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SEASONAL SOUP ALWAYS DIFFERENT DEPENDING ON THE SEASON

%% DOZEN OYSTERS VINAIGRETTE / LEMON /CHESTER BREAD

ESCARGOTS HERBS / GARLIC / OVEN FRESH BREAD

SCAMPI PAN GARLIC / HERBS / CHERRY TOMATOES / OLIVE OIL / OVEN FRESH BREAD
DUETT OF TATAR YELLOW FIN TUNA / SALMON

BEEF CARPACCIO GRANA PADANO / ROCKET SALAD / OLIVE OIL

PATA NEGRA HAM IBERICO HAM / PARMESAN CHEESE / OLIVES / GRISSINI

LEO’S SALAD TEMPURA CHICKEN / LEAF SALADS / TOMATO / CUCUMBER / PARMESAN DRESSING
SCAMPI SALAD LEAF SALAD / TOMATO / CUCUMBER / PEPPERS / CASHEW NUTS / ASIA DRESSING / CORIANDER
VEGETARIAN SALAD SEASONAL SALAD / GRATINATED GOAT CHEESE / RASPBERRY DRESSING

BRUSCHETTA BURRATA MARINATED PEACHES / ROCKET SALAD / PINENUTS

WATERMELON SALAD GREEK CHEESE / OLIVES / MINT PESTO

LEO™S SANDWICH ROASTED CHICKEN / EGG / BACON / SALAD / FRENCH FRIES
TARTE FLAMBEE VEGETARIAN MEDITERRANEAN VEGETABLE / MUSHROOMS / PESTO / ROCKET SALAD
PINSA PATA NEGRA BURRATA / TRUFFLE / TOMATO SAUCE / PATA NEGRA HAM / ROCKET SALAD

VEGAN CHICKEN BURGER CHEDDAR / RED ONIONS / TOMATOES / SWEET CHILI MANGO SALSA / ROCKET SALAD /
SMOKED PEPPER MAYO / SWEET POTATO FRIES
FALAFEL BowL CoUSCOUS / MANGO / BEETROOT / AVOCADO / GRILL CHEESE

YELLOW LENTIL CURRY COCONUT MILK / CORIANDER / CASHEW NUTS / BURRATA
ASPARAGUS PINSA HOLLANDAISE / STRAWBERRIES

SPAGHETTI “PIRI-PIRI” GRILLED GAMBAS / TOMATO SAUCE / PARMESAN / CHILI
PASTA PATA NEGRA CHERRY TOMATOES / TRUFFLE / ROCKET SALAD

LEO’S BOUILLABAISSE MEDITERRANEAN FISH / CRUSTACEANS / SHELLFISH / GRILLED GARLIC BREAD / ROUILLE
WHOLE SEA BREAM MEDITERRANEAN VEGETABLE / POTATOES / MALDON SALT
GRILLED OCTOPUS LEMON RISOTTO / GREEN ASPARAGUS / MANGO SALSA

SMASHED LEO"S BURGER BBQ SAUCE / TOMATO / GHERKIN / PICKLED ONIONS / IRISH CHEESE / BACON/ FRENCH FRIES
WIENER SCHNITZEL (VEAL)-FRIED IN BUTTER-/ POTATO SALAD / CRANBERRIES

ENTRECOTE (300G) PREPARED MEDIUM WILD CAULIFLOWER / CAFE DE PARIS SAUCE / POTATO AU GRATIN

BEEF TENDERLOIN (250 G) RAGOUT OF ASPARAGUS / PORT WINE JUS / MASHED POTATOES

SADDLE OF VEAL HERBAL CRUST / WILD BROCCOLI / PORT WINE JUS / POMMES DAUPHINE

COLORFUL SORBETS RASPBERRY / PASSIONFRUIT / LIME-BASIL

TIRAMISU CLASSIC

LAVA CAKE WITH RASPBERRY SORBET / FRESH BERRIES

CREMA CATALANA QUARK MANDARIN ICE CREAM / MINT

“LEO’S LEMON” GREEN VELVET CRUMBLE / LEMON CREAM / WHITE CHOCOLATE / LIME-BASIL SORBET
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