ONs NMOYATKY / STARTERS

[\ ®depmepcbka BbyppaTa 3 Tomatamu, pyKosor Ta MegoBuUM COyCOM
Farm Burrata with tomatoes, rocket salad and honey sauce 295

BpyckeTtu: i3 cupom Brow Ta megom, i3 hopLimakom,
i3 3ane4YeHo0 ANOBUYNHOLO, i3 3ane4YeHnM nepuem
Bruschetta set: goat cheese and honey, forschmak, baked veal, baked pepper
ons opgHoro / for one person 120
Ansa Komnadii / fora company 230

[\ [o BuHa: nnaTto opuriHanbHUX cupiB Big pepmepiB JIbBiBLLMHN
With wine: selection of artisanal cheese from local farms 195

(\7 Kapna4o 3 6ypsika i3 pykonot, cupom BpuH3a, ropilukamu Ta Kanepcamu
Beetroot carpaccio with rocket salad, local Brynza cheese, nuts and capers 155

TapTap 3 Ss/1I0BUYNHN i3 PYKOJIOLO
Veal tartare with rocket salad 205

CBIDXEHBKE | JIEFTEHBbKE / FRESH & LIGHT

Mikc-canart 3 cnabocoseHMm nococem, KiHoa Ta 6e06i WwnuHaTom
Mixed green salad with salted salmon, quinoa and baby spinach 180

Canar i3 3ane4yeHoro SI0BUYUHOKO Ta Ginvumu rpuéamm
Salad with baked veal and forest mushrooms 185

W 3enennii canar 3 NoJlyHULIEel0, KO3A4YMM CUPOM Ta aBOKaAo
Mixed green salad with strawberries, goat cheese and avocado 175

CYInn/soupPs

Bopwy 3 monogoro Oypsika i3 namnylKamu Ta casiom
Traditional borshch with pampushki and lard 115

W Kpem-cyn 3 gBoX BUAiB rpubiB i3 TprocdenbHO NacToro
Mushroom-duet cream with truffle paste 170

[\ XonopgHun cyn Macnavo
Gazpacho 125



Bitaemo y Jleo! Mu rotyemo i nogaemo cy4acHi Bepcii Knacu4iHmMx ctpas
3 HalcCBIXILINX Ce30HHUX NPoAYKTiB. HaconopXyintechb crnipaB)XXHiM CMaKoM
Ta NepcoHaNbHUM CEPBICOM — MU 3pO6OMMO Sl LbOro BCe MOXKnuBe!

Welcome to Leo! We serve contemporary versions
of classic continental dishes made with fresh local produce.
Enjoy genuine flavours and personal service — we are here for you.

OCHOBHE BIA JIEO / LEO’S MAINS

Bectcenep Jleo: XpymMmKa Ka4uumHa HixkKa
3 0BOYEBUM COTE Nif rOCTPO-CONOAKNM COYCOM 3 KYH)XXYTOM
Leo’s signature dish: crispy duck leg with sweet-sour sauce and vegetable sauté

LLHiuenb 3 monoaor KapTonsero, 3eJieHUM Macsiom Ta OripKoBMM caniaToMm
Vienna schnitzel with herb butter and potato salad

®dine nococs 3i cnapxeto, wadpaHOBUM COYCOM
i3 0CeTpoBOIO iIKPOIO Ta CBIXKMM MiKCOM
Salmon fillet with asparagus, saffron sauce with sturgeon caviar and fresh salad mix

dine i3 ANOBUYNHN 3 KAPTOMJNAHO-TPIOEsNIbHUM MOPe Ta COYyCOoM i3 Ginnx rpubis
Tender veal fillet with truffle mashed potato and forest mushroom sauce

Macta TanbsiTene 3 KOPONIBCbKUMU KpeBeTKamu,
B’SiNeHMMU TOMaTamu, PyKoJsiolo Ta napMe3aHoOM
Tagliatelle with king prawns, sun-dried tomatoes, rocket salad and parmesan

LLlachpaHoBe pi3oTTO i3 6pOKKONi Ta cUpom
Saffron risotto with broccoli and cheese

®dine popapo 3 3ane4yeHNM casaToMm POMEH,
MOJIOA0I0 KapTONJielo Ta COycoM i3 KanepciB Ta Tomaris
Dorado fillet with baked romaine, young potatoes and tomato & caper sauce

235

195

335

315

295

185

275



JIEBEHATAM / FOR LITTLE LIONS

e
JAomMaluHin 6yNbAOH 3 KYPSIYOI0 FPYAKOI0 Ta JIOKLUWMHOK
Traditional chicken soup with chicken breast and noodles 95
Kynbku 3 iHANYKN Yy BEPLUKOBOMY COYCIi i3 KAPTOMJIIHUM Miope
Turkey meat balls in cream sauce with mashed potatoes 155

Kypsidi Haretcu Ta kaptonns gpi
Chicken nuggets and french fries 135

ans conoakoro HACTPORO / FOR A SWEET MOOD

Leo 4iskenk 3 arogamun
Leo’s signature cheesecake with seasonal berries 115

TapT 3 ce3o0HHUMU (hpyKTamMu Ta MOPO3MBOM
Seasonal fruit tart with ice cream 105

MpodiTponi 3 MOpo3MBOM, irogamMmn Ta MacKaprnoHe
Profiteroles with ice cream, seasonal berries and mascarpone 95

LLlokonagHui via nyguHr
Chocolate chia pudding 80

Mopo3uBo B aCOPTUMEHTI
Assorted ice cream 40

Ce30HHUIN NUMoHap,
Seasonal lemonade 75

BereTtapiaHcbka cTpaBa — MOXXe MiCTUTU NPOAYKTU
TBapMHHOro noxomxeHHs / Vegetarian: may include animal products

Byab nacka, nosigomTe odiliaHTa, AKLWO y Bac € NUTaAHHA
wopno iHrpepieHTIB a60 aneprivHi peakuii Ha Oyab-sKWUM i3 HUX

If you have any questions on ingredients or allergies
to any of them, please, let the waiter know




