CANTINETTA ANTINORI

barosa TockaHCKOH KyXHH B COYE€TAHHH
C HEINPEB30OHAECHHBIMH BHHAMH AaTHHOpH

Invites you to taste tuscan cuisine,
accompanied by the finest wines from Antinori

Tocsamaemes Mapro Sarmnsepu,
UCHIUIIOMY HPOGPDECCUOHANY U 6eNUKOMY HeA06€K)

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






Prrogas aaBka
FISH MARKET

AaHTyCTHHBI AITTOHCKHE

Japanese scampi
-5400 (32 100 r)

Kpacuapre Canuanrickne KpeBEeTKH

Sicilian red prawns
-3990 (3a 100 1)

Awnkasg pperoa

Wild catch
-1890 (3a 100 r)

Ycrpuner Ne2
Oyster Ne2
-980 (1 )

«borrapra» - ukpa xeghasn

Mullet bottarga
-1250 (3a 15 1)



Kiaccrnueckrme urgbr
CI.ASSIC PIZZA

Maprapura
C IIOMHAOPAMH, MOITAPEAAOH, 6A3HAHKOM

Margherita
-1260

«Crpagaressa»

CO CBE>KHMH ITOMHAOPAMH H PYKOAOH

Stracciatella cheese with fresh tomatoes and rocket
-2450

AbpgaBoasa

C OCTPOH CaAIMH, MACAHHAMH H KPACHBIM IIE€PIIEM

Diavola with spicy salanzi, olives and peppers
-2750

Ilarp ceipoB

Five cheeses
-2800

I'oprousoaa c rpymier

Gorgonzola and fresh pear
-2600

Berunna c rpubamu

Hamr and mushrooms
-2400



Dorxauum
FOCACCE

dDorxauya ¢ OAHBKOBBIM MacAoM u3 TockaHbr

H PO3MAPHHOM

Focaccia with rosemary and Tuscan oil
-34

Doxagyga ¢ CBIPHBIM (DOHAFO H YEPHBIM TPproghesem

Focaccia with cheese fondue and black truffle
-1960

Doxagua c ITapmrs>xano Pea>xano

Focaccia with Parmigiano Reggiano
-680

Doxayua ¢ gvecHOKoM, ITapmrsoxarno Pea>karo u posmapuaom

Focaccia with garlic, Parmigiano Reggiano and rosemary
-680

Doxadya co CBEXXHMH IIOMHAOPAMH, AHIOYCAMH H OPETaHO

Focaccia with fresh tomatoes, anchovies and oregano
-1200



Koabaca u BerurHa
DELICATESSEN

I'actporommaeckoe accoprau

Assortment of cured meats
-1850 (100 r)

Caabocosénuasa seranna «IIporryrro Kpyso»

Less salty raw ham « Proscintto crudo»
-1550 (50 1)

Xamon Hoepuro beriora «5)» 36 mecares

Iberian Patanegr raw ham «De Bellota 5]» 36 months
-5500 (50 1)

Konuéuprii okopok «Criex»

Smoked speck
-1000 (50 )

CripoBasensri okopok «llamaerra»

Matured bacon
-800 (50 1)

Moprasessa c ¢pucranikamm

Pistachio Mortadella
-600 (50 1)

Munm bpyckerra ¢ moMuAOpaMu

Mini tomatoes bruschetta
-1100



Hraspaackme cbIppl
ITALIAN CHEESES

Creip «Kparer» u3 KO365€ro MOAOKA

Goat cheese aged
- 1050 (50 1)

Crip «Kamambep» u3 KO36€ro MOAOKA

Camembert cheese
-800 (50 1)

Crip «ITuxkoao Pe» c vépabim Tprogpesem

Cheese «Piccolo Re’» with black truffle
-1200 (50 1)

Tases>xkmo
Taleggio
-1280 (50 r)

ITapmusrkano Peasxamo 24 mecana

Parmigiano Reggiano 24 months
-1250 (50 1)

Ilexopnro

Pecorino
-1350 (50 1)

IT'oprousoasa «lIuxaare»
Spicy matured gorgonzola
-1350 (50 )

Accoprr ceIpoB (Ha BpI1OOp 1mregh-rmoBapa)

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



bygpgps

APPETIZERS FROM BUFFET

Accoprr MapHHOBaHHBIX OBOLIEH B OAHBKOBOM MACAE

Assortment of marinated vegetables in olive oil
-1100 (1007)

Oausrkn «Houeasapa Aeas beamqae»

Green olives “Nocellara del Belice”
-950 (100 1)

Uépupre oAanBKH

Black olives
-950 (100 )

Ayr « UHITOAAHHO» B KHCAO-CAGAKOM COYCE

Small onions «Cipolliney in a sweet-and-sonr sance
-1050 (50 r)

Aprriroxkn B Macae, 00>kapeHHBIE HA TPHAE

Grilled artichokes in oil
-850 (50 1)

CAa60COAEHBIH AOCOCH

Stlightly salty salmon
-1100 (50 1)



CBe>kme ChIpBI H 3aKYCKH H3 OBOILICH
FRESH CHEESES AND STARTERS

Markmii ceip «Bbyppara» u3 KOpOBBEro MOAOKa
C COyCOM H3 CBE>KHX ITOMHAOPOB

Soft Burrata cow’s milk cheese with fresh tomato sauce
-2500

CBexkasg MorjapesAa ¢ IIOMHAOPAMH, MACAHHAMH H O0a3HAHKOM

Mozzarella with fresh tomatoes, basil and olives
-1680

Kaprmagyuo u3 nBeTHOH Kamycrsl ¢ 9EPHBIM TProghesem

Canliflower carpaccio with black truffle
-2100

3ameuéHHbIe 6AKAA>KAHBI C CHIPOM MOIIAPEAAA

Baked eggplant Parmigiana style
-1400



3aKyCKH C MOPEIIPOAYKTAMH H PBEIOOH
SEAFOOD STARTERS

OcbmuHOr HA rapy ¢ OAHBKOBBIM MAaCAOM H AHMOHOM

Octopus salad in extra virgin olive oil and lemon
-4100

Caaar c macom «KoposeBckoro» kpaba, aBoOKaAO H PYKOAOH

King crab and avocado salad
-4950

Caasar ¢ TyHIIOM, MOAOAOH CTPYIKOBOH ¢haCOABFO
H meperneAHHBIMH AHIIAMH

Fresh tuna salad, green flat beans and quail eggs
-3100

Casar c MOpennpoAyKTaMu, OpOKKOAH H KEHHHCKOH (DacoOABFO

Seafood salad with broccoli and green beans
-3500



Msacubre 3aKycku
MEAT STARTERS

Bureaso ToaHaro

Vitello tonnato
-3380

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

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

Teppux u3 KypuHOH medeHH ¢ Tproghesem u «Ilax 6puonis»

Chicken liver terrine, black truffle, pan brioche
-2300

Kaprmayyo n3 roBasuHbr
Beef carpaccio, Parmigiano Reggiano
-2800



Cymer u Pusorro
SOUPS AND RISOTTO

OBoraoH cyrr «MuHecTpoHe»

Vegetables Minestrone
-850

ApomarHbI KypuHBIH OyABOH C IACTOH «AHUTAAHHH»

Chicken broth with pasta «Ditaliniy
-6.

CpeAn3eMHOMOPCKHE CyII C MOPEIIPOAYKTAMH

Fish and seafood sou
oy

DacoseBBIH CyIT IO-TOCKAHCKH

Tuscan style bean soup
-900

Prsorro ¢ beabimu rppbamu

Risotto with white mushrooms
-2500



Aomarre:aa macra
HOME-MADE PASTA

TaspoauHH ¢ moMEAOpaMH, Oa3uAHKOM H chIpoM «IlexopuHOo»

Tagliolini in tomato and basil sauce with pecorino cheese
-1500

Aanarasg macra «lInam» ¢ >xapeHbIMH O€ABIMH TPHOaMH

H KPOIIIKaMH TOCKAHCKOI'O XA€0a

Pasta “Pici senesi” with fried white mushrooms and tuscan breaderunmibs
-1990

CrarerrH 110A coycom u3 cepsrIx pakyiaek «Borroae»
C 3€AEHOH CIIAP>KEH
Spaghetti with clams (po;?o/e) and green asparagus
-2650

PaBroan ¢ macom Kpaba co CBE>KHMH ITOMHAOPAMH H OpOKKOAH
Ravioli with king crab, fresh tomatoes and broccoli
-3690

Kaszapeuue c >kapeHBIM KPOAHKOM H LIYKHHH

Caserecce with rabbit meat and ucchini
-2200

ITammmrapaeaae ¢ yrkoH, apoMaTHBIMH TPaBAaMH,

KeApoBbima opexamu u Ilapmrusrkamo Pearkamo

Pappardelle with duck, herbs, pine nuts and Parmigiano Reggiano
-2300



Topaune pproHbIE OAFOAZ
HOT FISH DISHES

Drise maATyca mo-AHBOPHCKH

Halibut fillet 1ivornese style with tomatoes, olive and capers
-4100

3ame4EHHBIH OCBMHHOI C TPABAMH, IIOMHAOPAaMH KOHH 1

00b6amr, ¢ coycom u3 6€A0H ghacosn

Roasted octopus in herbs with tomatoes confit and soya beans, with cannellini beans sauce
-5100

Cubac -1200 (sa 100 r) A Aopaasa -1000 (3a 100 1),

IPHTOTOBACHHBIE B KPYITHOH COAH HAH HA IIAPY

(Ha ABe HG;)COHJSI)

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

Pr16a, 3arre9éHHAA B ADOBAHOH II€YH C KAPTOgheseM,
MACAHHAMH H ITOMHAOPAMH

(Ha ABe IEPCOHEI)
Fish baked in wood oven with potatoes, tomatoes and black olives (min. 2 persons)
_1350 (32 100 )



Pbr6a m MOpernpOoAyKThI Ha IPHAE
FISH AND SEAFOOD GRILL

Credk u3 YHAHHCKOro cuabaca

Chilean seabass steak
_3350 (32 100 1)

Aopasa
Sea Bream
-1000 (32 100 )

Cubac

Sea Bass
-1200 (3a 100 r)

Kopoasesckue tarpoBpre KpeBeTKH

King Prawns
-1150 (3a 100 )

Mopckme rpebenixm

Scallops
-2500 (32 100 1)

M KkaspMapbr
Baby squids
-1050 (32 100 1)



I opaume macHpIe 6AFOAA
HOT MEAT DISHES

«Taspara»
Kpari MmpamMopHOH roBasuHEI ¢ coycoM u3 beAbrx rpubos,

AHCTBAMH PYKOABI H CbIpoM «llexoprHo» ¢ Tproghesem

Marble beef «Tagliata» with roasted porcini mushrooms, rocket salad and truffle pecorino
-4350

TesaruHaa MO-MHAAHCKH C AHCTHAMH CAAATA H ITi oMHAOpaMHu

Veal breaded chop «Milanese» with lettuce and tomatoes salad
-3550

3ammedéHHBIH MOAOAOH KO3AEHOK C TpaBaMH,

Kaproghesaem u ceipom «llexopuro»

Baked young goat with herbs and potatoes with Pecorino cheese
-500

Aomarmani npIIAEHOK, IPATOTOBACHHBIH HA TPHAE,

C rIepneM paMupoO H HHKAHTHBIM COYCOM

Home raised rooster with red pepper and spicy sauce
-2350



CrerrasbHBIE MACHBIE OAFOAA

or 1regh-moBapa
SPECIAL MEAT DISHES OF THE CHEF

Moaoaor K03AEHOK, IPUTOTOBACHHBIH B APOBAHOH II€9H
I10-CAPAHHCKH, C 3aII€IEHHBIM KapTOgheaem
(zeHa 3a 10AOBHHY KO3AEHKA)
Baked yonng goat Sardinia style
(the price is for half of the goat)
-19800

Drise roBIAHHBI, IIPHTOTOBACHHOE B TPFOQEABHOH COAH
(Prae roBaAHHBI HPHTOTABAHBAECTCA medium-rare H IPHOOPETAET COAOHOBATHIH BKYC)

Fillet of beef cooked in black truffle salt

(The meat will be lightly salted and cooked medinm-rare)
-14000

3ameyéHHAA yTKA C AOAOKAMH H AII€EABCHHOBBIM COYCOM

(ieHa 3a [eAyro yTKy)
Baked duck with spicy apples and orange meat sance

(the price is for whole duck)
-6900

Crerx «Iloprepxayc Signature» u3 MpaMOpPHOH I'OBAAHHBI
C 3aII€9YEHHBIM ITEPLIIEM

Beef T-bone steak with baked peppers
-2850 (3a 100 1)

T'oBasnaa Illarobpuan ¢ 3ame9éHHBIMH OBOIAMH
bBaroso xHa aBe nepcoHst or 500 r

Beef fillet Chateanbriand with roasted vegetables

For two persons, min 500
-3700 (32 100 1)



Msaco aa rprae
GRILLED MEAT

Crpumaorm «Prime»
Kpari MmparMopHOH roBAAHHBI
Beef striploin prime
-1700 (100 r)

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

Drse u3 MpaMOPHOH I'OBAAHHBI «Signature»

Beef fillet
-6200 (180r)

Moaoaor ArHEHOK Ha KOCTOYKE

Young lamb cutlet
-6300 (230 r)

MosouHaa reaarTuHa HAa KOCTOYKE

Young veal cutlet
4780 (250 1)



I apanper
Side dishes

Kaproghearroe rrrope

Mashed potatoes
-400

OBorn rpusb
Grilled vegetables
-840

3ame4éHHBIH KapTOogheap

Baked potatoes
-400

OBornu Ha mapy

Steamed vegetables
-950

bpoxxoan Ha mapy nan 3arme4EHHBIE

Steamed or baked broccoli
-500



Ipozpanima 61100 a6.15emea pexaarmvim Mamepuanom.
Oguyuansro ymsepacoenroe merr, 3aseperroe nOONUCAMY U NeYaNIvIo NPeonpusmis,
1pedocinas.anenica no nepeoMy mpebosaruro nocenumens



