LEONE

GLUTEN FREE

STARTERS Minestrone Soup (v) Flavoured butter, gluten free bread. £7

Grilled King Prawns Salami, caramelised shallots and white truffle purée,
baby tomatoes, pickled cauliflower, basil powder, crispy sweet potatoes. £9

Caprese Salad (v) Cherry tomatoes, bocconcini, sage crisps,
tomato dressing, basil pesto. £8

Antipasti Platter Cured Italian meats, olives, balsamic oils, gluten free bread,
pesto bocconcini, grilled artichokes. £15

MAINS Duck Breast Apricot and fig sauce, garlic parmentier potatoes,
yellow tomatoes, beetroot balsamico and crushed pine nuts. £19

Chicken Breast Stuffed with green pesto fontal cheese and wrapped
in prosciutto crudo, primavera risotto, lemon and pepper sauce,
baby balsamic onion, shiitake mushrooms. £17

Salmon Fillet Beetroot puree, pesto rosso,
roasted celeriac, broad beans and crispy prosciutto. £18

Sicilian Fish Stew Mussels, prawns, haddock and octopus cooked in rich
tomato sauce, pepperoni, crispy capers, basil oil, gluten free bread. £19

Roasted Cauliflower Steak (v) Basil sauce, wild mushrooms,
garlic parmentier potatoes, toasted seeds, beetroot balsamico. £16

GRILLS 80z Fillet Steak Tuscan seasoning, portobello mushroom,
grilled tomato, rocket pecorino salad, parmesan fries, sauce. £35

100z Ribeye Steak Tuscan seasoning, portobello mushroom,
grilled tomato, rocket pecorino salad, parmesan fries, sauce. £30

Beef Burger Rocket, balsamic beef tomato, pancetta, smoked mozzarella,
sundried tomato, basil and garlic mayonnaise, parmesan fries. £17



PASTA

SAUCES

SIDES

LEONE

Spaghetti Ragu Bolognese Sundried tomatoes, grana padano. £13

Penne al Pollo Penne pasta, lemon and pepper sauce, red onion,
smoked pancetta. £16

Spaghetti Carbonara Shallots, smoked pancetta, creamy egg sauce,
pecorino cheese, cherry tomatoes. £13

Penne al Scolgio Arrabiatta sauce, mussels meat, prawns, anchovy. £16

Penne Crema di Funghi (v) White wine and garlic sauce,
wild mushrooms, goats cheese, crispy sweet potatoes. £14

Risotto con Verdure (v) Sundried tomato, red onion, sweetcorn,
pinenuts, dolcelatte dressing, fresh basil. £15

Risotto Nduja e Funghi Nduja sausage, walnut butter, peppers,
wild mushrooms, grated grana padano. £15

Dolcelatte and Honey
Lemon and Pepper
Green Peppercorn
Bearnaise

Gremolata

Porcini and rosemary

£2.50 each

Buttered Spinach

Seasonal Vegetables with Basil Pesto
Roasted New Potatoes with Pancetta
Parmesan Skin on Fries

Side Salad with Dolcelate Dressing

f4 each



