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LENTEN OFFER 

BEST CHOICE FOR WINE 

FARM BURRATA 

CHERRY KUMATO TOMATOES, FOCACCIA, PESTO 

950 

TRADITIONAL HERRING 
BABY POTATO, BEETROOT, DILL MAYONNAISE 

750 

CRUDO OF SALMON  
CHILI PEPPER, CUCUMBER, SOY SAUCE 

1 750 

TUNA TARTARE 
AVOCADO, CUCUMBER, CITRUS SAUCE 

1 500 

VEAL TARTARE 
HAZELNUT, VITELLO TONNATO SAUCE, BORODINSKY BREAD CHIPS 

1 900 

BEEF TARTARE 
CAPERS, QUAIL EGG, PICKLED CUCUMBER PARMESAN, BRIOCHE, MUSTARD 

1 900 

SWEET CHILI EGGPLANT 
TOMATOES, CHILI SAUCE, GOAT CHEESE MOUSSE, GREENS 

950 

FRIED SEAFOOD 
PRAWNS, SCALLOPS, CREAM SAUCE 

2 600 

POTATO DRANIK AND GRAVLAX  
AVOCADO, SOUR CREAM  

1 600 

 

ARUGULA AND STRAWBERRY 
FETA, HONEY, BALSAMIC SAUCE 

1 550 

QUINOA 
EDAMAME, TOMATOES, BULGUR, PARSLEY, ONION, LEMON DRESSING 

750 

KAMCHATKA CRAB 
CUCUMBER, RADISH, CREAM CHEESE, CHILI PEPPER 

2 500 

“СAESAR”  
CHICKEN | PRAWNS 

1 500 | 1 900 
“OLIVIER” 

BEEF TOUNGE, HORSERADISH, SESAME 

1 200 

 

SIRNIKI  
COTTAGE CHEESE, LEMON ZEST, SAUCE ANGLAISE  

950 
 

AVOCADO ON TOAST 
COUNTRY BREAD, POACHED EGG, TOMATOES,  

AVOCADO PURÉE, FETA CHEESE  

1 500 

CLASSIC CROQUE MADAME 
SUNNY-SIDE UP, BÉCHAMEL SAUCE, HAM, GRUYÈRE CHEESE 

1 400 

COLD STARTERS 

HOT STARTERS 

FARM CHEESE SELECTION  
PARMESAN, BLUE CHEESE, GORGONZOLA, NUT, MUSTARD 

2 500 

“LENINGRAD“ ASSORTED COLD CUTS 
VENISON SUJUK, SALAMI, SALO, HORSE RADISH 

1 850 

SALADS 

LAZY BREAKFAST 
 
 
 

 
 

TABOULEH  
MINT, PARSLEY, TOMATO CANKASE, MUNG BEAN, PINE NUT  

950 

BEETROOT SALAD  
BAKED VEGETABLES, PICKLED MUSHROOMS  

850 

CELERY WITH ALMOND ESPUMA 
HAZELNUT, TRUFFLE  

950 

 

 

 

MUSHROOM CREAM SOUP 
CRISPY ONIONS, WHITE DRIED MUSHROOMS, CROUTONS  

950 

PUMPKIN CREAM SOUP WITH PANNA COTTA 
CANNELLONI WITH ROASTED PUMPKIN, ORANGE-GINGER SAUCE  

850 

BAKED POTATOES WITH MUSHROOMS 
OYSTER MUSHROOMS, PORCINI MUSHROOMS, POTATO CHIPS 

850 

CAULIFLOWER STEAK  
SESAME SAUCE, POMEGRANATE SEEDS, ALMOND  

950 
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GEORGIAN SALAD 
CUCUMBER, TOMATOES, POMEGRANATE 

650 

STEAMED JASMINE RICE 

650 

MASHED POTATOES  
TRUFFLE OIL 

 950 

SEASONAL GRILLED VEGETABLES  
ZUCCHINI, EGGPLANT, BELL PEPPER 

800 

FRENCH FRIES  
TRUFFLE OIL 

950 

PUMPKIN 
FARM GOAT CHEESE, HAZELNUT CRISP 

850 
CREAMY UKHA 

SALMON, HALIBUT, TIGER PRAWNS 

1 650 

CHICKEN NOODLE 
CELERY, CARROT, CHICKEN BREAST 

750 

“LION PALACE” BORSCH 
RYE BREAD BOWL, BEEF TONGUE, SOUR CREAM  

1 200 

GRILLED HALIBUT 
ARUGULA SAUCE, GREEN VEGETABLE SAUTE 

2 500  

MURMANSK SALMON 
BLANCHED ASPARAGUS, CREAM SAUCE WIH PESTO 

2 300 

FISH & CHIPS 
SEA BASS, TARTAR SAUCE, IDAHO POTATO WITH CAYENNE PEPPER 

1 700 

DUCK RAGOUT STRUDEL 
CARAMELIZED PEAR, COWBERRY 

1 700 

CHICKEN “KIEV” CUTLET 
MASHED POTATO, MUSHROOMS 

1 500 

GRILLED CHICKEN BREAST 
ZHU SAUCE, HONEY, GRAIN MUSTARD, VEGETABLE SAUTE 

1 500 

ROYAL “STROGANOFF” 
MASHED POTATO WITH TRUFFLE OIL 

2 600 

SLOW COOKED SHORT RIBS  
GRILLED VEGETABLES, CRISPY ONIONS 

1 900 

MAIN COURSE 

CAVIAR SELECTION 

ASTRAKHAN BELUGA  

28G - 16 000 | 50G - 25 000  

ASTRAKHAN OSETRA 

28G - 6 000 | 50G - 10 000  

CASPIAN OSETRA, 15 YEARS 

 30G - 9 000 | 50G - 13 000  

SALMON 

 30G - 1 200 | 100G - 3 200  

 

ALL CAVIAR ARE SERVED WITH  

BLINIS AND CONDIMENTS 

POTATO DUMPLINGS 
CARAMELIZED ONIONS, CREMINO SAUCE 

950 

SWEET DUMPLINGS 
FARMER CHEESE, CHERRY, BLACK CHERRY 

950 

 

BEEF PELMENI 
MUSHROOMS, SOUR CREAM, TOMATOES 

1 450 

SEAFOOD PELMENI 
PRAWNS, SCALLOPS, CHICKEN CONSOME 

1 900 

SOUPS  

DUMPLING AND PELMENI 

BURGERS 

“THE MEATLESS” BURGER 
TOMATO, FRILLICE LETTUCE, CHEDDAR CHEESE,  

AVOCADO PURÉE, ONION, TOMATO JAM 

1 500 

“LION PALACE” CHEESEBURGER 
MARBLED BEEF, CHEDDAR CHEESES, GRUYÈRE CHEESE,  

YUZU SAUCE, ONION, TOMATO JAM 

1 800 

“XANDER“ CLUB SANDWICH 
CHICKEN, GRAIN BACON, FRIED EGG, TOMATO, ROMAINE 

1 300 
 

ALL SANDWICHES ARE SERVED WITH  

POTATO CHIPS OR FRENCH FRIES  

SIDE DISHES 

STEAKS  

FILLET MIGNON 
POTATO GRATIN WITH TRUFFLE, SMOKED BELL PEPPERS 

3 100 

RIBEYE 
POTATO PIE, PEPPER SAUCE 

4 500 

 


