APPETIZERS

Pane Cotto
sautéed greens/ beans/ prosciutto/ rustic bread - only at Leon's! "often imitated but never duplicated"

$12

Mussels Posillipo
p.e.i. mussels/ our marinara sauce/ seasoned crostini

$11
Eggplant Rollatini

golden fried eggplant/ ricotta cheese/ pecorino-romano/ marinara sauce/ smothered in mozzarella

$11

Clams Casino
our traditional recipe - diced clams/ crispy chopped bacon/ spanish onions/ sweet bell peppers - a Leon's classic!

$13

Fried Calamari
fried golden/ spicy eugene sauce

$12

Artichoke Hearts Milanese
lightly breaded artichoke hearts sautéed golden/ garlic herb compound butter

$11

Soup of the Day
market inspired daily $5 cup / $8 bow!

RAW BAR

accompanied with our shallot mignonette/ spicy aioli/ classic cocktail sauce

Shrimp Cocktail
four jumbo panamanian white shrimp
$14

Clams on the Half Shell*
six east coast littlenecks

$9
Oysters on the Half Shell*

six blue point oysters

$12

*Thoroughly cooked meats, poultry, seafood, shellfish or eggs reduces the risk of food-borne illness



SALADS

Arugula Salad
baby arugula/ red onions/ cherry tomatoes/ fresh lemon/ first pressed olive oil

$9
Spinach Salad

pears/ fennel/ gorgonzola/ applewood smoked bacon/ citrus vinaigrette

$10

Caesar Salad
hearts of romaine/ seasoned focaccia croutons/ shaved parmigiano-reggiano

$10
Baby Field Greens

fresh tomatoes/ olives/ cucumbers/ red onion/ balsamic vinaigrette

$8

Beet and Chevre Cheese
roasted golden and red beets/ chevre/ walnut vinaigrette spread

$11

add the following to any of the salads:
shrimp...$6  chicken...$4 flank steak...$6 salmon...$6 scallops...$6

SANDWICHES

choice of baby field green salad or parmesan french fries

Tuna Club
fresh tuna steak/ applewood smoked bacon/ avocado/ tomato/ romaine lettuce/ chipotle mayonnaise

$16

The Classic Burger
lettuce/ tomato/ raw onion

$10

Portabello Mushroom

caramelized onions/ sun-dried tomato/ roasted peppers/ chevre/ basil aioli
$12

Chicken B.L.T.
crisp bacon/ baby greens/ oven dried tomatoes/ garlic aioli

$13

EXPRESS LUNCH

cup of soup or our baby field green salad/ sandwich of your choice/

coffee or tea/ our housemade biscotti
no substitutions

$19.38

*Thoroughly cooked meats, poultry, seafood, shellfish or eggs reduces the risk of food-borne illness




Entrées

Chicken Florentine
light egg batter/ sautéed seasoned baby spinach/ lemon-butter white wine reduction

$17
Chicken Zingara - "Gypsy Chicken"

semi-boneless chicken/ fennel sausage/ caramelized onions/ hot cherry peppers/ fried potatoes/ red wine vinegar
reduction - only at Leon's!

$18

Orecchiette Barese
small ear shaped pasta/ ground sausage/ broccoli rabe/ garlic/ parmigiano-reggiano

$17
Scrod Aglio - Olio

fresh "day Boat" scrod/ slivered garlic/ extra virgin olive oil/ fresh herbs/ linguine

$19

Rigatoni Bolognese
traditional meat sauce of bologna/ ground sirloin and pork/ diced root vegetables/ freshly grated pecorino-romano
$17

Linguine and Clams a Piacere
little neck clams/ garlic herb broth or plum tomato and herb sauce
$17

Combination Calabrese
boneless pork loin/ chicken breast/ italian fennel sausage/ green plum tomatoes/ hot cherry peppers/ fennel/ garlic and
herbs - only at Leon's!

$21

Rissotto con Funghi
sautéed wild mushrooms/ wilted spinach/ pecorino-romano/ arborio rice

$16

Shrimp Scampi Eugene
jumbo white shrimp/ spicy tomato sauce/ linguine

$23

Penne Quick Sauce
san marzano tomatoes/ garlic/ basil/ first pressed olive oil

$16

Tilapia Piccata
light egg batter/ sautéed golden/ baby capers/ lemon - butter white wine reduction

$18
Flank Steak

marinated and grilled flank steak/ garlic whipped potatoes/ sautéed wild mushrooms

$19

we prepare our food to order using the highest quality ingredients available
we will gladly accommodate all reasonable request and dietary restrictions
please make your server aware of any food allergies
18% gratuity will be applied to parties of six or more

Edward E. Varipapa, Executive Chef and Owner

www.leonsrestaurant.com

*Thoroughly cooked meats, poultry, seafood, shellfish or eggs reduces the risk of food-borne illness




