CANTINETTA ANTINORI

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

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

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

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



Prrogas aaBka
FISH MARKET

Aanrycranasr - 1590 (rena 3a 100 rp)
Scampi — 1590 (pruce for 100gr.)

Kpacupsre kpeserxn «Kapaburepoc» — 1550 (rera 3a 100 rp)
Red Prawns Carabineros —1550 (price for 100gr.)

Crerik pp1opr-meq — 1250 (nera 3a 100 rp)
Swordfish Steak - 1250 (price per 100gr.)

«borrapra» (ukpa xegpasm) - 890 (nena 3a 25 rp)
Pressed and dried mullet roe “Bottarga” — 890 (price for 25gr.)

Brizeprxanaas «borrapray (ukpa xeghasm) -1050 (mera 3a 25 rp)
Pressed, dried and aged mmullet roe “Bottarga”- 1050 ( price for 25gr.)

Yerpaner Ne2» — 620 (3a 1 oar.)
Oysters Ne2 — 620 (1 piece)

Llenve yxasans: 6 pyoasx ¢ yuwemom HAC



Kiaccrmueckwme murrpr
CI.ASSIC PIZZA

Maprapura
C ITIOMHAOPAaMH, MOLIAPEAAOH, OA3HAHKOM

Margherita
-700

Yépusri Tprogeas (4rp)
C mapMe3aHoOM

Black truffle with parmesan cream (4g)
-1750

«Crpagaressa»

CO CBE>XKHMH ITOMHAOPAMH H PYKOAOH

Stracciatella cheese with fresh tomatoes and rocket
-1450

ApgaBoAa

C OCTPOH CaAAMH, MACAHHAMH H KPACHBIM IIEPIIEM

Diavola with spicy salami, olives and peppers
-1650

IIars ceIpoB

Five cheeses
-1600

Beranna c rpabamm

Ham and mushrooms
-1690

Lerer yxasaner 6 pyoasx ¢ yuemom HAC



Dorxauaum
FOCACCE

Hrpxmp ¢ cerpom roproasosa u Mméa

Figs, gorgonzola and honey
-1690

Aococsk ¢ ABOKAaAO H MACAHHAaMH

Salpon, avocado and olives
-1690

«Crpagaressa»

C OPpOKKOAH, MOPTAACAAOH H (PHCTAIIKAMH

Burrata stracciatella with broccoli cream, mortadella and pistachios
-1550

dDorayya ¢ OAHBKOBBIM MacAoM u3 TockaHBI

H pO3MAPHHOM

Focaccia with rosemary and Tuscan ol
-34

doxayya c YE€ECHOKOM, I1APME3AHOM H PO3MAPHHOM

Focaccia with garlic, Parmesan cheese and rosemary
-570

dDoxauya coO CBEXKHMH riomMmuAoOpamMu, aH490yCaMHua

H OPEraHo

Focaccia with fresh tomatoes, anchovies and oregano
-650

Llenve yxasans: 6 pyoasx ¢ yuwemom HAC



Koabaca u BerurHa
DELICATESSEN

T'acrpornommyeckoe accopra

Assortment of cured meats
-1690 (100 1p.)

Caabocoséuasa BerurHa «Ilapma 24 mecaria»

Less salty raw ham «Parma 24 monthy
-1550 (50 1p.)

Moprasessa c ¢pucramrkamm

Pistachio Mortadella
-350 (50 1p.)

Ocrpas koabaca «CramaHara KaAaabpa»

Spicy salami “Spianata Calabra™
-670 (50 1p.)

bpesaoaa

Bresaola
-780 (50 1p.)

Lerer yxasaner 6 pyoasx ¢ yuemom HAC



HraspaHackue cpIpbr
ITALIAN CHEESES

Markmi ceip H3 K036€ro MoAoka «Kporrex B 304e»

Soft goat cheese
-690 (50 1p.)

Kagorra c vépupim Tproghesem

Caciotta with black truffle
-850 (50 1p.)

Konuéusni ceip «Cramopiria»

Smoked Scamorza
-350 (50 1p.)

IlexopHHO MOAOAOH H3 OBEYBETO MOAOKA

Young Pecorino
-770 (50 1p.)

TpeBuso

Treviso
-530 (50 1p.)

ITapmesan «Pea>xamor» 24 mecana

Parmesan Reggiano 24 months
-770 (50 1p.)

Toproasoaa «lluxanre»
Spicy matured gorgonzola
-690 (50 1p.)

AccoprH ceIpoB (Ha BeIOOp 1regh-rmoapa)

Assortment of cheeses (Chef's Choice)
-1530 (100 1p.)

Llener yxasane: 6 pyoasx ¢ yuemoyn HAC



bygpgps
APPETIZERS FROM BUFFET

Ayk « UHITOAAHHO» B KHCAO-CAaAKOM COyCe

Small onions «Cipolline» in a sweet-and-sour sauce
-800 (100 1p.)

OanuBru «Houeasapa Aeas beamae»

Green olives “Nocellara del Belice”
-800 (100 rp.)

Uépnpre oanBKH

Black olives
-800 (100 rp.)

Ocrprri mepery, ¢paprarnpoBaHHBIH TYHIIOM

Stuffed peppers with tuna
_800 (100 1p.)

Aomarmrame MapuHOBaHHBIE beAbIe TPHOBI

Porcini mushrooms in olive oil
-1200 (100 1p.)

MapruHoBaHHBIE AP THITOKH

Marinated artichokes in olive 0il
-1200 (100 p.)

CA200COAEHBIH AOCOCH

Stightly salty salmon
~1050 (100 1p.)

Llenvt yxasaner 6 pyonsx ¢ yuemom HAC



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

Marknii ceip «byppara» u3 KOpOBEEIro MOAOKA C COYCOM

H3 CBC2>KHX ITOMHAOPOB

Soft Burrata cow’s milk cheese with fresh tomato sauce
-1650

CBexxasa MorapeAsa ¢ IOMHAOPaMH,

MACAHHAMH H Oa3HAHKOM

Mozzarella with fresh tomatoes, basil and olives
-1320

Kaprmagygo u3 nBeTHOH Kamycrsl

C ITapMe3aHOM H YE€PHBIM TProghesem

Carpaccio of cantiflower with Parmesan and black truffle
-1250

CrreAbre IOMHAOPBI C KPACHBIM AYKOM

Tomato salad with red onions
=770

3ammeuéHHbBI€ OAKAA>KAHBI C CHIPOM MOI[APEAAA

Baked eggplant Parma style
-770

Llenve yxasans: 6 pyoasx ¢ yuwemom HAC



3aKyCKH ¢ MOPEIIPOAYKTAMH H PBIOOH
SEAFOOD STARTERS

2Kapensre mopckme rpeberkn co CMOPIKAMH,

COyCOM H3 A€CHBIX OPEXOB H aPOMATOM TProgheas

Scallops roasted with morels mushrooms on hazelnut cream with truffle flavour
-1750

Kaprmagdo u3 cBe>xero TyHIIA C COyCOM CEBHYE,

¢€HX cACM H MHHAQPIJHHMH

Fresh tuna carpaccio in ceviche sance with fennel and mandarins
-1650

TénabIi caaar ¢ MOperpOAyKTaMH

Warm seafood salad
-1920

Caaar ¢ TyHITOM, MOAOABIM CTPYIKOBBIM I'OPOIIKOM
H IIe€perreAnHBIMH AHI[AMA

Fresh tuna salad, green beans and quail eggs
-1650

Casar c macom «KoposeBckoro» Kpaba, aBOKaAO H PYKOAOH

King crab and avocado salad
-3100

OcbmuHOr HA apy ¢ OAHBKOBBIM MAaCAOM H AHMOHOM

Octopus salad in extra virgin olive oil and lenon
-1950

Lerer yxasaner 6 pyoasx ¢ yuemom HAC



Macupre 3aKyckm
MEAT STARTERS

TockaHckHe 3aKyCKH
(Accoprr KoAbac, MApHHOBAHHBIE OBOLIH B MACA€, ACCOPTH KPOCTHHH)

Mixed Tuscan appetizer

(Assortment of delicatessen, crostini and marinated vegetables in olive oil)
-1750

T ermABIE CcaAaT ¢ KYPHHOH IIEYEHBIO H MAAHHOE

Chicken lier and raspberry salad
-1300 prery

Cajar c yTKoH KOHGH, XypMOH H IPAHATOM

Duck salad with pomegranate and persimmon
-1650

Temmoe Kapriaqqo H3 (QHAE€ TEeAATHHBI C CHIPOM I'OPTOH30A4
H KEAPOBBIMH OPEXaMH
Warm veal carpaccio with goggonzo/a and pine nuts
-180:

Kapmagygo u3 ¢gpriae roBasHHBI CO CTPY>KKOH 1apMe3aHa

Beef carpaccio with lettuce salad and parmesan flakes
-1950

Bureaso ToaHaro

Vitello tonnato
-1500

Llenve yxasans: 6 pyoasx ¢ yuwemom HAC



Cymer u Pusorro
SOUPS AND RISOTTO

Kpem-cyrr us TBIKBBI,
C mecTo a3 beApIx IpuboB u hyHAYKA

Pumpkin cream soup with wild mushrooms Porcini and hazelnut pesto
-750

CpeAn3eMHOMOPCKHHE CyII C MOPEIIPOAYKTAMH

ish and seafood sou
-225j; P

Kpem-cyrr 3 Hyra ¢ KpeBEeTKaMH «CAABMOPHAHO»
Chickpeas cream soup with prawns

OsBormmron cyrr «MuaecrpoHe»

Vegetables Minestrone
-680

ApomarHbI KypHHBIH OVABOH C TACTOH «AHTAAHHI»

Chicken broth with pasta «Ditaliniy
-63

Puszorro c 3arreyeHHOH THIKBOH

Roasted pumpkin risotto with truffle flavour
-1250

Prszorro « Keaarm» ¢ TOMAEHBIMH TEATYBHUMHA II[EYKAMH

Chianti risotto with braised veal cheef
-1600

Lerer yxasaner 6 pyoasx ¢ yuemom HAC



AomarrHgag rmacra
HOME-MADE PASTA

Dapgpasse c KasbMapamMu, APTHIIOKAMH H O0TTAproH

Farfalle with calamari, artichokes and bottarga
-1400

Kaszapeuue c >kapeHBIM KPOAHKOM H I[yKHHH

Caserecce with rabbit meat and ucchini
-1150

Crarerrn 1moa coycom 3 ceppix paxyniex «Boraroae»

C 3€AEHOH CIIAP>KEH
Spaghetti with clams (i w%go/e) and green asparagus
00

TopreAad co «CTPaKOTTOH» H3 TEAATHHBI,

CMOPpYKAMH H YEPHBIM TPFOEAEM

Tortells with veal, morel mushrooms and black truffle
-1250

TasboAuHH ¢ HOMHAOpPAaMH, 0a3HAHKOM H chIpoM «lIexopuHo»

Tagliolini in tomato and basil sauce with “Pecorino” cheese
-890

AamHaHaa macra «IIaam» ¢ >xapeHbIMu 6eAbIMH TpHOaMH
H KpPOIIKAMH TOCKAHCKOI'O XA€0a

Pasta “Pici senesi” with fried wild mushrooms and tuscan bread
-1300

Paproan ¢ macom Kpaba H CBIPOM PHKOTTA, CO CBEXKHMH

IIOMHAOPAMH H OPOKKOAH

Ravioli with crab meat and ricotta cheese, fresh tomatoes and broccoli
-2100

Llener yxasane 6 pyoasx ¢ yuemoyn HAC



I opaune pproHbre 6AFOAA
HOT FISH DISHES

3ameuéHHOE ¢bHAe maATyca ¢ Irope u3 HyTa,
II€HOH H3 OeAbIX TPHOOB H YEPHBIM TProghesem

Fillet of halibut with chickpea puree, porcini mushroom mousse and black truffle
-2350

Duse TyHIIA C 3aIT€IEHHBIMH OAKAA>KAHAMH H KAITOHATOH H3 II€PLA
Tuna fillet with roasted eggplant and pepper caponata
-2100

3arnedeHHBIH OCEMHHOI C COYyCOM H3 0€AOH ¢pacoanm u OaAb3aMHKA,

KapTogheAeM H IOMHAOPaAMH KOHGH

Roasted octgpus with herbs in cannellini bean sance and balsamic vinegar with potatoes and tomatoes
-2590

Cubac -700 (3a 100 rp.) A Aopaasa -600 (3a 100 rp.),
IIPHTOTOBACHHBIE B KPYITHOH COAH HAH HA ITAPY C OBOINAMH

(Ha AB€ HEPCOHEBI)

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

Pr16a, 3ar1e9éHHAA 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)
-990 (3a 100 1p.)

Llenvt yxasaner 6 pyonsx ¢ yuemom HAC



Pbroa oa rprae
GRILLED FISHES

Aopaso
Sea Bream
-600 (32 100 1p.)

Cubac

Sea Bass
-700 (3a 100 rp.)

K OpOAEBCKHE THI POBbI€ KPDEBETKH

King Prawns
-890 (32 100 1p.)

Credk ppropr-meq

Swordfish Steak
-1250 (3a 100rp.)

Mopckme rpebenixm

Scallops
-1090 (32 100 1p.)

Muan KaseMaper
Baby squids
-670 (3a 100rp.)

IIpesso>kxeHHBIE OAFOAA HA TPHAE IOAAFOTCA C OBOITHBIM I'APHHPOM

Al grilled dishes are served with vegetables

Llenes yxasaner 6 pyoasx ¢ yuemoyn HAC



Topaune macapIe OAFOAa
HOT MEAT DISHES

Yruaasa rpyaka ¢ coycom Bua Carro

C 3ar€94EHHOH CIIap>KEH H ITFOPE U3 A0AOKa

Petto di anatra laccata al Vin Santo con asparagi e pure di mela
-1900

TomAeHBIE TEATYBH INEYKH C IOAEHTOH

Braised veal cheek with corn polenta
-1800

3ammedéHHBIH MOAOAOH KO3AEHOK C TpaBaMH,

Kaprogpeaem u ceipom «Ilexopurao»

Baked yonng goat with herbs and potatoes with Pecorino cheese
-2900

AomanrHui ObIIAEHOK C AHCTBAMH CAAATA H CBEXKHMH ITOMHAOPAaAMH

Home raised rooster with salad and tomatoes
-1400

3amedéHHAA KOCTOAETTA H3 TEAATHHBI C KAPTOQEABHBIM ITFOPE

H COyCOM H3 CMOPYKOB

Herbal roast veal cutlet with mashed potatoes and morel mushrooms sauce
-2250

Lerer yxasane: 6 pyoasx ¢ yuemom HAC



CrerquaAbHBIE MACHBIE OAFOAA

or 1regh-moBapa
SPECIAL MEAT DISHES OF THE CHEF

Drise rOBAAHHBI, IPUTOTOBACHHOE B TPFOGPEABHOH COAH
(Prse roBaAHHBI IPUTOTABAHBAETCA medium-rare H IPHOOPETAeT COAOHOBATHIH BKYC)
Fillet of beef cooked in black truffle salt

(The meat will be lightly salted and cooked medium-rare)
-7690

IoBasnHa mmarobpuaH ¢ 3ar1e9éHHBIMH OBOIIAMH
baroso maa aBe nepconsr or 500 rp.

Beef fillet Chateanbriand with roasted vegetables

For two persons min 500,
-1490 (3a 100rp.)

3are4éHHAA KOCTOAETTA H3 TEAATHHBI C APOMATHBIMH TPABAMH
baroso ma aBe nepconsr or 900 rp.

Roast veal cutlet with rosemary
-490 (3a 100rp.)

MoaoAor K03AEHOK, IPUTOTOBACHHBIH B APOBAHOH II€YH
I7 O—CQPAHH CKMH, C 3aIICYCHHBIM KQPTO¢€A€M
(reHa 3a 110AOBHHY KO3AEHKA)
Baked young goat Sardinia style
(the price is for half of the goat)
-8550

Llener yxasane 6 pyoasx ¢ yuemoyn HAC



Msaco za rpuse
GRILLED MEAT

Kpari MmparMopHOH roBaAHHBI
Marble beef entrecote
-890 (100 1p.)

Drse roBIAAUHBI

Beef fillet
-2900

Moaoaor AarHEHOK Ha KOCTOYKE

Young lamb cutlet
-2100

MosrouHaa TeAaTHHAa HAa KOCTOUKE

Young veal cutlet
-2300

IlpessorxerHpre 6AFOAA HA TPHAE IOAAFOTCA C OBOINHBIM I'APHUPOM

Al grilled dishes are served with vegetables

Llenvt yxasaner 6 pyonsx ¢ yuemom HAC

Ipozpamima 61100 as.axemea pexaarmsim Mamepuanom.
Ogpuyuanvro ymeepacoeririoe Metiro, sasepertioe nOONUCAMIU U NEUANIbIO NPEONPUANIULA,
1pedocInas.anenica no nepeoMy mpebosaruro nocenume .



