CANTINETTA ANTINORI

Illegp-rroBap Maypo IlameObAHKO pas IPEAAOXKHTH
OAFOAQ TOCKAHCKOH KYXHH B COYE€TAHHH
C HEIPEB30OHAECHHBIMH BHHAMH AHTHHOpH

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

Iocsamaenmea Mapro Samnvepu,
UCIIUHIOMY NPOPDECCUOHANY U 6eNUKOM) YeN06EK)

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



Prrogas aaBka
FISH MARKET

AaHrycruHbr
Scampi
_3300 (3a 100 1)

Kpacurpre Cunuaurickrne KpeBeTKH

Stcilian red prawns
-3100 (3a 100 1)

Awnkasg pperoa

Wild catch
-1400 (3a 100 r)

Ycrpuner «Kacabaaaxa» No2

Oyster «Casablancay Ne2
-830 (1 mr.)

«borrapra» - nxkpa Kegpasm

Mullet bottarga
-1200 (3a 15 )

Cy1r i3 MHAHH C IOMHAOPAMH H TPABAMH

Mussel soup with cherry tomato and herbs
-2900

Core u3 «BoHroae» ¢ 6eApIM BHHOM H IPEHKAMH H3 YHA0ATTHI

Clams “V'ongole” saute in white wine with ciabatta bread
-3900



Kiaaccrnueckme murrbsr
CL.ASSIC PIZZA

Maprapura
C IIOMHAOPAMH, MOITAPEAAOH, 6A3HAHKOM

Margherita
-980

«Crpagaressa»

CO CBE>KHMH ITOMHAOPAMH H PYKOAOH

Stracciatella cheese with fresh tomatoes and rocket
-2000

AbaBoaa

C OCTPOH CAAAMH, MACAHHAMH H KPACHBIM IIEPLIEM

Diavola with spicy salanzi, olives and peppers
-2150

Ilarp ceipoB

Five cheeses
-2250

I'opromsoaa c rpymier

Gorgonzola and fresh pear
-2000

Berunna c rppbamu

Hamr and mushrooms
-2150



Dorxauaum
FOCACCE

dDorxauya ¢ OAHBKOBBIM MacAoM u3 TockaHbr

H PO3MAPHHOM

Focaccia with rosemary and Tuscan oil
-34

Doxagyga ¢ CBIPHBIM (DOHAFO H YEPHBIM TPFrOghesem

Focaccia with cheese fondue and black truffle
-1690

Doxayyua ¢ IapMe3aHOM

Focaccia with Parmesan cheese
-680

Doxauya ¢ 9€CHOKOM, IAPMEZAHOM H POSMAPHHOM

Focaccia with garlic, Parmesan cheese and rosemary
-680

dDokauyya co CBE>KHMH IIOMHAOpPpAaMH, AaHY0yCaMH H OpEraHo
Focaccia with fresh tomatoes, anchovies and oregano
0



Koabaca u BerurHa
DELICATESSEN

I'actporommaeckoe accoprau

Assortment of cured meats
-1750 (100 r)

Caabocoséuasa Berunaa «Can Aaamase 24 mecara»
Less salty raw ham «San Daniele 24 month»
-1550 (50 1)

Tockaackasa celpoBAAeHAA KoAbaca « DHHOKKEOHA»
Cc ceMeHaMH ¢peHxeAd
«Finocchiona»

Tuscan pork salami with fennel seeds
-880 (50 1p.)

Crrex

Smoked speck
-800 (50 1p.)

ITanuerra

Matured bacon
-450 (50 1p.)

Kanmokoaso

Pork Capocollo
-600 (50 1)

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



Hraspaackme cbIppl
ITALIAN CHEESES

Chip n3 Ko3pero mosoka «Kparrrer»

Goat cheese
-980 (50 1)

Cpr «lTuxkoao Pe» ¢ uépHBIM zpfoqbeAeM

Cheese «Piccolo Re’» with black truffle
-1190 (50 1)

Tases>xmo
Taleggio
-1100 (50 1)

«lTapmeszan» 24 mecana

Parmigiano Reggiano 24 months
-1250 (50 1)

Toprorsoasa «llTuxamre»
Spicy matured gorgonzola
-1200 (50 1)

Accoprr ceIpoB (Ha BpI1OOp 1mregh-rmoapa)

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



bygpgps

APPETIZERS FROM BUFFET

Accoprr MapHHOBAaHHBIX OBOLIEH B OAHBKOBOM MACA€

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

OanBru «Houeasapa Aeas beamae»

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

Uépupre oauBKH

Black olives
-750 (100 r)

MapruHoBaHHBIE AP THIITOKH

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

CAa060COAEHBIH AOCOCH

Stightly salty salmon
-980 (30 1)



CBe>xme ChIpbI H 3aKYCKH H3 OBOILCH
FRESH CHEESES AND STARTERS

Markmii ceip «byppara» u3 KOpOBBETro0 MOAOKA
C COyCOM H3 CBE>KHX ITOMHAOPOB

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

CBexxasg MorjapesAa ¢ IIOMHAOPAMH, MACAHHAMH H O0a3HAHKOM

Mozzarella with fresh tomatoes, basil and olives
-1550

Kaprmaudo mu3 qBeTHOH Kamycrsl ¢ 9EpHBIM TPproghesem

Canliflower carpaccio with black truffles
-1950

3ameuéHHBIE OAKAA>KAHBI C CHIPOM MOI[APEAAA

Baked eggplant Parma style
-1100



3aKyCKH ¢ MOPEIIPOAYKTAMH H PBEIOOH
SEAFOOD STARTERS

Kapriaggo n3 cHOHAHHCKHX KPACHBIX KPEBETOK

C MAAHHOH H CBIPOM «CTPATATCAAA»

Sticilian red prawns carpaccio with raspberry and stracciatella cheese
-4500

Caasar ¢ TyHIIOM, MOAOAOH CTPYIKOBOH ¢haCOABFO
H IEPEIEAHHBIMH AHIIAMH

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

Caaar ¢ macom «KoposaeBckoro» Kpaba, aBOKaAO H PYKOAOH

King crab and avocado salad
-3600

OcbmuHOr HA apy ¢ OAHBKOBBIM MAaCAOM H AHMOHOM

Octopus salad in extra virgin olive oil and lenon
-3400



Msacuabre 3aKycku
MEAT STARTERS

Tockauckue 3aKyCKH
(Accoprr KoAbac, MApHHOBAHHBIE OBOILH B MACAE, ACCOPTH OPYCKETT)
Mixced Tuscan appetizer

(Assortment of delicatessen, bruschette and marinated vegetables in olive 0il)
-2450

AHCTBA casara ¢ IOA>KAPEHHBIMH ITEPEITEAKAMH,
3a1IPaBACHHBIE BBIAEP>KAHHBIM 0aAB3aMHIECKHM YKCYCOM

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

Bureaso ToaraAaTo

Vitello tonnato
-2490

Kapriaqygo n3 roBaAHHBI Ha AHCTBAX CAAATA C IAPME3aHOM
Beef carpaccio with green salads, tomatoes and parmesan
-2600



Cymer u Prusorro
SOUPS AND RISOTTO

OBormaoH cyrr «MuHecTpoHe»

Vegetables Minestrone
-700

Kpem-cyrr n3 6eAprx IpHOOB C TEATIBHUM A3BIKOM

Wild mushrooms cream-soup with steamed veal tongue
-1450

CpeAarn3eMHOMOPCKHI CYIT C MOPEIIPOAYKTAMH

Fish and seafood sou
ey

ApomatHBIH KypHHBIH OYABOH C IACTOH «AHTAAHHI»

Chicken broth with pasta «Ditaliniy
-6,

Prsorro ¢ nragppanom u KpeBeTkamu

Risotto with saffron and prawns
-2700



Aomarreaa macra
HOME-MADE PASTA

Kaszapeuue c >kapeHBIM KPOAHKOM H LyKHHH

Caserecce with rabbit meat and ucchini
-1750

TaspoAanHH ¢ MOMHAOPaMH, Oa3uAHKOM H cbIpoM «IlexopHHO»

Tagliolini in tomato and basil sauce with pecorino cheese
-1290

Crarerrn oA coycom u3 CeprIx pakyiuek «BoHroae»

C 3€AEHOH CIIAP>KEH
Spaghetti with clams (i ponggo/e) and green asparagus
-2650

Paproan ¢ macom Kkpaba co CBEXKHMH ITOMHAOPaMH H OPpOKKOAH

Ravioli with crab meat, fresh tomatoes and broccoli
-2300

Crarerru «Kado-nrerne» ¢ pumckum «llexopuro» o 9épHBIM rIEpIIeM
Spaghetti with sance Cacio Pepe
-1800

Aanaaas macra «lIoam» ¢ >xapeHBIMH O€ABIMH TPHOAMH

H KPpOIIIKaMH TOCKaHCKOIro xAeba

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



I opaune pproHbIE OAFOAA
HOT FISH DISHES

Drise 1aATyca mo-AHBOPHCKH

Halibut fillet 1ivornese style with tomatoes, olive and capers
-2990

3amedéHHBIH OCbMHHOI C TPABaAMH, IIOMHAOPAMH KOHQH H

000amr, c coycom u3 OeAoH gpacosn

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

Cubac -900 (3a 100 r) ramr Aopaasa -750 (3a 100 1),

IIPHTOTOBACHHBIE B KPYITHOH COAH HAH HA IIAPY

(Ha ABE IEPCOHEBI)

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

Pr16a, 3ar1e9éHHAA B ADOBAHOH II€YH C KAPTOgheAeM,
MACAHHAMH H ITOMHAOPAMH

(Ha ABe IEpCOHBI)
Fish baked in wood oven with potatoes, tomatoes and black olives (min. 2 persons)
-1250 (3a 100 1)



Pbr6a m MOpernpoAyKThI Ha IPHAE
FISH AND SEAFOOD GRILL

Credk u3 YHAHHCKOro cuabaca

Chilean seabass steak
-2900 (3a 100 1)

Aopaasa
Sea Bream
-750 (3a 100 r)

Cubac

Sea Bass
-900 (3a 100 r)

KopoaseBckme THrpoBpIe KpeBEeTKH

King Prawns
-1150 (32 100 1)

Mopckrue rpebenixm

Scallops
-1490 (34 100 1)

Mxm KkaspMapbr
Baby squids
-980 (32 100 r)



I opaurme macHbIe 6AFOAA
HOT MEAT DISHES

3armeuyéHHBIH MOAOAOH KO3AEHOK C TpaBaMH,

kaprogheaem u ceipom «Ilexoprro»

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

«Taapara»
Kpar MpaMopHOH roBAAHHBI C COycOM H3 beAbIx TpHOOB,

C AHCTBAMH PYKOABI H chIpoMm «Ilexopuro» ¢ Tproghesem

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

Ob6>kapeHHBIH TeATIHH A3BIK C HIAAGheeM, KAIT€PCAMH H AYKOM

Sautéed veal tongue with capers, onions and white wine sauce
-2800

TesaruHa TO-MHAAHCKH C AHCTHAMH CAAATA H IT oMHAOpaMu

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

Aomanrani ObIIAEHOK, IPATOTOBAEHHBIH HA IPHAE, C AHCTbAMH

canara i CBE2KHMH ITOMHAOpamMHu

Home raised rooster with salad and tomatoes
-1850



CrerrasbHBIE MACHBIE OAFOAA

or 1regh-moBapa
SPECIAL MEAT DISHES OF THE CHEF

Drse roBAAHHBI, IPHTOTOBACHHOE B TPFOGDEABHOH COAH
(PrAae roBIAHHBI OPHTOTABAHBAETCA 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

ToBaznua Illarobpran ¢ 3ar1e9éHHBIMH OBOIIAMH
baroso Ha aABe nepcousr or 500 r

Beef fillet Chateanbriand with roasted vegetables

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

Crerk «Iloprepxayc» H3 MpaMOpPHOH IrOBAAHHBI
C 3aII€YEHHBIM ITEPLIIEM

Beef 'I-bone steak with baked peppers
-1700 (3a 100 1)

3ameyéHHAA yTKAa C AOAOKAMH H AII€ABCHHOBBIM COYCOM
(zreHa 3a meAyro yTKy)
Baked duck with spicy apples and orange meat sance

(the price is for whole duck)
-6900

MoaoAor K03AEHOK, MPUTOTOBACHHBIH B APOBAHOH II€YH

ITO-CaPAHHCKH, C 3aII€IEHHBIM KapTOghesem
(reHa 3a 1T0AOBHHY KO3AEHKA)
Baked yonng goat Sardinia style
(the price is for half of the goat)
-16900



Maco ma rprae
GRILLED MEAT

Crpumaorm «IIpagiv»
Kpari MmparMopHOH roBaAHHBI
Beef striploin prime
-1600 (100 r)

Prbar «lIpariv»
Kpari MparMopHOH roBaAHHBI
Beef ribeye prime
-1990 (100 r)

Drise n3 MpamMmopHOH ropasuHsbI «IIpariy»

Beef fillet
-4700 (200 1)

Moaoaor arHEHOK HAa KOCTOYKE

Young lamb cutlet
-4290 (230 1)

MoAouHaa TeaaTuHAa HA KOCTOYKE

Young veal cutlet
4290 (250 1)



I apanper
Side dishes

Kaprogpearroe nrope

Mashed potatoes
-400

OBornu rpHAb

Grilled vegetables
-500

3ameuéHHBIH KapToghean

Baked potatoes
-400

OBoru Ha rmapy

Steamed vegetables
-620

Crap>kxa Ha mapy HAH 3a11€9EHHAA

Steamed or baked asparagus
-1350

bporxxoan Ha mapy nan 3ame4éHHBIE

Steamed or baked broccoli
-500



