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Klyovo: A Fine Catch from Arkady
Novikov

Russia’s premier restaurateur brings Black Sea oysters to the
capital’s tables

By Andrei Muchnik

March 09, 2017
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One of the Moscow dining scene’sBbest-known addresses has a newBresident, and it’s no
surprise to learnBthat Arkady Novikov is the man behind it.BKlyovo, which makes a point of
sourcing aBlot of its seafood from the Black Sea region,His the latest restaurant to open its
doors atB27 Petrovka, which was previously home toBNovikov’s short-lived Greek venture
Semiramis.

Probably Moscow’s preeminent restaurateur,BNovikov launched a number of venuesEthat
defined the city’s 2000s scene, such asBVogue Café, Galereya, and Vanil. Later heBjoined the
burger revolution with Farsh, andBcaught the Russian cheese craze with
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Syrovarnya.BRecently, he opened Novikov RestaurantB& Bar in London, which placed him
inAthe ranks of the world’s leading internationalBrestaurateurs.

The name of his latest Moscow ventureBcombines “klyov” — a fishing term meaningBa bite
— and “klyovo,” a Russian synonym forB‘“cool.”

Klyovo has inherited the tiled ceilings andBEred shutters of Semiramis, originally meantEto
evoke a Mediterranean interior, but hasBadded surfboards in the windows for a hipBnew
touch.

The restaurant has been open for twoBweeks and is already packed, so if you don’tBwant to
stand in line, it’s essential to callBin advance and reserve a table. This is noBaccident: Before
Semiramis, the venue wasBoccupied by the infamous Galereya, the oligarch-and-model-
throngedBepicenter ofEthe capital’s high life in the 2000s. You canBEsee some of the same
crowd at Klyovo, butBthere’s no shortage of members of the newBgeneration.

Klyovo’s head chef is Zakhar Ivanchenko,Bwho previously worked at Galereya with
UilliamBLamberty, as well as for Novikov Catering.

There’s a wooden oven in the main hallBand you can try Russian traditional
flatbreadB(lepyoshka), baked there with various toppingsB(namazki). A set of flatbreads
withBmeat, fish or vegetable toppings will cost youRjust 450 rubles ($7.80).

However, Black Sea oysters are the mainBattraction here.BAt Klyovo you can try them for 170
rublesHapiece. You can also get them baked withBEcheese or tomato sauce, setting you
backE300 rubles.

The mussels (550 rubles) and shrimp (500Brubles) are also from the Black Sea
region,Bwhereas the crabs (from 700 rubles) areBflown over from Russia’s Far East crab
meccaBof Kamchatka. From the main courses, orderBthe Black Sea turbot (or kalkan) baked
withBherbs and baby potatoes (1,000 rubles), or tryBthe crabmeat burgers with bisque sauce
(850Rrubles).

Denis Konenkov, the man behind the bar,Bhas solid credentials: He previously workedE&at
cutting-edge Moscow restaurants SaxonE+ Parole and Sixty. For Klyovo, he has comeBup
with a range of inventive auteur cocktailsB(starting from 380 rubles) as well as
vodkaHRinfusions.

The oysters wash down well withBsparkling wine (from 370 rubles), and theBhome-made
vermouth (200 rubles) is alsoBworth a try.
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