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LEOPOLIS

HOTEL LVIV

LOBBY BAR MENU

CET BPYCKET: I3 4NMOBUYMNHOLIO,
NMEYEHWM MEPLEM TA ¢OPLLUMAKOM
BRUSCHETTA SET: WITH BEEF,
BAKED PEPPER AND FORSHMAK

CATIAT 3 KO3AUMM CHAPOM,

HYTOM, BY PAKOM TA ABOKAJQ

SALAD WITH GOAT CHEESE, CHICKPEAS,
BEETS AND AVOCADO

NOKATTbHWIA CET 3AKYCOK:

PEPMEPCEKI CMPU TA CUPOB'AJTEHE M'ACO
LOCAL SET OF SNACKS:

FARM CHEESES AND CURED MEATS

BOPLL 3 BYPAKA I3 NMAMITY LLKAMU TA CAITOM
TRADITIONAL BORSHCH WITH PAMPUSHKY AND LARD

FPUBHWI KPEM-CY 1 3 TPIODENBHOKO ONIEID
MUSHROOM CREAM SOUP WITH TRUFFLE OIL

KIMAB CEHABIY 3 IHOAMYKOIO TA KAPTOMJIEID PPI
CLUB SANDWICH WITH TURKEY AND FRENCH FRIES
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WHILEMD NO-BIAEHCBKW 31 CBUHWHWA

3 KAPTOMITAHUM TOPE TA Or'IPKOBWMM CATTATOM
VIENNESE PORK SCHNITZEL

WITH MASHED POTATOES AND CUCUMBER SALAD

MACTA 3 KOPOT1IBCbKMMW KPEBETKAMMW, B'ANTEHUMIA
TOMATAMW, PYKKOJOIO TA MAPME3AHOM

PASTA WITH KING PRAWNS, SUN-DRIED TOMATOES,
ARUGULA AND PARMESAN CHEESE

NEO UIBKENK
LEO'S SIGNATURE CHEESECAKE

LLUOKOMAAHWA TOPTUK 3 BULLHEBWM COYCOM
CHOCOLATE CAKE WITH CHERRY SAUCE

Byfe nacka, noeigomMTe oiliaHTa, fKWO Y Bac € NMTaHHA
oo iHrpegieHTie abo anepriyni peakLii Ha Byab-AKWiA i3 HKX.

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