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SAKHALIN SCALLOP

T H A
HAMACHI (YELLOWTAIL)
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Served with sour cream and pancakes

fidfa / Bl o
Sturgeon / Astrakhan
fitf / EEIR 27
Salmon / Murmansk

Tyt BE: RS,

T B E ) 2 AL Bl

Choice of sauce: wine vinegar, Ponzu
or homemade Tabasco

REEA =R (BEI& ST 95)
Casablanca (Morocco)

kAt (BRI EF 1)4L05)

Saint Patrick (Ireland)
H A [F 4195 Matoa (Japan)

PCASHS R, Al IR AT 922
Served with quail egg, ponzu sauce
and chives
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Sashimi scallop with black truffle
and Ponzu sauce

A0 Jad DUIE AR i AT
Scallop crudo with cashew,
cranberry and lime

EAERFIRCENTT, B
Carpaccio with tomato sauce,
chilli and cilantro

At R CA TSR R AL R
Sashimi with Ponzu
and black truffle

74 Y LA A A

Sicilian prawns with Ponzu sauce

[P 7 NEAR )
Red shrimps Carabineros 100 g

I Pt B
Scampi 100 g
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fit#ifft SEA BREAM

fit 1 SALMON
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Mg EEHR LOBSTER
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LIVE KING CRAB

(faT) Aquarium

KE AP MARBLE BEEF

AR ) B AR
Grand Carpaccio (for 2 people)

Fe =it B s AR i,
BB AT B B v, Rl
served with three types of sauces:
homemade Tabasco, Citronette, Ponzu

FRAETE T B EE I,

AR IR T

Challah with Tartare, avocado
and red caviar

M e 74 £ G A

Salmon sashimi with ponzu sauce

A DA A i 2 3R B I R L
N R

Carpaccio with capers from

the island of Pantelleria, tomato
sauce and Taggiasca olives

AR ORI A B B
Sashimi with Ponzu Sauce

and black truffle
Se B RS BT R

Tartare with Dijon mustard

VAT (f2.460)

D SRYIE N | i ]

Warm Canadian lobster tartare,
per100 g

BN R

Whole crab / Whole leg

BRI L PR WY R AR/ B S/
BRI AT BT

Choice of sauce:

creamy garlic sauce / skagen Swedish
sauce / homemade Tabasco

Bk 8 O 3 A B
Black caviar and Espelette?
pepper tartare

Hiik R A T 9 TR [ B
Marble beef carpaccio

with 63-month aged parmesan,
arugula, aged balsamic vinegar,
tomato juice

4300
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1700
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3700

1300/2200

3900

3500
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Cheese with truffle honey

Please, ask your waiter, what cheeses

we currently have

TR A R B 550

Olives in homemade marinade

‘K Tberico Cebo de Campo % 4300
36

BHINZ, COLD AND

BB NIRRT 1650
BT SAE . A RTINS 4
) 1L

Tonno Tonnato
tuna with veal cheek cream
and capers

R R G T e R AR 950
Chicken liver pate with figs
and hazelnuts

# TSR 75 KR W s 850
Roasted pickled peppers
with robiola cheese

WE /R T 1 1100
Eggplant parmigiana

(R 650
Mortadella with pistacchio

R4 TE 7 20 i AL 2R R 2400
Cecina de vaca with tomatoes

and black truffle

KR &M 1400

Culatello di parma with bigeye tuna

VUL A2 1 15 2 ot 1200
Cantabrian anchovies
with con pan tomate

HOT APPETIZERS

=N Ip e as N e W S S e 1500
Fritto misto with labaneh and salted
lemons

=S aVE A WITEART F D) 1250

Tomato and anchovy bruschettas

grEsAz L, SRRMAMERL 179
DI IAE A W AT S £ A

King crab, stracciatella and tomato
bruschettas

TERPRIC R 35 52 R KU F 03 Bagna 950
cauda FIMF/R 5T

Cauliflower with Bagna cauda'
Piedmontese sauce of anchovies

and parmesan

1 Bagna cauda ['bapa 'kavda] — U fURT R mR i B BOR RSB, &Ik B BIR S Y.
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BAGMEE . KR EIAER 1950
Black chanterelles, prosciutto,

black truffle

[EAEERAN b 8] F2 =Y S I o B2 1300
H =&

Red Sicilian prawn carpaccio,

avocado

PUZL A AN ) 1500

Roast beef and tonnato sauce

H il A fr s 2 L, P AR 2
Homemade burrata, tomatoes
and basil

H fil] £ 75 L Fr 951, Iberico Cebo

de Campo ‘KR #ARk 36 MH, il
Homemade mozzarella,

Jamon Iberico Cebo de Campo 36
months old, tomatoes

vbH SALADS

HAACHELLVE A . 7 I A 800
Tomatoes with aromatic oils,

pickled Yalta onions and chopped

green onions with pumpkin seeds

PLEF VDD 2 R 650

Israeli salad with tahini

Pt B A AR EEAT IE R B AD R 950
Salad with celery, fennel
and Cantabrian anchovies

Vb EL, AR, I
King crab, orange
and raspberries salad

IRIT U I ey £ R 1 R

Tabule with seabass and yogurt

Hes g ¥ T AE T
Pakchoi salad, avocado, fried
halloumi cheese, arugula sauce

% SOUPS

Ji S 950

Lentil with shrimps

PR 7 e = KRR 750

Guinea fowl broth with tortellini

EHH IR T
Apulian’ style seafood

1
Bouillabaisse
3-4 NIk
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3000

2300

1450
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1900

10000

1 EHIIE (greek Amoviia; Italian Puglia ['pudral) — SRR F K — N, DUHSERRIGERY), JUHZHEEET [ 4 .



B KA & PASTA

WAV AL FH P R = R % SEMOLA DI GRANO DURO F1 FARINA DI GRANO

TENERO filfET &, If HBA K B el BB A& R A L) T f*

ORI & con Crostaci (RF SR,
BURRAEAR, dhEE, Jpdh, MEIL, SE
fi)

Spaghetti con crostacei”

Viola di Sanremo shrimps, Argentine
shrimp, king crab, lobster, mussels,
vongole

RSB EUR, B AR gy s
A2 R

Calamarata with lobster,
stracciatella and arugula®

R I Ge ARl N2 -
Rigatoni Flambé with salmon
and red caviar

TR T GE PR A R e S A, 5 A1)
WL

Zitti with oxtail ragout and
pecorino Romano”

NFER/NAYZIE, W AR K
] T i B A 7

Gnocchetti Sardi, Cacio e Pepe,
Crab Bisque

BT I 7 DR T P <4 R R S 4
Wit

Sardinian spaghetti with bottarga
and Pecorino Sardo”

15500

14000

4300

1500

1050

1250

B 2, RO THI £ XS VR B R SR A R
Mafalde with chanterelles
and black truffle

AL RCR AT B hn B A 41 a1
i

Spaghetti alla Chitarra

with king crab and red caviar

R T ORI T G 25 e AR R T G
Campanelle with octopus stew
and salted lemons

e R s W, &, 3k
i), R, IR

Spaghetti Frutti di Mare

with mussels, clams, squid

and shrimps

[H] 2% T i i) R0 9 HE
Linguini with vongole
and sea urchin”

YIEY A - W TATTES
Fettuccine with Canadian lobster,
price per 100 g

= AH Y RISOTTO

i KRR AR A5 SRA T CARNAROLIEXTRA K4k, FERRON J¥—F

R R AR AR I
Risotto Cacho e Pepe with tuna
tartare

VIR S MR AR HF L TR DL, X85
iy, i fn

Risotto allo Scoglio

shrimps, mussels, vongole, squid

2000

2000

BORHRA R R BC 2 246 AR
Risotto with saffron
and shrimp carbineros

2100

2300

1400

2400

2200

3700

2100
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P Z MAIN COURSE

1] 2 1 0 s DL AT I 1 7 T 1900 = HERC H

Mussel and vongole sauté Salmon steak with green asparagus
with tomatoes in white wine £ I 5 R B

6 5 L JRURK [ 25 2900 Lamb rack with baby potatoes

and sage 2-3™ NP3

P, 1ok

Bistecca alla Fiorentina, from 1 kg
price per 100 g 2-3/™ A%

HHORE A 41

Green pepper marble beef steak

Sicilian style octopus

EEEpE 2200
Stingray wing with Agliata sauce

T % 4 Sk i 1900

Sea Bream in Chraime sauce

K2ZKEH H fafid A e 3900
Halibut alla Milanese
with black truffle

fii 5% SIDE DISHES

AN iRy SR o 750 A 2
Mashed potatoes with red caviar Grilled green asparagus
A i 9 500

Fried spinach

L2 BAKERY

FRE RSB UMUAEIIEE . AEATREEE R R AR
R s LAY SRR KB E AT B i o

HIS S A4 1 DR 170 AP DUR, JRRAEE A, 2440
THELFEIC 88 AREINIENEEE)

Multi-Grain
88-Year-Old Live Sourdough Bread

Jerusalem Bagel

HEEC IR, MR HE, & 650
HALEHD 88 FEITEIERE)
Bread basket B AR R A

Jerusalem bagel, challah multi-grain Italian panettone

99-year-old live sourdough bread

DR Eaw N g
RN AS IR 300 Israeli Babka Muffin
Challah chocolate/apple&cinnamon

2300

9500

1350

3500

1650

350

2800

550
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GUEST ROOM CASA DELLA SIGNORA — THE PERFECT SPACE FOR YOUR /[EVENT.
WE WILL GLADLY TAKE OVER THE ORGANIZATON OF AN IMPORTANT (EVENT.
A SEPARATE ROOM IS SUITABLE FOR HOLDING INTIMATE EVENTS
WITH UP TO 30 GUESTS.

Our event-managers:
Polina Pulnikova / +7 (911) 717-63-64 Daria Ermolaeva / +7 (981) 173 45-92
event@antogroup.ru

ATTENZTONE

PLEASE NOTE, WE ACCEPT THE LAST ORDERS
FOR THE KITCHEN:

SUNDAY - THURSDAY UNTIL 22:45,
THE BAR IS OPEN UNTIL 0:00

FRIDAY - SATURDAY UNTIL 01:00,
THE BAR IS OPEN UNTIL 02:00

I5% OFF FOR MEAL ON WEEKDAYS

For companies with more than 8 people, a service fee of 15% of the invoice amount will be
included. If you would like us to open and serve your wine, then the bill will include a fee in
the amount of RUB 7000. (for each bottle of wine 0.75).



