STARTERS

@ CLASSIC BRUSCHETTA 9.50
Crostini bread, mixed
cherry tomatoes, mozzarella

@ BEEF TARTAR 15.00
Classic beef tartar served with
homemade french fries

MARYLAND Fresh Spring Rell™ ™
CRAB CAKE 18.00
Served with our signature

tartare sauce

@ BAKED SAINT
FELICIEN 12.00
Warm French cheese melt. Served

with onion marmalade and crostini
bread

€% SALMON GRAVADLAX 15.00
Horseradish cream, green apple Salmon Gravadiax
carpaccio

€% BAKED MUSSELS 14.50

Leone signature garlic butter

© &% ROCK TEMPURA
SHRIMP 16.50

Spicy mayonnaise

@ @ PRAWN PIL-PIL 14.75
Classic style

@ FRESH SPRING ROLL 13.00
Rice paper, chicken, vegetables,
coriander, nuoc mam sauce

@ - Vegetarian @- Gluten free @ - Spicy

Cover charge 1€/pp
VAT INCLUDED
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BURRATA AND
AUBERGINE 15.00
Confit aubergine,
rocket leaves




SALADS

@@ BURRATA AND
AUBERGINE 15.00
Confit aubergine,
rocket leaves

@@ BUTTERNUT & FETA 14.50
Roast butternut, local pecans,
green apple, maple and
mustard dressing

@ WARM GOAT'S
CHEESE SALAD 16.00
Rocket, poached pear, crumbed
goat's cheese, balsamic dressing

CHICKEN CAESAR 16.50
Grilled chicken, lettuce, shaved
parmesan, croutons, bacon, boiled
egg, anchovies

@ @ AVOCADO AND
HALLOUMI 14.50
Grilled halloumi, kalamata olives,
sumac dressing

VAT INCLUDED

All dishes may contain traces of nuts




MAIN COURSE

@ CHICKEN AND MOREL _ .
MUSHROOM pOT 19-50 Italian Beef Tagliata
Slow cooked chicken pot, Morel
mushrooms, creamy mushroom
sauce, sautéed potatoes

@ PORCINI AND
ARTICHOKE RISOTTO 18.00
Creamy mushroom sauce,
grilled artichokes

@ ITALIAN BEEF
TAGLIATA 29.00
Sliced, grilled beef entrecote, rocket,
shaved parmesan, truffle sauce

ANGUS BURGER 21.00
Béarnaise sauce, French comté
cheese, Lettuce, onions, marmalade,
hand cut fries

Asian Salmon

@ LINGUINE
GAMBERETTI 24.00
Prawns, tomato sauce, garlic and chilli

ORECCHIETTE

ALLA LEONE 22.00
Small pasta shells, Iberico ham jus,
creamy pecorino sauce, black truffle

DUBAI KEBAB 23.00
Two kebab skewers with ground
beef and lamb, served with flatbread,
hummus, tzatziki, pickled onions

@ PAN FRIED SEABASS 26.00
Mussel and garlic butter sauce,
sauteed potatoes

@ ASIAN SALMON 23.00
Low temperature cooked, tamarind
sauce, served with coconut rice Chicken and Morel Mushroom Pot



GRILL

€Y BEEF ENTRECOTE 300gr. 26.00
Choose one side and one sauce

@ BEEF FILLET 2sogr. 32.00
Choose one side and one sauce

@ SANLUCAR
PRAWNS 250GR. 25.00

Served with Garlic Butter or Aioli.
Choose one side

@ ROTISSERIE FREE-RANGE
HALF CHICKEN 18.50
Provencal jus. Choose one side

@ CHICKEN SATAY 17.50
Four marinated chicken skewers,
peanut sauce. Choose one side

@9 RACK OF NEW ZEALAND
LAMB 32.00
Choose one side and one sauce

€Y STICKY BBQ
PORK RIBS 19.50
Marinated and glazed baby back ribs.
Served with fries

@ SAUCES: Chimichurri, Béarnaise, Green Peppercorn

SIDES

FRIES 4.50
SWEET POTATO FRIES 5.00

SAUTEED POTATOES 4.50
GRILLED VEGETABLES 4.50
MASHED POTATO 4.50

RATATOUILLE NICOISE 4.50

COCONUT STEAMED
RICE 4.50

GARDEN SALAD 4,50




PARIS-BREST 8.50
Choux pastry, praline
buttercream




DESSERTS

PARIS-BREST 8.50
Choux pastry, praline buttercream

@ RED BERRY PAVLOVA 8.00
Raspberry sorbet, Greek yoghurt
panna cotta

BLUEBERRY

CHEESECAKE 8.00
Baked, butter biscuit,

blueberry coulis

ICE CREAM AND SORBET

PASSION FRUIT TART 8.00 SELECTION 7.50
Butter biscuit, passion fruit coulis, Three scoops. Vanilla, chocolate,
whipped cream strawberry, mango, lemon and
raspberry
CHOCOLATE MOUSSE 8.00
Chocolate crumble and
whipped cream
Kids under 12 years only. Adults supplement 5.00
CHARGRILLED BEEF SPAGHETTI
BURGER 9.00 BOLOGNAISE 9.00

Fries or salad

BREADED CHICKEN 9.00
Fries or salad

FISH FINGERS 9.00

Fries or salad

VAT INCLUDED
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