
       

LEO’S  ·  EAT  ·  DRINK  ·  CELEBRATE  ·  LEO’S  ·  EAT  ·  DRINK  ·  CELEBRATE  ·  LEO’S    
 

  EURO 

  

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 16 

* SCAMPI PAN GARLIC / HERBS / CHERRY TOMATOES / OLIVE OIL / OVEN FRESH BREAD 18 

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

  SCALLOPS SESAM / WASABI-PEA PUREE / TERIYAKI SAUCE 24 

* CARPACCIO PARMIGIANO REGGIANO / ROCKET SALAD / BALSAMIC CAVIAR 20 

   PATA NEGRA HAM IBERICO HAM / MARINATED PARMESAN CHEESE / 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 COLOURFUL TOMATOES / OLIVE OIL / CHIPS OF BREAD 17 

IT DOESN´T ALWAYS HAVE TO BE MEAT 
  PAPADAM CRUNCHY VEGAN CHICKEN / BULGUR / MANGO CHUTNEY / EDAMAME / YOGURT DIP 22 
  VEGAN BURGER CHEDDAR / RED ONIONS / TOMATOES / TRUFFLE-CAPERS-MAYONNAISE / SWEET POTATO FRIES 24 

  SPICY LENTIL CURRY COCONUT MILK / CASHEW NUTS / POMEGRANATE / BURRATA / CORIANDER 24 

PASTA….. AND BASTA! 
  LINGUINE “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 BLACK FOREST TROUT PARSLEY POTATOES / MELTED BUTTER           32 

  TUNA TATAKI SESAME / TERIYAKI / WASABI MASHED POTATOES / PASSE PIERRE 38 

  FILET OF SEABASS WILD RICE RISOTTO / DRIED TOMATOES / WILD GARLIC 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 WILD BROCCOLI / POTATO GRATIN / BBQ HOLLANDAISE 36  

  BEEF TENDERLOIN (250 G) RAGOUT OF ASPARAGUS / PORTWINE SAUCE / TRUFFLE MASHED POTATOES 44 

  FILET OF VEAL MEDIUM PREPARED MOREL SAUCE / HOMEMADE SPÄTZLE 38 

SWEET THINGS 
* COLORFUL SORBETS RASPBERRY /  PASSIONFRUIT  /  LEMON  10 

* P INA COLADA CRÈME BRÛLÉE  P INEAPPLE  12 

* LAVA CAKE WITH RASPBERRY SORBET, CRASHED COOKIES AND FRESH BERRIES 12 

   LEMON TARTE CHOCOLATE /  MARINATED STRAWBERRIES /  YUZU SORBET  14 
   FRENCH CHEESE SELECTION RAW MILK CHEESE, FIG MUSTARD AND OVEN FRUIT BREAD                                           17  

  


