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Bitaemo y Jleo! Mu rotyemo i nogaemo cy4acHi Bepcii KNnacu4HMX CTpaB 3 HAMCBIXKiLUMX CEe30HHMUX NPORYKTIB.
Haconopxyiitecb cnpaB)XHiM CMaKoOM Ta NepCcoHasibHUM CepBIiCOM — MU 3pO6GMMO st LbOro Bce MoXiuBe!

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.

CHIOAHKW / BREAKFASTS

e
Knacu4yHa sieuHs 3 Tpbox sieyb / Classic fried eggs trio 55
fAinus BeHepgukT i3 6anukom nig, coycom lonaHpes
Eggs Benedict with ham and sauce Hollandaise 85

OmneTwm i3 cBixxummu Toctamm / Omelettes with fresh toasts
OBoueBui / Vegetable 65
3i wnuHaTtom i nomigopamum 4epi / With spinach and cherry tomatoes 65
M’acHun i3 6anukom / Rich with ham 75

LLlakwyka 3 mouapenoto Big hepmepiB JIbBiBLMHN
Shakshouka with farm mozzarella 95

HiXkHi MAVHLI 3 gomMaLlHiM cMpom Ta cMeTaHow a6o g)KemMoMm
Tender crepes with cottage cheese, sour cream and jam 95

JIbBiBCbKi CUPHUKM 3 pOA3NHKaMM 3i CMETaHO a6o AXKeMOM
Lviv style cheese pancakes with raisins 95

AomawHa rpaHona Ha monoui / Homemade milk granola 75

ANnsd NOYATKY / STARTERS

[AerycTauiiHui ceT: 6pyckeTta 3 cupom Brow
Ta anefibCUHOBUM KOHITIOPOM, NaTe 3 KypsAvoi NeYiHKu,
B’sifieHe M’sico, cnaboconeHa Kapnatcbka cgopenb
Tasting set: bruschetta with goat cheese and orange confiture,
chicken liver paté, air-dried pork and salted Carpathian trout
ansa ogHoro /for one person 175
Ha komnadHiro / for a company 315

CeTt GpyckKeT: i3 3ane4eHUMM nepusamm,
i3 chopLumMakom, i3 3ane4eHor ANI0OBUHNHOLO
Bruschetta set: baked peppers, forshmak, baked veal
ansa ogHoro /for one person 115
Ha komnadHiro / for a company 220

J[lo BuHa: nnaTto opuriHanbHuUx cupiB Bif hepmepiB JIbBiBLUHN
With wine: selection of artisanal cheese from local farms 195

Kapna4o 3 6ypsika i3 pykosioto, cupom BpuH3a, ropiwkammn Ta kanepcamu
Beetroot carpaccio with rocket salad, local Brynza cheese,
nuts and capers 135

CBIDKXEHDBKE | NETEHbKE / FRESH & LIGHT

Mikc-canaTt 3 KOM4YeHUM JIOCOCEeM, KYHXXYyTOM Ta OJiIuBKamu
Mixed green salad with smoked salmon, sesame seeds and olives 175

Canart 3 3ane4eHol0 ANI0BUHMHOIO Ta Ginumn rpudbammn
Vegetable salad with roasted veal and forest mushrooms 185

BecHsiHUIA canaT 3 pegucom, Ce30HHUMM OBOYaMU, NepenesnHuMmn
ANLSAMM Ta MOJIOAUM KO3S4MM CUPOM Mg NOrypTOBMM COYCOM

Spring salad with garden radishes, seasonal vegetables,

quail eggs and fresh goat cheese with yogurt sauce 145

CYNn/SOUPS

TpaguuinHMin YepBOHUN G0OpLY, 3 NAaMMNyLUKaMW Ta casiom
Traditional borshch with pampushki bread and salt cured lard 105

Kpem-cyn 3 gBox BupgiB rpu6iB Ta TprothenbHO NacTor
Creamy mushroom soup with truffle paste 165

Lin6yneBuin cyn no-ykpaiHcbku / Ukrainian style onion soup 135

OCHOBHE BIA JIEO / LEO’S MAINS

Bectcenep Jleo: xpymkKa Ka4ynHa HiXKKa

3 OBOYEBMM COTE MNif rOCTPO-CONIOAKUM COYCOM 3 KYH)XXYTOM

Leo’s signature dish: crispy duck leg with sweet & sour sauce

and sauteed vegetables 225

LLIHiuenb No-BifeHCbKN 3 3ane4YeHOoI0 KapTorJier
Ta oripkoBum canatTom
Wiener schnitzel with baked potato and cucumber salad 195

CBiXa kapnarcbka thopenb 3 OBOYEBUM XKYJIbEHOM
Ta LUTPYCOBUM COYyCOM
Baked fresh Carpathian trout with vegetable julienne and citrus sauce 275

MepanbiioHu i3 SNOBUYNHUN 3 KapTOMNSAHO-TPO(eNbHUM niope
Ta coycom i3 6inux rpuois
Veal medallions with truffle mashed potato and forest mushroom sauce 315

KoTtneTta no-kuiBCcbku 3 dpya-rpa ta KapTornJisiHe nope 3i LuinMHaTom
Chicken Kiev with foie gras and mashed potato with spinach 235

BepLuikoBe pi3oTTO i3 6poKOfi, MUrganem Ta BUTPMMaHUM CUPOM
Creamy risotto with broccoli, almonds and matured cheese 185

Ana apysiB: snoBMYUHA-rpuib MNig NPsSHAM COYyCOM,

KayuHa HDKKa cy-Bif,, MefanbrnoHU 3i CBUHUHN Ta 3ane4eHNMU OBOYaMun
Leo’s share: grilled veal in spicy sauce, duck leg cooked sous-vide,

pork medallions and baked vegetables 645

ang conoakoro HACTPOHO / FOR A SWEET MOOD

Leo 4i3kelik 3 srogamu
Leo’s signature cheesecake with seasonal berries 115

Tennuin A6ny4YHUIA NUPIr 3 KapamMmeNlbHUM Ta BaHIIbHUM COYCOM
Warm apple pie with caramel and vanilla sauce 95

MpodiTponb 3 MmackapnoHe, c(hpyKTamm Ta ArigHUM COyCcoM
Mascarpone profiterole with fruits and berry sauce 90

LlokonapgHuin via nyaudr / Chocolate chia pudding 80
Ce30HHi sirpiBatouyi 4ai /Seasonal tea and infusions

IMOGupHU 3 megom Ta numoHom / Ginger, lemon and honey 75
O6ninuxoBuii 3 M’siToto / Sea buckthorn with fresh mint 75

JIEBEHATAM / FOR LITTLE LIONS

JomaLuHii GYNbIOH 3 KypsHOK FPYAKOI Ta JIOKLUMHOK
Traditional chicken soup with chicken breast and noodles 85

Kynbku 3 iHQUYKM y BEPLUKOBOMY COYCi i3 KapTOnAsiHUM niope
Turkey meat balls in cream sauce and mashed potatoes 155

Kypsidi Haretcu Ta kaptonns c¢pi
Chicken nuggets and french fries 135

Mopo3uBo B acoptumeHTi / Assorted ice-cream 30

BereTapiaHcbka cTpaBa — 6e3 M’sica, MOXKe MiCTUTU NMPOAYKTHU
TBapuHHOro noxomxeHHs / Vegetarian: meat-free, may include animal products

Byab nacka, noBigomte odpiliaHTa, AKWO Y Bac € NUTaHHA
wopo iHrpepieHTIB a60 anepridHi peakuii Ha 6yab-AKWUM i3 HUX

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




