agreement with the US
expires in 2013. Demand is outstripping
supply and at present, for every pound of
uranium used, only half a pound is produced by the world’s uranium mines.
The uranium market has seen a frenzy
of activity recently, with HP Billiton last
year paying $7 billion for the world's largest known uranium deposit, Olympic Dam,

POWER-STATION

in South Australia, and also announcing
plans to double production. Similarly, the
number of uranium companies in Australia (which has the largest known deposits
in the world) and in Canada (which is the
world’s largest producer) has risen from
40 to 150 in the last year alone.
“India and China clearly are the two
major new kids on the block when it
comes to demand for uranium, and both
countries will ultimately propel demand
for uranium to new heights,” according to
Sven Lorenz, a UK based fund manager.
PASSPORT | NOVEMBER | 2006 | issue # 11
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MEASURING RADIATION

“The global stock markets have already
seen a surge in uranium exploration companies, and gradually uranium is appearing on the radar screen of investors. Yet,
taking a new uranium deposit to production takes years. The demand for uranium will continue to outstrip the mining
industry's supply for years to come. Not
surprisingly, during the recent correction
of commodities markets, the uranium
price only continued climbing. Producers of uranium and of nuclear plants will
do brisk business in the next couple of
years.”
The subsidiaries of the Russian nuclear
holding TVEL, particularly uranium miner
Priargunsk Industrial Chemicals and Mining (PGHO), have seen stellar share price
performance in recent years, which at
one point saw a one hundred-fold increase in its share price. Such stocks were
particularly fashionable in the early part
of this year among more speculative investors. However, PGHO sold off sharply
in May this year, outpacing the decline of
PASSPORT | NOVEMBER | 2006 | issue # 11

the rest of the market, and is now more
than 30% off its highs. This perhaps reflects the considerable risks surrounding these highly strategic assets, whose
owners have shown no interest in creating value for minority shareholders. A
perfect example of this is the fact that
PGHO sells uranium to its parent TVEL
at roughly three times below the global
market price.
Russian uranium companies such as
PGHO are not the only ones that are benefiting, and will continue to benefit, from
high uranium demand and prices. Plant
machinery manufacturers such as EM
Alliance, Electrostal, Novosibirsk Chemical Concentrates and OMZ are looking at
significant increases in business with the
proposed building of new power plants
in Russia and abroad. OMZ looks set to be
bought out by Gazprombank, and it came
as no shock when Gazprom’s CEO, Alexei
Miller, stated in May that Gazprom would
be looking to get involved in the nuclear
energy business.

It is not just in Russia that the nuclear
boom (pardon the pun) is taking hold.
In Kazakhstan, where 20% of the world’s
uranium is to be found, the state owned
uranium mining company is already benefiting from the growth in the nuclear industry and the high uranium price. Similarly, in Ukraine, plant manufacturers are
well-placed to benefit from Russia’s plans
for construction of nuclear reactors.
For many, this international race to
embrace a new generation of nuclear reactors is somewhat unnerving. While the
world’s energy needs cannot be ignored,
neither can the fact that nuclear power is
potentially extremely dangerous. An accident has potentially devastating affects
both short-term and long-term, and the
more reactors there are, the higher the
risks. Many also warn that if people can
fly airplanes into skyscrapers, they can
also do the same to a power plant.
Similarly, the fact that the by-product
of producing nuclear power is highly radioactive waste, does point to the fact
that using nuclear power as a way of providing cheap and secure energy could in
fact be a potentially false economy. According to the Committee of Radioactive
Waste Management in the UK, only 8% of
the UK’s existing waste is secure, while
the rest remains in temporary storage.
They estimate that up to $150 billion is
needed to build new underground bunkers for future waste and upgrading the
present facilities to deal with the last 50
years of waste generated by the nuclear
industry in the UK. These figures make the
economic case for nuclear power’s future
less attractive than previously stated, irrespective of the safety concerns, which
Greenpeace describes as “a persistent, irreversible threat to future generations”.
In June, Mikhail Gorbachev warned
those who were planning to build new
reactors to “look before you leap”. And
yet, the leap seems to have already been
made, and an understandable one at that.
Governments need to be able to provide
their citizens and industries with the energy they need, and at present nuclear
power is the most attractive source on
offer, both in terms of cost and security
of supply. However, those making the decisions should not ignore Mr Gorbachev’s
warnings, because, as he stated; “With
my knowledge of Chernobyl, I know what
I am talking about.”
In next month’s edition of Passport, Piers
Gladstone reports on a visit to Chernobyl
and its 30 kilometre “exclusion zone”.
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To be young, American
and
in Moscow
in the
1990’s
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By Aaron Bronfman

P

erry may be calling his book a novel, but that really is a subterfuge for the chaotic and sometimes unbelievable autobiographical stories of his life in Russia as a sometime English
teacher. To anyone who lived here during that time and enjoyed life
on the fringes of Russian society, immersing himself in vodka and
fleeting relationships and bemusement at what can only happen in
Moscow, this book strikes a happy resonating chord.
The book is in English, with a smattering of Russian phrases and
published by Glas in 2001. It is a bit hard to find. My copy came from
Dom Kniga on Tverskaya but your best bet of getting a copy is to
e-mail: perova@glas.msk.su.
From the announcement in his hometown paper in the U.S.
seeking “Native speakers to teach English in Moscow” to the final
descent into drunken oblivion at a wedding the night before his
departure for home some six and a half years later, this is a tour de
force that captures the spirit and essence of those turbulent years.
Perry’s capture of the mood of the scenes he depicts is hilarious.
This is one of the few books that have caused me to laugh out loud
in recent years.
From the head-on collisions with bureaucracy to the incontestable fact that the metro escalator stairs move more slowly than the
hand rail belt, this is a novel that delights in the collision between
Russian and American mentalities. The oh-so-familiar vignettes
capture the cultural confrontations that the author meets head-on.
From the endless debate over which is the richer language, English
or Russian, to the attempts to define the Russian soul. It is rich with
dialogue that brings the protagonists to life and reminds you of
those that you have met over the years in Russia.
For old Moscow hands, this book reassures that you do remember it all, and for new Moscow residents it gives you an insight into
what you may be missing in today’s more stable and predictable
society. Enjoy this romp through Moscow where you drink at the
battered table of a Moscow kitchen, rather than in the predictable
atmosphere of a stylish foreign pub, giving shelter to the expats of
today.
TWELVE STORIES OF RUSSIA: A NOVEL, I GUESS
A.J. Perry
Glas Publishing, 448 pages
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Confronting the past

By Julian Shuster

W

hat do you do when you are an independent single mother of a precocious pre-schooler, and you grew up believing yourself to be of solid middle-class English stock and
suddenly you discover that your aging mother is really a Russian
émigré and a one time spy for the Allies during World War II?
If you are Boyd’s heroine, Ruth Gilmartin, you treat the revelation that your mother is really Eva Delectorskaya with a reaction
approaching incredulity. But you tackle the task of unraveling the
truth about your mother as you would a brain-teaser; applying the
research and investigative skills of a detective while dealing with
the distraction of an array of young English students whom you are
tutoring.
This is a thoroughly enjoyable and relaxing novel filled with
Boyd’s intense detail and characterization, which convince you of
the reality of his characters’ complex emotional lives.
An accomplished, award-winning author and playwright, this is
Boyd’s ninth novel, and he demonstrates his mastery of combining
serious literary intent with an enviable talent for blending character, storytelling and humor.
There is a backbone of steel running through this book as the
author takes us into the forbidding world of espionage, the clandestine, the manipulation of media and the convoluted sphereswithin-spheres of a spy’s life.
Boyd demonstrates true storytelling craft right through the final
dénouement and leaves the reader feeling satisfied that all, or almost all, the questions have been answered.
But who is the elder Mrs. Gilmartin searching for, as she peers
through her binoculars at the woods on the edge of her Oxfordshire country cottage?
RESTLESS
By William Boyd
Bloomsbury, 325 pages, £17.99
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The Rotary Club Moscow International–
Socializing for the Whole Family

Guy Marchand addresses a family gathering of Rotary Club Moscow International

Some the gifted children who benefit from RCMI patronage
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By Daniel Klein

W

hen one thinks of the Rotary Club, one thinks of an ‘Old
Boys’ institution for networking and socializing. However,
when one understands what is really behind the Rotary,
it is also a fantastic opportunity for the whole family, including the
wife and kids, to expand their circle of contacts and friends. This may
not be so important when living at home where acquaintances and
friends are well established and are based upon long-term relationships. However, for those who have transplanted themselves into
a new environment, contacts are often few, and the expat may be
thirsty for opportunities to make new contacts. For the breadwinner in the family there is no shortage of opportunities to meet fellow expat businessmen in various after-hours events hosted by the
likes of AMCHAM, AEB, RBCC, etc. However, the spouses are rarely
invited, and even if invited, it may not be that interesting to them in
view of the lack of other spouses at these frequently held events.
The more after-hours events the working spouse attends, the lonelier and more frustrated the home-based spouse can become. The
Rotary Club is a different kind of networking opportunity, as it has
monthly events which are for the whole family. So, not only is there
an opportunity for the spouse to expand her circle of friends/acquaintances, kids also have a chance to interact with their peers as
well. There are four meetings a month that usually last for an hour
and a half, and one of these is dedicated to families.
Rotary celebrated worldwide its 100 years of service in 2005 (1.2
million members in over 120 countries!) as well as 15 years in Russia.
In 2001 an English speaking Club, Rotary Club Moscow International
(RCMI) was founded by Carlo Natale and Guy Marchand. There are
some 60 clubs in Western Russia, including eight in Moscow. Clubs
need a minimum of 20 members of different economic and social
background and have no maximum for their size. The peculiarity of
RCMI dwells in the diversity of its members in terms of nationalities,
and, in a spirit of tolerance, they are accomplishing amazing charity
works in Moscow. (See their website: www.rc-mi.org)
What is the function of Rotary Clubs?
With the motto “Service Above Self”, Rotary Clubs are philanthropic by nature. Rotary is a worldwide association of businessmen and community leaders who have a mission to ‘give back’
to the community in the form of social and cultural involvement
in their respective communities. As an example, focusing on Children in Russia, the RCMI launched under the guidance of Mr. Josef
Marous five years ago, the Children Musical Competition. Thanks
to the RCMI and its patronage of this event, some of these laureate
children are now touring the world (‘Our’ Anna Denisova played in

The Hague when President Putin invited the Queen of the Netherlands for a Russian evening.) Dmitry, Elena, Katya and others from
the Children Musical Competition are now under the supervision of
renowned musical professors, and the Competition itself is internationally recognized by the EMCY. Not to mention the orphanages,
Samusocial and many children’s hospitals that have received essential equipment from proceeds raised by the RCMI.
For more info: www.rc-mi.org
or contact marchand@co.ru
or secretary@rc-mi.org
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Parachuting
a Country Manager
to Moscow? –
Think Again
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By Daniel Klein

I

t is typical in large multi-nationals to
groom their own managers and, when
the need arises, simply “parachute”
over-performing “rock stars” at headquarters or at regional headquarters into
Russia, or in most instances, into Moscow.
This sounds like an every day occurrence
in today’s global world. It is indeed standard practice for multi-nationals which
are suddenly turning their attention to the
Russian market. According to present-day
practice, it is preferable to take successful and trusted managers from the main
corporate office that have proven track
records, understand the business, and
most of all have proven to be a corporate
cultural fit within the organization. This
all sounds fine on paper. The classic paratrooper may know little or nothing about
the Russian market, and typically speaks
no Russian. The typical internal candidate
may have been successfully parachuted
into other markets, which predicts that
a repeated success is in order. With the
exception of the paratrooper/rock star’s
language skills, this is the ideal manager
to start or take over the Russian market.
However, in many cases, when the logistics of “relocation” are considered, it may
be difficult to convince a willing high-flying manager to actually relocate.
Schooling the offspring
The first and foremost issue for managers is where the kids will go to school.
Since most candidates for relocation do
not want their kids to learn only Russian,
(perhaps it might be exotic that their kids
learn Russian, but it would be nice that
their kids also continue to speak English
or their home language), the immediate
concern is to place children in European
language schools. The most well-known
include: The British School, the AngloPASSPORT | NOVEMBER | 2006 | issue # 11

American School, the French School,
etc. In total these schools accommodate
around a thousand students. The availability of openings for new students at
the schools is rather limited, and in fact
there is frequently a waiting list, which
may be for a year or two. Unfortunately,
on the demand side of the equation,
there are not only expat parents who are
trying to place their children in these fine
institutions, but many wealthy Russian
families that are just as keen to have their

Getting the kids into a good school can be a hassle

kids educated in such an international environment. After all, the aforementioned
schools are considered to be the elite
programs for the next generation of captains of industry. When the schools were
originally opened, the demand from Russian parents was a small percentag – but
today it is on par or even greater than the
demand from expat families. And as Russian families are more likely to have inside
connections within these institutions, it is
perhaps easier for them to get their children enrolled.
So, once the aspiring paratrooper understands that the first issue to deal with
is the schooling issue, he or she and the
employer may come to an arrangement

where the paratrooper will move to Moscow and for one or two years will commute back to the home country while
waiting for the children to be accepted
from the waiting list. While most Western European capitals are 3-4 hours by
plane each way, this can translate into a
real hardship for relocators who want to
spend ‘weekends at home’. This problem
is exacerbated by the extra time it takes
to travel in and out of Moscow’s airports
due to traffic congestion and frequent
delays at passport control. Hence, the
first year or two on the job while waiting
for their children to be admitted to the
local and acceptable schools can be painful ones. And who can predict that after
two years the company may decide to
send their paratrooper elsewhere; leaving some very confused children.
It’s All About Housing
As all the foreign language schools
are located far from Moscow’s center, it
makes logical sense that the relocated
executive would not want their kids to
have to commute hours every day to get
to school. Because of that, the parent
must find accommodation in the vicinity of the school. For those with families
numbering 3 or 4, a large apartment will
not do. The relocating family is not living
in apartments in their home country and
will generally not accept those conditions
in Moscow. The problem is, like with the
schools, the number of houses or condominiums that are available near the vicinity of the schools is very limited. So much
so that there is also a waiting list for such
housing. Welcome to Russia; the country
the invented the queue. This waiting list
is also a year or two long; and in reality,
only those who have some connections
are able to snatch up rentable housing

Coortesy of Hines
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Pokrovsky Hills, one of Moscow’s most sought-after gated communities with easy access to the American Communit y School.

in these locations. And at what price? Anywhere from $7,000 to
$30,000 per month.
So the happy paratrooper achieves his dream. The family finally moves to Moscow after waiting two years to get admitted
to the school of choice. And things get better as the relocated
family lives in a modern dream house with all the amenities including sauna, swimming pool, billiards room etc. The kids love
it! Only one drawback; how does the happily relocated executive get to the office which is 30 to 40 kilometers from the happy home? Two hours to work and two hours back home, all the
while fighting traffic snarls and congestion.
At What Cost?
According to David Gilmartin of Intermark: “With tuition running between $15,000 to $30,000 per year per child and housing running between $80,000 to $350,000 per year, it all of a
sudden starts becoming an expensive proposition.”
According to Maxim Stepanov, Managing Director of Avenir Executive, a typical country manager makes $200,000 to
$500,000 salary depending on the company, industry, sales
market, etc. The parachute all of a sudden starts twinkling in
golden colors. And for American paratroopers, the financial
rules were just changed, effectively slashing many of the tax
advantages for so called ‘foreign filers’.
Intermark offers full relocation services from advice on housing, schools to general advice on Moscow. According to Mr.
Gilmartin, “We have had several cases where American and
European FMCG companies have utilized our services to help
relocate internal managers. In one instance, the manager realized that to move to Moscow meant that their school-aged children would need to have private English-language tutors while
waiting to hear if they were accepted to the English-language
schools. Once accepted, entry was not immediately guaranteed.
In this case the manager finally declined the new post since this
was too unstable a proposition. In another situation, a relocated family was able to get their child into the Anglo-American
school but was unable to find a suitable house that was large
enough to accommodate them within a 30-minute commute
from the school. In that situation, the manager also refused the
re-location offer.
Great! And now you have your company trained manager
who understands the company’s industry backwards and forwards with 10+ years within the organization. This manager
speaks the corporate language fluently, but not a word of Rus-

sian. The manager understands how things work in the West, but
perhaps not in the Russian market. It has been a stressful year
or two relocating the family, but the kids are finally settling into
their new schools, and the spouse finds lots of similar spouses
to associate with, but the manager is commuting 2-4 hours a
day. And the parachuting investment is approaching a million
dollars. Is it all worth it? After all of this, the company may very
well reconsider the option of hiring a locally-based expat for
$200,000 a year or even a local Russian manager with Western
schooling or training for similar or lower compensation. The
choice may be becoming an easier one to make for the company
looking for high-level management stars in Russia.
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When
a millimeter
or two
makes all the difference
28

By James Blake

F

or those of you looking for a treat and
something that borders on the surreal, take a trip to Ribniy Pereulok, one
of the streets that border the Gostiniy Dvor
center in downtown Moscow. An easy golf
shot from Red Square, and down a cobblestone alleyway not 50 meters from the parade of BMW’s, Audi’s, and Mercedes that are
trying to find somewhere to park in Birzhevaya Ploshad, there is a doorway, looking
every bit the same as all other entrances to
Gostiniy Dvor. As one steps inside however,
one notices-impeccably dressed mannequins before descending the broad stairway
to a wood-paneled interior that is a world
away from the milieu outside.
It’s a room of arched burgundy colored
ceilings with paneled wainscoting around
the lower part of
the walls, and with
dressed
timber
floors and carpets.
Not to mention the
leather
couches
and chairs, brass
fittings and subtle lamps that are all from
another world and time. Many would pay
good money to belong to clubs in London
with such surroundings, and every self respecting university in the world would like
its students to read in rooms such as these.
But there’s more here which alludes to something beyond that world. Stage curtains, antique sewing machines, a grand piano, necktie and collar displays reveal that this is really
a tailoring store with fabrics and cutting tables. And finally, if all that isn’t enough to
stretch your concept of time and place, I can
vouch for the fact that there is some first
class Indian cuisine to be had there.
This is the world of Mr. Sammy Kotwani,
proprietor of the Imperial Tailoring Company. This is possibly Moscow’s finest tailor,

and certainly the tailor of choice for many of
Moscow’s elite, including politicians, businessmen, and media personalities. Imperial
is the fruit of Mr. Kotwani’s 15-year relationship with style and Moscow.
The consideration exuded by his rooms is
no accident, given his mantra of quality customer service. He doesn’t want those who
come here to feel rushed; he wants them to
feel relaxed, comfortable, at ease and desirous of chatting with him about what they
want from their clothing. In exchange, the
sense of confidence and knowledge that the
room radiates comes into play. For Sammy’s
art is tailoring, and the knowledge he shares
with clients comes from the experience of
years, and the understanding and patience
of one who thinks about the importance

In the end he took it back to the outlet and
got his money refunded, but with difficulty.
Before he did so he called Sammy and asked
if he could repair the jacket. ‘Of course!’ was
Sammy’s reply. And the cost? ‘Nothing’. ‘But
I didn’t buy it from you!’ ‘It doesn’t matter,
where you bought it. I have the equipment
and facilities here to repair it, and anything I
probably could charge is irrelevant to both
you and me, but how you look is important
to me!’
The story is underlined by the lengths
Sammy will go to, to ensure the satisfaction
of his clientele. Possibly most legendary is
his lifetime guarantee. Should the client
gain or lose weight so that there needs to be
alterations, it is done free by Sammy and his
staff. Every six months all of the suits sold
by Imperial come
back for a pressing
and dry cleaning,
and the stitching
and button work
are given the once
over. And client
care doesn’t end there. Recently he managed to bring in a consignment of mangoes
from his native India. Recognizing that this
fruit is still not that common in Moscow, he
thought it would be a nice gesture to send
mangoes to all of his clients. Not so that
they could get it on their clothing, but just
a reminder to them and their families that
Sammy Kotwani is thinking of them and
sharing some positive karma.
Of the more conventional customer service he says:
‘People buy an Audi or Mercedes, and expect quality maintenance and to be looked
after long after they drive out of the showroom. Why shouldn’t they expect such service, long after they walk from my rooms?
Besides, this way I can make sure that every-

‘Quality takes time, creates a lasting
impression, and sells itself’
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of ironing at every stage of the tailoring
process, and who knows the difference between a first class fit and a second rate fit is
usually a matter of millimeters in just a couple of places.
He says that the customer is not king ‘but
God’ and like a true believer of any religion,
he tries to cultivate a relationship with those
he considers it his privilege to serve. Sammy
can play the role of family or a close friend,
someone to turn to in a moment of need,
and someone who is more than happy to
help out in any way he can. Some of the
stories he relates convey his views. One
story concerns a client who had purchased
a particularly expensive leather jacket from
another outlet in town, but found the day after the purchase that the zipper was broken.

lisa azarova
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SAMMY KOTWANI

thing is done properly; that the stitching is
impeccable and the linings and trimmings
are just right. That the suit looks first class.’
Upon hearing about a recent discussion
among some English journalists in which
they concluded that Sergei Lavrov, of all Russian politicians, came across best in the western media largely because of his dress sense,
Sammy nods with the reassured smile of one
who likes to see his clients acknowledged. He
speaks enthusiastically of the transformation
of Russian fashions in recent years, particularly with men, which he believes are following
in the footsteps of the legendarily style-conscious women. He notes that in recent years
Russians have become far more discerning
about what they wear, in particular the fabrics they choose, and finally the cut.
It’s a long way from his early days in Mos-

cow, when he observed that too many Russian men liked to have their sleeves too long.
Ever the diplomat, in a way that good tailors
need to be, he now attributes the phenomenon to the poor office environments and
architecture of the post-Soviet years.
Not a man who goes in for marketing, although one who feels pressure from the big
brands, he says he is in some ways in a different business. In most shops, no matter how
expensive, they take something off the rack,
which is what they have in stock at the time
and adjust it to the customer who chooses
from what he sees on display. But Sammy
Kotwani is one of Moscow’s few bespoke tailors, and the time he shares with his clients
is not time which starts with something off
the rack, nor even a pattern. It starts with
the customer, their measurements, their de-

sire for a piece of clothing, and the tailor. It
ends not with a door closing or the ringing
of the cash register, but somewhere in the
future on the far side of many pleasant moments making sure the suit is as close to perfect as can be, for as long as it can be. And
Sammy’s greatest joy is when a suit, cut by
him, inspires a friend or colleague to go to
the wearer and ask ‘where did you get that
made?’
James Blake is a business news presenter on
Russia Today TV, the English language satellite
TV channel launched by RIA-Novosti last year.
It is available to Moscow subscribers of NTV
Plus and Kosmos TV.
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BUSINESS EVENTS

BBC has
Canadians meet at
networking event
in British Embassy

Hard Rock

T

O

he British Business Club’s September get-together
was hosted at the British Embassy.
British Airways marketing team made a presentation
and chatted to Club members afterwards.

n Wednesday, September 22nd CERBA, the Canadian Eurasia Russia Business Association held its
“Back to Work” social evening at the Hard Rock
Cafe in Moscow. CERBA has offices in Moscow, Calgary,
Toronto & Montreal and works to improve business ties

British Airways marketing team

Sheldon Bennet, B.V.Luc, John R. Kur

between Russia & Canada. As the global natural resources
industries in both countries are booming, there is a lot
to talk about these days. At the reception, the Canadian Pulp and Paper delegation from Montreal attended,

Zinaida Kislitsina, Anatoly Semenov

Annie Lirette, John R. Kur, Nathan A. Hunt

T. Andruchow, A.Settles, M.Packham

Elena Settles

Robert Norton (left), Kim Waddoup (right,) Mike Wheller.

Luc Stevens of Golden Telecom made a presentation to
the assembled audience.

Luc Stevens
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which included various trade officials from the Canadian
government . The trade delegation had just completed its
tour of various paper industry sites across Russia’s Northwest, with an eye to making potential future investments
in Russia. The Hard Rock Cafe was packed, and according
to CERBA’s president, Nathan Hunt, attendees really enjoyed themselves. Membership at CERBA is not as large
as AmCham and AEB, but the group is more intimate and
certainly knows how to throw a great party!
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31

I

n early October the first golfing tournament, The Banker’s Cup of Russia, was
held to increase awareness of the sport
among the Russian business community
and to support the programs of the Golf As-

sociation of Russia that develops awareness
of children's and youth golf development.
20 teams of Russian and international banks
competed in the first Bank Cup of Russia at Le Meridian Moscow Country Club,
Nakhabino. The teams, consisting of four
persons, included Vneshtorgbank, Visa,
Promenergobank, Sobinbank, Intercredit,
Expobank, Bank of Azerbaijan, and the Russian Commercial bank.
The winning team was Absolute Bank Art
Trading with team members Igor Korchaka,
Alexander Fedotova, Nikolay Okorokova,
and Dmitry Zaharova. They won the cup
and a diploma from the Golf Association of
Russia. Silver and bronze prize winners were
teams from Expobank and Investpromenergobank, respectively.

Coortesy of Hines

First Banker’s Cup
golf tournament
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BUSINESS: REAL ESTATE

By David Green

T

he real estate market reflects the state
of the economy and politics. Based
upon high mineral prices and the relatively political stability, currently Moscow
is experiencing an upward trend in the real
estate market.
Leasing
The last big jump in rentals was in 2003
as a result of large oil companies (such as
BP) and other service industries, flooding the market. For some properties, rents

rent in euros or rubles due to the falling US
Dollar-Russian Ruble rate.
Real estate commission is usually one
month’s rent, and paid by the tenant, or can
vary with both the landlord and the tenant
paying a percentage of the commissions to
the agency.
Sales
This is the most active and frustrating aspect of the market, especially if you are the
buyer.

ondary market. There is a difficulty at the
moment for a buyer on the secondary market while re-housing the communal apartment: with the steadily growing prices it is
impossible to keep the price of the apartment fixed; most sellers refuse to take a deposit which should protect the buyer from
price change on sale .
Most payments between individuals in
the secondary market are cash through the
security deposit box. This way of payment

rose 40% within one year (especially for the
large 3-4 bedroom apartments in the center and gated cottage developments close
to international schools). Since then, prices
are steadily going up by approximately 10%
per year (the average inflation rate in Russia is 9%).
Small inexpensive apartments were and
remain in big demand. Current average
rents for apartments in the center:
1 room : $700 - $1500
2 room: $1200 - $3500
3 room: $2000 - $6000
4+ room: $3000- …
Rents depend on location, type of building, size and condition of the apartment.
The buildings most in demand are new developments with guarded entrances, and
guarded parking or underground garages.
More leases are now paid opaquely
(bank transfer in rubles).
The recent trend is for landlords to fix

The sales prices have risen during the
last year by almost 100%. The activity of the
sales market reflects the growing wealth
of some parts of the population in Russia.
Real estate seem to be the best investment
for many, taking into consideration several
banking crises Russia experienced in the
past. Real estate in Moscow promises the
investors from the provinces guaranteed
returns.
The minimum price per sq. meter in
Moscow has reached $4000. There is no
maximum limit. Apartments in Ostozhenka
area (the “Golden Mile”) are being offered
at $30,000 per sq. meter; residences in the
City development in Krasnopresnenskaya
Emb. at $50,000.
In the early 90's the most common way to
buy an apartment was re-housing families
from communal apartments. Now there
is an opportunity to buy from a developer
(the primary market) as well as on the sec-

protects both parties from fraud. With bank
transfer payment, it is difficult to come to
agreement on when money has to be transferred: before or after the registration of the
sales-purchase agreement (registration of
the title transfer). One of the parties to the
deal has to take a risk.
When purchasing an apartment from the
developer payments are mostly made by
bank transfer in rubles; 100% prepayment
is required .
taxes
(Information was provided by Hellevig ,
Klein & Usov):
Tax residents calculate their taxable
base at sale, as sale proceeds less either a
fixed deduction of 1 million rubles (or the
deduction equal to the amount received at
the sale of the apartment if the apartment
was owned for three years or more), or the
cost basis calculated as the amount of documented expenses incurred by the taxpayer
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in connection with the purchase, possession and alienation of the apartment. These
expenses may include the costs of inseparable improvements.
The Tax Code states that non-residents
cannot use tax deductions against their sale
proceeds. For “tax-optimisation” purposes
tax residents who owned the apartment for
less than 3 years prefer to show in the salespurchase agreement a price of the apartment not more than 1 million rubles. Even
mortgage lenders are aware of this situa-

tion and have adjusted their internal rules
accordingly.
The procedure of getting a mortgage has
simplified and about 50% of buyers in Moacow are using mortgage money. However,
only about 30% of those on the market who
get their mortgage approved actually buy an
apartment . The rest cannot find anything on
the market; with fast growing prices: their
money devalued too fast. Also, most sellers
prefer not to deal with mortgage buyers: it
takes longer for approvals, plus more certificates and documents are required.
There are advantages and disadvantages
of buying an apartment on the primary market. Advantages: modern utilities; building
management; security; guarded parking;
choice of lay-out; socially even neighbours.
Disadvantages: time and costs of getting
permissions and approvals for the construction works; higher operating expenses; risk
of non-completion of the construction

Real estate commissions: 3-5% (for the
apartment owners can be even less than 2%).
Costs: notarizing of the sales-purchase
agreement: 1% notary charge; sales-purchase agreement without notarizing: 3000
rubles. Registration (5 days): 15 000 rubles
(including all charges and fees).
Trends of development
Lease: we expect demand to rise, due
to investment plans of most buyers. Rents
should become more negotiable for some
larger apartments. Smaller apartments will
remain in big demand amongst young families as they are moving out of their parent’s
homes.
Sale: apartment prices will continue to
rise because of high land cost with noncompetitive bids from developers, monopolies in building materials, higher utility
connection charges. Moscow government
has suspended the investment ownership
program. People are coming from mineral
rich regions to invest in Moscow; people
investing money in real estate other than
traditional areas; increasing use of mortgages by the middle class; growing investor
confidence; shortage of skilled labour . Two
major factors could influence the market
sharply: lower mineral prices and a worsening of the political situation.
In conclusion, the Moscow real estate market is somewhat close to Calgary. Last year,
Calgary had 56% increase in price with zero
vacancy rate. This has been driven mainly
because of high oil and gas prices. Calgary
market is not expected to slow down in the
nearest future, and neither is Moscow’s.
David Green is a partner in Green&Green
Realty (initially Moscow Realty) started in
Moscow in 1991. As well as in Kiev since 1992
Key Realty (initially Kiev Realty). Both companies are active in leasing and selling of residential and commercial properties.

D

espite newspaper reports
that the Moscow domestic real estate market is in
trouble, market players and observers say that while there is considerable over-supply, particularly
in the smaller apartment sector,
prices are staying firm as owners
prefer to wait out the situation
rather than accept lower rents.
One landlord in the Park Kultury area progressively cut the rent
asked for a two room apartment
from $1,600 to $1,050 a month
and then decided to renovate it
and use it for visiting business colleagues.
Given the continued lack of
supply on the residential sales
market, and subsequent rapid increases in prices, Intermark’s David
Gilmartin, expects rental prices to
continue to grow at a steady rate
through the end of 2006. For the
year as a whole, he told Passport,
prices on the rental market will increase by an average of 25-30%.
“During 2007, we expect the
first half of the year to continue
growing at the same rate as 2006,
with growth slowing in the second half of the year as the sales
market stabilizes,” he said.
“Landlords are making more
money from capital appreciation
than they are from rental income,”
said another Moscow realtor.
Nataliya, who offers her services as a ‘locator’ of apartments
says no one wants to cut their
rental rates and owners are “sitting it out.”
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Khadim AL SHAMSI is the new Area
Manager of Emirates Airlines for Russia and
CIS. Prior to joining Emirates, Mr. Al Shamsi
worked for the British Post Office and for
Emirates Post in Dubai. Since joining Emirates in 2001, Al Shamsi has held a number of
commercial and operational management
positions with the airline at its headquarters
in Dubai and in Bombay, Beirut and Mauritius. Mr. Al Shamsi is intending to continue
implementing Emirate’s business plans and
strategies for Russia.

Khadim AL SHAMSI
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LEADE R S & C HANGES

Grant WINTERTON has joined Wimm-Bill-Dann
Foods OJSC (WBD) as Group Head of Marketing
and Innovation effective November 2006. Winterton was formerly General Manager of Coca
Cola Russia and CIS bottler, Coca Cola Hellenic
Bottling Company. He has extensive experience in
marketing and sales with multinational companies
Wella Haircare, Campbell Soup Company (Arnotts
Snacking) and Coca-Cola in Australia, Russia,
Ukraine, Belarus and China. He also has dairy industry experience with 3 years in the milk and
soft dairy divisions of National Dairies, Australia’s
largest dairy producer. Over the last 14 years he
has worked in a variety of senior marketing, sales
and managerial positions in these fast moving
consumer goods companies.
He is the second employee of CCHBC to follow
former Regional Director, Tony Maher, to WBD.
Maher joined WBD as CEO in March. Silviu Popovici, formerly head of CCBH’s Ukraine operations
joined WBD in August as Head of Beverages Division.
Rahul SOOD has joined PricewaterhouseCoopers
Moscow, as a partner in its Energy, Utilities and
Mining practice. In his new role, he will be responsible for a number of large energy sector clients.
Sood began his career in 1991 as a senior associate in the audit department of Grand Thornton in
Liverpool, England. Upon qualifying as a chartered
accountant in 1995, he joined PricewaterhouseCoopers Chicago, where he worked in assurance
and business advisory services. He worked there
as a manager (1997-2001) and senior manager
(2001-06), and was promoted to partner in
2006.
Abdul SHUKOOR is the new Director of Food &
Beverage for Swissotel Krasnye Holmy Moscow,
a five star Diamond Hotel. Previously he was DiPASSPORT | NOVEMBER | 2006 | issue # 11
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Abdul SHUKOOR

rector of Operations/ Assistant Director of Food
& Beverage in the Mandarin Oriental, Singapore.
Shukoor is a hands-on F&B man starting his 15
year career as a waiter and graduating to restaurant manager, banquet manager, bar manager,
F&B operation’s manager and director of operations in notable hotels in his native Singapore
and internationally in Mauritius, Brunei, Beijing,
Manila, Jakarta, Hong Kong, Macau and Malaysia. Shukoor has a Masters Degree in Business
Administration from Wyoming State University in
the U.S.
Axel LUDWIG has been appointed a deputy general director in Hotel Baltschug Kempinsky Moscow
in October, 2006. Ludwig has 19 years of work
experience. Among the hotels he has worked in
are “Atlantic Kempinsky Hamburg” (Hamburg,
Germany), “Arabella Sheraton” (Dusseldorf, Germany), “Maritim Proart” hotel (Berlin, Germany),
“Raynhotel Fishertsunft” (Switzerland), “Grand
hotel Burkenstock” (Switzerland), etc. The new
Baltschug’s manager speaks fluent German and
English, and has already started taking classes in
Russian to better appreciate his adopted city.
Michael LONGMAN has been appointed chief

financial officer by the Australian IT company
UCMS Group in their Moscow office. UCMS
entered the Russian outsourcing market this
summer after a year’s preparation. It operates
in Russia through UCMS EMEA, an independent
company. Longman, who is British, is an economics and accountancy graduate of Loughborough
University, with a Bachelor of Science degree. He
was CFO at the Internet protocol telephony services company Asylum Telecom, the British-based
technology company Netverk, and Scala Business
Solution NV.
Gerd LENGA has joined German construction materials company Knauf, as chief executive officer
for Russia and CIS. Lenga graduated from Eberhard Karls University of Tubingen, Germany, in
1976, where he studied psychology and German
and Slavonic studies. He has been a leading lawyer
in Moscow for several years and has served as
senior partner and head of the Moscow office of
several law firms, including Punder, Volhard, Weber & Axster; Bruckhaus Westrick Heller Lober
and Haarmann and most recently, Hemmelrath &
Partners. He is also the founding member of the
Deutsch-Russisches Forum, Berlin, and a member
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HOSPITALITY NEWS

Swissotel
Krasnye Holmy
honoured

D

uring its first anniversary celebration on September 28th, Swissotel
was honoured by the presentation
of the coveted Five Star Diamond Award by
The American Academy of Hospitality Sci-

La Hacienda
TransSiberian
in full operation
Restaurant Opens
in Renaissance Hotel - at last

I

M

n October, the Moscow Renaissance
Hotel opened its first mainstream new
restaurant, just a few days before its
15th anniversary. Named after the legendary train journey across Russia, the Trans

exican food lovers will be delighted that La Hacienda has finally
opened its main restaurant on
Komsomolskaya prospect, and chef Moeses Castro is at long last able to serve his

The new restaurant in Renaissance Hotel

Romantic Atmosphere in La Hacienda (with curtains)

Siberian promises to carry you on a magical culinary voyage along majestic Russian
landscapes and cities.
Ingredients are culled from Imperial St
Petersburg, Moscow, Yekaterinburg, Novosibirsk, Irkutsk, Lake Baikal, Ulan Ude and
Khabarovsk before ending in Vladivostok
and the Kamchatka Peninsula.
With special crockery designed for the
restaurant and a memorable selection of
wines, the intimate restaurant offers fine
dining in a totally redesigned area of the
hotel. Starters range from Crab and Scallop
from Kamchatka to Crayfish on ice ’Baikal’
while main dishes include Tartar steak, prepared at the table, Siberian venision steaks,
and Arctic salmon.
Warm Russian apple-raisin crumble with
milkshake vanilla cream or wild berries
soup, black mint tea ‘gelee’ with chocolate
sprinkle is an ideal way to round off the
meal.

uniquely original Mexican cuisine in the setting it deserves.
One of the Doug Steele Restaurants
Group of five brands, the opening was delayed by the wait for the tiles, furniture and
original artefacts from Mexico. Almost everyone who has been through the doors
agrees the splendid result was worth the
wait!

Vittorio Gai presents the Five Star Diamond Award to Ian L Jones

ences (AAHS). The award was presented to
the hotel General Manager, Ian L. Jones by
Vittorio Gai, the International General Manager of The American Academy of Hospitality Sciences.

Swiss Ambassador, Erwin H.Hofer and Pavel Medvedev

The American Academy of Hospitality
Sciences is the only international organization that awards excellence in the global
travel and luxury services sector.

Artem Movsesyan	

Alex Shifrin

More than 600 people crowded into the
hotel’s ground floor which was converted to
a bar area for the night. Waitresses circulated proffering tasty snacks and the domed
car waiting area was converted to a throbbing discotheque.
In a year the Swissotel has established itself as one of the must-see places in Moscow
with its prestigious 34th floor, City Space
bar and restaurant offering a panoramic
view of the city.
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Mixing a drink in La Hacienda

WINE & DINE

Steak and Steak
By Charles W. Borden

D
lisa azarova

oug’s Steakhouse is the latest entry in Moscow’s steak
scene, following the tradition of Goodman's, the Kupol
with its great but expensive Kupol Steak, long-timer Guillys and the often overlooked but still excellent El Gaucho, the
Argentinian steakhouse. Guillys left the field open to Goodman's
when it recently retired from the steak scene to be re-positioned
with a fuller menu. Goodman has certainly and deservedly be-

can. My wife loved the Roasted Butternut Squash Ravioli (370r) appetizer served with smoked bacon and fresh sage. The Seared Sea
Scallops (450r), served with a butternut squash puree and crispy
prosciutto was also impressive.
I ordered the Douglas Filet (960r), an 8 oz. filet mignon laid on
a rosemary potato cake with roasted tomatoes, creamed spinach
and lump crab butter. Medium done, this was just right for me,
but my wife’s Steakhouse Stuffed Ribeye (1800r) was huge. She
was only able to make a small dent in this big slab of meat stuffed
with smoked shrimp, lump crab and brie. We also got a cocktail
sampling from Doug’s resident cocktail specialist and mixologist.
His cocktail menu is a great read, and the selection unique in Moscow.
At a later visit, my wife was not too pleased with the Foie Gras
Taco (210r), three minuscule pieces, maybe a bit too subtle for a
steakhouse. However, her test of one of the non-steak offerings; a
Shrimp Scampi (1200r) with three large tiger shrimp accompanied
by a chili sauce and served on a bed of nicely seasoned rice, went
well.
The wine list at Doug’s continues to be somewhat weak; it is still
difficult to get a selection in the midst of the city’s wine shortage.
Wine prices are reasonable, and in line with Doug’s declared plan
to keep wines in a low markup range which is something new for
Moscow.

come a Moscow expat favorite. Before starting, I should declare
a personal interest in Doug’s new restaurant since Doug Steele is
a long-time friend and I have assisted him professionally with his
new foray into a steak house. That said, I also know that his Steakhouse is a longtime dream, and as one of Moscow’s great (and
infamous) restaurant and club promoters, he has invested heart
and soul into this one – So Goodman, look out.
Doug’s Steakhouse is in a good location, a hundred or so meters inside the Garden ring, across from the Moscow circus on Tsvetnoy Bulvar. However, it is set back from the road making it hard
to find; some street signage would help. Doug’s is on the second
floor of a renovated building, above the soon-to-open Blowfish
on the first floor, a Fusion-Sushi-Asian concept from Toronto.
After a climb up the slick, polished wooden stairs, the Steakhouse opens into a large space lavished with rich, dark wood, and
heavy leather chairs. The wait-staff is attentive and look professional in their starched white designer uniforms. There is an open
kitchen towards the back overseen by American Chef Tim Freeman and a large friendly bar to the right.
After getting our first taste at Doug’s pre-opening staff trial last
month, my wife and I have returned several times. At the trial, we
were served the Goat Cheese Salad (350r), a generous portion of
large, tender spinach leaves with a sweet dressing and a pistachio
crusted goat cheese patty. The spinach was the best I’ve had in
Moscow. The Wedge Salad (290r) is cut from a head of iceberg lettuce and served with a peppercorn ranch dressing – very Ameri-
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T

he wine shelves in Moscow are slowly
refilling, but the selection is still meager, which made it difficult to hold
one of our traditional regional or country
wine rating sessions. We decided on a food
pairing session, a wine and steak roundup.

should need only salt and pepper. A dense
slab of steak, with its marbled fat and protein calls for a powerful red wine, with ample tannin and grip. Cabernet Sauvignon,
Shiraz (Syrah), Zinfandel or a hearty Merlot
each has the potential texture to balance
the meaty juicy flavor of a grilled steak; Pinot Noir may be a little too elegant.
Like many other imported wines in Russia, Grant Dodd's Australian wines, which
were the basis of our January wine tast-

The Goodman's Steak Houses have made
steak the rage in Russia, but we availed
ourselves of the opening of Doug's Steakhouse to corral some red wines. Australian
PGA pro and wine expert Grant Dodd was
again in town to promote his Australian
Shiraz wines, so this gave us a chance to sip
some of his reds with the beef Doug Steele
imports from an Australian rancher. Grant is
the author of the wine newsletter, The Wining Pro, available from him online.
Of all the classic wine and food pairings,
steak with red wine seems one of the simplest, and certainly enjoyable. The toast and
structure of a powerful oak barrel aged red
should nicely balance the charred and caramelized flavors of grilled steak. Marinades
and sauces can have a strong influence on
the match, but as we learned, good meat

ing article, have been kept off the shelves
since the July customs fiasco. Just this week,
Grant's importer, DP Trade, was able to clear
a few reds, and four of these appeared in
our tasting. Yulia Evdikimova, Director of
Palais Royal, added two more Australians
from Haan. We also picked up two South
African's from Preston Haskell's Haskell Winery in Stellenbosch. The remainder were
pulled from the wine bin of our publisher,
John Ortega, all purchased pre-wine-crisis in Moscow, which was topped off with
a magnum of Chateau Mouton Rothschild
1991. Unfortunately, we did not find a Zinfandel, which would be a personal favorite
with a steak. A lone white Italian Sauvignon
Blanc was added to the corral as a starter.
Grant provided his lucid running commentary on the wines, and Tim Freeman
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gave us a few tips on the steaks. For the filet,
he suggests pan-searing on both sides in a
bit of oil before finishing off in a 200 degree
oven. The filet should be dropped in just as
the oil begins to smoke. For the large Porterhouse, charbroiling with wood or charcoal is
preferred. At Doug's Steakhouse they charbroil at 500 degrees with cherry or oak. For
good beef, Tim recommends only salt and
ground, cracked pepper seasoning, which is
our preference for a good wine match.
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Grant's St. Jacobi Shiraz has achieved a laudable 91 from Wine Spectator, outscoring the
even the Chateau Mouton Rothschild 1991.
See the Wine Spectator comments below:
Dutschke St. Jacobi Shiraz 2003 (WS91)
Lithe and supple for a big wine, weaving its
plum, blackberry, caramel and spice character into a cohesive whole, letting the flavors linger against fine tannins. Drink now
through 2013. (HS)
Chateau Mouton Rothschild Pauillac 1991
(WS89)
Incredibly fine and subtle for the vintage
with tobacco, black currant and berry aromas and flavors, medium body and a long
flavorful, silky finish. Drink or hold. (JS)

Grant's Dalwhinnie Shiraz and Chardonnay were the highest red and white scorers
in our Australian sampling in January. The
Cabernet scored very well in this roundup,
and was this writer’s favorite for a steak and
the winery one of our top selections. The
Dalwhinnie Moonambel Cabernet 2001 has
been fairly described as powerful, intense
and elegant with focused, concentrated
blackcurrant fruit ending in a long, savoury
finish with superb tannic structure.
Dalwhinnie’s website describes it as located
near the tiny village of Moonambel in the
heart of the Pyrenees region of Western
Victoria, Australia and is a super premium
producer of Shiraz, Cabernet Sauvignon,
Pinot Noir and Chardonnay. After 25 years
of growing grapes, the 18-hectare vineyard
is now fully mature, producing true varietal
fruit characters with great concentration of
flavours. Wine Writer James Halliday had
this to say about his Dalwhinnie: “Dalwhinnie goes from strength to strength, making
outstanding wines across the board. The
wines all show tremendous depth of fruit
flavour, reflecting the relatively low- yielding and very well maintained vineyards.”
Marshall
Grant Dodd, The Wining Pro

Country	Wine
1. Italy
Jermann Sauvignon Blanc 2002
2. Spain	Artadi Grandes Anadas Rioja 1999
3. South Africa 	Haskell Dombeya Shiraz 2003
4. South Africa 	Haskell Dombeya Amalgam 2003
5. Australia 	Haan Shiraz Prestige 1999
6. Australia 	Haan Wilhelmus Blend 1999
7. Australia
Dalwhinnie Moonambel Cabernet 2001
8. Australia
Dutschke St. Jacobi Shiraz 2003
9. Australia	Tower Estates Barossa Shiraz	
10. Australia
Kaesler WOMS Cabernet-Shiraz	
11. France 	Chateau Duhart-Milon Pauillac 2000
12. France	Chateau Pontet-Canet Pauillac 1994
13. France 	Chateau Mouton Rothschild Pauillac 1991

Cowboys and Cowgirls
1. John Ortega Publisher Passport Magazine
2. Charles Borden Director, Meridian Capital
3. Oleg Alimov CEO, Group Trinity
4. Kim Balaschak Marketing Consultant
5. Jim Balaschak Partner, Deloitte
6. Eric Boone Consultant
7. Svetlana Chuyko General Director, BATA
8. Chris Davies Director, AVC Advisory
9. Tomasz Durzynski AVC Advisory - Poland
10. Yulia Evdokimova Director Palais Royal
11. Olga Galkina
Head of Rep Office Centrumutveckling
12. John Goldader
Director Consulting Deloitte
13. Beth Goldader IWC newsletter editor
14. Teymur Izzatov Grecian wine exporter
15. Linda Mills Fashion Mart
16. Glen Moorehead Carmen Media
17. Hillary Stockton Boston Consulting Group
18. George Voloshin
Ortega Easy Rating System
I love this wine! 5 pts.
I really like this wine! 4 pts.
This wine is good! 3 pts.
This wine is not that good! 2 pts.
I don’t really care for this wine! 1 pt.

Rating
3.23
3.51
3.84
3.28
3.64
3.80
3.74
3.43
3.61
3.86
3.83
3.69
3.96

Our Rating

Expert Comments on Top Wines
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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 19thcentury dining room interior and a fine-dining menu
with a mix of French, Italian and Mediterranean
dishes. The third floor offers a summer patio.
Noon-Midnight
8/1 Malaya Bronnaya Ul. 736-9131/32
Pushkinskaya
Amfiteatro
French, Italian, and Mediterranean food with a few
Georgian dishes. Live music. Noon-last diner
7 Marksistskaya Ul., 911-0523
Taganskaya
American Bar&Grill
Hamburgers, steaks, bacon & eggs breakfast and
more. Children’s room on weekends. 24 hours
2/1 1st Tverskaya-Yamskaya Ul., 250-9525,
Mayakovskaya
59 Ul. Zemlyanoi Val, 912-3621/15,
Taganskaya
14 Kirovogradskaya Ul. (inside Global City Trade
Centre), 956-4843,
Yuzhnaya
Angelico’s
Italian food with pan-European flair. Homemade
pastas and seafood. Noon-midnight
6 Bolshoy Karetny Per., 299-3696
Tsvetnoi Bulvar
(orders from $200)
Antonio
Stylishly modern yet warm restaurant. Wide 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 theater.
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

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •
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)
Bleachers 2
All the fun you can handle. 24 hours
30, Tsvetnoy bulvar, 694-23-03
Tsvetnoy bulvar
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
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
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– $15-30 •
– $30-50 •
– Reservations recommended •

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
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
9.00 – midnight.
29, Kutusovsky prospect, 249-90-40
Kutuzovskaya

– $50-100 •
– over $100
– Kids menu •
– Delivery •
– Wi-Fi
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
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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
Da Cicco
Family-oriented Italian dining. Good wine list.
11.00-midnight
13/12 Profsoyuznaya Ul., 125-1196
Profsoyuznaya
Da Giacomo
The upmarket international Italian restaurant chain,
which has popular branches in Milan and New York,
has opened in Moscow. The restaurant is said to
offer an exact copy of the menu available in its two
sister eateries. Best known for its seafood dishes.
Noon-midnight
25/20 Ul. Spiridonovka, 746-6964
Barrikadnaya
Dorian Gray
Sophisticated, traditional Italian cuisine.
Great Kremlin view. Noon-1.00
6/1 Kadyshevskaya Nab., 238-6401
Polyanka
Discreet Charm of the Bourgeoisie
Eclectic menu in a casual atmosphere. Trendy, young
crowd. 24 hours
24 Ul. Bolshaya Lubyanka, 923-0848
Lubyanka
Dim Sum
Over 40 Chinese dishes prepared by Shanghainese
chefs, but a limited and disappointing dim sum menu.
Noon-last guest
3 Smolenskaya Ploschad, 937-8425
Smolenskaya
Doug’s Steakhouse
Moscow’s best steakhouse. Noon-Midnight
30 Tsvetnoy Bulvar, 694-01-45
Tsvetnoy Bulvar
Druzhba
Reputedly the most authentic Chinese restaurant
in town, with an extensive menu ranging from the
exotic (ears, offal and trotters) to the more usual
meat and noodle dishes. 10:30-11.00
4 Novoslobodskaya Ul., 973-1234/12
Novoslobodskaya
Dolf
Modern European cuisine in a contemporary,
elegant setting. Purchasable artwork on the walls.
11.00-1.00 daily
3/2 1st Smolensky Per., 241-6217
Smolenskaya
Donna Clara
Cozy cafe with a good selection of desserts.
Noon-11.00
21/13 Malaya Bronnaya Ul., 290-3848
Tverskaya, Mayakovskaya
Dzhusto
Upscale Japanese eatery. Sun-Thu noon–midnight,
Fri-Sat noon-2.00
9 Bolshoi Tolmachevsky Per., 937-3750, 953 6595
Tretyakovskaya
Fauchon
Acclaimed French gourmet delicatessen, wine
department and more. 10.00-23.00
7, 1st Tverskaya-Yamskaya Ul., 978-8083/74
(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
well-suited to sipping coffee while watching the
world walk by. 11.00-midnight
1 Ul. Solyanka, 628-5539
Kitai Gorod

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •
Galereya
Popular with high end crowd. Menu includes sushi,
European favorites, and more. 24 hours
27 Ul. Petrovka, 937-4544
Chekhovskaya
Genatsvale
Classic Georgian cuisine with terrific Georgian wine.
Live music from 19.00. Noon-modnight
12/1 Ul. Ostozhenka, 202-0445
Kropotkinskaya
(Fri, Sat)
Genatsvale on the Arbat
Upscale cuisine to satisfy the most selective
gourmet. Noon-1.00
11 Ul. Novy Arbat, Bldg. 2, 203-9453
Arbatskaya
Godunov
Russian cousin in this restaurant have been adapted
to be more tourist-friendly. Try the almond vodka or
medovuha (honey mead). Noon-midnight
Teatralnaya ploshchad’, 5/1, 298-56-09
Teatralnaya
Goodman Steak House
Huge steaks, plus generous side dishes and classic
American desserts, Noon-midnight
23 Tverskaya Ul., 937-5679
Tverskaya
Giardino Italiano
Warm and relaxed Sicilian restaurant specialising in
handmade pastas and seafood. Generous portions.
Noon-23.00
37 Leninsky Prospekt, 958-1292
Leninsky Prospekt
Goa
A chic restaurant and bar popular with a young
executive crowd. Noon-Midnight
Myasnitskaya ulitsa, 8/2, 504-40-31
Lubianka
Grand Cru
Molecular gastronomy finally makes its way to 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 summer 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 interior-design studio, so all items such as vases
and so on are for sale. Noon-last guest
36/9 Novy Arbat, 290-7160
Arbatskaya

PASSPORT | NOVEMBER | 2006 | issue # 11

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

Italianets
Casual Italian dining with a French twist.
Noon-23.00
13 Samotyochnaya Ul., 688-5651
Tsvetnoi Bulvar
Just Cafe
Super-centra European restaurant-club with a plush
interior complemented by large mirrors in elaborate
frames and crystal chandeliers. Award-winning
cocktail concoctor Seyran Gevorkyan mixes up tasty
tipples. 24 hours
5/6 Tverskaya Ul., 692-6158
Okhotny Ryad
Kambala
Seafood restaurant where you mix and match your
seafood from a bed of ice with your vegetables from
wicker baskets and have them prepared to your
liking. Seating is in little dinghy-like booths named
after Georgian towns. Noon-midnight
11 Novy Arbat, Building 2, 291-4909
Arbatskaya
Kasbar
Arabian, European and Japanese cuisine in oriental
interiors. Belly dancers every evening. Noon to
last diner
53/6 Ul.Ostozhenka, 246-0246
Park Kultury
Karetny dvor
Azerbaijani. Sample a range of starters like 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

– $50-100 •
– over $100
– Kids menu •
– Delivery •
– Wi-Fi
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
Khajuraho
Indian & European cuisine amongst wooden replicas
of Indian sculptures. Noon-23.00
14 Shmitovsky Per., 256 8136/7202
Ul. 1905 Goda
(Fri, Sat)
La Hacienda
Authentic Mexican Cuisine under direction of
Moeses Castro. Noon-Midnight
13 Komsomolskiy Prospekt, 246-57-26
Park Kulturi
La Grotta
Modern Italian cuisine in a light, spacious interior.
Noon-midnight
27/4 Bolshaya Bronnaya Ul., 200-3057
Tverskaya
Louisiana Steak House
A variety of steaks and shashlik. European food
served as well. 11.00-1.00
30 Pyatnitskaya Ul., Bldg. 4, 951-4244
Novokuznetskaya
La Voile
Super expensive seafood restaurant with a designer
interior in gold tones. Boasts a tapas menu as well
as a variety of seafood. Noon-midnight
19 1st Tverskaya-Yamskaya Ul, 771-7940
Belorusskaya

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •
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
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
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)
Little Japan
Arkady Novikov’s latest, this time Japanese cuisine
of average price and standard. 13.00-1.00
12a B. Dorogomilovskaya Ul., 243-2133
Kievskaya
Mekhana Bansko
Full Bulgarian menu. Whole baked lamb marinated in
beer on Fridays. Folk music and dancing waiters.
Sun-Thur noon-11.00, Fri-Sat noon-last diner
9/1 Smolenskaya Pl., 241-3132/6729, 244-7387
Smolenskaya
Maharaja
A favourite spot for spicy Indian food. Noon-23.00
2/1 Ul. Pokrovka, 921-9844
Kitai-Gorod
Macaroni
Relaxed, cozy restaurant serving classic Italian food.
Noon-midnight
62 Bolshaya Gruzinskaya Ul., 255-5593
Barrikadnaya
Mario
Delightful elegance and style flavoured with best
quality Italian dishes
17 Ul. Klimashkina, 253-6505
Ulitsa 1905 Goda
Monplasir
French cuisine in a lavish 19th-century Russian
dining hall. 11.00-last guest
2 Ul. Schipok, 737-0494
Belorusskaya
Madam Galife
Thai, Hungarian, Andalusian and Georgian food.
Live music. Noon-Midnight weekdays,
5.00-Midnight Sat-Sun
26/1 Prospekt Mira, 775-2601
Prospekt Mira
Milk and Honey
Modern European cuisine in an over-the-top 18th
century Hermitage-like interior. 24 hours
38 Myasnitskaya Ul., 921-3278
Chistiye Prudy
Moscow-Berlin
Ideal for coffee and desserts. Central European
menu. 24 hours
52/2 Ploschad Tverskoi Zastavy, 251-2282
Belorusskaya
Moscow-Rome
Upmarket, Mediterranean food. 24 hrs
12 Stoleshnikov Per., Bldg.2, 229-5702
Tverskaya
Maison Cafe
Home-style French cooking in pleasant environment.
Moon-1Midnight
12 Savvinskaya Nab.,Bldg.8, 246 3240
Smolenskaya

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

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

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, 925-7625
Chistiye Prudy
Na Lestnitse
Between Stary and Novy Arbat on 3 levels. Sushi
menu, Mexican specialties, choice of pasta. DJ’s and
show programs
1/4 Smolensky Per., 24 hours, 244 0655, 202 7670
Smolenskaya
Night Flight
European favorites by Swedish chef: foie gras, elk
carpaccio, pineapple sorbet. 6.00-5.00
17 Tverskaya Ul., 229-4165
Tverskaya
Olhof
German beer garden on Pushkin Square. Pleasant
atmosphere. Noon-last visitor
5 Bolshoy Putinkovsky Per., 299-2228
Tverskaya
Ocean Dream
A seafood restaurant with a twist. Run by Indian
restaurateurs, this eatery offers a change from
the swathe of Mediterranean seafood restaurants
that have opened around town by offering seafood
served in an Indian and Portuguese fashion. Quite
expensive. 11.00-last guest
26 Nikoloyamskaya Ul., 502-9906
Marksistskaya
Poison
Upmarket international menu and an extensive
cocktail list in stylish surroundings. Popular with hip
young crowd. Noon-6.00
13 Ul. Myasnitskaya, Bldg.3, 923-0492
Chistiye Prudy, Lubyanka
Polo Club
International cuisine in stylish and modern 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 and 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
Prego Pizza & Pasta
Traditional Italian cuisine and decor. 10.00-Midnight.
6 Dolgorukovskaya Ul., 785-7895
Novoslobodskaya

Parisienne
Four Dining halls in a 19th century mansion, with
traditional French cuisine. Vintage French and
Italian wines. Live salon jazz on Fridays/Saturdays.
13.00 until last guest
31 Leningradsy Prospect; 613 0784
Belorussaya, Dinamo
Riviere
Upscale French food in a smart setting. Noon-last diner
4 Bolshaya Dorogomilovskaya Ul., 243-0977
Kievskaya
Restavratsia
Modern European cuisine accompanied by more than
80 varieties of whisky. 5.00-5.00
7 Leontyevsky Per., 290-5659
Tverskaya
R (Thu, Fri, Sat)
Rytsarsky Club
Georgian specialties with great views from the top
of Vorobyovy Gory. 1.00-midnight
28 Ul. Kosygina, 930-0726
Leninsky Prospekt
Rikyu
Traditional Japanese cuisine in stylish surroundings.
Extensive drinks menu includes plum wines and goldflaked sake. Noon-midnight
26 Prospekt Mira, Bldg. 8, 937-8803
Prospekt Mira
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
Simple Pleasures
First-rate American dining in tranquil atmosphere.
12.00-12.00 daily, Tue, Fri, Sat – 2.00.
22/1 Ul. Sretenka, 207-1521
Sukharevskaya
Scandinavia
Swedish-managed restaurant popular with expats.
Cocktail bar. Noon-last diner
7 Maly Palashevsky Per., 937-5630
Tverskaya
Shatush
Modern Chinese with European influences. Minimalist black wood interior. Noon-midnight
17 Gogolevsky Bulvar, 201-4071
Kropotkinskaya
Shtolts

WINE & DINE
European cuisine in three differently-decorated
rooms. Noon-last diner
25–27 Savvinskaya Nab.,246-0253
Smolenskaya
Soup
Cozy cafe with a reasonably priced pan-European
menu. Wide beverage selection
62 1st Brestskaya, Bldg.3, 251-1383
Belorusskaya
Sindbad
Delightfully fresh food. Which includes a veal stew
that neverfails. The place is small and reservations
are not taken. 12:00-24:00
Nikitsky blv., 14, 291-71-15
Tverskaya
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
Syrnaya Dyrka
Great range of French cheeses. Noon-midnight.
32 Ul. Bolshaya Dmitrovka, Bldg.4-6.,209-1007
M. Chekhovskaya
Shokolad
Pan-European menu plus a selection of Japanese
dishes. Cozy decor and live music. 24 hours
5 Strastnoi Bulvar, 787-8866
Tverskaya
Sapporo
Modern Japanese restaurant with an extensive
sushi and sashimi menu. Noon-23.00
14 Prospekt Mira, 207-0198/8253
Prospekt Mira
Seiji
Minimalist modern Japanese restaurant with an elegantly-crafted and unusual menu. Noon-last guest
5/2 Komsomolsky Prospekt, 246-7624
Park Kultury
(6 options)
Semifreddo
Little bit of everything – special set from chef. Large
list of wines, sparkling wines, grappa and cognacs
Noon-23.00. 2 Rossolimo Ul., 248-6169
Park Kultury
Seno
This inexpensive Russian restaurant is a good option
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for the budget- or time-conscious. Its excellent
self-service buffet offers a wide range of salads and
hot meals. 9:00-24:00
Kamergersky pereulok, 6 building 1, 692-04-52
Tverskaya
Settebello
Classic Italian menu with a Russian twist. Cozy
coffee lounge. Noon-last diner
3 Sadovaya-Samotechnaya Ul., 299-1656/ 3039
Tsvetnoi Bulvar
Spago
Stylish restaurant with a wide range of pastas. Live
music. Noon-23.00
1 Bolshoi Zlatoustinsky Per., 921-3797
Lubyanka
Syr
Charming Italian restaurant with a wine lounge on
the second floor. Noon-last diner
16/2 Sadovaya-Samotechnaya Ul., 209-7770
Tsvetnoi Bulvar
Suliko
3 elegant dining rooms,120 Georgian specialties.
Noon-Midnight
42/2 Ul. Bolshaya Polyanka, 238-2888
Polyanka
Santorini
Greek food in a tavern setting. Noon-midnight
15 Bolshaya Nikitskaya Ul., 291-4588
Okhotny Ryad
Tapa de Comida
Three-level Spanish restaurant. The first floor
features a tapas bar, while the second and third are
more serious restaurants. The tapas bar offers a
decent range of inexpensive nibbles and a good range
of affordable wines. Shows sporting matches on a
large screen. 24 hours
20/2 Trubnaya Ul., Building 3, 208-2007,
Tsvetnoi Bulvar
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
Tiflis
Georgian food in Tbilisi townhouse. Noon-midnight
32 Ul. Ostozhenka, 290-2897/6139
Kropotkinskaya
Tinkoff
A beermaker’s industrial-style restaurant. Live
music. Noon-2.00
11 Protochny Per., 777-3300
Smolenskaya
Tokyo
Creative setting with sophisticated Japanese food.
Noon-midnight
6 Ul.Varvarka (inside Rossiya Hotel), 298-5707/5374
Kitai-Gorod
Uley
Fusion from a French chef whose credo is “Food is
art”. Sun-Wed noon-2.00, Thu-Sat 2pm-2.00
7 Ul. Gasheka, 797-4333
Mayakovskaya
Tutto-Bene
Bright, eclectic decor with cuisine from different
Italian provinces. Vegetarian menu available. Good
selection of Italian and French wines. Noon-23.00
1/15 Kotelnicheskaya Nab., 234-3223, 915-2610
Kitai-Gorod
Tsimmis
Cuisine is comprised of original, carefully-collected
home recipes. Beautiful interiors. Separate kosher
area with its own kitchen and grill. Noon-midnight.
Kosher kitchen closed Sat
3 Novoslobodskaya Ul., 973-0873
Novoslobodskaya
Tunnel
Japanese-American food with a European twist.
Menu includes shashlik, chicken curry and vegetarian dishes. 24 hours
7 Lubyansky Proezd, 937-4101
Kitai-Gorod

Cost of dinner for one without drinks •
– to $15 •
– English-language menu •
– Business lunch •
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 Center),
937-7730
Tverskaya
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
Vogue Cafe
European food, top clientele. Mon-Thu 8.30-1.00, Fri
8.30-2.00, Sat noon-2.00, Sun noon-1.00
7/9 Ul. Kuznetsky Most, 923-1701
Kuznetsky most
Vremya Yest
European food with German and Czech emphases.
Beer on tap. Noon-5.00
1/2 Lesnaya Ul.,251-6873
Belorusskaya
Vanil
Fusion of French and Thai cuisine. Great view of the
nearby cathedral. Noon-midnight
1/9 Ul. Ostozhenka, 202-3341
Kropotkinskaya
Velvet
Elegant dining. House specialties include dorado
with almond chutney, marbled beef steak, and Fin
de Claire oysters. Restaurant noon-midnight. Cafe
8.30-midnight
40 Ul. Spiridonovka, 101-4065
Tverskaya, Mayakovskaya
Vesna
Chic modern interior with an Italian-Japanese menu.
Noon-midnight
19/1 Ul. Novy Arbat, 783-6996
Arbatskaya
Villa Rosa
Fancy Italian restaurant housed in a 19th
century mansion. Features rose-colored interior
design, high-back arm chairs and finished of with
chandeliers. Be prepared to spend a lot of money.
Noon-midnight
52 Pyatnitskaya Ul., 951-4080
Dobryninskaya
Yapona Mama
Japanese food in modern, steely surroundings.
Sun-Thurs noon-last diner, Fri-Sat noon-5.00
11 Tsvetnoi Bulvar, Bldg. 3, 921-6098
Tsvetnoi Bulvar
(Fri, Sat, Sun)
Yellow Sea
Chinese and Japanese cooking with a separate oyster menu. Chef’s specials, comprehensive wine and
cigars list, summer menu. Live gigs by international
artists on the summer terrace. Sun to Tue, noon to
1.00, Wed to Sat, from noon to 6.00
27 Ul. Bolshaya Polyanka, 953 9634/54
Polyanka
Yama-Mia
A two-hall sports bar and beer restaurant located
right downtown. Serves beer-friendly food with
an Italian twist. Offers inexpensive local beers
as well as imports. Shows live sporting matches.
Noon-midnight
27 Tverskaya Ul., Building 1, 580-0871, 782-7185
Mayakovskaya
Zolotoi Kupol
Upmarket restaurant serving Caucasian and 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 fruitbased 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
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– $15-30 •
– $30-50 •
– Reservations recommended •

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.

– $50-100 •
– over $100
– Kids menu •
– Delivery •
– Wi-Fi
100% Cotton
Modern European cuisine in a large dining hall topped
by a glass dome. Noon-midnight
43 Lesnaya Ul., 506-0033/5533
Belorusskaya

COMMUNITY calendar
Alinga Consulting Group
Business and Law
New, Current, Relevant.
On November 10th, 2006, Alinga
Consulting Group will hold an information seminar.
Seminar program: Tax Administration: Overview of the changes
entered in part I of the Tax Code;
Taxation: Overview of the changes
entered in part II of the Tax Code;
Labor Law: Overview of the changes
entered in the Labor Code; Accounting and Taxation for Leasing Operations; Accounting and Taxation for
Promissory Note Transactions; Accounting and Taxation for Dividends:
Declared dividends, disbursed dividends; Events occurring after the
reporting date.
Seminar cost – 3900 rubles + VAT.
Please email questions related to
the above topics
i_kuznetsova@acg.ru
or fax: 223-6595
CHARITIES
Downside Up Concert!
Downside Up will hold a fundraising
concert by the Don Cossack Choir,
on 3rd December at Dom Aktera on
Stary Arbat.
All proceeds from ticket sales will
help benefit Russian children living
with Down syndrome. General tickets for the matinee performance
will be sold for 1500 rubles and
includes a post-concert reception. VIP ticket package includes
the best seats in the venue, a free
program, post-concert reception,
and a Don Cossack CD autographed
by the conductor. VIP tickets are
limited and prices are 2000 rubles
each. For further information about
tickets, please visit the
Downside Up website at
www.downsideup.org
or contact us at 165-5536
or Jill at jill@downsideup.org
or Irina at irinam@downsideup.org
Samusocial Concert
Dee Dee Bridgewater will perform
November 29, 2006 at 19:00
At the International Hall of Music
of Moscow (MMDM) in aid of Samusocial Moskva, a new Charitable
Foundation which assists children
living in danger on the streets of
Moscow.
Tickets can be purchased from
MMDM directly.

For further information please
call Samusocial Moscva –
Tel: 241-0652
or go to the website
www.samu.ru
Kidsave’s annual Gala
The 4th annual Stand By Me Gala
Dinner is a black-tie fundraising
event in support of children without parents and will take place on
Saturday, November 18, 2006.
For further information please
email or call
Olga Pastushenko –
olga@kidsave.org
Tel: 978-3250
MUSIC
Moscow International Choir
An amateur choir group, which
meets every Tuesday night; currently at St Andrew's Church on
Voznesensky Pereulok, at 19:00
to sing a mixture of classical and
more popular music. There are
two seasons with concerts in December and May. We are always
looking for more members of all
ages, nationalities and levels. We
organize social evenings and dacha
days in the summer. It is a wonderful way to meet like-minded people
of all nationalities.
Contact: Chantal Cooper
Tel: 200-5205, 8-917-552-8339
RELIGION
Moscow Congregation
for Progressive Judaism
Friday night service
(Russian-Hebrew).
Every Friday in November at 19:00
Venue: Moscow Jewish Community
House, ul.Volochaevskaya, 14/1
Tel: 632 55 98
Contact person: Nelly Shulman
ST ANDREW’S
ANGLICAN CHURCH
Sunday services:
8:30 Holy Communion
11:00 Sung Eucharist with SundaySchool and Creche
18:30   Evening Prayer
Note:
REMEMBRANCE
Sunday November 12
Service begins at 10:30
Weekdays:
8:30 Morning Prayer
18:30 Evening Prayer

(including Saturday)
Wednesdays:
19:00 Holy Communion
19:45 Bible study
Thursdays:
19:30 Concert night with classical
vocal and instrumental music
(tickets at the door)
Trash & Treasure Sale
December 2;
12:00 – 15:00 in the Church
Canon Simon Stephens Chaplain
St Andrew's Anglican Church
Voznesensky Pereulok 8, Moscow
Metro: Okhotny Ryad
or Pushkinskaya
Phone/Fax 629-0990
www.standrewsmoscow.org
SOCIAL
The Rabbit Hole
The Rabbit Hole is an open mic
writers and artists collective for
sharing prose, poetry and music,
comprised of an English-speaking
international crowd. Held every
alternate Sunday (November, 12th
and 26th) in the "biblioteka" at the
FAQ Cafe: Gazetny Pereulok 9/2.
Contact
RabbitHoleFAQ@gmail.com
for more information.
German Christmas Market
Deutscher Weihnachtsmarkt
Saturday, November 25, 2006.
German Embassy,
56 Mosfilmovskaya Ult.
Directions: Metro Universitet &
Trolleybus 34; Metro Kievskaya &
Trolleybus 17, 34.
Come and find all your special presents for the holiday season at the
German Christmas Market – from
traditional homemade Gingerbread
Houses and Christmas Cookies to
handmade Christmas decorations
and original carved decorations
from the “Erzgebirge” region in
Germany. There will be Advent Calendars, Christmas Stollen, Dominosteine, and many other quality
German products on sale. Enjoy
typical German specialties such as
“Bratwurst” and “Glinwein”, “Kaffee & Kuchen”, “Kartoffelpuffer”,
etc.
Entrance ticket: 50 rubles (includes
many door prizes) and children under 12 free.
For more info:
weihnachtsbasarmoskau@yahoo.de

IWC Winter Bazaar
The annual IWC Bazaar will be held
at the Radisson Slavjanskaya Hotel
on Saturday, December 2nd 2006.
The Bazaar brings together embassies of nations from around the
world, each selling a dazzling array
of products from their home country. It is the major IWC fundraising
event of the year.
For further information please contact Monica Howkins by email:
monicahowkins@yahoo.com
American Women's Organization
The AWO of Moscow has over 200
members and helps ex-pat women
adapt to life in Moscow through social, cultural and educational activities. The club also supports charitable organizations in Moscow.
The AWO Meetings for this month
will be held on November 15th and
a Newcomers Coffee will take
place on November 8th. Members
meet at 10:30 at the Hard Rock
Cafe on Stary Arbat.
The American Women's Organization (AWO) is proud to present the
13th Annual AWO Craft Fair, which
will take place on Thursday November 2nd at Park Place (113/1
Leninsky Prospect) from 10:00
-17:00. Get a head start on your
Holiday Shopping with more than
100 of the most talented artists in
Russia! There will be jewelry, art,
ceramics and much more for sale!
Also, don’t forget about the silent
auctions and raffles. Proceeds
benefit the Nastenka Foundation
supporting Moscow's Pediatric
Cancer Hospital.
SPORT
Ex-pats Over 30 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 fit 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
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COMMUNITY: OUT & ABOUT

Charitable auction
hosted by
EU Ambassador

IWC launches
2006-2007 season

T

he charitable auction of Russian Contemporary Art in
honor of Operation Hope took place at the residence of
European Union Ambassador, Marc Franco, in mid October. Ambassador Franco and his wife Rita Janssen organized the
event to raise awareness about the problem of hydrocephalus
in premature and newborn babies in Russia. Operation HOPE
works full time to remedy the catastrophic situation for children
in Russia. Art works by famous Russian artists were offered together with beautiful paintings by up and coming if lesser known
artists. Participants at the auction included executives of many
multi-national companies in Russia, representatives of the Russian business community, ambassadors and senior diplomats.
The auction was organized to raise funds for the projects conducted by the Operation HOPE, an Autonomous Non-commerlisa azarova

T

he International Women’s
Club of Moscow (IWC)
held their first General
Meeting of its 29th season in
late September. The gathering
at the US Ambassador’s residence, Spaso House, is a 16 year
tradition and more than 500
IWC members from 80 countries were welcomed by Lisa
Carty, wife of Ambassador William Burns.
Brigit von Canisius, wife of
SHWETA SINGH
the Ambassador of the Sovereign Order of Malta, was re-elected President by the club’s steering
committee, and told Passport that she is “full of enthusiasm to again
have the opportunity to work with so many fantastic, talented and
benevolent ladies from around the globe.”
Handicrafts enthusiasts and interest groups devoted to subjects
as diverse as Russian literature and cross country skiing were observed busily recruiting the new membership to join their groups
that meet regularly during the year.
Members of IWC’s community service groups provide assistance
to the more vulnerable in Moscow and the surrounding region,
with a special focus on children. They support approximately 60
projects annually. A dedicated team of over 45 volunteers actively
manage and monitor each project, ensuring quality and efficient
use of resources. The projects for the coming year cover a broad
range of carefully chosen beneficiaries including Baby Houses and
Internats (orphanages), Children at Risk, the Elderly, Foster Families, Hospitals and the Disabled, Soup Kitchens, Street People, Prisons and Detention Centers, and other Charity Groups.

lisa azarova

BY Nataliya Dementeva

pediatric neurosurgeon Dr. Zinenko

cial Organization (ANO) founded in 2000 by the Russian fund for
Culture together with Dr. Zinenko, a highly respected pediatric
neurosurgeon, who is also the initiator and driving force behind
the ‘new’ treatment of premature babies in Russia. Additional
funds will be sought for the procurement of a Voluson 3-D ultra-sound scanner in order to conduct faster, more accurate and
detailed diagnosis of babies.
   Nataliya Dementeva
lisa azarova

lisa azarova
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Freda Yampolsky, Nataliya Dementeva, Tatiana mikhailenko
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ambassador h.e. marc franco

COMMUNITY: OUT & ABOUT

Classic Car
2006 Season
Ends

Road Toll
Fred Flintstone

C

ommemorating the end of the 2006 season, the Moscow
Classic Car Club held its last rally on September 30th.
Starting and finishing at sponsor’s Blue Elephant Royal
Thai Cuisine restaurant on Novinsky Blvd, it was a splendid afternoon out and about for the many fine classic cars owned by
car aficionados.

Onto the starting Ramp

Altogether 50 cars participated with two-man teams, although some found an extra passenger to take along. The winner was Alexandr Smirnov driving a Mercedes Benz, with Oksana
Smirnova as navigator; in second place; Vitaly Bogdanov and
Aleksandr Yatsun in a Bentley S2. Third place was Stanislav Soloviev and Marina Solovieva in a Chevy Corvette.

Vladislav Ephrussi with driving companion

Press catch the action

Milk a Kresoja, sponsor of the rally

The winners were determined according to six stages of skills
for the 2006 championship. In each of the six stages participants
had to compete in driving skill and dexterity in completing a
number of special exercises. The final scores for each stage were
recorded for the general total and were considered as the main
criteria for winning the 2006 championship.
Nataliya Dementeva

O

n Wednesday morning Wilma saw a report on the morning
news about an 11-car pileup on the new highway recently
completed into Bedrock. Apparently, a couple of gaishniki
(policemen), batons in hand, were collecting tolls in the middle of
the night along this 8-lane divided highway. While checking papers
on the first car, two more piled in. According to reports, instead of
taking matters in hand, the gaishniki claimed this wasn’t their beat
and split. Shortly thereafter, another 8 cars joined the pile-up and
the mess wasn’t cleared away until early morning.
This episode raises many questions about the habits of homo
voditel russica (HVR); probably the world’s most dangerous and inexperienced drivers, and their hunters, the gaishniki. Bear in mind
that the average Russian driver has probably had a driver’s license
less than 5 years, and practically without exception, the license was
bought whether earned or not. A friend’s wife recently flunked the
driving test five times, until someone finally clued her in about the
required payment – she passed the next time. Another was more
fortunate; her instructor took care of matters early on and 6,000
rubles cleared the way for a pass on the first try.
This system means that some HVR have no business on the road.
Not long ago, I spent about fifteen minutes in traffic watching an
HVR try to back out of a parallel parking space that was about three
meters longer than the car. The HVR got out numerous times to
check the clearance at the rear before finally freeing himself. In another case, an HVR with a brand new Toyota RAV was simply unable
to back up the car when trapped in a dead end.
The hunters of the HVR generally work on foot, black and white
striped baton in hand, even along high speed multi-lane highways.
They need just 20 or 30 meters of free space, such as the end of an
entrance ramp, to step out into oncoming traffic to halt all traffic in
order to direct an HVR from the high-speed lane into their trap.
Another trick used by HVR hunters is to stand about 100 meters
past a serious traffic jam in order to catch escaping HRVs, who are
likely to violate any number of traffic laws after spending an hour
in traffic. Of course, the hunter’s job is to hunt traffic violators and
collect tolls, not assist with nuisances such as traffic jams and accidents. Not long ago, I barely escaped what was shaping up to be
a major Moscow gridlock, with traffic penned in so seriously that it
was difficult to imagine when and how anyone would move. About
50 meters past the choke point, three gaishniki had five cars pulled
over that had tried to hop the curb onto the tramvai (tram) tracks.
Occasionally, the gaishniki will poach outside his territory, singly
or in groups, usually late at night and off-hours. This was probably
the case in the eleven car pileup. You may hear advice to challenge
such hunters about their right to the territory, but this is probably
useless; after all they are the hunters.
Once in the trap, negotiations begin po-chelevecheski (on a human/civilized level), because neither the hunter nor the hunted
wishes to spend hours or days in the bureaucracy that a citation
would involve. And after all, the hunter and his family have to eat,
and the HVR yearns to run free.
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COMMUNITY

International
Christian Assembly:
45 Nationalities
Worshiping Together
by susan hetherington

T
ANYONE WANT A FERRET?
LINDA LIPPNER

S

pending the winter in Moscow? Why not get a furry friend to
keep you company on those cold and snowy nights ahead.
Man’s best friend – a friendly dog or puppy? Or a small kitten or two to keep you entertained with their antics – and no frigid
walks out on the streets if you litter-box train a kitten. I have another
idea that you might like to consider. A ferret! Ferrets are a bit more
work as you have to tend to their diet and very little high quality ferret food is available in Moscow. I have heard that some people will
even feed a ferret chicken or rat or lab mice. And sausage, potatoes
or dog food are also offered to ferrets. Not a good idea, so keep
your eye out for substitute ferret food such as Hill’s Kitten or Iams
Kitten for a healthy ferret.
A trip to the pet rynok by the side of the MKAD allows you to
check out the ferrets they have for sale there. Ferret breeders say
nyet to rynok ferrets as they may be sickly or badly bred. But they
are certainly fun to watch. I went there with a friend in search of a
ferret. Just to make sure that a ferret is what he wanted, we toured
the rest of the pet rynok before getting directions to the rumored
ferret dealers. We passed dogs and cats and cats and dogs. Since
it was chilly, some of the dogs had assuredly human outerwear
on; sweaters complete with turtlenecks and a few child-size jackets with hoods. Some of the smallest kittens and puppies were in
what looked to be aquarium tanks with small votive candles inside
(but out of harms way), keeping the little critters warm. And on we
went past real aquariums with fish, and nearby, fish eggs of all kinds
– start your own fish from scratch is the hint.
When you are looking for ferrets and don’t know the name for
ferret in Russian, you are at a distinct disadvantage. We finally had
a breakthrough when a helpful saleslady told us the name in Russian, which sounds a little like whorook. “Whorook, whorook” we
practiced as we followed her down the aisle. And all of a sudden
there they were – lots of little baby ferrets and a couple of very large
ferrets. In fact, they were so large that my friend was taken aback.
One specimen was sitting on top of a cage having a hard roll for a
snack. I was invited to lean over and sniff him. This was my chance
to smell the musky scent of an un-fixed ferret and I certainly didn’t
want to miss that! The ferret cooperated, after a suspicious glance
my way. I discovered why owners of ferrets, at least in the US, give
them regular baths – and get them fixed. We decided to consider
for a bit longer this very important purchase and we went home to
conduct more research on the business of ferrets in Russia. If you
are considering a similar purchase, go to:
http://www.ferret.ru/list-english.html
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he Moscow branch of the International Christian Assembly
ministers to 45 nationalities living in Moscow. Arriving at their
temporary quarters (see below for their permanent quarters
and other contact information) at The Forum Center, I could see the
diversity immediately. At least 300 members of this friendly and
relaxed congregation were joined in singing with the band and
choral group on the stage while following the overhead projection
of the words to the songs in English and Russian. I noticed many
people hooking up individual simultaneous translation devices,
as volunteers in the congregation can send wireless translations
of the English service into Russian (and Portuguese!) ears. Sometimes there is a French-speaking volunteer to help. Visitors were
invited to stand and introduce themselves. They were from Ghana,
Nigeria and Malaysia. I also met folks from Germany, Korea, India,
the U.S. and the Philippines. In spite of all this internationality,
approximately 1/4 of the congregation is Russian. As Interim Pastor Ken Buller stated; “A true rainbow of people” were assembled
that morning worshiping Jesus and his teachings. The sermon was
delivered by Pastor Ken based on the Book of John, Chapter 9 “I am
the light of the world”; but before that, Pastor Kevin Barner, who
has been leading the Moscow church for 4 years but is currently
in the US, delivered a message to the congregation via a pretaped
computer video projected on the wall. It was an encouraging and
humorous message to the group about the successful outcome of
a search for a new and permanent place of worship.
The International Christian Assembly will have been conducting services in Moscow for 15 years in 2007, and they also have a
church in St. Petersburg. You can get contact information from the
numbers/website below. At the Moscow church there is Sunday
school for children 3-13 and Childcare for those under 3. There are
additional fellowship meetings for students and national groups
during the week. A Christian Men’s Forum Fall Retreat was also announced where men can gather for a weekend in the country to reestablish balance in their spiritual and physical lives. Mime dance
group lessons were being formed and anyone with musical talent
and the spirit of giving can join the creative arts ministry which includes the band or singing group, computer/video work or drama
and dance. The International Christian Assembly can be a full-time
life for members of this church. And this is very similar to Assembly
of God churches across the U.S. and the mission churches around
the world. They are the largest Pentecostal church in the world at
51 million members.
As in other Pentecostal churches, you can request congregational prayer for illness, loss of faith or other spiritual issues. Holy
Communion is the first Sunday of the month and water baptism is
offered. As the church literature and Pastor Ken and Pastor Kevin
would say: “If you do not currently have a church home, we invite
you to consider worshipping with us…”
Contact ICA at: www.icamoscow.org , office@icamoscow.org,
pastor@icamoscow.org, 8 962 933-35-81 Services at: Yunost Hotel,
Khamovnichesky Val 34, Metro Sportivnaya (Red line) 1.5 minute walk
from the metro.

