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Located in the heart of the Principality of Monaco, on the corner between La place du Casino
the Opera and the Hotel de Paris, Rampoldi is the legendary restaurant of Monte-Carlo and
attracts local and international celebrities for more than 75 years.

Opened after important renovations, this famous Monegasque institution has reconquered
his status as one of the most historical restaurants of Monaco and has so perpetuated the
heritage began in 1946.

In a personal and continuous research, Chef Antonio Alfredo Salvatore offers an exclusive
menu based on the Mediterranean cuisine with Franco-Italian touch, that reflect the unique
cultural influences of Monaco.

Today, a new concept can be enjoyed, created in the heart of the private space, La Table of
Antonio Salvatore is a magical place where gastronomic, oenological and convivial emotions
find their point of excellence. The award of the Michelin Star has crowned the vision of the
huge commitment of the Chef. And so, the high level of his kitchen has been shown.

NezeHoapHblii pecmopaH Pamnonou 8 Moxnme-Kapsio, pacnonioxeHHbLil 8 cepoue KHsKecmaa
Monaxo, Ha yany naowadu Kazuro de 1'Onepa u Omens de Ilapuc, yoke 6onee 75 nem
npussexaem MecmHblX U MeXOYHAPOOHbLX 3HAMeHUmocmeu.

Omo snHameHumoe MoHaKcKkoe 3ag8edeHue OmKpsbLI0 NOCe KANUMAbHO20 PemMOHMA, U
noomsepouslo ceoe Mecmo cpeodu Camblx ucmopuueckux pecmopaHos MoHako, npodoskast
Hacnedue, Hauamoe 8 1946 200y.

ILllegh-noeap AHmoHuo Anvgppedo Canveamope npedcmassisiem 9KCKI03UHOE MEHHO,
OCHOBaHHOE Ha 61100ax CPeOuU3eMHOMOPCKOU KYXHU C PPAHKO-UMANLSHCKUMU AKYUeHMamu
U NOCMOSIHHBbIMU A8MOPCKUMU IKCNePUMEHMAMU, OMPAXKASL YHUKATbHbLE KYJbmYypHble
eaustHust MoHaxo.

Ce200Hs1 MOAKHO HaCa0umsCst Ho80l KoHuenyuell, Co30aHHOU 8 cepoye uacmHozo
npocmpaHcmsaa. Aa Tabae 0 Anmonuo Canbeamope — gonuiebHoe mecmo, 20e
2acmpoHoMuUecKue, 8UHoOelbUecKue

U 3aCmoabHbLe IMOUUU docmuzarom cogepueHemaa. ITonyuerue 38e30bl MuuiieH yeeHuaio
02POMHOE Ycuaue weg-nosapa U packpulio 8blCOKUN YPOBEHb €20 KYXHU.

662 MONTE-CARLQ. — Avenue des Spélugues, Galerie Charles-111
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ENGLISH BREAKFAST SERVED FROM 8:00 TO 10:30 AM
3aBTtpak nomaetrcd ¢ 8:00 mo 10:30.

OUR SPECIAL DISHES FOR 2
HALLUW CMELWMATIBHBIE BIIOOA HA OBOWX

*Beef Fillet Tartare with Caviar “Rampoldi Selection”

(Beef fillet, raw egg, gherkins, capers, brandy, shallots, Tabasco, olive oil, lemon juice, mustard,
“Rampoldi” caviar 20gr, sorbet)
(Tap-map uz gpune 208510uHbL C Kanepcamu, 1ykom wanom, Tabacko, TUMOHHBIM COYCOM,
¢ copbemom us 3esneHozo s1610Ka, 2opuuyeil. u ¢ uéproii ukpoii “Rampoldi” om wegpa 3, 4, 10)

*Bouillabaisse “Rampoldi”
(Soup with Rock fish, clams, mussels, squids, shellfishes, fish of the day, potatoes,
saffron, star anise, pistachio)
(Bytiabec “Rampoldi” ¢ eoHzone, Muousamu, Katbmapom, pulboii OHs, Kapmodgpesnem,
wagparom, aHucom u pucmawrkamu 2, 4, 8, 9, 14)

*Spaghetti with Blue Lobster Bretagne

(Durum wheat pasta, blue lobster, tomato sauce, shallot, garlic, basil, parsley)
Cnazemmu c 2onybovim iobcmepom
(nacma u3z meeposblx copmog nuieHuubl, 106cmep, MomMamHbslil coyc, NYK-ULaiom,
yecHoK,baszunuk, nempywra 1, 2, 9

*Whole Sea Bass Mediterranean Style
(seasons vegetables)
Cubac no cpeduzemHOMOpCKU ¢ ogowiamu 4, 9

* Raw Fish and Seafood “Rampoldi”
(Gillardeau oyster, scallop, red shrimp, tartare of the day, royal crayfish and caviar)
(Tap-map u3 ceexkell polbbl OHSL U MOpenpooyKmos - ycmpuy XKunapoo,
MopcKozo 2pebewka , Kkpegemok U uépHotl ukpoii. 4, 14)

* Black Angus Tomahawk for two persons
(Top Prime Black Angus Tomahawk, 1200gr, 35 days of maturation, baked potatoes, grilled vegetables)
(Cmetix Ton Ilpaiim Tomazask Ha 2-x, 1200qgr, 35 onell cospesarusi, ¢ 3aneuéHHbiM Kapmogenem
u osowamu Ha 2pune 7, 9, 10)
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COLD STARTERS
XOAOAHBIE SAKYCKH

Gillardeau Oysters each
(Oysters, raspberry vinegar, shallot butter, croutons)

(Yempuuywst Kunapodo - 1 wmyra 14)

Spring Salad
(Quinoa, lettuce hearts, tomatoes, avocado, mint, cucumber, capers, red onions, olives, pepperoni, huile d’olive)
(Canam uz Kuroa ¢ aucmssamu canama, omMudopamu ueppu, agokado, Msimotl, 02ypuom,
0IUBKAMU, NENEePOHU, KPACHBIM JIYKOM U OJUBKO8bIM macsom 1)

Chef’s Caesar Salad

(Romaine lettuce, slices of chicken breast, croutons, parmesan, anchovies from Cantabrique, Caesar sauce)
Canam dlezapbr om wega ¢ HeskHbiM husie us KYpuHoi epyoxu
(I'peHKu, napmesaH, aHuoycosl, pupmerHslii coyc 1,3,4)

Melon & Parma
Melon, Parma, basilico, Rampoldi extra balsamic vinegar
g
(Bsinenast eemuuHa ¢ kycouxamu ovtHu 10)

Salad of Organic Rocket with Spiny Artichokes and aged Parmesan
(Organic rocket salad, artichokes, cherry tomatoes, avocado, parmesan 24 months, olive oil, lemon, black truffle)
Canam ¢ pykkonoii BIO u ceexxumu apmuulokamu, agokaoo u uépHoim Tprochenem
(ApmuwoKu, NoMudopKu ueppu, agokaoo, napmesar (24 mec.), oaruskogoe macaio, AUMOH 7)

Vitello Tonnato
(Roasted veal, tuna sauce, baby capers, gherkins)
(Tensmuna “Bumenno TorHHamo” nod coycom us myHua,
MANeHbKUMU Kanepcamu U KOPHUUOHAMU, stiuo nepeneaa, 3,4,9)

Homemade Foie Gras Terrine
(Duck liver terrine, tomate jam, olive tapenade, home bread, Mustard of Cremona )
(Teppur uz dya I'pa ¢ Orkemom U3 momamos, maneHadom U3 oAU80K U domauHum xrebom 1,8, 10)

Iberian “Pata Negra” Ham
Banernas eemuuna Ilama Hazpa

Royal Crayfish Salad with Avocado and Citrus
(Royal Crayfish, avocado tartare, cherry tomatoes, grapefruit, cucumber, green beans)
(Koponesckue AanzycmuHuot ¢ Agokaodo u I petingppymom 2)

Caviar d’Esturgeon Sélection «Rampoldi»  30g

HOT STARTERS
I'OPAYHE 3AKYCKH

Warm Asparagus with “Mousseline” Sauce
(Asparagus with “Mousseline” sauce)
(Cnapoka Ha napy e coyce Mousseline 3, 10)

Parmesan Flan “Rampoldi”
(Eggplant, ricotta cheese, spinach, tomato sauce, Parmesan cream, pesto sauce)
(ITupoe uz 6axnarxarHoe “Rampoldi” ¢ pukkomoi, WnUHAmMoMm, ¢ coycom necmo u kpemom uz Ilapmesarna 1, 7, 9)

Snails of Champagne with Mashed Potatoes and Black Truffle
(Snails in “Bourguignonne” style with parsley and mashed potatoes)
(BypeyHockue Yaumku ¢ nempyuKolti u kapmogenovHblm nope ¢ uépHoim mprogenem 7)

Small Pan-Fried Squids with Artichokes
(Squids, zucchini, garlic and mint)
(KapeHvle 636uU-Kanbmapsl ¢ apmuuoKamu )




REMPILD

CARPACCIOS
KAPITIA990

Zucchini Carpaccio
(Zucchini, basil, olive oil, tomatoes, balsamic vinegar "Rampoldi")
Kapnauuo us yyxuHu, ¢ ONUBKO8bIM MACAOM, OA3UNUKOM, nomudopamu u banbsamukom “Rampoldi”

Carpaccio of Tomatoes, Stracciatella Cheese D.O.P. and Basil
(Heirloom tomatoes, Stracciatella cheese D.O.P., organic rocket salad, olives, basil, capers, green pesto)
( Kapnauuo uz nomudopos ¢ colpom Cmpauamenna D.O.P., onruskamu, 6asunuxom u kanepcamu 7)

Spiny Artichoke Carpaccio and aged Parmesan
(Artichokes, Parmesan 24 Months, lemon, chives, parsley)
Kapnauuo us ceexux apmuuwioros c Ilapmezarom (24 mec.), ¢ TUMOHOM U NeMPYULKOTL

Tuna Fish Carpaccio
(Yellowfin tuna, tomato jam, onion, orange peel, guacamole)
(Kapnauuo uz ceesxxezo myHua ¢ OXKemMoM U3 momamos, Msamoi, ¢ YKoM, 2yaKamose U yedpoil anesbCuHa 4)

Classic Beef Carpaccio

(Angus meat, organic rocket salad, parmesan, dried tomatoes, mustard, gorgonzola)
(Kapnauuo us 208s0uHsl ¢ IlapmezaHom, cyuieHobimu nomudopamu u pykrkoaoti BIO, opuuua, 2opeorzona 7, 10)

Octopus Carpaccio and Pistacho
(Octopus with lemongrass and celery, tomate, olives, capers, pistachio and green beans)
(Kapnauuo us ocoMuHo2a C 1EMOHZPACCOM, MOMAMAMU, KANEPCAMU,PucCmauliKamu U 3eseHoll paconvto 8, 9, 14)

TARTARES
TAP-TAP

Salmon Tartare
(Finely-minced fresh salmon, cucumber, avocado, basil, shallot)
(Tap-map u3 s10cocst co c8eIKUM 02YyPUOM, asoKkaodo, bazunuxom u aykom wanom 4, 10)

Beef Fillet Tartare “Classique”
(Beef fillet Limousin, egg, gherkins, capers, anchovies, shallots, tabasco, olive oil, lemon juice, mustard, brandy,
potatoes)
( Tap-map us 20es0ursbl Knaccuk ¢ kanepcamu, mabacko, O1U8K08bIM MACTOM, TUMOHHBLIM COYCOM,
2opuuyeli, rykom wanom, 6perou u kapmogpenem 3, 4, 10)

"RAMPOLDI" PIZZAS
PHPMEHHBIE ITHI[I]bI «\RAMPOLDI»

Traditional Focaccia Red or White
(TpaduyuoHHas porkauua, kKpacHas uau benas 1)

Vegetarian Pizza
(Tomato, mozzarella, eggplant, spinach, zucchini, bell peppers, asparagus)
(Bezemapuarckas nuyya ¢ NOMUOOPHBIM COYCOM, MOUAPENNOU, OAKNANAHAMU, UNUHAMOM, UYKUHU,
KpacHuim nepyem u cnapoketi 1, 7)

Queen Margherita
(Buffalo’s mozzarella, tomato, basil)
(ITuyua c mouyapennoii D.O.P. uz 6yiisonurozo monoxa 1,7)

Chef's Speciality Truffle Pizza
(Creamy mozzarella, black truffle)
(ITuyua «Rampoldi» ¢ uéproim mprogpenem 1, 7)




REMPILD

SOUP
CYIIbI

Organic Vegetable Minestrone
(Seasonal vegetables)
(Cyn u3 cezoHHbLX 08owell 9)

Gazpacho with Shrimps
(Shrimps, olives, capers, tomato, peppers, cucumbers, red onion, basil, vinegar)
( 'acnauo ¢ kpegemrxamu 9)

PASTA AND RISOTTO
ITACTA H PH30OTTO

Penne I.G.P. all’Arrabbiata

(Durum wheat pasta, tomato sauce, red chili peppers)
(Ilenre 8 ocmpom coyce Apabvsma 1)

Paccheri I.G.P. alla Siciliana
(Durum wheat pasta, tomato sauce, basil, eggplants, salted ricotta)
(ITacma I[Naxkkepu ¢ baxaarxaHamu, pukommoi u basunurxom 1, 7)

Homemade Ravioli with Ricotta and Sauce Butter and Sage
(Fresh pasta, butter, sage, parmesan, ricotta, spinach)
(JdomawHue Paguoau ¢ puxommotl, CAUBOUHBIM MACAOM, NAPME3AHOM U wnuHamom 1, 3, 7)

Homemade Tagliatelle with Beef Cheek
(Freshly-made tagliatelle with braised beef cheek ragout in red wine sauce and cheese sauce)
(JomawiHss nacma ¢ pazy U3 208KbUX WéuekK, noo coycom us KpacHoz20 suHa U ¢ cotpom 1, 3, 7, 9)

Spaghetti I.G.P. with Clams

(Durum wheat pasta, clams, parsley, garlic, tomato)
(Cnaecemmu c pakywrkamu Borzone 1, 8, 9, 14)

Risotto with Porcini, Seasonal Mushrooms
(Rice Carnaroli, shallots, porcini, seasonal mushrooms, garlic, butter, parmesan sauce, pesto of black truffle)
(Pu30mmo ¢ benbimMu U Ce30HHbIMU 2pu6cwvtu, UEeCHOKOM, COYyCOM U3 napmesaHa u necmo us uepHoz2o
mprogpens 7)

Homemade Ravioli of Sea Bass with Clams and Bottarga
(Fresh pasta, sea bass, clams, parsley, garlic, bottarga)
(domawHue Pasguosu ¢ Cubacom, pakywrkamu Borzone u Bommapeoii 1, 3, 4, 7, 9, 14)

Rigatoni with Black Truffle

(Hacma PuzamoHu ¢ uepHoim mprogpenem 1, 7)

Seafood Risotto

(Rice Carnaroli, tomatoes, parsley; mussels, clams, prawns, squids, fish of the day, octopus)

(Pusommo ¢ dapamu mopsi 4, 7, 8, 9, 14)
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FISH AND SEAFOOD
PbIGA H MOPEIIPOAYKTbI

Salmon Fillet with Seasonal Asparagus and White Sauce
(Salmon, asparagus, cream, mastard, onion, zucchini)
(Pune nococst ¢ ce30HHOU cnapakeli nod benbim coycom u yykurHu 4, 7, 10)

Mediterranean Turbot Fillet
(Baked Turbot fillet, zucchini, tomatoes, potatoes, eggplant, olives, capers and basil)
(DPusne Tropbo 3aneueHHoe ¢ YYKUHU, OAKNAIAHAMU, NOMUOOPAMU, KapmOogesem, ONUSKAMU,
Kanepcamu u 6azunuxom 4, 9)

Scallops with Porcini Mushrooms, Cauliflower Puree, Vanilla and Black Truffle
(Scallops, cauliflower puree, black truffle, porcini mushroom sauce, vanilla)
(Mopckue epebewlKu ¢ nope u3 yeemHoll Kanycmaul, 8GHUNbLIO U UEPHbIM mptlochenem 7, 9, 14)

Whole Sea Bass in Salt Crust or Grilled

(Grilled or in salt crust - Please allow 20 mins for preparation)
(Cubac Ha epusne, 3aneueHHblil ¢ 080WAMU UNU 8 CONU - hpuzomoesneHue *20 murym 4)

Fish and Seafood Mixed Grill “Grigliata”

(Squid, fish of the day, octopus, prawns, mussels, clams, scallops)
(Accopmu u3 pulbsblL U mopenpodykmos Ha epune 2, 4, 14)

Sole Fish in “Meuniére” style
(Butter, flour, lemon, thyme, parsley, potatoes)
(Mopckoii 5136k ¢ mumbsiHOM, nempyulkoli u kapmocpenem 4, 7, 9)

MEAT DISHES
MSACHBIE BAFOZIA

Duck Confit “Rampoldi”

(Duck confit, spiced wine sauce with berries, pineapple, cinnamon)
(Ymra Kongpu “Rampoldi” nod s:200H0-8UHHBLIM COYCOM, AHAHACOM U Kopuuell 9)

Veal Liver “Rampoldi”
(Onions, cream, meat sauce, mustard, brandy)
(ITeuernb mensuvs «Rampoldi» 7, 10)

Beef Cheeks Braised in Red Wine

(Beef cheek braised in red wine, with carrot, mashed potato and mustard of
Cremona)
(lFossixkbu WéuKU, myuleHble 8 KPACHOM 8UHE C MOPKO8bIO U KapmogenbHbim ntope zopuuua Kpemona 1, 7, 9)

Pan-Fried Escalope of Foie Gras with Black Truffle

(Duck foie gras, wine sauce, cauliflower cream, vanilla, goat cheese and black truffle)
(Pya I'pa ¢ coycom u3 KPACHO20 BUHA, KOZbUM CbLPOM, UEPHBIM mproghenem U 8aHubio 7, 9)

Angus Beef Fillet in five continents
(Cubes of Argentine Angus beef fillet, sauce with five peppers, potatoes au gratin)
(Pune 20850uHbBL AH2YC C COYCOM U3 NAmMuU U008 nepua U kapmogenvHulii egpameH 7, 9)

Roasted Suckling Lamb with Aromatic Herbs
(Roasted suckling lamb, potatoes, aromatic herbs, shallots)
(BaneueHHbLU MONOUHDBLI IZHEHOK C APOMAMHbLMU mpasamu u kapmogenem 9)

Angus Beef Fillet “Rossini”
(Argentine Angus Beef Fillet, red wine sauce, black truffle, duck foie gras, bread confit, mashed potatoes)
(Pune ApeermuHckoii 208510uHblL AHeyc “PoccuHu” ¢ coycom U3 KpacHoz0 8uHa,
dya epa u uépruim mprogpenem 1, 7, 9)
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ON FIRE
HA OrHE

Farmer Spicy Yellow Chicken
(Spicy chicken, chili peppers, baked potatoes)
(PepmepcKull yblnieHoK C oCmpbim nepuem U 3aneueHHbim Kkapmodgpenem 9)

Irish Organic Lamb Chops on Embers
(Organic lamb chops from Ireland with grilled vegetables, menta)
(Kape sienenra BIO c ogowamu Ha 2puse ¢ Msamoti)

Angus Beef Fillet on Embers
(Angus Beef Fillet from Argentina, mashed potatoes)
(DPune ApeermuHckoll 2085s10uHbL AH2YC Ha o2He ¢ KapmogenvHobim nope 7, 10)

GARNISHES
I'APHHPbI

Pan Fried Potatoes
(Kapmodgpeno 3aneueHHbLli)

Mashed Potatoes
(Kapmodgpenvroe niope 7)

Mixed Salad

(PazHoobpasHble iucmbs canama)

Seasonal Grilled Vegetables

(Accopmu u3 ce30HHbLX 080Well HA 2puie)

Sautéed Broccoli with oil, garlic and chili
( Bpoxkosau ¢ pacmumenbHbiM MACAOM, UECHOKOM U nepuem uuau 9)

Seasonal Steamed Vegetables
(CesoHHble osowu Ha napy)

Mashed Potatoes with Black Truffle

(KapmodgpenvHoe nrope ¢ uéproim mprocpenem 7)

Eggplant Caviar
(Eggplant, garlic, basil, parsley, apple vinegar, tomato)
(BarxnarkaHHast UKpa ¢ UeCHOKOM, 6A3UNUKOM, NeMPYULKOT, NOMUOOPKAMU,

CONBI0 U AONOUHBIM YKCYCOM)

Artichokes with Garlic and Mint

(Artichokes, garlic and mint)
(Apmuwioxku ¢ UeCHOKOM U MSIMOTL)
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MONTE-CARLDO

depuis 1946

AAAepreHHBIH CIIHCOK
1.3epHoBble 2.Pakoobpasunie 3. gaiirfo 4.Priba S5.Apaxuc 6.CoeBasa 7.AakTo3a
8.0pexu 9. Ceabmepeit 10.Topuunia 11.Cemena 12.Cyabdputer 13. Bo6oBbie
14.MoaAroCKH

Beef: Australia, Argentina, France, Italy.
Lamb: Irlanda, France, Italy, Spain.
Veal: France, Italy.

Chicken and Duck: France,Italy.




