MONDAY BURGER OF THE DAY 290 B
S MUSSELS OF THE DAY 390 B

FRIDAY
590 B

1AM - 3PM OUR PEPPER STEAK

ﬂ.-' LEOMOYCOCOTTE @_.- LECHBYCOCOTTE G.ﬂ LEONAYCOCOTTE




DELICATESSEN & APPETIZERS

fEOGH

PARIS HAM 140 B
PARMA HAM 140 B
CHORIZO 140 B
PARMESAN 150 B
ACED BLUE CHEESE 150 B
COMTE CHEESE 150 B

W LEON'S BOARD
PARIS HAM, PARMA HAM,
CHOGIZO, DADMESAN,
AGED BLUE CHEESE, COMTE CHEESE

690 B

SMALL BITES & STARTERS

LEON'S CODFISH CROQUETTE - 240 B
CRISPY PROVEMCALE FISH & POTATO CROQUETTES
WITH ROASTED GARLIC AlOLI, LEMON & PARSLEY

MARINATED SALMON - 280 B

HOUSEMADE BEETRODT CURED SALMOM

PICKLED SHALLOTE & CUCUMBERS, RADISH,

GREEN SALAD, YOZURT DRESSING & TOASTED RYE BREAD

WILD MUSHROOM & TRUFFLE SOUP - 560 B
CREAMY WILD MUSHROOM SOUR, SAUTEED MUUSHROOMS,
BACON CRISPS, BRIOCHE & TRUFFLE QIL

TUNA & SALMON TARTARE - 390 B
TUMS & SALMOMN TARTARE MARINATED
WITH LEMON, AvOZADO & GREEMN APFLES

ESCARGOTS “SNAILS"” DE BOURGOGNE - 440 B
IMPORTED FREMCH SMAILS, PARSLEY-GARLIC BUTTER.
SERVED WITH TOASTED BAGUETTE

FOIE GRAS & HONEY TRUFFLE - 490 B
HOMEMADE FOIE GRAS MOUSSE, HAZELMUT
APRICOT JAM, TRUFFLE HOMEY

& HOUSE BAKED BRIQCHE TOAST

LEON'S BONE MARROW - 490 B
GRILLED BOME MARROW

GaAbLic BUTTER, PARSLEY, SEA SALT
SERVED WITH GRILLED SOURDOUGH




SALADS

CAESAR SALAD
ROMAINE HEARTS, LEON'S ROAST CHICKEMN,
SOURDOUGH CROUTONS. PARMESAN
WITH ANCHOYY-EGGE DRESSING

340 8

ARICES ASE. SUOJECT TO DK BERAWVIC

BEETROOT SALAD
BUTTERHEAD LETTUCE, DEANGE SEGMERNTS,
AGED BLUE CHEESE, HOMEMADE GRANOLA,
FRESH HERBS WITH RED WINE VINAIGRETTE

280 B

*

FARMER SALAD
MIXED SALAD, BABY COS, ROCKET 5ALAD,
MUSHOOOME, POTATOES, TOIED0Y BACON,
CRISPY CROUTONS, WALNUTS,
POACHED EGG WITH MUSTAGD DRESSING

290 B

ORGANIC TOMATO
& MOZZARELLA
BEEFSTEAK TOMATO, PEACH,
CHERRY TOMATOES, ITALIAM MOZZAGELLA,
WITH BALSAMIC PISTOU & BAGUETTE CRISPS

360 B

. 4

AVOCADO LOVERS
FRESH AVOCADC, RYE BREAD,
SMASHED AVOCADC, TOMATOES, CORN,
PUMPHKIN SEEDS WITH BALSAMIC DRESSING

390 B
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LEON'S SIGNATURE STEAK - 8590 8 e e
BLACK AMGUS TEMDERLOIN, BLACK ANGUS TENDERLOIN
GCHEESE FONDUE & SHALLOT GRAVY SALCE “CHATEAUBRIAND"
SERVED WITH FRENCH FRIES 0GR

TRUFFLE VERSIOH +590THE

BLACK ANGUS TENDERLOIN

(Z00GR) SERVED WITH FRENCH FRIES
& A SALCE OF YyOuR CHOHCE
890 B
+
HAMGER WAGYU

250GE) GRILLED HAMGER WGy,
SERVED WITH FRENCH FRIEE &
ASNUCE OF YOuUR CHONCE

890 B

&

BLACK ANGUS RIB EYE BLACK ANGUS PRIME RIB

[300GR) GRILLED RIE EYE, [1ike) - 2,990 B
SERVED WITH FREMCH FRIES & H S B

A EAUCE OF YOUR CHOICE

1.290 B
o 5 | D E u | 'S H E S R
HOMEMADE MASHED POTATOES 120 B ROASTED CARROTS & SHALLOTS 130 &
HOMEMADE TRUFFLE MASHED POTATOES 140 B GARDEN SALAD 00 a
TRUFFLE MAC & CHEESE 190 B LEON'S ORIGIMAL FRIES 100 8
GREEM BEANS & GUAMCIALE 130 B DUCK FAT DOTATOES 120 0
BEARMNAISE PEPPER SAUCE MUSHROOM SAUCE GARLIC HERE BUTTER
SHALLOT SAUCE MA b S JAEW




ROTISSERIE

HALF / WHOLE FARMER CHICKEN
(350GR [ TOLGR)

COOKED IM OUR ROTISSOIRE,
OREGEAMIE HAaLF OO WHDLE CHICKEN
SERWVED WITH BUTTER PARSLEY CHICKEN JUS,
FREMCH FRIES & GREEM SALALD
480 B f B8RO B

OUR GOURMET BURGERS

(L[S TS E A
AlK

LR R
SALEW

=

1

HOLSE FdkLEs

b MOKTE CIHEER

- P e, ISTTIC R
L B . EIHRLALTCER .
WAGTL i F PATTE - LRUC s
= -
- = . —

S ———

IEEE— ———

B-C-B (BEEF CHEESE BACON) - 320 B
BEEF OR PORK PATTY, CHEESE, CRISPY BASON,
LETTUCE, TOMATOES, ONIONS, PICKLES
SECRET SaUCE AMD TOASTED HOUSE-MADE BUN
SERVED WITH FRENMCH FRIES

ADD ON

EXTRA CTHEESE +&0 B
EXTRA GACOM +&0 B
EXTRA FATTY =120 B
EXTRA FOIE GHAS =170 B
ICES AR £ =1

A

CRISPY SPICY CHICKEN
BUTTERMILKE FRIED CHICKEN THIGH, TOMATOES,
COLESLAW, PICKLES, SPICY COMEBACK SAUCE

SERVED WITH FRENCH FRIES
290 B

&

FISH BURGER
CRISPY BATTERED SEABASS, TOMATOES,
COLESLAYW, PICKLES, TARTAG SAUCE
SERVED WITH FRENCH FRIES

320 8

&

TRUFFLE BURGER
BEEF OR PORK PATTY, TRUFFLE AIOLI,
WILD MUSHROOM CROOUETTE, TALEGGID,
ROCKET, WHITE TRUFFLE OIL
SEEBVED WITH FRENCH FRIES
440 B
=
LEON'S FOIE GRAS
BEEF QR POoK RATTY, FOIE GRAS CREAM,
E. ONIOM COMPOTE, PAN-SEARED FOIE GRAS
& ROCHMET SERVED wWiTH FRENCH FRIES
490 B

— DID YOU KNOW?

OUR FRIES

AT LEQN 'WE LISE & THREE-STAGE
COOKING PROCESS 1M EEEF FAT
T GUAREMTEE THE CRISHEST
FRIES




OUR SIGNATURES

DUCK LEG CONFIT

CRISPY DIUCK LEG, DUCK FAT POTATOES, RED WINE SAUCE SERWVED WITH GREEM SALAD

480 B

BEEF BOUR GG MO

PARISIAN COQUILLETTES
COQUILLETTES PASTA IN A TRUFFLE CREAM SAUCE
WITH RARIS HAM, SHAVED BLACK TRUFFLE,

& PCACHED EGG
jgo 8

*

“MONTANARA™ PASTA
FRESH TAGLIATELLE, PORK SBAUSAGE,
MUSHROOMS & TALEGGID CHEESE
490 B

&

BEEF TARTARE “AUCOUTEAU"
HANDCUT TENDERLOIN, LEON'S CwWH TARTARE AiCL,
SHERKINS, CAPERS, GUAIL EGEG,

SERVED WITH FRENGH FRIES
590 B

4

BEEF BOURGUIGNON
SLOW-COOKED WAGYL BEEF CHEEKS IN RED WINE,
MUSHOODME, Bagy DMIOMNS & CARROTS
SERVED WITH MASHED POTATOES

640 B



OUR SIGNATURES

+

SEARED SALMON
CRISPY SKIN ATLANTIC SALMON
POTATO BAVE, GRILLED SRIMACH,

WITH HERE BEURRE BLANC SAUCE

440 B

SEAFOOD RISOTTO

CARNAROLI RICE, TIGER PRAWNS, CLAMS, CALAMARI u
MUSSELS, SHAVED BADISH & FRESH HERES =
490 B LMON,

MUSSELS MARINIERE

IMPORTED MUSSELS, GARLIC, WHITE WiNE CREAM. FRESH HEGAS SERVED WITH FREMCH FQIES

440 B

FRICES afdE SUAJECT TO 0% BEAVICE CHARGE AND TR VAT



DESSERTS

= CREME BRULEE

e

TRADITIONAL CREME BROLEE,

CARAMELISED WITH BROWN SUGAR

WAMILLS

VERY CHOCOLATE BROWNIE
HOMEKADE 0% WVALRHCoda
CHOCOLATE BROWNIE, CHOCOLAT

e

z 4 D B GAMACHE, CRUMBLE & WVAMILLA ICE CREAM
TZ20 B
THE FAMOUS LEON'S LEMON TART
“TARTE TROPEZIENNE™ LEMOM. CREAM, SLUEBERRY COMPOTE,
HOMEMADE BRIOCHE. WANILLA CREAM FRESH ELUSBERRIES & SWEET TART CRUST
BLACKCIUURRARNT COMFIT & CRUNCHY SUIGAR z n a_
290 B
“APPLE TATIN"
CLASSIC CARAMELISED AFFLE. CRIEP TART.
HOMEMADE CHANTILLY & CARAMEL SALICE
320 B
COFFEE teer eren - SODA & TEA CRAFT BEER
ESPRESSO BO A PASSIONFRUIT S0DA 140 & BELGD RLONIVE T30 @
LUNGO 90 8 - WILD BEREY SODA 140 8 BELGIAN ELOMOE - 4B
Eoel - B
AMERTCAND g8 1008 LYCHEEICE TEA 1408 -
MACCHLAT O B0 A HIBISCUS ICE TEA 140 B BELGOWIT 520 B
PICCOLO LATTE 100 8 - BELGIAN WIT - ABY
CAPPUCCING ios 1as MILEKSHAKE tr o B e
CAFE LATTE o8 1208 CHOCOLATE PEANUT BUTTER 1908 sy Szo 8
AELGIA&N AWEER - AEW
FLAT WHITE 1208 = STRAWLERRY YOGHURT 190 8 A
MOHCHA 1208 1508 MADAGASCAR VANILLA 190 8
BELGD ROYALE 3508
TE.A. . BELGIAK RIOWALE « ABY
osr WATER f SOFT DRINK s S
LEON WATER 508
ENGLISH BREAKFAST CEYLON 10 B 1208
F B - 11 TMA
EARL GREY CEYLON nos mop  ACQUAPANNASICL hicm e 1o DRAFT BEER HALF-BINT £ DT
ACOUA PANNA T5CL EL A
JASKEINE MAQ FEXGFUIIAN SFIUNG 110 B 1208 PERDMI 180 / 350 B
b P i1 3 Frrumars
CHAMOMILE nos teog ¥ PELLEGRING S0CL 958 PREMILIM LAGER, TTALY
SAN PELLEGRING 75CL 145 &
PEPPERMINT VOB HECE ! GROLSCH WEIZEN 180/ I50E
W, : PRy L o M L L . o
GREEN TEA 1MoeE 1208 SUDA WATER 33CL 506 WHEAT EEER, METHERLANOS
COKE / DIET / FERO 335CL 0
MATCHA TEA OB (208
AT CHA LA Rl s TONIC WATER 35CL a0 BOTTLED BEER
SPRITE 33CL OB
ASAHI] Japan 180 B
GINGER ALE 3301 a0
SINGHA THAILAND 1208




