CANTINETTA ANTINORI

Illegp-moBap Maypo I1aneObAHKO paA IIPEAAOKHTE
OAFOAAQ TOCKAHCKOH KyXHH B COYCTAHHH
VX.
C HEIIPEB30HAECHHBIMH BUHAMH AHTHHOpH

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

I'ocsamaemea Mapro Sarmnvepu,
UCHIUHHOMY BPOGDEccUonany i 6eAUKOM) 4es08¢K)

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



Prerooas aaBka
FISH MARKET

AaHrycruabr

Scampi
-2800 (3a 100 1)

Kpacuaspre Canruanrckme KpeBEeTKH

Sicilian red prawns
-2800 (3a 100 1)

Amnrkas pproa

Wild catch
-1200 (3a 100 )

Ycrpurpr «Kacabaaaxa» No2

Oyster «Casablanca» Ne2
-780 (1 mr.)

«borrapra» - nkpa xkeghasu

Mullet bottarga
-1200 (3a 15 1)



Kiaccmueckme urrer
CL.ASSIC PIZZA

Maprapnra
C ITOMHAOPAMH, MOI[APEAAOH, OASHAHKOM

Margherita
-980

«Crpagareasa»

CO CBE>KHMH IIOMHAOPAMH H PYKKOAOH

Stracciatella cheese with fresh tomatoes and rocket
-1800

ApgaBoAa

C OCTPOH CAAAMH, MACAHHAMH H KPACHBIM ITEPIIEM

Diavola with spicy salami, olives and peppers
-1990

IIars cerpoB

Five cheeses
-1990

Ioprorasoaa c rpyrmes

Gorgonzola and fresh pear
-1750

Berunnua c rppbamm

Hamr and mushrooms
-1990



dDorxkauum
FOCACCE

dDorkayya ¢ OAHBKOBBIM MacAoMm a3 ToOCKaHbI

H PO3MAPHHOM

Focaccia with rosemary and Tuscan oil
-340

Doxagga ¢ CBIPHBIM (DOHAFO H YEPHBIM TPFroghesem

Focaccia with cheese fondue and black truffle
-1690

Doxagda ¢ IapMe3aHoOM

Focaccia with Parmesan cheese
-580

Doxagga ¢ Y4eCHOKOM, IAPME3ZAHOM H POIMAPHHOM

Focaccia with garlic, Parmesan cheese and rosemary
-680

dDoxauya co CBE>KHMH ITIOMHAOPpAaMH, AaHYO0yCaMH H OPpETraHo

Focaccia with fresh tomatoes, anchovies and oregano
-780



Koabaca m BerauHa
DELICATESSEN

I actporommaeckoe accopra

Assortment of cured meats
-1750 (100 r)

Crabocoaéraag Berunaa «Can Aaansse 24 mecsama»

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

Kammoxoaao

Pork Capocollo
-600 (50 1)

Moprasessa ¢ ¢pucrammkamm

Pistachio Mortadella
-380 (50 r)



HraspaHcKHzE CBIPBI
ITALLAN CHEESES

Markmri ceip n3 Ko3pero moaoka «Kporren B 30ae»

Soft goat cheese
~980 (50 1)

Creip «IIuxkoao Pe» ¢ uépabivm Tprogpesem

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

Tasres>kuo
Taleggio
-920 (50 r)

«lTapmesam» 24 mecarra

Parmigiano Reggiano 24 months
-1250 (50 r)

Toproasoaa «lluxaare»
Spicy matured gorgonzola
-920(50 )

AccoprH cpIpoB (Ha BEIOOp 1mregh-rropapa)

Assortment of cheeses (Chef's Choice)
~2200(100 1)



bygpgs
APPETIZERS FROM BUFFET

Accopra MapHHOBAHHBIX OBOLICH B OAHBKOBOM MACAE

Assortment of marinated vegetables in olive ol
-800 (100 1)

Oansrn «Houeasapa Aeas bearrae»

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

YépHrpie oAHBKH

Black olives
-750 (100 r)

MaprroBaHHBIE AP THIITOKH

Marinated artichokes in olive oil
-1050 (50 r)

CA260COAEHBIH AOCOCH

Stightly salty salmon
-880 (50 r)



CBe>kre ChIpBI H 3aKYCKH H3 OBOILIEH
FRESH CHEESES AND STARTERS

Markmii ceip «byppara» H3 KOpOBBEro MOAOKA
C COyCOM H3 CBE>KHX ITOMHAOPOB

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

CBerxasa MoriapeAia ¢ IOMHAOPAMH, MACAHHAMH H OA3HAHKOM

Mozzarella with fresh tomatoes, basil and olives
-1450

Kaprmaugo n3 nBeTHOH KarycTsl ¢ 9EpHBIM TProghesem

Canliflower carpaccio with black truffle
-1700

3ameuéHHBIE OAKAA>KAHBI C CHIPOM MOI[APEAAA

Baked eggplant Parma style
-1100



3aKyCKH C MOPETIPOAYKTAMH H PBEIOOH
SEAFOOD STARTERS

Kaprmaugo n3 cHIIHAHHCKHX KPaCHBIX KPEBETOK

C MAAHHOH H CBIPpOM «CTpadareadar

Sicilian red prawns carpaccio with raspberry and stracciatella cheese
-3700

Taprap u3 aococa

Wild salmon tartare
-3500

Caasar ¢ TyHITOM, MOAOAOH CTPYIKOBOH ¢hacoABFO

H IIE€EPEITCAHHBIMH AUI[AMHA

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

Caasar c macom «KoposeBckoro» Kpaba, aBOKaA0O H PYKKOAOH

King crab and avocado salad
-3600

OcbsMmuHOI Ha rapy ¢ OAHBKOBBIM MaCAOM H AHMOHOM

Octopus salad in extra virgin olive oil and lemon
-3150



Macapre 3aKyckm
MEAT STARTERS

TockaHckue 3aKyCKH
(Accoprm K0Abac, MapHHOBAHHBIE OBOILOH B MACA€, ACCOPTH OPYCKETT)
Mixced Tuscan appetizer

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

AHCTBA casaTa ¢ IIOA>KApEeHHBIMH ITEPEITEAKAMH,
3anpaBAE€HHBIE BBIACPKAHHBIM 0AAb3aMHYECKHM YKCYCOM

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

Bureaso ToaHaro

Vitello tonnato
-2390

Kapriaguo u3 roBaAHHBI HA AHCTBAX CAAATA C HAPME3AHOM
Beef carpaccio with green salads, tomatoes and parmesan
-2500

Caaar c yIKoH, XypMOH H TpaHATOM
Salad with duck breast, persimmon and pomegranate
-2200



Cyrier u Pasorro
SOUPS AND RISOTTO

OBomniror cyrr «MuHecTpoHe»

Vegetables Minestrone
-700

Kpem-cym u3 6eabrx rppb0OB ¢ TeATIEHM A3BIKOM

Wild niushrooms créme-soup with steamed veal tongne
-950

CpeAarn3eMHOMOPCKHE CyIT C MOPEIIPOAYKTAMH

Fish and seafood soup
-2490

ApomarHBIH KypHHBIH OyABOH C TACTOH «AHTaAHHI»

Chicken broth with pasta «Ditaliniy
-65

Kpem-cym 3 TBIKBBI CO CTPAIATEAAOH H (PyHAYKOM

Pumpkin creme-soup with stracciatella cheese and hazelnuts
-800

Prsorro ¢ MopernpoAyKkTamm, TIOMHAOPAMH H OA3HAHKOM

Risotto with seafood, tomatoes and basil
-3300



Aomarraaa macra
HOME-MADE PASTA

Kaszapeude c >kapeHBIM KPOAHKOM H LYKHHH

Caserecce with rabbit meat and ucchini
-1390

Tasboaman ¢ momuAopamu, 6azusuxom u ceipom «Ilexopuro»

Tagliolini in tomato and basil sance with pecorino cheese
-1190

DeTTyIHHHA C COYCOM ITECTO H3 OA3HAHKA H KPEBETKAMH

Fettuccine with rose prawns and pesto basil sauce
-1900

Crarerrnu moa coycom 3 ceprIx paxyinek «Boxroae»

C 3eAEHOH criap>KeH

Spaghetti with clams (vongole) and green asparagus
-2430

Paroan ¢ Macom Kpaba co CBE>KHMH ITOMHAOPaAMH H OPOKKOAH

Ravioli with crab meat, fresh tomatoes and broceoli
-2200

Crarerra «Kago-nierme» ¢ puvcknm «llexopuro» o 9EpHBIM rTIEPLIEM

Spaghetti with sance Cacio Pepe
-1800

AanaHag macra «llaamy ¢ >kapeHBIMH O€ABIMH TPHOAMH

H KPOIIIKaMH TOCKaHCKOI'O xAeba

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



I opaqrie pproHBIE OAFOAA
HOT FISH DISHES

Drise IaATyca IO-AHBOPHCKH

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

3ameuéHHBIH OCBMHHOTI C TPaBaAMH, ITOMHAOPAaMH KOHQH H

b60b6ammu, c coycom H3 0eAoH gpacosn

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

Cubac -900 (3a 100 r) uar Aopaasa -750 (3a 100 r),

IPHTOTOBACHHBIE B KPYITHOH COAH HAH HA ITAPy C OBOIIaMH

(Ha ABe IEPCOHEI)

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

Pr16a, 3ameqéHEAaA B ADOBAHOH II€YH C KapTOgheaem,
MACAHHAMH H ITOMHAOPaMH
(Ha ABe IEPCOHEBI)
Fish baked in wood oven with potatoes, tomatoes and black olives (min. 2 persons)
-1100(3a 100 r)



Pr16a u MopennpOoAyKTEI Ha TPHAE
FISH AND SEAFOOD GRILL

Credk u3 YUAHHCKOro cubaca

Chilean seabass steak
-1950 (32 100 1)

Aopasa
Sea Bream
-750 (32 100 r)

Cubac

Sea Bass
-900 (32 100 r)

Koposesckme tTHIpOBBIE KPEBETKH

King Prawns
-1150 (3a 100 1)

Mopckme rpeberikm

Scallops
-1490 (32 100 )

M KaspMapbr
Baby squids
-980 (3a 100 r)

Ilpesso>keHHBIE GAFOAQ HA TPHAE IOAAFOTCA C OBOIHBIM I'APHHPOM

Al grilled dishes are served with vegetables



I opaarie macapre 6AroAa
HOT MEAT DISHES

3ammeuéHHBIH MOAOAOH KO3AEHOK C TpaBaMH,

Kaprogpesem u ceipom «llexoprHor

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

«Taspara»
Kpari MpaMopHOH roBAAHHBI C cOycOM H3 OeAbIX TPHOOB,

C AHCTBAMH PYKOABI H CBIPOM IIEKOPHHO C Tprogheaem

Marble beef «Tagliatay with roasted porcini mushrooms, rocket salad and truffle pecorino
-3100

DapinpoBaHHAA TEpETéAxa ¢ celpom «llexoprHo»
H 9EPHBIM TPFrogheseM Ha KAPTOHEALHOM KAPITAIIO

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

Aomarrand A EHOK, IPHTOTOBACHHBIH HA TPHAE, C AHCTHAMHA

CaAaTra i CBE2>KHMH ITIOMHAOpPaMH

Home raised rooster with salad and tomatoes
-1850

TeAaarrHa IT0-MHAAHCKH C AHCTBAMH CAAATA H IT oMuAoOpamu

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



CriermaasbHBIE MACHBIE OAFOAA

or 1regh-rroBapa
SPECIAL MEAT DISHES OF THE CHEF

Drise roBAAHHBI, IPHTOTOBACHHOE B TPFOGDEABHOH COAH
(Prse roBIAHHBI IPATOTABAHBAETCA 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'oasnma IllarobpuaH ¢ 3a11€e9éHHBIMH OBOIAMH

baroso Ha ABe mepconsr ot 500 r
Beef fillet Chateanbriand with roasted vegetables

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

Crerik «lIoprepxayc» u3 MpaMOpPHOH TOBAAHHBI
C 3aII€9YEHHBIM ITEPIIEM

Beef T-bone steak with baked peppers
-1600 (32 100 1)

3ameuéHHAA yTKA C AOAOKAMH H AIIEAbCHHOBBIM COYCOM
(LreHa 3a [IeAyFO yTKY)
Baked duck with spicy apples and orange meat sance

(the price is for whole duck)
-6300

Moaosori K034EHOK, MPHIOTOBAEHHBIH B APOBAHOH IT€YH

I10-CAPAHHCKH, C 3aII€9EHHBIM KapToghesem
(reHa 3a 110AOBHHY KO3AEHKA)
Baked young goat Sardinia style
(the price is for half of the goat)
-16900



Msaco ma rprae
GRILLED MEAT

Kpar MmpaMopHOH roBasHHBI
Marble beef entrecote
-1460 (100 1)

Drise rOBIAAHHBI

Beef fillet
-2950

Mososor arHEHOK HAa KOCTOUKE

Young lamb cutlet
-3290

Mosouraa reaaraaa Ha KOCTOUKE

Young veal cutlet
-3890

Ilpesso>keHHBIE 6AFOAA HA IPHAE IIOAAFOTCA C OBOIHBIM T'APHHPOM

Al grilled dishes are served with vegetables

Ipozpariva 61100 aex5emea pexaarmvim Mmamepuanom.
Ogpuyuanviio ymeepacoerioe Metiro, 3asepertioe NOONUCAMIU U NeHaAb10 NPeONPUAIIUA,
npeoocInasasenica no nepeoMy mpebosarito nocenumes
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