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CANTINETTA ANTINORI

The first Cantinetta Antinori restaurant was 
opened in Florence’s historic city centre in 
1957 on the ground floor of  Palazzo Antinori, 
one of  the finest examples of  Renaissance 
architecture from the mid 1400’s.

This project was strongly desired by the 
Antinori family as it represented a return 
to past traditions. In fact throughout past 
centuries, noble Florentine families sold 
products from their country estates directly 
from their city residences through small 
trapdoor-style windows that opened up onto 
the public streets.

Respect for tradition, the surrounding 
landscape, strong ties with the countryside 
and nature’s rhythms all complement the 
pleasure of  hospitality and fine cuisine that 
have been recaptured in Cantinetta Antinori’s 
unique setting, rich in tradition.

Over the years other Cantinetta restaurants 
have been opened in important European 
cities: Zurich, Vienna and Monte Carlo, 
upholding the concept of  Tuscan hospitality.



OUR PRIVATE AREAS

The ground floor
Our ground floor restaurant can accommodate up to 25 guests seated. 
This space has views of  the bar and outside, so you can see all the magic! 

First floor
Our first floor can accommodate up to 60 guests seated. 
The first floor is also available to hire in two separate sections: 
• Section 1: up to 25 people 
• Section 2: up to 44 people 
This is the perfect setting for a team lunch or dinner or celebrating a special 
occasion such as an engagement or birthday!

Private dining room
Our private dining room can accommodate up to 10 guests seated. A perfect 
space for those intimate lunches or dinners, fully equipped with a sound system 
and atmospheric lighting. If  you’re looking to celebrate with your nearest and 
dearest or host a business lunch, this is the perfect space for you!

Full restaurant
We offer complete private hire of  our whole restaurant, which accommodates 
95 guests seated over two floors. And if  you’re looking to make it a party, why 
not hire a band? 



THE MENU

We have a choice of  a £75 and £95 set menu.

Menu items may be substituted based on availability and Chef ’s approval.

We can create bespoke wine and drinks packages.

Vegan and vegetarian menus are also available.

TO SHARE

SELECTION OF CANTINETTA ANTIPASTI

Selection of  bread, vitello tonnato, yellowtail sashimi,                                                      
burrata with cherry tomatoes & pine nuts

MAIN COURSE

SIDES TO SHARE

PATATE ARROSTO E ROSMARINO
Roasted new potatoes

DESSERTS

TIRAMISU’ AL PISTACCHIO
Pistachio Tiramisu’

PAPPARDELLE AL RAGU’
 AL NOBILE DI MONTEPULCIANO                                                                                               

Veal and Nobile di Montepulciano ragu’ pappardelle                                                                                

or

BRANZINO GRIGLIATO CON RIDUZIONE ALL’ARANCIA E 
CAVOLO NERO

Pan - Fried seabass with fish stock and orange reduction, black kale and onions                       

TAGLIATA DI MANZO TOSCANA                                                                                  
Tuscan beef  tagliata, with rocket, baby tomatoes, shaved Parmesan

or

BROCCOLETTI CON AGLIO                                                          
E PEPERONCINO DOLCE

  Tenderstem broccoli, garlic and sweet chilli                                                                                                                               

SELECTION OF CANTINETTA ANTIPASTI                                    

Selection of  bread,  vitello tonnato, yellowtail sashimi,                                                      
burrata with cherry tomatoes & pine nuts

FIRST COURSE

SIDES TO SHARE

DESSERTS TO SHARE

TIRAMISÚ AL PISTACCHIO

Pistachio tiramisù

SECOND COURSE

PATATE ARROSTO E ROSMARINO
  Roasted new potatoes

or

BROCCOLETTI CON AGLIO E PEPERONCINO DOLCE

  Tenderstem broccoli, garlic and sweet chilli                                                                                                                               

STARTERS TO SHARE

RISOTTO CON GAMBERI E ZUCCHINE                                                                                               
Risotto with courgettes and King prawns                                                                                

CANTUCCI TRADIZIONALI TOSCANI 

Traditional Tuscan almond biscuits

TAGLIATA DI MANZO TOSCANA                                                                                  
Tuscan beef  tagliata, with rocket, baby tomatoes, shaved Parmesan

or

CAVOLFIORE GRIGLIATO, LENTICCHIE, SPINACI, ANACARDI

 Grilled cauliflower, lentils, spinach and cashew gazpacho                                                                                         

BRANZINO GRIGLIATO CON RIDUZIONE ALL’ARANCIA E 
CAVOLO NERO

Pan - Fried seabass with fish stock and orange reduction, black kale and onions                       



OUR MAIN ROOM



FIRST FLOOR



PRIVATE ROOM



OUR TERRASSE







CANTINETTA-ANTINORI.UK

Please contact us on 02045801354 or reservations@cantinetta-london.co.uk 
with your requirements and we will assist you with all details.

4 Harriet St, London SW1X 9JR
 @cantinettaantinori_london

https://cantinetta-antinori.uk/
mailto:reservations%40cantinetta-london.co.uk?subject=
https://www.instagram.com/cantinettaantinori_london/?hl=fr

