
 

 
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 20% VAT. Please let us know if you have any allergy. The service charge is 5 % of the total cost of the order.   
Services of the groups above 8 person are paid-for. The service fee is 10% of the total cost of the order. 

     

 

THE CONTINENTAL 1 600 

FRESH JUICE  
ORANGE | GRAPEFRUIT | CARROT 

COFFEE OR TEA 

FRUIT SALAD 

BAKERY BASKET 
TOASTED BREAD,  2 PIECES OF SWEET PASTRIES 

 

THE HEALTHY 2 500 

FRESH JUICE  
ORANGE | GRAPEFRUIT | CARROT  

SMOOTHIE OF THE DAY 

COFFEE | TEA 

ACAI GRANOLA 

HUMMUS 
CHICKEN EGGS, CHICKPEAS, QUINOA POPCORN 
 

 

QUINOA SALAD  
SMOKED SALMON, HONEY LIME DRESSING 
AVOCADO PUREE 

 

SEASONAL FRUIT SALAD 

 

LIGHT MORNING SET 1 200  

3 DISHES OF YOUR CHOICE: 
 

CITRUS SALAD 
GRAPEFRUIT, ORANGE, POMEGRANATE 

ACAI GRANOLA 
LOW FAT YOGURT, BANANA, MANGO  
BERRIES, COCONUTS CRISPS 
 

CHIA PUDDING 
CHIA SEEDS, MANGO, EXOTIC COULIS 

HUMMUS  
QUAIL EGGS, CHICKPEAS, QUINOA POPCORN 
 

HOMEMADE BIRCHER MUESLI 
PUMPKIN, LINEN SEEDS, DRY APRICOT 
 

THE LION PALACE                3 500                                         

BUFFET LINE ASSORTIMENT 
 
HOT DISHES OF YOUR CHOICE: 
 

TWO EGGS OF YOUR STYLE  
OMELETTE | SUNNY-SIDE UP  
OVER EASY | SCRAMBLED | POACHED | BOILED  

TRADITIONAL EGGS BENEDICT  

HAM | SMOKED SALMON 

ORGANIC IRISH OATMEAL 
VANILLA , ORANGE ZEST 

PORRIDGE      

RICE | BUCKWHEAT 

SYRNIKI      

COTTAGE CHEESE PANCAKE, LEMON ZEST 
BERRIES COMPOTE, VANILLA SAUCE 

BELGIAN WAFFLES      

STRAWBERRY, BLUEBERRY, LEMON RICOTTA SAUCE 

RUSSIAN PANCAKES               

SOUR CREAM, HOME-MADE JAM OR CONDENSED MILK 

BEVERAGES OF YOUR CHOICE:  

FRESH JUICE  
ORANGE | GRAPEFRUIT | CARROT 

COFFEE | TEA 

GLASS OF SPARKLING WINE  

BREAKFAST   

MENU 

EVERY DAY  

FROM 7 AM—TILL 11:30 AM 

EVERY DAY  

FROM 7 AM—TLL 11:30 AM 
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MORNING DRINK ME UP 

GOLDEN «LION PALACE» CAPPUCCINO    1 600                    
ESPRESSO, RISTRETTO, MACCHIATO               500 
AMERICANO                              550 
DOUBLE ESPRESSO                                                   650 
CAPPUCCINO | LATTÉ |FLAT WHITE                  650 
FILTER COFFEE POT                850 | 1 350 
TEA OF YOUR CHOICE                  750 
LION PALACE BLEND                    850 

ON THE SIDE 

CHEESE SELECTION | LOCAL COLD CUTS                                                                                                   
SAUTEED SPINACH | SAUTEED MUSHROOM  

POTATO DRANIKI | GRILLED TOMATO                                                             
CHICKEN SAUSAGE | PORK SAUSAGE   

BACON | GRILLED HAM     
750  

 

AVOCADO | SALMON GRAVLAX 
SMOKED SALMON           

 1 200 

SIGNATURE 
 

TRUFFLE EGGS BENEDICT                       1 800 
TRUFFLE ENGLISH MUFFINS, PROSCIUTTO CHIPS  

LION PALACE EGGS BENEDICT                     2 100 
POTATO DRANIK, AVOCADO 
SMOKED SALMON, SALMON CAVIAR, DILL OIL 

SYRNIKI                                                                       950 

COTTAGE CHEESE PANCAKE, LEMON CREAM 
BERRIES COMPOTE, VANILLA SAUCE 

BELGIAN WAFFLES                                 950 

STRAWBERRY, BLUEBERRY  
LEMON RICOTTA SAUCE 

CLASSIC CROQUE MADAME                      1 400 
BRIOCHE, SUNNY SIDE-UP, BÉCHAMEL SAUCE 
HAM, GRUYÈRE CHEESE 

ORGANIC IRISH OATMEAL               750 
VANILLA, ORANGE ZEST  

THE TSAR’S  FAVORITE PEARLS 

ASTRAKHAN BELUGA             28 G              16 000 

ASTRAKHAN OSETRA             28 G                   6 000 

CASPIAN OSETRA 15 YEARS   30 G          9 000  

SALMON   30 G              1 200 
 

ALL THE CAVIAR IS SERVED  
WITH TRADITIONAL CONDIMENTS AND BLINIS 

HEALTHY 
 

CITRUS SALAD               850 
GRAPEFRUIT, ORANGE, POMEGRANATE 

ACAI GRANOLA                      950 
LOW FAT YOGURT, BANANA, MANGO 
BERRIES, COCONUTS CRISPS 

CHIA PUDDING                                                 950 
CHIA SEEDS, MANGO, EXOTIC COULIS 

AVOCADO TOAST               1 500 
COUNTRY BREAD, POACHED EGG, TOMATOES,                                                                                                          

AVOCADO PURÉE, FETA CHEESE 

HUMMUS                                                                     950 
CHICKEN EGGS, CHICKPEAS, QUINOA POPCORN 

HOMEMADE BIRCHER MUESLI                          950      
PUMPKIN AND LINEN SEEDS, DRY APRICOT 
 

FRUIT PLATE                              2 900 

FRUIT SALAD            900 

FRESH BERRIES BOWL                      3 500 

PETERSBURG BREAKFAST 

ARINA RODIONOVNA'S PANCAKES     950 
CREAMY CHANTILLY MOUSSE 
GOOSEBERRY JAM, FRESH RASPBERRY 

PYSHKI          750 
VANILLA SAUCE 

HOME MADE & BAKED 

BAKERY BASKET       900 
TOASTED BREAD,  2 PIECES OF SWEET PASTRIES 

PIROZHKI          600 
2 PIECES OF SELECTION OF THE DAY 

FAVOURITES 

PORRIDGE                                                                 750 
RICE  | BUCKWHEAT 

TWO EGGS OF YOUR CHOICE             1 100 
OMELETTE | SUNNY-SIDE UP  
OVER EASY | SCRAMBLED | POACHED | BOILED 

TRADITIONAL EGGS BENEDICT            1 500    
HAM | SMOKED SALMON 

EGG WHITE OMELET                                   1 100 
MUSHROOMS, SPINACH, HERBS   

RUSSIAN PANCAKES                   950 

SOUR CREAM, HOME-MADE JAM   
OR CONDENSED MILK 

YOGURT BOWL                            750 
PLAIN | LOW FAT 
POMEGRANATE, CHIA SEEDS, BERRY COULIS  

COTTAGE CHEESE                                                  700                 
SOUR CREAM 

  

ARTISAN CHEESE PLATE                         1 700 
NUTS, DRY FRUITS, GRAPES 

SELECTION OF LOCAL COLD CUT           1 500 
PICKLES, HORSERADISH, CAPERBERRIES 

A LA CARTE BREAKFAST MENU 


