CANTINETTA ANTINORI

Illegp-moBap Maypo IlameOpAHKO paA IPEAAOIKHTH
OAFOAa TOCKAHCKOH KYXHH B COYCTAHHH
C HEIpEeB3OHACHHBIMH BHHAMH AHTHHOpH

Executive Chef Mauro Panebianco
Invites you to taste tuscan cuisine,
accompanied by the finest wines from Antinori

Ioceamaenca Mapro Samnsepu,
UCHIUNHOMY TIPOGECCUOHAN) U BEAUKOM) UEA06EK)

Dedicated to Marco Zampier,
A true professional and a great man



Prerogas aaBka
FISH MARKET

AaHTyCcTHHBT

Scampi
-2800 (3a 100 1)

Kpacusre Cunquanrckue KpeBETKH

Stcilian red prawns
-2800 (3a 100 1)

Awnrkas pproa

Wild catch
-1200 (3a 100r)

Ycrpunpr «Kacabaaaka» No2

Oyster «Casablancay Ne2
-780 (1 urr.)

«borrapra» - nkpa xKegpasu

Mullet bottarga
-1200 (3a 151)



Kiaccumueckwme urger
CL.ASSIC PIZZA

Maprapura
C ITIOMHAOpPaMH, MOLIAPEAAOH, OA3HAHKOM

Margherita
-980

«Crpagareasa»

CO CBEXKHMH ITIOMHAOPAMH H PYKKOAOH

Stracciatella cheese with fresh tomatoes and rocket
-1800

ApgaBosa

C OCTPOH CAAIMH, MACAHHAMH H KPACHBIM IIEPLIEM

Diavola with spicy salami, olives and peppers
-1990

Ilarp ceipoB

Five cheeses
-1990

I'opronsoaa c rpymrest

Gorgonzola and fresh pear
-1750

Berunma c rpubamun

Hamr and mushrooms
-1990



Dorxauum
FOCACCE

dDorxayya ¢ OAHBKOBBIM MacAoM H3 ToCKaHBI

H pO3MAPHHOM

Focaccia with rosemary and Tuscan oil
-34

Doxagga ¢ CEIPHBIM (QOHAFO H YEPHBIM TProgheaem

Focaccia with cheese fondue and black truffle
-1690

Doxayua ¢ IapMe3aHOM

Focaccia with Parmesan cheese
-580

Dorkagda ¢ YeCHOKOM, TAPME3IAHOM H POSMAPHHOM

Focaccia with garlic, Parmesan cheese and rosemary
-680

dDoxauya co CBE>KHMH IIOMHAOpAaMH, aHIOYCaMH H OPDETaHO

Focaccia with fresh tomatoes, anchovies and oregano
-780



Koabaca u BerurHa
DELICATESSEN

I'actporommyaeckoe accopra

Assortment of cured meats
-1750 (100 1)

Caabocoséuas Berunaa «Caa Aaamase 24 mecara»

Less salty raw ham «San Daniele 24 monthy
-1550 (50 1)

Kammokoaso

Pork Capocollo
-600 (50 1)

Mopraseassa c ¢pucramrkammu

Pistachio Mortadella
-380 (50 1)



HraspaHckue cpIpbr
ITALIAN CHEESES

Markmr ceIp n3 Ko36€ro Mmoaoka «Kporren B 304e»

Soft goat cheese
~980 (50 1)

Crip «IInxkoso Pey» ¢ uépHpIiM Tproghesem

Cheese «Piccolo Re’» with black truffle
-980 (50 1)

Tases>xro
Taleggio
-920 (50 r)

«Tapmesan» 24 mecana

Parnmigiano Reggiano 24 months
-1250 (50 1)

I'opronsoasa «IITuxaare»
Spicy matured gorgonzola
-920(50 1)

Accopru ceipoB (Ha Berobop rmegh-rroBapa)

Assortment of cheeses (Chef's Choice)
22200(100 )



bypgha

APPETIZERS FROM BUFFET

Accoprr MapHHOBAHHBIX OBOINECH B OAHBKOBOM MACA€E

Assortment of marinated vegetables in olive ol
-800 (100 r)

OauBru «Houearapa Aeas beamaer

Green olives “Nocellara del Belice”
-750 (100 1)

YépHpre 0OAHBKH

Black olives
-750 (100 )

MaprHoBaHHBIE€ APTHIIIOKH

Marinated artichokes in olive 0il
-1050 (50 1)

CA200COAEHBIH AOCOCH

Slightly salty salmon
-880 (50 1)



CBe>kre ChIPBI H 3aKYCKH H3 OBOILEH
FRESH CHEESES AND STARTERS

Marxwnii ceip «byppara» u3 KOpOBEEro MOAOKa
C COyCOM H3 CBE>KHX ITOMHAOPOB

Soft Burrata cow’s milk cheese with fresh tomato sauce
-2100

CBe>kaa MomapeAia ¢ IOMHAOPAMH, MACAHHAMH H Oa3HAHKOM

Mozzarella with fresh tomatoes, basil and olives
-1450

Kaprmaudo n3 nBeTHOH Kamycrsl ¢ 9épHBIM TProghesem

Canliflower carpaccio with black truffle
-1700

2Kapensre aprunioxu ¢ tpaBama

Sauteed artichokes with herbs
-3150

3amedéHHBIE OAKAA>KAHBI C CBIPOM MOI[APEAAA

Baked eggplant Parma style
-1100



3aKyCKH C MOPEIIPOAYKTAMH H PBEIOOH
SEAFOOD STARTERS

Kaprmaggo u3 cHIIHAHHCKHX KPACHBIX KPEBETOK

C MAAHHOH H CBIPOM «CTPATATEAAAN

Stcilian red prawns carpaccio with raspberry and stracciatella cheese
-3700

Ob6>kapeHHBIE TpeOEnIKH C AHCHYIKAMH B coyce «Bua Canaroy,

C IIFOpE U3 TOIMHHAMOypa H 9éPHBIM TProghesem

Roasted scallops and chanterelles in V'in Santo sauce with jerusalem artichokes and black truffle
-2450

Caasar ¢ TYHITOM, MOAOAOH CTPYIKOBOH @DaCOABFO
H IIEPEITCAHHBIMH AHITAMHA

Fresh tuna salad, green flat beans and guail eggs
-2250

Casar ¢ macom «KopoaeBckoro» Kkpaba, aBoOKaA0 H pyKKOAOH

King crab and avocado salad
-3600

OcbMmuHOI HA apy ¢ OAHBKOBBIM MaCAOM H AHMOHOM

Octopus salad in extra virgin olive oil and lenon
-3150



MsacHpre 3aKycku
MEAT STARTERS

TockaHCKHE 3aKyCKH
(Accoprr KoAbac, MApHHOBAHHEIE OBOIH B MACA€, ACCOPTH OPYCKETT)
Mixced Tuscan appetizer

(Assortment of delicatessen, bruschette and marinated vegetables in olive 0il)
-2300

AHCTBA casara ¢ IOA>KAPEHHBIMH ITE€PEIIEAKAMH,
3arpaBACHHBIC BBIACPXKAHHBIM 0aAb3aMHIECKHM YKCYCOM

Lettuce leaves with toasted quail seasoned with aged balsamic vinegar
-1800

Bureaso Toaaaro

Vitello tonnato
-2390

Kaprmaggo u3 roBAAHHBI HA AHCTHAX CAAATA C IIAPME3AHOM
Beef carpaccio with green salads, tomatoes and parmesan
-2500

Caaar c yTKkoH, XypMOH H ZpaHaTOM
Salad with duck breast, persimmon and pomegranate
-2200



Cynsr u Prasorro
SOUPS AND RISOTTO

OsBormaon cyn «MuaecTtpoHe»

Vegetables Minestrone
-700

Kpem-cymr u3 6eAbrx IpHOOB C TEATYBHM A3BIKOM

Wild mushrooms creme-soup with steamed veal tongue
-950

CpeAn3eMHOMOPCKHHE CyII C MOPENPOAYKTAMH

Fish and seafood soup
-2490

ApomarHbrH KypuHBIH OyABOH C TACTOH «AHTAAHHI»

Chicken broth with pasta «Ditalini»
-65

Kpem-cyrr 3 TBIKBBI CO CTPAIATEAAOH H (DYHAYKOM

Pumpkin creme-soup with stracciatella cheese and hazelnuts
-800

Pr30TT0 «I10-MHAAHCKH» C IBETKAMH IIaghpaHa

Risotto «Milanese styley with saffron pistils
-1950

Prsorro ¢ MoperpoAyKramu, IIOMHAOPAMH H Oa3HAHKOM

Risotto with seafood, tomatoes and basil
-3300



Aomarreasa macra
HOME-MADE PASTA

Kaszapeuue c >xapeHbIM KPOAHKOM H I[yKHHH

Caserecce with rabbit meat and Zucchini
-1390

TopreasnHH ¢ TEAATHHOH, ITasgheeM H 9EPHBIM Tproghesem

Tortellini with veal, sage and black truffle
-1900

TasboanHH ¢ OMHAOpaMH, 6a3HAHKOM H CbIpoM «IlexopuHO»

Tagliolini in tomato and basil sauce with pecorino cheese
-1190

DerTTyIHHHE C COYyCOM ITECTO H3 Oa3HAHKA H KPEBETKAMH

Fettuccine with rose prawns and pesto basil sance
-1900

Crarerrn 11oA coycom u3 ceppIx pakyiiek «Borroae»
C 3€AEHOH criap>KeH

Spaghetti with clams (vongole) and green asparagus
-2430

Paproan ¢ macom Kpaba co CBEXXKHMH IIOMHAOPAMH H OPOKKOAH

Ravioli with crab meat, fresh tomatoes and broceoli
-2200

Crarerru «Kago-nerme» ¢ pumcknm «Ilexkopuro» u 9épHBIM rmepriem
Spaghetti with sance Cacio Pepe
-1800

AamHaHag macra «l Taam» ¢ >xapeHbIMH O€ABIMH ITpHOaMH

H KpOIIIKaMH TOCK4aHCKOIo xAeba

Pasta “Pici senesi” with fried wild mushrooms and tuscan bread
-1550



I opayume pproHBIE OAFOAA
HOT FISH DISHES

Drise MaATyCca IO-AHBOPHCKH

Halibut fillet 1.ivornese style with tomatoes, olive and capers
-2650

3ameuéHHBIH OCBMHHOI C TPAaBAMH, IIOMHAOPaMH KOHpH 10

b60b6amm, ¢ coycom u3 b6eAoH gpacosn

Roasted octopus in herbs with tomatoes confit and soya beans, with cannellini beans sance
-3850

Crbac -900 (3a 100 r) uam Aopaasa -750 (sa 100 1),

HPHFOTOBACHHBIe B KP_YHHOH“ COAHd HAH HA Hap_y C oBoIjamua
(Ha AB€ IepCOHEBI)

Sea Bass or Sea Bream cooked in salt crust (For two people) or steamed served with vegetables

Pr16a, 3arre9éHHAA B ADOBAHOH II€YH C KapTOgheAem,
MACAHHAMH H IIOMHAODPAMH

(Ha ABe 1IepCOHPBI)
Fish baked in wood oven with potatoes, tomatoes and black olives (min. 2 persons)
-1100(3a 100 1)



Prr6a o MopenpoAyKThI Ha TPHAE
FISH AND SEAFOOD GRILL

Credk U3 YHAHHCKOIro cubaca

Chilean seabass steak
1950 (32 100 1)

Aopasa
Sea Bream
-750 (3a 100 )

Cubac

Sea Bass
-900 (3a 100 r)

KOPOACBCKHE THIPOBbBIE€E KDEBETKH

King Prawns
-1150 (3a 100 r)

Mopckue rpebernkn

Scallops
-1490 (32 100 1)

Mpurn KkaseMaper
Baby squids
_980 (32 100 1)

IIpessorxeHHBIE GAFOAA HA IPHAE ITOAAFOTCA C OBOINHBIM I'APHUPOM

All grilled dishes are served with vegetables



I opaurre mAcHBIE OAFOAA
HOT MEAT DISHES

3ammeuéHHBIH MOAOAOH KO3AEHOK C TPABAMH,
kaproghesaem u ceipom «llexoprHO»

Baked young goat with herbs and potatoes with Pecorino cheese
-335

«Taspara»
Kpar MmpaMopHOH roBAAHHBI C COyCcOM H3 bOeAbIX TPHOOB,

C AHCTBAMH PYKOABI H CBIPOM IIEKOPHHO C TProghesem

Marble beef «Tagliata» with roasted porcini mushroons, rocket salad and truffle pecorino
-3100

DaprmpoBannaaa nepernéaka c ceipom «Ilexoprao»
H 9éPHBIM TProghbeAeM Ha KapToheAbHOM KAPIIATIO

Baked quail filled with pecorino cheese, served with gratinated potatoes carpaccio and black truffle
-2400

A OMAIITHHEC KOTACTBI H3 TCAATHHBI

C AHCHYKAMH H ITFOPE U3 KapTogheas

Homemade veal meatballs with chanterelles sauce and mashed potatoes
-2450

Aomarraui OpIIAEHOK, IPAUTOTOBACHHBIH HA TPHAE, C AHCTbAMH

CaAaTa H CBE>KHMH HOMIJAOP&MH

Homze raised rooster with salad and tomatoes
-1850

TeAaarruHa IO-MHAAHCKH C AHCTBAMH CAAATA o riomuaopamu

Veal breaded chop «Milanese» with lettuce and tomatoes salad
-2690



CriertaasbHBIE MACHBIE OAFOAA

or nregh-moBapa
SPECIAL MEAT DISHES OF THE CHEF

Drse roBIAHHBI, HPUTOTOBAEHHOE B TPIOQEABHOH COAH
(Prae roBAAHHBI IPHTOTABAHBAETCA medium-rare H IpHoOpETaeT COAOHOBATHIH BKYC)
Fillet of beef cooked in black truffle salt

(The meat will be lightly salted and cooked medium-rare)
-8500

T'oBasnnaa IllarobpraH ¢ 3arre Y¢HHBIMH OBOLIAMH
baroso Ha ABe mepcorsr or 500 ¢

Beef fillet Chateanbriand with roasted vegetables

For two persons, min 500g.
-1590 (3a 100 1)

3ameuyéHHAA C TPABAMH KOCTOACTTA H3 TEAATHHBI
c kaprogpeaem, coycom «Bur Canro» u rpubamu
(Ha ABe mepCcoHbI)

Roasted veal rack with herbs with potatoes, mushrooms and Vin Santo sauce
-1150 (32 100 1)

3ameuéHHAA yTKA C A0AOKAMH H AIT€AbCHHOBBIM COYCOM
(zeHa 3a IEAYFO yTKY)
Baked duck with spicy apples and orange meat sauce

(the price is for whole duck)
-6300

Moaoaor K034EHOK, IPUTOTOBACHHBIH B APOBAHOH IT€YH

IO-CAPAHHCKH, C 3aII€YEHHBIM KapTOgheAeM
(reHa 3a ITOAOBHHY KO3AEHKA)
Baked young goat Sardinia style
(the price is for half of the goat)
-16900



Msaco ava rprae
GRILLED MEAT

Kpaii MmpamMopHOH roBaAHHBI

Marble beef entrecote
_1460 (100 1)

Drise roBIAUHBI

Beef fillet
-2950

MoAoAoH ATHEHOK HAa KOCTOYKE

Young lamb cutlet
-3290

MosouHas TeAaTHHAa Ha KOCTOYKE

Young veal cutlet
-3890

117 PCAAO)I(EHHBIC 5/1}0,43 Ha IpHAe IIOAQFOTCA C OBOILIHBIM MPHHPOM

All grilled dishes are served with vegetables

IIpozpariva 61100 a6.45emes pekaamvtvm Mamepuasom.
Ogpuyuanvro ymeepacoenroe Merr, 3aseperiroe noOnUCAMIY 1 nevarivo npeonpusmis,
1pedocnasasentca no nepeoMy 1mpebosariito nocemunien
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