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SOUPS 
* SEASONAL SOUP ALWAYS DIFFERENT DEPENDING ON THE SEASON 11 

SOMETHING TO SHARE…. OR NOT 
* ½ DOZEN OYSTERS VINAIGRETTE OF SHALLOTS / TABASCO /CHESTER BREAD  36 

* ESCARGOTS HERBS / GARLIC / OVEN FRESH BREAD 15 

* SCAMPI PAN GARLIC / HERBS / CHERRY TOMATOES / OLIVEOIL / OVEN FRESH BREAD 16 

* LEO´S SALMON TATAR AVOCADO CREAM / CHAR CAVIAR / RED GINGER 20 

  SCALLOPS SESAM / WASABI-PEA PUREE / TERIYAKISAUCE 24 

* CARPACCIO PARMIGIANO REGGIANO / ROCKET SALAD / BALSAMIC CAVIAR 20 

   PATA NEGRA HAM IBERICO HAM / CRISTAL BREAD / TOMATO DIP / OLIVES 28 

SALADS 
* LEO’S SALAD TEMPURA CHICKEN / LEAF SALADS / TOMATO / CUCUMBER / PARMESAN DRESSING 19              

* SCAMPI SALAD LEAF SALAD / TOMATO / CUCUMBER / PEPPERS / CASHEW NUTS / ASIA DRESSING / CORIANDER 20  

* VEGETARIAN SALAD SEASONAL SALAD / GRATINATED GOAT CHEESE / RASPBERRY DRESSING 19 

* CREAMY BURRATA LUKEWARM CARBONATA / ROCKET SALAD / CHIPS OF BREAD 17 

IT DOESN´T ALWAYS HAVE TO BE MEAT 
  ORANGE SAFFRON FENNEL HUMUS OF BEETROOT / HERBS / GLASS NOODLES CRUNCH 23 
  VEGAN BURGER AVOCADO CREAM / CHEDDAR / RED ONIONS / TOMATOES / MISO-MAYONNAISE / SWEET POTATO FRIES 24 

  SPICY LENTIL CURRY COCONUT MILK / CASHEW NUTS / POMEGRANATE / BURRATA / CORIANDER 23 

PASTA….. AND BASTA! 
  SPAGHETTI “PIRI-PIRI” GRILLED GAMBAS / TOMATO SAUCE / PARMESAN / CHILI -SPICY- 25 

  TRUFFLE RAVIOLI VELOUTÉ / BLACK TRUFFLE / PARMIGIANO REGGIANO 26 

FISH 
  LEO`S BOUILLABAISSE MEDITERRANEAN FISH / CRUSTACEANS / SHELLFISH / GRILLED GARLIC BREAD / ROUILLE 34 

  WHOLE SEA BREAM RATATOUILLE / ROSEMARY POTATOES / LEMON BUTTER           36 

  OCTOPUS CREAM OF SWEET POTATOES / WILD BROCCOLI / BASIL PESTO 38 

  LOUP DE MER FREGOLA SADA / DRIED TOMATOES / BASIL 32 
MEAT                               
   LEO´S BURGER (200G BEEF) PREPARED MEDIUM / BBQ SAUCE / BACON / TOMATO / GHERKIN / IRISH CHEESE / FRENCH FRIES 25 

  WIENER SCHNITZEL (VEAL)-FRIED IN BUTTER-/ POTATO SALAD (LUKEWARM) / CRANBERRIES 32 

  ENTRECÔTE (300G) PREPARED MEDIUM KING OYSTER MUSHROOM / TRUFFLE MASHED POTATOES / BBQ HOLLANDAISE 36  

  BEEF TENDERLOIN (250 G) WITH CREAMED SAVOY CABBAGE, SAUCE BÉARNAISE AND POTATO GRATIN 43 

SWEET THINGS 
* COLORFUL SORBETS RASPBERRY /  MANGO /  LEMON  10 

* CRÈME BRÛLÉE  TAHITI  VANILLA  11 

   LUKEWARM PEAR TART VANILLA ICE CREAM /  CARAMELIZED WALNUTS  11  
* LAVA CAKE WITH RASPBERRY SORBET, CRASHED COOKIES AND FRESH BERRIES 12 

   FLUFFY KAISERSCHMARRN VANILLA ICE CREAM / CHERRIES 14 
   (WAITING TIME IS ABOUT 20 MIN BUT IT’S WORTH IT!) 
   FRENCH CHEESE SELECTION RAW MILK CHEESE, FIG MUSTARD AND OVEN FRUIT BREAD                                           17  
  


