


Bar snacks

Fire roasted mixed nuts (v)
Root vegetable crisps (v)

Marinated olives ()

Sandwiches

Tuna mayonnaise, pepper, red onion, celery, salad & watercress sandwich
Roast chicken, sliced chorizo, tomato pesto & baby spinach sandwich

Butter lettuce, beef tomato, hummus, pickled onion & avocado sandwich (pb)
Grilled chicken shawarma, lemon yoghurt, flatbread, tomato & red onion salad

Leo’s club sandwich, bloomer, chicken mayo, bacon, boiled egg, beef tomato, watercress & skinny fries

Leo’s Specials

Warm sourdough bread, Netherend butter, beer pickled onions (v)

Potato and rosemary soup, sherry vinegar créme fraiche, sourdough croutons (v)

Pressed venison and pancetta terrine, green peppercorns, pickled carrot, toasted brioche

Beetroot tartare, dill yoghurt, rye toast, juniper & tarragon dressing (pb)

Camden Hells beer battered haddock, crushed peas, thick cut chips, tartar sauce

Ricotta and roasted walnut rigatoni, baby spinach, garlic & thyme olive oil (v)

Mushroom, spinach and truffle suet pudding, roasted butternut, red wine jus (pb)

Lemon and thyme marinated grilled chicken breast, roast portabella mushroom & tomato, thick cut chips, watercress
Grilled fillet of hake, salsa verde, roast portabella mushroom & tomato, thick cut chips, watercress

8oz Sirloin steak, roast portabella mushroom & tomato, thick cut chips, watercress

100z Rib eye, roast portabella mushroom & tomato, thick cut chips, watercress

Add- peppercorn 4.00 124kcal- blue cheese 4.00 479kcal - béarnaise 4.00 142kcal - chimichurri 4.00 217kcal
Two fried eggs 3.50 239kcal - beer pickled onions 3.00 81kcal - surf & turf prawns 9.00 229kcal

British Wagyu beef burger, beef tomato, gem lettuce, beer sourdough burger bun,
beer pickled onions, Leo’s burger sauce, skinny fries

Add- grilled pancetta 2.50 107kcal - aged cheddar 2.50 169kcal - onion rings 2.50 181kcal - extra patty 7.00 238kcal

Sides

Truffled skinny fries, parmesan & parsley

Skinny fries

Sweet potato fries

Wilted seasonal greens (pb)

Camden Hells beer battered onion rings with black onion seeds

Butter lettuce salad, Greek yoghurt, roasted walnuts, pickled pear

Desserts

White chocolate and raspberry roulade, Chantilly cream (gf)

Dark chocolate coulant, cherry sorbet, crystallised pistachio nuts (gf)

Caramel cookie pie, caramelised banana, butterscotch sauce, salted vanilla ice cream (pb)
Selection of artisan ice creams & sorbets

Artisan cheese, walnuts, fruit chutney, sourdough crisps

All our steaks are sourced from UK & Irish cattle and dry aged for a minimum of 30 days then chargrilled, which we believe, gives the best flavour to our steaks.
All weights are approximate precooked. Prices include VAT at the current rate. Food allergies; please ask a member of our team for information on allergens contained in our dishes.
Dishes may contain nuts. (v) suitable for vegetarians, (pb) suitable for vegans, (gf) gluten free. Please ask your server for more details.

Adults need approximately 2000kcal a day. A discretionary 12.5% service charge will be applied to your bill.
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