
 

This sample menu is information material, and is used solely for promotional purposes. The original menu with full descriptions, serving size, and nutrition facts can be obtained from the restaurant manager. All prices are in 

Russian rubles and include VAT. Please let us know if you have any allergy. Services of the groups above 5 person are paid-for. The service fee is 10% of the total cost of the order. 

LATE BREAKFAST 

CAVIAR SELECTION 

 

ASTRAKHAN BELUGA  

28G - 22 400 | 50G - 34 400  

ASTRAKHAN OSETRA 

28G - 10 600 | 50G - 16 600  

 

CASPIAN OSETRA, 15 YEARS 

 30G - 14 900 | 50G - 19 900  

SALMON 

 30G - 3 500 | 100G - 7 800  

ALL CAVIAR ARE SERVED WITH BLINIS AND CONDIMENTS 

GREEN SALAD(M)                                                                       2 500 

FRESH GREEN LEAVES, AVOCADO, PUMPKIN SEEDS, EDAMAME 
CORIANDER VINAIGRETTE 
 

QUINOA (C) (D)                                                                         1 400 | 1 950 
VEGETARIAN | PRAWNS   

 

KAMCHATKA CRAB (D)(C)                                                    4 850                                            
STRACCIATELLA, CUCUMBER, RADISH, FRESH LEAVES,                                            
LEMON CONFIT, BAKU TOMATOES 

 

“СAESAR” (F)(C)(D)(G)(M)                                    2 450 | 3 050 | 2 950                
CHICKEN | PRAWNS | SALMON 
 

 

 

ROYAL “OLIVIER”(M)(E)(G)(F)(D)                                  3 050                  
SMOCKED MARBLED BEEF, BLACK AND SALMON CAVIAR,                                  
QUAIL EGG  

 

OCTOPUS SALAD (S)                                                          3 700 
CRISPY OCTOPUS, GREEN LEAVES, TOMATOES, OLIVES,  

POTATO, LEMON CONFIT 

AVOCADO AND TOMATO SALAD                          2 100                                
AVOCADO, TOMATO AND MINT 

 
 

 

 

SALADS 

SOUPS  

- Vegetarian dishes 

SANDWICHES AND BURGERS  

 

FRENCH STYLE ONION SOUP  
(D)(A)(G)                                                             

CHEESE CROUTON WITH GRUYERE 

 
1 900 

SORREL SOUP  
(E)(G)(D) 

SORREL, BEEF, 

QUAIL EGG, SOUR CREAM  
 

1 600 

CREAMY UKHA 
(F)(D)(C)                                                            

SALMON, HALIBUT, TIGER PRAWNS 

 
2 550 

“XANDER“ CLUB SANDWICH (G)(E)(P)                                     2 300 
CORN FEED CHICKEN, GRILLED BACON, HOME-MADE MAYONNAISE,  
ROMAINE LETTUCE, TOMATO, OMELETTE 

“LION PALACE” BORSCH 
(G)(P)   

RYE BREAD BOWL, BEEF TONGUE, 
SOUR CREAM, SALO, GREEN ONION   

   

2 300 

“LION PALACE” CHEESEBURGER (G)(D)(M)                          3 400                
MARBLED BEEF, CHEDDAR CHEESES,  

YUZU SAUCE, ONION, TOMATO JAM 

 

EGGS OF YOUR STYLE                                                 1 800 
BOILED | POACHED | SCRAMBLED | SUNNY SIDE-UP | OMELETTE 

 

SIRNIKI (D)(E)(G)                                                                          1 900 
COTTAGE CHEESE, LEMON ZEST, CRÈME ANGLAISE, FRESH BERRIES 

 

AVOCADO TOAST (E)(D)(G)                                      2 950 
COUNTRY BREAD, STRACCIATELLA,  GUACAMOLE,  

POACHED EGG, SEASAME 

CLASSIC CROQUE MADAME (D)(G)(E)(P)              2 600 
SUNNY-SIDE UP, BECHAMEL SAUCE, HAM, GRUYERE CHEESE 
 

RUSSIAN BLINIS (D)(G)(E)                                          1 700 
SOUR CREAM, HOMEMADE JAM  OR CONDENSED MILK 

 

           

- Chef’s specials 

SALMON SANDWICH (G)(F)(D)                                2 550 
BORODINSKY BREAD, SMOKED SALMON, TZATZIKI,  

AVOCADO, FRESH LEAVES  

(N) Contain Nuts, (F) Contain Fish, (E) Contain Egg, (G) Contain Gluten,  
(P) Contain Pork, (C) Crustaceans, (D) Contain Dairy,  

(M) Contain Mustard, (A) Contain Alcohol, (S) Shelfish 
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APPETIZERS 

CHICKEN “KIEV” CUTLET (D)(G)                                       2 750 
MASHED POTATO, MUSHROOMS 

 

CHICKEN BALLOTINE (N)(E)(M)(D)                                    3 250 
FOIE GRAS, SPINACH, TRUFFLE, STONE POTATOES 

 

DUCK RAGOUT STRUDEL (G)(D)                                      2 650 
CARAMELIZED PEAR, COWBERRY 

 

ROYAL “STROGANOFF” (M)(D)(A)                                     4 100 
MASHED POTATO WITH TRUFFLE OIL 

 

 

 

PAN FRIED HALIBUT (F)(D)                                            3 700  
PEPPERONATA SAUSE 

 

SEABASS LIVORNESE (F)(A)                                            3 850            
TOMATOES, CAPERS, OLIVES 

 

FISH AND CHIPS (G)(F)(E)                                                 2 950 
HALIBUT,  FRENCH FRIES,  ORANGE TARTARE SAUCE                  

 

MURMANSK SALMON (F)(N)                                          3 850                                                                       

PEPERONATA, PINE NUTS, RAISINS AND MINT 

GEORGIAN SALAD (N)                                                           1 200                                                    
CUCUMBER, TOMATOES, POMEGRANATE, PECAN 

 

STEAMED JASMINE RICE                                            900 
 

FRENCH FRIES (D)                                                                    1 500 
PARMESAN, TRUFFLE 

SEASONAL GRILLED VEGETABLES                      1 500 
ZUCCHINI, EGGPLANT, BELL PEPPER, 

BROCCOLI, CHAMPIGNONS 

 

MASHED POTATOES (D)                                                   1 200 

 

SWEET POTATOES (D)                                                        1 600 
PARMESAN, TRUFFLE 

MAIN COURSE 

POTATO DUMPLINGS (G)(D)                                               1 950 
ONIONS, MUSHROOM, SOUR CREAM 

 

CHERRY DUMPLINGS (D)(G)                                                1 700 
SEA-BUCKTHORN, CHERRY, SOUR CREAM 

 

PELMENI (P)(D)(G)(E)                                                                   2 450 
MARBLED BEEF, PORK, MUSHROOMS,  

SOUR CREAM, TOMATOES 

 

TAGLIATELLE BOLOGNESE (G)(D)(E)                           2 600 
MARBLED BEEF, CELERY, PARMEZAN 
 

PENNE CARBONARA (G)(D)(E)                                        2  450 
QUANCIALE, PARMESAN, PECORINO 
 

 
 

           

DUMPLING AND PASTA 

SIDE DISHES 

STEAKS  

FILLET MIGNON, 150 GR 

(D)(A)(N) 
PEPPERCORN SAUSE, POTATO GRATIN 

4 750 
 

RIBEYE, 200 GR 

(D)(A)(N) 
PEPPERCORN SAUSE, POTATO GRATIN 

5 100 

FARM BURRATA (D)                                                                  2 100 

HEIRLOOM TOMATO, TAGGIASCA OLIVES, PINE NUTS, BASIL 

 

TRADITIONAL HERRING (F)(M)                                        1 600   
BABY POTATO, BEETROOT, HOME-MADE DILL MAYONNAISE 

 

FOIE GRAS TERRINE (A)(G)(N)                                             3 700 
MARINATED FOIE GRAS, STRAWBERRY-SICHUAN PEPPER CHUTNEY, 
MELBA TOAS 
 

FRENCH STYLE BEEF TARTARE (M)(E)(G)(D)              3 400                                              
CURED EGGS, PARMESAN, CRISPY BREAD 

SWEET CHILI EGGPLANT (D)(G)                             1 800                 
TOMATOES, CHILI SAUCE, FETA, LABNEH, FRESH HERBS 

 

POTATO DRANIK AND GRAVLAX (F)(E)(G)(D)     2 750                           
SALMON, AVOCADO, SOUR CREAM  

 

MEAT COLD CUTS (P)                                                          3 700 
PARMA HAM, BRESAOLA, COPPA, SALAMI, LARD 

 

FARM CHEESE SELECTION (D)                                     3 950 
PARMESAN, CACIOTTA, MANTOVA, BRIE, GORGONZOLA,  
NUTS, FRUIT MUSTARD 

- Chef’s specials 

- Vegetarian dishes 

(N) Contain Nuts, (F) Contain Fish, (E) Contain Egg, (G) Contain Gluten,  
(P) Contain Pork, (C) Crustaceans, (D) Contain Dairy,  

(M) Contain Mustard, (A) Contain Alcohol, (S) Shelfish  


