CANTINETTA ANTINORI

Illegp-moBap Maypo IlameOpAHKO pas IIPEAAOKHTE
OAFOAA TOCKAHCKOH KYXHH B COY€TAHHH
C HEPEB30OHAECHHBIMH BHHAMH AaTHHOpH

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

I ocsamaemen Mapro Samnsepu,
UCHIUHHOMY 1POPDECCUONAN) U BeNUKOMY HeAN0BEK)

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



Prrogas aaBka
FISH MARKET

AanTyCcTHHBI
Scampi
-3300 (32 100 1)

Kpacuapre Cunuanrickrne KpeBeTKH

Stcilian red prawns
-3100 (3a 100 1)

Awnkag pperoa

Wild catch
-1400 (3a 100 r)

Ycrpuner «Kacabaaaxa» No2

Oyster «Casablancay Ne2
-850 (1 mrr.)

«borrapra» - ukpa xeghasn

Mullet bottarga
-1200 (32 15 1)

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 “Vongole” sante in white wine with ciabatta bread
-3900



Kiaaccnueckwme murbr
CL.ASSIC PIZZA

Maprapura
C IIOMHAOPAaMH, MOLIAPEAAOH, OA3HAHKOM

Margherita
-1050

«Crpagaressar

CO CBE>XKHMH ITOMHAOPAMH H PYKOAOH

Stracciatella cheese with fresh tomatoes and rocket
-2000

ApgaBoAa

C OCTPOH CAaAAMH, MACAHHAMH H KPACHBIM IIEPIIEM

Diavola with spicy salami, olives and peppers
-2150

Ilars ceipoB

Five cheeses
-2250

CpesnseMHOMOpPCKAA

C KPCBCTKQMH, KQABMQPQMH, OCBMHHOI'OM H MUHAUHAMI
Mediterranea

with prawns, squid, octopus and mussels
-3900

I'opromsoaa c rpymier

Gorgonzola and fresh pear
-2000

Beramnna c rpubamm

Hamr and mushrooms
-2150



Dorxauaum
FOCACCE

dDorkauyya ¢ OAHBKOBBIM MacAoM u3 TockaHbr

V74 pOSM a pHH oM

Focaccia with rosemary and Tuscan oil
-340

Doxagya ¢ CBIPHBIM (DOHAFO H YEPHBIM TPFroghesem

Focaccia with cheese fondue and black truffle
-1690

Doxayyua ¢ IapMe3aHOM

Focaccia with Parmesan cheese
-680

Doxagaa ¢ 9€CHOKOM, ITAPMEZAHOM H POIMAPHHOM

Focaccia with garlic, Parmesan cheese and rosemary
-680

I pubHoe accopru ¢ ceipom «TaseA>kuo» H apomMaToM Tproghess

Mushrooms with «Taleggio» cheese with truffle flavour
-1350

dDoKxauyya co CBEKHMH rnomuAoOpamMH, aH40yCaMHd H OPDEraHoO

Focaccia with fresh tomatoes, anchovies and oregano
-900



Koabaca u BerurHa
DELICATESSEN

I'actporommaeckoe accopra

Assortment of cured meats
-1850 (100 )

Caabocoséuasa Beranna «lIporryrro Kpyso»

Less salty raw ham « Prosciutto crudoy
-1550 (50 r)

TockaHackasa ceIpoBAseHAA KoAbaca « DHHOKKBEOHA»
Cc ceMeHaMH ¢peHXeAT
«Finocchiona»

Tuscan pork salami with fennel seeds
-1200 (50 1)

Crex

Smoked speck
-1650 (50 1)

ITanuerra

Matured bacon
-600 (50 )

Kammoxoaso

Pork Capocollo
-600 (50 1)

Moprasessa ¢ ¢pucrammrkamm
Pistachio Mortadella
-500 (50 1)



HraspaHckue cpIppr
ITALILAN CHEESES

Chip n3 Ko3bero moaoka «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)

«lTapmesan» 24 mecaria

Parmigiano Reggiano 24 months
-1250 (50 1)

IlexoprHo

Pecorino
-1000 (50 r)

I'oprousoasa «IIuxamre»
Spicy matured gorgonzola
-1200 (50 )

Accoprr ceIpoB (Ha Bp1O0p 1mregh-roapa)

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



bygpgps
APPETIZERS FROM BUFFET

ACCOPTH MZPHHOBZHHBIX OBOIZICP‘I’ B OAHBKOBOM MacAe

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

OanuBru «Houeasapa Aeas beamae»

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

Yépuapre oanBKH

Black olives
-750 (100 r)

Ayk « UHITOAAHHO» B KHCAO-CAGAKOM COyCe

Small onions «Cipolline» in a sweet-and-sour sauce
-750 (100 r)

MapruHoBaHHBIE APTHITOKH

Marinated artichokes in olive oil
-1280 (50 1)

CA200COAEHBIH AOCOCH

Slightly salty salmon
-980 (50 1)



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

Markwii ceip «byppara» n3 KOpoOBbEEro MOAOKA
C COyCOM H3 CBE>KHX ITOMHAOPOB

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

bpyckerrer c momusopamm

Bruschetta with tomatoes
-950

CBe>kaa MorapeAsa ¢ IOMHAOPAMH, MACAHHAMH H Oa3HAHKOM

Mozzarella with fresh tomatoes, basil and olives
-1550

Kapragyo w3 nBeTHOH Kamycrbl ¢ 9EPHBIM TProghesem

Canliflower carpaccio with black truffle
-1950

Casar co CBEKAOH H aITEAbCHHOM

Beetroot and oranges salad
-1100

3ammeuéHHBI€ OAKAA>KAHBI C CHIPOM MOI[APEAAA

Baked eggplant Parma style
-1100



3aKyCKH ¢ MOPEIIPOAYVKTAMH H PBIOOH
SEAFOOD STARTERS

Kapriaggo n3 cHOHAHHCKHX KPACHBIX KPEBETOK

C MAAHHOH H CBIPOM «CTPATATCAAA»

Sticilian red prawns carpaccio with raspberry and stracciatella cheese
-4950

Kaprmagyo w3 ocbMHHOra 1io-CpeAu3eMHOMOPCKH

Octopus carpaccio Mediterranean style
-2900

Caasar ¢ TyHIIOM, MOAOAOH CTPYIKOBOH ¢haCOABFO
H meperneAHHBIMH AHIIAMH

Fresh tuna salad, green flat beans and quail eggs
-2650

Caaar ¢ macom «KoposaeBckoro» Kpaba, aBOKaAO H PYKOAOH

King crab and avocado salad
-3950

OcbmuHOI Ha apy ¢ OAHBKOBBIM MaCAOM H AHMOHOM

Octopus salad in extra virgin olive oil and lemon
-3400



Msacuabre 3aKycku
MEAT STARTERS

Casar ¢ TeAaTHHOH H MapHHOBAHHBIMH OE€ABIMH IPHOAMH

Salad of veal, marinated wild mushrooms and garlic sauce
-3200

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

Lettuce leaves with toasted quail seasoned with aged balsamic vinegar
-2650

Caaar c yTKOH, XypMOH H IPAHATOM
Salad of duck with persimmons and pomegranate
-2450

Bureaso ToarAaTo

Vitello tonnato
-2990

Kaprmauydo u3 roBaAHHBI Ha AHCTBAX CAAATA C IIAPME3AHOM
Beef carpaccio with green salads, tomatoes and parmesan
-2600



Cymer u Prusorro
SOUPS AND RISOTTO

OsBomuoH cyrr «MurecTpoHe»

Vegetables Minestrone
-700

Cy11 ¢ KeApOBBIMH OpexXaMH, C pO30OBBIMH KPEBETKAMH H
TPFOGheABHBIM apOMATOM
Soup with pine-nuts, prawns and black truffle
-1400

Kpem-cyrr n3 6eAprx IpHOOB C TEATIBHUM A3BIKOM

Wild mushrooms créeme-soup with steamed veal tongue
-1450

DacoseBBIH CyIT IO-TOCKAHCKH
Tuscan style bean soup
-900

CpeAarn3eMHOMOPCKHI CYIT C MOPEIIPOAYKTAMH

Fish and seafood sou
eyt

ApomarHbIH KypHHBIH OYABOH C IACTOH «AHTAAHHI»

Chicken broth with pasta «Ditaliniy
-6.

Prsorro c nragppanom u KpeBeTkamu

Risotto with saffron and prawns
-3200



AomarrHag rmacra
HOME-MADE PASTA

Kaszapeuue c >kapeHBIM KpOAHKOM H I[YKHHH

Caserecce with rabbit meat and ucchini
-1750

TOPTCAAH CO IIIITHHATOM H CbI})OM CKQMOPI[Z

C COyCcoM U3 Ié”pCHKHX op€exoB

Tortelli with spinach and smoked scamorza cheese, walnuts sauce
-1350

TaspoAaHHH ¢ HOMHAOPaMH, Oa3uAHKOM H ChIpoM «ITexopHHO»

Tagliolini in tomato and basil sauce with pecorino cheese
-1290

Criarerrn oA coycom u3 CeprIx pakyiuek «BoHroae»

C 3€AEHOH CITAP>KEH

Spaghetti with clams (vongole) and green asparagus
-2650

Paproan ¢ macom Kkpaba co CBEXKHMH ITOMHAOPaMH H OPpOKKOAH

Ravioli with crab meat, fresh tomatoes and broccoli
-2450

Ileane bosoHE3E

Penne with Bolognese sance
-1650

AamHaHaa macra «IIuam» ¢ >xapeHbIMu 6eAbIMH TpHOaMH

H KpOIIIKaMH TOCKaHCKOIO xAeba

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



I opaune pproHbIE OAFOAA
HOT FISH DISHES

Tomaéroe ¢prae masTyca ¢ BAA€HBIMH ITOMHAOPAMH,

KarepcaMH H IIECTO U3 OeAbIX TpHOOB

Braised halibut fillet with dried tomatoes, capers and lemon, pesto of porcini mushroonms
-3990

3ame4éHHBIH OCBMHHOI C TPABAMH, IIOMHAOPAaMH KOHpH 10

00b6amm, c coycom u3 6eAoH ghacosn

Roasted octopus in herbs with tomatoes confit and soya beans, with cannellini beans sauce
-4250

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

IPHTOTOBACHHBIE B KDYITHOH COAH HAH HA IIAPY

(Ha ABe HC‘}JCOHBI)

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

Pr16a, 3ameqéaaan B APOBAHOH IT€YH C KaApTOgheAe,
MACAHHAMH H ITOMHAOPAaMH

(Ha ABE IEPCOHBI)
Fish baked in wood oven with potatoes, tomatoes and black olives (min. 2 persons)
-1250 (32 100 1)



Pr16a o MOpEIPOAYKTEI HA IPHAE
FISH AND SEAFOOD GRILL

Credk U3 YJHAHHCKOro cabaca

Chilean seabass steak
-2900 (32 100 1)

Aopaasa
Sea Bream
-750 (3a 100 r)

Cubac

Sea Bass
-900 (3a 100 r)

KopoaseBckue tHrpoBbsie KpeBETKH

King Prawns
-1150 (3a 100 1)

Mopckme rpebenixm

Scallops
-1700 (32 100 r)

Murn KaseMapbr
Baby squids
-1050 (3a 100 1)



I opaurie macapre 6AroAa
HOT MEAT DISHES

3ammedéHHBIH MOAOAOH KO3AEHOK C TPaBaMH,
kaprogheaem u ceipom «llexopuro»
Baked young goat with herbs and folafoes with Pecorino cheese
90

byprep n3z mpamopHOH roBIAHHBI

C OeAbIMH TPHOAMH H KAPIIAII0 H3 KAPTOhEAd

Marble beef burger with sauted wild mushrooms sance and potatoes carpaccio
-2950

O0>kapeHHBIH TEATYHH A3BIK C IIAAQEEM, KAITepCAMHU H AYKOM

Sauntéed veal tongue with capers, onions and white wine sauce
-2890

TesarruHa 10-MHAAHCKH C AHCTBAMH CAAATA H ITi OMHAOpaMHu

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

Aomarmani OpIAEHOK, IPUTOTOBACHHBIH HA TPHAE, C AHCTHAMH

casara H CBC2KHMH ITOMHAOpaMH

Home raised rooster with salad and tomatoes
-1850



CrrerqrasbHBIE MACHBIE OAFOAA

or mregh-moBapa
SPECIAL MEAT DISHES OF THE CHEF

Drse roBAAHHBI, IPHTOTOBACHHOE B TPFOGDEABHOH COAH
(Prse roBaAHHBI HPHTOTABAHBAETCA medium-rare H IPHOOPETAeT COAOHOBATHIH BKYC)
Fillet of beef cooked in black truffle salt

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

T'oasnma Illarobpuan ¢ 3arre9éHHBIMH OBOIOAMH
Barosao mva aBe nepconst or 500 r

Beef fillet Chateanbriand with roasted vegetables

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

Crerx «lloprepxayc» H3 MpaMOPpHOH rOBAAHHBI
C 3aII€YEHHBIM ITEPLIEM

Beef 'T-bone steak with baked peppers
-1700 (3a 100 1)

Ho>xka ArHEeHKA ¢ IOMHAOPaMH, AHIOYCaAMH H KapTogheAem
baroso Ha geTsIpe nepcoHbI
Baked leg of lamb with tomatoes, anchovy and potatoes

Minimum 4 persons
-13000

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

(the price is for whole duck)
-6900

MoaoAor K03AEHOK, IPUTOTOBACHHBIH B APOBAHOH ITCYH

IO-CAPAHHCKH, C 3aII€9EHHBIM KAPTODEeAeM
(reHa 3a 11I0AOBHHY KO3AEHKA)
Baked yonng goat Sardinia style
(the price is for half of the goat)
-17900



Msaco za rpuse
GRILLED MEAT

Crpumaora «IIparim»
Kpar mpaMopHOH roBasnHbr
Beef striploin prime
-1600 (100 r)

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

Drise n3 MpamMopHOH ropasuHbl «lIparim»

Beef fillet
-4700 (200 1)

Moaoaori arHEHOK Ha KOCTOYKE

Young lamb cutlet
-4990 (230 1)

MoAouHaa TeasTuHa HA KOCTOYKE

Young veal cutlet
-4290 (250 r)



I apanpser
Side dishes

Kaprogpearroe nrope

Mashed potatoes
-400

OBornu rpHAb
Grilled vegetables
-550

3ameuéHHBIH KapToghean

Baked potatoes
-400

OBorm Ha rmapy

Steamed vegetables
-620

Crap>xa Ha apy HAH 3a11€9EHHAA

Steamed or baked asparagus
-1680

bporxxoan Ha mapy nan 3ame4éHHBIE

Steamed or baked broccoli
-500

IIpocpamima 61100 as.axemia pexsarinsim Manepuanom.
Odgpuyuanviio ymeseparcerrioe Mento, sasepertioe nOONUCAMIU U NEUanIvI0 NpeonpusIIus,
1peoocinas.aaenca no nepeomy mpebosaruro nocenmuness



