CANTINETTA ANTINORI

Illegp-moBap Maypo ITaHebpAHKO paA IPEAAOKHTE
OAFOAA TOCKAHCKOH KyXHH B COY€TAHHH
C HEeIPEB30HAECHHBIMH BHHAMH AHTHHOPH

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

Tocsamaemes Mapro Samnvepu,
UCHIUNHOMY NPOGPECCUOHAN) U 6eNUKOM) UeN06EK)

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



Prrogasa AaBka
FISH MARKET

AaHTyCTHHBI
Scampi
-3300 (3a 100 1)

Kpacuapre Cunpanrickne KpeBeTKH

Sicilian red prawns
-3100 (3a 100 1)

Amnkas pproa

Wild catch
-1400 (3a 100 1)

Ycrpuner «Kacabaanka» No2

Oyster «Casablanca» Ne2
-830 (1 wr.)

«borrapra» - ukpa xkegpasu

Mullet bottarga
-1200 (32 15 1)



Kaaccrnueckue murrger
CL.ASSIC PIZZA

Maprapura
C ITOMHAOPAMH, MOLIAPEAAOH, OA3HAHKOM

Margherita
-980

«Crpagaressa»

CO CBE>KHMHU ITOMHAOPaMHu U pYKKOAOﬁ

Stracciatella cheese with fresh tomatoes and rocket
-2000

AbBsaBoAa

C OCTPOH CaAAMH, MACAHHAMH H KPACHBIM II€PIEM

Diavola with spicy salami, olives and peppers
-2150

Ilare ceipoB

Five cheeses
-2250

I'opronsoaa c rpyrier

Gorgonzola and fresh pear
-2000

Berumnna c rpubamu

Ham and mushrooms
-2150



dDoxkauum
FOCACCE

dDoKauyya ¢ OAHUBKOBBIM MACAOM H3 TOCKaHBI

H PO3MAPHHOM

Focaccia with roye;mzory and Tuscan oil
-34

dDoxauda c CBIPHBIM (DOHAFO H YEPHBIM TProghesem

Focaccia with cheese fondue and black truffle
-1690

Dokagya ¢ mapmMe3aHOM

Focaccia with Parmesan cheese
-680

Doxayya ¢ 4€CHOKOM, IAPMEZAHOM H POIMAPHHOM

Focaccia with garlic, Parmesan cheese and rosemary
-680

doKkayya co CBEXKHMH nomuAoOpamMH, aH4YOyCaMH H OPETraHO

Focaccia with fresh tomatoes, anchovies and oregano
-900



KoAbaca um BeruuHa
DELICATESSEN

I'actpornommaeckoe accopru

Assortment of cured meats
-1750 (100 1)

Crabocoséuaa Berunua «Cau Aaamase 24 mecaria»

Less salty raw ham «San Daniele 24 nonth»
-1550 (50 r)

Crek

Smoked speck
-800 (50 1p.)

ITanuerra

Matured bacon
-450 (50 1p.)

Kammokoaso

Pork Capocollo
-600 (50 1)

Moprasessa c ¢pucramkamu
Pistachio Mortadella
-450 (50 1)



Hraspaackue CbIpbl
ITALIAN CHEESES

Markuii cpIp u3 Ko3pero Mmoaoka «Kporren B 30ae»

Soft goat cheese
~980 (50 1)

Crip «lTuxkkoao Pe» ¢ uépabiM Tprogpesem

Cheese «Piccolo Re’» with black truffle
-1190 (50 )

Tasea>xkuo
Taleggio
-1100 (50 r)

«lTapmesan» 24 mecama

Parmigiano Reggiano 24 months
-1250 (50 1)

TI'opronsosa «IIukxaare»
Spicy matured gorgonzola
-1200 (50 1)

Accopru ceIpoB (Ha BeIOOp 1m1e¢h-moBapa)

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



by

APPETIZERS FROM BUFFET

AccopTy MapHHOBAaHHBIX OBOIICH B OAHBKOBOM MACA€E

Assortment of marinated vegetables in olive ozl
-890 (100 1)

Oauskn «Houeasapa Aear beanyue»

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

YépHpie OAUBKH

Black olives
-750 (100 r)

MapruHoBaHHBIC APTHIIIOKH

Marinated artichokes in olive 0il
-1200 (50 1)

CAa60COAEHBIH AOCOCH

Stightly salty salmon
-980 (50 1)



CBe>xmne ChIpbI H 3aKyCKH H3 OBOII[CH
FRESH CHEESES AND STARTERS

Markwnii ceip «byppara» u3 KOpoBbEro MOAOKAa
C COyCOM H3 CBE>KHX ITOMHAOPOB

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

CBe>xasa MoriapeAsa ¢ IOMHAOPAaMH, MACAHHAMH H Oa3HAHKOM

Mozzarella with fresh tomatoes, basil and olives
-1550

Kaprauy4do u3 cBe>Kux apTHIIIOKOB ¢ 606amu u ceipoM «Illapme3an»

Carpaccio di carciofi con fave e scaglie di parmigiano
-3300

Kapmagyo u3 nBeTHOH KamycThI ¢ Y9EPHBIM TPrOgheseM

Caunliflower carpaccio with black truffle
-1950

3aneuéHHpIe 6AKAA>KAHBI C CBIPOM MOLIAPEAAA

Baked eggplant Parma style
-1100



3aKyCKH ¢ MOPEIPOAYKTAMH H PBIOOH
SEAFOOD STARTERS

KQPHZIIIIO Hu3 CHHHMﬁCKHX KpaCHBIX KPpEBETOK

C MAAHHOH H ChBI [DOM «CTpadaTcAAa»

Sticilian red prawns carpaccio with raspberry and stracciatella cheese
-4500

Taprap n3 sococa

Wild salmon tartare
-3300

Caaar c TyHITOM, MOAOAOH CTPYYKOBOH (pacoABFO
H 1IeperneAnHbIMHA AHIIAMA

Fresh tuna salad, green flat beans and quail eggs
-2350

Caaar ¢ macom «KoposeBckoro» kpaba, aBOKaAO H PYKKOAOH

King crab and avocado salad
-3600

OcpmuHOI HA mapy ¢ OAHBKOBBIM MaCAOM H AHMOHOM

Octopus salad in extra virgin olive oil and lemon
-3400



MacHapie 3aKycKH
MEAT STARTERS

TockaHCKHe 3aKyCKH
(Accopru K0AGAC, MApHHOBAHHBIE OBOILH B MACA€, ACCOPTH OPYCKETT)

Mixed Tuscan appetizer

(Assortment of delicatessen, bruschette and marinated vegetables in olive ozl)
-2450

AHCTBA caraTa ¢ MOA>KAPEHHBIMH ITEPENIEAKAMH,
3a1IPaBACHHBIE BBIACP>KAHHBIM 0AAB3aMHI€CKHM YKCYCOM

Lettuce leaves with toasted quail seasoned with aged balsamic vinegar
-2200

Bureaso ToaHAaTO

Vitello tonnato
-2490

Taprap u3 BeIpe3KH r'OBAAHHBI C IEPIIEM KOHQH H COyCOM «AHOAN»

Beef steak tartare with sweet pepper confit and aioli sauce
-2600

Caaar c pocrbugpom, rpyrmresi H rOpIHIHBEIM COYCOM

Roast beef con pere e salsa alla senape
f P_2950 4



Cymier u Puzorro
SOUPS AND RISOTTO

OBomHor cyn « MuHecTpoHE»

Vegetables Minestrone
-700

Kpem-cyrr u3 6eAbIx IpHOOB C TEATIBHUM A3BIKOM

Wild mushrooms créme-soup with steamed veal tongue
-1100

CpeArn3eMHOMOPCKHIT CyII C MOPETIPOAYKTAMH

Fish and seafood soup
-2650

ApoMaTHBIH KypHHBIH OYABOH C IACTOH «AuTasuHm»

Chicken broth with pasta «Ditaliniy
-65

Prsorro ¢ MopenpoAyKTraMu, IOMHAOPaMH H OA3HAHKOM
Risotto with seafood, tomatoes and basil



Aomarrraasa macra
HOME-MADE PASTA

Kaszapeuue ¢ >kapeHBIM KPOAHKOM H LIyKHHH

Caserecce with rabbit meat and Jucchini
-1750

TasboAnHH ¢ TOMHAOpPAaMH, 0a3HAHKOM H ChIpoM «IlexopuHO»

Tagliolini in tomato and basil sauce with pecorino cheese
-1290

Derr VUHHH C COYyCOM I1€CTO H3 0a3HAHUKAa U KpE€BETKaMu

Fettuccine with rose prawns and pesto basil sauce
-2100

Crarerru oA coycom u3 ceprIx pakyiinek «Boaroae»
C 3€AEHOH CIIAP>KEH

Soaghett; with clams (vongole) and green asparagus
pag (i s 0) green asparag

PaBroan ¢ macom Kpaba co CBE>KHMH IIOMHAOPaAMH H OPOKKOAH

Ravioli with crab meat, fresh tomatoes and broccoli
-2300

Cnarerrn «Kavo-nrerie» ¢ pumcknum «llexopuao» u 9EpHBIM mIEpIIEM
Spaghetti with sance Cacio Pepe
-1800

Aanaaasa macra «Imam» ¢ >xapeHbIMH O€ABIMH TPHOAMH
H KPOIIKAMH TOCKaHCKOI'O XA€ba



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

I'opaurie pproHBIE OAFOAA
HOT FISH DISHES

Drise maATyCca IO-AHBOPHCKH

Halibut fillet Livornese style with tomatoes, olive and capers
-2990

2KapeHpre KaAbMapbI HAa TPHAE C APTHILTOKAMH

Calamari alla griglia con carciofi
-2950

3aneuéHHBIH OCEMHHOI C TPABaMH, IIOMHAOPAMH KOHH H

0006amr, c coycom u3 0eAor ¢pacoan

Roasted octopus in herbs with tomatoes confit and soya beans, with cannellini beans sance
-3990

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

IIPHTOTOBACHHBIE B KPYITHOM COAH HAH HA IIAPY

(Ha ABe IEpCOHBI,

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

Prp16a, 3arieyéHHaA B ADOBAHOH IIE€YH C KapTogheaem,



MacAHHaMu H ITOMHAOpaMHa

(Ha ABe IeEpCoHBI)
Fish baked in wood oven with potatoes, tomatoes and black olives (min. 2 persons)
-1250 (32 100 r)

Pr16a u MopenpoAyKTHI Ha TPHAE
FISH AND SEAFOOD GRILL

Credk u3 YHAHHCKOro cubaca

Chilean seabass steak
-2900 (3a 100 1)

Aopaaa
Sea Bream
-750 (3a 100 r)

Cubac

Sea Bass
-900 (3a 100 r)

KopoaseBckue THTpOBBIE€ KPEBETKH

King Prawns
-1150 (32 100 1)

Mopckwne rpebenixu

Scallops
-1490 (3a 100 )



Munn KasbMapbI
Baby squids

I'opaurme macHbBIE OAFOAA
HOT MEAT DISHES

3anedéHHBIH MOAOAOH KO3AEHOK C TPaBaMH,
kaprogesem u ceipom «llexopuro»

Baked young goat with herbs and potatoes with Pecorino cheese
-379

«Taspara»
Kpari MpaMopHOH roBAAHHBI C COyCOM H3 O€ABIX TPHOOB,

C AHCTBAMH PYKOABI H CHIPOM IIEKOPHHO C TProgheseM

Marble beef «Tagliata» with roasted porcini mushrooms, rocket salad and truffle pecorino
-4200

TeAa4Yba 11€9€Hb ITO-BEHEIIHAHCKH C KAPTOGEABHBIM ITFOPE

Veal liver «Venetian» style with mashed potatoes
-1950

TeAarHHA ITO-MHAAHCKH C AUCTBAMH CAAATA H nomuaAopamu

Veal breaded chop «Milanese» with lettuce and tomatoes salad
-2950

DaprmpoBaHHaa neperéaka ¢ ceipom «Ilexopuro»
" 9EPpHBIM TprogheseM Ha KapTOphEeABHOM KAPpIaIdo

Baked quail filled with pecorino cheese, served with gratinated potatoes carpaccio and black truffle
-2590

Aomantamii OBIIAEHOK, IPUTOTOBAEHHBIH HA TPHAE, C AUCTHAMH

casara U CBE2KHMH ITOMHAOPpaMH

Home raised rooster with salad and tomatoes
-1850



CrerrmasbHbBIE MACHBIE OAFOAA

or 1re¢h-rmoBapa
SPECIAL MEAT DISHES OF THE CHEF

dDrse roBAAHHBI, IPUTOTOBAEHHOE B TPIOGPEABHOH COAH
(PrAe roBAAHHBI OPUTOTABAHBAETCA medium-rare H IpHOOPeTaeT COAOHOBATHIH BKYC)
Fillet of beef cooked in black truffle salt

(The meat will be lightly salted and cooked medium-rare)
-9900

I'oBasnaa IllarobpraH ¢ 3am€e9EHHBIMH OBOILIAMH
barosao Ha ABe mepconsr or 500 r

Beef fillet Chateanbriand with roasted vegetables

For two persons, min 500g.
-1900 (3a 100 1)

Crerix «Iloprepxayc» H3 MpaMOPHOH I'OBAAHUHBI
C 3aII€9YEHHBIM ITEPLIEM

Beef 'T-bone steak with baked peppers
-1700 (3a 100 r)

Crerix « TomMaraBk» H3 MPaAMOPHOH I'OBAAHHBI
C 3aII€9YEHHBIM ITEPIIEM

Tomahawk steak of marbled beef with baked pepper
-2100 (3a 100 r)

3aneuéHHan yrka ¢ A0AOKaMH H alT€AbCHHOBBIM COYCOM
(TeHa 3a ITeAy¥o yTKY)
Baked duck with spicy apples and orange meat sauce

(the price is for whole duck)
-6900

MoaoAor KO3AEHOK, IIPUTOTOBACHHBIH B APDOBAHOH I1€9H

ITO-CaAPAHHCKH, C 3a1e4EHHBIM KapToghesem
(zeHa 3a TOAOBHHY KO3AEHKA)
Baked young goat Sardinia style
(the price is for half of the goat)
-16900



Maco Ha rpuae
GRILLED MEAT

Crpunaoria «IIpariv»
Kpari MpaMOopHOF roBasuHbBI
Beef striploin prime
-1600 (100 r)

Pubari «IIparim»
Kpari MmpaMopHO¥ roBaAuHbBI
Beef ribeye prime
-1990 (100 r)

Drse u3 MpamopHOH roBasuHsl «IIpariv»

Beef fillet
-4700 (200 1)

MoaoAor AarHEHOK Ha KOCTOUKE

Young lamb cutlet
-4290 (230 )

MoAouHasa TeaasTuHA HAa KOCTOYKE

Young veal cutlet
-4290 (250 1)



I'apanuppr
Side dishes

Kaprogeasnoe nrope

Masbhed potatoes
-400

OBorn rpHAb
Grilled vegetables
-500

3aneuéHHBIH KapTOheAb

Baked potatoes
-400

OBormn Ha r1apy

Steamed vegetables
-620

Crap>ka Ha Iapy HAH 3a11€9EHHAA

Steamed or baked asparagns
-1350

bpoxxoan Ha mapy HAH 3a11€9EHHBIC

Steamed or baked broccol
-500

ITpozparniva 61100 s6agemea pexiamvivm Mamepuasom.
Ogpuyuanvro ymeepacoerroe Meriro, 3aseperirioe NOONUCAMY U neYanivio npeonpusNIuA,
1pe00CIIasAAenca no nepeoMy 1mpedosariLto nocenmunens
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